
Fusion Ice Cream Bowl Creative Use Guide

The Fusion Ice Cream Bowl celebrates the art of dessert presentation, where an elongated oval
form and shallow, wide profile create vessels that transform ice cream service into sculptural
expression. The distinctive design—featuring smooth, flowing curves that create a boat-like
silhouette with gently sloping sides—provides both functional proportions for scooped desserts and
visual elegance that elevates presentations. Available in three versatile sizes from intimate
6-1/4-inch portions to dramatic 12-inch sharing presentations, this bowl family offers perfect scale
for diverse dessert applications while maintaining consistent design language. The asymmetrical
elongated form provides unique directional presentation opportunities that create visual interest and
organic flow, while the shallow wide profile ensures optimal proportions for ice cream, gelato, and
creative dessert compositions. Crafted from premium vitrified china with a brilliant white glaze, the
Ice Cream Bowl demonstrates how purposeful design can make functional service vessels into
artistic elements. Whether presenting classic ice cream sundaes, contemporary plated desserts,
creative frozen compositions, or innovative savory applications, this bowl provides a sculptural
foundation that proves dessert service can be both beautiful and functional. The Fusion Ice Cream
Bowl brings contemporary elegance and versatile functionality to the table, creating memorable
presentations that honor both culinary artistry and the timeless pleasure of frozen desserts.

Product Overview

• Item Numbers: 710-0864 (6-1/4"), 710-0884 (8-1/4"), 710-0844 (12")

• Distinctive Elongated Oval Form: The boat-like silhouette creates sculptural presence that
transforms dessert service into artistic expression, with flowing curves that add visual interest
and contemporary sophistication to presentations.

• Shallow Wide Profile: The generous width combined with shallow depth creates ideal
proportions for scooped ice cream and desserts, allowing ingredients to spread naturally while
maintaining elegant presentation and easy access for guests.

• Three Versatile Sizes: The comprehensive size range provides appropriate scale for diverse
applications—6-1/4 inch for individual portions, 8-1/4 inch for generous servings, and 12 inch
for dramatic sharing presentations or family-style service.

• Smooth Flowing Curves: Gently sloping sides transition gracefully from wide rim to shallow
center, creating elegant aesthetic while ensuring easy scooping and serving without sharp
angles or abrupt transitions.

• Directional Presentation Opportunities: The elongated asymmetrical form provides natural
guidance for ingredient arrangement, allowing creative compositions that flow along the bowl's
length and create visual journey.

• Contemporary Sculptural Aesthetic: The minimalist design language combines functional
dessert proportions with artistic form, creating vessels that work across diverse dining contexts
from casual to refined.

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

• Brilliant White Glaze: Pure white finish creates pristine canvas for colorful desserts and
ingredients while emphasizing the bowl's sculptural curves and flowing form.

• Optimal Dessert Proportions: The shallow profile prevents ice cream from piling too high
while the wide surface area allows creative arrangements and garnishing opportunities.



• Fusion Collection Excellence: Part of Cameo's innovative Fusion line, combining
contemporary forms with commercial performance and durability required for high-volume
dessert service.

Features and Benefits

• Elongated Sculptural Presence: The boat-like form creates distinctive visual interest that
elevates dessert presentations, transforming simple ice cream service into memorable artistic
expression while maintaining practical functionality.

• Ideal Ice Cream Proportions: The shallow wide profile provides perfect depth for scooped
ice cream, preventing excessive height while allowing generous portions that spread naturally
and maintain elegant presentation.

• Three-Size Versatility: The comprehensive size range accommodates diverse applications
from individual desserts to sharing presentations, providing appropriate scale for different
service styles and portion requirements.

• Directional Plating Opportunities: The elongated form naturally guides ingredient
arrangement along its length, allowing chefs to create compositions with visual flow and
narrative that engage guests.

• Easy Serving and Scooping: The shallow profile and smooth curves ensure easy access for
scooping and serving, while the wide rim provides space for guests to rest spoons without
disturbing the presentation.

• Temperature Retention: The vitrified china construction provides excellent thermal
properties that help maintain frozen desserts at optimal temperature while preventing rapid
melting.

• Distinctive Presentation: The unique elongated form creates memorable dessert
presentations that distinguish the dining experience, making even simple ice cream appear
sophisticated and intentional.

• Versatile Beyond Desserts: While designed for ice cream, the form works beautifully for
savory applications including appetizers, small plates, and creative plated compositions.

