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Introduction

Why We’re Obsessed with Tiny Food Jewelry (and Why You Should Be, Too!)
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As sisters, we first discovered polymer clay as kids, and haven’t been able to put it down since. Combine our love of clay with a healthy obsession with food, and naturally we pour our creativity into cooking up miniature polymer clay food jewelry. We love thinking about our favorite foods and how to replicate them as realistic miniatures. Most of all, we love sharing our passion for food, and watching people dangle a cupcake around their neck—or waffles from their ears!




Food isn’t just about the taste—it’s about memories, emotions, and people. We all have favorite foods that evoke ties to special times and places in our lives. Who can eat watermelon without remembering twilight summer picnics? Or pretzels without thinking about long afternoons at the ballpark? We particularly love gingerbread cookies, not only because of their delicious flavor, but because they bring us back to childhood days spent carefully decorating each one to look like a member of our family. To celebrate food is, we think, to celebrate life.

We’ve designed this book as a “cookbook” for the beginning miniature “chef,” and just like a regular cookbook, we begin with the basics. The main “ingredient” of our food miniatures is polymer clay, an incredibly versatile and inexpensive medium that is easy to find in craft stores. With a little imagination and ingenuity, you can sculpt polymer clay to look like just about any food you can imagine. You’ll get a full primer on basic sculpting techniques, and since creating wearable miniature food is a unique undertaking, you’ll also learn basic jewelry-making techniques to transform the miniatures into finished jewelry.

The majority of the book is comprised of “recipes” for making tiny polymer clay foods, divided into five chapters: Fresh Fruit, Morning Favorites, Savory Entrees, Sweet-Tooth Delights and Other Treats, and Holiday Goodies. The recipes progress from easy to more complex, and each chapter builds on previous concepts while gradually introducing new techniques. Each recipe lists the “ingredients” needed, with actual size illustrations of the clay so you can quickly and easily hold up a ball to the page to see how much you need. Many recipes also include suggestions for alternative flavors or colors, so you can customize the tiny foods to reflect your real favorites. We strongly encourage you to create pizza with the toppings you like and whip up your favorite flavor cupcake! In keeping with the cookbook theme, each chapter also has a real food recipe (yes, one you can actually eat) for a favorite dish we thought you might enjoy.

We hope you have a lot of fun creating and wearing these projects—and enjoying the memories they bring. Bon appetit!
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Clay Cookery Basics

 

Over time, we’ve picked up all kinds of tricks to working with polymer clay, and each of us has developed her own way of working. Here, we describe how we find it easiest to work, but don’t take our word as dogma; there are as many ways of doing things as there are polymer clay artists. The more you practice and experiment with clay, the more you’ll learn and develop your own techniques. Above all, feel free to play! One of the best things about polymer clay is that if you don’t like what you’ve made, you can always squish it down and begin again.

 



Stocking the Pantry: What You’ll Need

Polymer clay is a fantastic, almost endlessly variable artistic medium. The clay itself is inexpensive, and it’s easy to start working with it since you’ll need only a few basic tools and supplies. Most of our favorite sculpting tools are general household items. We’ve outlined all the tools and materials we use in this book below. We also definitely encourage you to keep an eye out for other items you can use to create interesting textures and shapes.

Polymer Clay

A great analogy for the structure of polymer clay is sand at the beach. When dry, sand is millions of individual little particles. If you add water, the consistency changes into something you can use to sculpt sand castles. If you add a lot of water, that sand takes on an almost soupy texture, and you can use it for creating drip decorations on your castle. If you had an oven big and hot enough, you could bake the castle. All the water would burn off and the grains of sand would melt together into glass. If, instead, you let your castle dry out, all that water would evaporate and the castle would crumble back into a million grains of sand.

Polymer clay works much the same way, only the tiny grains are a form of PVC (think of those white pipes you see in the plumbing section of a hardware store, or the surface of a raincoat), and the water is an oily substance called plasticizer. When you bake your polymer clay pieces, the plasticizer burns off in the oven and the individual particles of PVC fuse together to create a sturdy finished sculpture.

There are numerous brands of polymer clay, but the three most commonly available ones are Premo, Fimo, and Sculpey III. You should be able to find polymer clay and tools at nearly any local craft store. There are also a couple of good websites that have clay and tools for sale. See Resources for some of our suggestions.
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There are a lot of brands of polymer clay, but we think Premo is the best.

