
Creative Use Guide: Flat Rectangular
Plate 709-113/143

The Flat Rectangular Plate Collection (709-113/143) from Cameo China embodies
contemporary minimalism with precise rectangular geometry that creates structured
presentation opportunities. Crafted from premium Vitrified China and Alumina Body,
these plates offer natural organization zones for sophisticated appetizer service, main
course presentations, and artistic plating applications.

This innovative collection features a flat edge and narrow rim design, optimizing
durability and maximizing usable plating space. Available in two carefully proportioned
sizes, this collection supports everything from individual small-plate service to substantial
main course presentations, ensuring a modern, structured artistic expression for every
dish.

Product Overview

Models and Sizes:

• 709-113 (Small): 11" L x 5-1/2" W x 5/8" H

• 709-143 (Large): 13-1/2" L x 6-5/8" W x 5/8" H

• Collection: Narrow Rim

• Material: Premium Vitrified China and Alumina Body (Vitrified Ceramic Glaze)

• Design: Flat, rectangular plate with a narrow rim and flat edge construction

• Surface: Clean white finish with precise rectangular geometry

Features and Benefits



• Precise Rectangular Geometry: Represents contemporary minimalism and creates
structured presentation opportunities. The inherent straight lines guide the eye and lend
authority to the plating composition.

• Natural Organization Zones: The rectangular form allows for impeccable linear
arrangements and geometric precision, actively guiding ingredient placement and
significantly enhancing overall visual composition.

• Premium Vitrified Construction: The combination of Vitrified China and Alumina Body
ensures exceptional durability against chipping and mechanical stress. The surface
boasts a durable, hard ceramic glaze finish for longevity.

• Optimal Surface Utilization: The flat profile and narrow rim maximize the usable plating
area, providing generous canvas space for plating complex or multiple components
without compromising structural integrity.

• Thermal and Mechanical Resistance: The ceramic glaze provides resistance to thermal
and mechanical stress. This ensures the plate can handle temperature variations
required for diverse service applications.

• Commercial Durability: Built to support high-volume dishwashing, microwave reheating,
and withstand extensive commercial use in fast-paced foodservice environments.

• Stacking Efficiency: The flat profile and narrow rim simplify stacking, minimizing overall
footprint and protecting the geometric design from damage during storage.

Traditional Applications

Structured Main Course Presentation

The Large Plate (709-143) provides substantial, elongated presentation space, perfect
for main course service that requires intentional linear arrangements of proteins,
compound starches, and sculpted vegetable preparations. The rectangular form naturally
and elegantly separates distinct components, elevating presentation clarity, portioning
precision, and service sophistication.

Sophisticated Appetizer and Small Plate Service

The Small Plate (709-113) excels in high-end appetizer, signature dessert, or tasting
plate service with its structured styling. Its dimensions are ideal for serving deconstructed
appetizers, flights of complementary amuse-bouches, or minimalist sushi/sashimi
arrangements where organization is paramount.



Modern Side Dish and Accompaniment Service

The collection's plates are optimally designed for serving two or three distinct side dishes
or condiments alongside a main protein, utilizing the rectangular form to create visual
segregation and clean organization. This technique honors modern service concepts and
enhances the perceived value of accompaniments.

Elegant Buffet and Display Service

The flat, geometric nature of the plates makes them exceptional for use in elegant buffets
and food displays. They serve as clean, architectural risers for presenting charcuterie,
cheese selections, or artisanal breads, bringing a modern, refined structure to any
large-scale presentation.

Creative Applications

Linear Plating and Composition

Transform contemporary plating with the rectangular shape that creates long, horizontal
composition guidelines for modern culinary presentations. This form actively encourages
the use of negative space, precise alignment, and controlled spacing between
components, lending a highly architectural and intentional feel to every dish.

Geometric Presentation Excellence

Utilize the precise straight edges to anchor ingredients, creating presentations that rely
on clean lines, acute angles, and geometric precision. This is perfect for showcasing
items like multi-layered terrines, precisely sliced proteins, or symmetrical rows of
miniature desserts for high-concept plating.

Tasting Flight and Duo Presentations

The long, narrow format of both plates is perfect for presenting tasting duos, trios, or
quads of small, complementary items, such as different sauces, varied preparations of a
single ingredient, or miniature versions of signature dishes. This technique elevates
service by offering an interactive and visually dynamic experience.

Artistic Dessert Canvases

The clean, flat surface and rectangular form act as a modern canvas for dessert artistry.
The length of the plate supports sweeping sauce applications, stenciled designs, and the
linear placement of sculptural elements, making the presentation as important as the
pastry itself.



