
Grade: 9-12th 
 
Lesson Summary: Food traditions are an important part of growing up and learning about 
different cultures and families. Students will make a type of food either from another culture or 
part of the world, or from their own lives out of clay. Students will discuss food and traditions in 
their own family.  
 
Essential Questions:  

● Is there a special food that is eaten at holidays or family gatherings? 
● Do you have a favorite comfort meal?  
● Do you have origins or memories associated with a special food?  
● Did family members come from a part of the world where that was a tradition?  

 
General Objectives (Ohio Visual Arts Standards)  
Students will:  

● (2PE) Identify and describe the sources artists use for visual reference and to generate 
ideas for artworks.  

● (1PR) Demonstrate basic technical skill and craftsmanship with various art media when 
creating images from observation, memory and imagination. 

● (4PR) Establish the appropriate levels of craftsmanship when completing artworks. 
● (3RE) Use appropriate vocabulary to define and describe techniques and materials used 

to create works of art. 
 
 
Specific Objectives:  

● Your ceramic food has been hollowed out or has no parts thicker than 2 inches (a solid 
thick block of clay will explode in the kiln). 

● Slipping and scoring method has been used to connect any pieces of clay together when 
making your food of choice.  

● Underglaze has been used to help your ceramic food look realistic.  
● Care has been used in storing (covered so it won’t dry out).  
● Scraps of clay have been wedged back together and added back to studio clay.  

 
Materials  

Clay, pin roller, needle tool, water or slip, metal or rubber rib, small sponge, ruler.  

Instructional aides  

● Pdf of ceramic food examples  
● Artist Stephanie Shih website- https://stephaniehshih.com/ 
● Article on Jae Yong Kim - 

https://twelvmag.com/people/jae-yong-kim-interview-%E2%80%9Cceramic-geniu
s%E2%80%9D 

https://stephaniehshih.com/
https://twelvmag.com/people/jae-yong-kim-interview-%E2%80%9Cceramic-genius%E2%80%9D
https://twelvmag.com/people/jae-yong-kim-interview-%E2%80%9Cceramic-genius%E2%80%9D


● Article on realistic dessert sculptures- 
https://www.thisiscolossal.com/2019/06/realistic-ceramic-sculptures-of-desserts/ 

 

Vocabulary: 

Trompe L’oeil -  Making art that is so realistic that it fools the eye. An art technique that 
uses realistic imagery to create the optical illusion that the depicted objects exist in three 
dimensions.  

Tradition- The transmission of customs or beliefs from generation to generation, or the 
fact of being passed on in this way. 

Underglaze: a color or design applied to pottery before it is glazed. 

Glaze: An impervious layer or coating of a vitreous substance which has been fused to a 
ceramic body through firing. Glaze can serve to color, decorate or waterproof an item. 

Stages of Clay:  

● Slip: Potters glue. Slip is used to join clay to clay and to decorate. It is the 
consistency of toothpaste when it is used like glue and paint when it is used like a 
glaze. It is usually made of clay and water. 

● Plastic or wet: The best time for pinch construction, stamping and modeling. Cool 
the touch. 

● Leather hard: The best time to do slab construction or carve. It is cool to the touch 
and has the consistency of hard cheese or leather.  

● Bone Dry: The clay is no longer cool to the touch and is ready to be fired. (Also 
called Greenware)  

● Bisqueware: ceramics that have been fired once. 
● Glazeware: Finished ceramics that have a coat of glaze for decoration or to make 

it vitreous. 

Slip and Score: Refers to a method of joining two pieces of clay together. First, score the 
clay; this means that you make scratches in the surfaces that will be sticking together. 
Then you slip it; that is when you wet the surface with some slip, using it like glue.  

Pre class prep  

Pre cut blocks of clay for each student (about 4 lbs of clay). Students will have looked at 
the instructional aides that are linked in the folder for this lesson. Students have also 
been asked to look up pictures of food they may recreate and post this image in their 
portfolio.  

https://www.thisiscolossal.com/2019/06/realistic-ceramic-sculptures-of-desserts/


Stimulation  

Students will be shown the artist Stephanie Shih and discuss what food they eat that 
remind them of home or traditions. They will also look at examples of ceramic food that is 
on the pdf of images I have compiled. We will also look at the article in their folder about 
why some artists create food sculptures and the meaning behind it.  

Art Activity Steps  

● Students will first sketch out their idea for how to execute their food drawing. The 
sketch should include what parts need to be hollowed out, what techniques they 
will be using to achieve the desired texture or look, and any other information 
about their approach.  

● Give students their block of clay, more clay can be given to them if needed.  
● Let them work independently. Answer questions and help as needed.  
● Once clay food has been assembled and it is bone dry students may have access 

to the underglazes to paint their food.  
● Once out of the kiln students can use a clear coat of glaze to cover their food. 

Clean up 

● Students will wedge together leftover clay and put in back in the class pile.  
● Students will wrap their food in plastic and put it on their assigned shelves.  
● Students will wipe off the tools they used and put them back where they belong in 

the classroom. 
● Students will wipe down their area with spray cleaner and paper towels.  

Critique/ Self Assessment  

Halfway through each class students will get up and walk around the room to see what 
their classmates are creating. Students can make “acknowledgements” about their peers 
work (advice, constructive criticism, or appreciation of someone's work). Students are 
also asked to take TWO process photos a week for their online portfolio for us to 
evaluate and grade. Projects will be graded using this rubric.  

 

Objectives  
  

4 3 2 1-0 

Ceramic food was built with no areas 
thicker than 2 inches and the inside 
has been hollowed.  

        



 

 

 

 

 

 

 

Glazes , underglazes, or carvings have 
been added to your food design to 
help replicate the look of the food item 
you are creating.  

        

Slipping and scoring method has been 
used to connect any pieces of clay 
together when making your food of 
choice.  
 

        

You came to class ready to participate 
and use class time wisely.  

        

You cleaned up after yourself every 
class and understood how to properly 
handle and take care of your clay.  

● Did you return excess clay to 
the class pile? 

● Did you cover your project 
properly so it didn't dry out? 

● Did you clean up your work 
space and return tools to where 
they belong at the end of 
class?  

        

Comments:                                                                                                                     /20 



Student examples:  

 

 

 


