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GeraUd:i:nets Palette Knives 
at an UNBELIEVABLE PRlC£ of $3.25 each 

Available in 5 Styles 

#TPK1017 
Blade Length: 11/8" 

•••••••• Green 

!!!!!!~!!~· Green Leaf 

Baby Green New 
Lime Green New 

C$~i:S:S Orange New 
Salmon New 

Blue 

Turques New 

--Violet 
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cutters 
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classes 

instructional video3 

shop online 
www.netalcrafts.com 
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Presidential 
Prose • • • 

B. Keith Ryder, VA 

Dear ICES Members, 

I've been writing these letters to you for two years now, and this is my last. Even though the ride has not always been 

smooth, I have thoroughly enjoyed serving as your president, and 1 hope you feel that I've served you well. I'm writing 

this before the convention, so I don't know yet who the next ICES President will be, but I hope you will offer her as much 

support as you've given me. 

I have had the pleasure of serving with some outstanding Board members in the last few years. We have laughed and 

cried together. We have learned from each other. We have had our disagreements and found ways to settle them. We ' ve 

established and strengthened friendships. We did all of this while working hard to make ICES stronger and lead it into 

the future. It's been an honor to work with them all , but there are three people I want to thank in particular. Neither Mary 

Lou Werner nor Tami Jones was seeking or expecting the job of Chairman of the Board, but when the Board elected Mary 

Lou in 2006 and Tami in 2007, each accepted the responsibility with grace and enthusiasm, and each has served admira

bly. I could not have asked for better advisers than these two special ladies. Finally, Fran Wheat has been the ICES Vice 

President for two years, and my friend for many more. Without her gentle (and sometimes less-than-gentle) reminders and 

advice, I'm not sure I would have made it. 

The Omaha and Orlando Show Directors have been a president 's dream team. They are delightful, accommodating 

and gracious to a tee. The Omaha Convention was fantastic , and I know the Orlando one wi II be, as well. My hat is off to 

them and their committees. 

Lastly, 1 want to thank you, the members. You've called, you've written, you've e-mailed, and you've chatted with 

me personally at conventions and Days of Sharing. You've shared your support and encouragement, you've let me know 

when I made wrong turns, and you've helped me steer ICES in what I believe is the right direction. I sincerely hope you 

do the same for the next president. She deserves your support and she deserves to be held to the sa me high standards to 

which you've held me and my predecessors. 

Though my time as president is over, I'll say now as I've said throughout the year: "You ain't seen nothing yet!" 

B. Keith Ryder 
ICES President 
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Executive Committee 2007 - 2008 ICES Board of Directors 
Tami Jones, C hai.-num of the Board 

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

B. Keith Ryder, President 
3405 Radnor Pl. 
Fa ll s Chu rch , VA 22042-41 22 
Ph 703-538-6222 
E-ma il bkeith@bcakes.com 

Fran Wheat, Vice Pres ident 
39 17 Pineland St. 
Fai rfax , VA 2203 1-3320 
Ph 703-20 1-444 1, fax 978-0 192 
E-mail frandonwhea t@cox.net 

Ivy Davis, Reco•·ding Secretary 

40 Carol Vi ll a Dr. 
Montgomery, AL 36 109 
Ph 334-272-4084 
E- mail cake I deco I @ao l.com 
CO, FL, NC, WI , Braz il, Hong Kong, 
Ve nezuela, West Indies 

Grace McM illan, Corresponding Secretary 
324 W. Seward Rd. 

Guthri e, OK 73044-7806 
Ph 405-282-3003; e-mail lcesEditor@ao l. com 

Maureen C leveland, Treasure•· 
7 Dyer Dr. 
Cliflon Park, NY 12065-1 006 
Ph 5 18-877-5697 
E-mail cc leve la@nycap.rr.com 

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

state/area/province/cotmtty. 

JoAnne Beauvais 
II Lake Rd. 
Dayvi lie, CT 0624 1-1 507 
Ph 860-774-0930; e-mail jbeau va iscakes@yahoo.com 
CA , MA, ME, MO, OR, Ghana, Guatemala, Honduras, 
Peru 

G lenda Galvez 

3606 Grant St. 
Wichita Fall s, TX 76308 
Ph 940-692-3 1 00; e-ma il glenda@aumglendascakes .com 
AL, MT, Rl , AB, Cape, S. Africa, England, Indonesia 

Millie M. Green 
4 102 Madison Ave. 
Indianapolis, IN 46227- 1529 
Ph 3 17-782-0660 
E-mai I mi II ie@amazingcakesofindy.com 
MD, NV, TX, VA, WA, Bahamas, Japan, Mexico, 
Saudi Arab ia 

Gayle McMi ll an 
4883 Camellia Lane 
Boss ier City, LA 71111-5424 
Ph 3 18-746-28 12; e-mail gvmcmillan G ao l.com 

AZ, NJ, PR, Argentina, ew Zealand, Poland 
Monika Paradi 

670 Meadow Wood Rd. 
Miss issauga, ON L5J 2S6 Canada 
Ph 905-823-3754; e-mail mmpcakes c ao l.com 
AR, lA, SC, TN, Nigeria 

Edith Powers 
45 166 Chartin Lane 
St. Amant, LA 70774-4223 
Ph 225-675-5 796; e-mail ed ichpowers@eatel.net 
CT, N I-l , VI, Barbados, Philippines, Scotl and, Tasmani a 

Felicia Pritchett 

8706 Ho ll y Creek Court 
Charl otte, NC 282 16 
Ph 704-392-4033; e-mail pastry lace@aol.com 
ID, NE, UT, Malays ia, Panama, S. Afri ca 

Jo Puhak 
3 16 Chalet Dr. 
Millersvill e, MD 2 1108- 11 19 
Ph 4 10-987-056 1; e-ma il J o. Puhak@ver i zon. n ~ t 

