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Product Overview

The Rectangular 3-Divided Plate (2 Small) from Cameo China’s Square collection
represents a sophisticated approach to asymmetrical presentations with one large
compartment and two smaller compartments. This versatile plate features an 8 in x 5
in rectangular profile with an innovative division pattern that creates visual hierarchy
while enabling practical component organization. The modern geometric design with
clean lines provides a professional canvas for both traditional and contemporary
plating concepts, while the asymmetrical compartment format addresses operational
needs from entrée service to creative tasting presentations. This plate transforms
simple food service into organized visual narratives where the relationship between
main components and accompaniments is clearly articulated through thoughtful
spatial arrangement.

Size Specifications

700-028: 8in (L) x 5in (W) | 2 Dozen Per Case

Material and Construction

Crafted from premium vitrified china with an alumina body, this plate is engineered for
the demands of commercial foodservice. The brilliant white glaze provides a neutral
canvas that enhances ingredient colors while resisting staining and maintaining visual
appeal through repeated washing cycles. The compartment dividers are precisely



formed to create one large section and two smaller sections with smooth transitions
that facilitate easy cleaning while establishing clear visual hierarchy between
components.

Design Philosophy

The asymmetrical three-compartment design reflects a thoughtful approach to
hierarchical presentations. Unlike equal-compartment formats that suggest
equivalence, this configuration creates natural visual hierarchy where the large
compartment establishes dominance while the two smaller compartments provide
supporting roles. This spatial relationship mirrors traditional meal structures—main
component with two accompaniments—while enabling creative interpretations where
the hierarchy serves presentation narratives. The rectangular profile provides
generous surface area while the asymmetrical division creates visual interest that
guides the eye through deliberate compositional flow.

Traditional Applications

Entrée Service with Dual Sides

The Rectangular 3-Divided Plate (2 Small) excels in organized entrée presentations
where proteins occupy the large compartment while two distinct sides are separated
in the smaller sections. Grilled chicken can be presented in the main compartment
with rice in one small section and vegetables in the other, creating balanced meal
presentations that prevent flavor mixing while establishing clear visual hierarchy. This
format communicates portion relationships—the protein as the focal point with sides
as complements—while facilitating kitchen efficiency through clear portioning
guidelines that ensure consistency across service periods.

Protein and Dual Sauce Presentations

This plate addresses sophisticated sauce service where a single protein occupies the
large compartment while two distinct sauces are contained in the smaller sections. A
perfectly seared steak can be presented in the main compartment with béarnaise in



one small section and peppercorn sauce in the other, enabling guests to explore flavor
combinations while maintaining sauce separation. The asymmetrical format creates
visual interest while the compartment organization prevents sauce mixing and
facilitates portion control.

Breakfast and Brunch Service

Morning meal periods benefit from the hierarchical compartment organization. Eggs
can occupy the large compartment while bacon and toast are separated in the smaller
sections, or pancakes can be presented in the main compartment with butter and
syrup organized in the smaller spaces. This format creates organized presentations
that facilitate efficient plating during busy breakfast rushes while the asymmetrical
division creates visual interest that elevates simple breakfast service.

Dessert Presentations with Accompaniments

Sweet course service gains sophistication through hierarchical dessert presentations.
A slice of cake or tart can occupy the large compartment while whipped cream and
fruit compote are organized in the smaller sections, creating balanced presentations
that prevent component mixing. The asymmetrical format establishes the dessert as
the focal point while the smaller compartments provide complementary elements that
enhance the primary preparation.

Creative Applications

Tasting Presentations with Context

Fine dining operations are discovering innovative applications for asymmetrical
compartments in tasting menu concepts. A primary preparation can occupy the large
compartment while two variations or accompaniments are presented in the smaller
sections for comparison. A main protein preparation can be featured in the large space
while two different garnishes or sauces in the smaller compartments provide context
and contrast. This format creates engaging presentations that educate guests about
culinary relationships while the asymmetrical division establishes clear hierarchy that
guides tasting sequences.



Deconstructed Dish Concepts

Modern culinary professionals are leveraging the asymmetrical format for
deconstructed presentations where the main component occupies the large
compartment while supporting elements are organized in the smaller sections. A
deconstructed taco presentation might feature the protein in the large space with
salsa and guacamole in the smaller compartments. A deconstructed dessert could
present the primary element in the main section with sauce and garnish in the
supporting spaces. This approach transforms passive dining into interactive
experiences while the compartment hierarchy provides visual guidance for assembly.

International Cuisine Presentations

The asymmetrical three-compartment format naturally supports cuisines that feature
a main dish with multiple accompaniments. Indian cuisine presentations benefit from
curry in the large compartment with rice and chutney in the smaller sections.
Japanese presentations can feature teriyaki in the main space with pickled vegetables
and wasabi in the supporting compartments. Korean cuisine concepts organize the
main protein in the large section with kimchi and other banchan in the smaller spaces.
The format honors traditional serving concepts while providing contemporary
presentation that appeals to modern diners.

Sampler Presentations with Hierarchy

The asymmetrical format enables creative sampler concepts where one preparation is
featured while two variations provide comparison. Three slider varieties can be
presented with the featured slider in the large compartment and two alternatives in
the smaller sections, creating clear hierarchy that guides guest attention. Soup
samplers can feature a signature preparation in the main space with two
complementary options in the supporting compartments. This format transforms
simple variety offerings into curated tasting experiences with clear focal points.

