


Me::.sure around the fondant
coverec. cake and divide the cir
cumfen~nce by 6. Lay a line mat 
over tht: scro ll mat closest to your 
l/6th measurement. In this case, 
the scwll mat closest to that size 
was the 51'2" wide scroll pattem 
from Earlene's Scroll Set. 

Using a permanent ink pen, 
draw th e base scroll line on the line 
mat. Cut the line mat with scissors, 
using that tracing. Imprint the fon
dant wi th the line mat. Line up the 
scroll mat with the line mat imprint 
and imJrint the scroll mat. 

Roll out and texture a thin piece 
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of fondant. Cut appropriate shapes 
with the Paula Stock inspired cut
ters. Dampen the back of the small 
shaped pieces with water and attach 
to the top of the fondant cake in the 
desired pattern. 

Pipe the scroll pattern with a #3 
tip. Brush the small shaped pieces 
with a mixture of pink dust, com
starch and pearl dust. Brush solidly 
on the side pieces and then fade in 
toward the center of the cake. 

Pipe around each small shaped 
piece with a 1.5 tip. Pipe small c's 
and s 's between the small shaped 
cut outs. 

January 2009 

Fin11 up a small amount of fon
dant and using CK's 8 mm bead
makers, make a pearl border for the 
base. 

Paint the scroll piping with a 
mixture of pearl dust and lemon 
extract. 

Apply 4 nun to 12 mm pearls 
as desired with a small amount of 
royal icing to attach them to the 
fondant. -Earlene Moore, TX 

Please note that the line mat, 
scroll mat set and cutters may be 
obtained online at earlenescakes.com 

-Editor 
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The North Carolina Chapter ofiCES held its 

second annual cake show on Saturday, September 20, 
2008 at Carolina Place Mall in Pineville, NC. Pine

ville is a suburb of Charlotte, the location of the ICES 

Convention in 2011. 

Eighty-nine beautiful examples of sugar art were 

displayed throughout the mall in three separate areas. 
Entries included work fijom Youth/Teens, Beginners, 

Intermediates, Advanced and Professional decorators, 

as well as special divisions for Special Techniques Not 

on a Cake and Wedding Cakes. 

Visitors to the cake show were also treated to dem

onstrations throughout the day on a stage at the mall 's 

Center Court. Demos included a three-dimensional 

cake sculpture, fondant lingerie and a two-hour doll 
cake competition . Winners in the different categories 

and divisions were awarded ribbons, as well as gift 

baskets containing items donated from vendors in the 

sugar craft industry. 

The Best of Show entry was a wedding cake cre
ated by Elizabeth Prioli of Chapel Hill, NC. 

The show was designed as a way to increase local 

awareness of ICES and its members, as well as giv

ing local decorators a fun , friendly way to share their 

skills and learn from one another. 

The cake pictured below on the left won the blue 

ribbon in the Professional division and was created by 

Jo Drummond ofNorth Carolina. 

The cake pictured on the right was the Best of 

Special Techniques winner, created by Becky Barfoot, 

also ofNorth Carolina. 

Other winning artists included Kim Baugart, Elise 

Pressley, Wendy Fernandez, Sharlon Dunlap andRe

nee Ratcliffe, all ofNorth Carolina. 
-Penny Cunningham, NC 
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[JPresident S 

!Perspective 

Cui Bono? or \Vho Benefits? 

Wh·) benefits fi·om the ICES organization? How can we ensure that the 
benefit : s mutual? The only way to keep members coming back time and again ... ...... 
is to prc.vide a rewarding experience to all. 

Vendors need to sell products. Instructors need to meet prospective stu
dents. Members need instruction and supplies. We have the ingredients for the 
perfect ecipe; what we need are the "how-to" instructions. Are you getting what you expect as a member? Following are 
some questions to which I would really like to have your responses: 

1. ICES Membership 
(a) Are you a home-based decorator who sells decorated cakes to individuals? 
(b) Are you a decorator employed by someone else (bakery, grocery, etc.)? 
(c) Are you a shop owner? 

2. ICES Involvement 
(a) How long have you been an ICES member? 
(b) Do you feel included and involved in the activities of our organization? 
(c) Do you regularly attend Days of Sharing? 
(d) Do you find the content of the ICES newsletter interesting and beneficial? 
(e) Do you visit the ICES web site? 

3. ICES Conventions 
(a) Have you attended an ICES Convention? 
(b) What factors most influence your decision whether or not to attend Convention? 

(Cost) (Travel distance) (Time ofyear) (Lack of interest) 
(c) Would you be willing to consider a lower cost convention site with fewer amenities? 
(d) Do you plan to attend a future ICES Convention? 
(e) Are you interested in seeking ICES cettification at a future convention? 
(f) How do you think the ICES Convention can be improved? 

Please let us hear from you. As President, I welcome and look forward to hearing or reading your comments and 
answers to the above questions. I hope you will send me an e-mail, card or letter concerning this, or whenever you have 
ideas t ::> share. In addition, you have a special Board Member assigned to your state, country, area or province. You may 
also go to the ICES web site and send messages to us through the "Feedback" page. 

By working together, we can all benefit. 

~~ 
Glenda Galvez 
ICES P resident 
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Upcoming Events 

The Queen City Cake and Sugar 
Art Show will be held March 6-8 dur
ing the Cincinnati Home and Garden 
Show at the Duke Convention Center. 
All cake decorators and sugar artists are 
welcome. Visit www.geocities.com/qcca
keclub for more details. Contact Christine 
Clarke at 513-563-1178 or Shari Buchan
an at 513-673-7829, or e-mail cincycake

show@hotmail.com. 

The National Capital Area Cake 
Show will be held March 21-22 in 
Burke, VA. This event is sponsored by 
the Virginia Chapter of ICES. There is a 
division for every skill level. There will 
be exciting classes, demonstrations and 
cake supply vendors. For more informa
tion, visit cakeshow.org. 

The Pennsylvania ICES 29th An

nual State Cake Show will be held April 
18-19 in State College, PA. It's a sharing 
show with classes by the wonderful Betty 
Van Norstrand, plus demos, banquet, 
prizes and a KitchenAid® mixer raffle. 
Contact Kim Morrison at 814-422-8779, 
or e-mail gkmorrison@verizon.net. 

Classes 

Jennifer Dontz: Two-Day Potpourri of 
Posies Sugar Flower Classes will be held 
on the following dates: 

February 21-22 in Kerman, CA (near 
Fresno). 

March 27-28 in New Port Richey, FL. 
March 29-30 in Tampa, FL. 
Any skill level is welcome. For more 

information, please contact Jennifer by 
e-mail at cakebabe1 @aol.com. 