GA , LA, SD, MB, Ecuador, Zimbabwe 
Heidi Schoen tube 

2664 Eld ridge Ave. 
Easton, PA 18045-240 I 
Ph 6 1 0-253 -87 15; e-mail: tubes3@veri zon.nct 
HI , IL, KS , ND, Netherlands, orway, Trinidad 

Gwendolyn Scroggins 
18262 Lindsay 
Detroit, Ml 48235 
Ph 3 13-272-487 1; e-mail c5cakesbygwen@aol. com 
KY, NY, PA, ON, Natal, S. Afri ca 

Marilyn "Twez" Shewmake 
1930 Shad le Rd. 
Poolville, TX 76487-5520 
Ph 8 17-599-3553; e-mai l: twez@nctzero.net 
Ml, M , OK, WY, Guam, Gauteng, S. Afri ca, Guya na, United 

Arab Emi rates 
Fran Tripp 

303 W. Main St. 
Gonza les, LA 7073 7-28 13 
Ph 225-644- 1948; e-mail: fransuga rland@eatcl net 
AK, MS, NM, VT. QC. Beli ze, Netherlands Ant ilks. Sri Lan ka 

ICES Founder: Betty J o Ste inma n, P.O. Box 825, Howell , M l 48844; e-ma il be ttyjoste inman@ g m a il.com . J 
ICES Newsletter Edito r: Grace McMillan, 324 W. Seward Rd. , Guthrie, OK 73044; phone o r fa x 405-282-3003 ; e-mail lcesEd ito r@ aol. com . 

Membersh ip Coot·din ator: Gayle McMillan , 4883 Came llia Lane, Bossier C ity, LA 7 1111-5424; phone 3 18 -746-28 12 ; fa x 3 18-746-41 54; 

e-ma il gvmcmillan@ ao l.com . 

2007-08 Committee Chairmen 

Awa rds ........................... ... ............ .................. 1 vy Davis 
Budget & Finance ....... ... ........... ....... Maureen Cleve land 
Bylaws ... .... ... ... ..... ..... ........ ... ..... ..... ..... ....... Mi llie Green 
Century Club ......... ..... ..... ..... ..... ....... ... ...... Ed ith Powers 
Certifi ca ti on .... .. ...... ....... .... ........ ... .... .. .... B. Kei th Ryder 
Convention .... ................ ......... .......... ....... ..... Fran Whea t 
Demonstrati ons ............ .•. ....... ....... ........ Fe li c ia Pritchett 
Ethics . ......... .. .............. ... ...................... ....... Tami Jones 
Hall o f Fame ..... ....... .... ........ .. .•.... ....... ..... G ienda Galvez 
Hi stori ca l ............... ........ ...... ... ....... ..... Heidi Schoentube 
ICES Chapter.......... . .............. Maureen Cleveland 
Internat ional ...... .... ..... ..... .J oA nne Beauva is 
Internet. .. ... ........ ... ... .. . .... .... ... .... .. Ivy Davis 
Job Descri pt ion ....... ......... ...... .... .... ... ....... Monika Paradi 
Logo ... .. ....... ........ ....... .... .. .... ....... . Gwendo lyn Scrogg ins 
Membership. .. .... .... ..... . ................. ..... Fran Tripp 
Minutes Recap ..... ......... ... ..................... ...... Millie Green 
News lett er ..... ............ .... .... ..... ..................... Mi lli e Green 
Nominations/Elections .... ... .......... ........ Gay le McMillan 
Property & Records Management ... Mari lyn Shewmake 
Public ity.................... . ... ..... ..... Felic ia Pritchett 
Representati ve ..... ... .. . .......... .... ... Grace McMi ll an 
Scho larships. .. . . .............. Jo Puhak 
Shop Owners ................. ..... .... .... ....... . JoA nne Beauva is 
Vendors/Authors ... ...... . ....... Ed ith Powers 
Ways & Means ..... ........ ... ............ Fran Tripp 

Page 4 

WHOM TO CONTACT and WHERE TO SEND 

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

Address chan~es, labe l corrections and t·enewal m embership dues: ICES Computer. 48:l3 
Camellia Lane, Bossier C ity, LA 71 111 -5424, phone : 3 18-746-28 12, fax: 3 18-746-4 154, e-ma il : 

gvmcmillan@ao l.com. 

New Member Dues, Membet·ship questions, and Membet·sh ip uins: Gayle McMillan, ~ 883 

Came ll ia Lane, Boss ier C ity, LA 7 1111 o r ICES Membership, 1740-44'" St. SW, Wyoming, Ml 

49509. 

Newsletter Back Issues: While supp li es last, the I I most recent back issues a re ava il able fo r 
sa le. Please indica te which issues yo u a re o rde ring. Back issue pri ces a re $5 each in the U. S. 
Outs ide the U.S ., back issues a re $7 .50 for the fi rst issue, plus $7 for each additi ona l issue mailed 
to the same add ress. To order back issues, ma il check or money orde r (payable to ICES) to ICES 
Newsletter Editor, Grace McMillan, 324 \\1• Seward Rd., Guth l"ie, OK 73044. U.S . fun ds o nl y. 

Newsletter Ads : ICES Newslette r Editor, Grace McMillan, 324 W. Sewa rd Rd. , G uthrie, 0 ( 
73044-7806, phone or fax : 405-282-3003, e-mai l: lcesEd itor@ ao l. com. Ads musl be received by 
!he 25'" o.f lhe month, h vo 111011 /hs preceding issue monlh. 

Membership Brochures and Newsletters for publicity: Fe li c ia Pritchett. 

2008 Show Directors: 

Grace Jones and Pa m Humme ll 

PO Box 622374, Oviedo, FL 32762-2374 

G race Jones pho ne : 407-365-6224; e-ma il cakestore ~ ao l. com 

Pa m Humme ll phone : 407-97 1-3 162 ; e-ma il phumme ll @ s urg ica lg roupo rla ndo .com 
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Upcoming Events 

The South Carolina ICES summer 
meeting will be held August 17 in 
Greenville, SC. Members who attended 

the convention will be demonstrating 

their new techniques and toys. The ladies 

of the Upstate have several surprises in 

store this year. For further information, 

please visit www.scices.org and click on 

"Events." 

