Fusion Footed Bowl Creative Use Guide

The Fusion Footed Bowl celebrates the marriage of classical elegance and contemporary
functionality, where a distinctive pedestal foot and generous round bowl create vessels that elevate
everyday service into refined presentations. The architectural design—featuring smooth, gently
curved sides that taper from a wide rim to an elegant footed base—provides both visual
sophistication and practical benefits including heat insulation and elevated presentation. With its
substantial 35-ounce capacity and perfect 7-inch diameter proportions, this bowl offers ideal scale
for soup service, rice bowls, noodle dishes, salads, and contemporary bowl concepts while the
pedestal foot adds formality and architectural presence. The footed base creates visual elevation
that transforms functional service into sophisticated presentation, lifting the bowl above the table
surface while providing practical heat insulation that protects dining surfaces. Crafted from premium
vitrified china with a brilliant white glaze, the Footed Bowl demonstrates how classical forms can be
reinterpreted for contemporary dining. Whether presenting traditional soup service, Asian rice and
noodle dishes, contemporary grain bowls, or creative culinary compositions, this bowl provides an
elegant foundation that proves elevated design enhances both aesthetics and functionality. The
Fusion Footed Bowl brings timeless sophistication and versatile functionality to the table, creating
presentations that honor both classical dining traditions and contemporary culinary innovation.

Product Overview

e [tem Number: 710-174

* Dimensions: 7" (W) x 3-3/4" (H)
 Capacity: 35 oz

* Units Per Case: 36 units (3 Dozen)

« Distinctive Pedestal Foot Design: The elevated footed base creates architectural presence
and visual sophistication, lifting the bowl! above the table surface while providing heat insulation
that protects dining surfaces and adds formality to presentations.

e Generous 35-Ounce Capacity: The substantial capacity accommodates hearty soup
portions, generous rice and noodle servings, substantial salads, and contemporary bowl
concepts while maintaining elegant proportions that prevent overwhelming presentation.

» Perfect Bowl Proportions: The 7-inch diameter combined with 3-3/4-inch height creates
ideal proportions for diverse applications, providing sufficient depth for liquids while maintaining
appropriate width for solid ingredients and garnishing.

* Smooth Gently Curved Sides: The flowing curves transition gracefully from wide rim to
footed base, creating elegant aesthetic while ensuring easy eating access and preventing
sharp angles that complicate service.

* Wide Rim Framing: The generous rim provides elegant framing for bowl contents, creates
space for garnishes and accompaniments, and offers practical surface for guests to rest
spoons during dining.

 Classical Form with Contemporary Interpretation: The timeless footed bow! silhouette
receives modern refinement through clean lines and minimalist aesthetic, bridging traditional
elegance and contemporary dining expectations.

« Heat Insulation Benefits: The pedestal foot elevates the bowl above the table surface,
providing air gap that insulates heat and protects dining surfaces from hot soup and noodle
preparations.



« Elevated Visual Presentation: The footed base creates dimensional depth and architectural
interest, transforming simple bowl service into sophisticated presentations that command
attention and create memorable dining experiences.

e Premium Vitrified China: High-temperature firing creates dense, non-porous body with
exceptional durability, excellent heat retention for hot preparations, and resistance to chipping
and crazing.

» Fusion Collection Excellence: Part of Cameo's innovative Fusion line, combining classical
forms with contemporary refinement and commercial performance required for high-volume
service across diverse dining concepts.

Features and Benefits

» Architectural Pedestal Presence: The distinctive footed base creates visual elevation and
architectural sophistication that transforms functional service into refined presentation, adding
formality and elegance to any dining context.

« Optimal Soup Service Proportions: The 35 oz capacity with 7-inch diameter provides
perfect proportions for soup service, accommodating generous portions while maintaining
elegant presentation and preventing excessive depth.

« Versatile Capacity Range: The substantial 35-ounce capacity works across diverse
applications from hearty soups to generous rice bowls, accommodating both liquid and solid
preparations with appropriate depth and width.

* Heat Protection and Insulation: The elevated footed base provides practical heat insulation,
protecting table surfaces from hot preparations while creating air gap that helps maintain
optimal serving temperature.

« Wide Rim Functionality: The generous rim provides elegant framing, creates space for
garnishes and bread service, and offers practical surface for resting spoons without disrupting
bowl contents.

« Contemporary Asian Service: Perfect proportions for Asian rice bowls, ramen, pho, and
noodle dishes where the footed base adds sophistication to traditional service styles while
providing practical heat insulation.

» Elevated Presentation Impact: The pedestal foot creates dimensional depth that makes
presentations more visually interesting and memorable, distinguishing the dining experience
through architectural design.

