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Product Overview
The Rectangular �-Divided Plate from Cameo China’s Square collection represents a
sophisticated approach to organized culinary presentations with three distinct
compartments. This versatile plate features a �-�⁄� in x � in rectangular profile with
three equal sections that enable creative and efficient service across diverse
applications. The modern geometric design with clean lines provides a professional
canvas for both traditional and contemporary plating concepts, while the divided
format addresses operational needs from portion control to interactive dining
experiences. This plate transforms the simple act of food presentation into an
organized visual narrative that engages guests and supports operational efficiency.

Size Specifications
���-����: �-�⁄� in (L) x � in (W) | � 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 three compartments are precisely



formed with smooth transitions that facilitate easy cleaning while creating clear visual
separation between food components.

Design Philosophy
The three-compartment design reflects a thoughtful approach to organized food
presentation. Unlike two-compartment formats that create simple duality, three
compartments enable more complex presentations where main components, sides,
and accompaniments each occupy dedicated space. This tripartite division supports
both practical operational needs—portion control, component separation, dietary
accommodations—and creative presentation concepts where visual organization
enhances guest experience. The rectangular profile provides generous surface area
while the divided format creates natural visual rhythm that guides the eye across the
presentation.

Traditional Applications
Entrée Service with Sides
The Rectangular �-Divided Plate excels in organized entrée presentations where
proteins, starches, and vegetables are separated for visual clarity and portion control.
The three equal compartments support balanced meal presentations—grilled chicken
in one section, rice pilaf in another, steamed vegetables in the third. This format
prevents flavor mixing while creating clean presentations that appeal to guests who
prefer organized plates. The divided format also facilitates kitchen efficiency by
enabling clear portioning guidelines that ensure consistency across service periods.

Children’s Menu Service
This plate addresses the unique needs of children’s menu presentations where
component separation is often preferred. Chicken tenders, french fries, and fruit can
be organized in separate compartments, creating appealing presentations that
accommodate children’s eating preferences. The divided format prevents foods from
touching, addressing common concerns while creating organized presentations that



make meals more approachable for young diners. The generous �-�⁄� in x � in size
provides adequate portions while the three compartments support balanced nutrition
by encouraging inclusion of proteins, starches, and fruits or vegetables.

Dietary and Allergy Accommodations
The three-compartment format provides practical solutions for guests with dietary
restrictions or allergies. Components can be strictly separated to prevent cross-
contamination, with sauces, proteins, and sides occupying distinct compartments.
This clear separation provides visual assurance to guests with dietary concerns while
enabling operations to confidently serve guests with specific requirements. The
divided format also supports special diet presentations where macro-nutrient
separation is desired—proteins, carbohydrates, and vegetables clearly organized for
guests monitoring nutritional intake.

Institutional Foodservice
Healthcare facilities, educational institutions, and corporate cafeterias discover
exceptional utility in the three-compartment format. The divided design supports
portion-controlled presentations that address nutritional guidelines while creating
organized plates that appeal to diverse populations. The format facilitates efficient
plating in high-volume environments where speed and consistency are paramount.
The clear compartment separation enables quick visual verification that portions meet
established standards, supporting both operational efficiency and nutritional
objectives.

Creative Applications
Tasting Presentations
Fine dining operations are discovering innovative applications for three-compartment
plates in tasting menu concepts. Three distinct preparations of the same ingredient
can be presented side by side for comparison—three cuts of beef prepared differently,
three seasonal vegetables with varied techniques, or three sauce variations paired
with a single protein. This format creates engaging presentations that educate guests
about culinary techniques while providing interactive tasting experiences. The equal



compartments ensure balanced presentations while the divided format creates clear
visual organization.
International Cuisine Presentations
The three-compartment format naturally supports cuisines that traditionally feature
multiple components. Indian cuisine presentations benefit from organized
arrangements of curry, rice, and naan or accompaniments. Japanese bento-style
presentations gain modern interpretation with proteins, rice, and vegetables or pickles
in separate compartments. Mexican cuisine concepts organize proteins, beans, and
rice in distinct sections. The divided format honors traditional serving concepts while
providing contemporary presentation that appeals to modern diners.
Build-Your-Own Concepts
Interactive dining experiences benefit from the three-compartment organization. Taco
presentations can separate proteins, toppings, and accompaniments for guest
customization. Breakfast presentations organize eggs, breakfast meats, and toast or
potatoes for personalized combinations. Salad presentations separate greens,
proteins, and toppings, allowing guests to control their own compositions. The divided
format encourages guest engagement while the organized presentation creates visual
appeal that enhances the interactive experience.

