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Treat yourself to sweet

creativity by adding 

sprinkles of fun to your 

favorite Concepts® colors!



TREAT YOURSELF

� e easiest way to add color to bisque is with Duncan® Concepts® 
Underglazes for Bisque & Majolica. With an easy-to-use color 
chart, featuring light, bright and dark color values, anyone can 
expertly enjoy the excitement of creativity.  Whether you desire 
translucent or opaque coverage, simple designs or the detailed 
majolica technique, Duncan® Concepts® Underglazes for Bisque 
& Majolica make the Ceramic Arts experience quick and easy!

For best results, please read all instructions before beginning
project.  Refer to photo for color and design placement. Refer
to product label and visit www.ilovetocreate.com for product
application information.

TREAT YOURSELF

Pure Brilliance™ Clear Glaze

Specialty Product
 AS 957 Thin ’n Shade

Brushes & Tools
Signature Brushes

 SB 806 No. 6 Round
 SB 807 No. 6 Fan Glaze

Miscellaneous Supplies
 Potter’s sponge
 Container for water
 Foil or foam plate for palette
 Pencil
 12" ruler
 Eraser
 Paper towels
 Craft stick

Materials Needed:
Duncan® Oh Four™ Bisque
 25819 Candle Holder/Pedestal Base
 25820 Wavy Ware Dinner Plate

Concepts® Underglazes 
for Bisque and Majolica
 CN 515 Neon Orange Sprinkles
 CN 519 Aqua Sprinkles
 CN 521 Kiwi Sprinkles
 CN 522 Really White Sprinkles

French Dimensions™
 FD 265 French Straw
 FD 266 French Papaya
 FD 278 French Really Red
 FD 271 French Kiwi
 FD 275 Neon Blue
 

Instructions: 
1. Wipe plate and pedestal with dampened sponge to remove bisque dust.

Plate:  
2. Use Fan Glaze brush to apply three coats of  Really White Sprinkles onto front of  plate, letting dry between coats. 3. Apply two good coats of  Pure  Brilliance™ Clear
Glaze onto backside of  plate. 4. Test the fl ow of  French Dimensions™ colors on a paper towel. Note: If  color is too thick, add a few drops of  � in ’n Shade,
mix with a craft stick and test product again. Squeeze dots of  all colors around the edges of  plate to resemble cookie sprinkles. Let dry.

Pedestal:  
5. Using pencil and ruler, lightly divide the top of  pedestal into four equal sections; mark and repeat with base. 6. Trace pattern onto tracing paper. Flip pattern over and
pencil over lines. Center tracing paper right side up over the top and bottom marks on the pedestal then trace over lines to transfer onto vase. Make four equally spaced
designs around pedestal. Repeat with a smaller stripe between the larger stripes as shown. 7. Paint three coats of  Neon  Orange Sprinkles, Kiwi Sprinkles and Aqua Sprinkles
in the stripes, letting dry between coats. 8. Leave the top of  the pedestal unpainted, or if  desired, you may carry over the stripes onto the top. 9. Using the No. 6 Round, paint 
one good coat of  Pure Brilliance™ on the unpainted areas. Let dry. 10. Using the Fan Glaze, brush a second coat of  Pure Brilliance™ over the entire pedestal. Let dry.

Finishing:
11. Stilt both pieces and fi re to witness cone 06.

Close-up



DESSERT FIRST

Instructions:
1. Wipe plate and box with dampened sponge to remove bisque dust.

Plate:  
2. Paint three coats of  Straw Sprinkles on the lower part of  
cupcake, letting dry between coats. 3. Paint three coats of
Briarwood Sprinkles on the frosting portion, leaving the 
strawberry unpainted. 4. Using the No. 4 Liner, paint three coats 
of  Neon Red on the strawberry (avoiding leaf) and a few red 
circles on the bottom portion of  cupcake. Refer to photo.
5. Paint one good coat of  Bright Green on the leaf  and 
dot some seeds in the indented areas of  the strawberry. 
6. Test the fl ow of  French Dimensions™ colors on a
paper towel. Note: If  color is too thick, add a few 
drops of  � in ’n Shade, mix with a craft stick and 
test product again. 7. Squeeze short dash lines of  all
French Dimensions™  colors on the frosting area
to resemble sprinkles. Let dry. 8. Paint the back 
of  plate with three coats of  the same colors used
on the front, letting dry between applications.

Cupcake box:   
9. Using circle template and pencil, draw a few ¾"-1" 
circles around base of  box. Refer to photo. 10. Pour some
Pure Brilliance™ into underside of  lid and roll around
to coat sides. Pour out excess into the inside of  box. Use
the No. 10 Round to brush color up onto sides of  inside only. 
Let dry and brush on a second coat. 11. Paint the outside of  
box with three coats of  Light Kiwi, carefully brushing around the
circles. 12. Carefully paint three coats of  Straw Sprinkles onto the
circles around outside of  box. Use the Liner brush to outline
Straw Sprinkles circles and to create small circles around box
with Bright Kiwi. 13. Paint top of  lid and underside rim with three coats of  Really White Sprinkles,
painting around the candy pieces. 14. Paint three coats of  Neon Red and Neon Blue on the candy 
rounds and some Briarwood Sprinkles on the chocolate sprinkles. 15. Dip the handle end of  a 
paintbrush into the Light Kiwi and make additional smaller dots on the white frosting as shown. Let 
completely dry. 16. Brush a light, diluted coat of  Pure Brilliance™ over the dried lid and box. Let dry. 

