Creative Use Guide for the Rim Soup
(210-62 /721821 92)

Product Overview

The Rim Soup collection offers culinary professionals four progressive sizes—6" (2 0z), 7" (4 0z), 8" (6
0z), and 9" (8 oz)—featuring classic rimmed design where raised rim frames soup presentations
creating defined serving area with functional benefits. These refined bowls excel in traditional
applications from appetizer soup service and consommeé to bisques and chilled soups, while also
inspiring contemporary uses including individual desserts, small salads, amuse-bouche presentations,
palate cleansers, and tasting menu courses. Part of the Imperial White collection, these bowls
demonstrate how rimmed design combined with refined portion sizing creates elegant foundations for
soup service and creative small-format presentations.

Item Numbers: 210-62 (6" / 2 0z), 210-72 (7" / 4 0z), 210-82 (8" / 6 0z), 210-92 (9" / 8 0z) | Pattern:
Imperial White

Traditional Applications

The four progressive sizes with rimmed design provide elegant solutions for refined soup service:

» Appetizer Soup Service: First course soups in multi-course meals with refined portions.
» Consommé & Clear Soups: Elegant presentations for delicate clear broths.

» Bisques & Cream Soups: Rich creamy soups in refined portions.

* Chilled Soups: Gazpacho, vichyssoise, and cold soup presentations.

* Fine Dining Soup Course: Sophisticated soup service in upscale environments.

» Tasting Menu Soups: Small portions as part of progressive dining experiences.

» Seasonal Soup Programs: Showcasing seasonal ingredients in elegant presentations.
» Soup Flights: Multiple small soup portions for comparison tastings.

» Hotel & Resort Dining: Refined soup service across diverse concepts.

e Banquet & Event Service: Elegant soup courses for special occasions.

Creative Culinary Applications

The rimmed design and refined sizing inspire innovative presentations:

* Individual Desserts: Mousse, panna cotta, custards, puddings in elegant presentations.
» Small Salads: Composed salad presentations with refined portions.

* Amuse-Bouche: Opening course presentations creating memorable first impressions.
« Palate Cleansers: Sorbet, granita, citrus preparations between courses.

 Tasting Menu Courses: Small refined portions across progressive menus.

» Breakfast Applications: Yogurt parfaits, oatmeal, fruit presentations.

» Sauce Presentations: Generous sauce portions for sharing or individual service.

» Small Appetizers: Refined starter presentations with portion control.

» Side Dishes: Individual accompaniments and garnish presentations.

» Dessert Soups: Sweet soup presentations (fruit soups, chocolate soups).

* Chilled Desserts: Cold sweet preparations in elegant rimmed bowls.



» Composed Presentations: Layered or arranged components with visual appeal.
* Interactive Dining: Build-your-own concepts with individual portions.
» Seasonal Showcases: Highlighting seasonal ingredients in refined formats.



Signature Plating Techniques

Creative presentation ideas leveraging the rimmed design:

* Rim as Frame: Use raised rim to frame soup or food creating defined presentation area.
» Centered Compositions: Place food in center allowing rim to create negative space.

» Garnish on Rim: Position garnishes on rim creating visual interest and accessibility.

» Sauce Drizzles: Apply sauce patterns on rim for artistic presentations.

» Height Building: Create vertical compositions within rimmed frame.

* Color Contrast: Use white rim to showcase colorful soups and foods.

» Minimalist Elegance: Embrace simplicity with generous negative space on rim.

» Tableside Service: Present bowls tableside for dramatic reveals.

» Synchronized Service: Deliver multiple courses simultaneously in rimmed bowls.

» Layered Presentations: Create visible layers within shallow bow! depth.

Culinary Style Pairings
The collection complements diverse dining concepts:

» Fine Dining: Refined soup service and tasting menu applications.

» Contemporary Cuisine: Modern presentations and innovative soup concepts.
 Traditional Restaurants: Classic soup service with timeless aesthetic.

» Hotel Dining: Elegant soup courses across diverse menus.

* Banquet & Catering: Refined soup service for special events.

» Tasting Menu Concepts: Progressive courses with portion control.

» Seasonal Programs: Showcasing seasonal soups and ingredients.

» Upscale Casual: Elevated soup presentations in approachable settings.

» Resort Dining: Refined service across multiple dining venues.

» Special Occasion Dining: Memorable soup courses for celebrations.



Creative Inspiration Ideas

Push boundaries with these innovative applications:

» Soup Tasting Menus: Develop entire experiences around soup explorations.

e Seasonal Soup Rotations: Feature seasonal ingredients in refined presentations.

* Chilled Soup Programs: Summer menus featuring cold soup innovations.

» Dessert Soup Concepts: Sweet soup presentations as innovative dessert courses.

* Interactive Soup Bars: Customizable soup experiences with individual portions.

* Palate Cleanser Programs: Refreshing courses between rich dishes.

 Breakfast Innovation: Elevated morning presentations in elegant bowils.

« Amuse-Bouche Showcases: Opening courses creating memorable first impressions.
» Sauce Flight Presentations: Multiple sauce options in rimmed bowls.

» Dessert Tasting Flights: Progressive sweet courses in refined portions.

* Global Soup Traditions: Showcase international soups with elegant service.

» Zero-Waste Soups: Feature soups made from kitchen scraps with refined presentation.
» Molecular Soup Applications: Modern techniques in traditional rimmed format.

e Educational Dining: Teach guests about soup traditions and techniques.

» Seasonal Showcases: Highlight peak-season ingredients in refined formats.

Size Selection Guidance

The 2 oz bowl (210-62, 6") provides perfect portions for amuse-bouche, tasting portions, and very small
refined servings ideal for opening courses. The 4 0z bowl (210-72, 7") offers appetizer soup portions
and small refined servings suitable for first courses. The 6 0z bowl (210-82, 8") delivers standard
appetizer soup portions and small entree soups perfect for most refined soup applications. The 8 oz
bowl (210-92, 9") provides generous appetizer or small main course soup portions ideal for substantial
refined servings. The rimmed design across all sizes creates defined serving area where raised rim
frames presentations while providing functional benefits for handling and elegant service.

This Creative Use Guide aims to inspire culinary professionals to explore the full potential of the Rim
Soup collection. The four progressive sizes—2 0z through 8 oz—combined with classic rimmed design
create elegant foundations for refined soup service, tasting menu applications, and creative
small-format presentations. The rimmed aesthetic and refined portion sizing prove that thoughtful soup
service elevates dining experiences across all concepts, from traditional appetizer soups to innovative
dessert presentations and contemporary tasting menu courses.