Roland Winbeckler: March 1-3 in Aus
tin, Texas. Two-hour classes include: 3-D 
Cake Cartooning, Cone Figures, Airbrush 
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Demo, Easy Piped Figure~, Buttercream 
Flowers. For info., visit winbeckler.com 
and click on "Classes." 

Nicholas Lod2e: March 16-17 at the 
Cedars of Lebanon State Park in Leba
non, TN. Registration fee will include a 
continental breakfast and box lunch for 
both days. Reasonable lodging will be 
available. For more infatmation, contact 
Leah Langford at 901-288-3129 or e-mail 

leahcakes4u@yahoo.com. 

. . . and rlaring 

ICES condolences are sent to Susan 
Zugehoer whose mother passed away 
recently. Susan is one of KY ICES' Alter
nate Representatives. 

We were saddened to hear of the death 
of Carrie Biggers. Canie was the UT 

ICES Representative. Sympathy cards 
may be sent to Canies Cakes, 1454 East 
Ridgemark Dr., Sandy, UT 84092. 

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 F iego, CA 
August 4-7, 2011-Charlotte, NC 

Midyear Meetin2s 
February 19-22, 2009- San Diego, CA 
March 11-14, 2010-Charlotte, NC 
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ExedJtive Committee 2008 - 2009 ICES Board of Directors 
I 

Glenda Galwez, President 
3606Gram St. 
Wichita Falls, TX 76308 
Ph 940-692-31 00 
E-mail gleada@auntglendascakes.com 

Fran Tripp, Vice President 
303 W. Main St. 
Gonzales, LA 70737-2813 
Ph 225-644-1948 
E-mail fumsugarland@eatel.net 
AK, MS, NM, VT, Belize, Netherlands Antilles, 
Quebec, Sri Lanka 

Ivy Davis, Recording Secretary 
40 Carol Villa Dr. 
Montgomery, AL 36109 
Ph 334-272-4084; e-mail cake1deco1@aol.com 
CO, FL, NC, WI, Brazil, Hong Kong, 
Venezuela., West Indies 

Grace McMillan, Corresponding Secretary 
324 W. Seward Rd. 
Guthrie, OK 73044-7806 
Ph/fax 405-282-3003 
E-mail IcesEditor@aol.com 

Twez Shewmake, Treasurer 
P.O. Box 1387 
Weatherf11rd, TX 76086-1387 
Ph 817-599-3553 
E-mail IcesTreasurer@gmail.com 

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

state/area/province/country. 

Gerald De Keuster 
6800 Vista del Norte NE #913 
Albuquerque, NM 87113 
Ph 505-345-3105; e-mail gdeketruffies06@comcast.net 
CA, MA, OR, ME, MO, Ghana, Bolivia, Cayman Islands, 
Honduras, Peru 

Oleta Edwards 
2931 A Northland Dr. 
Columbia, MO 65202-1882 
Ph 573-289-8768; e-mail cakewmn@aol.com 
AL, MT, RI, Alberta Canada, Cape South Africa, 
England, China, Costa Rica 

Karen Garback 
5370 Columbia Road 
North Olmsted, OH 44070-4656 
Ph 440-801-1420; e-mail pbkaren@sbcglobal.net 
GA, LA, SD, Ecuador, Portugal, India 

Millie M. Green 
4102 Madison Ave. 
Indianapolis, IN 46227-1529 
Ph 317-782-0660; 
E-mail millie@amazingcakesofindy.com 
MD, TX, VA, WA, Bahamas, Japan, Mexico, Saudi Arabia 

Maria Kovacs 
107-5070 Fairview Street 
Burlington, ON Canada L 7L OB8 
Ph 905-632-8536; email callesur@ca.inter.net 
IN, OH, WV, British Columbia, Maldives, El Salvador 

Cindy Marshall 
222 Central Avenue 
Needham, MA 02494 
Ph (781) 444-1989; e-mail cakeladycindy@gmail.com 
AR, lA, SC, TN, Australia, Nigeria, Zambia 

Gayle McMillan 
4883 Camellia Lane 
Bossier City, LA 71111-5424 
Ph 318-746-2812; e-mail gvmcmillan@aol.com 
AZ, NV, Puerto Rico, Argentina, Dominican Republic 

Helen Osteen 
2502 Esther Avenue 
Pasadena, TX 77502-3239 
Ph 713-204-3218; e-mail helen@osteenjewelry.com 
HI, IL, KS, ND, Netherlands, Norway, Trinidad 

Edith Powers 
45166 Chartin Lane 
St. Amant, LA 70774-4223 
Ph 225-675-5796; e-mail edichpowers@eatel.net 
DE, DC, CT, US Virgin Islands, Barbados, Philippines, 

Saskatchewan 
Felicia Pritchett 

8706 Holly Creek Court 
Charlotte, NC 28216 
Ph 704-392-4033; e-mail cakeicesbiz@aol.com 
ID, NE, NH, UT, Malaysia, Panama, South Africa 

Gwendolyn Scroggins 
18262 Lindsay 
Detroit, MI 48235 
Ph 3 13-272-4871; e-mail c5cakesbygwen@aol.com 
KY, NJ, NY, PA, Ontario, Natal 

Barbara Sullivan 
208 Leaf Lane 
Alabaster, AL 35007 
Ph 205-664-8767; e-mail barbscakes@hotmail.com 
MI, MN, OK, Guam, Gauteng South Africa, South Korea, 
Spain 

ICES Founder: Betty Jo Steinman, P.O. Box 825, Howell, MI 48844; e-mail bettyjosteinman@gmail.com. 

ICES Newsletter Editor: Grace McMillan, 324 W. Seward Rd., Guthrie, OK 73044; phone or fax 405-282-3003; e-mail IcesEditor@aol.com. 
Membership Coordinator: Gayle McMillan, 4883 Camellia Lane, Bossier City, LA 71111-5424; phone 318-746-2812; fax 318-746-4154; 

e-mail gvmcmillan@aol.com. 

2008-09 Committee Chairmen 
I 

Awards ............................................................. Ivy Davis 
Budget & Finance ................................ Twez Shewmake 
Bylaws .................................................. Gayle McMillan 
Century Club ......................................... Felicia Pritchett 
Certification ........................................... Felicia Pritchett 
Convention ........................................... Grace McMillan 
Demonstrations .......................................... Helen Osteen 
Ethics ............................................... ; ...... B. Keith Ryder 
Hall ofFame ............................................... Millie Green 
Historical .............................................. Barbara Sullivan 
ICES Chapter ...................................... Gerald DeKeuster 
International. ............................................. Maria Kovacs 
Internet. ................................................. Grace McMillan 
Job Description .......................................... Helen Osteen 
Logo ............................................. Gwendolyn Scroggins 
Membership .................................................... Fran Tripp 
Minute> Recap ............................................ Millie Green 
Newsletter ................................................... Millie Green 
Nominations/Elections ......................... Gayle McMillan 
Property & Records Management.. ........ Cindy Marshall 
Publicity ................................................ Grace McMillan 
Representative ................................................ Fran Tripp 
Scholarships ............................................ Karen Garback 
Shop Owners ........................................... Oleta Edwards 
Vendors/ Authors ........................................ Edith Powers 
Ways & Means .......................................... Helen Osteen 
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WHOM TO CONTACT and WHERE TO SEND 

Checks for any puroose should be made payable to ICES. 

