
Fusion Oval Bowl Creative Use Guide

The Fusion Oval Bowl celebrates the beauty of refined simplicity, where a clean elongated oval
form and smooth, gently curved sides create an elegant vessel that enhances presentations without
overwhelming them. The understated silhouette—flowing from base to rim with graceful, continuous
curves—provides a sophisticated foundation for diverse culinary applications. Available in two
generous sizes, 9 inches (26 ounces) and 10-1/2 inches (44 ounces), this bowl offers substantial
capacity while maintaining elegant proportions that work across multiple service contexts. The oval
orientation provides directional presentation opportunities that create natural flow and visual
movement in table compositions, while the smooth curves add organic softness that complements
both rustic and refined plating styles. Crafted from premium vitrified china with a brilliant white
glaze, the Oval Bowl demonstrates how pure form and thoughtful proportions can create
dinnerware that is both timeless and contemporary. Whether presenting family-style salads and
pasta, individual entrée bowls, creative plated compositions, or sharing presentations, this bowl
provides a versatile foundation that adapts to the chef's vision rather than imposing its own
aesthetic. The Fusion Oval Bowl proves that sometimes the most effective design is one that quietly
enhances rather than loudly announces.

Product Overview

• Item Numbers: 712-92N (9" / 26 oz), 712-102N (10-1/2" / 44 oz)

• Clean Elongated Oval Form: The elliptical shape creates directional presentation
opportunities and visual flow while maintaining refined, understated aesthetic that works across
diverse cuisine styles.

• Smooth Gently Curved Sides: Continuous curves from base to rim create elegant silhouette
without dramatic flare, providing classic proportions that feel both contemporary and timeless.

• Two Generous Sizes: Both sizes offer substantial capacity—26 ounces and 44
ounces—providing options for individual servings through sharing presentations while
maintaining elegant proportions.

• Refined Understated Silhouette: The clean lines and gentle curves create sophisticated
presence that enhances presentations without competing with food, allowing culinary creativity
to remain the focal point.

• Directional Presentation: The oval orientation creates natural flow in plated compositions,
guiding visual narrative and allowing intentional arrangement of ingredients along the bowl's
length.

• Premium Vitrified China: High-temperature firing creates dense, non-porous body with
exceptional durability, thermal retention, and resistance to chipping and crazing.

• Brilliant White Glaze: Pure white finish creates pristine canvas for colorful ingredients while
emphasizing the bowl's clean lines and elegant proportions.

• Versatile Contemporary Design: The minimalist aesthetic works equally well for casual
family-style service, contemporary plating, and refined presentations across diverse dining
contexts.

• Substantial Capacity: Both sizes provide generous volume that accommodates hearty
portions, making them ideal for pasta, salads, grain bowls, and sharing presentations.

• Fusion Collection Excellence: Part of Cameo's innovative Fusion line, combining
contemporary forms with classic commercial performance and durability.



Features and Benefits

• Elegant Simplicity: The clean oval form and smooth curves create refined aesthetic that
enhances presentations without overwhelming them, allowing food to remain the focal point
while adding sophisticated framing.

• Generous Capacity Options: Two substantial sizes provide flexibility for different service
needs—smaller 26-ounce for individual servings, larger 44-ounce for generous portions or
sharing presentations.

• Directional Flow Creation: The oval orientation provides natural directional cues that guide
plating compositions and create visual movement, allowing intentional storytelling through
ingredient arrangement.

• Versatile Aesthetic: The understated design works across diverse cuisine styles and dining
contexts, from casual family-style to contemporary fine dining, providing maximum operational
flexibility.

• Smooth Continuous Curves: The gentle curves create organic, approachable aesthetic
while ensuring easy cleaning without crevices or complex contours that trap food particles.

• Wide Rim Presentation: The open rim provides generous space for garnishing and
compositional elements while maintaining clean lines that don't distract from the central
presentation.

• Excellent Thermal Properties: The vitrified construction provides superior heat retention for
hot preparations while maintaining appropriate rim temperature for safe handling.

• Commercial-Grade Durability: Premium construction withstands the demands of
high-volume professional service while maintaining aesthetic integrity through thousands of
service cycles.

• Microwave and Dishwasher Safe: Practical functionality meets refined design, ensuring
efficient kitchen operations without compromising the bowl's elegant character.

