


The Gold, Silver, Bronze and Copper airbrush colors are beautifu4 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 
flowers are sprayed with Pearl Sheen airbrush color. 

This cake is iced with buttercream icing colored wi.th 
our Electric Colors, then sprayed with Pearl Sheen air
brush color. 6'uk.r-~~.'ROf9r«n-

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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fflte Joy oj~inger8read 
Experience the enchantment 

of gingerbread every year at the 
breathtaking Grove Park Inn Resort 
and Spa of Asheville, NC. The 
resort hosts an annual Gingerbread 
House Competition and this year's 
Grand Prize winner was ICES' 

own Billie Mocbow from Burns, 
TN. She was gracious enough to 
share the trials and triumphs of her 
creative experience: 

Gingerbread is meant to be 
shared. I have always enjoyed mak
ing gingerbread and was pleased 
to receive the Grand Prize Award. 
But as you will discover, the real 
joy of gingerbread is in the making. 

Gingerbread appeals to the 
senses: it is eye candy, smells 
wonderful, tastes delicious, and the 
feeling of creating something so 
appealing is extremely satisfying. 

This art fonn can be shared 
with everyone of all ages. All you 
need is flour, spices, molasses and 
a few tips from someone who has 
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tried it all. 
The carousel piece I made was 

a lesson in perseverance and is 
worth sharing. 

My winning idea began with 
a simple comment I heard at the 
2007 National Gingerbread Com
petition: "Only a mold was used." 

I wanted to take molds made 
for sugar and see if I could make 
them work for gingerbread, and 
they did! Sometimes it can be very 
difficult to maintain the definition 

of the mold on the finished pieces, 
and one of the challenges became 
to make a cookie upon which one 
could still see the imprint. 

Challenge number one: the 
rules permitted only the use of ed
ible materials in the Grove Park Inn 
Gingerbread Competition. Thus, 
my carousel was primarily made of 
gingerbread, gum paste, rice cakes 
and royal icing. 

Challenge number two: the 
post. My first attempt was an 
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Billie S. Mochow, TN 

applesauce and cinnamon post, but 
this curved and became very brittle 
after drying. Back to the drawing 
board I went and made the post of 
gum paste. Ahhhhhhh, sweet suc
cess! 

Challenge number three: the 
roof. Here again, more than one 
attempt and great patience were 
necessary. A lamp shade frame 
covered with foil was just not the 
shape I had envisioned. After two 
more baking attempts, a form made 
from wood and aluminum flashing 
yielded satisfactory results. 

Challenge number four: the 
wreaths. These were made from 
piped gingerbread and twice baked; 
once to bake the wreaths and then 

again after a colored egg wash was 
applied. 

Challenge number five: the 
deer. Two different recipes of 
gingerbread were used. One recipe 
used plain flour and one substituted 

... I continued on page 9 
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!President 8 

!Perspective 

Dear ICES Members, 
It is hard to believe but it is almost time to attend the ICES Midyear 

Meeting. This year we will convene February 18-22 in San Diego, Cali

fornia. Midyear is one of the two required business meetings held annu

ally by ICES, and is primarily attended by the Board of Directors and the State Representatives, although the 

general membership is encouraged and welcome to attend. If you are interested in serving on the ICES Board 

of Directors, this would be a good oppmiunity to gather information. A highly respected former Board member 

will be conducting an orientation session to help you. 
One of the major items the Board is currently working on is a revision and update of the Bylaws. Recently, 

a member felt so strongly that our Bylaws were filled with such a number of inconsistencies and loopholes, 

that the member was prepared to legally challenge them. Through the years we have attempted to plug so e of 

the holes that have been brought to our attention, and in doing so the language that was used, while it sounded 

good to us, could still be misinterpreted. We were told that our Bylaws needed an overhaul and the advic of an 

attorney versed in Bylaws. It was also suggested that if we organized any needed additions and changes prior to 

submission, we could save a considerable amount in attorney's fees. This is not an expense we look forw rd to, 

but apparently it is necessary. 

Information needed to be incorporated into the Bylaws as a result of the membership's approval of the new 

Tiered Membership program, and clarification of the nominations and elections procedures was advisable. Since 

we had members who were willing to do the research and organizing, it just seemed sensible to try to come up 

with a document that would serve the organization well for a number of years to come. 

Among the changes we are suggesting is opening the Board meetings to the general membership. Cun ently 

the Bylaws call for these meetings to be closed. Under the proposed change, only executive sessions dealing 

with legally confidential matters would be closed. We are also recommending streamlining the Board. Large 

does not necessarily mean efficient. Fewer people working as a team can accomplish much more and at less 
expense than a large number of people with little responsibility. 

Your input and comments are always welcome. 

Sincerely, 
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Upcoming Events 

The San Diego Cake Club is pleased 

to announce the 26th "Confections on 
Parade," a cake decorating contest 
and show to benefit the Muscular 
Dystrophy Association. This event will 
be held at La Jolla Village Square Mall 

on Saturday, March 7 from 10:00 a.m. 
to 5:00p.m., and Sunday, March 8, from 

noon to 3:00 p.m. The contest is open to 
ages four through adult. Anyone wishing 
more information or entry forms should 
visit sandiegocakeclub.com or contact 

Debra Karp at debrakarp50@yahoo.com. 

Classes 

Marsha Winbeckler: March 1-3 in 

Austin, Texas. Two-hour classes include: 
Cocoa Painting, Fancy Borders with Basic 

Tips, Wafer Paper Uses, Marzipan-Style 
Figures, and Decorating with Rolled But

tercream. For more information, visit our 
web site at winbeckler.com and click on 
"Classes." 

ICES Bylaws 
Available 

The ICES Board of Directors is in 

the process of revising the Bylaws. 

A copy of the current ICES By

laws may be obtained by sending 

$5 per copy (check or money order 

in U.S. dollars, payable to ICES) to 

Gayle McMillan, ICES Bylaws Chair, 

4883 Camellia Lane, Bossier City, LA 
71111-5424. 

Please note: you may also down

load the ICES Bylaws for free from 

the web site at ices.org. Click on "Le

gal" at the top of the page. 

February 2009 

... and C(]anng 

The ICES Board of Directors wish to 

extend our sympathy to Vice President 
Fran Tripp. Her husband Brady's mother 

passed away on December 24. Cards may 

be sent to Brady and Fran Tripp, 303 W. 
Main St. , Gonzales, LA 70737. 

ICES condolences are also sent to 

Susan Zugehoer whose mother passed 
away recently. Susan is one ofKY ICES' 
Alternate Representatives. 

We were saddened to hear of the 

death of Carrie Biggers ' husband. CatTie 

was the UT ICES Representative. Cards 
may be sent to Carries Cakes, 1454 East 

Ridgemark Dr., Sandy, UT 84092. 

CORRECTION 
The January ICES Newsletter errone

ously reported that CaiTie Biggers passed 

away. It was not Carrie; it was her hus
band who died recently. We do sincerely 
apologize to family and friends . 

Upcoming Conventions 
and Midyear Dates 

To help you anange your calen

dar to be able to attend, the scheduled 

dates and locations for the upcoming 

ICES Conventions and Midyear Meet

ings are listed below. Plan some extra 

time to tour these beautiful areas! 

