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Common objects become strangely uncommon 
when removed from their context and ordinary 
ways of being seen.

Wayne Thiebaud



       Born in Mesa, Arizona in 1920, Wayne Thiebaud was raised in Southern   
     California.  He began his career as a commercial artist and apprenticed as an              
     animater for The Walt Disney Studios. After his service in the Armed Forces during  
                              World War II, he continued as a commercial artist and attended graduate school. 
                              During this time, he began his long-distinguished teaching career. 

• Best known for his paintings of cakes, pies, candies, gumball machines, and deli counters. 
• All arranged in a classic diner or cafeteria style, emphasizing taste and appearance. 
• Painted mostly from his memory. 
• Applied thick paint of multiple bright colors to the canvas with a knife. 
• Contrasted objects against pale backgrounds with well-defined shadows reminiscent of his 

commercial art background. 

      Three Machines, 1963    Plate of Hors d’oeuvres, 1963   Cakes and Pies, 1967       Nine Cupcakes, 2009



• In 1962, Thiebaud’s food paintings were exhibited in New York. 
• Some called him a Pop artist because he painted popular consumer goods.   
• He said he painted them from nostalgia.  They reminded him of his boyhood and the best  

America.

In addition to food, Thiebaud has 
painted landscapes, streetscapes, 
and cityscapes. His fascination 
with scenes from everyday 
American life have been compared 
to the works of Edward Hopper.   

  Orange Grove, 1966   Sunset Streets, 1985       Valley Streets, 2003

Wayne Thiebaud continued to paint what he knew even at the age of 100.  He 
died this past year on Christmas day at the age of 101.



• Color relationships: Also called color schemes or harmonies. They 
refer to the relationships of colors on the color wheel. Basic color 
schemes include monochromatic, analogous, and complementary. 

• Elements of Art: Sensory components used to create works of art: 
line, color, shape/form, texture, value, space. 

• Line: A point moving in space. Line can vary in width, length, 
curvature, color, or direction.  

• Pop Art Movement: Emerged in the 1950s and flourished in the 1960s 
in America and Britain, drawing inspiration from sources in popular and 
commercial culture. 

Visual Arts Language



• Quality of line refers to the kind  
   of line: straight, curved, thick, thin, etc. 

• Regardless of the kind of line, they  
   can only move in 3 directions:  
   horizontal, vertical, or diagonal. 

• Practice making 2 or 3 of each line on 
the worksheet.

Lines: Quality & Direction



Think about your favorite cupcake: the cake, wrapper, icing, and candy topper.  
Working together, draw a cupcake using different lines and directions practiced on 
the worksheet. 

Drawing the cupcake: Directed Guidance

Draw 2 straight diagonal 
lines opposite one another.

Connect the bottom two 
lines with a curved line.

Holding a half sheet of white cardstock horizontal begin drawing a 
cupcake.

Connect the top diagonal 
lines with a zig zag line.

1 2 3



• Older students turn the second half sheet of white cardstock vertically and repeat the previous steps.  
This time the cupcake should be narrower, taller, and a bit smaller than the first. 

• Younger students can begin coloring their cupcake.

Add small curved lines on 
either side.

Attach two additional curved 
lines.

Connect the top curves with a low 
wavy lines to close the shape. 

Draw a deep wavy line 
at the bottom of the top 
curved lines.

Add straight diagonal lines 
starting at the points of the 
zig zag line, attaching to the 
bottom curved line.

4 5 6

7 8



• Apply oil pastels with regular pressure loosely coloring in the shape. 
• Blend the color by applying tiny amounts of oil with the cotton swab.  Too much oil 

will create a mess. 
• Use different ends of the swab when changing colors. 
• All stroke lines should go in the same direction. 
• Adding the oil will lighten the oil pastel color.  Create value contrast (and texture) by 

applying the same pastel without oil.

 How to use the oil pastels: Demonstrate



Coloring the cupcake(s): Independent Guidance

• Begin with the drawing of the cupcake on the horizontal 
card stock. 

• Think about the kind of cupcake you want to eat: the 
kind of cake, the flavor of the icing, the color of the 
wrapper. 

• Color can be inventive, but to create a better illusion for 
the wrapper, alternate the colors using one of the color 
relationships such as: tints and shades, warm or cool, 
complementary, etc. 

• Avoid smudging and fingerprints by first coloring the 
icing, then the cake, and finally the wrapper. 

• Don’t worry about oil spots or coloring beyond the lines 
since cupcakes will be cut out.

2nd cupcake can 

be the same or 

different flavors!



• Imagine the paper divided into three 
parts: foreground, middle ground, and 
background. 

• Larger cupcakes glued in the 
foreground are applied low on the paper 
and appear nearest. 

• Smaller cupcakes glued in the middle 
ground appear farther back. 

• Smallest cupcakes glued in the 
background appear farthest.

To help create the sense of depth on a flat piece of paper, consider   
that space appears to move from the front (bottom) edge of the 
paper backward to the top edge.

middle ground

foreground

background
smallest

smaller

largest



• Holding the colored paper vertically, glue the larger 
cupcake close to the center bottom edge. 

• If you have a second cupcake, depending upon its 
size, glue it to the side edge, either midway in the 
middle ground or close to the top edge in the 
background. 

• The two cupcakes should not overlap, but it’s good to 
note that overlapping objects adds to the illusion of 
depth.

Cutting Out and Gluing the Cupcake(s)

When satisfied that the cupcakes are completely colored, cut them out using the 
outside edge of the drawing as a cutting guide. 



Drawing a Thiebaud-like shadow that is well-defined: Directed Guidance

Untitled (Cupcake), 2001   Neapolitan Cupcakes, 2008     Three Cupcakes, 2009

These are some examples of Thiebaud cupcake paintings.  Notice the strong shadow 
and how it helps to make the cupcakes look like they are sitting on a counter or table 
instead of flying through the air. Also notice that shadows don’t exactly follow the 
shape of the cupcakes.

1. Starting at almost the top of the wrapper, draw a short straight line. 
2. Connect a wavy line like the top of the icing.      
3. Then a second straight line. 
4. Repeat the same steps for a second cupcake.

1.

2.

3.



Some of Thiebaud’s cupcakes had “cherries on top”. 

Independently, add your favorite candy topper, such as a Hershey Kiss, 
M&M, Jolly Rancher, or Skittles.

• Choosing any pastel, color the candy topper. 
• Use a clean dry cotton swab (no oil) to lightly blend the color. 
• Add unblended color to create value contrast. 
• Using a darker value than the colored cardstock, color the shadow, 

again no oil.   
• Use a clean dry cotton swab to lightly blend the color.  Add 

unblended color to create value contrast.

Coloring the candy topper and well-drawn shadow

Sign your name in the lower right corner and affix the AAYF project label to the back.



1. What colors did you use to create the flavor of your cupcake(s)? 
2. Why did you use a darker value than the colored paper to create the 
    shadow? 
3. Did you create the sense of depth by carefully placing the cupcake(s) 
    on the paper? 
4. Do you think you your cupcake(s) would taste delicious? 

Aesthetic Valuing