Finishing:   
17. Stilt all pieces and fi re to witness cone 06.
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Materials Needed:
Duncan® Oh Four™ Bisque 
 24810 Cupcake Box
 26785 Strawberry
      Cupcake Plate

Concepts® Underglazes 
for Bisque and Majolica
 CN 181 Light Kiwi
 CN 182 Bright Kiwi
 CN 502 Neon Blue
 CN 507 Neon Red
 CN 514 Straw Sprinkles
 CN 522 Really White
  Sprinkles
 CN 524 Briarwood Sprinkles

French Dimensions™
 FD 258 Pure White
 FD 265 French Straw
 FD 271 French Kiwi
 FD 275 Neon Blue 
 FD 278 French Really Red

Pure Brilliance™ Clear Glaze

Specialty Product
 AS 957 Thin ’n Shade

Brushes & Tools
 Signature Brushes
 SB 803 No. 4 Liner
 SB 812 No. 10 Round

Miscellaneous Supplies
 Potter’s sponge
 Container for water
 Foil or foam plate for palette
 Paper towels
 Circle template
 Pencil
 Craft stick

Materials Needed:
Duncan® Oh Four™ Bisque 
 28570 Classic Ice Cream Dish
 28571 Wavy Ice Cream Dish
 28572 Short Ice Cream Dish

Concepts® Underglazes 
for Bisque and Majolica
 CN 515 Neon Orange Sprinkles
 CN 520 Caribbean Sprinkles
 CN 521 Kiwi Sprinkles

Pure Brilliance™ Clear Glaze

Brushes & Tools
 Signature Brushes
 SB 803 No. 4 Liner
 SB 807 No. 6 Fan Glaze
 SB 812 No. 10 Round
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over the dried lid and box. Let dry. 

Instructions: 
1. Wipe all three pieces with dampened sponge to remove bisque dust.

Short Ice Cream Dish: 
2. Trace scallop pattern on tracing paper. Flip tracing over and pencil over lines on the reverse side. Lay tracing right side up on
upper part of  bowl and trace over the pattern lines to transfer. Refer to photo. Move pattern over and continue all around the bowl.
3. Use the circle template and pencil to make various-sized circles around the upper part of  bowl and a few inside
along the top edge. Refer to photo. 4. Using the No. 4 Liner, brush Kiwi Sprinkles along the edges of  the scallop for
clean arcs. Paint in the bottom portion of  bowl under the scalloped border with Kiwi Sprinkles. Let dry. Repeat twice
more, letting dry between coats. 5. Paint three coats of  Kiwi Sprinkles, Caribbean Sprinkles and Neon Orange Sprinkles into the
various circles, letting dry between coats. 6. Paint the hollow under the cup base with two coats of  Pure Brilliance™. 7. Brush a coat of  Pure Brilliance™ 
around the white bisque areas. Let dry, then brush a second, lighter coat over the entire bowl. Let dry completely.

Pure Brilliance™ Clear Glaze

Specialty Product
 AS 957 Thin ’n Shade

Brushes & Tools
Signature Brushes

 SB 806 No. 6 Round
 SB 807 No. 6 Fan Glaze

Miscellaneous Supplies
 Potter’s sponge
 Container for water
 Foil or foam plate for palette
 Pencil
 12" ruler
 Eraser
 Paper towels
 Craft stick

Miscellaneous Supplies
 Potter’s sponge
 Container for water
 Foil or foam plate
  for palette
 Circle template
 Pencil
 Tracing paper 

Wavy Ice Cream Dish: (featured on front cover) 
8. Repeat steps as with the Short Ice Cream Dish, using the Neon Orange Sprinkles around the base and making the circles smaller and in proportion to the dish.

Classic Ice Cream Dish: (featured on front cover)
9. Repeat steps, using the Caribbean Sprinkles and making the circles more in proportion to the dish.

Finishing:
10. Stilt all pieces and fi re to witness cone 06.

SWEET TOOTH
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Conforms to ASTM D-4236. Certified to contain 
no materials in sufficient quantities to be toxic or 
injurious to humans or to cause acute or chronic 
health problems.

Learn more about Concepts® Sprinkles™ from:

View the entire line of Concepts® Underglazes at www.ilovetocreate.com.

CN 514
Straw Sprinkles

CN 517
Purple Sprinkles

CN 520
Caribbean 
Sprinkles

CN 523
Ginger Sprinkles

CN 515
Neon Orange 

Sprinkles

CN 518
Delft Sprinkles

CN 521
Kiwi Sprinkles

CN 524
Briarwood 
Sprinkles

CN 516
Really Red 
Sprinkles

CN 519
Aqua Sprinkles

CN 522
Really White 

Sprinkles

CN 525
Black Sprinkles

Item# 28399

Available in 
2-oz. & 8-oz. 

squeeze 
bottles

New nontoxic Concepts® Sprinkles™ underglaze colors!

Note: Safe for use on food containers when applied to full 
coverage or when sealed with nontoxic, food-safe clear glaze.

Celebrate the magic 

of  creativity! Find 

information and 

inspiration on every 

page of  the new 

Duncan® Creativity 

Guide. Request 

one from your 

distributor today! 

®

Sprinkles™

Kiln requiredKiln required