Traditional Applications

Pasta Service and Italian Presentations

The Fusion Oval Bowl excels in pasta service, where the generous capacity accommodates
substantial portions with sauce while the oval form creates elegant presentation. The 26-ounce size
works perfectly for individual pasta dishes, while the 44-ounce handles family-style sharing or
extra-generous portions. The smooth curves allow sauce to pool naturally while the white surface
creates clean backdrop for colorful ingredients. The substantial depth prevents sauce splashing
while the wide rim provides space for garnishing.

Salad Presentations and Fresh Compositions

For salad service, both sizes provide ideal proportions—the smaller bowl for individual entrée
salads, the larger for family-style sharing or buffet presentations. The oval form creates directional
presentation that guides ingredient arrangement while the generous capacity accommodates
substantial greens and toppings. The smooth interior allows dressings to coat evenly while the
elegant form elevates simple salad service into refined presentation.

Asian Noodle Dishes and Rice Bowls



The Oval Bowl is well-suited for Asian cuisine applications—noodle soups, stir-fries, rice bowls, and
donburi presentations. The generous capacity accommodates noodles, broth, and toppings while
the bowl depth prevents splashing. The oval orientation creates contemporary interpretation of
traditional round bowls while the white surface honors classic Asian aesthetics. The substantial
volume makes these bowls ideal for hearty noodle preparations.

Sharing Presentations and Family-Style Service

Use both sizes for family-style service and sharing presentations where the elegant form creates
refined focal point on the table. Present shared vegetables, grains, salads, or communal dishes
where the generous capacity accommodates group servings and the oval orientation creates
natural visual flow. The understated design ensures the food remains the star.

Creative Applications

Contemporary Bowl Concepts and Grain Bowls

Leverage the Oval Bowl for modern bowl-building concepts—grain bowls, Buddha bowls, poke
bowls, and customizable compositions. The generous capacity accommodates multiple
components and toppings while the oval orientation allows creative directional arrangements. The
clean aesthetic provides versatile foundation that works across diverse bowl concepts and
ingredient combinations.

Entrée Presentations and Plated Compositions

Use the bowls for contemporary entrée presentations where the vessel becomes integral part of the
composition. Create plated dishes where proteins, vegetables, and starches are arranged within the
oval form, using the directional orientation to guide visual flow. The substantial capacity allows
complex, multi-component presentations while the elegant form maintains refined aesthetic.

Dessert Presentations and Sweet Applications

Reimagine the bowls for dessert service—fruit salads, trifles, bread puddings, or composed plated
desserts. The generous capacity accommodates substantial sweet preparations while the elegant
form adds sophistication. The white surface creates clean backdrop for colorful fruits, sauces, and
garnishes. Use the smaller size for individual desserts, the larger for sharing presentations.

Buffet and Display Service

The larger 44-ounce bowl creates attractive buffet presentations where the substantial capacity and
elegant form work together. Use for salad bars, pasta stations, or display presentations where the
oval orientation creates visual interest and the generous volume accommodates high-volume
service needs.

Signature Service Techniques



Directional Ingredient Arrangement

Leverage the oval orientation by arranging ingredients directionally along the bowl's length, creating
visual journey from one end to the other. This technique makes the bowl's form an active participant
in the presentation, guiding the diner's eye through the composition.

Layered Composition Technique

Use the smooth interior to create visually distinct layers in composed bowls—grains or pasta on
bottom, proteins and vegetables in middle, garnishes and sauces on top. The clean interior allows
each layer to be clearly visible while the generous capacity accommodates substantial layering.

Family-Style Presentation Ritual

Create engaging family-style service by presenting shared dishes in the Oval Bowl at the table,
allowing guests to serve themselves. The elegant form makes even simple preparations appear
intentional and sophisticated, while the generous capacity ensures adequate portions for sharing.

Asymmetrical Contemporary Plating

Embrace asymmetry by placing ingredients off-center within the oval form, creating dynamic
tension and contemporary aesthetic. The bowl's clean lines provide strong enough visual presence
to anchor asymmetrical arrangements without appearing unbalanced.

Professional Applications

Contemporary Casual Dining and Fast-Casual Concepts

The Fusion Oval Bowl is ideally suited for contemporary casual dining and fast-casual concepts
where versatile presentation and operational efficiency are paramount. Use for signature bowl
concepts, pasta dishes, or salad presentations that define the menu. The clean aesthetic works
across diverse concepts while the durable construction withstands high-volume service.