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

August 12-15, 2010-San Diego, CA 

August 4-7, 20 11-Charlotte, NC 

Midyear Meetin~s 
February 19-22, 2009-San Diego, CA 

March 11-14, 201 0-Charlotte, NC 
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Executive Committee 2008- 2009 ICES Board of Directors 
Glenda Galvez, President 

3606 Grant St. 
Wichita Fa ll s, TX 76308 
Ph 940-692-3 100 
E-mai l glenda@auntglendascakes.com 

Fran Tripp, Vice President 
303 W. Main St. 
Gonzales, LA 70737-28 13 
Ph 225-644-1948 
E-mail frans ugarland@eate l. net 
AK, MS, NM , VT, Belize, Netherl ands Anti ll es, 
Quebec, Sri La nka 

Ivy Davis, Recording Secretary 
40 Carol Vi lla Dr. 
Montgomery, AL 36 109 
Ph 334-272-4084; e-mail cake I deco I @aol.com 
CO, FL, NC, WI, Brazil , Hong Kong, 
Venezuela, West Indies 

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

Twez Shewmake, Treasurer 
P.O. Box 1387 
Weatherford, TX 76086- 1387 
Ph 817-599-3553 
E-mail lcesTreasurer@gmai l.com 

Gera ld De Keuster 
6800 Vista del Norte NE #913 
Albuquerque, NM 87 11 3 
Ph 505-345-3 1 05; e-mail gdeketruffles06@comcast.net 
CA , MA, OR, ME, MO, Ghana, Bolivia, Cayman Islands, 
Honduras, Peru 

Oleta Edwards 
2931 A Northland Dr. 
Columbia, MO 65202-1 882 
Ph 573-289-8768; e-mail cakewmn@ao l.com 
AL, MT, Rl, Alberta Canada, Cape South Africa, 
England, China, Costa Rica 

Karen Garback 
5370 Columbia Road 
North Olmsted, OH 44070-4656 
Ph 440-80 1-1420; e-mai I pbkaren@sbcglobal.net 
GA , LA, SD, Ecuador, Portugal, India 

Millie M. Green 
4 102 Madison Ave. 
Ind ianapolis, IN 46227- 1529 
Ph 3 17-782-0660; 
E-mail mi llie@amazingcakesofindy.com 
MD, TX, VA, WA, Bahamas, Japan, Mexico, Saudi Arabia 

Maria Kovacs 
I 07-5070 Fairview Street 
Burlington, ON Canada L7L OB8 
Ph 905-632-8536; ema il ca ll esur@ca. inter.net 
IN, OH, WV, British Columbia, Maldives, El Salvador 

Cindy Marshall 
222 Centra l Avenue 
Needham, MA 02494 
Ph (78 1) 444-1 989; e-mail cakeladyci ndy@gmail.com 

Contact the designated Board Mem- AR, lA, SC, TN, Austra li a, Nigeria, Zambia 

ber with any problems in your local 
state/area/province/country. 

Gayle McM illan 
4883 Camellia Lane 
Bossier City, LA 7 11 11 -5424 
Ph 3 I 8-746-28 I 2; e-mail gvmcmillan@ao l.com 
AZ, NV, Puerto Rico, Argentina, Dominican Re)ubli c 

Helen Osteen 
2502 Esther Avenue 
Pasadena, TX 77502-3239 
Ph 7 I 3-204-32 I 8; e-mail helen@osteenjewelry com 
HI , IL, KS, ND, Netherlands, Norway, Trinidac 

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

Saskatchewan 
Gwendolyn Scroggins 

18262 Lindsay 
Detroit, Ml 48235 
Ph 3 13-272-487 1; e-mail c5cakesbygwen@aol.com 
KY, NJ, NY, PA, Ontario, Na tal 

Barbat·a Sullivan 
208 Leaf Lane 
Alabaster, AL 35007 
Ph 205-664-8767; e-mail barbscakes@hotmail.com 
Ml , MN, OK, Guam, Gauteng South Afri ca, South Korea, 
Spain 

ICES Founder : B etty Jo Steinman, P.O. Box 825 , Howell , M l 48844; e-m a il be ttyjoste inman@ g ma il.com . :J 
ICES New sletter Editor: Grace McMillan, 324 W. Seward Rd., G uthrie, OK 73044; phone o r fax 405-282-3003 ; e-mail IcesEditor@ aol.com. 

Membership Coordinator: Gayle McMillan, 48 83 Camelli a La ne, Bossier City, LA 7 1111-5424; phone 3 18-746-28 12; fax 3 18-746-4154 ; 

e-ma il gvmcm illan@ aol.com . 

2008-09 Committee Chairmen 

Awards ............ ...... ... ... ....... ... .. .. ..... ......... ......... lvy Dav is 
Budget & Finance .............. .. .. ... .. .. .. ... .. Twez Shewmake 
Bylaws ......................... .. ... ............ ..... ... Gayle McMi llan 
Centu ry Club ........... ... .... ......... ...... .. ...... .. Oleta Edwards 
Certifi cation .. ...... ... .. .. ...... ...... .. .................. Edith Powers 
Convention .............. .. ... ............... ..... .... Grace McMillan 
Demonstrations ................... .............. ..... .... Helen Osteen 
Ethics ........... .. .......... ............... ....... ......... B. Keith Ryder 
Hall of Fame .... .. ...... ..... ......... ........ .. .. ......... Millie Green 
Historica i .. .. .. ... ... .......... ............... .... .. ... Barbara Sulli van 
ICES Chapter .. .. ..... .. ...... ..... ......... ....... Gera ld DeKeuster 
International ..... ............... .... .................. .... Ma ri a Kovacs 
Internet .. ... ....... .... .. ........ .. .... .. .. ...... .... ... . Grace McMil lan 
.J ob Description .............. ... ......................... Helen Osteen 
Logo ................................... .......... Gwendolyn Scroggins 
Membership ... ... ... .... ..... .. ....... ... .... ..... ..... ..... ... Fran Tripp 
Minutes Reca p ... .... ...... .... .... ....................... Millie Green 
Newsletter ..................... .... ... ... ............. .. ... .. Mil lie Green 
Nominations/Elections ......................... Gayle McMillan 
Property & Records Management .......... Cindy Marsha ll 
Pub li city .................. ... ..... ... ..... ..... ... ..... . Grace McMi llan 
Representative ... .. ...... .... ......... .. ... ..... .... .......... Fran Tripp 
Scholarshi ps ....................... ..... ..... ..... ... ... Karen Garback 
Shop Owners ........ .... ... ......... ... .......... ..... . Oieta Edwards 
Vendors/ Authors ......... ... .. ..... ... .. ... .. ...... .... . Ed ith Powers 
Ways & Means .. .... .... ... .......... ........ ........... Helen Osteen 
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WHOM TO CONTACT and WHERE TO SEND 

Checks for any put·pose should be made payable to ICES . 

Address chanees. label corrections and renewal membership dues: ICES Computer, 4383 
Camellia Lane, Bossier City, LA 7 1111-5424, phone : 318-746-28 12, fax: 318-746-4 154, -mail: 
gvmcmillan@ao l.com. 

New Member Dues. Membersh ip Questions, and Membershin Pins: Gayle McMilla , 4883 
Camellia Lane, Boss ier City, LA 7 111 1 or ICES Membership, 1740-44'" St. SW, Wyoming, M l 
49509. 

Newsletter Back Issues: While supplies last, the II most recent back issues are ava ilab le for 
sa le. Please indicate which issues yo u are ordering. Back issue prices are $5 each in the C.S. 
O utside the U.S. , back issues are $7 .50 for the first issue, plus $7 fo r each addi tional issue mailed 
to the same address. To order back issues, ma il check or money order (payab le to ICES) tJ JCES 
Newslette r Editor, Grace McMillan, 324 W. Seward Rd., Gutht·ie, OK 73044. U.S. fuads on ly. 

