
Creative Use Guide: Bostonian Bouillon Bowl

Product Overview

The Bostonian Bouillon Bowl represents the perfect balance of elegant design and

practical functionality. This versatile 7 oz bowl features the distinctive Bostonian

pattern with sparkling, feather-like embossed lines that swirl enticingly around its

contours, catching the light and gently leading the eye to the contents within. The

Bostonian pattern balances these delicate details with the solidity of high-quality,

durable Vitrified China and Alumina Body construction, setting a high standard of

excellence for your tabletop presentation.

Compact yet impactful, the Bostonian Bouillon Bowl offers exceptional versatility for

multiple dining applications. Each bowl is crafted from premium vitrified china,

ensuring exceptional durability while maintaining a refined aesthetic that elevates any

culinary presentation.

Product Specifications

Specification Detail

Item Number 301-59

Capacity 7 oz

Dimensions 3-7/8"(W) x 2-1/8"(H)

Case Pack 96 units per case

Case Weight 34.50 lbs

Case Dimensions 17.5" x 13" x 10.5"

Material Vitrified China and Alumina Body

Color White with embossed Bostonian pattern



Specification Detail

Features No handles, stackable design

Traditional Applications

The Bostonian Bouillon Bowl has long been a staple in fine dining establishments,

hotels, and premium catering operations. The classic white color and traditional

embossed design provide the perfect vessel for showcasing a variety of culinary

creations:

Soup Service: The primary application for the Bouillon Bowl is serving clear broths,

consommés, and light soups. The 7 oz capacity is ideal for appetizer portions or as

part of a multi-course tasting menu. The embossed pattern creates an elegant frame

that elevates even the simplest clear broth.

Amuse-Bouche Presentations: The compact size makes this bowl perfect for

serving small, chef-crafted amuse-bouche creations that require a deeper vessel

than a traditional plate. The white interior provides a clean backdrop that allows

vibrant ingredients to stand out.

Intermediate Courses: Between larger courses, the Bouillon Bowl serves as an

elegant vessel for palate cleansers, small portions of sorbet, or light intermezzo

offerings that bridge flavor profiles throughout a tasting menu.

Asian-Inspired Service: The bowl's proportions make it ideal for serving small

portions of miso soup, dashi, or other Asian-inspired broths as part of a multicultural

dining experience.

Creative Applications

Beyond traditional dining service, the Bostonian Bouillon Bowl offers numerous

creative applications that showcase its versatility:

Dessert Presentations: The bowl is perfectly sized for individual dessert portions

such as panna cotta, mousse, or crème brûlée. The elegant embossed pattern adds

a touch of sophistication to sweet endings.



Condiment and Sauce Service: Use the bowl to present house-made condiments,

specialty sauces, or accompaniments that require a deeper vessel than a traditional

sauce dish. The 7 oz capacity provides ample room for dipping sauces or shared

condiments.

Grain and Risotto Presentations: The bowl's depth makes it ideal for small portions

of risotto, grain salads, or other compositions that benefit from being served in a

deeper vessel while maintaining an elegant presentation.

Seafood Applications: Serve individual portions of seafood cocktail, ceviche, or

other cold seafood preparations where the bowl's depth allows for layering of

ingredients and sauces while the white background highlights the fresh colors of the

seafood.

Signature Plating Techniques

The Bostonian Bouillon Bowl enables several signature plating approaches that

highlight both the food and the distinctive embossed design:

Layered Presentations: The bowl's depth allows for creative layering of ingredients,

creating visual interest and textural contrasts. Consider transparent broths poured

tableside over carefully arranged solid components for a dynamic presentation.

Negative Space Utilization: The clean white interior of the bowl allows chefs to

utilize negative space effectively. Position key elements asymmetrically to create

visual interest and draw attention to both the food and the elegant embossed pattern.

Garnish Positioning: The circular opening provides a natural frame for precisely

positioned garnishes. Float delicate herb leaves, edible flowers, or small garnishes

on the surface of clear liquids for an elegant presentation.

Temperature Contrast: The bowl's vitrified china construction maintains temperature

well, making it ideal for presentations that feature hot and cold elements together.

The thermal properties help maintain the integrity of each component.

Culinary Style Pairings

The Bostonian Bouillon Bowl's timeless design makes it exceptionally versatile

across various culinary styles:



Classic French: The traditional embossed design perfectly complements classic

French cuisine, particularly for serving consommés, bisques, and other refined soups

where precision and elegance are paramount.

Contemporary American: Modern American cuisine benefits from the clean canvas

and subtle embossed details, allowing innovative presentations while maintaining a

sense of refinement.

Asian Fusion: The bowl's proportions work beautifully for small portions of Asian-

inspired broths, dashi, or other elements that bridge Eastern and Western culinary

traditions.

Farm-to-Table: The simple elegance of the Bostonian pattern enhances the natural

beauty of seasonal, locally-sourced ingredients, allowing their colors and textures to

take center stage.

Seasonal Applications

The versatility of the Bostonian Bouillon Bowl makes it ideal for seasonal menu

transitions:

Spring: Showcase vibrant spring vegetables and delicate herbs in clear broths or

chilled soups. The white background highlights the fresh colors of early season

produce like peas, asparagus, and tender herbs.

Summer: Summer's bold flavors shine in chilled soups, gazpachos, and cold fruit

soups. The bowl's capacity is perfect for refreshing portions that don't overwhelm in

warmer weather.

Fall: Autumn's rich, warm palette contrasts beautifully with the white surface. The

bowl is ideal for serving small portions of pureed squash soups, mushroom

consommés, or other harvest-inspired creations.

Winter: Winter's sophisticated, often monochromatic presentations are enhanced by

the subtle embossed details of the bowl. It's perfect for serving rich broths, clear

consommés with delicate garnishes, or small portions of hearty soups as part of a

larger winter menu.



Care and Maintenance

The Bostonian Bouillon Bowl is designed for the demands of commercial foodservice

while maintaining its elegant appearance:

Fully vitrified china provides exceptional durability and chip resistance

Dishwasher safe for convenient cleaning in commercial operations

Microwave and oven safe for versatile food preparation and service

Thermal shock resistant to withstand temperature variations

Stackable design for efficient storage while protecting the embossed details

For optimal longevity, avoid abrasive cleaning tools that might diminish the subtle

embossed details. When stacking, take care to align bowls properly to prevent

unnecessary pressure on the embossed pattern.

The Bostonian Bouillon Bowl—where traditional elegance meets modern

functionality, creating the perfect vessel for your culinary artistry.
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