Signature Service Techniques

Geometric Composition Presentations

Utilize the rectangular design to create structured presentations that enhance visual
appeal while allowing the shape to provide natural composition guidelines throughout the
dining experience. Train service staff to highlight the deliberate, linear arrangement of
the ingredients.

Contemporary Aesthetic Service

Incorporate the modern, minimalist design into contemporary service presentations,
using the plate itself as a primary design element that enhances modern dining
experiences. This requires staff to present the plate with intention, focusing attention on
the clean lines.

Coordinated Modern Settings

Coordinate the rectangular plate with other contemporary pieces to create cohesive table
presentations that tell a modern design story. The geometric design creates visual
harmony across the table, maintaining practical functionality for sophisticated
contemporary service.

Optimal Size Presentations

Utilize the two sizes (11" and 13.5") to create optimal presentations that maximize visual
impact. Ensure the smaller plate is strictly used for appetizers or desserts, while the
larger plate is reserved for main courses, maintaining consistent modern branding
throughout the dining experience.

Professional Applications

Contemporary and Modern Restaurants

Essential for establishments that prioritize structured, minimalist presentation. The
rectangular plates communicate a modern culinary philosophy and support precise
artistic expression through organized ingredient placement.

Fine Dining Establishments



Perfect for upscale restaurants seeking to add structural rigor and visual interest to their
presentations. The geometric design elevates service into refined presentations that
justify premium pricing by making every plated item look like a deliberate piece of art.

Hotel and Resort Dining

The collection is ideal for hospitality applications due to its high commercial durability,
efficient stacking, and elegant aesthetic. It provides a reliable, sophisticated solution for
room service, high-volume buffets, and exclusive a la carte dining.

Catering and Special Events

Professional solution for events where cohesive, structured presentation is critical. The
plate's design ensures efficient kitchen workflow and enhances plate speed while
maintaining the visual dignity required for premium event dining.

Seasonal Applications

Spring Linear Plating

Highlight fresh, vibrant preparations by arranging ingredients in neat, parallel lines down
the length of the plate. This approach complements light, colorful spring flavors and
emphasizes composition over volume.

Summer Architectural Arrangements

Create refreshing presentations by utilizing the rectangular edges to build architectural
stacks or precise rows of cold preparations, such as chilled seafood or composed
vegetable salads, emphasizing crisp lines and contemporary precision.

Autumn Structured Comfort

Showcase warming preparations by arranging items with rich textures and colors in a
structured format. The rectangular plate prevents a "mound" of comfort food, instead
presenting it as a refined, organized composition of seasonal ingredients.

Winter Minimalist Presentations

Present rich, concentrated preparations using a minimalist, centered presentation with
ample negative space. The clean, white rectangular frame provides a striking contrast for
robust winter flavors and holiday specialties.

Care and Maintenance



• Commercial Dishwasher Safe: Designed for high-volume operations, capable of
withstanding extensive dishwashing cycles while maintaining structural integrity.

• Microwave Compatible: Safe for warming and reheating presentations without
compromising the plate's ceramic composition or glaze integrity.

• Thermal Shock Resistant: The vitrified ceramic glaze resists thermal stress,
accommodating both warm and cold presentations with excellent thermal stability.

• Design Preservation: The flat edge and narrow rim simplify handling and cleaning,
ensuring the plate's contemporary aesthetic endures commercial use.

Storage Recommendations

Efficient Professional Storage

Designed for efficient storage in commercial kitchens with the flat profile supporting
stackable construction that maximizes vertical space. The narrow rim helps protect the
geometric design from damage during storage and handling in professional service
operations.

Design Protection Excellence

Use appropriate storage methods, such as thin paper or cloth separators, between plates
when stacking excessively high. This helps prevent glaze wear and maintains the
contemporary aesthetics that make this plate valuable for modern and traditional
presentations, preserving the precise rectangular styling.

Conclusion: Image the Possibilities

The Flat Rectangular Plate collection represents the perfect fusion of contemporary
minimalism with maximum plating potential. The two versatile sizes (709-113 and
709-143) provide optimal proportions for structured presentations, while the precise
rectangular design maintains modern aesthetics and promotes geometric compositional
excellence.



From sophisticated appetizer flights to elegantly organized main courses, these plates
provide the foundation for dining experiences that celebrate both culinary artistry and
contemporary design through functional organization. Their premium construction and
thoughtful design ensure that every presentation, from the simplest structured side to the
most elaborate linear tasting menu, is delivered with the dignity and beauty that
sophisticated service deserves.

IMAGE THE POSSIBILITIES: Utilize the clean lines and generous surface of the Flat
Rectangular Plate to transform your culinary vision into an architecturally precise reality.