Address changes. label corrections and renewal membership dues: ICES Computer, 4883 
Camellia Lane, Bossier City, LA 71111-5424, phone: 318-746-2812, fax: 318-746-4154, e-mail: 
gvmcmillan@aol.com. 

New Member Dues. Membership Questions. and Membership Pins: Gayle McMillan, 4883 
Camellia Lane, Bossier City, LA 71111 or ICES Membership, 1740-44'h St. SW, Wyoming, MI 
49509. 

Newsletter Back Issues: While supplies last, the 11 most recent back issues are available for 
sale. Please indicate which issues you are ordering. Back issue prices are $5 each in the U.S. 
Outside the U.S., back issues are $7.50 for the first issue, plus $7 for each additional issue mailed 
to the same address. To order back issues, mail check or money order (payable to ICES) to ICES 
Newsletter Editor, Grace McMillan, 324 W. Seward Rd., Guthrie, OK 73044. U.S. funds only. 

Newsletter Ads: ICES Newsletter Editor, Grace McMillan, 324 W. Seward Rd., Guthrie, OK 
73044-7806, phone or fax: 405-282-3003, e-mail: IcesEditor@aol.com. Ads must be received by 
the 25'h of the month, two months preceding issue month. 

Membership Brochures and Newsletters for Publicity: Grace McMillan. 

2009 Show Directors: 
Barb Evans, 18911 Pau Hana Court, Edelstein, IL 61526 

Phone or Fax 309-274-4472; E-mail be.ices2009@gmail.com 
Samantha James, 8224 44th Place, Lyons, IL 60534 
Phone 708-447-6015; E-mail ices_samanthajames@yahoo.com 
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Fran Tripp s Tried and True Guidelines 

Hosting a Cookie Exchange can be a fantastic way 
to get friends together or meet new friends , and what
ever the reason, you and your guests will leave with 

sweets and recipes in hand. There are many ways to 

organize a Cookie Exchange, and you will ce1iainly 

create more with each party. These guidelines provide 

for two basic parties: one for small gatherings and one 

for large gatherings. Remember, when you are think

ing of holidays, they can be any holiday during the 
year when you would like to have cookies for dessert. 

Cookie Exchange for Small Gatherings 
If you plan on inviting a small number of guests 

and would like to host your party near the holidays, 

this is a good option for you. If you host this type of 

party within a day or two of the holiday, each guest 

will have a wonderful assortment of cookies for their 
parties. Each guest will bring a dozen cookies for each 

of the other attendees, plus one cookie for each at

tendee. For example, if there are five people at your 

party (including you), each guest will bring four dozen 

cookies, plus an additional five cookies. 

Preparation and Invitations 
1. When inviting your guests, be sme each one 

knows you need a firm conunitment in advance so that 

you know how many dozen cookies each guest should 

bring. This will also help you plan the other refi·esh

ments (coffee, drinks, finger foods, etc.). 
2. Let your guests know you will be calling the week 

before the event to confirm their attendance. 
3. The invitation should include all the usual infor

mation (date, time, place), as well as the fo llowing 

instructions for your guests: 

Make five dozen cookies, plus five individual 

cookies. 

Package one dozen cookies for you to keep at 
home for your holiday pmiies. 

Package the remaining four dozen cookies in four 

bakery boxes or tins that you will be giving away 

at the cookie exchange (do not package cookies in 

anything you want back). 

• Package the five individual cookies separately in 

five zip top bags. 
Label each of the boxes, as well as the individual 

cookies, with your name and the name ofyour 

cookie. You can use self-adhesive labels, or tape 

the label securely to the package. Everyone will 

want to remember who made which cookies. 

Make five copies of your recipe. Be sure to include 

the cookie name, your name and all the details. 

Bring with you to the party: four packages of one 

dozen cookies each, five zip top bags with one 

cookie each, and five copies of your recipe. 

4. For the party, you (the host) will need to provide 
the following: 

Your four packages of one dozen cookies each, 

five zip top bags with one cookie ea~h, and five 

copies of your recipe. 

• Five pocket folders with each guest 's name on a 

different folder. These are for your guests to col

lect their recipes. 

Coffee, tea, water, etc. 

Any snacks you would like. The types and quanti

ties of snacks will be determined by the type of 

. .. I continued on page 20 
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... NEWS ALERT ... NEWS ALERT ... NEWS ALERT ... 

ICES Web Site now Offers Online Advertising 

Have you visited the ICES web site 

in the last couple of months? It has a new 

look! 
As you know, ICES members hail 

from around the world, and traditionally 

they have visited the ICES web site for 

Convention and Midyear updates and 

updated relevant information. 

The completely revamped web site 

has been expanded to include new fea

tures that are designed not only to en
courage repeat visitation from the ICES 

membership, but are geared specifically 

to attract and build new membership in

terested in the sugar arts and cake deco

rating. The new web site is organized . 

It's user-friendly. It's easy to navigate. 

It's attractive. And it is now market- and 

vendor-friendly. 

As an ICES vendor, author, confec

tionery artist or owner of a business, you 

are in the unique position of targeting the 

existing ICES membership and world 

wide cake decorating enthusiasts with 

your products and/or services. We are 
now including banner advertising on the 

ICES web site. Advertising possibilities 

are scattered all over ices.org: Convention 

News (always a heavily trafficked page), 

Days of Sharing, Newsletter (new and 
improved), Membership (this is where 

new site visitors and returning members 

will visit often); any of these pages can 

become a source of revenue to you. 
Since we have uploaded the new site, 

web traffic has dramatically increased. A 

are now organized, their work is being 

featured online, they can upload and 

feature their own how-to videos, and the 
list goes on. As with everything ICES, the 
word will spread quickly and you'll want 

to be among the first to choose your ad 

banner location. 

YES, you may include a link to your 

web site in your banner. YES, you may 

have more than one banner on more than 

one page. YES, you may send updated 
banners any time you like. And finally, 

YES, you may send me credit card infor

mation immediately and lock in your ad 

placement on the page of your choice. 

I encourage you to move on this 

quickly. The new web site had been up 

for less than 24 hours, and we imme
diately started receiving requests from 

ICES members for reciprocal links on our 

updated web pages. 

