Creative Use Guide

Deep Coupe Plate

Imperial White Collection

Product Overview

Item Number: 210-R020

Size: 7-7/,”

Case Pack: 4 Dozen Per Case

Form: Deep coupe plate with rimless design and curved sides
Profile: Deep bowl-like depth with smooth coupe silhouette

Aesthetic: Modern rimless styling meets functional depth

Design Philosophy: Contemporary coupe form with practical deep profile for sauce-
based presentations

Features and Benefits

« Rimless Coupe Design: Modern aesthetic without traditional rim creates
contemporary presentation « Deep Profile: Functional depth accommodates sauces

and liquids while maintaining coupe styling « Versatile 7-1,;” Diameter: Perfect size
for appetizers, desserts, and small plates - Smooth Curved Sides: Seamless transition
from base to rim creates elegant silhouette «+ Contemporary Aesthetic: Modern
rimless form signals upscale casual dining « Sauce-Friendly Depth: Deep profile
contains sauces without sacrificing modern styling « Compact Footprint: Space-



efficient size works well on crowded tables « Premium Vitrified China: Commercial-
grade durability with brilliant white glaze « High-Volume Case Pack: 48 units per case
supports busy operations « Stackable Design: Efficient storage despite deep profile

Traditional Applications

Appetizer Service

Present appetizers and small plates in deep coupe plates where the rimless design
creates modern presentation while the deep profile accommodates sauced
preparations, dressings, or garnishes for contemporary appetizer service.

Salad Presentations

Serve salads in deep coupe plates where the depth contains dressings and the modern
rimless form creates upscale salad presentation for composed salads, dressed greens,
or specialty salad preparations.

Soup Service

Use for soup presentations where the deep profile functions as a shallow bowl while
the coupe styling maintains modern aesthetic for cream soups, bisques, or
contemporary soup presentations.

Dessert Service

Present desserts in deep coupe plates where the depth accommodates sauced
desserts while the rimless design creates contemporary dessert presentation for
plated desserts, tarts, or sweet preparations.

Side Dish Service

Serve side dishes in deep coupe plates where the modern form elevates standard sides
while the depth contains sauces or dressings for vegetable preparations, starches, or
accompaniments.




Creative Applications

Contemporary Pasta Presentations

Create modern pasta service in deep coupe plates where the depth accommodates
sauce while the rimless design creates contemporary presentation for pasta dishes,
risotto, or Italian preparations that benefit from modern styling.

Sauce-Based Entrees

Present sauce-based entrees in deep coupe plates where the functional depth
contains sauces while maintaining modern aesthetic for contemporary entree
presentations with generous sauce components.

Grain Bowl Concepts

Build grain bowls in deep coupe plates where the depth accommodates layered
components while the modern form creates upscale grain bowl presentation for
quinoa bowls, farro preparations, or contemporary grain-based dishes.

Seafood Presentations

Showcase seafood in deep coupe plates where the depth accommodates broths or
sauces while the clean lines create elegant seafood presentation for shellfish, fish
preparations, or seafood-focused dishes.

Asian-Inspired Presentations

Create Asian-influenced dishes in deep coupe plates where the bowl-like depth meets
modern styling for contemporary Asian presentations, noodle dishes, or fusion
preparations.

Breakfast Bowl Service

Present breakfast bowls in deep coupe plates where the depth accommodates
multiple components while the modern form elevates standard breakfast service for
oatmeal, yogurt bowls, or breakfast preparations.



Composed Appetizer Presentations

Build composed appetizers in deep coupe plates where the depth allows layered
construction while the rimless design showcases artistic plating for upscale appetizer
presentations.

Tableside Service Theater

Use for tableside presentations where the deep coupe plate accommodates sauced
preparations while creating modern service theater for finished dishes, composed
presentations, or interactive dining experiences.

Signature Service Techniques

Sauce Pooling

Pool sauces in the deep center of the coupe plate, placing protein or main components
on top to create height while the sauce provides flavor base and visual interest.
Layered Compositions

Build layered presentations from bottom to top, utilizing the depth for multiple
components while the rimless design showcases the layers from all angles.

Center Mounding

Create height in the center of the deep coupe plate, allowing sauces or
accompaniments to pool around the base while the elevated center component
creates architectural interest.

Radial Arrangement

Arrange components in radial patterns around the deep center, utilizing the curved
sides to guide visual flow while the depth accommodates sauces or dressings.



Tableside Finishing

Present base components in the deep coupe plate, finishing with sauces, garnishes, or
final elements tableside where the depth contains additions while creating service
theater.

