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ICES Scholarship Update
Congratulations on your ICES Scholarship! ... What Now?
The biggest disappointment
the ICES Scholarship Committee faces each year is to discover
that an awarded scholarship went
unused. The most troubling part
is that someone just as deserving
could have received those funds.
It's a rare, but real occurrence. In
an effort to keep this from happening in the future, it might be helpful
to review the process.
An application for an ICES
Scholarship must be postmarked
and mailed by January 15 to the
Scholarship Chairperson. Once
received, the paperwork is checked
for completeness and accuracy. After careful consideration, the committee makes recommendations
at the Midyear Meeting, where
applications are reviewed again for
final approval.
Shortly thereafter, a letter will
arrive, letting you know whether or
not you will receive a scholarship,
and the amount of the award. The
committee will formally announce
the scholarship awards at the next
convention banquet, where we
hope the scholarship recipients will
join us to be recognized in person.
Although there is no guarantee
that you will receive a scholarship,
the best thing you can do is to be
prepared for the possibility. Where
will you go? Whom will you
-- choose as a teacher?
There are some things for you
to keep in mind. First, the instructor you select must appear on the
ICES Newsletter

ICES Approved Teachers list. One
good reason for planning ahead is
that a teacher you really wanted
to see on the list may not be there.
The sooner you know about your
options, the sooner steps can be
taken to inform the teacher of the
list and scholarship process. If they
qualify, you just might be able to
take their class!
This process may sound like a
hassle, but it's really a safeguard.
An ICES Approved Teacher has
demonstrated a level of expertise
worthy of your time and effort and
the approval process makes it difficult for scholarship funds to be
used in a fraudulent manner.
As you consider your options,
another thing to think about is
cost. Scholarship amounts generally range from $150 to $300 each.
Realistically, these amounts are not
extravagant, but with proper planning you will be quite amazed at
how much you can do.
The use ofyour scholarship is
not limited to the teacher 's.fee. You
must use at least 75% of the funds
toward classes, but you may use
the remaining 25% for documented
supplies and travel expense. For
example, you may find a local
chapter event offering mini classes
by ICES Approved Teachers. If you
were to receive a $150 scholarship,
you could attend two $60 mini
classes and still have $30 toward
related expenses.
How do you find these classes?
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Start with your ICES newsletter
and web site (ices.org). In both
instances, there will be listings for
upcoming events or classes. Check
the web sites for chapters or clubs
near you. Weekends of Sharing or
"camps" are a great place to find
lots of teachers in one place. Go
to the web sites of your favorite
teachers and see if they have posted
a class schedule, or contact them
directly for class information.
Don't wait until you have
received a scholarship to find class
information. Look for them right
now. Note whether the classes that
interest you are a yearly event.
Remember, you will be notified of
your award in the spring, but it will
not activate until the convention,
so you can look for future classes
down the road. With your options
in place, it will be so much easier
to make use of your scholarship.
For those who have not yet applied for an ICES scholarship, you
are encouraged to go to our web
site (www.ices.org), where you
can find the application form, the
Approved Teachers list and further
infonnation on the application process, available in both pnglish and
Spanish. You may also contact your
ICES Representative for assistance.
But don't delay! Remember that
the deadline to submit an application is January 15. I hope to hear
from you soon.
- Karen Garback
ICES Scholarship Chair
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What does Membership Mean to You?
A member is literally a limb, or a part of the body. Several years ago, I heard a speaker compare an organiza tion similar to ours to the giant sequoia trees of California. Also known as redwoods, these trees often
tower as high as 300 feet above the ground. I was surprised to learn that these trees have unusually shallow root
systen s that reach out in all directions to capture the greatest amount of surface moisture. In addition , they grow
in clus ters, where their roots intertwine and provide support for each other. They literally hold each other up
during high winds and storms. This is why they grow best in clusters rather than by themselves.
Th e similarity was based on the fact that we are made up of a group of people who might not necessarily
know each other well at first. Thus, we have the shallow root system comparison. Our members reach out in
all directions to capture all the information, skills, techniques and recipes they can. We call them ICES Chapters, but they are our roots, and we love those clusters they grow and thrive in. We have seen the support they
provid e to each other. As individuals, we might not discover nearly as much on our own as we are sure to learn
when we compare ideas with a group of like-minded people.
Hc:.ppily, as President, I receive many Chapter newsletters. I am enjoying reading and discovering the many
exciti ng events that have happened and the plans for future functions. If you have not already added me to your
mailin g list, I hope you will soon.
Yc ur ICES Board of Directors is working on many exciting ideas for improvement that members have suggested to us. Please let us hear from you. That is what membership is all about. We are a volunteer organization and that means we are all equal. We need your input and help in keeping ICES strong and growing into the
future . Have you volunteered to be a Sugar Buddy for a new member?

~~
Glend a Galvez
ICES President
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Photographer's Bid
Anyone interested in obtaining information to submit a bid to be the official Convention Photographer at the
2010 ICES Annual Convention and
Show to be held in San Diego, CA
August 12-15, should contact Millie
Green, Newsletter Liaison, by e-mail
at millie@amazingcakesofindy.com,
or by addressing mail to Millie Green,
4102 Madison Avenue, Indianapolis,
IN 46227. Phone 317-782-0660 or
fax 317-972-1201.
To be considered, completed and
submitted bids must be postmarked
by December 31, 2008.

Your ICES ID
and Online Registration
Please note that your ICES membership ID number will be required for your
convention registration. Your ICES ID
number can be located as the very first
item on your newsletter mailing insert. It
is very important that you file that number so you can retrieve it later.
For online registration, enter your
last name EXACTLY as it appears on
your mailing insert. For example: "Jones
Jr" (no commas or periods). If a hyphen
appears in your last name, use a hyphen
online. If your second name after your
hyphen is not complete on the mailing
insert, do not complete it online.
If you have membership questions,
you may contact the ICES Membership
Coordinator, Gayle McMillan by e-mail at
gvmcmillan@aol.com or by calling 318746-2812.
Please make every effort to locate
your ID number before contacting the
Membership Coordinator.
ICES Newsletter
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. . . and rJaring
Rena Will, 1944-2008
ICES condolences are sept to the
family ofRena Will of Oklahoma who
passed away suddenly in October. Sympathy cards may be sent to Ray Will, 415 S.
Birch, Sapulpa, OK 74066.
Rena was a lifetime resident of Sapulpa, Oklahoma, and loved the small town
atmosphere. She owned and operated her
own cake decorating business, known as
Will 's Bake Shop for 34 years, taking
great pride in her business. Rena belonged
to ICES as a charter member and was
very involved in the organization. She
served on the Board of Directors for two
terms, and also served as the Oklahoma
Rep. Rena was on the ICES Show Committee when the convention was held in
Tulsa, OK and also in Kansas City, MO.
She always volunteered wheljl there was
a need for manpower. She will be sadly
missed by all of her ICES fri ~nds.
Respectfully submitted, Millie Green

