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Product Overview

The Square Bowl (Low) from Cameo China’s Square collection represents a thoughtful
evolution of traditional bowl design where modern square geometry meets refined
low-profile proportions in two versatile sizes. This collection addresses the
fundamental challenge of contemporary plating—creating dimensional presentations
without excessive height—through square bowls with deliberately restrained vertical
proportions that provide containment while maintaining visual openness. The 711-44

format offers 4-%, in x 1-%, in H dimensions with 8 oz capacity for individual portions

and side dishes, while the 711-54 format provides 5-¥; in x 1-7 in H dimensions with
15 oz capacity for generous individual servings or shared presentations. The low
profile creates distinctive aesthetic where bowls feel integrated into table
compositions rather than towering above plate surfaces, while the square geometry
provides contemporary visual language that aligns with modern plating concepts.
These bowls transform traditional service from purely functional containment into
dimensional presentations that balance geometric boldness with approachable
proportions, making them intelligent choices for operations seeking to elevate bowl
service through modern design and refined proportions.



Size Specifications

711-44: 4-Y, in x 1-Y, in H | 8 0z capacity | 4 Dozen Per Case (48 units)

711-54: 5-¥%in x 1-g in H | 15 oz capacity | 3 Dozen Per Case (36 units)

Material and Construction

Crafted from premium vitrified china with an alumina body, these bowls are
engineered for the demands of commercial foodservice environments. The brilliant
white glaze provides a neutral canvas that enhances ingredient colors while resisting
staining from acidic or pigmented preparations. The low-profile square format is
precisely formed to create smooth interior surfaces that facilitate complete food
utilization while the square exterior provides stable stacking and efficient storage. The
two capacity options address diverse service needs from individual side dishes to
generous entrée portions, while the durable vitrified china construction ensures these
bowls withstand repeated use and commercial dishwashing without degradation.

Design Philosophy

The Square Bowl (Low) reflects a thoughtful approach to balancing modern aesthetic
with functional proportions. Traditional round bowls provide familiar forms but lack
the contemporary visual impact that modern dining concepts require, while tall bowls
create dimensional presentations that can feel imposing or disconnected from table
compositions. This low-profile square format combines the best of both approaches—
contemporary square geometry that creates distinctive visual identity with restrained
height that maintains visual integration with table settings. The result is a versatile
platform that elevates bowl service from functional containment into dimensional
presentations that balance geometric boldness with approachable proportions,
supporting culinary concepts that celebrate both visual impact and refined restraint.




Traditional Applications

Side Dish Service

The Square Bowl (Low) excels in traditional side dish presentations where the 711-44
format provides ideal proportions for individual vegetable portions, starches, and
accompaniments. The 8 oz capacity accommodates generous side portions while the
low profile creates presentations that feel integrated with entrée plates rather than
separate components. The square geometry provides modern aesthetic that elevates
side dish service beyond what traditional round bowls achieve.

Soup and Broth Service

Soup presentations discover versatile platforms where both sizes address different
service needs—the 711-44 format serves individual soup courses or broth-based
preparations with moderate portions, while the 711-54 format accommodates
generous soup servings or noodle soup presentations. The low profile creates
approachable presentations while the square geometry provides contemporary
aesthetic that suits modern soup service concepts.

Salad Presentations

Individual salad service benefits from both formats where the 711-44 size serves
appetizer salads or side salads with appropriate proportions, while the 711-54 format
accommodates entrée salads or generous side salads. The low profile enables visual
integration with other table elements while the square geometry creates modern
presentation that elevates salad service.

Rice and Grain Service

Asian cuisine and grain-based preparations discover ideal platforms where the square
geometry aligns with Asian dining aesthetics while the low profile creates
presentations that feel balanced with other table elements. The 711-44 format serves
individual rice portions while the 711-54 format accommodates generous grain
servings or shared rice presentations.




Creative Applications

Deconstructed Plating Components

Modern culinary professionals are discovering innovative applications for low square
bowls in deconstructed plating concepts. Rather than plating all components on a
single large plate, chefs can present individual elements in separate bowls arranged on
larger serving platforms or directly on tables. This approach creates dimensional
compositions where each component occupies defined space while the low profile
maintains visual cohesion across multiple vessels. The square geometry enables
geometric arrangements—linear progressions, grid patterns, or clustered groupings—
that communicate intentionality while the restrained height prevents presentations
from feeling cluttered or imposing.

Sauce and Condiment Presentations

Progressive dining concepts are leveraging low square bowls for sauce and condiment
presentations where accompaniments are elevated beyond mere functional additions.
The 711-44 format serves individual sauce portions or condiment selections, enabling
guests to customize preparations while creating refined presentations where sauces
receive attention commensurate with their culinary importance. Multiple bowls can be
arranged in geometric patterns, with each containing different sauce or condiment
while the low profile maintains visual balance.

Tasting Menu Courses

The low-profile format enables creative tasting menu presentations where courses are
served in bowls that feel substantial without overwhelming modest portions. The 711-
44 format accommodates tasting portions of soups, composed salads, or grain-based
preparations, while the square geometry creates consistent visual language across
multiple courses. The restrained height allows multiple bowls to coexist on tables
during multi-course service without creating visual clutter.

