TM

Supplies & Service

Customizing Cakes With Icing Images
1s as easy as ...
Picture Ill
I

~

~
Are you ready
to go beyond 1, 2 & 3?
Add SugarV•II
and Plar With Ill

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.
New to Icing Images - SugarVeil"'l
Icing Images carries Wide-format printers,
computer-based and computer-less edible
printing systems.
Our Premium PC based printer will pay for itself
in less than 50 prints.

SugarVeil is a decorating icing. Unlike
Buttercream or fondant , you do not spread it
over the entire cake. It is used for detailed
and intricate work. When mixed, you can spread
it into sheets of SugarVeil , add an Icing Image
to the top to create an extremely flexible
fabric-like image that can be twisted, wrapped,
crimped or tied in to a bow. Using the SugarVei I
Icing Dispenser, you can easily create veils , nets
and doilies.
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by Kelly Lance, ICES CMSA, Oregon
pin, a small paintbrush, a bamboo skewer or
an orange stick, as well as a piece of plastic
canvas- all of which you can probably get
at your local dollar store.
For this project you will also need to
purchase or make some gum paste. I used
gum paste made from a bagged, powdered
mix from Country Kitchen. The gum paste
needs to be made up 24 hours ahead of time.
Put the gum paste in a zipped plastic bag
and then into an airtight container.
The petals will be made by hand without
a cutter, so each artist gets to decide how big
or bow small they want the finished flower

.. ./ continued on page 8

This project was designed for those who
may have wanted to give gum paste a try but
were intimidated by the delicate beauty of the
tiered masterpieces in the magazines and all
the equipment that goes into their creation.
The flowers on many of those gorgeous
cakes look real and are supposed to closely
resemble the real flowers and when they
don't, we call them fantasy flowers.
The flowers in this project are daisyesque (sort of). They are definitely fantasy
flowers and as such, they give us a bit more
latitude with their construction.
Very few tools were used for this project,
so feel free to take the gum paste for a test
drive and kick the tires before you decide
to go out and buy all the accessories that go
with it.
You will need a rolling surface, a ruler, a
knife (I like to use an X-Acto® knife because
it has a very thin blade), a needle tool or hat

ICES Newsletter
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Hello, ICES Members,
I just returned home a few hours ago from the Midyear Meeting in California. This road trip was fille d with
some of the most spectacular scenery imaginable. The Town and Country Resort and Convention Center in San
Diego is charming, and you can actually see a glimpse of the ocean from the balcony on the top floor of tl e
tower we were in. We sincerely thank Tami and Elden Jones and their Show Committee for giving us a pn ~v iew
of the 2010 convention venue, and for ensuring that the Board and Representatives had whatever was needed to
make our meetings run smoothly.
Our Bylaws Committee provided us with a draft of the new Bylaws revision they had spent months drafting
and then guided us through each paragraph so we could give our input. Some of their suggested revisions were
accepted and some were rejected, while others were "tweaked." We spent approximately fowteen hours (yes,
we were there at midnight on Saturday night) trying to make sure that our intent on each Article was clear. The
Committee plans to incorporate the changes, obtain necessary legal advice and publish the finished product in
the newsletter for your review. We hope it will meet with your approval.
Our newest Board members rolled up their sleeves and worked alongside those with more experience. They
offered fresh ideas and enthusiasm. I plan to learn as much as I can from those who are much more technologically advanced than I am. It takes effort for those of us who did not grow up with computers to open our minds
and not reject great ideas simply because we don't understand them immediately.
I am still gathering survey information. If you have sent in a survey response, I thank you. If you have not,
please consider doing so. As soon as I have a good representative sample, I will share the results with yo u.
Please feel free to contact me with your concerns at any time.
Sincerely,
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Classes

Upcoming Events
Join our Springtime Fun in Columbia, Missouri Sunday, April 26, from 8
a.m. to 5 p.m. The Day of Sharing will be
held at The Pavilion Conference Rooms,
Columbia Regional Hospital, 404 Keene
St., Columbia, MO 65201. ICES member
early-bird registration is $30 before April
11. Demos are: White Chocolate Cake
Box, Fun with Brownies, Easy Gum Paste
Flowers, Cookie Bouquet, Flowers and
Baby Shower ideas for Cupcakes. For
information, please e-mail urbmolitor@
aol.com.
The SC ICES Day of Sharing will be
held Sunday, May 17 at Culinary Institute of Charleston, SC. Joining us will
be Chef Bronwen Weber and Francois
Long (her husband and partner on several
Food Network Challenges). For more
information, visit our web site at www.
scices.org and click on "Events."
Missouri State ICES is having a
Weekend of Sharing September 20-21
in Kansas City, MO at the Airport Embassy Suites. Sixteen demonstrators from
all over the United States and Mexico will
be coming to share their talents with us.
Special early-bird registration is available
(one registration price takes care of as
many demos as you can work in), and the
Embassy is giving us special room rates.
For more information, contact Carolyn
Lawrence at bridall @aol.com or Glenda
Stockwell at glendas@pdsi.com.
Please visit the ICES web site
for updated convention details. Any
changes in scheduling or last minute
updates are noted as soon as possible
at www.ices.org. Click on "Upcoming Events" and select "Convention
News."
ICES Newsletter
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Bronwen Weber, Charleston, SC
May 18- Airbrush Basics. All the
techniques and information you need to
gain confidence airbrushing on cakes.
You will also learn techniques for making
a small sculpted cake that will be airbrushed at the end of the session.
May 19- Advanced Sculpted Cake.
Learn extreme sculpting techniques, form
support, modeling and fondant work.
You will make a 2ft. standing clown and
let your imagination run wild. For more
information, please visit our web site at
www.scices.org and click on "Events."

ICES sympathy is sent to the family
of former Board Member and Michigan
ICES member, Jack Bristol, who died in
January.