Upcoming Conventions
and Midyear Dates
To help you arrange your calendar to be able to attend, the scheduled
dates and locations for the upcoming
ICES Conventions and Midyear Meetings 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, 2011 - Charlotle, NC
Midyear Meetin~s
February 19-22, 2009- San Diego, CA
March 11-14, 2010- Charlotte, NC
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utive Committee
G len da G a lvez, P r es id ent
3606 Gt ant St.
Wichita Fall s, TX 763 08
Ph 940- 592-3 100
E- mail glenda@aun tglendascakes.com
B. Keith Ryder, Cha irman of the Board
3405 Radnor Pl.
Fa lls Clt urch, VA 22042-41 22
Ph 703 -538-6222; e-mail bke ith@bcakes.com
Fran Tri pp, Vice Pres ident
303 W. Main St.
Gonza k s, LA 70737-28 13
Ph 225- 644-1 948
E-mail fra nsugarla nd@eatel.n et
AK, M ~ ; , NM , VT, Beli ze, Netherlands An till es,
Quebec. Sri Lanka
Ivy Davi s, Recording Secreta r y
40 Car(l l Vi ll a Dr.
Montgc•mery, AL 36 109
Ph 334.. 272-4084; e-mail cake Ideco I @ao l. co m
CO, FL , NC, WI, Brazil, Hon g Kong,
Venezuela , West In dies
Grace MlcMillan, C orresponding Seu etary
324 W. Sewa rd Rd.
Guthri e, OK 73044- 7806
Ph/fax -W5-282-3003
E-mai l lcesEditor@ao l. com
Twez Sh ew make, T reasurer
P.O. Be x 1387
Weath erfo rd, TX 76086- 1387
Ph 8 17.. 599-3553
E-mai l lcesTreasurer@gmai l.co m

Conta ct the designated Board Member with any problems in your local
st.rJte/area/province!country.
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ICES Board of Directors

Gera ld De Keuster
6800 Vi sta del Norte NE #9 13
Albuquerqu e, NM 87 11 3
Ph 505-345-3 105; e-mai l gdeketru ftles06 @comcast. net
CA , MA , OR, ME, MO, Ghana, Boli via, Cay man Islands,
Honduras, Pe ru
Oleta Edwards
293 1 A Northl and Dr.
Co lumbi a, MO 65202- 1882
Ph 573-289-8768; e-ma il cakewmn@ao l. com
AL, MT, Rl , Alberta Ca nada, Cape South Africa,
England, China, Costa Rica
Karen Gar-back
5370 Co lumbia Road
North Olm sted, 01-1 44070-4656
Ph 440-80 1-1 420; e-mai l pbkaren @sbcgloba l.n et
GA, LA , SD, Ecuador, Portuga l, Indi a
Milli e M. Green
4 102 Madi son Ave .
Indi anapo li s, IN 46227- 1529
Ph 3 17-782-0660;
E-mail milli e@amazingcakesofindy.com
MD , TX, VA , WA , Ba hamas, Japan, Mex ico, Saudi Arab ia
Maria Kovacs

I07-5070 Fairview Street
Burlington, ON Canada L7L OB8
Ph 905-632-8536; email ca llesur@ca.inter.net
fN, 01-1, WV, British Co lumbi a, Ma ldives, El Sa lvador
Cind y Ma rsha ll
222 Centra l Avenue
Needham, MA 02494
Ph (78 1) 444- 1989; e-mail cakeladycindy@gmai l.com
AR, lA, SC, TN, Austra li a, Nigeria, Zamb ia

Gay le McM illa n
4883 Camelli a Lane
Boss ier City, LA 7 1111 -5424
Ph 3 18-746-28 12; e-mail gvmcm ill an@aol. com
AZ, NV, Puerto Rico, Argenti na, Dom ini can Repub li c
Helen Osteen
2502 Esther Avenue
Pa sadena, TX 77502-3239
Ph 7 13-204-32 18; e-mai l helen@osteenj ewe lty.com
HI , IL, KS , ND , Netherlands, Norway, Trin idad
Edith Powers
45 166 Chartin Lane
St. Amant, LA 70774-4223
Ph 225 -675-5796; e-mail ed ichpowers@eate l.net
DE, DC, CT, US Virgin Islands, Barbados, Phili ppin es,
Saskatchewa n
Felicia Pritchett
8706 Holl y Creek Court
Charl otte, NC 282 16
Ph 704-392-4033 ; e-mail cakeicesb iz@ao l.com
ID, NE, Nl-1, UT, Ma laysia, Panama, South Afri ca
Gwendolyn Scroggins
18262 Lind say
Detroit, Ml 4823 5
Ph 3 13-272-487 1; e-m ail c5cakesbygwen@ao l.com
KY, NJ, NY, PA , Ontari o, Nata l
Barbara Su lliva n
208 Leaf Lane
Alabaster, AL 35007
Ph 205-664-8767; e-mai l barbscakes@hotma il.com
Ml, MN, OK, Guam, Ga uteng South Africa, South Ko rea,
Spa in

ICES F ounder: Betty Jo S te inman , P.O. Box 825, H owe ll , M148844; e-m a il bettyjostei nm an@gmail.com.
fCES N ews letter Ed it01·: G race McMillan , 324 W. Seward Rd. , G uthri e, OK 73044; ph o ne or fax 405-282 -3003 ; e- m a illcesEditor@ ao l. com.
Mem be t·s hip Coo rdinator: G ay le McM ill a n, 4883 Came lli a Lane, Boss ie r C ity, LA 7 1111-5424; ph o ne 318-746-28 12; fax 3 18-746-41 54;
e-mai l gv mcmillan @ ao l. com.
~~------~--------------------------------------------------------------------------------~

I I

8-09 Committee Chairmen

Awa rd:: ... ..................................... .................... Ivy Dav is
Budge! & Fi nance ............................... . Twez Shew make
By law:: ......... .............. ... ............... ......... Gay le McM illan
Century Club ......... .... .... ........... ........... Fe li c ia Pritchett
Certifi,;ation ....... .. .. ........ ......... .. ............ Fe li cia Pritchett
Conve n ion ....... ........ .... ........ ........... .. .. Grace McMi ll an
Demonstrations .. . .... ...... ........ ...... .... .... ..... Helen Osteen
Ethi cs .... .............
.. .. .......... ........ ........ B. Ke ith Ryder
Ha ll of Fa me ...... .......... ........ .. ............ .... . Mi lli e Green
Hi storica l ......
.. ..... ........ . Barbara Sulli van
ICES Cha pter ......... .... ........... ...... .... .. .Ge ra ld DeKeuster
ltltern ationa l.. ........... ...... .......... ............ ..... Mari a Kovacs
.. ...... . Grace McM ill an
Intern et.....
Job D<scription ............................ .. .......... . Helen Osteen
Logo .. .. .. ..... ............... .... ... ..... ...... Gwendo lyn Scroggin s
Me mb ~ rs hip
... .. .. ... ..... .... .... ..................... Fran Tripp
Minutes Recap ...... .. ...... ......... ......... .... ...... Milli e Green
Newsktter.
.......... .......... ................... Mi lli e Green
Nomir at ions/Electi ons ....................... .. Gay le McM ill an
Property & Record s Management .......... C indy Marsha ll
Public :ty.......... .. .
.. ................... Grace McM ill an
Re pre~ .e n tative .. .
.. ....... ..................... ...... . Fra n Tripp
.. .... Karen Ga rback
Scholarships.... ..
Shop Owners .....
.. .. ..... ............. Oleta Edwards
Vend o ·s/Auth ors ............... .... ............... .. .. Edith Powers
Ways & Means .. ........ .. .. ....................... ... .. He len Osteen