Newsletter Ads: ICES Newsletter Editor, Grace McMillan, 324 W. Seward Rd. , Guthrie, OK 
73044-7806, phone or fax: 405-282-3003, e-mail : lcesEd itor@ ao l.com. Ads must be rece 'ved by 
the 25'" of the month, two months preceding issue month. 

Membership Brochures a nd Newslette t·s fm· Publicity: Grace McMi llan. 

2009 Show Directors : 

Barb Evan s, 189 11 P au H ana Court, Edelste in, IL 6 1526 

Phone o r Fax 309-274-4472; E-mai l be. ices2009@ gmail.com 

Samantha James, 8224 44th P lace, Lyons, IL 60534 

Phone 708-447-60 15; E-mai l ices_samanthaj ames@ yahoo.com 
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Kelly Lance, Oregon 

ICES newsletter regular 

contributor Kelly Lance has 

been decorating and teaching 

for over 15 years and has de
veloped a particular fondness 

for sculpture. In addition to 

teaching, Kelly enjoys partici

pating in cake shows and has 

recently begun judging these 

events. She has several new 

written and DVD projects in 

the works, but is never hap

pier than when she is up to her 

elbows in something moldable. 

Kelly also enjoys partici

pating in ICES Conventions 

and Days of Sharing. This 

past summer Kelly took the 

ICES Certification Test and 

was awarded the title of ICES 

Certified Master Sugar Artist. 
Kelly lives in Oregon with 

her husband, Scott (amateur 
photographer), and their two 
dogs, all of whom provide a 

never ending source of inspira

tion and amusement. 

ICES Newsletter 

73ounted rJross [/titcli 
Counted cross stitch in sugar 

can be an eye-grabbing, show-stop

ping display. While not a difficult 

technique, it is time consuming and 

well worth the effort. 

There is quite a bit of set-

up information in the following 

paragraph on piping the stitches. If 

you do all the preparation and take 

the time to get things right, you 

will drastically reduce your actual 

working time and you will have 

everything you need to create a 

masterpiece in sugar. 
The first thing to do is decide 

on a pattern. If you can't find one 

already completed, you can make 

your own using graph paper. I use 

scientific graph paper because the 

squares are smaller and I can fit a 

moderately sized pattern on one 

page. Give yourself a break the 

first couple of times and use a pat

tern that needs only a few colors. 

The pattern used here is of a 

small quilted dragon, modified to 

look as though it is breaking out of 

a sugar egg. You can decide how 

much of the dragon you want to 

show and how much you want to 

cover with the egg pieces. 

I cast a sugar egg, made the 

cuts where the pieces of the shell 
were broken, and let it dry. I set the 

shell over the pattern and looked to 

see how much of the head, shoul
ders and tail I wanted sticking out. 

When the design is complete, 

it looks very much like the dragon 

is sitting down rather than stl:lnding 

up, because you are using only bits 

and pieces of the total pattern. 
Next, you must determine the 

stitch count. How many stitches 

high and how many stitches wide is 

the pattern? The stitch count starts 

at the topmost stitch and goes all 

the way down to the lowest stitch; 

then from the farthest left stitch to 

the farthest right stitch. There may 

be some blank spaces in between 

where there are no stitches, but 

you have to count them anyway, 

so there is sufficient room for the 

motif with all the spaces intact. 

For this specific pattern, I set 

the egg on graph paper, traced 

around it and counted the squares 
that it covered. Check to make sure 

that the squares on your graph pa

per are the same size as the squares 
on your plaque, or this won ' t work. 

Stitch count is important be

cause counted cross stitch fabric 
. . . I continued on page 17 
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2009 Nominations Instructions 
Nominations are now being accepted for ICES members to serve a three-year term on the Board ofDinec-

tors. Qualifications to serve on the Board: nominee for ICES Board must be a member in good standing (dues ~ 
paid in full), must be a member for at least three consecutive years immediately prior to nomination, and must · 
have attended at least one (1) annual meeting and one ( 1) Midyear Meeting at any time during their membership -
(Bylaws Article VI, Section 3). If the nominated person has never attended a Midyear Meeting, attendance' at 
the upcoming San Diego, CA meeting will satisfy that requirement. Both regular and associate members meet-
ing the above requirements are eligible to run for the Board of Directors. Officers shall be nominated from the 
Board of Directors. The Board members eligible to be nominated for an officer's position are: 

Gerald De Keuster 
Glenda Galvez 
Maria Kovacs 
Cindy Marshall 
Edith Powers 
Marilyn "Twez" Shewmake 

Oleta Edwards 
Karen Garback 
Gayle McMillan 
Helen Osteen 
Gwendolyn Scroggins 
Barbara Sullivan 

2009-2010 ICES Board of Directors Nomination 

I would like to nominate the following member to serve on the Board of Directors: 
Name: -----------------------------------------------------
Address: ----------------------------------------------------Cicy: __________________________________________________ __ 

State/Province, Zip: -----------------------------------------
Country: Phone: -------------------

2009-2010 ICES Officer Nomination 

Make nominations for these officers from the above list of eligible Board Members. 

President: ---------------------------------------------------
Vice President: ------------------------------------------------
Treasurer: --------------------------------------------------
Recording Secretary: ------------------------------------------
Corresponding Secretary: ------------------------------------------

Nominated by: Name: ------------------------------------------
Address: --------------------------------------
Cicy, State/Province, Zip:----------------------------

Nominations for the Board of Directors require the full name and address of the nominee as well as the 
nominator. Nominations for officers require the full name of the nominee and the full name and address of the 
nominator. 

Mailed nominations must be postmarked by March 15.2009. Mail all nominations to Gayle McMillan, 
4883 Camellia Lane, Bossier Cicy, LA 71111-5424. Completed nominations will be accepted by e-mail and 
should be sent to gvmcmillan@aol.com by the above deadline. 

Once a nomination is received and it is determined that the above requirements are met, the nominee will be 
contacted by the Nominations Chairman and asked to complete an acceptance form and provide a short resume. 
Any nomination after March 15 must be as a floor nomination. 
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[/he cfqy qf:J'infjer8read. continued 

rye flour to achieve a different 
texture. The key here was persever
ance. Over three dozen deer were 
baked to get just the six that could 
be used. 

My first attempt included form
ing the deer, putting them in the 
freezer and then straight into the 
oven when frozen. They turned out 
okay, but I thought a winning entry 
should be better. 

We'll call my second attempt 
the "Easy Bake Oven" technique. 
I baked them overnight with just 
the oven light. Then I baked them 
in a 325° oven for 15 minutes. The 
challenge became not to break the 
extremely fragile legs and antlers. 

It was only at this point that I 
felt free enough to send in my entry 
form. 

Challenge number five: align
ing the post with the carousel top. 
This proved to be a truly daunting 
task. I marked top and bottom with 
a pattern. To avoid chipping and 
fractures, holes were drilled using 
an antique dentist drill. The belt 
of the drill did not survive, but I 
am glad to report that the job was 
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perfect. 
The poinsettias were made with 

piping gel tinted red and green. 
Lines of color were drawn and a 
toothpick was used to pull out the 
points. 

To achieve the finish I needed 
for my piece, the snow was made 
by combining three different tech
niques: boiled frosting, a blend of 
granulated sugar and coconut, and 
a dusting of powdered sugar. 

I must say that the carousel 
was a challenging project requir
ing much perseverance to produce 
a winner. But to be very frank, the 
more challenging issue has become 
what to create next time! 

Billie S. Mochow was raised in 
Naples, FL and currently resides in 
Burns, TN. She has a B.S. degree in 
Home Economics from Tennessee 
Technological University. Billie is 
married, has three daughters, and 
grandchildren. 

