
Creative Use Guide: Bostonian Grapefruit Bowl (13

oz)

Product Overview

The Bostonian Grapefruit Bowl (13 oz, Model 301-164) represents the perfect fusion

of elegant design and functional versatility in professional dining service. This

exquisite piece features the signature Bostonian pattern with sparkling, feather-like

embossed lines that swirl enticingly around its medium-width rim, catching the light

and gently leading the eye to the contents within. Crafted from premium alumina

vitrified body, this bowl balances delicate details with the solidity of high-quality,

durable construction, setting a high standard of excellence for your dining service.

Product Specifications

Dimensions: 6-3/8" diameter

Capacity: 13 oz

Material: Premium Vitrified China and Alumina Body

Pattern: Bostonian - featuring sparkling, feather-like embossed design

Color: Classic white with embossed detailing

Packaging: 4 dozen per case

Care: Dishwasher, microwave, and oven safe 

Traditional Applications

Grapefruit Service

The Bostonian Grapefruit Bowl excels in its namesake application, presenting halved

grapefruit with sophisticated style. Its 13 oz capacity provides the perfect size for a

full grapefruit half, while the embossed rim design creates an elegant frame that

enhances the natural colors and textures of this breakfast staple. The bowl's



generous size accommodates serrated edges for easy consumption while

maintaining an upscale presentation.

Fruit Medley Presentations

Transform fruit service with this versatile bowl that perfectly accommodates generous

portions of mixed fruit salads, berry medleys, and seasonal fruit combinations. The

embossed pattern adds visual interest without overwhelming the natural beauty of

fresh fruits, while the white background provides the perfect canvas for colorful

presentations and artistic plating techniques.

Cereal and Breakfast Applications

Elevate morning service with this refined bowl that brings sophistication to breakfast

offerings. Perfect for serving premium cereals, granola, and yogurt parfaits, the

bowl's size ensures proper portion control while its elegant design transforms

everyday breakfast items into upscale dining experiences.

Creative Culinary Applications

Composed Salad Presentations

The generous size and elegant design make this bowl perfect for sophisticated

individual salad service. Create memorable impressions with carefully composed

salad presentations that showcase seasonal ingredients while the embossed rim

adds a touch of refinement to the overall presentation.

Specialty Soup Service

Utilize the bowl for distinctive soup presentations such as chilled fruit soups,

gazpacho, or specialty bisques. The 13 oz capacity provides ideal portion control

while the sophisticated design justifies premium pricing for specialty offerings.

Dessert Compositions

Transform dessert service with elegant presentations of ice cream sundaes, fruit

cobblers, or bread puddings. The bowl's refined appearance elevates casual dessert



items into sophisticated dining experiences worthy of upscale hospitality

environments.

Shared Appetizer Vessels

Incorporate the bowl into appetizer service for shareable items like seafood cocktails,

dips with accompaniments, or small plate compositions. Its consistent design

language allows for seamless integration with other Bostonian pattern pieces while

maintaining visual harmony throughout the dining experience.

Signature Plating Techniques

Layered Presentations

Take advantage of the bowl's depth to create visually striking layered presentations.

Build compositions with contrasting colors and textures, using the embossed rim as a

natural frame that draws attention to the carefully constructed layers within.

Garnish Integration

Use the embossed pattern as a guide for garnish placement, creating presentations

where decorative elements complement the bowl's inherent design. The raised

details provide natural resting points for delicate garnishes, herbs, and edible

flowers.

Color Contrast Maximization

Leverage the clean white background to create dramatic color contrasts with vibrant

fruits, rich sauces, or colorful preparations. The embossed pattern catches light

differently, creating subtle shadows that add depth and dimension to presentations.



Culinary Style Pairings

Contemporary Fine Dining

The bowl's refined aesthetic perfectly complements contemporary plating styles

where clean lines and sophisticated presentations take precedence. Its generous

size supports modern dining trends while maintaining an elegant profile.

Classic European Service

Integrate seamlessly into traditional European service styles where attention to detail

and elegant presentation are paramount. The Bostonian pattern's timeless design

language supports formal dining protocols while maintaining approachable elegance.

Farm-to-Table Presentations

Despite its refined appearance, the bowl works beautifully in farm-to-table concepts

where seasonal ingredients are celebrated. Use it to showcase locally sourced fruits,

artisanal preparations, or signature dishes that reflect regional culinary traditions.

Hotel and Resort Dining

Perfect for upscale hospitality environments where consistent quality and elegant

presentation are essential. The bowl's durability and sophisticated appearance make

it ideal for high-volume service while maintaining the refined atmosphere guests

expect.

Seasonal Applications

Spring Service

Showcase early season fruits, berry compositions, and fresh preparations that

celebrate renewal and freshness. The bowl's clean design allows seasonal

ingredients to take center stage while providing elegant presentation support.



Summer Presentations

Perfect for refreshing fruit salads, chilled soups, and seasonal berry compositions

that provide relief from warm weather. The generous size accommodates ice-based

presentations while the sophisticated design maintains dining elegance.

Autumn Offerings

Ideal for presenting warm fruit compotes, apple-based desserts, and harvest-inspired

compositions. The bowl's refined appearance elevates rustic seasonal ingredients

into sophisticated dining experiences.

Winter Elegance

Use for warm breakfast cereals, citrus fruit presentations, and comforting desserts

that provide satisfaction during colder months. The embossed pattern catches

candlelight beautifully, adding warmth to winter dining atmospheres.

Storage and Care Recommendations

Efficient Storage

The bowl's design allows for efficient stacking in commercial kitchens while

protecting the embossed details from damage. Stack carefully with appropriate

padding between pieces to maintain the pattern's integrity over time.

Cleaning Protocols

The fully vitrified construction ensures easy cleaning and sanitization in commercial

dishwashers. The embossed pattern requires minimal special attention during

cleaning, making it practical for high-volume operations.

Maintenance Best Practices

Regular inspection of the embossed details ensures continued visual appeal. The

durable construction resists chipping and staining, maintaining professional

appearance throughout extended use in demanding foodservice environments.



Coordinated Presentations

Complete Bostonian Service

Create cohesive table settings by pairing the Grapefruit Bowl with other Bostonian

pattern pieces including plates, cups, saucers, and serving pieces. The consistent

design language elevates the entire dining experience while providing operational

flexibility.

Mixed Pattern Integration

The bowl's classic design allows for successful integration with complementary

patterns and solid pieces, providing flexibility in table setting design while maintaining

sophisticated presentation standards.

Seasonal Table Coordination

Use the bowl as part of seasonal table presentations where its refined appearance

supports changing decorative themes while maintaining consistent quality and

elegance throughout the year.

The Bostonian Grapefruit Bowl represents the perfect balance of form and function,

offering culinary professionals a versatile tool for creating memorable dining

experiences. Its generous size, elegant design, and exceptional durability make it an

essential component of any sophisticated foodservice operation.
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