Page 6

WHOM TO CONTACT and WHERE TO SEND
C hecks for any purpose should be made paya bl e to ICES.
Add r ess changes. label corrections and r enewal members hip du es: ICES Co mpute r, 4883
Came lli a Lane, Boss ier C ity, LA 7 11 L1-5424, pho ne : 3 18-746-2812, fax : 3 18-746-41 54, e-m a il:
gv mcmill an@ ao l. co m.
New Member Dues, Mem ber s hip Questions, a nd M e mbe rship Pins: Gay le McMilla n, 4 883
Ca melli a Lan e, Boss ier C ity, LA 7 1111 o r ICES Me mbe rship, 1740-44'" St. SW, Wyom ing, M l
49509.
Newsletter Back rssues: Whi le suppli es last, the 11 most recent back issues a re ava il ab le for
sa le. Pl ease indi cate whi ch iss ues yo u are orde rin g. Back iss ue pri ces are $5 each in the U.S.
O uts ide th e U.S., back issues are $7.50 fo r the first iss ue, plus $7 for each add iti o nal issue ma il ed
to the sa me address. To orde r back issues, ma il check or mo ney ord er (payab le to ICES) to I CES
Newsletter Editor, G t·ace McMillan, 324 W. Sewa rd Rd ., G uthrie, OK 73044. U.S. funds onl y.
Newsletter Ad s: ICES News letter Edito r, Grace McM ill an, 324 W. Sewa rd Rd. , Guthri e, OK
73 044-7806, phone or fax: 405 -282-3003, e- ma il: lcesEd itor@ ao l. co m. Ads must be received by

the 25';, of the month, two months preceding issue month.
Members hip Brochures and News letters for Publicity: Grace McMill a n.
2009 S ho w Directors:
B a rb Eva ns, 189 11 Pau Hana Cou rt, E d e ls te in , JL 6 1526
Phone or Fax 309-274-4472; E-m a il be. ices2009@gmail. com
Sama nth a James, 8224 44th Pl ace, Lyons, IL 60534
Ph o ne 708-447-60 15; E- mail ices_sa manthajames@yahoo .com
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by Ke~ly Lance, OR

C) p'} hen I began this project,

-fV

I was looking for a design
that would put red, green and white
together in a Christmas wedding
cake, but I didn't want the cake to
be limited to Christmas time. Holly
is used in arrangements all winter
long and was the perfect choice for
me.
This cake design requires many
leaves and berries, so the work
started well ahead of the delivery
date. To alleviate the boredom of
repetitious leaf- and berry-making,
I generally break it up into a few
sessions of three or four dozen
leaves or berries at a sitting.
J\.r On this cake, I figured I would
need eight stems that would have
five leaves each for the bottom
tier and enough leaves to make the
arrangement on the top tier, so I
settled on making 120 leaves all
together.
I made approximately 1/3 cup of
red gum paste and formed it all into
berries; the amount turned out to be
just right.

PREPARATION
Cut all the wire to the correct length before starting, so you
don't have to worry about it while
you work with the gum paste. Use
22-gauge, cloth-covered wire in
a moss green color for the leaves,
. and use 26-gauge, cloth-covered
~ire for the berries. Cut both to
between 3 and 4 inches in length.
You will need: a rolling surface,
ICES Newsletter

a rolling pin, holly leaf cutter, some
method ofveining (suggestion:
PME cutting wheel), a water pen
or a paintbrush and some water,
a cover for leaves that are waiting (make a cover by sewing two
pieces of heavyweight upholstery
plastic together along one side),
a palette knife, a piece of balling
foam, a ball tool, an umbrella tool,
a large piece of foam, and a needle
tool.

LEAVES AND BERRIES
Color enough of your gum
paste with moss green and red to
make all the leaves and berries
you will need. Roll out gum paste
thinly and cut out six leaves. Use
your palette knife or offset spatula
to move five ofthe leaves under
the plastic cover. Gum paste dries
hard in the air fairly quickly, so
keep the parts with which you are
not working covered up.
Put the leaf on the balling foam
and thin the edges, placing the
ball of your ball tool half on and
half off the edge of the leaf. Press
down slightly (if your leaf tears,
you are pressing too hard). If the
paste sticks to the tool, rub the tool
against a puff of cornstarch.
When you have completed the
leaf edges, pick up the leaf and
make the points sharp with your
fingers. Put the leaf back on the
balling foam and use a cutting
wheel to mark the veining. Be careful not to cut all the way through
December 2008

the paste.
To attach the wire~ to the
I
leaves, use the "sausage" method.
Pinch off a very smal] piece of
I
paste and roll it and tlie wire bel
tween your palms until the wire is
covered where you w~nt to attach it
to the leaf. Put a line df water down
I
the back of the leaf w;th a damp
brush or water pen anc!l attach the
I
wire. Always bend th~ leaf around
a bit to give it some shape. Some
leaves tum up at the end, some dip
down, some are kind of twisted,
and so on. Look at trees and plants
to see how leaves are shaped.
Repeat the proces~ with the
other five leaves that are waiting
I
under the cover.
To make the berries, bend a
very small crook in th' end of each
wire before you start. Pinch off a
small piece of red paste (about the
size of a large pea) and roll it into
a ball. Wet the end of the wire with
the crook in it and insert into the
underside of the berry. Use your
umbrella tool to make an indentation in the center of the top of the
berry. Poke the wire into the foam
and allow to dry.
When the leaves and berries are
dry, airbrush the leaves with moss
green color. Dust the berries with
a shade of powder that lis slightly
darker than the red basr used to
color the paste.
.
I
To give the ends o~ the berries
a little color, mix a bit of brown
. .. I continued on page 10
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Victorian-fJt~fe c:Jifded rgum fPaste f!ruit
- by Jacque Benson, TX

SUPPLIES
Firm gum paste
Green royal icing in piping bag
Cornstarch
Red, green, orange and brown gel colors
Gold, :)ilver, champagne, copper Super Pearl luster dusts
Gum glue
Assorted plastic fruit

PME cutter or pizza cutter
Scissors
Wire cutters
Clear alcohol (Everclear)
Brushes
32-gauge wire
28-gauge white-covered wire
White floral tape

PINE BOUGHS
Cut 32-gauge wire into 3Yz" lengths. Place together eight
wires and wrap the middle section with floral tape. Spread the
wires at both ends. Insert each wired end into the tip of the piping ba.s and withdraw gently. Set aside to dry. When dry, fold
the ends together and set aside.