« Easy Eating Access: The smooth curved sides and appropriate depth ensure comfortable
eating access for guests, while the footed base provides stable platform that prevents tipping.

* Commercial-Grade Durability: Premium construction withstands the demands of
high-volume service while maintaining aesthetic integrity through thousands of service cycles
in busy restaurant environments.

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

Traditional Applications

Classic Soup Service and Broth-Based Preparations

The Fusion Footed Bowl excels in traditional soup service, where the 35 o0z capacity
accommodates generous portions of classic soups, bisques, chowders, and broth-based
preparations. The footed base adds formality and sophistication to soup service while providing
heat insulation that protects table surfaces. The wide rim creates elegant framing for soup



presentations and provides space for garnishes, croutons, or bread service. The elevated
presentation transforms simple soup service into refined dining experience. The smooth curved
sides ensure easy access for spoons while the substantial capacity satisfies hearty appetites.

Asian Rice Bowl and Donburi Service

For Asian rice bowl service, the Footed Bowl provides perfect proportions for donburi, bibimbap,
and traditional rice bowl! preparations. The 35 o0z capacity accommodates generous rice portions
with toppings, while the footed base adds contemporary sophistication to traditional Asian service
styles. The elevated presentation creates visual interest while the heat insulation protects surfaces
from hot rice preparations. The wide rim provides space for garnishes and pickled accompaniments
that complete traditional rice bowl presentations.

Noodle Dishes and Ramen Service

Use the Footed Bowl for noodle service including ramen, pho, udon, and pasta preparations where
the substantial capacity accommodates noodles, broth, and toppings. The footed base elevates
noodle presentations while providing heat insulation for hot broth preparations. The appropriate
depth prevents splashing while the wide diameter allows proper noodle arrangement and
garnishing. The elevated presentation adds sophistication to casual noodle service.

Salad Service and Fresh Presentations

The versatile form works beautifully for substantial salad service where the 35 o0z capacity
accommodates generous portions of mixed greens, composed salads, or grain salads. The footed
base adds elegance to salad presentations while the wide rim provides space for dressing service
or accompaniments. The elevated presentation makes salads appear more sophisticated and
intentional.

Creative Applications

Contemporary Bowl Concepts and Grain Bowls

Leverage the Footed Bowl for contemporary bowl concepts including grain bowls, poke bowils,
Buddha bowls, and modern composed bowls. The substantial capacity accommodates layered
compositions while the footed base adds architectural sophistication to casual bowl concepts. The
elevated presentation creates visual interest while the appropriate proportions ensure balanced
ingredient ratios. This application bridges casual bowl concepts with refined presentation.

Elevated Comfort Food Presentations

Use the architectural form for elevated comfort food presentations where the footed base adds
sophistication to casual favorites—mac and cheese, chili, stews, or hearty preparations. The
pedestal foot transforms comfort food into refined presentations while maintaining the generous
portions that define comfort dining. The heat insulation protects surfaces while the elevated
presentation creates upscale interpretation of familiar dishes.



Family-Style Sharing Service

Embrace the generous capacity for family-style sharing presentations where the bowl serves as
centerpiece for shared soups, salads, or grain preparations. The footed base creates architectural
presence on the table while the substantial capacity accommodates portions for multiple guests.
The elevated presentation adds formality to family-style service.

Specialty Dessert and Frozen Presentations

Explore unexpected dessert applications where the footed bowl creates sophisticated vessel for ice
cream sundaes, frozen desserts, or contemporary plated desserts. The pedestal foot adds
elegance to dessert service while the generous capacity accommodates elaborate sundae
constructions or sharing desserts. This unexpected use showcases the bowl's versatility beyond
savory applications.

Signature Service Techniques

Layered Ingredient Composition
Create visually striking presentations by layering ingredients in the bowl—grains at bottom, proteins
in center, vegetables and garnishes on top. The footed base elevates these compositions while the
appropriate depth allows distinct layers to remain visible and create visual interest.

Elevated Garnish Presentation
Use the wide rim for garnish placement and accompaniments, creating presentations where
garnishes frame the main bowl contents. The footed base adds dimensional depth while rim
garnishes create complete compositions that engage guests visually.

Temperature Contrast Service
Leverage the bowl for temperature contrast presentations—hot broth with cold garnishes, warm
grains with fresh vegetables. The footed base provides heat insulation while the generous capacity
allows spatial separation of temperature zones.

Minimalist Centered Presentation
Create minimalist presentations featuring carefully centered ingredients within the elevated bowl,

using the footed base and wide rim to create negative space that emphasizes the quality and
intentionality of centered components.