Billie began cake decOJ'at
ing 30 years ago and is primarily 
self taught. Her first demo was 
pe1jormed in October 2008 for a 

February 2009 

TN ICES Day ofSharing and the 
subject matter of her demo was 
(surprise!) gingerbread. 

Her first gingerbread competi
tion was in Nashville, TN. Loews 
Vanderbilt Plaza sponsored a 
competition called "Gingerbread 
World. " Since a cake had been 
sold, Billie was forced into the pro
fessional category, where she took 
the grand prize, competing against 
the primary chefs of the hotels of 
Nashville. The houses were placed 
in silent auction, with the proceeds 
going to various charities. 

Since that initiation into ginger
bread competition, she went on to 
win many grand prize ribbons and 
first place ribbons in the Loews 
annual competition until it ended 
several years ago. 

Billie was the Show Cake 
Chairman for the ICES Convention 
in Nashville, TN. 

Currently Billie decorates 
custom cakes in the Nashville area; 
she draws her inspiration from the 
world that surrounds her. 

Ms. Mochow's work has been 
featured in Southern Living maga
zine and she has been interviewed 
by Senator Bill Bradley for "A mer
ican Visions" on Sirius Radio. 

She is a purist and likes for the 
gingerbread to also be the best 
tasting, and unapologetically uses 
real eggs in her recipes. She con
siders herself a sugar artist rather 
than a baker. She is quoted as hav
ing said: "I have to bake to have a 
canvas to work with. I cannot draw 
but I can sculpt out of sugw~ " 

Photos courtesy of Peak Definition 
Productions; more photos are view
able at peakdefinition.com. See 
back cover for full color photo. 
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fi!Porida ceon1Yention 8 C(]fiosen C(]liarity: 

87ie fAusseee :Jeome 

This is a love story. It is the 

story of a woman known to this 

day throughout Central Florida, the 

entire state ofFlorida and beyond, 

as "Grandma Russell." It is the 

story ofMrs. Russell's remarkable 

and boundless ability to love; ex

cept it is no "story" per se, because 

it is absolutely true. 

Mrs. Russell and her family, 

which included seven children, 

li ved on a quiet lane in the midst of 

citrus groves in rural South Orlan

do. 

Over 50 years ago, Mrs. Rus
sell was asked to care for a severely 

handicapped child for just a short 
period. Although she had seven 

children of her own, Mrs. Russell 
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readily agreed to care for the child. 

Well, the parents never came back 

to pick up the child and he still re-

sides at the Russell Home. Over the 

years, Mrs. Russell has been asked 

to take other children until she had 

ten severely handicapped children 

in her home, in addition to her own 

family. Yet the home did not be

come an institution, but remained a 

family home. 

The Russell family was not 

wealthy, so friends, relatives, ac

quaintances, churches, etc. , brought 

items that were left over, used or 

not needed. Mrs. Russell always 

found a use for the items and 
through a miracle which is still un

explainable today, when something 

was needed for the children or the 

home, it always appeared (and still 

does). 
At one time, Mrs. Russell's 

home was licensed to care for the 

severely handicapped, but when 
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officials told her she could only 

keep ten ofthe twelve childre 

who were in the home at the t me, 

Mrs. Russell gave back the li cense. 

When Mrs. Russell returned t e 

license, she asked the official who 

came to call, "Which ofyour : hil

dren would you give up if required 

to do so?" 

The Russell Home is still 
unlicensed, but all agree that the 

Home's standards are above the 

state requirements in every a pect. 

There are presently 24 severely 

handicapped children living i this 

home. They are all beautiful , clean, 

well cared for and loved. They 

range in age from a little over 60 to 

the "baby," who is five. 

This baby was born with only a 

brain stem, but no brain. The doc
tors at Arnold Palmer Children 's 

Hospital called and asked if the 

Russell Home would take the child 
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until he died, which they antici

pated would happen within a few 

weeks. He is now five years old, 

walks with the aid of a walker, 

smiles broadly, cannot see, but has 

acute hearing. Lately, his eyes have 

begun following objects, so we 

don't know about the seeing part! 

Mrs. Russell always said, "You 

can raise any child on love and 

oatmeal." All of the children have 

oatmeal every morning. It must 

be the love and oatmeal which has 

done what the doctors say is not 

possible. 

Mrs. Russell passed away in 

2003 , and the Russell Home is now 

run by two of her daughters and a 

granddaughter, although the entire 

family is still actively involved 

with the children who reside there. 

One of the daughters provides a 

summer camp for the children at 

her home in North Carolina. Oth

ers take the children on outings, do 

handy work when needed, etc. 
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The Russell Home is still 

located in the house where the first 

child came to live, but it is now 

old and worn out. The community 

has tried to get Extreme Makeover 

interested, and although they made 

a visit to the home, it just doesn 't 

fit the format of their show. 

A building fund has been estab

lished to build a new home on the 

property where the original home 

is located. When asked what would 

happen to the children if and when 

a new home was being built since 

the old one would have to be torn 

down, a simple answer was given: 

"We have enough family members 

to take a few children each." 

The Florida Convention Com

mittee adopted the Russell Home as 

its charity. It seems to fit perfectly 

for our "caring and sharing" orga-
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nization. We did all that we could, 

and the donation we made was 

greatly appreciated. The Russell 

Home receives no grants, govern

ment funds or public charity funds. 

It survives solely on the generosity 

of people. 

If you are interested in knowing 

more about The Russell Home or 

contributing, please go to their web 

site, www.russellhome.org. 
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Billie Mochow' s Favorite Gingerbread Recipes 
Grandma's Gingerbread 

5 to 5 Yz c. flour (plain) 

1 tsp. baking soda 

1 tsp. salt 

2 tsp. cinnamon 

1 tsp. nutmeg 

2 tsp. ginger 

1 tsp. cloves 

1 c. shortening 

1 c. sugar 

1 ~ c. unsulphured molasses 

2 eggs, beaten 

Thoroughly mix together flour, soda, salt 

and spices. In a separate bowl, melt shmien

ing. Add sugar, molasses and eggs. Mix well. 

Cool slightly. Add four cups of dry ingredi

ents. Mix well. 

Tum mixture out on lightly floured sur

face and knead remaining ingredients. Roll 

dough to 'Is" thick. 

Bake at 375° for 8 to 10 minutes; cool 

slightly on sheet before removing to a rack. 

Gingerbread Dough 

1 c. solid shortening 

1 c. sugar 

1';4 c. molasses 

1 large egg 

1 tsp. vanilla 

5Yz c. unsifted all-purpose flour 

1 tsp. baking soda 

~ tsp. baking powder 

2 tsp. cinnamon 

3 tsp. ground ginger 

2 tsp. ground cloves 

1 tsp. nutmeg 

Preheat oven to 325°. In a large bowl thor

oughly blend shortening and sugar. Add mo

lasses, egg and vanilla and beat until smooth. 
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In another bowl sift together dry ingredients. 

Gradually stir dry ingredients into the molas

ses mixture. When mixture becomes too 3tiff 

to stir with a spoon, work dough with hands 

until completely blended. 

Separate dough into four balls. Wrap each 

in plastic wrap and chill a minimum of o e 

hour. Dough can be refrigerated for up to two 

weeks. 

Bake at 325° for 10-25 minutes, depend

ing on size of pieces. Gingerbread will feel 

firm to the touch. Remove sheet from ov ~n 

and allow gingerbread pieces to cool on 5heet. 