Italian Restaurants and Pasta Concepts

For Italian restaurants and pasta-focused concepts, the Oval Bowl provides authentic proportions
with contemporary refinement. The generous capacity accommodates traditional pasta
preparations while the elegant form adds modern sophistication. Use for signature pasta dishes,
family-style sharing, or contemporary Italian presentations.

Hotel and Banquet Operations

For hotels and banquet service, the Oval Bowl provides elegant presentations with substantial
capacity that works for diverse menu applications. The refined form photographs well for events
while the generous volume ensures adequate portions. Use for salad service, pasta stations, or
plated entrée presentations.



Healthcare and Institutional Dining

In healthcare and institutional settings, the generous capacity provides satisfying portions while the
elegant design maintains dignity and appeal. The durable construction withstands frequent washing
while the versatile form works across diverse menu applications from pasta to salads to entrées.

Seasonal Applications

Spring Fresh and Light Presentations

During spring months, use the Oval Bowl for fresh, light preparations—spring salads, pasta
primavera, grain bowls with seasonal vegetables. The clean aesthetic complements the season's
freshness while the white surface creates backdrop for vibrant spring colors.

Summer Abundant and Colorful Service

In warmer months, the Oval Bowl excels in abundant summer presentations—pasta salads, fresh
vegetable medleys, fruit salads, grain bowls with summer produce. The generous capacity
accommodates bountiful summer ingredients while the elegant form maintains refined presentation.

Fall Hearty and Substantial Dishes

During autumn, use the Oval Bowl for hearty, substantial preparations—pasta with rich sauces,
grain bowls with roasted vegetables, autumn salads. The generous capacity accommodates
harvest ingredients while the refined form elevates rustic preparations.

Winter Warming and Comforting Presentations

In winter months, the Oval Bowl provides perfect vessel for warming, comforting dishes—pasta with
hearty sauces, grain bowls, substantial salads. The excellent heat retention keeps dishes warm
throughout the meal while the generous capacity satisfies winter appetites.

Care and Maintenance

• Dishwasher Safety: Fully dishwasher safe for efficient cleaning in commercial operations.
The smooth curves clean easily without crevices that trap food particles.

• Microwave Compatibility: Safe for microwave reheating, ideal for warming pre-plated
dishes or reheating individual portions immediately before service.

• Smooth Surface Cleaning: The continuous curves and smooth interior ensure easy cleaning
and quick turnaround between services.

• Stain Resistance: The vitrified glaze resists staining from foods and sauces. For any
stubborn stains, use mild abrasive cleaner appropriate for china.



• Rim Inspection: Regularly inspect the rim for chips that might create sharp edges or
compromise the bowl's appearance and safety.

• Metal Mark Removal: Remove metal marks from utensil contact using a mild abrasive
cleaner or baking soda paste. The durable glaze withstands gentle scrubbing without damage.

Storage Recommendations

Size-Separated Organization: Organize storage by separating the two sizes to facilitate efficient
service preparation and prevent confusion during plating.

Efficient Stacking: The bowls stack efficiently for space-saving storage. Stack carefully to prevent
chipping, with the smooth curves allowing stable nesting.

Service Station Organization: Store near pasta, salad, and bowl-building stations for efficient
workflow, with bowls easily accessible for high-volume service.

Temperature Considerations: For operations that pre-warm bowls for pasta service, designate
separate storage areas for room-temperature and warmed inventory.

Inventory Management: The distinctive oval form makes these bowls easy to identify in storage,
facilitating inventory management and stock rotation.

Orientation Consistency: Store bowls with consistent orientation to facilitate quick identification and
selection during service.

Conclusion

The Fusion Oval Bowl represents the perfect synthesis of refined simplicity and functional
versatility, where clean oval form and smooth, gently curved sides create vessels that enhance
presentations without overwhelming them. The two generous sizes ensure appropriate capacity for
diverse applications—from individual pasta and salad service to family-style sharing
presentations—while maintaining elegant proportions that work across multiple service contexts.
Whether serving contemporary bowl concepts, Italian pasta dishes, fresh salads, or creative plated
compositions, the Oval Bowl provides a sophisticated foundation that proves sometimes the most
effective design is one that quietly enhances rather than loudly announces. This bowl is essential
for establishments seeking versatile, elegant dinnerware that adapts to the chef's vision while
maintaining the durability and functionality required for professional service. The Fusion Oval Bowl
demonstrates that timeless design and contemporary functionality can work in perfect harmony.