GRAPES
Cnt 28-gauge covered wire into 3" lengths. Make a hook
at the end of each wire. Roll a liz'' oblong ball of gum paste.
Moisten the book end of the wire with gum glue, insert into the
end of the gum paste grape and turn a quarter turn to secure.
Pinch and smooth the end of the grape to the wire. Set aside to
dry. Twist together the grapes in groups of three. Wrap tlu·ee to
four grape clusters together with white floral tape. Paint grapes
with ~: uper Pearl luster dust mixed with clear alcohol, and
brush ends with gold luster dust.

GILIJIED FRUIT
Color your gum paste to match your fruit (orange for oranges , red for apples, green for pears, etc.).
Li berally dust one side of plastic fruit with cornstarch. Roll
out gum paste on a well dusted board into a circle about 1/s "
thickness. Dust the under side of the gum paste with cornstarch
and lay over one side of plastic fruit, smoothing to shape.
To fit over half of fruit, use a PME or pizza cutter and cut
in a s1 raight line on the vertical half. Lift to make sure your
gum paste is not sticking and lay back on fruit to dry. When
dry, mix gold , silver and champagne luster dusts with clear alcohol and paint onto fruit. Steam fruit to set in the color. Attach
to cake using white royal icing piped around the edge.
Page 8
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Vtct()Jian-f!tyj§_Jjieded cgum [f(JJSte f!ruit, continued!
GILDED PINE CONES

I

Color gum paste brown and roll into a 1" oblong bali. Placing scissors at a 90° angle, snip "V" shapes using the very end
of your scissor blades. Repeat the process just under the first
row, alternating the cuts to create pine cone seeds. Continue the
process until the cone is cut all way to the end. Us "ng a small
spatula or knife, make a vertical indention on the middle of
each seed. Set aside to dry.
Mix copper luster dust with clear alcohol, and lightly paint
the pine cone. Steam to set in color. Attach to cake using white
royal icing.
For more flair and interest, add pearlized gum paste green
leaves, gum paste pinJc roses, and pearlized gum paste feathers
to your gilded fruit groupings.

Jacque was born in California and
raised in Arlington,Texas. After high
school, she tutored under a European
master tailor and spent 30 years as a
master tailor before retiring from sewing.
Jacque writes that she had always loved baking, and
through the years tried her hand at decorating fuh cakes
for family and friends. In 2004, Jacque decided to take her
first cake decorating course from Char Lanzarotti. Jacque
writes: "She was a great teacher and I was hooked! I fell in
love with cake decorating. "
But it was going to her first ICES Day of Sharing that
cinched the deal. There she saw the most amazing and
talented ladies creating art with sugar. She was so awed by
the incredible talent of the ICES members who demonstrated that day, that Jacque decided this was what she wanted
to do. Since then, she has taken classes from Ruth Kinnser,
JoAnne Misener, Tamara Lord, Jo Ellen Simon, and the
Two Sweet Sisters, Martha Hebert and Becky Guidry.
"I am now the Texas State Representative for ICES,
Vice President of Sugar Wonders Cake Club and dabbling
full time with my favorite passion: sugar! "
ICES Newsletter
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Jealie a !!Jerry :Jfrl~ rJ~ristm(JJS/
... I continuedfrom page 7
with k mon extract and paint the little star indentation. When that
dries, dip the benies into confectioner's glaze, wait for them to dry,
and dip them again.
Pamt the tops of the holly leaves with glaze. Note: do not use
your good paintbrushes for this! Use brushes that are designated
for thi s task only, because the glaze never completely comes out
of the bristles. Let everything dry and tape the leaves and berries
togeth er into stems.
On the bottom tier, put three leaves and one berry on first, then
two more leaves and a group of three berries, and tape it all together along a 22-gauge cloth covered wire, adding two sprigs of pearls
that you can get in the bridal section of a fabric store. Be sure the
wire i~ ; completely taped from one end to the other, so that no wires
will come into contact with the surface of the cake.
Ta pe the rest of the leaves into stems of either 5 or 7 leaves
with some berries added in. Arrange the stems (suggestion: a candle ho lder filled with acrylic marbles), adding strategically placed
pearl ~:tems.

BOW LOOPS
Cut about 40 pieces of 32-gauge, white cloth-covered wire to
3" in length and bend them into a "U" shape. Thinly roll out the
gum paste and impress it with a mat (suggestion: holly, berry and
leaf d t~ sign from Sweet Expressions). Emboss the fondant so the
design stands up off the surface, and use a Jem strip cutter or similar tool to get it the desired width. Make the stitching marks with a
PME tracing wheel.
Dry the loops over a wooden dowel. Lay each loop over the
dowel and use a brush to wet the ends of the loop, placing one of
the "U" shaped pieces of wire between the ends so that the two
legs are sticking down. Allow to dry. When the loops are finn,
make a ball of paste and poke the wire of the bow loops into it to
make a half bow that will sit on the front of the middle tier. Allow
the base to dry, as well.

PEARL BORDERS
Make the bottom pearl border ahead of time by using a pearl
mold from Elegant Lace Impressions to get each pearl the same
size. Cut them apart and roll them by hand. You can use the molds
to apply the pearls as one section while they are still wet.
Page 10
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:Jfape a !!Jerry
Jtrl~ rJ~ristmasl

FONDANT-COVERED CAKE TIERS
Cover all three of your cake tiers with fondant. It takes a bit of fiddling with the fondant to get it situated just right on a petal tier. If you
are nervous about covering a petal cake, practice on a dummy first.
When you are smoothing fondant, remember to slip one of your fondant smoothers down inside a nylon knee-high sock and pull the sock
tight. This works perfectly! Imperfections may be removed by using a
piece of the excess fondant and rubbing it over the trouble spot. Make
sure that your fondant does not stick to whichever smoothing method
you choose.

DECORATED TIERS
On a personal note, during this year's ICES Convention in Florida,
I was specifically looking in the vendor's area for unusually shaped
cutters. The cutters for this project were purchased from Herlan Arts.
Because the holly theme is carried throughout the whole cake, emboss the fondant for each of the appliques with the same mat that you
used on the bow loops.
Once you get the appliques cut out, you are faced with the problem of getting a very fragile item off the cutting surface nd on the
cake without having it stretch out of shape or obliterating the pattern.
Gently flip the applique right side down on to a piece of heavy duty
upholstery plastic and put just a touch of water underneath to hold it in
place. Use the plastic to carry it to the correct p lacement on the cake
and remove the plastic carefully. Use the same process, but different
size cutters, for both bottom and top tiers.
Begin and end the ribbon applique in the front of the ~niddle tier.
This way, you can "dress up" the joining and have it appear seamless
around the rest of the cake. Roll out the ribbon, emboss, and cut to
width with an endless frill cutter from FMM.
Mark the side of the cake about Y4" above where you want the
bottom of the ribbon to sit and use that mark as a guideline for placement. When making ribbon, it's generally easier to get it all cut out
and, ensuring that it does not stick to itself, roll it up and apply it to the
side of the cake as you umoll it. At this time, add pearl dust to all the
appliques.