The home page banner ads sold out 

in less than 24 hours, as well. We believe 

that convention page placement will fol

low shortly. Once the ads are gone, you 

must wait until someone gives up their 

space. 
Here's the straight talk: the online 

advertising policy is "first come, first 

served." Whose ever money lands on my 
desk first gets to lock in their advertise

ment placement on the web site for the 

duration of their paid banner ad. 

I invite you to hurry straight to your 

computer and input www.ices.org. Click 

on the "Advertise" link at the top of the 

notice was put into the October newsletter page for our online advertising policy. I 

and ICES members immediately started hope to hear from you soon! 
checking us out. They learned that their - Grace McMillan, Internet Chair 

books are visible, their reciprocal links E-mail IcesEditor@aol.com 
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Kelly Lance, Oregon- This 
design was inspired by a stylized 
tulip I saw in a magazine. I was 
intrigued by the tulip and decided 
to add some of my own elements 
as I went along. I believe that a true 
sugar artist should be able to adapt 
a design to fit more than one use. 
Being able to take a design from a 
customer and make it work on the 
finished cake is a very useful skill 
to have. 

Cake design trends are running 
more toward fondant and there 
seems to be a lot more molded 
and shaped fondant. Many designs 
are fun and flirty with a touch of 
whimsy. Swirls and curls abound 
and interesting fondant shapes are 
everywhere lately. Fortunately, this 
look can be quick to produce and 
gives a lot of latitude in design. 

The question becomes: how do 
we take these kinds of designs and 
decorate cakes with them? Since 
this particular design lent itself to 
being on the side of a cake, I began 
by taking the maximum dimensions 
into account. Most cakes are 4" 
high (unless specifically designed 
to be otherwise), so that limits the 
height of the design. This design 

ICES Newsletter 

can be repeated as many times 
as it takes to go around the cake. 
A quick way for figuring out just 
how far it is around your cake is to 
multiply the diameter of your cake 
by 3.14 (which is Pi). If you are 
working on a 1 0" cake, multiply 
10 by 3.14 = 31.4 inches. Now you 
can begin sketching. 

Every cake decorator should 
always have a notebook and pen or 
pencil close at hand (or a camera 
phone) - something to capture the 
designs that inspire you every day. 
I started this idea by just sketching 
the basic design in what I thought 
would be approximately actual 
size. When you do this, you can see 
if it really looks as good on paper 
as it did in your head. If it does, 
then you can always reduce or 
enlarge the design as needed, either 
on your computer or at your local 
copy shop. 

Because this idea started as a 
cake side design on paper, I made 
a horizontal line at 2" that ran the 
length of the paper and used that 
as my center line. When I put the 
design on the cake, I marked the 
2" center line with a dot in an area 
that was going to be located be-
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hind the tulip pieces and placed the 
appropriate part of the tulip over 
the mark. The basic shape for this 
design is the "stylized tulip," so I 
put those in place first ; one going 
up, and one going down Gust like 
piping a reverse shell). 

Once I got that part established, 
I began to doodle accents that 
could finish out the design and 
make it more elaborate. Keep in 
mind that sometimes simplicity 
is elegance personified. Knowing 
when to stop is as much a part of 
design as knowing when to add. 
If you are not sure whether or not 
your design is "enough," leave it 
overnight and come back to it later 
and look at it again. 

This design has four basic 
elements. It uses the tulip shape, 
swirls, teardrops and dots. Some of 
the swirls are thicker and some are 
thinner. These thicker and thinner 
lines are often referred to as having 
different weights. They give depth 
to your designs and can add em
phasis by being heavier towards the 
center or the edges, depending on 
where you want the eye to travel. 
As your design develops, some ele
ments may need to be eliminated 
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or chan~;ed to fit the particular 
use. Thi·3 motif started out as a 
piped design and underwent a few 
changes before it finally got to be 
a modek:d/piped design. Play with 
the eletr_ents, move them around, 
and adjust to fit. 

This completed design came 
out to be about 8" long by the time 
I had fin is bed putting all the dots 
and swirls onto the basic shape. If 
I were using it on the 1 0" cake that 
was mentioned above, I could do 
two things to make it fit in 31.40 
inches. 1 could either remove or 
shorten ·'ome of the elements and 
repeat it four times around the side 
of the cake, or I could divide my 
cake into thirds and center each 
motif on that division and work 
outwards from there. Either option 
is fine, depending on how you want 
the finished product to look. 

This motif is deliberately asym
metrical , so you can add or subtract 
without having to do it equally on 
both halves. Four repeats will give 
you the look of a wreath. Three 
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repeats will give you the look of 
individual motifs. 

To put this design on top of 
a cake, you will have the same 
design choices to make: a wreath 
vs. individual motifs . To adapt the 
design to a circular wreath rather 
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than a linear wreath, you must first 
decide what height the wreath will 
be. The original design is about 
2Yz" high, but I would shrink it a 
bit so that it looks more propor
tionally appropriate to its intended 
location, plus it will fit in a shorter 
space. The amount you reduce the 
design will vary from cake to cake. 
You would reduce it much more for 
a 6" cake than you would for the 
1 0" size. I usually make copies at 
several size settings so that I will 
have what I need when I need it. 

Once you have reduced the 
design, find the measurement that 
is half the height of the design. 
You will most likely want to have 
a small border at the edge of the 
cake, so add 1i4" or W' to that 
measurement. Measure in toward 
the center a total of half the height, 
plus W' or W' from the edge of the 
1 0" circle all the way around, and 
draw a circle connecting the dots. 
This will give you a center line 
for your wreath, plus a~" or Yz" 
border. I generally divide the circle 
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into three or four wedges at this 
time so that I now have a center 
line for my wreath and a start/stop 

~ point for each motif. That gives 
... you a box in which to build your 

design so that it will look balanced 
and even when you are done. 

Using the center line as a guide, 
begin placing the central shape(s) 

vJ so they are centered on that line. 
Now you may begin to add the 
swirls and teardrop shapes, and 
finally the dots. Since you will 
be working with a curved center 

J line, you will find that some of the 
swirls and lines of dots will have 
to change slightly to accommodate 
this. Once you have one box com
pleted with the design the way you 

""' want it, you can then complete the 
wreath with copies of the finished 
box, or go straight to marking it out 
on your cake. I generally make one 
complete wreath so I can see the 
whole thing and use a copy as my 
transfer pattern. 

If you want the single motif 
look, choose part of the design 
that would stand well on its own. 
Instead of putting it around the pe
rimeter horizontally, use the design 
vertically and center it on the lines 
that divide the cake into wedges. 