Upcoming Conventions
and Midyear Dates
To help you arrange your calendar to be able to attend, the scheduled
dates and locations for the upcoming
ICES Conventions and Midyear Meetings are listed below. Plan some extra
time to tour these beautiful areas!
Conventions
July 30-Aug. 2, 2009-St. Charles, IL
August 12-15, 2010- San Diego, CA
August 4-7, 2011-Charlotte, NC
Midyear Meetin2
March 11-14, 2010- Charlotte, NC
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2009 S how Directors :
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Phone 708-447-60 15 ; E-mail ices_sa manth aj a m es@ ya hoo.com
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ICES and YouTube
Dear ICES members, sugar artists, teachers and demonstrators:
Ifyou will go to the ICES web site
and click on "Communications," you
will see a link at the bottom of that list
called "Videos." If you click on that
link, you will see that we have created
a page specifically for ICES members
who demonstrate sugar art and cake
decorating skills on YouTube.com.
As a sugar artist, demonstrator or
teacher, how would you like to share
your skills with the world? It's easy to
broadcast yourself on YouTube.
All you do is figure out what you're
going to demonstrate (use something
tried and true for your first attempt),
find someone to videotape the process,
and upload the video.
There are a few things to keep in
mind. If you do not already have a
video camera, make sure you get one
that plugs directly into your computer.
This will save you the step (and possible
frustration) of converting your video
format. If your computer is not too old,
you may already have video editing
software that will work well enough for
a quick YouTube video.
If you have a laptop that you bought
fairly recently, you may have a video
camera already installed. If so, all you
have to do is take your laptop to your
demonstration area, and videotape
your presentation. YouTube allows the
uploading of videos previously captured
and stored on your computer, and it allows "Quick Capture."
I was able to upload a video with
no experience whatsoever. I went to
YouTube.com. I signed up for free. I
uploaded a video. It was that easy.
When you become a member of
YouTube, you immediately have the
ICES Newsletter
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ability to upload and share your videos
with the world.
Now think of the possibilities for ICES
members. We can reach millions of viewers who are interested in leaming the art of
cake decorating.
Do your students need to master a
technique before their next class? Demonstrate it for them and upload it. Now you
won't have to do the same thing twenty
more times; you'll simply direct them to
your YouTube presentation online.
How can we tum this technology and
web site into an advantage to ICES? Well,
for one thing, we'd like to add to our Videos page and show off our ICES demonstrators and teachers.
Videos on the ICES web site can be
about sugar-related subjects that are appropriate for public viewing of all ages. Some
videos will be more basic and elementary
in nature, and others can demonstrate
pmticularly difficult techniques made easy
because of visual/audio aids and a stepby-step process.
Try YouTube out right now. Visit
youtube.com and type "ices cake decorating" in the search engine. Now let's suppose we build an ICES library of cake
decorating videos. Let's say fifty members
take advantage of this opportunity and use
"ICES cake decorating" as a keyword.
The next time we type in that phrase, we'll
have access to cake decorating tips by
ICES members. Talk about fun Days of
Sharing; we can have quick demos from
the web!
After you have uploaded your demo,
e-mail the YouTube link to iceseditor@
aol.com. This library can grow every
month as more and more people participate.
-Grace McMillan
ICES Internet and Publicity Chair
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Kelly Lance, ICES CMSA
ICES newsletter regular
contributor Kelly Lance has
been decorating and teaching
for over 15 years and has developed a particular fondness
for sculpture. In addition to
teaching, Kelly enjoys participating in cake shows and has
recently begun judging these
events. She has several new
written and DVD projects in
the works, but is never happier than when she is up to her
elbows in something moldable.
Kelly also enjoys participating in ICES Conventions
and Days of Sharing. This
past summer Kelly took the
ICES Certification Test and
was awarded the title ofiCES
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 inspiration and amusement.
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to be. These flowers look pretty
good at a finished size of about 2"
to 2Yz" across.
The daisies can go on a plaque
or they can go directly on a cake,
depending on what your customer
wants and what your design needs.
I tend to make projects like this on
plaques when I know that the cake
will be iced with buttercream. It
is a lot easier to lay the plaque on
top, rather than fiddling with each
flower, stem and leaf and trying not
to mar the icing.
Quick tip: to make installation
of the plaque easier on a buttercream cake, set it on four sugar
cubes and then press down lightly
until the plaque almost touches the
cake surface.
If the look of a white plaque
on a white cake does not appeal
to you, cut a sli ghtly larger plaque
from colored fondant and set the
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white plaque on top ofthe co lored
plaque. It will give you a nice outline and added dimension.
Roll out fondant to about 1 / 16"
thick and cut the background
plaque upon which you will place
your flowers. You may use a
plaque cutter or you can use a
paper pattern and cutting wheel to
make the plaque.
The plaque shapes used in this
project were purchased from Jem
Cutters. The longer shape works
very well for sheet cakes that need
a focal point in the center. I li <e using cutters for plaques because the
edges come out looking beveled.
Plaque edges are important,
so take that extra few seconds to
tidy them up. When the plaque is
still wet, run the edge of a spatula
around the perimeter. If the plaque
has dried thoroughly and can be
handled without the likelihoo ::l of
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breakage, you may use an emory
board to sand off any ragged bits.
Clean edges do not take a lot of
extra time, but judges notice that
sort of thing.
A tip #6 was used on the round
plaque to cut the larger holes in
each of the scallops, and a tip #2
was used for the smaller holes.
Again, this is not a time consuming
detail, but it adds interest. Set the
plaque(s) aside and allow them to
dry thoroughly.
If you attended the Wilton cake
decorating courses, you probably
have a set of flower formers. If you
don 't have flower formers, you will
need to find something roundabout 1" to l llz" in diameter- and a
little curved to dry and shape your
daisy petals (PVC pipe works).
Color your gum paste with the
same colors that you would use for
icing, kneading it into the paste.
Remember that anything that contains fat will darken in color, and
gum paste contains fat. If you need
a particular shade, color the paste
the day before you want to use it.

