
Fusion Diamond Bowl Creative Use Guide

The Fusion Diamond Bowl celebrates the power of three-dimensional geometric form, where clean
hexagonal lines and angular precision create bowls that bring architectural sophistication to
contemporary table presentations. The distinctive design—featuring six equal sides that form a
perfect diamond or hexagon shape with angled walls rising from the geometric base—provides both
striking visual impact and versatile functionality. Available in two carefully calibrated capacities
(7-inch/22-ounce and 8-inch/38-ounce), these bowls offer ideal scale for soups, salads, noodle
dishes, and contemporary bowl concepts while the geometric hexagonal form provides unique
serving opportunities that create visual interest and modern aesthetic. The angular form creates
natural focal points and compositional structure that guides ingredient placement and elevates
presentations beyond conventional round bowls. Crafted from premium vitrified china with a brilliant
white glaze, the Diamond Bowl demonstrates how geometric precision can enhance both aesthetics
and functionality in contemporary dining. Whether presenting elegant soups, artful salads, Asian
noodle dishes, or creative bowl concepts, this collection provides an architectural foundation that
proves bold geometric design creates memorable dining experiences. The Fusion Diamond Bowl
brings modern elegance and versatile functionality to the table, creating presentations that honor
geometric beauty while meeting the demands of professional service.

Product Overview

• Item Numbers and Sizes:

• 7" / 22 oz (Item #708-74) - 2 Dozen Per Case

• 8" / 38 oz (Item #708-84) - 1.5 Dozen Per Case

• Distinctive Hexagonal Bowl Geometry: The six equal sides create a perfect hexagon or
diamond shape when viewed from above, with angled walls rising from the geometric
base to create depth and volume while maintaining bold geometric presence and
architectural sophistication.

• Modern Three-Dimensional Architecture: The sharp, clean edges and precise
geometric lines extend into three dimensions, creating contemporary design language
that aligns with modern architectural principles and brings refined sophistication to
bowl presentations.

• Two Versatile Capacities: The carefully calibrated capacity range from 22-ounce to
38-ounce provides appropriate scale for diverse applications—7-inch/22 oz for
individual soups and salads, 8-inch/38 oz for substantial noodle dishes and generous
bowl presentations.

• Angular Bowl Form: The hexagonal footprint with angled walls creates unique serving
surface with six distinct sides that provide natural compositional structure, guiding
ingredient placement and creating visual interest through geometric arrangement.

• Clean Geometric Lines in Three Dimensions: The precise angular edges and straight
sides extend vertically to create clean, modern aesthetic that emphasizes intentionality
and precision in bowl presentations, making service appear more refined and
architecturally composed.

• Compositional Framework for Bowl Service: The geometric form provides natural
framework for ingredient arrangement, with the six sides creating visual zones and the
angular shape guiding compositional balance and focal point placement in
three-dimensional presentations.



• Contemporary Bowl Design Language: The hexagonal shape represents bold
contemporary interpretation of bowl design, bridging functional service with modern
geometric aesthetics and demonstrating how angular forms enhance visual impact in
bowl presentations.

• Versatile Application Range: The two-capacity collection works across multiple
applications from elegant soups through substantial noodle dishes to creative bowl
concepts, demonstrating versatility that spans diverse menu applications and dining
concepts.

• Premium Vitrified China: High-temperature firing creates dense, non-porous body with
exceptional durability, excellent heat retention, and resistance to chipping and crazing
required for commercial bowl service.

• Fusion Collection Excellence: Part of Cameo's innovative Fusion line, matching the
Diamond Plate collection and combining bold geometric forms with contemporary
refinement and commercial performance required for high-volume service.

Features and Benefits

• Bold Geometric Presence in Bowl Form: The distinctive hexagonal bowl form creates
immediate visual impact and architectural presence that transforms functional bowl service into
design statement, making presentations memorable through three-dimensional geometric
sophistication.

• Angular Visual Interest: The six-sided form creates visual interest and breaks the monotony
of traditional round bowls, distinguishing the dining experience and creating
conversation-starting presentations through geometric beauty in bowl format.

• Compositional Framework for Bowl Presentations: The geometric shape provides natural
structure for ingredient arrangement in bowl presentations, with the six sides creating visual
zones that guide plating decisions and make compositional balance more intuitive.

• Modern Aesthetic Alignment: The clean geometric lines align with contemporary design
aesthetics and modern architectural principles, perfect for upscale establishments seeking
bowl service that reflects refined modern sensibilities.

• Capacity Versatility: The two-capacity range ensures appropriate scale for diverse
applications—from elegant individual soups to substantial noodle dishes to generous bowl
presentations—maximizing inventory flexibility and menu versatility.