The motif in the picture was 
made using pattern pieces cut 
from parchment paper and cut out 
of rolled fondant. Because I did 
not have cutters in that particular 
shape, I used the large end of a 

J ball tool to run over the sides and 
to round the blunt cut edges a bit. 
The design was marked on the 
fondant with a hat pin and the cut 
out pieces were put in place. Once 

._:;/ the main shapes were placed where 
~ they belonged, the swirls were 

piped with a tip #2. The teardrop 
shapes went on next, and the dots 
were the last element. 
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f!Peca:n rJandy !!Recipes 

Fudge 

4 c. sugar 

4 tbsp. cocoa powder 

Dash of salt 

2 c. whole milk 

5 tbsp. margarine or butter 

1 tsp. vanilla 

2 c. pecans chopped (optional) 

1 heaping tbsp. marshmallow creme 

Combine sugar, cocoa, salt and milk in large 

saucepan. Heat on high until it boils; lower to 

medium/low and cook until it reaches a soft

ball stage. Remove from heat and add remain

ing ingredients. Beat until creamy. Pour onto 

a buttered platter. Cool and cut. 

Never-Fail Pralines 

2 c. sugar 

1 c. brown sugar 

2 tbsp. light Karo syrup 

Dash of salt 

1 c. evaporated milk 

2 tbsp. margarine or butter 

1 tsp. vanilla 

3 c. pecans 

Mix sugars, Karo syrup, salt and milk. Heat 

on high until it boils; turn to medium to low 

until it reaches soft ball stage. Remove from 

heat. Add margarine, vanilla and pecans. 

Beat until creamy. Drop by teaspoons onto 

wax paper. 

January 2009 

Gold Brick Candy 

2 c. sugar 

1 tbsp. water 

1 small can evaporated milk 

1 stick margarine or butter 

1 tsp. vanilla 

1 c. chopped nuts 

6 oz. semi-sweet chocolate chips 

100 small marshmallows 

Bring sugar, water and milk to soft ball stage. 

Pour over remaining ingredients in a large 

bowl. Beat until well mixed. Pour into 8" 

square buttered (or lined) pan. Place in refrig

erator. Cut into 1" squares. 

Never-Fail Divinity 

2 c. sugar 

Y2 c. water 

Pinch of salt 

1 7-oz. jar marshmallow creme 

% c. pecans, chopped 

1 tsp. vanilla 

Boil sugar, water and salt until soft ball stage. 

Cover pot for 1 minute for a water bath to 

prevent crystals on sides of pot. Place marsh

mallow creme in mixing bowl and pour in hot 

syrup. Beat until it is slightly stiff and holds 

a peak (about 7-10 minutes). Fold in nuts and 

vanilla. Drop by teaspoons on liner paper or 

buttered plate. 

All recipes on this page were submitted by 

Fran Tripp ofGonzales, Louisiana 
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by Earlene Moore, TX 

Impression mats are designed to use with crusting buttercream icing, but can be 

used with fondant-covered cakes. If used with fondant, the imprint must be made 

immediately after the fondant icing is applied and smoothed on each cake tier. 

The impression mats are designed to press against the dry icing as you roll it 

around the cake. Don't try to bend the mat to fit the cake shape. 

Dusting the mat lightly with corn starch will help prevent the mat from sticking to 

the cake. Wiping the mat clean after each use will also help prevent it from sticking 

to the buttercream icing. 

Begin your imprint about 1 inch from the edge of the mat to prevent imprinting the 

vertical edge of the mat. 

To continue the design around the cake, match the prior imprinted design and con

tinue pressing lightly. 

Both sides of the impression mats can be used to create either an imprinted or 

embossed design. To create an imprinted design, press with the protruding design 

toward the cake. To create an embossed design, press firmly with the protruding 

design away from the cake. 

All impression mats were designed to allow the creativity to enhance those designs 

as you choose. Imprinted dots can then be piped, or fondant pearls can be applied. 

Suggestions: three small dots piped, piped hearts, tiny flowers applied, and so on. 

Line mats can be used "as is" for lines totally around the cake, or cut into shapes, 

imprinted and worked into other designs. 

Diamond mats can be enhanced with dots, crosses, hearts, etc. New diamond mat 

sizes can also be used as sets. For example. you can use the 1 %" diamond on the 

base cake, 1 %" diamond on the middle cake and 1" diamond on the top cake. 

Scroll mats are designed to give you a basic shape to imprint and overpipe adding 

your own touches, or embossed and used to look like you have piped that design. 

You then have a choice to add to that design or to use it as is. Six widths in the 

scroll design give you a full set to use on your various size cake tiers. 

Wash all mats in mild soapy water; DO NOT PUT in the dishwasher. 

-Used by permission from earlenescakes.com 
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IN"TERNA 110NAL CAKE EXPLORA 110N Soarn 
34th Annual Convention and Show 

July 30 -August 2, 2009 • St. Charles, IL 

2009 ICES Convention Information 

Airport Options 
The Greater Chicago area has two airports. We suggest you use O'Hare International Airport, which is 

located 27 miles east of the resort. Our shuttle information does not include the other option of Midway Airport, 

which is 44 miles from the resort. 

O'Hare Airport Shuttle 
From Chicago O'Hare Airport to Pheasant Run Resort: 

Shuttles from the 0 'Hare Airport leave every 10-15 minutes. IMPORTANT NOTE: the more people rid

ing the shuttle together, the less expensive the tickets will be. In order to receive the discounted rate, you must 
go together and purchase a GROUP TICKET. The rate for the first person will be approximately $53; however, 
each additional person is $5. So if you are riding with three people, you will be paying about $20 each. ~ 

"'hen you are making airline reservations, you may want to coordinate with other ICES travelers so you 
will arrive at the airport together or about the same time. We suggest you avoid late night flights, as a taxi ride 
can be quite expensive. The last shuttle will leave the airport at 11:30 p.m. 

\\'e have designated the Airport Express ticket counter at TERMINAL ONE near the United baggage claim ""'" 
area a.s the meeting point for ICES members who would like to ride as a group. Therefore, if you arrive at Ter-
minal2 or 3, you may want to go to Terminal! to meet with other ICES members. To transfer terminals, go to 
the upper level and over the crosswalk to access the tram to other terminals. 

The Airport Express ticket counters and loading zones for boarding the Airport Express van are at Door 1 E 
(Terminal1), Door 2D (Terminal2), and Door 3E (Terminal3) across from baggage claim on the baggage claim 
level. At the International Terminal, the Airport Express ticket counters are located just outside Door 1E, which 
is outside baggage claim and customs. 

Airport Express "'"" 
Phone (773) 247-1200 
Fax (773) 927-1084 
www.airportexpress.com 
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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 
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Car Rentals 
Chicago O'Hare International Airport provides easy access to car rentals, with the primaty rental companies 

located on the lower levels ofTerminals 1, 2 and 3. 