ICES Newsletter

You can always mix the colored
paste with some additional white
paste to lighten it.
Use very small amounts of
shortening to keep the paste lubricated and to prevent it from drying
out. If you have trouble with the
paste sticking, you may want to put
some cornstarch in a nylon stocking or powder puff and brush the
paste against the puff. The cornstarch will help keep it from sticking, but it will also help it to dry
out more quickly. Experiment with
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the two and figure out which works
best for you. I generally rub some
shortening into my hands before
I start worlGng and use the cornstarch sparingly after that.
Make all of the petals as close
to the same size as ~ou can. The
best way I have found to do that
(without using a cutter) is to roll
a ball of gum paste into a log, put
the log next to a ruler and use it
to divide the paste. li'his ensures
that you are working with equal
amounts each time.
Cut the pieces apart and put
them into a plastic bag. Work with
them one at a time and leave the
rest under cover so they don 't dry
out. Roll each piece into a ball
and then into a cone. Put it over
your finger and flatten the rounded
end a bit, keeping the pointed end
pointed. Use the needle tool or hat
pin to mark a center vein in your
petal and lay it over the flower former. Since this is a fantasy flowe r,
there is no set number of petals, but
be sure to make extras in case of
breakage.

Page 9

f:li

Making the leaves for these
"fantasy flower" daisies is very
similar to making the flower petals.
Select quantities of green paste
ranging in size from a pea to a
small grape and roll them into balls
and then into cones. Put each cone
on the rolling surface and flatten
it slightly. Use the blunt end of
the ba boo skewer or the pointed
end of the orange stick to make a
couple of indentations on the side
of the leaf. Use the needle tool to
mark tf.e center vein.
The leaves can either be dried
over a rounded object or left flat to
dry. Eit her way, arrange the leaves
so they have some "movement."
Bend the tip, prop a section up- do
someth ing to make each leaf individual, alive and interesting.
Th:.s project did not involve
shading the petals or leaves with
dusting powder. There are many
differe nt powders available and
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continued

they can add a whole new dimension to what is a simple project.
If you choose to do so, you may
app ly dust with very small brushes
in very small quantities. A little
bit of powdered color goes a long,
long way. You'll want to complete
this part of the operation over a paper towel that can easi ly be cleaned
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or discarded.
Practice dusting some of your
petals that didn't turn out as well
before you try coloring your best
work. You can just brush the edges
of the petals or you can brush a
tiny bit of color down and to the
pointed end closest to the center.
You could also brush that little bit
of co lor up the center vein instead
of on the edges. There are many
options from which to choose.
When the petals and leaves are
dry, you are ready to make the centers and assemble the flowers; this
is where the plastic canvas comes
in. Work with a piece of yell ow
paste that is the size of a large pea,
roll it into a ball and impress it into
the plastic canvas far enough to
leave the square marks, but not far
enough to cause the paste to stick
in the li ttle squares.
Roll the edges of the center
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ding? Plaques with these flowers
can make a Mother' s Day cake or
birthday cake very special for the
recipient. Take advantage of these
flowers' versatility and make them
in 60's or 70's colors and you will
have the perfect "retro" birthday
cake.
Play with the atTangement, add
curling tendrils ... so many cakes,
so little time. No matter which
option you choose, have fun with
these quick and easy fantasy flowers, and let your imagination (and
daisies) take shape.
under and use scissors or a knife
to cut the back off flat, leaving the
edges textured and rolled slightly.
Use water to glue the dry petals to
the wet centers, using a small paint
brush or a water pen. It is important
to use only a small amount of water
(slightly dampen the brush and
wipe off any excess), because too
much water will melt the paste.
Make full daisies and " half
daisies," set them aside and allow
them to dry.
Lay the flowers in the positions
they will occupy so you can see
how long to make the stems. Roll
some very thin stems and cut them
to length. When you cut the ends
of the stems, cut them at an angle.
Angle cuts look better and because
of the angles, the branching stems
will fit onto the main stems very
nicely.
Use a damp paint brush to glue
the stems to the plaque. Make tiny
"pancakes" of yellow paste, dampen them slightly on the top and
bottom and use them to glue the
flowers in place. Do the same with
ICES Newsletter

green paste to glue the leaves onto
the plaque.
While these are simple little
flowers, they can be very elegant,
too. Think of white flowers dusted
with pearl dust with dark ivory
centers placed on a light ivory
cake; this would be lovely for a
daytime wedding. Picture a wreath
of daisies in gentle pastels on the
top of each tier with accent flowers in the bottom borders. Wouldn't
that be sweet for a spring wed-
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Editor's Note: This project can
also be found on You Tube as an
ICES demo. Kelly was gracious
enough to consent to videotape
her demo, upload it to YouTube.
com and then send me the link
so we could link her demo to the
ICES web site.
Visit ices.org, choose "Communications" from the drop down
menu, select "Videos" and watch
Kelly demo this project live!
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TEA PARTY MINI CREAM SCONES
\12 c. heavy cream, plus some for brushing
1 large egg
1 tsp. vani lla
3 tbsp. sugar, plus some for sprinkling
\12 tsp. salt
2 ~ c. cake flour
1 tbsp. baking powder
\12 tsp. baking soda
6 tbsp. cold unsalted butter, diced
Yz c. dried currants
Preheat oven to 400°. In a medium bowl,
whisk together cream, egg, vanilla and sugar
until well combined. In a larger bowl, stir
together the remaining dry ingredients. Scatter the butter bits over the dry ingredients and
blend together, using a fork, a paddle, or your
fingers until the mixture resembles course
meal. Stir in the currants and the cream
mixture until everything comes together to
form a sticky dough. Mix as little as possible
at this point. Tum dough out onto a lightly
floured surface and gently knead for about 30
seconds. Pat the dough into a Yz" thick pad
and, using a 1 Yz" round or small heart-shaped
cutter, cut out scones as closely as possible.
Gently pat together the scraps into another
\12 " thick pad and cut more scones. Only reuse
scraps one time. Place the scones on a parchment-lined baking sheet and brush tops with
remaining cream. Sprinkle scones with remaining sugar and bake for 15 to 18 minutes,
until golden. Cool on rack. When coo l, wrap
in plastic. Can be made ahead and frozen.
Thaw in plastic at room temperature. Makes
16 mini scones.
- Karen Garback, OH

