
Creative Use Guide: Egg Cup
Imperial White Collection by Cameo China

Product Overview
Item Number: ���-��
Size: �-�⁄� in High
Capacity: � oz
Case Pack: �� Units Per Case
• Classic Pedestal Design: The elevated footed form features traditional egg cup
proportions with stable pedestal base that lifts the cup above table surface, creating
architectural interest while providing secure support for soft-boiled eggs and diverse
small-portion presentations where the iconic silhouette signals classic breakfast
service while adapting to contemporary creative applications.
• Perfect Egg Geometry: The bowl shape and �-ounce capacity provide ideal
proportions for standard soft-boiled eggs, holding the egg securely while allowing
comfortable access for scooping, creating authentic egg cup experience that meets
traditional expectations while the versatile form adapts beyond breakfast service to
desserts, appetizers, and creative presentations.
• Compact Individual Portions: The small �-ounce capacity provides appropriate
individual portions for diverse applications from soft-boiled eggs to dessert tastings to
appetizer presentations, reducing waste while creating refined single-serving
presentations that elevate perceived value through thoughtful portioning.
• Elevated Presentation: The pedestal base creates visual height that adds
architectural interest to table compositions, lifting small portions above the table
surface for improved visibility and enhanced presentation impact where the elevation
creates sophistication that transforms simple preparations into upscale service
moments.



• Versatile Beyond Eggs: While designed for traditional egg service, the compact
footed form adapts to countless creative applications including dessert tastings,
mousse presentations, appetizer bites, sauce vessels, condiment service, and
innovative small-plate concepts where the iconic form creates memorable
presentations that surprise and delight guests.
• High-Volume Case Pack: The ��-unit case pack supports operations where egg
service is frequent or where the versatile form serves multiple menu applications,
ensuring adequate inventory for busy breakfast service while the compact size allows
efficient storage despite the substantial unit count.
• Stackable Storage Efficiency: The pedestal design allows careful stacking for
compact storage, maximizing shelf space utilization while facilitating quick access
during breakfast prep and service setup where the efficient storage footprint matters
for operations with limited space.
• Easy Cleaning and Maintenance: The simple form without complex crevices
facilitates rapid cleaning and commercial dishwashing, allowing quick turnaround
during busy breakfast service while the durable vitrified china withstands repeated
washing without performance degradation.
• Individual Service Elegance: The single-serving format creates refined individual
service that elevates breakfast presentations, dessert courses, and appetizer service
through dedicated vessels that signal attention to detail and commitment to proper
service standards.
• Premium Vitrified China: High-temperature firing creates dense, non-porous body
with exceptional durability that withstands repeated handling, commercial
dishwashing, and diverse applications from hot eggs to cold desserts without
performance issues.
• Brilliant White Glaze: Pure white finish creates clean presentation that showcases
colorful preparations while maintaining professional appearance through thousands
of service cycles, providing neutral canvas that adapts to diverse culinary applications.
• Imperial White Collection Excellence: Part of Cameo’s premium Imperial White line,
combining classic egg cup form with contemporary commercial performance, proven
reliability in professional foodservice, and enduring aesthetic appeal across diverse
service contexts.



Features and Benefits
• Classic pedestal design for traditional egg service • Perfect � oz capacity holds
standard soft-boiled eggs • Elevated base adds architectural height to
presentations • Versatile beyond eggs for desserts and appetizers • Compact
individual portions reduce waste • High-volume ��-unit case pack for busy
operations • Stackable design for efficient storage • Easy cleaning without
complex crevices • Individual service format creates refined presentation •
Commercial-grade durability for high-volume use

Traditional Applications
Soft-Boiled Egg Service
The Egg Cup excels in traditional soft-boiled egg service where the classic pedestal
design and perfect proportions create authentic breakfast experience. The �-ounce
capacity holds standard soft-boiled eggs securely while the bowl shape allows
comfortable scooping with a spoon. Present soft-boiled eggs for breakfast service,
brunch offerings, or European-style breakfast presentations where the iconic egg cup
form signals proper service. Perfect for hotel breakfast buffets, bed and breakfast
operations, brunch restaurants, fine dining breakfast service, and any venue seeking to
elevate egg presentations through traditional service vessels. The pedestal base
provides stable support while creating visual interest that transforms simple eggs into
refined breakfast moments.