Humidity-Proof Gingerbread 

3 c. all purpose flour 

1'1s c. sugar 

% tsp. each: cim1amon, ground cloves, g inger 

2 eggs, lightly beaten 

~ c. honey 

Sift together dry ingredients. Combi e 

eggs and honey. Add to dry ingredients. Mix

ture will be very stiff. If unable to mix, add 

1 tbsp. honey. Do not add too much or the 

dough will be too sticky. Pat into a ball. 

Knead the dough on a floured surface to 

combine ingredients. Place dough in bo 1, 
cover tightly and let stand at room tempera

ture a few hours (or overnight), until honey is 

absorbed. 

Preheat oven to 325°. On a lightly floured 

surface, roll dough to 'Is" thick. Dust pattern 

pieces with flour and lay them on the dough. 

Cut out with the point of a sharp knife. 

Carefully transfer pieces with a spa1tula to 

a lightly greased cookie sheet. Baking t ime 

is about 12 minutes for the walls, doors and 

shutters and 15 minutes for the roof pieces, or 

until gingerbread is lightly brown. Re ove 

immediately from cookie sheet and lay flat on 

wire rack to cool. 
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rlounted rlross Blitcll, continued 

comes in "squares per inch" and 

is expressed in terms of "count." 

I use 1 0-count fabric: for every 

linear inch there will be 10 squares. 

Because I know that, I know how 

large my completed motif will be. 

If my stitch count is 50 x 50, 

my motif will be 5 inches square. 

I can cut a paper 5" x 5", use that 

to determine the placement on the 

cake, make sure that it will fit, and 

see how it will relate spatially to 

the rest of the design. 

I can then decide how much 

margin I will want and I will know 

how large to make my plaque. 

I made this plaque (page 21) 

with a counted cross stitch fabric 

mold from Elegant Lace Impres

sions. The impressed fondant 

fabric made up a stiffened plaque. 

I wanted the plaque to sit on a 1 0" 

round cake with a margin all the 

way around, so I made a 7" round 

plaque. 

I used a mixture of 50% fon

dant and 50% gum paste for my 

plaque. You can use pastillage, 

all gum paste or all fondant if you 

wish. Using a mixture ensures that 

the plaque will remain soft enough 

to cut for several days. 

You will need to roll out your 

plaque on a surface that is rigid 

but moveable, such as a board or 

cookie sheet. 

Using thickness strips, roll your 

plaque to ~" thick. Use a powder 

pufffilled with cornstarch to rub 

over the rolled surface to ensure 

that the mold does not stick during 
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the impressing process. If it sticks, 

it will dist01i the fabric when you 

peel it off. Do not powder the 

mold, as the cornstarch will fill in 

the grid and you will get an uneven 
. . 
ImpressiOn. 

Place the mold with the pattern 

side down on top of the (fabric) 

plaque. The goal here is to get an 

even impression over the entire 

surface of the plaque. 

Start on one side at the edge 

and roll over the mold all the way 

to the opposite side in one long, 

smooth motion. Rolling the mold 

twice usually does not work well 

as things can shift and result in a 

double impression in places. 

Peel the mold off the fabric 

plaque, being careful not to leave 

fingerprints where you pick up the 

mold. 

When you have completed the 

impression stage, your finished 

plaque should be about 1/s" thick. 

Hopefully you have made the fab

ric bigger than the finished plaque 

so that you can cut the plaque from 

the best impressed area. 

When you cut the plaque, make 

sure you cut it so that the fabric is 

straight up and down. 

At this point, set the plaque 

aside and allow it to dry. Give 

the plaque about 24 hours to set 

up if it is to be cut and served. If 

the plaque is to be removed, you 

can make several plaques ahead 

of time, and pull a blank one out 

whenever you need it. 

You can pipe the cross stitch 
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pattem using either buttercream or 

royal icing, depending on the pref

erence of the client or the plaque's 

intended use. Keep in mind that 

buttercream does not dry hard, and 

you run the risk of smudging as 

you work. Royal icing will harden 

rather quickly and will take limited 

abuse, should your hand slip. 

If you are using royal icing, 

you will need a method to keep the 

tips from drying out. You can use a 

damp towel to cover your tips but 

if you are using several colors, you 

will be trading bags often and it 

will be easy for some to dry out. 

The best thing I have found 

to prevent this is to purchase an 

inexpensive plastic cake container. 

Use an X-Acto® knife to cut holes 

in the dome or lid and put a wet 

dish towel in the bottom, and then 

press the lid in place. This gives 

you a way to store the bag you are 

not cwTently using in an upright 

position with the tip firmly pressed 

into the wet towel. 

I usually use royal icing when 

I pipe a cross stitch pattern. My 

personal favorite recipe for royal 

icing uses about three cups of 1 OX 

... I continued on page 20 
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INTERNAllONAL CAKE EXPLORAllON SociETE 
34th Annual Convention and Show 

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

2009 ICES Convention Demonstrations 
Demonstrator Demo Title Day Time 

VanNorstrand, Betty A Variety of Fans: Painted, Stenciled and Jeweled TH 9:00 

Lance, Kelly Fabric-Draped, Three-Tier Cake TH 9:00 

Vi cos, Ashley Everyday Air Brushing Techniques TH 9:30 

Fredrickson, Theresa Topsy Turvy Cake TH 9:30 

Brooks, Sheila Easy Flourishes for Cakes TH 9:30 

Finholt, Kathy Support of Unusual Tier Styles TH 11:30 

Carberry, Susan Designer Fashion Sugar Cookies TH 11:30 
Malinowski, Kathy Placement of Floral Sprays on Buttercream Cakes TH 12:00 
De Ortega, Rosa Viacava Wild Gerbera and Side Designs (Spanish) TH 12:00 
Harten, Vicky Using a Cake Comb for Design and Texture TH 12:00 
Moore, Earlene Turkey Feather and Shotgun Shells TH 2:00 
Gonzalez, Elaine Working and Playing with Chocolate TH 2:00 
Hebert, Martha (TSS) Elegant Cake Toppers TH 2:30 
Ford, Margaret Top and Side Decorations with Gardening Theme TH 2:30 
Robinson, Giesela Making Anemones TH 2:30 
Scott, Kathy Bling Bling Edible Gems TH 4:30 
Trunkfield, Pat Magical Butterflies and Gum Paste Flowers TH 4:30 
Terry, Mike Fun with Figures TH 4:30 
Winikka, Anja The Knot: Wedding Cake Trends 2009 TH 5:00 
De Perez, Nelly Wedding Cake Draped with Roses and Drapes (Spanish) TH 5:00 
Biggers, Carrie Modeling Chocolate Wrap with Inlay Design F 1:30 
Carpenter, Autumn Truffles, Truffles, Truffles F 1:30 
Capo, Marcela Butterfly Fairies (Spanish) F 2:00 
Beg, Zane Simple Rose Cutter: Making Fantasy Flowers F 2:00 
Chumick, Lew and Tricia Edible Photo Printing F 2:00 
Mintz, Emilia Decorated Cookies with Modeling Techniques F 4:00 
Cato, Lonnie lsomalt Bouquet and More F 4:00 
Ortega, Mariella Rain Forest Baby Animals (Spanish) F 4:30 
Davis, Norman Clear Stamps on Buttercream and Fondant Cakes F 4:30 
Pinzon, Nancy Sugar Flowers F 4:30 
Sutterby, Rebecca Winning Details, Oklahoma Sugar Art Show Entry F 6:30 
Pohlman, Janette and Tim Hunters Trophy: 3-D Sculpted Deer F 6:30 
Palasigue, Eurico "Jing" Beautiful Roses and Orchids F 7:00 
Randlesome, Geraldine Easy Pleating with Fondant F 7:00 
Reyes, Lourdes 3-D Gelatin Flower F 7:00 
Parvu, Beth Night Blooming Cactus Orchid SA 8:00 
Tan, Alex Simple and Fast Techniques for Animals SA 8:00 
Morrison, Kim Mexican Paste Cup and Saucer Set SA 8:30 