The 15th Annual Sugar Arts Cake 
Show will be held in Omaha, NE 
September 27-28, 2008. There will be 

trophies, ribbons and prizes. Also, classes 

will be taught by legendary sugar artist 

Betty Van Norstrand September 26-29. 

For more information, please visit 

rccaomaha.webs.com, contact Jo Ellen 

Simon by phone at 402-551-9776, or 

e-mail joellenssugarart@aol.com. 

Classes 

Jennifer Dontz: "Blossoms and Ber

ries" class in Hollister, CA to be held 

November 1-2. Come and join the fun in 

this quality flower class! These are the 

flowers and berries that brides are ask

ing for today. For more information, visit 
sugardelites.com, e-mail Jennifer at cake

babel @aol.com or call231-723-5774. 

Any skill level is welcome! 

Jennifer Dontz: "Potpourri of Posies" 

class in Hurlock, MD to be held Novem
ber 22-23. Come and join the fun in this 

quality flower class! Make six gorgeous 

and popular flowers . For additional in

formation , please visit sugardelites.com, 
e-mail Jennifer at cakebabe1@aol.com or 

call her at 231-723-5774. Any skill level 
is welcome! 

August 2008 

. . . and r3aring 

Grish and Wyn Grisham, manied 64 

years, were an integral part of ICES for 

so many years. Grish died in June, and 

we all mourn his passing. Sympathy cards 

may be sent to Wyn Grisham, 516 Solar 

Road NW, Albuquerque, NM 87107-

5742. 

CONVENTION 
LOST AND FOUND 

Did you lose or find something at 

convention? The "Lost and Found" 

contacts for the ICES Convention 

in Orlando are Grace Jones e-mail 
' 

cakestore@aol.com, telephone 407-

365-6224 and Pam Hummell e-mail 
' 

frostingonthecake2 @cfl.rr.com, phone 

407-383-0613. Please contact these 

two ladies directly for any items you 

may have lost or found at convention. 

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 listed below. Plan some extra 

time to tour these beautiful areas! 

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

August 12-15, 2010- San Diego, CA 

August 4-7, 20 11- Charlotte, NC 

Midyear Meetin2s 
February 19-22, 2009-San Diego, CA 

March 11-14, 2010- Charlotte, NC 
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Coverin 
If you have ever covered a round cake 

with fondant, covering a square cake is 

just like that; only different! There are 

The mat has the advantage ofbeing 

very portable (it just rolls up inside a 

cardboard tube and slips inside a suJt-

several ways to accomplish this task. I case). The mat also prevents fingernails 

will tell you how I do it, but keep in mind from poking through the fondant and 

that there are alternatives. 

Working with fondant can be a bit 

tricky at first, but with practice it is a 

great tool to add to your skill set. 

It will likely take you longer to read 

necessitating yet another rolling out. 

You can achieve much the same result 

by using a piece of the thickest upholstery 

vinyl you can get. Be sure not to allow 

anyone to fold it when you buy it and see 

this article than it will take for you to that it is stored in a tube (either wrapped 

actually do what is described. Please note around or stored inside). If there are folds 

that when I say, "This is what I do," that 

is just what it means. You may do it dif

ferently and your way may work just fine. 

Experiment; try different methods and 

choose the one that works for you on a 

consistent basis. It is very important to be 

able to reproduce your product and give 

consistent quality, appearance and taste. 

Some rules do not change: fondant 

CAN be overworked, it WILL eventually 

dry out and some people DO NOT like 

the taste. Your recipe will determine just 

how much these rules apply to you. 

The recipe that I use was given to me 

by Carol Webb of Elegant Lace Molds 

(see "Rolled Buttercream Fondant" recipe 

on page 1 0). You may alter the flavor, 

moisture content and longevity to suit 

your working style. 

This technique is all about rolling out 

the fondant, getting it from the rolling 

surface to the cake, and making a smooth 

finish upon which you can base your 

design. 

How to Move Fondant 
To get from point A to point B, you 

will need a method of carrying or mov

ing the fondant sheet. I like to use a large 

baking mat as the caJTier for the fondant. 

August 2008 

in the mat, there will be fold lines in your 

finished product. You will probably have 

to replace the upholstery vinylmuct 

more often than you would a new m :tt, 

but ifyou don ' t use fondant that often, it 

might not matter to you. 

Project Preparation 
Get all your items and tools together 

for this project before you begin. Set up 

your work space where you will have 

ample elbow room, not only to roll out 

the fondant, but also with enough sp :tce 

for your tools and a place to put the ·~ake 

on which you will be working. 

You will need enough room to roll 

out a square of fondant that is the diame

ter of your cake, plus 811 (for the standard 

4 11 high cake). For example, if you are 

covering a 1211 cake, you will need space 

for a square that measures 2011 acro s~ ; (4 11 

up one side, 12'' inches across , and 411 

down the other side). 

Items Needed 
You will need the following items: 

a baking mat or rolling surface, rolling 

pin, pizza cutter, knife, powder puff:fi lled 

with powdered sugar (put some powdered 

sugar into a new nylon knee-high sock) , 
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small container of shortening, your cake on a covered cardboard 

cut to the same size as the cake, a turntable or other stand (for 

placing the cake on to raise it off the table), fondant in an airtight 

container, and a second airtight container into which you can place 

any fondant that you have handled. 

lcin2 the Cake 
I always ice my cakes with whipped buttercream icing before I 

cover them with fondant. This is a personal choice based on what 

bas taste tested well in my area. 

Rollin2 the Fondant 
I always start with the largest tier of the cake and work down

wards in size. The biggest tier takes the most fondant to cover and 

since you will probably be rolling out more fondant than you need 

and trimming it to the right size, any extra can be re-rolled for the 

smaller tiers. 