TEA PARTY EASY LEMON CURD
2 medium lemons
2 large whole eggs
2 egg yolks
2
/3 c. sugar
1 stick of cold unsalted butter, cut into pieces
Grate the zest, squeeze the juice and
strain out the pits from the lemons. In a
heavy, medium-size sauce pan, combine
the zest, juice, sugar, whole eggs and yolks .
Blend with a whisk until smooth and well
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combined. Toss in the cold butter pieces and
cook over medium/ low heat, stirring constantly. As the cold butter melts, it allows the
eggs to begin the thickening process slowly,
to avoid curdling. Mixture will continue to
thicken as it cooks. When mixtme begins to
bubble (more like a "plop"), remove cmd
from the heat and pour into a clean (preferably metal) bowl. To avoid a skin from fanning, lay plastic wrap on top of curd. Allow
to cool until slightly warm, then refrigerate.
Keep cold. This curd keeps well. Cover completely with plastic or store in a plastic container with a tight lid and refrigerate for up
to 6 days . Freeze for longer storage. Thaw in
refrigerator before using. Spoon into china or
glass bowl to serve. Makes about 1 Yz cups.
- Karen Gm·back, OH

ORANGEOATMEALTEABREAD
1Yz c. sifted, all-purpose flour
1 tsp. salt
2 tsp. baking powder
% c. granulated sugar
1 c. uncooked oatmeal
Grated zest of l large orange
% c. chopped, dried cranben·ies
1
/3 c. vegetable oi l
1 egg, beaten
1
/3 c. orange juice (from the large orange)
Yz c. milk
Preheat oven to 350°. Grease and flour
(or line with parchment and spray) a 9" x
5" loaf pan. Toss together flour, salt, baking powder and sugar in a medium bowl.
Stir in the oatmeal, orange zest and chopped
cranberries. Make a well in the middle of the
dry ingredients and add the oil, beaten egg,
orange juice and milk. Stir only until ingredients are well moistened. Batter will be
lumpy. Scrape batter into prepared loaf pan.
Bake for one hour or until toothpick comes
out clean . Cool on a rack for 10 minutes,
Remove from pan. When fully cooled, store
loaf wrapped in plastic. Flavor and texture
improve if made one day ahead. Store well
wrapped at room temperature. May be made
ahead and frozen. Thaw in plastic at room
temperature.
- Karen Garback, OH
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Jo Drummond, NC

Yvonne Wilson, Jamaica

Susan Zugehoer, KY

Linda Vaughn, FL

Mario

Doris LeBoeuf, LA

Destination: Tea PartY!
'

Are you making the same wedding cake over and over? Maybe
~
it's not the same design, but sometimes just the act of baking, icing
and decorating cakes can become
very routine.
VII
Every once in a while, you may
start thinking of adding something
different to your repertoire and
incorporating a change of pace.
My suggestion would be to
·-$i
revive the quaint practice of the
Bridal Tea. A tea party can be
hosted by the bride's attendants as
a shower, or can be given by the
._:;il
bridesmaids as a relaxing altemative to a Bachelorette Party. A tea
can even be a low cost, yet elegant
way to provide a small "Martha"
-~ style reception, perhaps in a cozy
church parlor following the ceremony.
What does any of this have to
do with you, the wedding cake artJl
ist? More than you realize. For one
thing, putting yourself into the role
of facilitator for a tea party does
not mean you do all the work. Your
main function would be to introJ
duce the host or hostess to the idea
of a tea, and then act as their guide
on the road to Tea Party success.
You may want to begin by ap-¥II
plying your creativity to a printed
flyer suggesting what to serve and
how to serve it. Good information
can be found all over the internet or
.#
at a library. Your brochure might
include instructions on how to
...._... brew tea and other ideas for beverages, like coffees and punches.
A tea of this sort is a perfect
~~

by Ka en Garback, OH

pans, dip
way to use those silver candy dish- cakes in mini mu
the tops in melted qhocolate for a
es, crystal compotes, tiered servsmooth finish, and use the cupcake
ers, plate stands and china vessels
I
that never see the light of day. And itself like a flower nail to pipe a
daisy, or rose or an)(' small bloom.
these are not your serving pieces
And after all thi~, there is still
they are the host's pieces. No muss,
room on the menu ~ r a cake. It is
no fuss, no rentals.
quite appropriate fo a bridal showAvoid transforming yourself
er or any similar tea to have a cenfrom a cake artist to a caterer. Do
terpiece cake which can be cut and
this by suggesting fillings and providing recipes for tea sandwiches,
presented as part of bhe sweet table.
This may be a perfe t opportunity
which would go perfectly with the
flavors of tea bread that you just
to present an elabo1te design on a
smaller scale, in the . vent that such
happen to bake. What tea party
would be complete without scones? a cake would be cost prohibitive
to the ~ride and grodm at a larger
A simple, miniature scone can be
reception.
the base for whipped butter, jams,
Did you know that down in
lemon curd or authentically British
Orlando where the Mouse lives,
clotted cream (available in many
they regularly hold Mad Hatter Tea
quality grocery stores).
So far, it may seem like you're
Parties for showers ahd other occabeing asked to bake outside your
sions? The centerpit of each tea
comfort zone. Actually, any of
party is a Whimsey- urvey-Funkythese items are very simple to
Hatter Cake, the one cake style that
make. You can elevate so many
appeals to a decorato~'s sense of
things to the status of fine pastries
creative fun, but doesn't always apby using your decorative skills. For peal to the bride and groom. Howinstance, when is a brownie not a
ever, as part of a fun-filled Tea
brownie? When you tum it into a
Party, it finds a more ppropriate
fudge petit four, of course.
home, and is apt to be just the right
Bake a sheet of your best
touch for the event.
firm brownie. Using boiled raspAll of this inform tion is just
berry jam, brush the surface of the
the tip of the iceberg. ourknowlbrownie sheet with the jam, and top edge and skill in the s gar arts,
with a thin sheet of rolled fondant,
paired with your forestght and ere. I more than
. · can trans1ate t~to
embossed or smooth. With a long,
attvtty,
thin knife, cut the brownies into
just a wedding cake w,thout having
small two-bite bars, cleaning the
to go on a huge, new atlventure .
knife between cuts. Decorate with
Expanding your horizdns can give
chocolate scrolling, henna designs
you a fresh perspectiv~ on what
or tiny rosebuds and leaves.
you do and how you do it. Try the
Similarly, you can bake cupTea Party recipes on page 12.
1