FINISHING TOUCHES
Center the 14" tier on your cake stand. Be sure the petals line up
with the feet so that either the center petal is over a foot, or the two
feet that are in the center front are flanking the center petal; either
way, pay attention and make the finished placement look nice .
. . . I continued on page 21
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Gramma's Super Easy,
Tastes-Like-You-Slaved-Ali-Day
Cream Cheese Holiday Cookies
8 oz. softened unsalted butter or margarine
8 oz. pkg. cream cheese, room temp.
2 c. all-purpose flour
~ c. ground walnuts
~ c. granulated sugar
~ tsp. cinnamon (optional)
In a mixer bowl, combine butter and
cream cheese and mix on medium speed until
well combined. Turn mixer to low and gradually add flour (or add by hand, if not using a
stand mixer) until all flour is incorporated,

1 c. butter
2 c. sugar
1 tsp. vanilla
3 ~ c. flour, sifted
5 tsp. baking powder
~ tsp. salt
1 c. milk
8 egg whites, beaten
Cream butter and sugar, beating until light
and fluffy. Add vanilla, and mix in dry ingredients, alternating with milk, beating until
smooth. Fold in egg whites. Pour into two 8"
round cake pans. Bake in pre-heated oven at

and you have a smooth, soft dough.
Divide dough into four pmiions, wrap
each in plastic and refrigerate until firm

350° for 25 to 30 minutes. When cakes are
cooled, slice to make four layers.

enough to roll.
Preheat oven to 400°. Meanwhile, com-

Frosting and Filling

bine ground nuts and sugar. Add cinnamon, if
desired. Mix well.
Take one portion of dough out of refrigerator at a time. On a lightly floured surface,
roll out to approximately a 6" x 15" rectangle.
Sprinkle half the sugar/nut mi xture over the

~

regular size box raisins
2 c. chopped pecans
2 cans coconut OR
2 (6 oz.) frozen Tropical Island Coconut
8 egg yolks
1 c. sugar

Y2 c. butter
1 c. milk

dough and gently pat it down. Using the long
side of the rectangle, roll the dough jelly roll
style, and place seam side down.
Slice the dough log into 1 ~ " pieces and
place on a parchment-lined cookie sheet,

Grind raisins, pecans and coconut in a
food grinder. Grind this mixture for a second
time and set aside. Beat egg yolks slightly.

standing up w ith seam side down, about 2"
apart. Flatten each piece slightly to keep it
upright.

Pour into a double boiler. Add sugar, butter and milk. Cook over medium heat until
thick, stirring constantly for 5 to 8 minutes.

Repeat with second piece of dough. Bake
cookies for 10- 12 minutes, or until set on
top and slightly brown on the bottom.
Let cookies set up on baking sheet for

The mixture should turn almost transparent.
Remove from heat. Add ground ingredients
and stir until well mixed. Let cool. Spread on
all layers of cake, on top and sides of stacked
cake. The cake will taste better if made the

a few minutes, and cool on a rack. Sprinkle
with powdered sugar. These may be made
ahead and frozen. Apply powdered sugar
when completely thawed. Makes about 40-45
cookies.
- Karen Garback, OH

Page 12

Christmas Lane Cake

December 2008

day before serving. Store in refrigerator in an
airtight container.

This is the best Lane Cake ever!
-Barbara Sullivan, AL

ICES Newsletter

Rebecca Stewart, IL

Kim Morrison, PA

Janice Crissman, NC

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

3D CHRISTMAS SET
(Code: 102CI011)

25mm x 48mm

JOINER

~

www. Make YourOwnMolds. com
1 .800.333.5678

questions @ makeyourownmolds.com

35mm0

44mm x 85mm

26mm x 54mm

tyucfions 3D CHRISTMAS TREE
fnS;ncltJded
(Code: 102CI012)

Distributor of Sugar Silk & Flower Paste
manufactured by Marcela Sanchez.
Check out our new coke pan line

by Fat Doddios!

Wholesale distributor of Cake Craft
& Decoration magazine and many imported
items to other cake stores .

86mm x 100mm

Cake decorating classes and
a full lin e of cake decorating
products avai labl e at
our retail store . Visit us
or shop online today!
Store Hours: Mo nday - Saturday
9:30 om - 6:00 pm
(until 7 pm on Thursday)

www.cakecraftshoppe.com
Email : sbrooks@cakecraftshoppe .com
Telephone : 281.491 .3920
ICES Newsletter

52mm x 60mm
70mm x 80mm

A ~

~~ll
37mm x 40mm
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INTERNATIONAL CAKE EXPLORATION SOCIETE
34th Annual Convention and Show
July 30 - August 2, 2009 • St. Charles, IL

2009 Tentative Convention Schedule
Mon day, July 27
7:00 p.m.- 9:00p.m.

Tour sign-in

Tuesday, Julv 28
7:00 a.m.- 9:00a.m.
8:00 a.m.
8:30 a.m.- 4:00p.m.
5:00 p.m.- 7:00p.m.
5:00 p.m. - 9:00p.m.
7:00 p.m.-9:00p.m.

Tour sign-in
Board of Directors' Meeting
Tour: Wilton Industries and French Pastry School
Cake Hospital: "Surgical Sweet"
Registration, Hospitality, Souvenirs, Membership and Manpower
Tour sign-in

Wed nesdav, Julv, 29
7:00 a.m. - 7:45a.m.
7:00 a.m . - 9:00a.m.
7:30 a.m. - 4:30p.m.
8:00 a.m.
8:00 a.m.- 4:00p.m.
8:30 a.m. - 4:00p.m.
9:00 a.m.- 3:00p.m.
9:00 a.m. - 6:00 p.m.
9:00 a.m. - 6:00p.m.
9:00 c: .. m. - 6:00 p.m.
9:00 a..m. - 6:00p.m.
1:00 p.m.-2:00p.m.
2:00 p.m.- 3:00p.m.
2:00 J: .m.- 4:00p.m.
3:00p .m.
3:00p.m.- 9:00p.m.
5:00p.m. - 6:00p.m.
6:00p .m.- 8:00p.m.

Board Meeting with Show Committee
Tour sign-in
Cake Hospital: "Surgical Sweet"
Board of Directors' Meeting
Cetiification Program Testing
Tour: Wilton Industries and French Pastry School
Bakery Tours
Registration , Hospitality, Souvenirs, Membership and Manpower
Membership Desk and Proxy drop-off
Demonstration Display Pieces
Demonstration Ticket Sales and Exchange
Manpower Meeting
Demonstrators ' Video I Helper Orientation
Representatives pick up Breakfast Tickets
First Timers ' Orientation
Sugar Art Gallery and ICES Photographer's Studio set-up
Demonstrators ' Welcome and Social
Hands-on Classes

Show Co-Director: Barb Evans, 18911 Pau Hana Court, Edelstein, IL 61526
Phone or fax 309-274-4472; e-mail be.ices2009@gmail.com
Show Co-Director: Samantha James, 8224 44th Place, Lyons, IL 60534
Phone 708-447-6015 ; E-mail ices_samanthajames@yahoo.com
Page ·18
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Thursday. July 30
7:00a.m.

~8:00a.m.