Put your mat or plastic on the table and coat it with an extreme

ly thin layer of shortening. I usually put some shortening on my 

hands (after washing them thoroughly) and rub it all over the mat. I 

don' t use a cloth or paper towel, because any fibers that stick to the 

sh01iening will stick to the fondant, which goes on the cake. 

I usually roll out a small amount of the fondant first to see 

whether or not it is going to stick to the surface. If it sticks, I rub 

the powder puff with the confectioner's sugar over the surface 

(rather than patting it up and down). You don't want to add too 

much sugar to the fondant because that will dry it out more quickly 

and can cause the "elephant skin" look on your cake. 

The fondant should be willing to come off the mat when 

coaxed, but not fa! I off right away when held upside down. If it 

falls off at this stage, it could fall off again before you are ready to 

put it in place. Once you have reached a happy medium with the 

surface and fondant, you can roll out the first square. 

The bottom tier of my cake was a 12" tier, so I rolled a square 

that I thought was big enough, and measured to be sure. 

While you are rolling the fondant, pick it up and rotate it to 

make sure it is not sticking. DO NOT TURN IT OVER. The side 

that is down is the side that will show on the cake; you want to 

keep it as nice as possible. 

If the fondant sticks, add a little powdered sugar. Roll the 

fondant as evenly as possible. When you have finished rolling, use 

a fondant smoother and firmly go over the surface you have just 

rolled. Your finished product will look better and more uniform. 
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I usually add an extra inch or two all the way around just for a 

fudge-factor and then I trim all four sides with the pizza cutter so 

they are straight. Please note that this does not mean that the fon

dant will go on the cake perfectly. 

Placin~ the Fondant 
I set the cake next to the mat, with the mat between me and 

the cake. This way, when I place the fondant on the cake, I am not 

leaning over the cake and dragging something through the icing. 

Pick up the side of the mat that is closest to you and hold it 

over the cake, making sure the cake is centered in the square of 

fondant. If the cake is not centered, make sure the fondant comes 

all the way down each side of the cake. 

Adjust the position of the fondant as needed and then lay it 

gently over the cake. If you are only off a little bit, you can some

times pull it into place, but I try not to have to do that. 

As you lay the fondant across the top of the cake, try to lay 

it from one side to the other rather than straight down, so that air 

bubbles will be less likely to form. Peel the mat off the fondant and 

set it aside. 

Smoothin~ and Finishin~ the Fondant 
Immediately smooth the top of the cake and about one inch 

down the sides, but try to keep the fondant away from the lower 

three inches. Smoothing just the first inch of the sides will take the 

weight of the fondant off the corners and make them less likely to 

poke through your carefully rolled surface. Keeping the remaining 

fondant away from the cake will allow you to trim and smooth it 

into place without having to pull it away from the cake and pos

sibly damage the underlying icing. If you disturb the icing layer 

underneath, it will often show on your finished surface. 

Use a knife to trim the fondant even with the bottom of the 

cardboard and take the extra weight away. Take care during the 

trimming not to pleat the fondant; you do not want it to stick to 

itself as it will form lines that will show in your finished product. 

Use your hands to carefully ease the fondant into a smooth cov

ering without leaving fingerprints or indentations. If you run into 

any pleats, try to gently work the pleated area down until it can be 

trimmed off at the bottom. Be careful in working it downwards, as 

you do not want to stretch the top so thin that the edges of the cake 

or the corners tear through. 

To avoid any possibility of contamination, place the trimmings 

in the extra airtight container (not back into the original container). 

Once you have eased everything into place, you can refine the 
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surface even further with your fondant smoothers. Be aware that 

when you are using the smoothers, you have to pay close attention . 

I have had a fondant smoother hit a sticky place and grab the fon

dant and wad it up. The fondant had to come back off the cake, be 

cleaned up as much as possible, re-kneaded, re-rolled and replaced. 

Sometimes it is a good idea to rub the smoothers over the pow

dered sugar puff. I don't powder the cake because I want to intro

duce as few extra elements as possible. With the fondant and icing 

that I use, I have found that I can remove the fondant and re-apply 

it once, or possibly twice, without doing too much damage to the 

actual structure of the fondant. If you are using a different recipe, 

you will have to experiment to see whether or not that wil l work. 

In any case, you need to be particularly careful to remove all 

crumbs from the fondant; they will inevitably show through on the 

finished surface in the most inconvenient spot - count on it. 

Embossin2 the Fondant 
On this particular cake, the bride specifically wanted very large 

squares (23i4" on point) embossed into the cake. They were to go all 

over the surface and there was nothing in the design to cover the 

joints if they didn't meet up properly. I couldn't find an embosser 

that was large enough and didn ' t have time to go looking. 

I am a very visual person, so I came up with my own strange 

solution. I cut three pieces of paper to 12 inches square and then 

cut two of the pieces in half. I taped those pieces to the first piece 

so that it looked like a cardboard box that had been broken down . I 

drew out my grid on that paper to see where the lines should fall on 

all sides of the cake. There were a couple of points that needed to 

be adjusted slightly to make the pattern work, and I was able to do 

that much easier when I could see ahead of time where they would 

occur. 

From that point on, it was just a matter of measuring from the 

edges and making marks with my long ruler, using my short rulers 

as guides. A tiny red dot was piped at the corners of the squares 

and a simple ball border completed the cake. 

All in a ll , this was a very simple cake; these are really the most 

difficult, as there is nothing in the design elements to cover any 

mistakes . 

Remember when you are pricing your work that you need to 

charge for time-consuming "extras" that can hide a less than per

fect surface, but you also need to charge enough to cover any extra 

time spent in making the perfect surface on which to place that 

quick and easy design . 

