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Product Overview

The Deep Square Saucer from Cameo China’s Square collection represents a
thoughtful evolution of traditional sauce service where modern square geometry
meets functional depth in a compact 4 in x 4 in format with generous 4.5 oz capacity.
This versatile saucer addresses the fundamental challenge of sauce service—providing
adequate capacity while maintaining elegant proportions—through a deep square
design that maximizes volume within minimal footprint. The square geometry
provides contemporary aesthetic that aligns with modern plating concepts while the
enhanced depth accommodates sauces, dips, condiments, and small portions that
require containment beyond what shallow dishes provide. This saucer transforms
sauce service from functional necessity into presentation opportunity, with the square
format creating distinctive visual identity while the deep well prevents spills and
enables generous portions. The compact 4-inch footprint ensures efficient table space
utilization while the 4.5 oz capacity addresses diverse service needs from individual
condiment portions to shared dipping sauces, making this saucer an intelligent choice
for operations seeking to elevate sauce service through modern design and functional
depth.

Size Specifications

710-P402: 4 in x4 in | 4.5 oz capacity | 8 Dozen Per Case (96 units)




Material and Construction

Crafted from premium vitrified china with an alumina body, this saucer is engineered
for the demands of commercial foodservice environments. The brilliant white glaze
provides a neutral canvas that enhances sauce colors while resisting staining from
acidic or pigmented preparations. The deep square format is precisely formed to
create smooth interior surfaces that facilitate sauce pooling while the square exterior
provides stable stacking and efficient storage. The 4.5 oz capacity strikes an ideal
balance between generous portions and manageable size, while the durable vitrified
china construction ensures this saucer withstands repeated use and commercial
dishwashing without degradation.

Design Philosophy

The deep square saucer reflects a thoughtful approach to balancing modern aesthetic
with functional depth. Traditional round sauce dishes provide familiar forms but lack
the contemporary visual impact that modern dining concepts require, while shallow
square dishes offer geometric boldness but insufficient capacity for generous sauce
portions. This deep square format combines the best of both approaches—
contemporary square geometry that creates distinctive visual identity with enhanced
depth that addresses practical sauce service needs. The result is a versatile platform
that elevates sauce service from functional necessity into presentation opportunity,
supporting culinary concepts that celebrate sauces as integral components of dining
experiences rather than mere accompaniments.

Traditional Applications

Sauce Service

The Deep Square Saucer excels in traditional sauce service where the 4.5 oz capacity
accommodates generous portions of accompanying sauces for entrées. The deep well
contains liquid sauces without spilling while the square geometry creates modern
presentation that elevates sauce service beyond what traditional round ramekins
achieve. The compact 4-inch footprint ensures efficient table space utilization while



the white glaze provides neutral backdrop that allows sauce colors to command
attention.

Dipping Sauce Presentations

Appetizer and shared plate service discovers ideal platforms where the deep format
accommodates dipping sauces for tempura, spring rolls, dumplings, and other
preparations requiring sauce accompaniment. The 4.5 oz capacity provides sufficient
sauce for multiple dips while the square geometry creates organized presentation
when multiple sauces are served together. The deep well prevents sauce from
spreading across plate surfaces, maintaining clean presentations throughout service.

Condiment Service

Individual condiment portions benefit from the compact format where the 4-inch
square provides appropriate proportions for ketchup, mustard, mayonnaise, and other
condiments. The deep well accommodates generous portions while the square
geometry creates modern presentation that elevates casual condiment service.
Multiple saucers can be arranged efficiently on tables or trays, with the square format
enabling tight geometric arrangements.

Soup Service

Small soup portions discover versatile platforms where the 4.5 oz capacity serves
amuse-bouche presentations, soup shooters, or tasting portions. The deep well
contains liquid preparations while the square geometry provides contemporary
presentation that suits modern soup service concepts. The compact size enables
efficient service of multiple soup courses in tasting menu formats.

Creative Applications

Deconstructed Sauce Presentations

Modern culinary professionals are discovering innovative applications for deep square
saucers in deconstructed plating concepts. Rather than saucing plates directly, chefs
can present sauces in separate saucers, enabling guests to control sauce application



and quantity. This approach respects guest preferences while creating interactive
dining experiences where sauce becomes deliberate choice rather than predetermined
element. The square geometry creates visual connection with square plates while the
deep format ensures adequate sauce capacity.

Sauce Tasting Presentations

Progressive dining concepts are leveraging deep square saucers for sauce tasting
experiences where multiple sauces are presented for comparison or pairing
exploration. Three or four saucers can be arranged in geometric patterns, with each
containing different sauce preparations that guests taste sequentially or combine
according to preference. The consistent 4.5 oz capacity ensures equitable portions
while the square geometry creates organized visual presentation that communicates
intentionality.

Compound Butter and Flavored Oil Service

The deep format enables creative presentations of compound butters, flavored oils,
and other fat-based accompaniments. Softened compound butters can be presented
in saucers for bread service, with the deep well accommodating generous portions
while the square geometry creates refined presentation. Flavored oils for bread
dipping benefit from the capacity and containment that deep wells provide, with the
white glaze enhancing oil colors.