Shared Small Plate Service

Contemporary small plate concepts discover versatile platforms where the 711-54
format serves shared preparations—roasted vegetables, grain salads, or composed



dishes—that multiple guests can access. The low profile creates approachable
presentations that invite communal dining while the square geometry enables
efficient table arrangements where multiple bowls fit together without wasted space.

Breakfast and Brunch Service

Morning service finds ideal applications where the 711-44 format serves oatmeal,
yogurt parfaits, or fruit preparations with appropriate portions, while the 711-54
format accommodates generous breakfast bowls or brunch presentations. The low
profile creates casual, approachable aesthetic that suits morning dining while the
square geometry provides contemporary presentation that elevates breakfast service
beyond traditional round bowls.

Dessert Presentations

Sweet course applications discover sophisticated platforms where the low-profile
format creates elegant dessert presentations. The 711-44 format serves individual
dessert portions—panna cotta, mousse, or composed desserts—while the 711-54
format accommodates generous dessert servings or shared sweet presentations. The
square geometry provides modern aesthetic while the low profile creates refined
presentations that feel considered rather than imposing.

Operational Benefits

Efficient Space Utilization

The low-profile design maximizes table space efficiency by reducing vertical height
while maintaining adequate capacity. This efficiency supports high-volume operations
where table space is premium, enabling dimensional bowl service without
compromising table capacity or creating visual clutter.

Versatile Size Range

The two capacity options address diverse service needs from individual side dishes to
generous entrée portions. This versatility enables operations to use a consistent
square bowl format across multiple applications rather than maintaining inventory of



various specialized vessels, simplifying operations while creating cohesive visual
identity.

Modern Aesthetic

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

Enhanced Stacking Efficiency

The square format with consistent footprints enables efficient stacking that maximizes
storage space compared to round alternatives. The low profile reduces stack height,
allowing more bowls to be stored within standard shelf heights while the durable
construction withstands commercial stacking demands.

Plating Techniques

Integrated Table Compositions

The most sophisticated application positions low square bowls as integrated elements
within larger table compositions. Rather than viewing bowls as separate vessels, chefs
can arrange them on larger plates or serving platforms, creating dimensional
presentations where bowls occupy defined zones while other components are
arranged around or adjacent to them. This technique leverages the low profile to
maintain visual cohesion while the square geometry enables precise geometric
arrangements.

Geometric Bowl Arrangements

Creative presentations arrange multiple low square bowls in geometric patterns—
linear progressions, grid formations, or clustered groupings—with each bowl
containing different preparations. This technique creates organized visual
presentations that communicate intentionality while the consistent square format and
low profile maintain visual harmony across multiple vessels.



Layered Component Presentations

Advanced plating concepts layer ingredients within low square bowls to create vertical
dimension without excessive height. Chefs can build compositions from base layers
through middle components to top garnishes, with the low profile ensuring layered
presentations feel balanced rather than precarious. The square format provides stable
base for layered compositions while the restrained height maintains approachable
proportions.

Sauce Pooling and Garnishing

The low profile creates ideal platforms for sauce pooling techniques where liquid
elements are pooled in bowl bases before solid components are positioned. This
approach creates presentations where sauces provide visual foundation while the
square geometry frames compositions with geometric precision. Top garnishes can be
positioned to create height accents without the bowl itself contributing excessive
vertical dimension.

Care and Maintenance

Cleaning

Premium vitrified china construction ensures these bowls withstand commercial
dishwashing without degradation. The smooth interior surfaces facilitate easy cleaning
while the brilliant white glaze resists staining from acidic or pigmented preparations.
The low profile enables efficient dishwasher loading, maximizing machine capacity.

Storage

Stack bowls carefully to maximize shelf space and prevent chipping. The square
geometry enables efficient storage arrangements while the low profile reduces stack
height, allowing more bowls within standard shelf heights. The durable construction
withstands commercial storage demands while the two sizes can be stored separately
or nested when appropriate.



Handling

The low profile provides comfortable handling during service. Staff can confidently
transport these bowls from kitchen to table, with the restrained height creating stable
balance while the square format provides secure grip points. The moderate capacities
ensure manageable weight even when filled completely.

Imagine the Possibilities

The Square Bowl (Low) from Cameo China’s Square collection represents more than
serving vessels—they’re tools for creating presentations that balance contemporary
geometric design with refined proportional restraint. The low-profile square format
combines modern aesthetic with approachable dimensions that maintain visual
integration with table compositions while providing functional containment. From
traditional side dish service to innovative deconstructed plating concepts, from classic
soup presentations to creative tasting menu applications, these bowls provide
versatile platforms for presentations that respect both visual impact and proportional
harmony. Whether serving refined fine dining or contemporary casual cuisine, these
bowls ensure modern aesthetic meets functional proportion—service after service,
day after day. The combination of square geometry and restrained height invites
exploration of presentations that celebrate dimensional service without excessive
verticality, transforming bowl service from simple containment into creative
opportunity that honors the marriage of contemporary design and proportional
refinement.