8:00a.m.- 10:00 a.m.
8:00a.m. - 5:00p.m.
8:00a.m. - 5:00p.m.
8:00a.m. - 5:00p.m.
8:00a.m. - 5:00p.m.
8:00a.m. - 5:00p.m.
8:00 a.m. - 6:30p.m.
9:00a.m. - 5:00p.m.
9:00 a.m. - 6:00 p.m.
4:00p.m.
6:00p.m. -7:30p.m.
7:30p.m. - 8:00p.m.
8:00 p.m. - 10:00 p.m.
9:00 p.m. - 10:00 p.m.
9:00 p.m. - 10:00 p.m.
9:00 p.m. - 10:00 p.m.
9:00 p.m. - 10:00 p.m.
9:00p.m.- 10:00 p.m.

Representatives' Breakfast and Meeting
Board of Directors' Meeting
Last official drop-off time for Proxies
Sugar Art Gallery set-up, ICES Photographer's Studio
Vendors set-up
I
Registration, Hospitality, Souvenirs, Membership and Manpower '
I
Demonstration Display Pieces
Demonstration Ticket Sales and Exchange
\
Cake Hospital: "Surgical Sweet"
Betty Crocker Social
Demonstrations and Hands-on Classes
First Timers' Orientation
Vendor Showcase
Meet the Candidates
Town Hall Meeting
Registration, Hospitality, Souvenirs, Membership and Manpower
Demonstration Ticket Sales I Exchange
Demonstration Display Pieces
Cake Hospital: "Surgical Sweet"
Sugar Art Gallery set-up, ICES Photographer's Studio
1

""~Friday. July 31

/

6:30a.m.- 7:30a.m.
7:00 a.m. - 8:00 a.m.
8:00 a.m. - 8:45 a.m.
9:00a.m.-*
**12:00 p.m.-5:00p.m.
**12:00 p.m.-5:00p.m.
**12:00 p.m.-5:00p.m.
**12:00 p.m.-5:00p.m.
**12:00 p.m.-8:00p.m.
** 12:00 p.m. - 8:00 p.m.
12:30 p.m. - 8:30p.m.
1:00 p.m.
1:00 p.m.-5:00p.m.
1:30 p.m. - 8:00p.m.
2:00p.m.
4:00 p.m. - 10:00 p.m.
5:00p.m.- 6:00p.m.
8:30p.m. - 10:00 p.m.

~

Registration open for late arrivals
Ballot and Proxy Ballot pick-up
General Membership Breakfast
General Membership Meeting I Opening Ceremonies
Sugar Art Gallery open
Vendors open
Registration, Hospitality, Souvenirs, Membership and Manpower
Betty Crocker Social
Demo Ticket Sales and Exchange
Demonstration Display Pieces
Cake Hospital: "Surgical Sweet"
Board of Directors' Meeting
Banquet Voucher I Ticket Exchange
Demonstrations and Hands-on Classes
Representatives' Orientation
Tour: Downtown Chicago
Internationals' Welcome and Social
Sugar Art Gallery open: cameras only; NO video; vendors welcome tb view cakes

*Adjournment of General Membership Meeting
**Not prior to adjournment of General Membership Meeting
ICES Newsletter
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2009 Tentative Convention Schedule) continued
Saturday, Au~ust 1
7:00a.m.- 9:00a.m.
7:00a.m. - 9:00a.m.
7:00a.m. - 5:00p.m.
7:30a.m . -4:30p.m.
8:00a.m.
8:00a.m - 4:00p.m.
8:00a.m . - 4:30p.m.
8:00a.m. - 5:00p.m.
9:00a.m. - 5:00p.m.
9:00a.m.- 5:00p.m.
9:00a.m . - 5:00p.m.
9:00 a.m. - 5:00p.m.
10:00 a.m. - 2:00p.m.
6:00p.m.- 7:00p.m.
7:00p.m.

Shop Owners' Breakfast
Sugar Art Gallery open: video only
Cake Hospital: "Surgical Sweet"
Demonstration Ticket Sales I Exchange
Board ofDirectors' Meeting
Demonstration Display Pieces
Demonstrations
Registration, Hospitality, Souveni1·s, Membership and Manpower
Betty Crocker Social Room
Sugar Art Gallery open
Vendors open to Attendees and One-Day Pass Holders
Century Club pick-up
Banquet Voucher I Ticket Exchange
Social Hour
Banquet

Sundav, Au~ust 2
8:00a. m.- 9:00a.m.
8:30 a.r:1. -4:30p.m.
9:00a. m.
9:00a.m.- 10:00 a.m.
9:00a.m.- 12:00 p.m.
9:00a.m.- 3:00p.m.
9:00a. m. -4:00p.m.
9:00 a.m. - 4:00 p.m .
9:00a. m. -4:00p.m.
9:30a.m.- 4:00p.m.
10:00 a.m.-5:00p.m.
10:00 a.m.-5:00p.m.
5:00p.m. - 7:00p.m.
5:00p .m. - 7:00p.m.
7:00p .m. - 9:00p.m.

Worship Service
Cake Hospital: "Surgical Sweet"
Board of Directors' Meeting
Sugar Art Gallery open : camera and video only
Betty Crocker Social
Demonstration Display Pieces
Demonstration Ticket Sales I Exchange
Registration, Hospitality, Souvenirs, Membership and Manpower
Century Club pick-up
Demonstrations
Sugar Art Gallery open
Vendors open to Attendees and One-Day Pass Holders
Sugar Art Gallery closed - cake removal
Vendors break-down
Night of Sharing I Karaoke Night I One Tip Contest

Mond ay, Au~ust 3
8:00a.m.- 12:00 p.m.
8:00a.m.- 12:00 p.m.

Board of Directors ' Meeting
Show Wrap-up Meeting

Show Co-Director: Barb Evans, 18911 Pau Hana Court, Edelstein, IL 61526
Phone or fax 309-274-4472; e-mail be.ices2009@gmai l. com
Show Co-Director: Samantha James, 8224 44th Place, Lyons, IL 60534
Phone 708-44 7-6015 ; E-mail ices_ samanthajames@yahoo.com
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... I continued from page II
Place your pearls around the bottom. Lay the stems of holly and pearls
around the top of the cake so they
look like spokes on a wheel. Place
the holly so that it comes down over
the side of the cake and covers up the
place where the applique ends.
Set the next tier in place, being
careful to line up where the ribbon
meets with the center petal of the bottom tier.
Using one of the cutters from the
top tier, make the applique that will
cover up the wire. Instead of laying
flat, it will "scrunch up" together and
create a fantasy trumpet flower. Roll
the ends of the flower up just a little
to give the impression of petals. Cut a
calyx using just the head ofthe same
cutter and put it in place. Carefully
apply pearl dust to the appliques; be
careful not to get any on the holly.
Place the pearls on the bottom
border of the middle tier. Set the top
tier in place, being careful to center
one of the motifs over the ribbon join
and the center petal of the bottom tier.
Add another pearl border.
Place the bow on the middle tier
and set the holly arrangement on top
Jf the cake. Sit down with a cup of
coffee and bask in the glow of a job
well done!
- Kelly Lance, OR

ICES Newsletter

December 2008

Page 21

Each issue of the ICES newsletter has photographs of cakes and
other sugar art that were displayed
at the annual ICES Convention. The
coope ,.ation ofthe artists who completed these beautiful works of art
has en abled us to share information
about some of these displays.

completed with a # 1 tip. Inside the
dome was a small fondant-covered
cake and an anangement of gum
paste flowers.
Janice Crissman, NC- The
sugar cookies were iced with rolled
fondant and painted using the One
Stroke™ method with gel colors.