Have fun decorating! - Kelly Lance, OR 
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Rolled Buttercream Fondant 

2 Y:2 lb. powdered sugar 

1 tsp. meringue powder 

5 oz. shortening 

8 oz. glucose 

Y:2 tbsp. glycerine 

1 tbsp. flavoring 

2 tsp. unflavored gelatin 

2 Y:2 oz. water 

2 tbsp. Tylose® or CMC 

Scale the first four ingredients by weight 

into a mixer's bowl. 

Heat the next four ingredients in the 

microwave on high for 30 seconds. Stir until 

dissolved. Add Tylose® or CMC and whisk 

until moist and smooth. 

Add this to the mixture in the mixer' s 

bowl and mix on low speed for 10 minutes. 

-Carol Webb, www.elegantlacemolds.com 

The above recipe has been cut in half;- on 

Carol's web site, it appears sized for a com-

lnercial mixa - Kelly Lance, OR 

Cherry Cream Freeze 

1 Y:2 c. condensed milk (15-oz. can) 

14 c. lemon juice 

2 Y:2 c. cherry pie filling 
3;4 c. crushed pineapple (9-oz. can), drained 

v4 tsp. almond extract 

2 c. heavy cream (1 pint), whipped 

Combine first five ingredients in large bowl ; 

mix well. Gently fold in whipped cream until 

evenly blended. Turn mixture into loaf pan 

(9" x 5" x 3"). Cover tightly with aluminum 

foil. Freeze 24 hours or until thoroughly firm. 

Cut into squares and serve on crisp lettuce. 

-Judy Jean Smith 
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Pavlova 

4 large egg whites, room temperature 

1 c. sugar 

1 tsp. white wine vinegar 

1 tsp. cornstarch 

Filling 
2 c. heavy cream 

2 tbsp. sugar 

2 tbsp. raspberry liquor or dry sherry 

1 lb. raspberries, fresh, frozen or other soft 

berry fruit 

Powdered sugar for dusting 

Preheat oven to 275°. Line baking tr2.y 

with parchment paper. Trace an 8" circle on 

the parchment paper and turn parchment over. 

Place egg whites in a clean bowl and beat 

until almost stiff. Gradually add sugar and 

continue beating unti 1 stiff and shiny. Add 

wine vinegar and cornstarch; stir briefly. 

Spread meringue on the circle to cover. 

Bake for about 2 hours. Allow to cool com

pletely. 

Prepare filling: Whip the cream with 2 

tbsp. sugar and the liquor or sherry. 

Assembly: Spread half the cream over 

the meringue base and pile on half the fruit. 

Cover with remaining cream and fruit. Sprin

kle top with powdered sugar. 

Once assembled, Pavlovas are best eaten 

within 3-4 hours. 

Alternate Fruits: Fresh pineapple with 

kiwi; strawberries; blueberries; bananas; or 

any combination your taste buds prefer. 

- Brenda Burnham? SC 

Used with perm iss ion 

Our Favorite Recipes, Volume IV 
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-Glenda Galvez, TX 

"" For as long as I have been a demonstrations to improve his/her be? Make a determination today to 

member of [CES, we have encour- skills, and we hope everyone had buddy up with someone new. 

aged each other to bring in new fun. It sounds as though we have Responsibilities of the Sugar 
I 

members -: and we have been very fulfilled our responsibilities as an Buddy would include: making 

.1111\ successful in doing so. Each year organization, right? But wait. monthly contact (meeting for cof-

hundreds ofnew members join At the next Day of Sharing, the fee, a phone call, a card, an e-mail, 

us. But, like many other volunteer new members will no longer be in etc.) and offering help or advice on 

organizations, membership reten- the spotlight as First Timers. It's decorating subjects. Sugar Buddies 

tion is a matter of ongoing concern. fair to say that everyone they en- would also be responsible for in-

""" How do we address this issue? counter will be polite. They will be eluding the new member into their 

First of all, we must ask our- smiled at and nodded to occasion- circle of friends at future Days of 

selves who it is that we are inviting ally, but honestly? After that, they Sharing. 

to join us, and what it is we are tell- will probably be left to their own Let's consider this as well; true 

/!ill ing them that they can expect from devices while the "old timers" chat outreach of any kind is really about 

ICES membership. with their longtime friends. Unless relationship-building. ICES is more 

Since w,e are primarily an orga- our new members are exceptionally than cake decorating and sugar 

nization ofbome-based decorators, outgoing, they may begin to feel art. ICES is also about friends and 

~ 
it follows that we are spreading "invisible." If this happens once or family. Think of new members 

our message to other home-based twice more, we may not see them as extended family- treat them 

decorators or cake club members agam. as warmly as you do your special 

who share our interest. We do this Research tells us that those friends, and I believe we'll see 

both by word of mouth and by our organizations with active mentor- membership retention skyrocket. 

publications. These potential mem- ing programs in place have a better After the first year, new mem-

bers are often told that if they join membership retention rate than bers should be warmly invited and 

ICES they will meet new friends, those who do not. Top reasons giv- encouraged (but not forced) to do 

learn new skills and have lots of en by resigning members include: a demo. This, along with a warm 

fun. And this is all very true. politics and personality conflicts, reception and participation by ex-
"iil\ I 

lack of activities and social isola-Let's suppose a new member isting members, would provide the 

signed up because of a brochure he/ 
I 

tion. involvement needed to help them 

she picked up or from information With that in mind, I propose feel included. 
I 

received from some other source. we begin a Sugar Buddy pro- Once we could persuade those 

. "" Let's also s¥ppose he/she promptly gram . new members to attend a conven-
I 

received an~nvitation to attend a At the local level, ICES Repre- tion (and help them to feel included 

local Day o Sharing. sentatives will solicit from among in every regard while there), I think 

Hopefulty at that local DOS, the "regulars" a list of those who we will have gained new friends 

this new mJmber was recognized are willing to be Sugar Buddies to for life. 
"11111 with a rouna of applause as a First new members for two years. If you are interested in starting 

~ Timer. So flr, so good! With any ICES members, would you a Sugar Buddy program in your 
luck at all, the new member also consider being a Sugar Buddy to area, please e-mail me at glenda@ 
received his/her first newsletter, new members? Can you imagine auntglendascakes.com and I will be 
met new people, saw interesting how fun and rewarding that could glad to help. 
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- Rosa Viacava, Braz il 

Cover a round mini cake (1 V2 " x 1 W') with light 

rose fondant. 