Sampler and Variety Presentations
The three-compartment format enables creative sampler concepts. Three slider
varieties can be presented for comparison, three soup samples can be offered as a
tasting flight, or three dessert preparations can create a petit four presentation. This
format transforms simple variety offerings into organized tasting experiences that
create value perception and encourage exploration. The equal compartments ensure
balanced presentations while the divided format creates clear visual distinction
between varieties.

Sauce and Condiment Presentations
The three compartments support sophisticated sauce presentations. A single protein
can be accompanied by three distinct sauces, enabling guests to explore flavor
combinations. Condiment presentations for shared appetizers can organize three



dipping sauces or accompaniments. The divided format prevents sauce mixing while
creating organized presentations that enhance both visual appeal and functional
utility.

Dietary Macro Presentations
Health-conscious operations are leveraging the three-compartment format for macro-
nutrient presentations. Proteins, complex carbohydrates, and vegetables can be
clearly separated, supporting guests who monitor nutritional intake. This organized
presentation creates visual clarity about meal composition while supporting portion
control objectives. The format appeals to fitness-oriented guests while providing
practical organization that facilitates balanced nutrition.

Operational Benefits
Portion Control
The three equal compartments support consistent portioning across service periods.
Operations can establish clear guidelines for each compartment, 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 divided format facilitates efficient plating in high-volume environments. Kitchen
staff can quickly portion components into designated compartments without complex
arrangement requirements. This efficiency reduces plating time while ensuring
consistent presentations across service periods. The clear compartment boundaries
eliminate ambiguity about component placement, supporting training and
consistency objectives.
Dietary Accommodation
The strict component separation addresses growing guest concerns about dietary
restrictions and allergies. Operations can confidently serve guests with specific



requirements, knowing components remain separated throughout service. This
capability supports inclusive dining while addressing operational risk management
related to allergen cross-contamination.

Versatile Presentation Platform
The �-�⁄� in x � in size with three compartments addresses diverse operational needs.
Operations can use this single plate format for entrées, children’s menus, tasting
presentations, and specialty diet service, reducing inventory complexity while
maintaining presentation versatility. The modern geometric design supports both
casual and refined dining concepts.

Plating Techniques
Balanced Composition
The three equal compartments invite balanced plating where each section receives
equal visual weight. Chefs can create harmonious presentations by ensuring each
compartment contains components with comparable visual impact. Color balance
across compartments creates cohesive presentations while the divided format
maintains clear organization.
Progressive Arrangements
The linear nature of three compartments supports progressive presentations where
flavors build from one section to the next. 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.
Contrast and Variety
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 geometric divisions create natural balance that prevents visual chaos even
when contrasts are dramatic.
Height and Dimension
While the divided format suggests flat presentations, creative chefs are discovering
opportunities for dimensional plating. Components can be stacked within
compartments to create height variation across sections. Garnishes can extend above
compartment boundaries to create visual interest. This dimensional approach
transforms the divided plate from simple organization into architectural composition.

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 divisions
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 � dozen per case packing supports efficient
inventory management.

Handling
The �-�⁄� in x � 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 divided
format creates natural balance that facilitates secure handling even when fully loaded.



Imagine the Possibilities
The Rectangular �-Divided Plate from Cameo China’s Square collection represents
more than a serving vessel—it’s an organizational tool that transforms how culinary
creations are presented and experienced. The three-compartment format addresses
practical operational needs from portion control to dietary accommodations while
enabling creative presentations that engage guests through visual organization and
interactive customization. From traditional entrée service to innovative tasting
concepts, this plate provides the structured foundation for presentations that balance
operational efficiency with guest satisfaction. Whether serving a simple children’s
meal or creating an elaborate tasting presentation, this plate ensures components
remain organized, portions remain consistent, and presentations remain appealing—
service after service, day after day.


