
FLOWER TRAY

Step 1
With clean, damp sponge, wipe down platter to remove dirt and dust.
Step 2
Squeeze 2349 Tweety Bird out onto a paper plate.  Using a wet, somewhat watery sponge, dab into the Tweety Bird
and then dab onto the platter, applying lightly and sporadically until the platter is covered front and back.
Step 3
Squeeze 2355 Nantucket Blue out onto a paper plate.  Repeat Step 2 with Nantucket Blue, only applying more spo-
radically around the platter so that more Tweety Bird shows.  Let dry.
Step 4
Using the Square 6 Brush and Nantucket Blue apply flowers about 1Ωî apart with a small ìCî stroke creating five (5)
petals per flower.  
Step 5
Using the Square 6 Brush and 2325 Happy Go Lucky, attach a leaf to each flower one half leaf at a time starting at
the flower and pulling out in a small arc.  
Step 6
Using the 2/0 Liner Brush and 2304 Green Acres, apply ribbon strokes between, but not necessarily always touch-
ing the flowers.  Also apply a center vein to leaves.
Step 7
dip the second half of platter and dry before firing to cone 06.  To avoid the platter cracking, use 2 different height
stilts as long as the platter doesnít slide.  
Using the handle end of the Square 6 Brush, dip the end into 2315 What A Yolk and apply a single dot to center of
flowers.  Let dry.
Step 8
Dip platter into either Gare 1700 Dinnerware Safe or 9000 Non-Toxic Clear Dipping Glaze.  Dip one half of the plat-
ter.   Allow to dry.  Then dip the second half of platter and dry before firing to cone 06.  To avoid the platter crack-
ing, use 2 different height stilts as long as the platter doesnít slide.  

INGREDIENTS
BISQUEFIRE 
3035 Oval Rim Bread
Platter

FUN STROKES:
2304 Green Acres
2315 What A Yolk
2325 Happy Go Lucky
2349 Tweety Bird
2355 Nantucket Blue

Brushes / Tools:
Synthetic Sponge
#6612 Square 6 Brush
#6630 2/0 Liner Brush
Paper Plate/s

This platter can be used
as a serving platter or a
centerpiece with 
candles and/or flowers.
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