• Creative Bowl Canvas: The hexagonal form provides perfect canvas for creative bowl
presentations, allowing chefs to explore geometric arrangements, angular compositions, and
structured presentations that leverage the bowl's unique shape.

• Focal Point Creation: The angular form creates natural focal points at the center and along
the six sides, guiding the eye and creating visual hierarchy that makes bowl presentations
more engaging and intentional.

• Contemporary Sophistication: The geometric design adds sophistication and modern
elegance to bowl presentations, elevating perceived value and creating upscale aesthetic that
justifies premium positioning.

• Heat Retention: The substantial china walls provide excellent heat retention for hot
preparations, keeping soups and noodle dishes at optimal serving temperature throughout the
dining experience.

• Collection Coordination: Coordinates perfectly with Diamond Plate collection, allowing
complete geometric table settings that create cohesive modern aesthetic across all courses.

Traditional Applications



Elegant Soup Service and Broth-Based Preparations

The Fusion Diamond Bowl excels in soup service where the geometric form creates sophisticated
framing for elegant soups and broth-based preparations. The hexagonal shape adds contemporary
elegance to traditional soup service while providing natural compositional structure. The 7-inch/22
oz size provides perfect capacity for individual soup portions, while the 8-inch/38 oz works for more
substantial soup presentations. The geometric form makes even simple soups appear more refined
and intentional.

Asian Noodle Dishes and Ramen Service

For noodle presentations, the Diamond Bowl provides perfect vessel for Asian noodle dishes
including ramen, pho, and udon where the geometric form adds contemporary sophistication to
traditional noodle service. The 8-inch/38 oz capacity accommodates noodles, broth, and toppings
generously, while the hexagonal shape creates visual interest. The angular form provides natural
zones for strategic topping arrangement.

Artful Salad Service and Composed Salads

Use the Diamond Bowl for salad presentations where the geometric form creates perfect canvas for
composed salads and artful arrangements. Both sizes work beautifully for individual salad portions,
with the hexagonal shape creating visual interest that elevates salad service beyond traditional
round bowls. The angular form provides natural zones for different salad components.

Contemporary Bowl Concepts and Rice Bowls

The Diamond Bowl provides ideal vessel for contemporary bowl concepts including rice bowls,
grain bowls, and poke bowls where the geometric form adds modern aesthetic. The two capacities
accommodate different portion sizes, while the hexagonal shape creates visual interest and
contemporary sophistication that distinguishes bowl presentations.

Creative Applications

Geometric and Structured Bowl Presentations

Leverage the Diamond Bowl for geometric bowl presentations where ingredients are arranged
following the hexagonal structure—placing components along the six sides, creating angular
patterns, or using the geometric form as active element in the composition. The hexagonal shape
guides structured arrangements that create visual harmony through geometric precision.

Minimalist and Negative Space Bowl Compositions

Use the geometric form for minimalist bowl presentations that emphasize negative space and
intentional placement. The hexagonal shape creates strong visual framework that makes minimal
ingredient arrangements appear more powerful and intentional, perfect for refined contemporary
dining where less is more.



Angular and Radial Ingredient Arrangements

Embrace the six-sided form for angular ingredient arrangements that follow the bowl's geometric
lines—creating linear compositions along the edges, radial arrangements from the center, or
asymmetrical placements that play with the hexagonal structure to create visual tension and
interest.

Artistic and Deconstructed Bowl Concepts

Explore the geometric canvas for artistic bowl presentations and deconstructed concepts where
components are strategically placed within the hexagonal framework, using the angular form to
create visual zones and guide the eye through the composition in intentional progression.

Signature Service Techniques

Centered Focal Point with Geometric Framing

Create bowl presentations featuring carefully centered ingredients within the hexagonal bowl, using
the geometric form to create strong framing and negative space that emphasizes the quality and
intentionality of centered components.

Six-Zone Radial Bowl Arrangement

Arrange ingredients in six distinct zones corresponding to the six sides of the hexagon, creating
radial compositions that emanate from the center and leverage the geometric structure for
balanced, harmonious bowl presentations.

Angular Linear Bowl Compositions

Build linear arrangements that follow the angular edges of the hexagon, creating directional
compositions that guide the eye along geometric lines and use the bowl's structure to create visual
flow and movement.

Layered Geometric Presentations

Use the bowl's depth to create layered presentations that reveal geometric structure as guests eat
through the layers, creating evolving visual experience that maintains geometric aesthetic
throughout service.

Professional Applications

Fine Dining and Contemporary Restaurants

The Fusion Diamond Bowl is ideally suited for fine dining establishments where the geometric
sophistication aligns with upscale aesthetic expectations. Use for elegant soups, artful salads, and



sophisticated bowl concepts where the bowl's bold design enhances the overall dining experience.

