Creative Use Guide for the Salad / Soup / Noodle
Bowl

(210-164 /174 /184 /194 / 104)

Product Overview

The Salad/Soup/Noodle Bowl collection offers chefs and culinary professionals five progressive
sizes—14 oz, 21 oz, 40 oz, 50 oz, and 80 oz—that provide exceptional versatility for diverse culinary
applications across salad service, soup presentations, noodle dishes, and contemporary bowl-based
concepts. This comprehensive size range creates perfect solutions from side salads and appetizer
soups to generous entrée salads, hearty noodle soups, and family-style sharing presentations where
flexible sizing and the ability to match vessel to portion needs are priorities. Part of the Imperial White
collection, these bowls demonstrate how thoughtful capacity options enable establishments to serve
diverse applications with a unified aesthetic.

Item Numbers: 210-164 (6" / 14 0z), 210-174 (7" / 21 oz), 210-184 (8" / 40 0z), 210-194 (9" / 50 0z),
210-104 (10-1/8"/ 80 0z) | Pattern: Imperial White

Traditional Applications

» Salad Service: From side salads (14-21 0z) to entrée salads (40-50 0z) to sharing salads (80 0z).

» Soup Service: Appetizer soups (14 o0z), standard servings (21-40 0z), generous portions (50-80 0z).
* Noodle Soups: Small portions (14—21 0z) to generous noodle soups with toppings (40-80 0z).

* Asian Noodle Dishes: Various portion sizes from individual to sharing.

* Soup as Entrée: Main course soup presentations with appropriate capacities.

« Traditional Salad Service: Side salads, house salads, Caesar salads, entrée salads.

» Family-Style Service: Larger sizes for shared salad and soup presentations.

Creative Culinary Applications

 Grain Bowls: Buddha bowls, poke bowls, rice bowls with multiple components across all sizes.
* Pasta Bowls: From individual pasta portions to family-style presentations.

» Composed Salads: Artistic salad presentations with organized ingredient placement.
 Sharing Bowls: Family-style sharing using medium to large sizes.

* Stir-Fry Presentations: Complete stir-fried meals from individual to group portions.

* Rice Dishes: Curry and rice, bibimbap, donburi in appropriate sizes.

* Build-Your-Own Concepts: Customizable bowl programs with size options.

* Breakfast Bowls: Oatmeal, acai bowls, breakfast presentations.

* Salad Bar Service: Multiple sizes for different salad types and portions.

* Tableside Mixing: Preparation and tossing salads tableside.

* Serving Bowls: Buffet service and family-style sides.

» Noodle Bar Concepts: Comprehensive noodle programs with size flexibility.

Signhature Plating Techniques

» Composed Salad Plating: Arrange ingredients in organized sections for visual appeal.

 Height Building: Stack ingredients vertically for dramatic presentations.

» Color Sectioning: Organize ingredients by color creating vibrant compositions.

* Center-Focus Plating: Place protein or focal element in center with supporting ingredients around.
» Noodle Nest Building: Create noodle nests as base with toppings arranged on top.

» Abundant Topping Display: Showcase generous toppings for value perception.

* Broth Pouring Tableside: Serve ingredients first, pour hot broth tableside for drama.

* Garnish Finishing: Top with fresh herbs, microgreens, or garnishes.



» Sauce Drizzling: Add sauces in artistic patterns.
« Layered Compositions: Build visible layers in grain bowls and salads.

Culinary Style Pairings

« Salad-Focused Restaurants: Essential for comprehensive salad programs from sides to entrées.
 Asian Restaurants: Perfect for noodle soup service, rice bowls, and Asian bowl concepts.

» Contemporary Bowl Concepts: Ideal for modern bowl-based dining and build-your-own programs.
« Fast-Casual Dining: Versatile for salads, grain bowls, noodle bowls, customizable concepts.

« Casual Dining Restaurants: Comprehensive sizing for soups, salads, pasta, and entrées.

» Family-Style Restaurants: Larger sizes perfect for sharing bowls and generous portions.

* Hotel & Resort Dining: Ultimate flexibility for diverse bowl service across venues.
 Health-Focused Concepts: Versatile for wellness bowls, salads, and nutritious presentations.

Creative Inspiration Ideas

 Salad Menu Development: Create comprehensive salad program showcasing diverse preparations
and sizes.

» Bowl-Based Restaurant Concepts: Develop entire menu around customizable bowl presentations.
« Salad Bar Innovation: Offer multiple sizes allowing guests to choose portion preferences.

» Seasonal Bowl Programs: Rotate offerings highlighting seasonal ingredients across salads, soups,
noodles.

« Build-Your-Own Stations: Create interactive stations where guests customize bowls with size options.
* Global Salad Exploration: Feature salad traditions from various cuisines and regions.

* Noodle & Grain Diversity: Showcase international noodle and grain preparations.

« Sharing Bowl Experiences: Feature family-style bowl service for group dining.

* Protein-Forward Bowls: Create bowls centered around proteins with size flexibility.

 Vegetarian & Vegan Programs: Highlight plant-based preparations across all sizes.

« Breakfast Bowl Innovation: Develop morning bowl programs with appropriate sizing.

» Salad Flight Presentations: Offer multiple salad varieties in smaller portions.

» Zero-Waste Bowl Concepts: Utilize kitchen scraps and whole ingredients.

» Wellness Bowl Programs: Feature health-focused preparations with portion control.

Size Selection Guidance

The 14 oz bowl (210-164, 6 inches) provides perfect portions for side salads, appetizer soups, and
small servings where refined portions create balanced dining experiences. The 21 oz bowl (210-174, 7
inches) offers standard individual portions ideal for house salads, regular soup servings, and small
noodle bowls. The 40 oz bowl (210-184, 8 inches) delivers generous individual portions perfect for
entrée salads, hearty soups, and substantial noodle dishes. The 50 0z bowl (210-194, 9 inches)
provides extra-large individual portions or small sharing servings ideal for abundant presentations and
value perception. The 80 oz bowl (210-104, 10-1/8 inches) offers exceptional capacity for family-style
sharing bowls, group presentations, or extremely generous individual portions that create memorable
dining moments. Having all five sizes allows establishments to match vessel to portion needs across
every application from side dishes to shared dining experiences.

This Creative Use Guide aims to inspire chefs and culinary professionals to explore the full potential of
the Salad/Soup/Noodle Bowl collection. The five progressive capacities—14 oz, 21 oz, 40 oz, 50 oz,
and 80 oz—combined with versatile open bowl design make these vessels essential for comprehensive
bowl service across salads, soups, noodles, and innovative culinary concepts where flexible sizing
creates satisfying guest experiences. Let your creativity guide you in discovering applications that
prove thoughtful capacity options elevate every bowl-based presentation.



