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Emerging glassware trends

r THERE is a new trend in glassware
r being used to serve not just drinks,
& but both savoury and sweet foods

as well.

The transparcncy of glassware
has the ability to allow chefs to en-
hance the visual presentation of
their food by exposing the colours
and layers through the sides of the
vessel.

It is becoming quite favourable
lo present smaller dishes in this
form.

Desserts, soups and gazpacho
are oflen served in mini glasses at
restaurants and al funclions.

This is perfeet for quick soup
shots or for dessert tastings.

Mini glasses are a fun and inno-
vative way to offer up this part of
the menu.

There is also a change in tradi-
lional styles and uses ol cham-
pagne and cocktail glasses.

The Flutino —a small champagne
glass - is being used at functions
and Lo accompany lasling and de-
gustation menus.

Cocktail glasses are becoming
narrower and deeper, presenting
cocklail connoisseurs wilh new
presentation style options.

Longer stems are heing intro-
duced with certain styles as well,
as it offers a sophisticated and ele-
gant presentation, like the Stolzle
Exquisite Royal with stems that
USE quality glassware to serve food and drinks. are 2cm longer.
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