Photos on Page 11
Photos on Page 12

Rebec:ca Stewart, IL-This cake
was a sheet cake trimmed to accommodate twelve half-ball cupcakes. The cupcakes were covered
in fondant and decorated using
Patchwork cutters, cookie cutters,
PME ~ : nowflake plunger cutters
and strips of fondant. Cakes were
airbrw;hed with pearl. Box sides
and di viders were made with gum
paste.
Rosar io Viazcan, Mexico- This
cake was covered with fondant.
The wreath was made using green
royal icing and the figures were
made out of gum paste.

Kim ~ 1orrison, PA-The flowers were made from pressed sugar
vases covered with fondant and
filled with wired gum paste roses,
poppie s, cornflowers and wheat.
The bc,ttom tier was carved and
covered with fondant. A pressed
sugar ~.eparator was covered with
fondan t, gilded, and finished with
royal r iping and gum paste flowers. On the top tier, the hollow
dome was constructed ofMexican
Paste. The top and bottom were
separa1 ed by a floating collar dome
Page
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Mayra Tafur, Ecuador-This
cake was covered with fondant
and featured modeled dolls in gum
paste.
Oleta Edwards, MO- This white
Christmas poinsettia and associated
greenery were made of cold porcelain pieces which were all wired
together.
Ruby Carroll, FL-The church
was made from molded sugar using
a 12 11 square.
Kathy Farner, CT- This Nativity
scene was made with fondant and
gum paste inlaid pieces and painted
gum paste.
Photos on Page 13

Mary Lee, TX-The cakes were
covered with rolled fondant and
decorated with gum paste flowers
and other accents.
Mary Gavenda, IL- This white
fondant-covered cake was 6 11 x 11 11
x 4 11 high, cut from a 12 11 square or
11 11 x 15 11 cake. The keys were ~ ~~
wide and lines were scored for each
key. Strips ofblack fondant overDecember 2008

laid the keys. The top of the cake
was covered with black fondant
and the bottom edge was trimmed
with a ~~~ black fondant strip. The
message was added and gum paste
rose accents were positioned strategically.
Sheila Miller, PA- This square
cake was covered with fondant
embossed with a checker board
grid. Every other block was pearlized. Fondant ruffle and confetti
formed the bottom border. A fabric
rose and bud were folded from gum
paste. Ribbon streamers and leaves
were then added.
Gail Forrester, TN- The tree was
made using inverted jumbo, regular, and mini cupcakes iced with
buttercream. Fondant ruffles were
cut out using a large fluted cookie
cutter and attached with buttercream. The ornaments were made
using a jewel mold. The cream and
sugar were made from a jumbo
cupcake trimmed to make a square
and covered in fondant. The handles were made from red and white
fondant and mini sugar cubes.
Photos on Page 14

Janet Wirries, FL-This cake
idea came from a ribbon found at a
craft shop. The ribbon was placed
around the base board. The tiers
of the cake were decorated with
black fondant and white icing. The
gum paste flowers were made to
resemble the flowers on the ribbon
pattern.
Kate Essenberg, GA-The halfcircle was carved out of a sphere
and covered with red fondant. It
ICES Newsletter

was dried overnight with foam
to support the bottom fondant. A
circle of white fondant was placed
into the carved out area and the
Madonna and Child were painted
using petal and luster dusts mixed
with lemon extract. The join was
edged with a rope of fondant. The
ornament topper was molded in a
candle holder and the rays of the
star were cut by hand and attached
to the top.

Crystal Rozwood, FL-The three
round cakes (6", 9", 12") were

covered with light blue fondant.
The round tiles covering each
layer of the cake were made by
cutting circles with the end of a
cake decorating tip from various
shades of blue gum paste. The tiles
were painted with several different
shades of blue luster dusts and affi xed to the sides of the cakes. The
wave sculpture of the top of the
cake was created from gum paste.

Mary Ann Vignone, PA- The
plaques were made from fondant
and decorated for Clu·istmas.

Hall of Fame Nominations

I feel should
Is there someone y(i)u
be honored in the ICES Hall ofFame;
a special person who has shared his
or her talent through books, classes,
creating new and differ&nt products or
techniques, serving ICES or others?
January 15, 2009 is the deadline for
nominations, so NOW is the time to
request a nomination fo m from your
Representative or your ICES Hall of
Fame Chairman, MillieiGreen, 4102
Madison Ave. , Indianapolis, IN 46227.
E-mail millie@amazingcakesofindy.
com. Nomination forms may also be
obtained at www.ices.org.

Classified Advertisements
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 recei ve notices on
specials, classes and new products.
Icin2 Online Store - For all your cake decorating supplies, we offer what you're looking for. Our selection is
broad, our prices low, and we offer prompt delivery. Visit us at icingonlinestore.com or call 800-710-8122 and
place your order today.
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.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.
SUGARCRAFT™- Visit us at www.sugarcraft.com - fun, easy, and secure .. . order on-line. We carry thousands of cake decorating, cookie, and candy products. If you want it, we have it! ALSO- please vi sit 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.
HOW TO COORDINATE YOUR OWN CAKE CHALLENGE. Learn the secrets of a successful Challenge.
_ Make money for your favorite charity or profit for your cake club! Everything you need to know on finding the
ight venue, the judges, decorators rules and much more. Book includes printable forms that make organizing
your event easy and FUN! $29.99 plus shipping. Major credit cards accepted. Allow three weeks for delivery.
Razzle Dazzle Cakes and Sweets, P.O. Box 2014, Dahlonega, GA 30533, or call 706-867-0749.
ICES Newsletter
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~~ ~q SWEET RETREAT 2009
..;:
(<

~

of

October 1-4
in Turner, Oregon

• •. .r. . OREGON
=~

$225 registration includes
housing and all meals.
Classes priced separately.
FABULOUS teacher line-up!

Newsletter Advertising Policy
Ads for the news letter must be received by th e 25'h of the mon th, two months
preceding iss ue month (Sept. 25 for Nov. iss ue). A ll ads are pay able in
advance before publication. Make checks payab le to ICES. Ads (except
class ified) must be submitted digitall y (as e-mail attachments or on CD; see
instructions below) unl ess otherwise approved by the News letter Editor.
All ads rece ived later than the posted deadlin e are subject to a $ 100 late tee
and will be accepted on ly at the discreti on of the News letter Editor. Any ad
requ iring typesetting or an unusual amou nt of layo ut or clean up time may be
bi lled . All ow four to fi ve days for mail to reach th e ICES News letter Editor at
324 W. Sewa rd Rd. , Guthri e, OK 73044, phone or fax 405 -282-3003, e-mail
[cesEditor@ao l.co m. Ad prices are subject to change without notice.
Classified Advertisi ng is $5 per typed line (Times New Roman, size 12), black
and whi te on ly. Current ad rates and sizes (w idth x length) a1·e as fo llows:

For more information, contact

Page Size
/6 page (3Y." x 3Yt")
Y. page (3'/ t'' x 47/s")
Hori zontal Yz page (7Y2' x 47/8")
Vertical Yz page (3'/." x I0")
Full page (7W' x I0")

Kelly Lance (503) 985-3133

1

E-mail Kdc47@juno.com

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

View new pictures of our molds .
Now available: Standing Turkey Kit!