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

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

Traditional Applications

Classic Ice Cream and Sundae Service

The Fusion Ice Cream Bowl excels in traditional ice cream service, where the shallow wide profile
creates perfect proportions for scooped ice cream, gelato, and frozen yogurt. The elongated form
allows creative sundae compositions—arrange scoops along the length, add toppings in
progression, create visual journey from one end to the other. The 6-1/4 inch size works for
single-scoop portions, the 8-1/4 inch for classic two-scoop servings, and the 12 inch for dramatic
banana split presentations or sharing sundaes. The white surface creates clean backdrop for
colorful ice cream and vibrant toppings.

Gelato and Sorbet Presentations



For gelato and sorbet service, the Ice Cream Bowl provides ideal proportions that honor Italian
traditions while adding contemporary sophistication. The shallow profile allows gelato to spread
naturally, showcasing its creamy texture and vibrant colors. Present multiple flavors in progression
along the elongated form, creating tasting experiences where guests journey through flavor profiles.
The thermal properties help maintain optimal serving temperature.

Frozen Dessert Specialties

Use the Ice Cream Bowl for specialty frozen desserts—semifreddo, frozen mousse, ice cream
cakes, or contemporary frozen compositions. The elongated form provides perfect canvas for
layered frozen desserts, while the shallow profile ensures appropriate portion sizes. The sculptural
presence elevates frozen desserts beyond simple service into intentional presentations.

Dessert Sauce and Accompaniment Service

The versatile form works beautifully for dessert sauces and accompaniments—chocolate sauce,
caramel, fruit coulis, whipped cream. The shallow profile allows easy access while the elongated
shape creates elegant presentation. Use smaller sizes for individual sauce portions or larger sizes
for sharing presentations.

Creative Applications

Contemporary Plated Desserts

Leverage the Ice Cream Bowl for contemporary plated dessert presentations where the elongated
form becomes compositional element. Create deconstructed desserts with ice cream at one end,
components arranged in progression, and garnishes creating visual journey. The sculptural bowl
adds dimensional depth to plated compositions while maintaining functional dessert service.

Savory Small Plate Applications

Embrace the bowl's versatility for savory applications—ceviche, tartare, small composed salads,
creative appetizers. The elongated form provides perfect canvas for directional plating, while the
shallow profile creates modern aesthetic. This unexpected use showcases the bowl's design
versatility beyond its dessert origins.

Frozen Cocktail and Adult Dessert Service

Use the Ice Cream Bowl for adult dessert presentations—boozy ice cream, frozen cocktails,
affogato service, or contemporary frozen drinks. The elegant form elevates adult desserts while the
shallow profile provides appropriate proportions for alcohol-enhanced frozen preparations.

Artistic Garnish and Textural Compositions

Create artistic dessert compositions that emphasize texture and visual interest—arrange ice cream
with contrasting textures (crunchy, creamy, crispy), use the elongated form to create progression
from smooth to textured, incorporate height variations along the length. The sculptural bowl



supports complex compositions while maintaining elegant presentation.

Signature Service Techniques

Linear Progression Plating

Arrange dessert components in linear progression along the bowl's length, creating visual journey
from one end to the other. Start with ice cream at one end, progress through complementary
elements, finish with garnish or sauce at the opposite end. This technique makes the elongated
form an active participant in the presentation.

Asymmetrical Balance Composition

Create asymmetrical compositions that balance visual weight—place larger ice cream scoops at
one end, balance with multiple smaller elements at the other end, use the elongated form to create
dynamic tension rather than static symmetry.

Temperature Contrast Presentation

Leverage the bowl for temperature contrast presentations—frozen ice cream paired with warm
sauce, cold sorbet with room-temperature garnishes. The elongated form allows spatial separation
of temperature zones while maintaining unified presentation.

Minimalist Single-Scoop Elegance

Use the distinctive form for minimalist presentations featuring single high-quality ice cream scoop
positioned intentionally within the elongated bowl. The sculptural vessel provides sufficient visual
interest without additional embellishment, allowing premium ice cream to be the star.

Professional Applications

Ice Cream Shops and Gelato Cafes

The Fusion Ice Cream Bowl is ideally suited for ice cream shops and gelato cafes where distinctive
presentation creates competitive advantage. Use for premium sundaes, gelato tastings, and
specialty frozen desserts where the sculptural form photographs beautifully and creates
Instagram-worthy presentations. The durable construction withstands high-volume service while
maintaining aesthetic appeal.