• Prepare 5 strips of special gum paste and dry for 

a few minutes before placing on the mold. Brush 

with ultra white sparkle dust. Firmly press with fo e 

silicone mold to print the diamonds and remove the 

silicone. Using the ball tool , your finger and whi te 

shortening, clean the excess paste off the diamonds. 

Remove from the mold with a pin. 

The Fence 
Glue two diamond laces together to make a continu

ous strip. Dry around the circle base (3 3;4"). 

The Bow 
• Cut three diamond lace strips 5" each. Bend in ha lf 

around a sponge or tissue paper; then gather and glue 

the bow loops and the base. 

• Leave until almost dry to position on the top of the 

cake. Instead of a traditional knot, glue on a spar .. 

kling fantasy. 
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- Rosa Viacava, Brazil 

Cover a round mini cake (2Y:z" x 2Yz'') and the board 

with light chartreuse fondant. 

Prepare two pieces of eyelet lace with strips of white 

special gum paste, allowing a few minutes to dry 

slightly. 

Brush the mold with white sparkle dust and place the 

strip of paste. Press with the silicone mold to emboss 

the details. Remove the silicone with a pin. 

• Use the ball tool to cut out the eyelet details and 

excess paste. Use your fingers and white shortening 

to remove the excess pieces of paste. 

Remove from the mold with a pin and glue around 

the base of the cake. 

Ballerina Lace 
Use the same method as before to gather and glue. 

Using the same paste, add a little egg white to make 

a sticky paste to glue the lace to the upper border. 

The Dancing Butterfly 
Use the same method twice to add and glue wire #30 

without hooks. 
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- Mariella Ortega Viacava, Brazil 

Cover a 2 /i' ' x 2 12" round mini cake and board with pea

cock blue fondant. 

• Prepare 5 strips of white special gum paste, slightly dry, 

before placing on the mold. Brush with ultra white sparkle 

dust as insulation. 

• Press with the silicone mold to emboss the flower garland. 

Use the ball tool to cut the eyelet details, using your fi nger 

and white shortening to clean the excess pieces of paste. 

Remove with a pin. Glue the laces to join and make a con

tinuous lace. 

Painting 
• Outline the petals of the flowers with a hot pink gourm~t 

writer. Prepare a mixture of medium and light pink petal 

dust with glycerine and brush in the interior petals. Repeat 

the same with green for the leaves. 

• Glue to the side of the cake, making a continuous bow. 

Use bamboo skewers to hold the arc whi le the glue dri es. 

The bow is approximately 1 ~"with an arc of 3" . 

The Butterfly 
• Use any heart-shaped cutter and g lue and dry both win.~s in 

a flower former. 

Cut leftover laces in triangles and glue to the cake. 
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Dressing the (Cover) Cake 
Top Bow: Pipe loops of royal icing with a #8 round tip 

onto wax paper. Allow to dry completely. Pipe a mound 

of royal icing and, starting at the bottom, set the loops in 

place, adding more icing as needed. 

Red Balls: Color gum paste red. Roll into 111 balls. Insert 

a damp toothpick halfway through. Allow to dry com

pletely. Brush with wet gum arabic and roll in red edible 

glitter. 

Ruffles: Roll out gum paste as thinly as possible. Cut 

strips 311 wide and to manageable lengths. Trim one edge 

with a scalloped wheel. Fold and pinch along the straight 

edge to create pleats, keeping in place with a light brush

ing of water. Arrange along the curves of the cake, at

taching with water and keeping in place with toothpicks 

until dry. When dry and sturdy, remove the toothpicks 

and, with a #2 round tip, line the edges of ruffles with 

black royal icing. 

Center Bow: Roll a piece of fondant as thinly as pos

sible. Cut into 1411 x 311 strip. With a dab of water in the 

center, bring each end of the strip to meet. Attach and 

pinch tightly to create the bow shape. Bend in center to a 

"droopy" shape. Fill each loop with paper towel to keep 

full while drying. Cut two 711 x 311 strips of thinly rolled 

fondant and allow each to dry in a natural ribbon shape 

with crumpled paper towel. 

Sash: Roll two pieces of fondant as thinly as possible 

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

Order online at 
IVIVIV. keeseaf. COlli 

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

(j kee-seal '" 
DISPOS A BLE 

PIPING BAG 
WITH EVERYTHING YOU NEED' 

Ideal material ! 
Easy-grip outside, 
smooth inside. 

Extra-strong 
material! 
Easy tear off. 

Flapless sea l! 
Unique seam 
technology 

Hygienic! 
Sterile application. 

Colette Peters, NY 

and cut 1411 x 811 strips. Brush each end lightly with 

water, and pinch to create pleats. Arrange each strip into 

full gathers to create a natural fabric look. Drape onto 

cake front, attaching with water. Using a #2 tip and black 

royal icing, pipe dots on the drapery and bow. 

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

Check out our new cake pan line by Fat Daddios! 

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 
9:30 om - 6:00 pm 

(unti l 7 pm on Thursday) 

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

Telephone: 281.491 .3920 

Check out our all-new web site! 
www.pohlmanscakes.com 

View new pictures of our molds. 
Coming Soon: Standing Turkey Kit. 

Mention this ad and receive 10% discount 
on your order placed by 7/25/08! 

Phone 660-839-2231 
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Each issue of the ICES news let- with royal icing swirls . The top tier 

ter has photographs of cakes and was covered with marbled (fuch

other sugar art that were displayed sia pink and brown) fondant and 

at the annual ICES Convention. The decorated with a brown fondant 

cooperation of the artists who com

pleted these beautifitl works of art 

has enabled us to share information 

about some o_fthese displays. 