International Terminal 5 passengers may access rental car courtesy boards in the lower level of the terminal 
to arrange for pickup from rental agencies. 

The rental car companies serving Chicago O'Hare International Airport include Alamo, Avis, Budget, Dollar, 

Hertz and National. 

Pheasant Run Resort: Hertz Rental Car is located on the prope1ty. To make reservations, call 630-762-9037 

and mention the ICES Convention for a discount, or go to Hertz.com and input the Pheasant Run discount num

ber: 315567. 

Camping and RV s 
Free parking for any size vehicle is available at Pheasant Run; however, sleeping in campers is not allowed 

in the parking lot. The closest RV and camping site is located 24 miles west of Pheasant Run. 

Sycamore RV Resort, 375 E. North Avenue, Sycamore, IL 60178. 

Phone 815-895-5590, fax 815-895-5729, e-mail info@sycamorervresort.com. 

Dale and Anita Cappel, owners. 

$29-33 per night for full hook ups. 

ICES Vendors and Authors 
2009 Vendor/ Author Showcase 

This is an excellent opportunity for you to show off your new and exciting products, and it's a great time for 

our attendees to get a sneak peek at what is to come when "A Sweet Time in '09" officially opens on Friday. 

The Showcase will be held on Thursday, July 30, from 6:00 to 7:30p.m. We invite you to come and pattici

pate in this ever-popular event. 

For additional information and table reservations, you may contact one of our Vendor Chairs: Chris Olson 

by e-mail at chrissconf@charter.net, or Linda Kelsey, 1009 27th St. , Peru, IL 61354-1417, by phone or fax 815-

223-9276. 

Vendor/ Author Booths 
The 2009 ICES Show and Convention is off to a roaring start. We have had a fantastic response from ven

dors, so much so that we have added additional booths and we have filled those spots as well. 

Although we are currently sold out and have a waiting list status, if you are a manufacturer or supplier of 

cake decorating or candy making products, now is the time to get your name on the list. You don't want to miss 

this great opportunity to target a large group of amateur and professional bakers, decorators and shop owners 

from all around the world. 

For more information or to request a vendor 's packet, you may contact either of our Vendor Chairs: Clu·is 

Olson by e-mail at clu·issconf@charter.net, or Linda Kelsey, 1009 27th St. , Peru, IL 61354-1417, by phone or 

fax at 815-223-9276. 
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pa11ty you have told your guests to expect. You can 
haYe everyone over just for coffee and cookies, Or 
you can have a light lunch first. 

RSVP ,Confirmation 
The week before the event, call your guests and 

confirm their attendance. 

Party Day 
• Prepare your house for your guests. 
• If you have the room, set up five different areas 

in dose proximity (one for each guest). Each area 

will have a labeled folder. 
• Pla·:e your boxed cookies in the areas for your 

guests (the dozen you made for yourself should be 
tucked away in your kitchen). 

• Place the five copies of your recipe in each of the 
five folders. You will want to be sure to put your 
own recipe in your folder so you remember what 
you made and so that you can make a different 

cookie for your next party. 
• When your guests arrive, have them place their 

boxes next to everyone else's folder and insert 
their recipes in all five folders, as you did. 

• After everyone has arrived and arranged the boxes 
of cookies, take pictures of the tables. 

• All the individually wrapped cookies are for guests 
to sample during the party. You can have everyone 

plac'e the individual cookies either on one large 
tray or on separate ones. Just make sure everyone 
gets all of the sampler cookies. 

Cookie Exchange for Large Gatherings 
If you plan on inviting a large number of guests, 

this is a better option for you. This party is perfect for 

hosting well in advance of an approaching holiday. 
The goal is for everyone to have a large selection of 
new recipes to try. Each guest will bring one cookie 
for each of the att~ndees; so if there are 20 people at 
your party (including you), each guest will bring 20 
cookies, individually wrapped and labeled. 

Preparation and Invitations 
1. When inviting your guests, be sure each one 
knows that you need a firm commitment in advance so 
you know how many cookies each guest should bring. 
This will also help you plan the other refreshments 
(coffee, drinks, finger foods, etc.). If you are unsure of 
the exact number, you can have each guest bring a few 

extras. Let the guests know in advance that you will 
need the cookie recipes they will be making before 

they come to the party. Give a deadline that allows you 
plenty of time to copy and assemble the booklets. 
2. The invitation should include all the usual infor

mation (date, time, place), as well as the following 
instructions for your guests: 
• Decide what recipe you will be making and send 

the recipe to the host by the deadline. 

• Make 20 cookies. 
• Package the 20 individual cookies separately in 

20 zip top bags. Place them all in one large bakery 
box to leave at the party (do not package cookies ..J 
in anything that you want back). Note: There will 
always be people who leave early and if they need 
their containers back, we will have a pile of cook-
ies dumped out on the table. 

• Label each of the individual cookies with your 
name and the name of your cookie. You can use 

self-adhesive labels, or tape the label securely to 
the package. Everyone will want to remember who 
made which cookies. 

• Bring with you to the party: 20 zip top bags with 
one cookie each and a large bakery box for you to 

collect your cookies to take home. Be sure to put 
your name on the top of the bakery box. 

3. For the party, you (the host) will need to provide 
the following: 
• 
• 

Your 20 zip top bags with one cookie each . 
20 copies of the recipe booklet. Be sure you collect 
everyone's recipes in advance. Your recipe booklet ,..., 

can be either full sheets of paper, printed on both 
sides and stapled, or you can create a booklet with 
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your pages folded in half. Each recipe should have 

the cookie name, baker 's name, and clear instruc
tions. 

Coffee, tea, water, etc. 

• Any snacks you would like. The types and quanti

ties of snacks will be determined by the type of 
party you have told your guests to expect. You can 

have everyone over just for coffee and cookies, or 
you can have a light lunch first. 

RSVP Confirmation 

The week before the event, call your guests and 
confirm their attendance. 

Party Day 

• Prepare your house for your guests. 

• Set up tables with enough room for 20 boxes of 

cookies and room to move around the tables . 

Place your box of wrapped and labeled cookies 

on the table. When your guests arrive, have them 

place their boxes on the table. 

When everyone has arrived, have each guest get 

their empty box (with their name on the top) and 

form a line, going around the table. Each person 

should take one of each cookie and place them in 

their box to take home. 

Be sure each guest has a recipe booklet. 

• Enjoy refreshments and have fun! 

