Creative Use Guide for the Tea Cup with Handle
(210-49C)

Product Overview

The Tea Cup with Handle is a versatile 6 0z cup from the Imperial White collection that
combines ergonomic handle design with refined aesthetics for comfortable beverage service.
The handle provides guest convenience for hot beverages while the 6 0z capacity offers ideal
portions for traditional tea service, specialty coffee drinks, and creative beverage
presentations. This cup bridges traditional Western tea service with contemporary culinary
applications, making it perfect for establishments seeking functional elegance in beverage
presentations.

Iltem Number: 210-49C | Capacity: 6 oz | Pattern: Imperial White | Design: With ergonomic
handle

Traditional Applications
The handle design and 6 oz capacity make this cup ideal for traditional beverage service:

 Traditional Tea Service: Perfect for European-style tea service with handle convenience for
hot beverages.

 Coffee Service: Ideal for cappuccino, Americano, drip coffee, and specialty coffee
presentations.

» Hotel & Resort Dining: Elegant solution for in-room and dining room beverage service.

* Breakfast Service: Present coffee and tea with traditional handle convenience.

» After-Dinner Beverages: Serve coffee, tea, or hot beverages with refined presentation.

* Hot Chocolate Service: Perfect capacity for rich hot chocolate and specialty hot beverages.
* Chai & Spiced Beverages: Ideal for chai lattes, spiced tea, and warming beverages.

Creative Culinary Applications
The 6 0z capacity with handle inspires innovative beverage and culinary presentations:

 Specialty Coffee Programs: Showcase craft coffee, single-origin brews, and pour-over
presentations.

» Tea Tasting Experiences: Present premium teas with handle convenience for comfortable
tasting.

» Herbal & Wellness Beverages: Serve adaptogenic drinks, golden milk, turmeric lattes, and
herbal infusions.

* Warm Soup Service: Present consommé, broth-based soups, or elegant soup courses.

» Hot Dessert Beverages: Serve warm dessert drinks, spiked coffee, or after-dinner



specialties.

» Seasonal Beverage Programs: Feature pumpkin spice lattes, peppermint mochas, or
seasonal specialties.

» Affogato Service: Pour hot espresso over gelato with handle convenience for tableside
service.

» Mulled Beverages: Present mulled wine, cider, or warm spiced drinks during cold seasons.
» Breakfast Beverages: Serve specialty morning drinks, matcha lattes, or breakfast tea
blends.

* Beverage Pairings: Use for wine, sake, or specialty beverage pairings in tasting menus.
*« Warm Dessert Soups: Present sweet soups like red bean, black sesame, or fruit-based
preparations.



Signature Service Techniques

The handle design offers unique service opportunities:

» Saucer Pairing: Present on coordinating saucer with small accompaniments like biscotti or
cookies.

» Tableside Pouring: Pour hot beverages tableside for interactive service experience.

» Temperature Showcase: Handle allows guests to comfortably hold hot beverages while
enjoying aroma.

» Layered Beverage Presentations: Create layered drinks that guests can appreciate before
stirring.

» Garnish Elegance: Add cinnamon sticks, citrus twists, fresh herbs, or edible flowers to rim.
* Foam Art Display: Showcase latte art or foam designs in coffee presentations.
 Traditional Service Ritual: Present with sugar, cream, or honey on side for customization.
» Seasonal Garnishing: Feature seasonal elements like star anise, cloves, or fresh mint.

» Beverage Flight Service: Arrange multiple cups for coffee or tea tasting comparisons.

Culinary Style Pairings
The Tea Cup with Handle complements diverse dining concepts:

» Traditional & Classic Restaurants: Perfect for establishments emphasizing traditional
service standards.

» Hotel & Resort Dining: Ideal for in-room service, breakfast service, and dining room
presentations.

» Café & Coffeehouse Concepts: Elevate specialty coffee and tea service with refined
presentation.

* Fine Dining Restaurants: Sophisticated beverage service for multi-course dining
experiences.

» Breakfast & Brunch Venues: Essential for morning beverage service with guest
convenience.

» European-Style Restaurants: Authentic presentation for Continental breakfast and tea
service.

* Wellness-Focused Venues: Present herbal teas and healthy beverages with refined
aesthetic.

* Boutique Catering & Events: Elegant beverage service for upscale occasions.



Creative Inspiration Ideas
Push boundaries with these innovative applications:

» Seasonal Beverage Menus: Rotate specialty drinks seasonally—iced in summer, warm
spiced in winter.

» Coffee & Tea Pairing Dinners: Create multi-course dinners with beverage pairings served
in the cup.

* Interactive Beverage Service: Let guests customize sweetness, milk options, or flavor
additions.

 Sighature House Blends: Develop proprietary tea or coffee blends served exclusively in
these cups.

» Wellness Beverage Programs: Feature adaptogenic lattes, CBD-infused drinks, or
functional beverages.

 Cultural Beverage Exploration: Showcase international coffee and tea traditions with
proper service.

» Dessert & Beverage Pairings: Design specific desserts to pair with beverages served in
the cup.

* Morning Ritual Service: Create special breakfast beverage experiences with ritual
presentation.

» Zero-Waste Concepts: Use for beverages made from kitchen scraps (vegetable broth, herb
infusions).

* Boozy Beverage Service: Present Irish coffee, spiked hot chocolate, or warm cocktails.

» Tea Ceremony Adaptations: Blend traditional tea ceremony elements with contemporary
service.

* Artisan Collaboration: Partner with local roasters or tea blenders for exclusive offerings.

Size & Portion Guidance

The 6 0z capacity with handle represents the ideal size for traditional tea and coffee service.
This capacity provides proper portions for concentrated beverages while the ergonomic
handle ensures guest comfort when holding hot drinks. The handle design makes this cup
particularly well-suited for beverage-focused applications where guest convenience and
traditional service aesthetics are priorities. Perfect for establishments seeking to elevate
beverage service with functional elegance.

This Creative Use Guide aims to inspire chefs and culinary professionals to explore the full
potential of the Tea Cup with Handle. The versatile 6 oz capacity combined with ergonomic
handle design makes this cup an essential tool for creative beverage presentations that span
traditional tea and coffee service, specialty beverage programs, and innovative culinary
concepts. Let your creativity guide you in discovering new applications that delight guests and
elevate beverage experiences across all service styles.