Hard-Boiled Egg Presentations
Use the egg cup for hard-boiled egg service where the elevated form creates organized
presentation for breakfast buffets, salad bars, or protein-focused breakfast offerings.
Present peeled or shell-on hard-boiled eggs in individual cups for grab-and-go
breakfast service, buffet presentations, or composed breakfast plates. The compact
size provides appropriate single-egg portions while the pedestal design adds
sophistication to standard hard-boiled egg service.



Breakfast Condiment Service
Transform into breakfast condiment vessel where the small capacity provides perfect
portions for individual condiments, preserves, or accompaniments. Serve jam, honey,
butter, marmalade, or specialty breakfast condiments in individual egg cups for
refined breakfast service. The elevated form creates organized condiment presentation
while the compact size provides appropriate individual portions that reduce waste and
enhance perceived value.

European Breakfast Service
Use for European-style breakfast presentations where soft-boiled eggs in egg cups are
traditional. Create authentic continental breakfast experiences with proper egg cups,
toast soldiers, and classic breakfast accompaniments. The traditional form meets
European service expectations while creating memorable breakfast moments that
differentiate the operation through attention to authentic service details.

Breakfast Buffet Organization
Use egg cups for breakfast buffet organization where the elevated form creates visual
interest and organized presentation. Display hard-boiled eggs, breakfast condiments,
or small breakfast items in individual cups for efficient buffet service. The pedestal
design adds height variation to buffet displays while the compact footprint maximizes
buffet space utilization.

Creative Applications
Dessert Tastings and Petit Fours
Transform into dessert tasting vessel where the small �-ounce capacity provides
perfect portions for dessert tastings, petit fours, or sweet bite presentations. Present
chocolate mousse, panna cotta, crème brûlée, custard, or other spoonable desserts in
individual egg cups for refined dessert service. The elevated form creates upscale
presentation while the compact size provides appropriate tasting portions that allow
guests to sample multiple desserts without overwhelming sweetness. Perfect for



tasting menus, dessert flights, or creative dessert presentations where the unexpected
vessel creates conversation and memorable service moments.
Mousse and Pudding Presentations
Use for individual mousse and pudding presentations where the egg cup form creates
elegant single-serving desserts. Present chocolate mousse, butterscotch pudding,
vanilla panna cotta, or specialty mousses in egg cups topped with garnishes, whipped
cream, or decorative elements. The pedestal base elevates the dessert for improved
visibility while the compact size creates refined portions that enhance perceived value
through thoughtful presentation.

Appetizer Bite Presentations
Create innovative appetizer presentations where the egg cup holds small-bite
appetizers, composed tastes, or amuse-bouche preparations. Present seafood
cocktails, ceviche, tartare, or composed appetizer bites in individual egg cups for
upscale service. The elevated form creates architectural interest while the compact
size provides appropriate appetizer portions. Perfect for cocktail receptions, tasting
menus, or creative appetizer service where unexpected vessels create memorable first
impressions.

Sauce and Dipping Vessels
Transform into individual sauce vessel where the egg cup provides personal dipping
sauce portions for table service. Serve aioli, specialty sauces, flavored oils, or dipping
sauces in individual egg cups for refined condiment service. The pedestal design
creates organized sauce presentation while the �-ounce capacity provides appropriate
individual portions that reduce waste and enhance table organization.

Ice Cream and Sorbet Service
Use for individual ice cream or sorbet presentations where the egg cup creates unique
dessert service. Present single scoops of ice cream, sorbet, or gelato in egg cups for
refined frozen dessert service. The elevated form showcases the frozen dessert while
the compact size provides appropriate portions. Top with sauces, garnishes, or
decorative elements for upscale dessert presentations that surprise guests with
unexpected service vessels.



Breakfast Parfait Presentations
Create miniature breakfast parfaits in egg cups where the small capacity allows
layered presentations of yogurt, granola, and fruit. Build compact parfaits with
alternating layers showcased through the cup form. The pedestal base elevates the
presentation while the compact size provides appropriate breakfast portions that work
well for breakfast buffets, brunch service, or continental breakfast offerings.