Professional Applications

Fine Dining and Contemporary Restaurants



The Fusion Footed Bowl is ideally suited for fine dining establishments where the architectural
pedestal foot adds sophistication to soup service, contemporary bowl concepts, and refined
presentations. The elevated design aligns with upscale aesthetic expectations while providing
practical functionality for diverse menu applications.

Asian Restaurants and Noodle Concepts
For Asian dining concepts, the Footed Bowl provides perfect proportions for rice bowls, noodle
dishes, and traditional preparations while adding contemporary sophistication. The footed base
elevates traditional service styles while maintaining appropriate capacity and proportions for
authentic presentations.

Hotel and Resort Dining
In hotel and resort settings, the Footed Bowl creates elevated presentations for breakfast, lunch,
and dinner service. Use for breakfast oatmeal and grain bowls, lunch soups and salads, or dinner
noodle and rice preparations where the sophisticated design enhances guest experience.

Casual Dining and Fast-Casual Concepts
For casual dining, the Footed Bowl adds upscale touch to approachable menu items—soups,

salads, bowl concepts—where the architectural design creates perceived value and distinguishes
the dining experience from competitors.

Seasonal Applications

Spring Fresh and Light Presentations
During spring months, use the Footed Bowl for fresh, light preparations—spring vegetable soups,
grain bowls with seasonal vegetables, fresh salads. The elevated presentation creates harmony
with spring's renewal while the generous capacity accommodates abundant seasonal ingredients.
Summer Chilled and Refreshing Service
In warmer months, the Footed Bowl excels in chilled soup service—gazpacho, vichyssoise, fruit
soups—and cold noodle preparations. The architectural form adds sophistication to summer dining
while the generous capacity accommodates refreshing portions.
Fall Hearty and Warming Presentations
During autumn, use the Footed Bowl for hearty soups, stews, and warming preparations that define

fall comfort dining. The substantial capacity accommodates generous portions while the elevated
presentation adds refinement to rustic seasonal preparations.

Winter Comforting and Substantial Service



In winter months, the Footed Bowl provides perfect vessel for warming soups, hot noodle dishes,
and substantial preparations. The heat insulation protects surfaces while the generous capacity
satisfies winter appetites with comforting, hearty portions.

Care and Maintenance

» Dishwasher Safety: Fully dishwasher safe for efficient cleaning in commercial operations.
The footed base requires attention during loading to ensure stability.

* Microwave Compatibility: Safe for microwave use, ideal for reheating soups or warming
preparations before service.

» Footed Base Care: Pay special attention to the pedestal foot during handling and washing to
prevent chips at the base, which is a stress point in footed designs.

* Smooth Surface Cleaning: The flowing curves clean easily, though the junction between
bowl and foot requires attention to ensure complete cleaning.

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

* Rim Inspection: Regularly inspect the wide rim for chips, ensuring structural integrity and
safe service.

« Temperature Shock Avoidance: While durable, avoid extreme temperature shocks to
maximize longevity, particularly important for the footed base.

Storage Recommendations

Careful Stacking: Stack with attention to the footed base, ensuring stable stacking that prevents
stress on the pedestal foot. Consider inverted stacking if appropriate.

Adequate Spacing: Allow adequate spacing in storage to prevent the footed base from contacting
other pieces, reducing risk of chips.

Service Station Placement: Store near soup stations and bowl service areas for efficient workflow
during service.

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

Protective Storage: Consider protective padding or dividers in storage areas to protect the footed
base from impact damage.

Stable Surface Storage: Ensure storage surfaces are level and stable, as the footed base requires
more careful placement than flat-bottom bowils.

Conclusion



The Fusion Footed Bowl represents the perfect synthesis of classical elegance and contemporary
functionality, where a distinctive pedestal foot and generous round bowl create vessels that elevate
everyday service into refined presentations. The architectural design and substantial 35-ounce
capacity ensure appropriate scale for diverse applications while the footed base creates visual
sophistication that distinguishes the dining experience. Whether serving traditional soups, Asian
rice and noodle dishes, contemporary bowl concepts, or creative culinary compositions, the Footed
Bowl provides an elegant foundation that proves classical forms remain relevant in contemporary
dining. This bowl is essential for establishments seeking distinctive dinnerware that adds
architectural sophistication to functional service while maintaining the durability and versatility
required for high-volume operations. The Fusion Footed Bowl demonstrates that when design
embraces both timeless elegance and practical functionality, the result is dinnerware that makes
every service a celebration of refined dining traditions and contemporary culinary innovation.