Photos on Page 11 

Fran Beekman, OH- The tree 

stump was covered with fondant, 

textured and "painted" with pow

dered color and vodka. The board 

was covered with crushed choco

late cookies . Figures and furnish

ings were made of gum paste and 

the foliage and butterfly were made 

of petal paste. All items were col

ored with powdered food colors . 

Marilyn "Twez" Shewmake, 

TX- The base board was covered 

with green ribbon. The bottom tier 

was covered with ridged fondant 

and decorated with a green ribbon. 

The second tier was embossed in 

a diamond pattern and decorated 

with pearls. The top tier was ridged 

fondant and the white roses were 

made of gum paste. 

Gloria Griffin, ON, Canada

This three-tiered mini wedding 

cake was covered with rolled 

fondant and decorated with cold 

porce lain flowers. 

Judith Edwards, PA- This cake 

was made of a 12" hexagon and 8" 

round cake. The bottom tier was 

covered in fuchsia pink fondant 

Page 20 

top. The pink roses were made in a 

medium rose mold . 

Photos on Page 12 

Gary Silverthorn, MI- This cake 

was made of a 6" round, 9" hexa

gon, 10" round and 14" x 6" bev

eled tiers. Royal icing string work 

and extension work decorate this 

cake. Gold accents and pink gum 

paste roses complete the display. 

Joe Bushnell, MN- Textured fon

dant covered an oval cake, which 

was decorated with roses and 

stephanotis flowers. 

Cheryl Thompson, !A- This fon

dant bow featured small calla lilies 

worked in and around the indi

vidual bow pieces. AU pieces were 

dusted with super pearl luster dust. 

Janette Pohlman, MO- This 

three-tiered cake was covered with 

fondant and decorated with butter

cream embroidery, fondant molded 

mini orchids and butterflies, and 

topped with a gum paste orchid. 

Photos on Page 13 

Kelly Lance, OR- This scene was 

built on a 12" round board covered 

with rolled fondant. The stump 

and roots were cake covered with 

rolled fondant and textured. The 

tablecloth was made of gum paste 

August 2008 

embossed with an embroidery set. 

Mushroom caps were made of fon

dant over a half-round foam ba· l. 

The figures were hand modeled 

and dowelled down into the cake 

board through the mushrooms. 

Sandy Swart, KS- This three-· 

tiered contour cake (8" , 12" , l E") 

was iced in crusting buttercream to 

look like faux fondant. The but

tercream piped design mimicked a 

lace design from a wedding dress . 

The tiers were separated with circle 

discs cut from 2" polystyrene house 

insulation and covered with the 

same foil used to cover the cake 

boards. The lace piping and bm

tercream bead border were painted 

with pearl luster dust mixed with 

clear alcohol. The floral arrange

ments were made of yellow gum 

past alstroemeria dusted with gold 

luster dust accents and edged in 

gold. The stamens were also dipped 

in gold luster dust. Silk ivy wa ; 

used as a filler. The cake was pre

sented on a base covered with gold 

lame. 

Kasha Dombrowski, WI- This 

cake was covered with fondant, 

decorated with fondant circles 

dusted with super pearl dust ar.d a 

fabric ribbon. 

Virginia Peterson, MN- The 

orchids, filler flowers and leav ·~s 

were all made of gum paste and 

placed on an 8" masonite circk 

which was covered with rolled fon

dant and edged with fabric ribbon. 

The completed arrangement was 

displayed on a 12" masonite c~rcle 

which was covered with purple 

velveteen fabric. 
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Mark Hennen, MO-All of the 

flowers and elements in this color

ful display were made of pulled 

sugar. 

Sandra Danner, KS-The body 

and head of this rhinoceros were 

made of foam, covered with fon

dant and painted. 

Sandy Sheppard, VA- This 

three-layered 9" x 13" oval "Noah's 

Ark" cake was scu lpted and cov-

ered with fondant, which was then 

embossed with hearts and later 

stained. The house on top was 

made from a two-layered loaf cake 

which was cut for the roof and then 

covered with fondant (embossed 

with stars and also stained). The 

pastel-colored rainbow was made 

ahead of time and dried. Spaghetti 

was inserted into the bottom of 

each stripe and after the rainbow 

was set up, the spaghetti was used 

to attach the rainbow to the boat. 

The animals were all hand mod-

eled with stencilled or hand painted 

details. 

Melonie Stanger, GA- 6" , 9" , 

and 12" square tiers with angled 

wedges between them comprised 

this cake. An edib le image printer 

was used for the bulldog face and 

pennants on the top two tiers. Let

ter cutters and a ribbon cutter were 

used for the bottom tier. Fondant 

curlicues were placed strategically 

between the tiers and an edible "G" 

topped the cake. 

Classified Advertisements 
DOWNSIZING SALE: Silver filigree cake plateaus, round 20" or 22": $65 each. 18" square: $75. For the 

collector, huge selection Wilton character cake pans, individually priced at $4.50 each, or make offer for entire 

collection . Assorted candy molds: 75 ¢ each. Crystal cake fountain set with (4) 14" columns, (2) 17" separator 

plates and 4 bridges: $75 . Many miscellaneous items and large inventory wedding cake supplies, including por

celain USMC cake toppers. E-mail esjinnc@embarqmail.com or call 910-545-5709 or 910-346-3 128. 

Icin2 Online Store- For all your cake decorating supp li es, we offer what you're looking for. Our selection is 

broad, our prices low, and we offer prompt delivery. Visit us at www.icingonlinestore.com or call 800-710-

8122 and place your order today. 

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

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-mai ls, so you will be among the first to receive notices on 
specials, classes and new products. 

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. 

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! 