Show Co-Director: Barb Evans, 18911 Pau Hana Court, Edelstein, IL 61526 
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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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Demonstrator Demo Title Day Time 
Lodge, Nicholas Gum Paste Bridal F lowers SA 8:30 
Weinman, Dahlia Modern Zari Embroidery SA 8:30 
Maytham, Jill Entirely Edib le Anemones SA 10:30 
Frost, Marion Patchwork Cutters SA 10:30 
McCarey, Mike The Versatility of Modeling Chocolate SA 11:00 
Dowling, Mary Jo Color 101: Mixing, Matching and Manipu lating SA 11 :00 
Chan, Rosa lind Life-Size Flowers- Asian Theme SA 11:00 
Facchini , Pina Flowers, Fairies, and Gnomes (Spanish) SA l:OO 
Clement, R .L. 3-D Creative Wedding Anniversary Cake SA 1:00 
Dube, Pride Hydrangea SA I :30 
Palazzolo, Dominic Make yo ur own Cake Border Molds SA I :30 
Brown, Debbie Romantic Juliet F igurine SA I :30 
Spinner, Beth Lee Border Punching and Lace with Gum Paste and SugarVei l SA 3:00 
Morgan, Aaron Gingerbread House Construction SA 3:00 
Sempertegui, Ximena Christening Dress (Span ish) SA 3:30 
Parrish, Maisie Father of the Bride- Figurine SA 3:30 
Bloomquist, Cheri Fresh Flowers and Food SA 3:30 
Randlesome, Alan Basic Techniques in Fondant and Impression Mats su 9:30 
Ragano, Laura Pulled Sugar Flowers Made Easy su 9:30 
Padyachee, Vanessa Ideas with Drapes and Bows su 10:00 
Stidham, Michaelle Gelatin Butterflies su 10:00 
Gruenberg, Dianne Carouse l Horse su 10:00 
DiTommaso, Connie Textured Gelatin Bows su 12:00 
Kidwell , Geraldine Creating a Gum Paste Bride su 12:00 
Wolfe, Jan Brushed Embroidery in Three Mediums su 12:30 
Benison, Stephen [nspirations for Sugar Paste: Wedding Designs and Cake Tops su 12:30 
Fahey, Beth Wedding Cake Contracts su 12:30 
Dewey, Pam Building a Traveling Cake Box su 2:30 
Swart, Sandy Faux Fondant Technique su 2:30 
Johnson , Klara Patterned Paste Techniques su 3:00 
Schnee, Christine Blended Fondant to make Cane Flowers su 3:00 
Amaya, Jenny Dinosaurs, Trees and Palms (Spanish) su 3:00 

2009 ICES Convention Hands On Classes 
Demonstrator Demo Title Day Time 
Marana, Ceci lia Little Mermaid Cupcakes w 6:30 
Ryder, B. Keith Working with Chocolate w 6:30 
Mary Gavenda Brush Embroidery and Color Flow w 6:30 
Elder, Cheri Fun Scu lptures that Sell TH 9:00 
Bloomquist, Cheri Working with Fresh Flowers TH 9:00 
Rielander, Eleanor TH 9:00 
Lance, Kelly Gum Paste Sculpture: Bug Party TH I :00 
Smith, Judi Cookie Couture TH 1:00 
Simon, Jo Ellen Cookie Bouquet TH I :00 
Simmons, D. and Stidham, M. Gelatin Butterflies and Flowers TH 5:00 
Lodge, Nicholas Gum Paste Vio lets and Pansies TH 5:00 
Stellingwerf, Steven Edible Faberge Eggs TH 5:00 
Maytham, Jill Life-S ize Roses F I :30 
Parrish, Maisie Girl in Red Dress F I :30 
Terry, M ike From Figures to Fat Buddies F 1:30 
Weber, Bronwyn Hand Modeling Faces F 5:30 
Beg, Zane Baby Cake F 5:30 
Seaman, Mark Royal Icing Strings and Extensions F 5:30 

ICES Newsletter February 2009 Page 19 



rJounted rJross f/titcll' continued 

powdered sugar and the white of 

one extra-large egg. If there is any 

chance of someone eating the royal 

icing, I use dry egg white that I 

reconstitute the day before I make 

the icing. 

Put the egg white in the mixer 

fitted with a whip attachment. Add 

the sugar slowly until the con

sistency is a bit stiffer than you 

would normally use (beat it about 

10 minutes), and then thin it down 

with either lemon juice or addition

al reconstituted egg white. Don't 

use water to thin the royal icing; it 

weakens the finished product. 

You may not use all the sugar. 

How much you use will depend on 

the finished consistency you desire 

and the humidity in which you are 

working. Very humid weather will 

require more sugar than dry air. 

Use powdered sugar that 

contains the lowest percentage 

of cornstarch possible. The more 

cornstarch that is added, the more 

liquid the icing will absorb, and the 

weaker the dried icing will be. Un

fortunately this means that I use the 

more expensive brands of sugar. 

These stitches will be piped 

with a PME tip #0, so you will 

want to strain all the icing through 

a nylon knee-high sock. These tips 

are more expensive, but I think 

they are worth it. 

It is time now to make sure the 

consistency of the icing is right. 

You want your icing stiff enough 

so that it holds its shape when 

piped, but not so stiff that your 
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hand will shake during piping and 

break the stitch. This means that 

you must add lemon juice or egg 

white a drop at a time until it is just 

right. When you can pipe some tiny 

x' s on your finger tip and they hold 

their shape until they dry, your ic

ing is ready. 

Put the pre-made dried plaque 

on your work surface and make 

sure that you have the following: a 

hat pin or needle tool, a very fine 

paint brush and some water, your 

pattern and a clear ruler to keep 

your place on the pattern. 

The hat pin or needle tool is 

used to remove broken stitches. 

The fine paint brush is used to 

erase any tiny bumps where your 

stitches start and stop, or to move 

one of the legs of a stitch if it goes 

astray. Make sure the brush is 

almost completely dry when using, 

as too much water will dissolve the 

royal icing and the plaque. 

Locate the center of your 

plaque by counting all the vertical 

squares and dividing the number 
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in half. Count down that resu lting 

number of squares and make very 

small mark. Repeat the proce s 

with the horizontal squares. Find 

the square where both lines meet 

and that is your center. Locate the 

center square on your pattern in the 

same manner. 
Right-handed people will work 

from left to right and from to to 

the bottom. Left-handed people 

will reverse direction. This will 

make it easier to keep track and en

sure the stitches are neat and even. 

This means you will change ags 

frequently, but it will ensure better 

results. 

The dragon project is de igned 

so that it is comprised of small 

squares making up larger squares, 

just like they would on a quilt. 

Each of the large squares is seven 

stitches wide by seven stitches high 

and it is patterned in such a way 

so that it is easy to see what comes 

next. 

Color the icing and put i 

in bags. Even though you have 

strained it through a nylon s ck, 

use couplers when working with 

tiny tips. 

Remember that if you are not 

using disposable bags, you must 

use absolutely clean bags that have 

not had buttercream in them. 

Use some sort ofbag closure 

(either a rubber band or a clip). 

This will help to keep the icing 

from drying out from the to and 

making little crumbly bits that will 

eventually get stuck in your tip. 