Premo is our favorite brand, since it has a wonderful consistency straight from the package and a predictable color mixing, and is very durable once baked. Although it is the most expensive brand you’ll find at your local craft store, the difference in quality is worth the price (and it does frequently go on sale). We created all the recipes in this book using Premo, with the occasional bit of Sculpey where noted.

Sculpey III is the least expensive of the brands, and has the most premixed colors. But it tends to be very soft from the package, and can get downright mushy if you overwork it. Many of the colors are fine to use in place of Premo. There are several colors you’ll want to avoid, however. The orange and white tend to burn easily. The yellow has an oddly phosphorescent effect; you’re better off with Premo cadmium yellow. You also do not want to buy Sculpey (no numbers) in the one-pound box at the craft store. While the clay is the same basic medium, this is peachy-colored clay for doll-making and has a slightly different consistency and finish.

Fimo is the middle ground between Premo and Sculpey III, and comes in two different formulations: classic and soft. As the names suggest, Classic Fimo is very firm, while Fimo Soft is much more workable straight from the package. The colors for both are comparable to Premo, although they do not mix in quite the same way. Fimo also has a slightly lower baking temperature than the other two (see Baking).

Different brands of clay can be mixed together as well. Just be sure to mix them thoroughly and bake your finished piece using whichever brand’s suggested temperature is lowest.

Polymer clay is also available as a thick liquid, which is great for creating flowing effects, such as drizzly frosting. The majority of clay used in this book is the solid form, but we also use liquid clay in two ways: as a surface effect, since it wonderfully mimics the texture of sauces and frostings, and structurally, as a bonding agent or reinforcement for delicate pieces. In its uncured state, liquid clay looks slightly foggy, but it cures to a surprisingly transparent finish. The thinner the layer of liquid clay, the more transparent it will be once baked.


WASHABLE RECIPE

 

Clay-Be-Gone Sugar Scrub

 

We started making this scrub a few years ago, and now always have a jar of it around. It’s great for getting clay off your hands and leaves your skin feeling soft and clean.



⅛ cup (30 ml) salt

¼ cup (60 ml) granulated sugar

¼ cup (60 ml) liquid soap

⅛ cup (30 ml) olive oil

Clean jelly jar



YIELD: JUST UNDER 1 CUP OF SCRUB

Add the salt and sugar to the jelly jar. Stir to mix.

Add the liquid soap and olive oil on top, then use a fork to thoroughly mix the salt/sugar mixture into the soap/olive oil. It helps to scoop upward from the bottom to the top instead of just stirring. The mixture will be thick and granular, and look pale and a bit frothy.

TO USE: Scoop a small amount of scrub (about as much as will fit on your index finger) and massage across your hands while still dry. This should re-move most of the clay residue. Add a bit of water, finish washing, and rinse. Dry your hands with a lint-free cloth. We use a clean old pillowcase cut into hand-towel size pieces. Just avoid a flannel case as it will leave lots of lint on your hands.



Work Surface

We like to use a big 8 × 8-inch (20 × 20-cm) smooth white flooring tile as our work surface. Tiles are easy to clean, inexpensive, don’t react with the clay, and can be baked in the oven. You can find them at any home improvement store. We like the ones that are pure white because it is easy to see any color residue or dirt on the tile, which makes it easy to keep them clean.

We can’t emphasize enough the importance of a clean work surface. Any little surface dust or lint will stick to your clay, and you’ll end up with unwanted speckles in your finished pieces. Or, if you roll white clay over a tile that has a bit of red residue, you’ll end up with more of a pink color—not necessarily what you want for your miniature whipped cream! Make sure you wipe down your working tile before and after you work with your clay to avoid getting lots of clay residue or little linty fibers in your work.

To clean your tile, splash a bit of rubbing alcohol onto the surface. Rubbing alcohol dissolves the


Sculpting Tools
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Other Materials
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Working with Clay: Basic Techniques


Conditioning the Clay
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Working with Color
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Color Mixing
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Lightening and Darkening
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Creating New Colors


Adding Color to Liquid Clay
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Sculpting Techniques


Making Shapes
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Adding Texture


Sculpting for Jewelry-making




 




Baking





Quenching


Glazing
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Storing Clay



Troubleshooting
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