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 om beautiful 
color catalog. 260-482-4835. 4621 Speedway Drive, Fort Wayne, IN 46825. 
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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 
o Jtwport 

heel molri onri 
Jtwlormers 

www.MakeYourOwnMolds.com 
1 .800.333.5678 questions @ mak urownmolds.com 

October Issue Deadline: August 

Newsletter Advertising Policy 
Ads for the news letter must be rece ived by the 25'" of the month , two months 
preceding issue month (Sept. 25 for Nov. issue). All ads are p11yable in 
advance before publication. Make checks payab le to IC ES. Ad ; (except 
class ifi ed) must be submitted dig ita lly (as e-mail attachments or 0 1 C D; see 
instruction s be low) unless otherwi se approved by the News letter Editor. 
A ll ads received later than the posted deadline are subj ect to a $ 1 01) la te fee 
and wi ll be accepted only at the discretion of the News letter Editol". Any ad 
requ iring typesetting or an unusual amount of layout or cleanup tim e may be 
bi ll ed. Allow four to fi ve days for mail to reach the ICES Newsletter Editor at 
324 W. Sewa rd Rd. , Guthrie , OK 73044, phone or fax 405-282-300 3, e-mail 
lcesEditor@aol.com. Ad prices are subj ect to change without notice. 

Class ified Adverti sing is $5 per typed line (Times New Roman, size 12), black 
and white onl y. C urrent ad rates and sizes (w idth x length) are as fo llows: 

Page Size 
1/6 page (3'/,," x 3 '/,, ") 

Y. page (3'/." x 47/s") 
Hori zontal y, page (7Y2' x 47/s") 
Vertical Y2 page (3:Y," x I 0") 
Ful l page (7 12" x I 0") 

Black and White 
$ 69.00 
$ 103.50 
$ I 84.00 
$ I 84.00 
$333.50 

Co lor 
N/,\ 
$1HO 
$3 : ~ 0 

$3 : ~ 0 

$5BO 

If you commit to one full year of ads ( I I issues), you will be charged onl y 
for 10 ads. If you commit to 6 months of ads, you wi ll receive one ad free 
(published in 7 issues). If you choose to pay fo r the fu ll-year com mitment 
or a one-half yea r commitment in advance, you will receive an adc itional 
I 0% discount. Pl ease note that C lass ifi ed Ads are exc luded from tl· is 
offe r. 

To subm it ads difiitallv, please send the ad attached to e-mail , or 01 C D. If 
you require your media returned, please include a postage-pa id env ,~ l ope. If 
you are using a PC (Windows), you may submit any o f the fo llowing types 
offil es : lnDes ign, PageMaker, Word, WordPerfect, or Photoshop, plus any 
nonstandard fonts used, along w ith .ti f f fi les of any artwork. MacinbJsh fi les 
are a lso accepted, provided they can be conve rted or re-created. 

For ads with photos ot· g•·ayscale: scan photos or grayscale art in graysca le 
at 350 dpi and save in .tiff or .pdf form at. Pos iti on photos and compose 
tex t in layout program (e ither typeset text or scan as line art and po:;ition in 
layout program; do not scan text as graysca le). Include any nonstandad fonts 
used. Please fax a copy of the ad to the Editor for compari son of ori ginal 
and digital versions. 

For ads with text and line art only: lay out and then scan the entire ad as 
line art at 600 dpi and save in .tiff or .pdf format. Fax a copy of the ad to 
the Editor for compari son of orig inal and dig ita l versions. 

Publication I nformation 

T he ICES (USPS 02003 1) News letter is publi shed momh ly (except in Septemb,:r) by the 
International Cake Ex ploration Socie te at 324 W. Seward Rd .. G uthri e, O K 73 044-7806, 
Periodicals postage pa id at Guthrie and additi onal mailing offi ces. 

POSTMAST ER, PLEA SE SEN D ADDRES S CH ANGES TO: ICES Mc111bership 
Coord inator, 4883 Camellia Lane, Boss ier C ity , LA 7 111 1-5424. 

The ICES Newsletter is publi shed to keep members informed about cake decor I ling and 
releva11t issues. Members are encouraged t.o share hints, recipes, pa tterns and/or pho ographs. 
Regular membership dues are $60 per year o r $ 156 for three years (dues include $:!4.96 per 
year fo r your subscription to the ICES Newsletter); International me mbership due.; are $75 
per year or $20 I for three years (dues include $55 .44 per year for your subscri pti on to the 
JCES Newsle tter); Associate membershi p dues are $25 per year. and Charter members hip 
(jo ined before 09/ 1977) dues are $20 per year. Dues must be paid in U.S. fund s. Membership 
is open to any man, woman. o r child who is in terested in the ·'Art o f Cake Dec01·a in g .' ' 

Materia l pub li shed in the ICES News le ite r does no t necessarily reOcct the o pin ions o f 
ICES and/or the News le iter Edito r. Al l submilted material becomes the property o r ICES and 
may be edited . ICES and/o r the News leiter Editor cannot be held respons ibl e for lite resulls 
fro m the use o f such materi a l. Class, Show, and Day or Sharing no ti ces are publi ;hcd as a 
pub lic service. Any changes or cancella ti ons are the respons ibi lity o f the contac t person. not 
ICES ancVor the Newsle tter Editor. A ll adven iscments are accepted and pub li shcc in good 
faith . Any misrepresentatio n is the responsibility o f th e adverti se r. T he lnternatio 1al Cake 
Ex pl oration Societe and/or the Newsle tl e r Ed itor are NOT liable for any product or service. 
This pub lication reserves the ri ght to re fuse any ad vertis ing which wou ld be in vio lat1on o ft he 
objec tives o f ICES as sta ted in the by laws . Th is publicati on w ill not publi sh anyth ing whi ch 
would be in d irec1 con Oi ct o r competiti on w ith ICES or ICES-sponsored even Is. 
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sional cakes lik~ this ate stunning, profe.s our high-quality 
Cre . h If the time usmg "ble tear-
one 1n a They are flex1 • 
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d selection of 
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