Professional Applications

Contemporary Casual Dining

Perfect for modern casual dining restaurants seeking contemporary presentations
with functional depth for sauced preparations, pasta dishes, and diverse menu
applications.

Upscale Fast-Casual Operations

Ideal for fast-casual concepts elevating standard service through modern plating
vessels that accommodate sauced preparations while signaling quality.

Fine Dining Appetizer and Dessert Service

Essential for fine dining operations presenting appetizers and desserts in
contemporary vessels where the rimless design meets functional requirements.

Hotel Restaurant and Room Service

Valuable for hotel dining operations seeking modern serviceware that works across
multiple meal periods and diverse menu applications.

Contemporary Asian Restaurants

Perfect for modern Asian concepts where the deep coupe form bridges traditional
bowl service and contemporary plating aesthetics.




Seasonal Applications

Spring

Present spring preparations in deep coupe plates: asparagus with hollandaise sauce
pooled in the deep center, spring pea risotto with modern presentation, fresh salads
with herb dressings, spring vegetable medleys with light sauces, and seasonal
appetizers with bright flavors.

Summer

Showcase summer dishes in deep coupe plates: chilled soups with contemporary
presentation, summer salads with fresh dressings, grilled seafood with summer
sauces, seasonal vegetable preparations, and light pasta dishes with summer
ingredients.

Fall

Feature fall preparations in deep coupe plates: autumn grain bowls with seasonal
ingredients, fall salads with warm dressings, mushroom risotto with modern styling,
root vegetable preparations with rich sauces, and seasonal appetizers with harvest
flavors.

Winter

Highlight winter dishes in deep coupe plates: warming soups with contemporary
presentation, winter grain bowls with hearty components, braised preparations with
rich sauces, winter salads with robust dressings, and seasonal comfort foods with
modern plating.

Care and Maintenance

Dishwasher Safe: Fully dishwasher safe for efficient cleaning in commercial
operations. The smooth coupe form without rim crevices allows easy cleaning.



Microwave Compatible: Microwave safe for reheating applications when needed for
service efficiency.

Stain Resistant: Premium glaze resists staining from sauces, dressings, and diverse
food preparations maintaining pristine appearance.

Thermal Shock Resistance: Withstands temperature variations in commercial service
without damage or crazing.

Cleaning Recommendations: Standard commercial dishwashing with appropriate
detergents maintains appearance. The rimless design simplifies cleaning without
complex edges.

Storage Recommendations

Efficient Stacking: Despite deep profile, plates stack efficiently for space-saving
storage in commercial kitchens.

Size-Separated Organization: Store separately from other plate sizes to prevent
mixing and ensure proper inventory management.

Service Station Distribution: Position near plating stations for easy access during
service for appetizers, desserts, and diverse applications.

High-Volume Inventory: Maintain adequate inventory with 48-unit case packs
supporting busy service periods and diverse menu applications.

Protective Stacking: Use appropriate stacking heights to prevent chipping while
maximizing storage efficiency.

Conclusion

The Imperial White Deep Coupe Plate represents the perfect marriage of contemporary
coupe styling and functional depth, creating a versatile vessel that serves modern
aesthetic expectations while accommodating the practical requirements of sauced
preparations, dressed salads, and diverse culinary applications. The rimless coupe
design delivers the clean lines and modern silhouette that define contemporary



plating while the deep profile provides the functional capacity needed for sauce-based
presentations, grain bowls, and preparations requiring depth beyond standard flat
plates. From traditional applications in appetizer service, salad presentations, and
dessert service to innovative uses in contemporary pasta presentations, grain bowl
concepts, and Asian-inspired dishes, this deep coupe plate adapts seamlessly to
diverse culinary contexts while maintaining consistent modern aesthetic. The
premium vitrified china construction ensures commercial-grade durability that
withstands high-volume service demands while the brilliant white glaze provides the
neutral canvas required for artistic plating across all menu categories. Whether
presenting contemporary casual dining preparations, upscale fast-casual offerings,
fine dining appetizers and desserts, or modern Asian cuisine, the Deep Coupe Plate
delivers the versatility, durability, and contemporary styling that modern foodservice
operations demand.

Imagine the Possibilities

While we’ve outlined traditional applications and creative uses throughout this guide,
remember that these are merely starting points. The true potential of the Imperial
White Deep Coupe Plate is limited only by your imagination. Don’t let conventional
thinking constrain your creativity—experiment, innovate, and discover new ways to
showcase your culinary artistry. Every dish tells a story, and this plate is your canvas.

Imagine the Possibilities.



