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FOREWORD

- The Flagstaff House Museum of Tea Ware is a branch of the Hong Kong
Museum of Art, which is committed to the collection, study and display of
tea ware. In 1986 and 1989, the museum has organized two competitions
on teaware-making and the response was ‘very encouraging. The

“selected works of these two competitions were exhibited in subsequent
exhibitions. '

This year we have organized another competition which is the third one
of-this kind. As in the past competitions, its aim is to stimulate the general
awareness of tea-drinking and the interest of ceramic art in Hong Kong.
The competition was held in September, 1992. Out of 195 entries, 93 -
works were selected which are being shown in the present exhibition.
This year the standard of most of the entries is remarkable,
demonstrating the technical as well as artistic achievements of the local
potters. As séen from the entries, the variety of vessel form is great,
ranging from naturalistic shapes to simple geometric designs. Decorative
elements include colourful ‘glazing, painting, lamination and meticulous
modelling. In addition, most of the 'selected pieces are functional and
practical and can be used conveniently for preparihg and serving tea. ..

May | take this opportunity to extend my thanks to the panel of
adjudicators, Dr K.S. Lo, Mr Gaylord Chan, Mr David Pun and Ms
Katherine Mahoney for their expertise and professional judgement‘ My
ssincere thanks are also due to all the participants who have given their
' s‘uppo,rt to this competition and exhibition. My hearty congratulations go
* to the three award winners and the other fifty-five potters whose works
are selected for this exhibition. We wish them all the success in the
pursuits of their future artistic career.

HO Kam-chuen :
Curator (Chinese Antiquities)
Hong,Kong Museum of Art
November, 1992
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First Prize: Teapot of dragon shape
Demonstration by Mr Chan Tit Keung

BAGREBERTRKRE  REAKL
BRES °

First open the clay (clay from Britain) in the
centre and form the body of the teapot by
throwing.

MEAARIEBRESMBHTM °

The shape of the teapot is modelled by
using different tools.

RESANNRAEEBELEELHIHE
B ERMFANENY  mBREES
AE EEBROMBHE -

The dragon head is pinched in proportion to
the size of the body. The use of strengh
should be even and the thumbs are used to
control the angle so that the two sides of
the head will be in symmetry.

EERTEK REBEL—HER B
REAHBERIINH -

The two horns are pinched together and
then cut apart.

LAREREEL  RESHENRE
BRAEMHH/NEED LRS-

The horns are attached to the head with
slurry. One end of the horns form the eyes
while the eyeballs are made by pressing a
small plaster ring on the eye.
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EENEFAANEFENALED &
LAETERRRELBRN

The mouth and the teeth are carved with the
tool which Mr Chan made by himself with
ox bone.

RIARERENZE  FERELK
HEH -

The dragon head is then hollowed out from
its base.

RAELRANRRERNB XS AR
TEFHEAREEHAE  BATHER
HAEKE FRAEEERATE S0
K EBEN EHEARREEFK-

The head is drilled by a metal rod to form
the spout of the teapot. The rod has to be
inserted straight into the back first and then
down to produce an angle wide and large
enough for the smooth stop of water after
pouring. If the angle is too small, there will
not be enough time for water to flow back
into the teapot and will result in dripping at
the mouth.

REGRELER -

The tail is formed with a strip of clay by
pinching.

ARERNLERE LNSK -

Scales of the tail are detailed by pressing a
plaster ring on the clay.
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EoRERCBHIKANEER ' &
BKYE BEEZARAT  REZRE
-

The head of the dragon is attached to the
body to form the spout. The combining
edges are scratched before applying the
slurry.

HEARSSEARANEESE  BATF

BERE-

Hairs of the dragon are first carved and then
smoothed out by hands.

EEEELES  MEBAHKOKR—K
$ °

The fail is attached to the body after
determining the water level in accordance
with the dragon head.

REMEAERERNRESR  LiRE
BINEBREE °

The whole teapot is completed by attaching
the long feelers made with thin clay coil to
the head and body.

LUREO00E R B &3 L mBALET
BRNH -

The finished teapot is fired at 900 °C. It is
then glazed by dipping the whole teapot
into the glaze specially mixed by Mr Chan.

FHBANEBRI220EERNES -
The final product after firing at 1220°C .
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Second Prize: Lotus
Demonstration by Ms Chu Kwai Pok

ENBEDRMBY  EEZREE K
REBERBEMR BARBRERE
& o

The teapot is composed of two parts: the
body and the top layer with cover. The first
step in making the body is to pinch a bowl
shape base from a lump of clay.