Black and White
$ 79.00
$ 11 9.00
$2 12.00
$2 12.00

Co lor
N/A
$207

$368
$368

$667

$383.50

If you com mi t to one full yea r of ads ( II iss ues), you will be charged onl y
for 10 ads. If yo u co mmit to 6 months of ads, yo u will receive one ad
free (published in 7 iss ues) . If you pay for the fu ll-year commitment or a
one-half yea r commi tment in advance, you will receive an add itiona l I0%
disco unt. Please note that Class ified Ads are excluded from this offer.
To submit ads di:zitallv. please send the ad attached to e-mail. Preferred ad
format is .pdf or .tiff. The newsletter staff wo rks with Windows PageMaker,
MSWord, WordPerfect and Photoshop progra ms. Please do not send Mac
files with Quark extensions. Yo u may submit any of the fo llowing types
of fil es : In Design PageMaker, Word, WordPerfect, or Photo shop, plus any
nonstandard fonts used, along with .tiff or .pdf fil es of any artvvork. Macintos h
files are also accepted, provided th ey ca n be co nverted or re- created.

Phone 660-839-2231

Fo•· ads with nhotos or :zravscale, sca n photos or graysca le art in graysca le
at 350 dpi and save in .tiff or .pdf fo rm at. Position photos and co mpose
text in layout program (e ither typeset text or sca n as line art and position
in layout program; do not sca n text as graysca le) . Include any nonstandard
fonts used. Please fax a co py of the ad to the ed itor for co mparison of ori gi nal
and di gital versions.
Fo r ads with text and line art only, lay out and sca n the entire ad as line art
at 600 dpi and save in .tiff or .pdf form at. Fax a co py of the ad to the editor
fo r compari son of ori ginal and digital versions.

Publication Information

~
..

T he lCES (US PS 02003 1) News lener is publi shed monthly (cxcepl in Scplember) by the
lntema1iona l Cake Exploration Societe al 324 W. Seward Rd .. Guthri e, OK 73044-7806,
Periodicals postage paid at Guthrie and additio nal maili ng oflices.
POSTMASTER, PLEASE SEND ADD RESS C HANGES TO: ICES Members hip
Coordinalor, 4883 Came ll ia La ne, Bossier C ity, LA 7 111 1-5424 .
The ICES News leller is published to keep members informed abo ul cake decorating and
re levant issues. Membe rs are encouraged to share hints, rec ipes, patterns and/or photographs.
Regular membe rship dues are $60 per year or $ 156 for three yea rs (d ues inc lude $24.96 per
year for yo ur subscripli on lo the ICES News lcller); Intern at iona l membership du es are $75
per yea r or $20 I for three yea rs (d ues include $55.44 per yea r for yo ur su bscripli on 10 the
ICES Newslelter): Associate membership dues are $25 per year, and Charter membership
(joined before 0911977) du es are $20 per yea r. Dues musl be paid in U.S. fu nds. Membership
is open to any man , woman. or child who is interested in the "Art of Cake Decorati ng."
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The 4-in-1 Ultimate Rose Silicone Mold
Gum Paste Tools
Clear Pattern Presses for Embossing
W\\ w.shavkin.com- dshavkin@optonline.net

Material publ ished in Ihe ICES Newslener does nol necessaril y re n ee\ the o pini ons of
ICES and/or the News lener Ed itor. All submined malerial becomes the properly ofiCES and
may be ed iled. ICES and/or Ihe Newsletter Edi tor canno l be he ld responsible for Ihe resu lls
from the use
such materi al. Class, Show, and Day o r Sharin g notices are published as a
public service. A ny changes or cance ll atio ns are the respo nsibility o f the contac t person, not
ICES and/or the Ncws leller Ed ilo r. All adve rli scmcnls are accep1cd and publi shed in good
raith . Any misreprese nl alion is the res pon sibility of Ihe adven ise r. T he ln te rn ali ona l Cake
Exploral ion Sociele and/or I he Newslener Edilo r are NOT li ab le ror any producl or service.
This publication rese rves the ri ght to ref-u se any adve rti sing whi ch wou ld be in violati on of the
objectives of ICES as Wiled in the bylaws. Thi s publicati on wi ll not pub li sh anythin g which
would be in direc l confl ict or competition witli ICES or ICES-sponsored evcn\s.
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We've done all the
work, so you don't
have to!

MAILBOX NEWS
The IJ~ f>ook for Cake Decorators
Enjoy receiving one
of your favorite cake
decorating magazines
every month .
Subscribe to both
American Cake
Decorating and
Mailbox News
and save!

Create stunning, professional cakes like this
one in half the time using our high-quality
silicone molds. They are flexible , tearresistant 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.

www.FirstlmpressionsMolds,.com
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The Gold, Silver, Bronze and Copper airbrush colors are beautiful light reflective metallic colors. The
Pearl Sheen produces a pearlescent sheen to any color it's sprayed on. The Red, Blue, Lavender, Green,
Pink, Yellow and Orange are unique pearlescent colors. All sheen colors can also be painted on with
a paint brush. Sheen colors are available in .65 oz., 4.5 oz. and 9 oz. bottles.

This cake is iced with buttercream icing and sprayed
with Gold Sheen and Silver Sheen airbrush color. The
fl owers are sprayed with Pearl Sheen airbrush color.

This cake is iced with buttercream icing colored with
our Electric Colors, then sprayed with Pearl Sheen airbrush color.
6'ahe& 1y.~

341 C Melrose St. • Placentia, CA 92870 • 1-800-556-0233 • phone (714) 996-1820 • fax (714) 996-7422
email americolorcorp@mindspring.com • www.americolorcorp.com
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Picture Cake Printers, Supplies & Service

Customizing Cakes With Icing Images
1s as easy as ... QL Picture Ill ~~::::::;;t
I

~
Placo ltl

Are you ready
to go beyond 1, 2 & 3?
Add lugarVoDO

and Plar Wl ttllo OttO

Icing Images exclusively offers the most advanced
Canon printing systems for your edible creations.
We use only Canon printers so our systems hove
longevity, low maintenance and produce beautiful
results.
New to Icing Images - SugarVeil"'l
Icing Images carries Wide-format printers,
computer-based and computer-less edible
printing systems.
Our Premium PC based printer will pay for itself
in less than 50 prints.

SugarVeil is a decorating icing. Unlike
Buttercream or fondant, you do not spread it
over the entire cake. It is used for detailed
and intricate work. When mixed, you can spread
it into sheets of SugarVeil, add an Icing Image
to the top to create an extremely flexible
fabric-like image that can be twisted, wrapped,
crimped or tied in to a bow. Using the SugarVei l
Icing Dispenser, you can easily create veils, nets
and doilies.
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