1

J
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INTERNATIONAL CAKE EXPLORATION SOCIETE
34th Annual Convention and Show
July 30 - August 2, 2009 • St. Charles, IL

ICES ConventionVolunteers Needed
Are you planning to attend the ICES Annual Convention and Show in St. Charles, IL? If so, ICES needs
you! ICES works because of caring and sharing people like you. Whether you donate some of your time to meet
new friends , or just to feel good about helping out, any amount of time you can spare is greatly appreciated by
the c01wention committees and attendees alike. We have changed the "Manpower" name to "Volunteers." Look
for our Volunteer Booth when you arrive at convention.
To show our appreciation, everyone who volunteers at least two hours at a time will receive a token of
appreciation and a ticket to go into the drawing for a grand prize. The grand prize drawing will be held at the
Sunday Night of Sharing.
NEW this year: anyone who donates ten or more hours will receive our brand new ICES Volunteer pin with
bars to Je added for each year (similar to the Sugar Art Display pin introduced last year). You will want to get
yours the very first year!
Also NEW this year: we will have an online volunteer sign-up available in June. After you know your
schedule of demos and hands-on classes, visit www.ICES09.org to sign up for time slots and areas for which
you want to volunteer.
You may contact Deb Hennen, Convention Volunteer Coordinator by phone at 314-644-0118, by e-mail at
dhennen817@sbcglobal.net, or by postal mail at 5921 Victoria Ave. , St.. Louis, MO 63110-1832.
And finally, once you get to convention and find that you have some availability, just stop by the Volunteer
Booth 3.nd see where we can use your help. We always have unplanned volunteer needs and I'm sure you can
help.
Remember, ICES functions primarily with the generosity of volunteers. Whether you are a First-Timer or
a " sea~ : oned veteran," please be sure to show your caring, by sharing your time with fellow ICES members and
convention attendees. I'm sure you will find it a rewarding experience. See you in St. Charles.
- Deb Hennen , Convention Volunteer Coordinator

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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Attention, Shop Owners!
You are invited to attend our exciting SHOP OWNERS' BREAKFAST on Saturday,
August l,Fom 7:00a.m. to 8:45a.m. Please note that all ICES conventioneers are invited to the Shop Owners' Brealifast.
Our guest speaker will be Cathy Franczyk, Director of Product Marketingfor Wirton Industries. She will share ideas about how to market your business, as well as your
products. Following Cathy Franczyk's presentation, there will be round-table discussions
offering an opportunity to network with each other. Ifyou have suggestions for a roundtable discussion, please feel Fee to e-mail Oleta Edwards, Shop Owners Board Liais n,
at cakewmn@aol.com, or contact Kathy Scott, 2009 Shop Owners Chairman, by e-mail
at sweetexpress@wctel. net.
The Vendors Committee has added a new incentive to be introduced at this year's
I
breakfast. Each attendee at the breakfast will receive a Shop Owner coupon book containing special offers ji-om our vendors. The Shop Owner coupon book is not the same as
the coupon book found in your show bag. The objective of this new incentive is to promote communication between buyers and sellers so both can see an advantage for their
business goals.

Check out our all-new web site!
www.pohlmanscakes.com
View new pictures of our molds.
Now available : Standing Turkey Kit!
Phone 660-839-~ 231

~t-ea.liu~, a_ ?foJ Lttl~lL~~lLOVL

\VLt~ llulL9ll e QuLJ 9u ufLt~ ft.OJII clo.
The 4-in-1 Ultimate Rose Silicone Mold
Gum Paste Tools
Clear Pattern Presses for Embossing

www.shavkin.com- dshavkin@optonline.net
ICES Newsletter
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Welcome, First-Timers,
to the ICES Convention and Show. • •
Members are called "First
Timers" when they attend an
ICES Convention for the first time.
There is so much to see and do at
an ICES Convention! To help you
through this very busy time, we
have a Fii.rst Timers' Orientation, which is presented by Bonnie
Blackburn. You will find it very
informative, interesting and enjoyable. The First Timers' Orientation
is a "must" for everyone who hasn't
yet attended an ICES Convention.
The St. Charles 2009 Tentative
Show Schedule lists the First Timers' Orientation on Wednesday,
July 29, at 3:00p.m., and Thursday, July 30, at 4:00 p.m. Be sure
to check the Convention Schedule
for updated information when you
amve.
Research. The very first thing
you should do, before even leaving
home, is visit www.ices.org and
start learning about ICES. Visit the
link Convention News under "Upcoming Events." There is a wealth
of information to be found under
many categories. This is your
best resource for learning about
all things convention: registration,
convention schedule, tour information, demonstrations, vendor
listing, sugar display registration,
photo studio procedure (yes! We
supply a professional convention
photographer; be sure to get your
cake photographed for free). So
much more information is listed on
that page. If you would like to learn
more about St. Charles, IL, you
may also visit www.ices09.org.
Information about lodging, visiting
the St. Charles/Chicago area, tour
details, etc., can be found in detail
Page 20

there.
Your ICES Representative
can help to prepare you for convention with ideas and suggestions.
For example, she or he can let you
know what to do if you wish to sit
together as a group at the Saturday
night banquet.
Register. The easiest way to
register for convention is online.
Online registration began March 4.
Visit Convention News under the
"Upcoming Events" designation.
Scroll down to "Register online
for convention" and follow the
directions. It's that simple. If you
wish to register by mail, you may
request the paperwork from your
State Representative, a Show Director or me. Please note that if you
don't own a computer, you may
also use a public computer at your
local library and either register
online, or download the paperwork
from that location. My contact
information may be found at the
conclusion of this letter.
Clothing attire for the convention is casual, so take very comfortable clothing, especially comfortable shoes. Don your favorite black
and white fashions for the Saturday evening banquet, appropriately themed "A Black and White
Night."
Sugar Art Display Registration & PhotoNideo/CD/DVD
Release Form. Go to the ICES
web site at www.ices.org (click on
"Convention News" under "Upcoming Events") to register your
sugar art display, which includes
space for a description. Only sugar
art displays which are pre-registered and postmarked by July 10,
Apri12009

