Creative Use Guide: Triangular Bow!
High 711-0844 / 0854 / 0864

The Triangular Soup Plate (711-3092) from Cameo China represents the definitive fusion
of dramatic geometry with functional containment. This innovative piece features a
distinctive triangular form and a generous coupe-style well, providing optimal depth for
sophisticated liquid-based presentations. Crafted from premium Vitrified China and
Alumina Body, this plate elevates traditional soup service by introducing an angular,
modern aesthetic.

The 9-1/4 inch diameter is perfectly sized for individual main course soups, risottos, or
stews, while the deep well ensures practical, spill-resistant service. Its design introduces
a directional flow and visual interest that standard round bowls cannot match,
communicating a forward-thinking culinary philosophy.

Product Overview

« Models and Sizes: 711-0844 (4.5"), 711-0854 (5.5"), 711-0864 (6.5")
* Collection: Delta

» Material: Premium Vitrified China and Alumina Body

» Design: Triangular shape with a high, deep profile.

 Surface: Clean white finish with sophisticated angular geometry.

Features and Benefits

» Dramatic Triangular Geometry: Provides sophisticated visual appeal and unique
presentation opportunities.

* Functional Deep Well: The high, deep profile is ideal for generous servings.

* Premium Vitrified Construction: Made from durable vitrified ceramic with Alumina Body.



« Directional Flow: The triangular form introduces a natural directional flow to the plating.

» Thermal Excellence: Features excellent thermal properties for warm and cold
presentations.

» Commercial Durability: Microwave and dishwasher safe for high-volume operations.

» Optimized for Stacking: Allows for stable, efficient stacking.

Traditional Applications

Elevated Soup and Consommé Service

The primary function of this plate is to deliver elevated soup and consommé service. The
triangular rim provides a striking visual contrast against the liquid center, making the dish
feel more composed and less traditional than a standard bowl.

Sophisticated Risotto and Paella Presentations

The generous surface area and depth are perfect for risotto, paella, or thick, saucy rice
preparations. The triangular rim can be used to anchor garnishes (like a protein or herb
sprig) while the deep center holds the main preparation.

Contemporary Pasta and Noodle Service

Ideal for contemporary pasta dishes with rich sauces or short-noodle applications (like
gnocchi). The deep well prevents spilling, while the angular design modernizes this
classic course.

Composed Stew and Curry Entrées

Suited for composed stews, curries, or braises, where the deep center contains the
liquid, and the broad, angular rim provides space for bread, rice, or accompanying
garnishes that need to remain separate but close to the main dish.

Creative Applications

Geometric Containment Plating

The plate's design allows for geometric containment plating—using the triangular rim to
create a visually aggressive frame for the fluid, organic contents of the well. This actively
blends two contrasting design philosophies.



Directional Sauce Artistry

Utilize the three angular edges to perform directional sauce artistry. Sauces, oils, or
powders can be precisely applied along the rim's inner line to emphasize the angular
shape and guide the visual composition toward the center.

Architectural Garnish Anchoring

The triangular rim provides three natural anchor points for architectural garnishes, such
as crispy tuiles, toasted bread, or herb stems. These elements can be placed to create
dramatic, vertical contrast against the horizontal surface of the broth.

Deconstructed Liquid Presentations

Perfect for deconstructed liquid presentations, such as a clear consommé served with a
precisely arranged pile of solid ingredients in the center of the coupe well, allowing the
liquid to be poured tableside for a theatrical finish.

Signature Service Techniques

Geometric Containment Service

Utilize the triangular design to communicate control and sophistication. Train staff to
present the plate with intention, using the angular form to reinforce the composed nature
of the dish, even though it contains liquid.

Directional Serving Alighment

When serving, align the plate so one of the sharp points faces the diner. This technique
introduces directional flow to the presentation, making the service feel deliberate and
modern.

Coordinated Delta Settings

Coordinate this soup plate with other geometric pieces within the Delta collection to
create a cohesive table setting. This geometric language reinforces the establishment's
contemporary culinary philosophy.

High-Value Containment Presentation

Reserve the Triangular Soup Plate for premium, signature liquid dishes. Its unique form
justifies a higher perceived value, enhancing the overall dining experience and
reinforcing its role in sophisticated service.



Professional Applications

Upscale Contemporary Restaurants

Essential for establishments specializing in modern cuisine, where the innovative
triangular shape provides a visual signature for elevated soup and saucy presentations.

Fine Dining Establishments

Perfect for upscale restaurants seeking to blend the practicality of a deep vessel with the
aesthetic drama of geometric design. It supports high-end service standards while
ensuring spill-free function.

Banquet and Event Service

The deep well is practical for high-volume banquet service, reducing spillage during
transportation, while the geometric form maintains an elegant and sophisticated
presentation standard.

Concept Restaurants (Asian Fusion/Global Cuisine)

Ideal for modern concepts that feature deep-plated dishes like noodle bowls or regional
stews, where the triangular form can give a contemporary twist to traditional, deep-dish
comfort food.

Seasonal Applications

Spring Light Consommés

Highlight delicate, clear spring consommés. The bright white, angular rim creates a
sharp, clean contrast to the liquid, emphasizing the purity and clarity of the broth.

Summer Chilled Soups

The thermal excellence of the vitrified china helps maintain the cool temperature of
chilled soups like gazpacho or cucumber bisque, while the dramatic shape modernizes
the presentation.

Autumn Rich Risottos

Showcase creamy, rich risottos or thick chowders. The generous well provides ample
containment for heartier portions, and the triangular shape frames the autumnal colors
beautifully.



Winter Dramatic Stews

Present robust, hearty winter stews or braises. The depth ensures heat retention, and
the geometric form elevates these traditional comfort dishes into visually striking,
composed entrées.

Care and Maintenance

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

Microwave Compatible: Safe for warming and reheating presentations
without compromising the plate’s integrity.

Stain Resistant: Features a smooth, non-porous surface that actively
resists staining from rich sauces and colorful liquids.

Thermal Shock Resistant: The excellent thermal properties ensure the plate
maintains stability through temperature variations, essential for
professional service.

Storage Recommendations

Efficient Professional Storage

The coupe profile allows for stable, efficient stacking, helping to maximize vertical
storage space in commercial kitchens.

Design Protection Excellence

Use appropriate handling methods to protect the distinctive triangular points from
chipping during movement and stacking. Careful storage preserves the plate's critical
geometric aesthetic over time.

Conclusion: Image the Possibilities




The Triangular Soup Plate (711-3092) is the definitive choice for service that demands
dramatic geometric form and sophisticated liquid containment. Its angular shape and
generous depth actively transform every soup, risotto, or sauced main course into a
visually sophisticated experience.

This plate communicates a forward-thinking culinary philosophy, supporting architectural
composition and meeting diverse serving standards while ensuring practical functionality.

IMAGE THE POSSIBILITIES: Utilize the distinctive angular design and deep well of the
Triangular Bowl High to frame your culinary vision, bridging functional containment with
dramatic, modern geometry.