Condiment and Garnish Service
Use for individual condiment and garnish service where the egg cup provides
organized presentation for table condiments, garnishes, or accompaniments. Serve
pickled vegetables, olives, capers, or specialty garnishes in individual egg cups for
refined service. The elevated form creates visual interest while the compact size
provides appropriate portions.

Specialty Coffee Service
Transform into specialty coffee accompaniment where the egg cup holds coffee
condiments, flavored syrups, or coffee accompaniments. Present individual portions
of flavored cream, specialty syrups, or coffee garnishes in egg cups for upscale coffee
service. The pedestal design adds sophistication to coffee presentations while the
compact size provides appropriate condiment portions.

Signature Service Techniques
Layered Presentations
Create layered presentations in the egg cup where different components are stacked
vertically, using the depth to showcase layers of contrasting colors, textures, or flavors
that create visual interest and complex eating experiences.

Topped and Garnished Service
Present egg cups with elaborate toppings and garnishes that extend above the rim,
creating dramatic vertical presentations where the garnish becomes focal point and



the pedestal base provides stable support for top-heavy compositions.

Sauce Pooling and Drizzling
Pool sauces in the bottom of egg cups or drizzle sauces over contents, using the
compact vessel to contain liquid elements while creating artistic presentations where
sauce becomes integral design element.
Temperature Contrasts
Combine hot and cold elements in egg cup presentations, such as warm custard with
cold ice cream, or chilled mousse with warm sauce, creating sensory interest through
temperature variation.
Tableside Finishing
Bring egg cups to the table with base preparations then add finishing elements in front
of guests—pour warm sauces over cold desserts, add garnishes, or complete
preparations tableside where the compact vessel creates focal point for interactive
service theater.

Professional Applications
Hotel Breakfast and Brunch Operations
The Egg Cup is essential for hotel breakfast operations where traditional egg service
creates refined morning dining experiences. Use for soft-boiled eggs, breakfast
condiments, and creative breakfast presentations where the classic form meets guest
expectations for upscale breakfast service.
Bed and Breakfast and Boutique Hotels
For B&B operations, the egg cup creates authentic breakfast experiences that
differentiate the property. Use for traditional egg service, breakfast condiments, or
creative breakfast presentations where attention to proper service vessels creates
memorable morning experiences.



Fine Dining Breakfast and Brunch
For fine dining breakfast service, the egg cup elevates morning presentations through
proper service vessels. Use for traditional egg service, breakfast amuse-bouche, or
creative breakfast applications where the classic form signals commitment to service
excellence.
Contemporary Fine Dining
For fine dining operations, the egg cup creates unexpected dessert and appetizer
presentations that surprise and delight guests. Use for dessert tastings, amuse-
bouche, or creative small-plate presentations where the iconic form creates
conversation and memorable service moments.

Catering and Event Service
For catering operations, the egg cup provides versatile vessel for breakfast events,
dessert receptions, or creative appetizer service. The compact size and elevated form
create refined individual presentations while the high-volume case pack supports
large events.

Seasonal Applications
Spring: Fresh Fruit and Light Desserts
During spring months, use the egg cup for fresh fruit presentations, light mousses, and
spring-inspired desserts. Present berry compotes, lemon mousse, or fresh fruit with
yogurt in individual egg cups for seasonal breakfast and dessert service.

Summer: Chilled Desserts and Frozen Treats
In warmer months, the egg cup works well for chilled desserts, sorbets, and frozen
presentations. Serve individual portions of sorbet, panna cotta, or chilled mousse in
egg cups for refreshing summer dessert service.



Fall: Warm Custards and Seasonal Flavors
During autumn, use the egg cup for warm custards, pumpkin mousse, and fall-inspired
desserts. Present individual portions of butterscotch pudding, pumpkin mousse, or
apple compote in egg cups for seasonal dessert presentations.

Winter: Rich Desserts and Comfort Preparations
In winter months, the egg cup provides perfect vessel for rich chocolate desserts,
warm custards, and comfort preparations. Present chocolate mousse, crème brûlée, or
warm pudding in egg cups for indulgent winter dessert service.