Fine Dining and Contemporary Restaurants

For fine dining establishments, the Ice Cream Bowl provides sophisticated vessel for plated dessert
service. Use for contemporary frozen desserts, deconstructed compositions, and artistic
presentations where the elongated form adds sculptural dimension. The elegant design aligns with
refined aesthetic expectations.



Hotel and Resort Dining

In hotel and resort settings, the Ice Cream Bowl creates memorable dessert presentations for
breakfast, lunch, and dinner service. Use for breakfast fruit and yogurt presentations, lunch
desserts, or dinner ice cream service where the distinctive form creates elevated experience.

Catering and Event Service

For catering and events, the Ice Cream Bowl provides unique presentation option for dessert
service. The three sizes accommodate different event formats—small for plated service, medium
for buffet presentations, large for dramatic sharing displays. The sculptural form creates visual
interest on dessert tables.

Seasonal Applications

Spring Fresh and Light Presentations

During spring months, use the Ice Cream Bowl for fresh, light frozen desserts—fruit sorbets,
floral-infused ice creams, spring berry compositions. The elongated form creates perfect harmony
with spring's renewal, while the white surface highlights vibrant spring colors and fresh ingredients.

Summer Abundant and Vibrant Service

In warmer months, the Ice Cream Bowl excels in abundant summer presentations—tropical fruit
sorbets, berry sundaes, refreshing frozen treats. The sculptural form complements summer's
bounty while providing functional service for peak ice cream season. Use for outdoor dining and
poolside service.

Fall Rich and Indulgent Presentations

During autumn, use the Ice Cream Bowl for rich frozen desserts—pumpkin ice cream, spiced
gelato, caramel sundaes, autumn-inspired compositions. The elegant form elevates indulgent fall
flavors while the elongated shape provides canvas for seasonal garnishes and accompaniments.

Winter Warming and Comforting Service

In winter months, the Ice Cream Bowl provides perfect vessel for warming dessert
presentations—affogato service, ice cream with warm sauces, holiday-spiced frozen desserts. The
thermal properties help maintain temperature contrast while the sculptural form maintains visual
interest during festive season.

Care and Maintenance



• Dishwasher Safety: Fully dishwasher safe for efficient cleaning in commercial operations.
The smooth curves clean easily despite the elongated form.

• Microwave Compatibility: Safe for microwave use, ideal for warming sauces or softening
frozen desserts slightly before service.

• Freezer Safe: Can be chilled in freezer before service to help maintain optimal ice cream
temperature, enhancing guest experience.

• Smooth Surface Cleaning: The flowing curves and smooth surfaces ensure easy cleaning
without sharp angles or crevices that trap food particles.

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

• Rim Inspection: Regularly inspect the rim for chips, ensuring structural integrity and safe
service, particularly important for elongated forms.

• Temperature Shock Avoidance: While durable, avoid extreme temperature shocks (e.g.,
moving directly from freezer to hot water) to maximize longevity.

Storage Recommendations

Careful Stacking: The elongated form requires more careful stacking than round bowls. Stack with
attention to orientation to prevent chipping and maximize stability.

Size Separation: Store the three sizes separately to facilitate quick identification and selection
during busy dessert service.

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

Service Station Placement: Store near dessert stations and ice cream service areas for efficient
workflow during service.

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

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

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

Conclusion

The Fusion Ice Cream Bowl represents the perfect synthesis of dessert-focused design and
versatile functionality, where an elongated oval form and shallow wide profile create vessels that
transform ice cream service into sculptural expression. The distinctive silhouette and three-size
versatility ensure appropriate scale for diverse applications while the sculptural presence creates



memorable presentations that distinguish the dessert experience. Whether serving classic ice
cream sundaes, contemporary plated desserts, creative frozen compositions, or innovative savory
applications, the Ice Cream Bowl provides an elegant foundation that proves dessert service can be
both beautiful and functional. This bowl is essential for establishments seeking distinctive
dinnerware that elevates frozen dessert presentations while maintaining the durability and
functionality required for high-volume service. The Fusion Ice Cream Bowl demonstrates that when
design embraces both form and function, the result is dinnerware that makes every dessert service
a celebration of culinary artistry and the timeless pleasure of ice cream.