AEE-—REDNERERBTNE
5 WABERORE ERZBZR
RFEESE -

The body of the teapot is made by coiling
on top of the base. Coils should be as thick
as the thumb and the bowl is coiled in
increasing width. Gaps between coils are
smoothed by fingers.

BREENNRERBUR  HE—&
MREEBRNEH -

Having formed the size desired, the bowl is
pulled to form a boat shape. The two sides
of one end are then joined to form the
spout.

EEREE L ERNBRA

The edge of the body is then thinned out
and pinched to make wave-like pattern
similar to the shape of lotus leaf.

BIBEZS XA HERL

Lines are carved on the body which
resemble veins on a lotus leaf.
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NETE FERRBENRRLER

The base of the body is cut out in order to
insert the top layer from the base.

HERERERREL 2 HBMHNE
EpEm BERBESNRDBHGY
E A °

The top layer is made by pinching a piece
of clay on a cone-shape mould to the shape
of an up-tilting lotus leaf. It is cut and
shaped according to the size of the body's
opening area.

BEVRKNEGENEEE AR
BB BFNIAFAEL
ﬁﬁi o

It is decorated after hardening a little.

Details are smoothed out by tools and
fingers.

HxmE&  RUEPABENERNSE

B

An opening is then made on the top layer to
form the cover.

BE—RRANEERRNEEEREN
R ERPRBOHEM  BEEE
AEBREE °

Another piece of clay similar to the cover is
hollowed out. It is then attached to the
interior part of the opening to form the
flange.

RAERELZANESES -

The top layer and the body are joined
together with slurry.
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EEERRSES -

The base of the teapot is attached back to
the body with slurry and smoothed out by
fingers.

FIRGRZ EfRE - kB R  BRLS
;‘E o

The ring stand is made with a coil which is
carved in stripes and is then attached to the
base.

ERGEREMMM 2 LR RE
BN EESRERETF -

Another curve striped coil is made and is
attached to the teapot to form the stem-like
handle.

EEENERERTE  HESZHH
Efl - T REMNLEUEKS0E X
%ﬁco

The part of the handle attaching to the cover
is cut apart to form the knob of the cover.
The biscuit is fired at 850°C.

TREBLUERICOEERMERA
E o

The finished tea set which is glazed and
fired again at 1060°C.
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Third Prize: Morning has come
Demonstration by Mrs Ostrov Suk-han

L LONDON
A_PARIS

KERETMBBESMMA - BEER
BHTE -

The waterpot is composed of two parts: the
upper and the lower part. The lower part is
first made by throwing.

BTatiBniRts  AIAS
EHERNBARE  BRETH1

AN
= °

Next, the upper part is thrown according to
the size of the lower part. The width of the
two parts are measured to ensure that they
match perfectly.

ARG A HMELE ($5R) -

The two spouts are also made by throwing.

RIREETEARN  EMEREER
BRRETEENEHE -

The height of the interior and exterior of the
lower part is measured with callipers. The
thickness of the base can be decided by
getting the difference of the two readings.

EMREREM  MRAERNIE K
EHHRR

Excessive clay is then removed from the
base with the help of the turning wheel.
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EWMRLESREMI > KNEERER
R -

Two holes similar in size to the spouts are
opened in the upper part.

AEREERELSES -

The spouts are attached to the upper part
with slurry.

EHERNESRTEES -

The upper part with the two spouts are
attached to the lower part.

MAEVNER  UFETHUHREN
RUBE » DUFRR - WHKIRHRLER
MERHS

The handle is pulled from a conical lump of
clay. Pulled handle gives a greater degree
of tension than that made by coiling.

ERAKLEES -

The handle is attached to the waterpot.

ERER BMTRELE MR
EREZBRELBERNBE °

Before  bisque-firing, the waterpot is
decorated by underglaze. The first step is to
outline the design with a brush.
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BREIAZEHAR -

Details are then carved out.

REREZERBREHH -

After that, the brush is used again to fill in
empty spaces.

BB R G Em L E A -

Other designs are added by using the same
method.

REBIANESHNN  EERGHKE
2B LIBRBOEREREE TR
B ERM BURK1280E B
DI RARK °

Finally, a kidney is used to remove excess-
ive glaze so as to make the designs sharp-
cut. After bisque-firing at about 980°C, a
layer of transparent glaze is added to the in-
terior of the waterpot to make it water-tight.

HRBRREANET REFREENRK
ENERRTEIRNERBENIEE
MER WR%H -

The pot is then fired again at 1280 °C.
Having undergone such a high temperature,
the low-firing underglaze which are
originally fern-green and moonstone-grey in
colour turns to brown and light green
respectively, giving out a different flavour.
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