- Fran Tripp, LA 

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

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

Phone 660-839-2231 

• 
YACHT 

(Code: 105MM006) 

@ 

83mm x 180mm 

Use this set in 

conjunction with the 

30 Umbrella Cutter 

(Code: 1 06M018) 

and 

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 

Former 
lnclvtletl 

100mm x 25mm 

Deck Chair Cutter 

(Code: 1 06M019) 

and create a fabulous 

SEASIDE SCENE 
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Each issue of the ICES newslet- bow loops and roses completed the 

ter has photographs of cakes and cake. 

other sugar art that were displayed 
at the annual ICES Convention. The 

Photos on Page 12 

cooperation ofthe artists who com- Samantha James, IL-This cake 

pleted these beautifitl works of art was covered with fondant. String 

has er abled us to share information work and lace points were added. 

about some of these displays. The topper was made of gum paste 

roses. 
Photos on Page 11 

Angelina Astegiano, Argentina

This display was made of hand 

modeled cold porcelain, without 

the use of molds. 

Mary Gallagher, PA- The puppy 

was m ade of fondant that was 

molded into shape. 

Kathlc~en Bdnkley, TX- This 

811 square cake was covered with 

fondant. All the figures were hand 

molded and made from gum paste. 

The doggie bed was made of gum 

paste and textured with an impres

sion mat . "Woof' was cut out of 

gum pc.ste and little doggie prints 

were painted on the letters. The 

little bones were made of gum 

paste. 

Linda JRodin, FL- The bottom 

tier wa~ . covered with fondant 

which had been embossed with a 

floral pattem and then sponged in 

shades of blue and silver. It was 

trim med with brush embro idery 

fantasy flowers. The middle layer 

was covered in pleated fondant 

with a purple pearl shimmer. The 

top tier was quilted and trimmed 

with blue edible pearls . Gum paste 
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Rose McCoy, MS- This three

tiered square cake was covered 

with wh ite chocolate ro lled fon

dant. The embellishments were 

made of white chocolate, noire 

chocolate 2 11 strips and ~~~pink 

fondant strips. The Gerbera daisies 

were made of gum paste and tinted 

pink with noire chocolate centers. 

A buttercream piped border con

nected the tiers. 

Gayle McMillan, LA-6 11
, 811 and 

12 11 tiers were covered with white 

fondant. Bottom border shells were 

overpiped with a #3 tip. Round 

cutters were used to make pink and 

brown circles of fondant and ap

plied randomly to the cake. F low

ers were made of gum paste and 

dusted with luster colors. 

Donna Holman, SC- The cake 

was covered with fondant and dec

orated with fondant stripes, circles 

and ribbon roses. The little boy and 

birthday cake were hand modeled 

from fondant. 

Photos on Page 13 

Melissa Nichols, MS- Two layers 

were needed to make this cake. The 

January 2009 

bottom single layer was made with 

a 15 11 petal pan. The petal cake was 

iced in pink fondant with a white 

fondant band around the bottom. 

The teapot was made using a 2 qt. 

Pyrex® bowl and covered w ith yel

low fondant. The handle, spout and 

top of the teapot were also made 

with yellow fondant. The board 

was covered with yellow fondant 

and decorated with a ribbon. Small 

flowers were cut with a fondant 

flower cutter and placed. 

Emily Distler, FL- This two

tiered hexagon cake was covered 

with fondant and decorated with 

a hand made gum paste igloo and 

fondant/gum paste decorations. 

Ariel Yntema, FL-This three

tiered cake was covered with fon

dant and marbleized fondant. It was 

decorated with fondant decorations 

and gum paste pansies. 

Rita Djerrahian, QC, Canada

The cake was covered w ith rolled 

fondant and decorated with gum 

paste flowers. 

Photos on Page 14 

Ramona Bause, OH-This cake 

featured fondant-covered tiers 

with a hand modeled Rice Krispies 

Treats® car as a topper. The bot

tom tier plaques were layered so 

that the card su its showed through. 

Cards were made of gum paste 

in chocolate molds. Dice were 

hand cut and painted. The car was 

covered in fondant and painted 

with gold luster dust. Gaming chips 

were cut with a small circle cut-

ter and impressed for texture with 

actual poker chips . 
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Linda Pearson, NM-The three

tiered wedding cake was covered 

with fondant. Royal icing flow

ers decorated the cake. Tip #1 

was used for the vines, tip #349 

was used to make the leaves and 

tip #103 was used for rose buds. 

Finally, tip # 104 was used for the 

bottom ruffle. 

Gina Tuley, FL-Each tier was 

covered with ivory fondant. Dia

mond shaped cookie cutters were 

used to cut out fondant pieces. 

Homemade "embossers" were 

fashioned out of plastic snowflakes 
glued onto bottle caps. The snow
flakes were dipped into silver luster 

dust mixed with a small amount of 

vodka before pressing them into the 

fondant diamonds. Using fondant 
"glue," the diamond shapes were 

attached as shown. Each tier was 

trimmed on the bottom using shiny 

silver ribbon and edible pearls. For 

display purposes, plastic icicles 

were used underneath the bottom 
I 

tier. To create this ef ect using 

all edible ingredients! rock candy 
would be substituted. 

Robbin Fowler, AL-This fon

dant covered hat cake was done 

in black and white, and gum paste 

flowers were placed. The side was 

decorated with a black and white 

pattem completed on edible sugar 

paper. The cake was finished with a 

fondant border. I 

Classified Advertisements 
www.culinarybooksbystevevolk.com - AuthorHouse Promotion. Release "Recipes & More." 468 pages of 
recipes, cake decorating, bread art, ice carvings, pulled and blown sugar, gingerbread houses. ISBN 978-1-

4343-2609-6. FREE for public and school libraries. Call 1-800-839-8640, extension 5299. 

OREGON SWEET RETREAT: OCT 1-4, 2009. $225 registration includes housing and meals; classes priced 

separately. Fabulous teacher lineup! For more info. , contact Kelly at (503) 985-3133; e-mail kdc47@juno.com. 

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

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

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

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

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

specials, classes and new products. 

Icin~ 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. 

Ele~ant Lace Impressions. Visit us at www.elegantlacemolds.com. Phone 541-926-0025, fax 54 1-791-3214. 

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 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 cmTy 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 

3665 Dixie Hwy. , Hamilton, OH 45015. 

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

of cake, cookie, and candy-making products. Visit our web site for class info for students and sponsors also. 
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WW\IV.MakeYourOwnMolds.com 
1.800 .333.5678 questions @ makeyourown molds .com 

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! 