This technique differs a bit 

from counted fabric cross st itch be

cause instead of going over threads, 

you are putting an "x" in a s:quare 
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on your sugar grid. Pipe each stitch 

from the top left corner of the 

square to the bottom right corner, 

and then pipe the next half of the 

"x" from the bottom left corner 

up to the top right corner. Repeat 

throughout your pattern. 

Doing this the same way every 

time ensures that the "stitches" 

come out looking even. Once you 

get going, you get into a rhythm 

and it can go fairly quickly. When 

you come to a place that requires 

a half-stitch, pipe it just like it 

looks on the pattern. One leg of the 

"x" will go all the way across the 

square, and the other leg will stop 

in the middle. 

When all the stitches have been 

piped, it is time to go back and pipe 
outlines. 

Some designs have outlines that 

go completely around the whole 

design as well as filling in details ; 

other designs make sparing use of 

outlines. You will have to decide 
how much extra detail to add as 
you go. 

You can make the counted 

cross stitch design the central 

theme or you can limit cross stitch 
to smaller accents . Cross stitch can 

be combined with other stitch work 

techniques and string work; the 

possibilities are endless. 

Go forth and stitch! 

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

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

Check out our new cake pan line by Fat Daddios! 

Wholesale distributor of Cake Craft 
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View new pictures of our molds. 
Now available: Standing Turkey Kit! 

Phone 660-839-2231 

& Decoration magazine and many imported 
items to other cake stores . 

Cake decorating classes and 
a full line of cake decorating 

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

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

(until 7 pm on Thursday) 

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

Telephone: 281.491.3920 
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Each issue of the ICES newslet
ter has photographs of cakes and 
other sugar art that were displayed 
at the annual ICES Convention. The 
cooperation of the artists who com
pleted these beautiful works of art 

has enabled us to share information 
about some of these displays. 

Photos on Page 11 

Myriam Orozio, FL-This cake 

was covered with rolled fondant. 

The flowers were made from gum 

paste, and the beads were made 

from white fondant. Super pearl 

dust was used to add shine. 

Nancy Robinson, IL-This three

tiered cake was constructed with 

8", 10" and 12" rounds. Each 

tier was decorated with wide red 

ribbon, accented by bows with 

a crystal jewel in each center. 

A Swarovski crystal monogram 

and red roses with crystal centers 

topped the cake. The cake was ac

cented with crystal rhinestone bor

ders on a fondant board trimmed 

with ribbon border and crystals. 

Melonie Stanger, GA-Four 

square tiers were painted/washed 

with pink petal dusts. The damask 
pattern was stamped with acrylic 

stamps inked with black gel color

mg. 

Oleta Edwards, MO-The roses, 
greenery and filler flowers were all 

made with gum paste and wires. A 

ribbon was added to complete the 
arrangement. 
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Ruth Varisco, LA-This arrange

ment of hand-modeled flowers was 

made of various clays, including 

white chocolate, gum paste, and 

gelatin paste. 

Courtney Spencer, MO-The 

heart-shaped cake was frosted 

white and decorated with brown 

basketweave. The flowers were 

piped with royal icing. 

Missey Kelley, NY-This three

tiered, fondant-covered cake was 

decorated with fondant and royal 

icing accents. The topper was made 

from gum paste. 

Laura White, MO-The main 

cakes were covered in two shades 

of chocolate fondant. The base 

board was covered in fondant. The 

edge of the fondant covering the 

base board was decorated using 

a crimper and a textured fondant 

tool. The decorations on the side 

of the cake were made from vari

ous shades of chocolate fondant cut 

with cutters, lace cutters or silicone 

medallions; some were painted 

with copper. The topper consisted 

of flowers made in various shades 
of chocolate and filler ribbon. 

Photos on Page 13 

Jaci Salisbury, FL-The hexagon

shaped dummy was covered with 

fondant. The sides were smocked 

with royal icing. The plaque, wand 

and basket were made with pastill-

February 2009 

age. The plaque was decorated with 

filet crochet in royal icing. The 

strawberries were made with a fon

dant and gum paste mixture, and 

the strawberry plants were made 

with gum paste. 

Kathy Scott, SC-This display was 

made to show three elements of the 

ICES certification program: blown 

sugar, pulled sugar and cast sugar. 

The bases, spheres, butterflies and 

ornament pieces were made of 

cast sugar. The swans were made 

of blown sugar, and the roses and 

leaves were made of pulled sugar. 

Margaret Carpenter, TN-This 

2-tiered cake was covered with 

fondant and decorated with fondant 

roses and a fondant band. 

Pat Jacoby, IL-This whimsical 

cake was made with five tiers and 

decorated with pink and black ele

ments. 

Photos on Page 1LJj 

Holly Estes, MS-This four-tiered 

cake was covered in a yellow-tone 

buttercream. The base tier consist

ed of a two-layer 16" round with a 

contoured edge. Each of the 12", 

9" and 6" tiers were made of four 

layers. A white chocolate fondant 

band, tinted ivory, had super pearl 

dust applied to add a little shimmer. 

The fondant band was edged along 

the top and bottom with individual 
ivory pearls. The detail scroll work 

was completed with royal icing 
and was also luster dusted; it was 

applied with a PME #3 tip. The 

scroll work was then embellished 
with random groups of three pearls. 

The bows were constructed and 
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luster dusted in the same manner as 

the fondant band. A hand-formed 

fondant vase was luster dusted and 

decorated with pearls at the rim and 

base. It was placed on the top layer 

and filled with yellow fondant 

roses and pale green leaves. 

Raul Ospina, Colombia- This 

cake was decorated with fantasy 

flowers and decorative elements 

made with royal icing. 

Kathy Norris, SC- The tiers were 

covered with embossed rolled fon

dant. The flowers and roses were 

made of a gum paste and fondant 

mix. The bottom tier was decorated 

with royal icing shells with a string 

overlay, pearls and garland. The 

middle tiers were finished with 

small borders, pearls and flowers . 

The top of the cake was accented 
with lace molds and an open box 

lid with purchased trim. 

Magma Ortega, Peru- This cake 

was made with gum paste and 

fondant. The piping was completed 

with royal icing. 

Classified Advertisements 
www.inspiredcreations-cakes.com- I'm the new kid on the block! Not only do I have cake supplies and 

tools, but you'll find adorable cake and kitchen giftware. Be sure to check back often, 'cause we're growing! 

BakeryBuddy.com™: Organize and manage your client records and recipes, calculate pricing, record inven

tory, create bakers' worksheets, view and print reports/invoices using personalized information. For information, 

contact Harriet Cobb at 901-854-1104, e-mail Beacake@aol.com, visit www.harrietscreations.com and click on 

"For Decorators Only," or visit www.BakeryBuddy.com and enroll for infonnation to be sent via e-mail. 

Central Ohio Weddin2/Celebration Cake Business For Sale-$40K. Owner moving out of state. Business 

includes approximately $25,000 worth of equipment, professionally designed web site, in business for 10 years, 

huge client list, excellent reputation with vendors, coveted recipes. Currently an in-house business, but could be 

set up in a retail, warehouse or home location. 2007 sales over $70K. 80 hours training included. Some owner 

financing available. Please call Ann at 614-3 71-9318 or e-mail mommaz3@columbus.rr.com for additional 

information. 

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

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

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

at 3665 Dixie Hwy. , Hamilton, OH 45015. 

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. 

www.culinarybooksbystevevolk.com - Author House 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. 