Condiment and Accompaniment Service

The two smaller compartments provide practical solutions for condiment
presentations. A main dish can occupy the large compartment while two distinct
condiments or accompaniments are organized in the smaller sections—mustard and
pickles, wasabi and pickled ginger, or any dual condiment pairing. This format creates



organized presentations that prevent condiment mixing while the asymmetrical
division establishes the main dish as the focal point with condiments as supporting
elements.

Build-Your-Own Concepts with Guidance

Interactive dining experiences benefit from the hierarchical compartment
organization. The main component can occupy the large compartment while two
topping or customization options are presented in the smaller sections, providing
visual guidance for assembly. Breakfast presentations can feature eggs in the main
space with optional additions in the smaller compartments. Salad presentations can
organize greens in the large section with protein and dressing options in the
supporting spaces. The asymmetrical format encourages guest engagement while
providing clear visual hierarchy that facilitates decision-making.

Operational Benefits

Visual Hierarchy

The asymmetrical compartments create inherent visual hierarchy that communicates
portion relationships. The large compartment naturally establishes dominance,
guiding guest attention to the primary component while the smaller sections provide
supporting roles. This hierarchy simplifies plating by providing clear spatial
organization that staff can follow consistently.

Portion Control

The three distinct compartments support consistent portioning across service periods.
Operations can establish clear guidelines for each compartment based on size,
ensuring cost control while maintaining presentation standards. The visual separation
enables quick verification that portions meet established standards, supporting both
operational efficiency and guest satisfaction.



Kitchen Efficiency

The asymmetrical format facilitates efficient plating in high-volume environments.
Kitchen staff can quickly identify which component belongs in which compartment
based on size relationships, reducing plating time while ensuring consistent
presentations. The clear compartment boundaries eliminate ambiguity about
component placement, supporting training and consistency objectives.

Versatile Presentation Platform

The 8 in x 5 in size with asymmetrical compartments addresses diverse operational
needs. Operations can use this single plate format for entrées, breakfast service,
desserts, and tasting presentations, reducing inventory complexity while maintaining
presentation versatility. The modern geometric design supports both casual and
refined dining concepts.

Plating Techniques

Hierarchical Composition

The asymmetrical compartments invite hierarchical plating where the large section
receives primary visual focus. Chefs can create compelling presentations by ensuring
the main compartment contains the most visually striking component while the
smaller sections provide complementary elements. This hierarchy creates natural
visual flow that guides guests through intended tasting sequences.

Balanced Asymmetry

While the compartments are unequal in size, creative chefs are discovering
opportunities for visual balance through color and texture. The large compartment
might contain a single bold element while the two smaller sections contain colorful
accompaniments that balance the overall composition. This approach creates visual
interest while maintaining compositional harmony.



Progressive Arrangements

The spatial relationship between compartments supports progressive presentations
where flavors build from supporting elements to the main component. Chefs can
guide guests through intended tasting sequences by arranging components in
deliberate order. This approach transforms simple plated meals into curated
experiences that engage guests through thoughtful progression.

Color and Contrast

The three compartments enable powerful contrast presentations. Chefs can juxtapose
colors, textures, and temperatures across sections to create visual and sensory
interest. The white glaze provides neutral framing that enhances ingredient colors
while the asymmetrical division creates natural balance that prevents visual chaos
even when contrasts are dramatic.

Care and Maintenance

Cleaning

Premium vitrified china construction ensures this plate withstands commercial
dishwashing without degradation. The brilliant white glaze resists staining and
maintains visual appeal through repeated washing cycles. The compartment dividers
are designed with smooth transitions that facilitate easy cleaning and prevent food
accumulation.

Storage

Stack plates to maximize shelf space and prevent chipping. The stable rectangular
base ensures secure stacking while the durable construction withstands the demands
of commercial storage environments. The 2 dozen per case packing supports efficient
inventory management.



Handling

The 8 in x 5 in rectangular profile provides secure handling during service. Staff can
confidently transport this plate from kitchen to table, knowing the balanced design
prevents tipping. The manageable size ensures comfortable grip while the
asymmetrical compartments create natural balance that facilitates secure handling
even when fully loaded.

Imagine the Possibilities

The Rectangular 3-Divided Plate (2 Small) from Cameo China’s Square collection
represents more than a serving vessel—it’s a tool for creating visual narratives through
hierarchical presentations. The asymmetrical three-compartment format addresses
practical operational needs from portion control to component separation while
enabling creative presentations that engage guests through clear spatial relationships
between main components and accompaniments. From traditional entrée service to
innovative tasting concepts, this plate provides the hierarchical foundation for
presentations that communicate culinary intent through thoughtful spatial
organization. Whether presenting a straightforward protein with two sides or creating
an elaborate deconstructed concept, this plate ensures components remain organized,
portions remain consistent, and presentations maintain clear visual hierarchy—service
after service, day after day. The asymmetrical compartments invite exploration of
relationships between primary and supporting elements, transforming the act of
plating from routine task into creative opportunity that celebrates the power of
thoughtful spatial composition.