2009, will be placed by state/area/
province/country. Sugar display
registrations received after that
date or on site will be placed on a
first-come, first-served basis at the
Show Committee's discretion. Set
up your sugar art display as soon as
possible during the scheduled times
on Wednesday and Thursday of the
convention.
Show Rules and Regulations.
Read these carefully so that you are
educated about the rules for your
sugar art display.
Cake Hospital. You may make
any necessary repairs to your sugar
art display in the cake hospital if it
should be damaged while traveling,
but you may not ice and decorate
your display there. Decorating and
icing may be completed in your
room. Bring along anything that
might be needed to repair your
display in the event it is damaged.
Photo Studio. Be sure to read
the ICES Photo Studio Procedure
on the ICES web site so you'll
know how to have your cake
photographed for free. The ICES
newsletter features about 16 color
convention photos of cakes every
month for the next eleven months,
so bring your best work. One
day you may open up your ICES
newsletter and notice that your
cake is featured there. You might
also remember that the home page
of the ICES web site features cakes
from our conventions as well. How
would you like to see your cake
featured on the home page?
Don't forget to pick up a Ceotury Club ticket when you finish
setting up your sugar art display.
Complete the necessary informaICES Newsletter
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known as "Convention Overview'1

tion and keep your part of the
ticket(s) for the drawing of great
prizes at the banquet on Saturday
night. The more displays you have,
the more chances you will have to
wmpnzes.
Shopping. Make an inventory
list of the cake decorating items
you already have. This is easy to do
on the computer, plus it makes updating simple. Suggested categories
are as follows: Books (which you
will list by author), Cake Stands,
Cutters, Molds, Pans, Rolling Pins,
Separator Plates, Stencils, Tips,
Videos, etc. You will find the list
very helpful in preventing you from
buying duplicates of some items
you already have. Also, make a
"wish list" of items you would like
to purchase from the convention
vendors. Perhaps you have seen
something in a cake decorating
magazine that you've been waiting
to buy. Come to think of it, it's a
good idea to have a computerized
inventory list even if you're not going to the convention.
2009 ICES Vendors are listed
on the ICES web site; you may
wish to do some research, visit
their web sites, or place orders
before you ever leave home.
~oney,~oney,~oney!

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

which are $50 per sJssion. PresPlease sign the Hospitality
ently, the instructor ~rovides all
Book which will be located near
the Registration area. There is a
supplies. Check the Convention
section in the book for each state or Schedule for update4 information.
country, which has space for your
The Certifi.catio~ Program
name and hotel. This information
is in its second year at the ICES
Convention. Candid:!ttes taking the
is very helpful and sometimes it is
the only way to locate people either day-long test work t6 be named
from your own state/area/province/ either an ICES Certified Sugar Artist or ICES CertifiediMaster Sugar
country, or people you know from
Artist. The purpose 1f this program
other states or areas.
is to expand and enhance the qualiVoting. You must have your
fications
ofiCES mdmbers and
voting ballot to vote at the General
to encourage membdrs to develop
Membership Breakfast Meeting.
their talents in the sugar arts, strive
A time for ballot pickup will be
I
for excellence in achiievement, and
announced and posted. No ballots
will be handed out during the meet- acquire new sugar art skills.
Check out the ICES web site
ing. Remember: no ballot, no vote.
often
for the latest information,
The Sunday Night of Sharing
is a wonderful event! Be sure to at- as we list any chang~s as soon as
possible. We want to!l keep you well
tend this if at all possible; you will
informed.
learn so much. You can go from
Questions? Alw<;~.ys feel free
table to table to see all the things
to ask your Represedtative or
that are being demonstrated at no
other people with an~ questions
charge. You may see a demo that
you
have. You will fird that ICES
you missed or something repeated
members are very willing to help
that you wanted to see again.
you with their caring! and sharing.
Maybe you have something to
Feel free to contact +e personally
share; you are welcome to do that
with any questions by e-mail at
by simply sitting down at a table
IcesEditor@aol.comJ
and demonstrating.
Try to get plenty rest before
Demonstrations will be listed
the
convention
startsl because you
on the web site with descriptions,
as well as what mediums are being will be so busy seeing and doing
things during the codvention. You
used. Note that you are allowed to
will be exhausted with information
pick up to eight demonstrations (at
$7 each) when you register and you and excitement wherl the convenmay also purchase an additional
tion ends, but as maly have said
before you, it will be worth every
four Standby tickets. Standby
minute!
tickets allow you to attend any
demonstration within the last 10
Grace McMillan
minutes of seating if there is space
ICES Convention Chair
available.
Phone or fax: 405.282.3003
We also have Hands-On
E-mail IcesEditor@aol.com
Classes (2 to 2lh hours each),