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

YACHT 
(Code: 1 05MM006) 

e 

83mm x 180mm 

Use this set in 

conjunction with the 

30 Umbrella Cutter 

(Code: 1 06M018) 

and 

Deck Chair Cutter 

(Code: 1 06M019) 

and create a fabulous 

SEASIDE SCENE 

\ 

Former 
/nclutletl 

100mm x 25mm 

April Issue Deadline: February 25 

Newsletter Advertising Policy 
Ads for the newsletter must be received by the 25'h of the month, two months 
preced ing issue month (Sept. 25 fo r Nov. issue). All ads are payable in 
advance before publication. Make checks payable to ICES. Ads (except 
class ified) must be submitted dig ita lly (as e-mail attachments or on CD; see 
instructions below) unless otherwise approved by the Newsletter Editor. 
All ads rece ived later than the posted deadline are subject to a $ 100 late fee 
and wi ll be accepted only at the di scretion of the News lette r Editor. Any ad 
requiring typesetti ng or an unusua l amount oflayout or c leanup tim may be 
billed. Allow fou r to five 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 w ithout notice. 

Classified Advertising is $5 per typed line (Times New Roman, size 12), black 
and white only. Current ad rates and sizes (width x length) are as ii !lows: 

Page Size 
1/6 page (3'/." x 3'/.") 
'/. page (3%" x 47/s") 
Horizontal y, page (7W' x 47/8") 
Vertica l y, page (3%" x I 0") 
Full page (7W' x I 0") 

Black and White 
$ 79.00 
$11 9.00 
$2 12.00 
$2 12.00 
$383.50 

Co lor 
N/ 
$207 
$368 
$368 
$667 

If you commit to one full yea r of ads ( II issues), you will be charged only 
for I 0 ads. If you commit to 6 months of ads, you wi ll receive on ad 
free (published in 7 issues). If you pay fo r the fu ll-year commitm nt or a 
one-half yea r commitment in advance, you w ill receive an add itiona l I 0% 
discoun t. Please note that Class ified Ads are excluded from this offer. 

To submit ads di~ita lly , please send the ad attached to e-mail. Pre fe rred ad 
format is .pdf or .tiff. The newsletter staff works with Windows PageMaker, 
MSWord, Word Perfect and Photoshop programs. Please do not end Mac 
files with Quark extensions. You may submit any of the fo llow in types of 
fi les: lnDes ign PageMaker, Word, WordPerfect, or Photoshop, pl us any 
nonstandard fonts used, along with .tiff or .pdf fi les of any artwork. t\ lac intosh 
fi les are also accepted, provided they can be converted or re-creat d . 

. For ads with photos or ~rayscale, scan photos or graysca le art in , raysca le 
at 350 dpi and save in .tiff or .pd f format. Pos ition photos and compose 
text in layout program (e ithe r typeset text or scan as line art an position 
in layout program; do not scan text as grayscale). Inc lude any nonstandard 
fonts used. Please fax a copy of the ad to the ed itor for comparison f original 
and digita l vers ions. 

For ads with text and line ar·t only, lay out and scan the entire ad as line art 
at 600 dpi and save in .tiff or .pdf format. Fax a copy of the ad to the editor 
for compari son of original and digital vers ions. 

Publication Information 

The ICES (US PS 02003 1) Newsletter is publi shed monthly (except in Septe1·1ber) by the 
International Cake Exploration Societe at 324 W. Seward Rd. , Guthrie, OK 73044-7806, 
Periodicals postage paid at Guthrie and additiona l mailing offices. 

POSTM ASTER, PLEASE SEND ADDRESS CHANGES TO: ICES Membershi p 
Coordinator, 4883 Camellia Lane, Bossier City, LA 7 1111 -5424. 

The ICES Newsletter is published to keep members informed about cake decorating 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 includ~ $24.96 per 
year fo r your subscription to the ICES Newsletter); International membership dues are $75 
per year or $201 for three years (dues inc lude $55.44 per year for your subscr ption to the 
ICES Newsletter); Associate membership dues are $25 per year, and Charter membershi p 
(joined before 09/1977) dues are $20 per yea r. Dues must be paid in U.S. funds. l ~embership 

is open to any man, woman, or child who is interested in the ·'Art of Cake Decorati ng.'' 

Materi al publi shed in the ICES Newsletter does not necessarily reflect the op inions of 
ICES and/orthe News letter Edito r. All submitted materia l becomes the property ofi CES and 
may be ed ited. ICES and/or the Newsletter Editor cannot be he ld responsible fc•r the results 
from the use of such material. C lass, Show, and Day of Sharing notices are pLblished as a 
publi c service. Any changes or cancellations are the responsibility of the contac t person, not 
ICES and/or the Newsletter Editor. All adverti sements are accepted and pub lished in good 
faith. Any mi srepresentation is the responsibility of the advert iser. The lntern:ttional Cake 
Exploration Societe and/or the Newsletter Editor are NOT li ab le for any prodlll;t or service. 
This publication reserves the right to refuse any advert is ing which wou ld be in vito lation of the 
objectives of ICES as stated in the bylaws. This publication will not publish an) thing which 
would be in direct conflict or competition with ICES or ICES-sponsored event;. 
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www.MakeYourOwnMolds.com 
1.800.333 .5678 questions@ makeyourownmolds.com 

Creative Cutters 
New Catalogue Is Here! 

------=::::: 
I 

.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 

AMERICAN CAKE 
D E C 0 R A T 
--------------- and ---------------

N G 

MAILBOX NEWS 
The IJ~ Book 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! 

(~w CJ\?ffing ~ins 
(ake Stand 
;\ccesories 

sextured CJ\?ffing 9?ins 
CJ\?ffing 9?ins 

ICES Newsletter February 2009 Page 25 



Me i si~ Parrish, '(lpril 41h & 5th. 
Wore~t~r. Me 

Mei si~ Parrish. '(lpril8th & 91h, 
Orlando. fl 

Meisi~ Perrish.Jun~ 13th to 15th. 
Monlr~l . Canada 

Meisi~ Parrish Hov~mwr 20th-22th' 
California 

lobe 6arr~ll . May 18th &19th. 
Wore~t~r. Me 

l3ronw~n w~~r. Jun~ 71h & 8th. 
)3oston.Ma 

bindy ~milh Jun~ 20th to 24th, 
11ertford. cr 

Debbie Btown. July 10th to 12th. 
Wotx:estet, Mo 

Debbie Brown, July 14th & 15th, 
Otlondo, Fl 

\1isil our on l in~ stor5( 

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

Piping tips, plates, pillars and more. 

Satin lee 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, 
Patchwork Cutters, PME, Marcela Sanchez, Stephen Benison, 
Sunflower Sugar Art, Holly Products, Tinkertech Two, Lindy 

Smith, Silverwood Pans, instructional books, DVD's & videos . 

800-420-6088 
' I ' 11' ; ' 

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 

'Past Issues Volume 11 
Has Arrivetl! 

This year featuring Wedding Cakes 
By Geraldine Randlesome & staff 

plus many others. 

#MW8011 

International Cak:ebook Distributors 
-~-iJliiiTel : 1-888-805-3444 www.creativecutte rs.com 
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Supplies & Service 

~~-o--oo....~ 

SUGARVEI ~ 
Co• • •c-tlo .. a a t IC'r•• 

I C' I,; 0 0 I' P • J1 I a a 

Customizing Cakes With Icing Images 
I ~~==;:! 
1s as easy as ... Picture ttl 

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

Add lugarYell 
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. 

ICES Newsletter 

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 SugarVeil 

Icing Dispenser, you can easily create veils, nets 

and doilies. 

February 2009 Page 27 