Care and Maintenance
• Dishwasher Safety: Fully dishwasher safe for efficient cleaning in commercial
operations. The pedestal design requires adequate water circulation to clean the base
thoroughly.
• Microwave Compatibility: Safe for microwave heating for warming eggs or desserts
immediately before service. The compact size heats quickly and evenly.
• Stain Resistance: The vitrified glaze resists staining from eggs, desserts, and diverse
preparations. For any stubborn stains, use mild abrasive cleaner appropriate for china.
• Metal Mark Removal: Remove metal marks from spoon contact using a mild abrasive
cleaner or baking soda paste. The durable glaze withstands gentle scrubbing.
• Thermal Shock Avoidance: While the vitrified china is highly durable, avoid extreme
temperature changes to prevent potential thermal shock, especially when serving hot
soft-boiled eggs.
• Pedestal Base Care: Ensure the pedestal base is thoroughly cleaned after each use,
as residue can accumulate where the base meets the cup.



Storage Recommendations
Careful Stacking: The pedestal design allows careful stacking for compact storage.
Stack gently to maximize space efficiency while preventing damage to the elevated
bases.
High-Volume Inventory: The ��-unit case pack supports high-volume breakfast
operations. Maintain adequate inventory for busy morning service while the stackable
design minimizes storage footprint.
Breakfast Station Positioning: Store near breakfast prep areas or egg cooking
stations for rapid access during morning service. The versatile form makes these cups
essential for multiple breakfast applications.
Pre-Service Setup: Consider pre-setting egg cups on breakfast plates during prep
periods for efficient service during peak breakfast hours.
Multi-Station Distribution: Given the versatile applications, consider distributing
inventory across breakfast station, dessert station, and appetizer prep areas to
facilitate efficient workflow across diverse service contexts.

Conclusion
The Imperial White Egg Cup represents the perfect synthesis of classic form and
versatile functionality, where the traditional pedestal design and perfect �-ounce
capacity create authentic soft-boiled egg service that meets breakfast expectations
while the iconic silhouette adapts to countless creative applications from dessert
tastings to appetizer presentations to innovative small-plate concepts that leverage
the elevated form for memorable service moments. The stable pedestal base lifts
presentations above the table surface creating architectural interest while providing
secure support for diverse preparations, and the compact individual portions reduce
waste while creating refined single-serving presentations that elevate perceived value
through thoughtful portioning and dedicated service vessels. Whether presenting
traditional soft-boiled egg service for authentic breakfast experiences, hard-boiled egg
presentations for buffet service, breakfast condiment service in individual portions,
European breakfast service with proper egg cups and toast soldiers, breakfast buffet
organization with elevated displays, dessert tastings and petit fours in unexpected



vessels, mousse and pudding presentations for elegant single-serving desserts,
appetizer bite presentations that create memorable first impressions, sauce and
dipping vessels for individual portions, ice cream and sorbet service in unique
presentations, breakfast parfait presentations with layered components, condiment
and garnish service with organized display, or specialty coffee service with upscale
accompaniments, the Egg Cup provides a sophisticated foundation that proves classic
forms can serve diverse purposes when operators embrace creative thinking beyond
traditional applications. This cup is essential for hotel breakfast and brunch
operations, bed and breakfast and boutique hotels, fine dining breakfast and brunch
service, contemporary fine dining dessert and appetizer presentations, catering and
event service, and any venue seeking to elevate breakfast service through proper
traditional vessels while exploring creative applications that surprise and delight
guests through unexpected uses of iconic forms. The Egg Cup demonstrates that when
classic design meets versatile functionality and creative vision, the result is a vessel
that serves faithfully in traditional contexts while adapting seamlessly to
contemporary innovations that define modern service excellence.

Imagine the Possibilities
While we’ve outlined traditional applications and creative uses throughout this guide,
remember that these are merely starting points. The true potential of the Imperial
White Egg Cup is limited only by your imagination. Don’t let conventional thinking
constrain your creativity—experiment, innovate, and discover new ways to showcase
your culinary artistry. Every dish tells a story, and this egg cup is your canvas.
Imagine the Possibilities.