Dessert Sauce Presentations

Sweet course applications discover versatile platforms where dessert sauces—
chocolate, caramel, fruit coulis, creme anglaise—are presented in separate saucers
rather than plated directly. This approach enables guests to control sauce application
while creating elegant presentations where sauce becomes intentional component.
The deep well accommodates generous portions while the square geometry creates
modern presentation that suits contemporary dessert concepts.

Garnish and Topping Stations

Interactive dining concepts leverage deep square saucers for garnish and topping
presentations where guests customize preparations. Taco bars, salad stations, or
build-your-own concepts can present toppings, dressings, and garnishes in individual



saucers, with the deep well containing preparations while the square geometry creates
organized station presentations. The compact size enables efficient arrangement of
multiple options within limited space.

Amuse-Bouche Presentations

Pre-appetizer courses discover elegant platforms where small, carefully prepared bites
are presented in deep square saucers. The 4.5 oz capacity accommodates amuse-
bouche presentations with accompanying sauces or broths, while the square
geometry creates contemporary presentation that sets refined tone for dining
experiences. The deep well enables creative presentations with liquid components
that shallow dishes cannot accommodate.

Operational Benefits

Efficient Space Utilization

The compact 4-inch square footprint maximizes table space efficiency while the
square geometry enables tight arrangements where multiple saucers fit together
without wasted space. This efficiency supports high-volume operations where table
space is premium, enabling generous sauce service without compromising table
capacity.

Versatile Capacity

The 4.5 oz capacity addresses diverse service needs from individual condiment
portions to shared dipping sauces. This versatility enables operations to use a single
saucer format across multiple applications rather than maintaining inventory of
various specialized vessels, simplifying operations while reducing storage
requirements.

Enhanced Containment

The deep well provides superior containment compared to shallow alternatives,
reducing spills and maintaining clean presentations throughout service. This



containment supports liquid sauces, soups, and other preparations that require depth,
while the smooth interior surfaces facilitate complete sauce utilization by guests.

Modern Aesthetic

The square geometry creates distinctive visual identity that differentiates operations
from competitors using traditional round ramekins. The contemporary design aligns
with modern plating concepts while the deep format demonstrates attention to
functional details that enhance guest experiences.

Plating Techniques

Single Sauce Accompaniment

The most straightforward application positions a single deep square saucer alongside
entrées or appetizers, with the saucer containing accompanying sauce. This technique
respects traditional sauce service while introducing modern geometric presentation
that elevates familiar concepts.

Multiple Sauce Arrangements

Creative presentations arrange multiple deep square saucers in geometric patterns—
linear arrangements, grids, or clustered groupings—with each saucer containing
different sauce preparations. This technique enables sauce comparison, pairing
exploration, or guest customization while creating organized visual presentations.

Integrated Plate Compositions

Advanced plating concepts integrate deep square saucers directly into plate
compositions, positioning saucers on larger plates as compositional elements. This
technique creates dimensional presentations where sauces occupy defined zones
while other components are arranged around or adjacent to saucers.



Interactive Service Presentations

Service-oriented concepts present deep square saucers on separate serving vessels,
enabling tableside sauce service where servers or guests add sauces to plated
preparations. This technique creates interactive experiences while maintaining sauce
separation until the moment of service.

Care and Maintenance

Cleaning

Premium vitrified china construction ensures these saucers withstand commercial
dishwashing without degradation. The smooth interior surfaces facilitate easy cleaning
while the brilliant white glaze resists staining from acidic or pigmented sauces. The
deep format may require attention to ensure complete cleaning of interior surfaces.

Storage

Stack saucers carefully to maximize shelf space and prevent chipping. The square
geometry enables efficient storage arrangements while the durable construction
withstands commercial storage demands. The compact 4-inch footprint minimizes
storage space requirements while the consistent format simplifies inventory
management.

Handling

The compact size provides comfortable handling during service. Staff can confidently
transport these saucers from kitchen to table, with the deep well containing sauces
securely while the square geometry provides stable grip points. The 4.5 oz capacity
ensures manageable weight even when filled completely.

Imagine the Possibilities

The Deep Square Saucer from Cameo China’s Square collection represents more than
a sauce vessel—it’s a tool for creating presentations that celebrate sauces as integral



components of dining experiences rather than mere accompaniments. The deep
square format combines contemporary geometric design with functional depth that
addresses practical sauce service needs while creating distinctive visual identity. From
traditional sauce service to innovative deconstructed presentations, from classic
dipping sauce applications to creative sauce tasting experiences, this saucer provides
a versatile platform for presentations that respect sauce as craft worthy of thoughtful
presentation. Whether serving refined fine dining or contemporary casual cuisine, this
saucer ensures modern aesthetic meets functional depth—service after service, day
after day. The combination of square proportions and generous capacity invites
exploration of presentations that celebrate sauce as essential element, transforming
sauce service from functional necessity into creative opportunity that honors the
marriage of contemporary design and culinary craft.