----------------------------------
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Each issue of the ICES newslet- made from gelatin, using both the
ter has photographs of cakes and dipped and brush molded methods.
other sugar art that were displayed Juanita Taylor, FL- This twoat the annual ICES Convention. The
tiered paisley cake was covered
cooperation of the artists who com- with periwinkle colored fondant.
pleted these beaut~fitl works of art The side lace was created using an
has enabled us to share information
embossing rolling pin, and each deabout some of these displays.
tail was painted in light purple and
silver. Each tier held a spray with
hotos on Page 13
ranunculus, sweet peas, bellflowRosa Villalon, Argentina- The
ers and fantasy flowers, and was
work was a replica of Lourdes
adorned with silver leaves.
Chmch, which is located in
Mirta Biscardi, Argentina-This
Lomde~ : City, province of Buenos
cute little girl and her puppy were
Aires, P.rgentina. A plan was made
hand molded with fondant.
from photographs and postcards.
Erika Mendoza, Peru- These
The mo lds were made and the
project was completed with pastill- adorable babies, all dressed in aniage, gum paste and modeling paste, mal costumes, were made of sugar
all joined with glace. The work was paste.
airbrushed and is totally edible.
Photos on Page 15
Jo Drummond, NC-The cake
Yvonne Wilson, Jamaica-This
was covered with fondant and
decoratr::d with gum paste dogwood cake was baked in a ball tin. It was
covered with fondant and decorated
flowers and fondant pearls.
with flowers , a bird and a butterfly
Gina 11llley, FL- The purse and
created from gum paste.
shoes o fthis display were made
Lisa Monteith, SC- The cake was
from gum paste.
covered with rolled fondant and
hotos on Page 14
decorated with flowers and a bow
made with gum paste.
Beth L ee Spinner, CT- This 8"
round contoured cake was covered
Jennifer Johnson, FL- The cake
with fondant and featured an accent was placed on an 18-inch board
fondant strip along the bottom half. covered with pink fondant. A patA lace Punch Cutter was used to
tern was used to create the pastillcreate t:1e design along the top edge age structure. The ballerina topof the strip. The negative cuts from per 's skirt was created by cutting
the pun ch were glued along the top three wedges out of a 6" x 2" cake
edge of the cake side for a lace deand placing the wedges on the back
sign. The pansies and leaves were
half of the cake. The ruffle on the

skirt was made using tip # 101 and
royal icing. The topper ballerina's
head and body were made with a
mold, and the hand and feet were
hand molded. The small ballerinas
were made using molds, and most
of the pearls were made with various sizes of molds. Flower blossom cutters were used to create the
flowers.
Susan Zugehoer, KY- These
sugar eggs were embellished with
flowers and decorations made of
gum paste and fondant.

Photos on Page 16
Mario Torres, FL- This five tiered cake was covered with
chocolate fondant, raised with
9-inch decorated pillars, and set
on a mirror base using a gold iron
stand. All the borders were created
using a rope technique. The cake
was decorated with two-toned gum
paste roses in different stages. The
bottom tier was comp leted using a
quilting technique and forget-menot flowers. The middle tiers were
decorated with applique work.
Linda Vaughn, FL- Three singlelayer cakes (one 10" layer and two
4" layers) were used to create this
old-fashioned baby buggy.
Doris LeBoeuf, LA- The tluee
sugar eggs were made of sugar and
water. The creation was completed
with gum paste roses and royal icing decorations.
COVER CAKE by Nhora de Ia
Pava, Argentina-The cake was
covered with fondant and decorated
with hand-painted flowers made of
sugar paste.

---------------------------------------------------
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Your ICES ID and Online Registration
Please note that your ICES membership ID number will be required for your convention registration.
Your ICES ID number can be located as the very first item on your newsletter mailing insert. It is ve1y
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 onlime. If your
second name after your hyphen is not complete on the mailing inse1i, do not complete it online.
If you have membership questions, you may contact the ICES Membership Coordinator, Gayle McMillan
by e-mail at gvmcmillan@aol.com or by calling 318-746-2812.

Classified Advertisements
OREGON SWEET RETREAT: OCT 1-4, 2009. $225 regi stration includes housing and meals; classes priced
separately. Fabulous teacher lineup! For more info. , contact Kelly at (503) 985-3133; e-mail kdc47@juno.com.
TOTE BAGS - You saw the tote bags (20" wide x 12 \/2" deep) at convention in 2007 and 2008. The bags are
decorated with polka dot ribbon and hand painted cake with ribbon roses. Orders must be placed six weeks before convention begins. $30 includes shipping. Aprons are also available. E-mail bobbisdesigns@aol.com.
lcin2 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.
www.shopcountrvkitchen.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.
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'r~ growing!
Ele2ant Lace Impressions - Visit us at www.elegantlacemolds.com. Phone 541 -926-0025 , fax 541-791-3214.
Flexible, easy-to-use cake decorating molds. Check out our new wraps, medallions, collections and trims!
www.culinarybooksbystevevolk.com - AuthorHouse Promotion. Release "Recipes & More." 468 pages of
recipes, cake decorating, bread a1t, ice carvings, pulled and blown sugar, gingerbread houses. ISBN 978-14343-2609-6. FREE for public and school libraries. Call 1-800-839-8640, extension 5299.
BakervBuddy.com™ - Organize and manage your client records and recipes, calculate pricing, record inventory, 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 information to be sent via e-mail.
SUGARCRAFT™- Visit us at www.sugarcraft.com - fun, easy, and secure ... order on-line. We carry thousands of cake decorating, cookie, and candy products. If you want it, we have it! ALSO- please 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.
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June Issue Deadline: April 25

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
(Codn: 105MM006)

(5j

Newsletter Advertising Policy
Ads for the news letter must be rece ived by th e 25' 11 of th e month, two months
preced ing issue month (Sept. 25 fo r Nov. iss ue). All ads are pay able in
adl'ance before publication. Make checks payable to ICES. Ads (except
class ified) must be subm itted di gita ll y (as e-m ail attachments or on CD; see
in stru ctions below) unl ess otherw ise ap pro ved by th e News letter Edi tor.
All ads received later than the posted deadlin e are subj ect to a $ 100 late fee
and w ill be accepted onl y at the di scretion of the News letter Editor. Any ad
req uiring typesetting or an unu sual amo un t of layo ut or clea nup time may be
billed. A ll ow fo ur to five days for mail to reach th e ICES News letter Editor at
324 W. Seward Rd ., Guth rie, OK 73044, ph one or fax 405 -282-3003 , e- mai l
lcesEd itor@ aol.com . Ad prices are subj ect to change w itho ut notice.
Classified Adverti sin g is $5 per typed line (Tim es New Roman, size 12), black
and whi te o nl y. Curre nt ad rates and sizes (w id th x length ) are as fo ll ows:
Page Size
/6 page (3:Y." x 3'/ . ")
Y. page (3'/." x 4'18'')
Horizonta l Y, page (7Y2' x 47/s ")
Vertica l Y, page (3W x I 0")
Fu ll page (7Y," x I 0")