Asian Fusion and Noodle Concepts

For Asian dining concepts, the Diamond Bowl provides perfect vessel for noodle dishes and rice
bowls that bridge traditional and modern cuisines. The geometric form supports creative
presentations while maintaining practical functionality for traditional Asian bowl service.

Modern American and Contemporary Concepts

In contemporary dining settings, the Diamond Bowl creates distinctive presentations that enhance
guest experience across multiple applications. The memorable geometric form creates
Instagram-worthy presentations that guests want to share and remember.

Hotel and Resort Dining

For hotel and resort dining, the Diamond Bowl adds premium touch to bowl service, creating
perceived value and distinguishing the dining experience through distinctive geometric design that
elevates bowl presentations.

Seasonal Applications

Spring Light and Geometric Bowl Presentations

During spring months, use the Diamond Bowl for light, fresh preparations where the clean
geometric form creates harmony with spring's renewal and the angular structure provides
framework for delicate seasonal ingredients in bowl format.

Summer Vibrant and Structured Bowl Service

In warmer months, the Diamond Bowl excels in presentations featuring bright colors and fresh
ingredients where the geometric form adds sophistication to summer bowl service and the
hexagonal shape creates visual structure for abundant seasonal produce.

Fall Harvest and Architectural Bowl Presentations

During autumn, use the Diamond Bowl for harvest-inspired bowl presentations where the geometric
form creates architectural framework for fall's rich ingredients. The angular shape provides perfect
canvas for structured arrangements of seasonal bounty.

Winter Refined and Sophisticated Bowl Service

In winter months, the Diamond Bowl provides sophisticated vessel for refined preparations where
the geometric form adds modern elegance to winter bowl service and the clean lines create
contemporary aesthetic for cold-weather comfort in bowl format.



Care and Maintenance

• Dishwasher Safety: Fully dishwasher safe for efficient cleaning in commercial operations.
The clean geometric form allows easy water drainage and thorough cleaning.

• Microwave Compatibility: Safe for microwave use, ideal for warming preparations before
service.

• Edge Care: The angular edges and six corners require attention during handling to prevent
chips, particularly important given the geometric precision of the bowl design.

• Geometric Form Cleaning: The straight sides and angular transitions clean easily, though
corners require attention to ensure complete cleaning and sanitation.

• Interior Bowl Cleaning: The angled walls and hexagonal interior clean efficiently while
maintaining the geometric precision of the form.

• Stain Resistance: The vitrified glaze resists staining. For any stubborn stains, use mild
abrasive cleaner appropriate for china.

• Form Inspection: Regularly inspect the six corners and edges for chips, ensuring structural
integrity and safe service.

• Temperature Shock Avoidance: While durable, avoid extreme temperature shocks to
maximize longevity of the geometric bowl form.

Storage Recommendations

Careful Stacking: Stack with attention to the hexagonal form, ensuring stable stacking that prevents
stress on the six corners. The geometric shape allows efficient stacking when properly aligned.

Adequate Spacing: Allow adequate spacing in storage to prevent the corners from contacting other
pieces, reducing risk of chips on the angular edges.

Service Station Placement: Store near soup and bowl service areas for efficient workflow,
organizing by capacity for easy identification.

Inventory Management: The distinctive hexagonal shape makes these bowls easy to identify in
storage, facilitating inventory management and stock rotation across the two capacities.

Protective Storage: Consider protective padding for corners in storage areas to protect from impact
damage on the angular edges.

Stable Surface Storage: Ensure storage surfaces are level and stable, as the hexagonal form
requires careful placement to prevent sliding.

Conclusion



The Fusion Diamond Bowl represents the perfect synthesis of three-dimensional geometric
precision and practical bowl functionality, where clean hexagonal lines and angular sophistication
create bowls that bring architectural elegance to contemporary table presentations. The distinctive
six-sided form and two versatile capacities ensure appropriate scale for diverse applications while
the geometric design creates visual interest and compositional structure that makes bowl
presentations memorable and engaging. Whether serving elegant soups, artful salads, Asian
noodle dishes, or creative bowl concepts, the Diamond Bowl provides an architectural foundation
that proves bold geometric design creates lasting impressions. This collection is essential for
establishments seeking distinctive bowl service that celebrates modern geometric beauty while
maintaining the versatility and durability required for high-volume operations. The Fusion Diamond
Bowl demonstrates that when design embraces three-dimensional geometric precision and
contemporary aesthetics, the result is dinnerware that makes every bowl service a celebration of
architectural elegance and culinary artistry.