Slore Hours: Monday - Salurday 
9:30am - 6:00pm 

(until 7 pm on Thursda y) 

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

Telephone: 281.491 .3920 

March Issue Deadline: January 25 

Newsletter Advertising Policy 
Ads fo r the newsletter must be received by the 25'h of the month, two months 
preceding issue month (Sept. 25 for Nov. issue). All ads are payable in 
advance before publication. Make checks payable to lCES. Ads (except 
classi fi ed) must be submitted digitall y (as e-mail attachments or on CD; see 
instructions below) unless otherwise approved by the Newsletter Ed itor. 
All ads received later than the posted deadline are subject to a $ 100 late fee 
and will be accepted only at the discretion of the News letter Editor. Any ad 
requiring typesetting or an unusual amount ofl ayout or cleanup time may be 
billed. Allow four to fi ve days for mail to reach the ICES Newsletter Editor at 
324 W. Seward Rd. , Guthrie, OK 73044, phone or fax 405-282-3003, e-mail 
lcesEditor@aol.com. Ad prices are subj ect to change without notice. 

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

Page Size 
1/6 page (3'/." x 3 V.") 
V. page (3'1.' ' x 47/s") 
Hori zontal II, page (7W x 47/8") 
Verti ca l II, page (3'/." x I 0") 
Full page (7W' x 1 0") 

Black and White 
$ 79.00 
$ 11 9.00 
$2 12.00 
$2 12.00 
$383 .50 

Color 
N/A 
$207 
$368 
$368 
$667 

If you com mit to one full year of ads (I I issues), you will be charged only 
for 10 ads. If you commit to 6 months of ads, you will recei ve one ad 
free (published in 7 issues). If you pay for the full-year com mi tment or a 
one-half year commitment in advance, you will receive an additional 10% 
di scount. Please note that Classified Ads are excluded fi·om this offer. 

To submit ads di~itallv , please send the ad attached to e-mail. Preferred ad 
format is .pdf or .tiff. The newsletter staff works with Windows PageMaker, 
MSWord, WordPerfect and Photoshop programs. Please do not send Mac 
fi les with Quark extensions. You may submit any of the followin g types 
of fi les: In Design PageMaker, Word, WordPerfect, or Photoshop, plus any 
nonstandard fonts used, along with .ti ff or .pdffi les of any artwork. Macintosh 
files are also accepted, provided they can be conve1ted or re-created. 

For ads with nhotos 01· ~rayscale, scan photos or graysca le art in graysca le 
at 350 dpi and save in .tiff or .pd f form at. Position photos and compose 
text in layout program (either typeset text or scan as line art and positi on 
in layout program; do not scan text as graysca le). Include any nonstandard 
fonts used. Please fax a copy of the ad to the editor for comparison of original 
and digital versions. 

For ads with text and line art only. lay out and scan the entire ad as line art 
at 600 dpi and save in .tiff or .pdffo rmat. Fax a copy of the ad to the ed itor 
for comparison of original and digital versions. 

Publication Information 

The ICES (US PS 02003 1) Newsleller is published monthly (except in September) by the 
lmemationa l Cake Exploration Societe at 324 W. Seward Rd .. Guthrie, OK 73044-7806, 
Periodica ls postage paid at Guthrie and additional mai li ng o ffices. 

POSTMASTER, PL EASE SEN D ADDRESS CHANGES TO: ICES Membership 
Coordinator, 4883 Camelli a Lane, Bossier City, LA 71 111-5424. 

The ICES News letter is published to keep members infonned about cake decora ting and 
relevant issues. Members are encouraged to share hints, recipes, patterns and/or photographs. 
Regular membership dues are $60 per year or $ 156 for three years (dues include $24 .96 per 
year fo r your subscription to the ICES News letter); Interna tional membership dues are $75 
per year or $20 I for three years (dues include $55 .44 per year for your subscription to the 
ICES Newslener); Associate membership dues are $25 per year, and Charter membership 
(joi ned before09/1977) dues are$20 per year. Dues must be paid in U.S. funds. Membershi p 
is open to any man, woman, or child who is interested in the "Art o f Cake Decorating." 

Ma terial publ ished in the ICES Newsleuer does notneeessarily rellect the opinions of 
ICES and/or the Newslcuer Editor. A ll submi tted material becomes the property o fi CES and 
may be edited. ICES and/or the Ncwslener Editor cannot be he ld responsible for the resuhs 
from the use of such materia l. Class, Show, and Day o f Sharing noti ces are pub lished as a 
public service. Any changes or cancellat ions are the responsibi li ty o f the contac t person, not 
ICES and/or the ewsleller Ed itor. A ll advert isements are accepted and published in good 
fai th . Any misrepresentation is the responsibi lity of the adverti ser. The Internationa l Cake 
Exploration Soc iete and/or the Newsleller Editor are NOT liab le for any producl or service. 
This publication reserves the right to refuse any advertis ing which would be in viola! ion o f'Ih e 
objecti ves ofiCES as stated in the bylaws. This publication wi ll not publish anything which 
would be in direct conllict or competition with ICES or ICES-sponsored events. 
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Your ICES ID 
and Online Registration 

Please note that your ICES membership ID 
number will be required for your convention regis

tration. Your ICES ID number can be located as the 
very fust 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 com

plete 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 318-746-2812. 

I 
I 

I 

JNEW 

Instructional 
DVD Titles! shop at 

www.petalcrafts.com 
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$7.50 charge of which $5.00 
Refunded on first order over $50.00 

To Order Call Toll Free 1-888-805-3444 
www.creativecutters.com 
info@creativecutters.com 

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

Piping tips , plates, pillars and more. 

Satin Ice and Choco-Pan 
Rolled Icings & Gumpaste 

Everyday Wholesale Pricing! 

-Shop online at
www.globalsugarart.com 

We ship Worldwide! 

Importing directly to offer the best prices! 
FeaturingjEM Cutters, CelCakes, FMM, RVO-Rosa's Designs, 
Patd twork Cutters, PME, Marcela Sanchez, Stephen Benison, 
Sun flower Sugar Art, Holly Products, Tinkertech Two, Lindy 

Smii1, Silverwood Pans, instructional books, DYD's & videos. 

Past Issues Volume 11 
Has Arrived! 

This year featuring Wedding Cakes 
By Geraldine Randlesome & staff 

plus many others. 

International Cakebook Distributors 
..._~~~~~~~~Tel: 1-888-805-3444 www.creativecutters.com 

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

have to! 

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

See our unparalleled selection of 
affordable molds. Choose from over 

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

call us at (561) 784-7186. 

www.FirstlmpressionsMolds.com 
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Picture Cake Printers, Supplies & Service 

Customizing Cakes With Icing Images 
I 1s as easy as ... i 

~ 

Picture Ill 

Place ltl 
Are you ready 
to go beyond 1, 2 & 3? 

Add lugarVoll 
and Plar With ltl 

Icing Images exclusively offers the most advanced 
Canon printing systems for your edible creations. 

We use only Canon printers so our systems have 
longevity, low maintenance and produce beautiful 
results. 

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. 

New to Icing Images - SugarVeil"'l 

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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