1

Black and Whi te
$ 79.00
$ 11 9.00
$2 12.00
$2 12.00
$383 .50

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

If you co mm it to one full year of ads ( II iss ues), yo u w ill be charged onl y
for 10 ads . If you comm it to 6 months of ads, you w ill rece ive one ad
free (pu bli shed in 7 issues). If yo u pay fo r the fu ll-yea r commitme nt or a
one-half yea r commi tment in adva nce, yo u w ill rece ive an add itiona l I 0%
disco un t. Pl ease note th at C lass ified Ads are exc luded from thi s offer.
B~. m m

x 180mm

60mm x 154mm

Former
Included
100mm x 25mm

Use this set in
conj Jnction with the

3D Umbrella Cutter
(Code: 106M018)
and

Dec:k Chair Cutter
(Code : 106M019)
and create a fabulous
SE ASIDE SCENE

To submit ad s digita llv. please send the ad attached to e-ma il. Preferred ad
fo rmat is .pdf or .tiff. T he news letter sta Ft'wo rks w ith Windows PageMaker,
MSWo rd, Word Perfec t and Photos hop progra ms. Please do not send Mac
Jiles with Quark extensions. Yo u may submi t any of the fo ll ow ing types of
fi les : lnDes ign PageMaker, Wo rd , Wo rd Perfec t, or Ph otos hop, plus any
nonstandard fo nts used, along w ith .tiff or .pdffi les of any artwork. Mac in tosh
Ales are also accepted , prov ided they ca n be converted or re-crea ted.
For ads with photos or grayscale, sca n ph otos o r graysca le art in graysca le
at 350 dp i and save in .tiff or .pdf format. Pos ition photos and compose
tex t in layo ut program (e ith er ty peset text or sca n as lin e art and pos iti on
in layo ut program; do not sca n tex t as graysca le). In clude any nonstandard
fo nts used. Please fax a copy of the ad to the editor fo r co mpari so n of orig in al
and dig ita l vers ions.
For ad s with tex t and lin e art onlv, lay o ut and sca n th e entire ad as line art
at 600 dp i and save in .ti ff or .pdffo nn at. Fax a co py of the ad to the edi tor
for co mparison of orig in a l and d ig ita l vers ions.

Publication Information
The ICES (USPS 02003 1) Newsletter is published month ly (except in September) by the
In ternational Cake Exploration Soc iete at 324 W. Seward Rd .. Guthrie, OK 73044-7806,
Period ica ls postage paid at G uth rie and addi tional mai ling ollices.
POSTMASTE R, PL EASE SEND ADD R ESS C HANGES TO: ICES Me mbers hip
Coordinator, 4883 Camellia Lane, Bossier Ci ty, LA 7 1111 -5424.
The ICES Newsle tter is pub li shed to keep members informed about cake decorating and
re levant issues. Members are encouraged to share hints, recipes, patterns and/or photographs.
Regu lar membership dues are $60 per yea r or $ 156 for three yea rs (dues include $24.96 per
yea r for yo ur subscri ption io the ICES Newsletter); Intern ational membership dues are $75
per yea r or $20 1 f'or th ree yea rs (du es include $55.44 per year for yo ur subscri ption to the
ICES cwsleuer); Associate membership dues are $25 per year, and Charter membership
Goined be fore 09t l977) dues are $20 per yea r. Dues must be paid in U.S. fun ds. Membership
is open to any man, wo man. or child who is interested in the ''Art of Cake Decorating.''
Materia l published in the ICES Newsletter does not necessari ly reflect the opin ions of
ICES and/ or the ews letter Editor. All submitted mate ria l becomes the propert y ofiCES and
may be edited. ICES an<Vo r the News letter Ed itor can not be held responsible for the res ults
from the usc or such material. C lass, Show, and Day of Sharing notices arc pub lished as a
public service. Any changes or cance ll ations arc the responsibi li ty orthe contact person, not
ICES and/or the News letter Edi tor. All advertisements arc accepted and published in good
faith. Any misrepresentation is the responsibi lity of' the advertiser. The Internat ional Cake
Explorat ion Societe and/or the Newsletter Edi tor are NOT liab le fo r any prod uct or service.

This publ ication reserves the right to refuse any advertising which wou ld be in violation of the
objectives of IC ES as stated in the bylaws. Thi s publicati on will not publish anything which
would be in direc t conn ict or competi tion with ICES or ICES-sponsored events.
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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 avbilable at
our retail sto re. Visit us
or shop online today!
Sto re Hours: Monday - Saturday
9:30 om1 - 6:00p m
(until 7 pm \o n Thursday)

www.cakecraftshoppe.com
www.MakeYourOwnMolds.com
1 .800 .333 .5678

questions@ makeyourownmolds.com

April 2009

Email: sbrooks@cakecraftshoppe.com
Telephone: 281.491.3920
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Volume 11

'Past Issues

Has Arrived!
This year featuring Wedding Cakes
By Geraldine Randlesome & staff
plus many others.

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, tearresistant and easy to use.
See our unparalleled selection of
affordable molds. Choose from over
600 in 26 categories at
www.FirstlmpressionsMolds.com, or
call us at (561) 784-7186.

#MW8011

International Cakebook Distributors

www.FirstlmpressionsMolds.com

""""'""'"'._. . Tel: l-888-805-3444 www.creativecutters.com

Creative Cutters
New Catalogue Is e e!
-------==::::::

I

Professional Gumpaste and Fondant
tools, molds, cutters and supplies.
Piping tips, plates, pillars and more.
Satin lee and Chaco-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.

ICES Newsletter
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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
Page 27

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

T his cake is iced with buttercream icing and sprayed
w ith Gold Sheen and Silver Sheen airbrush color. The
flowers are sprayed with Pearl Sheen airbrush color.

This cake is iced with buttercream icing colored with
our Electric Colors, then sprayed with Pearl Sheen airbrush color.
BaAes1ff.{'.uie.'7(0{1JIIHI

341 C Melrose St. • Placentia, CA 92870 • 1-800-556-0233 • phone (7 14) 996-1820 • fax (714) 996-7422
email americolorcorp@mindspring.com • www.americolorcorp.com
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