
ROUND NARROW RIM FLAT PLATES

PLSKRFP28 11" D	 12
PLSKRFP24 94/9" D 12
PLSKRFP22	 8⅔" D	 12
PLSKRFP19 7½" D	 24
PLSKRFP16	 62/7" D 24

ROUND NARROW RIM DEEP PLATES

PLSKRDP26 10¼" D	 12
PLSKRDP22	 8⅔" D	 12

SQUARE DEEP PLATES

PLSKSDP27	 36½ oz	 10⅔" L	 10⅔" W	 12
PLSKSDP24	 183/5 oz 94/9" L 94/9" W	 12
PLSKSDP21 18 oz 8¼" L 8¼" W 12
PLSKSDP15 6 oz 6" L 6" W 24
PLSKSDP14 42/5 oz	 5½" L 5½" W 24

SQUARE ROUND DISHES

PLSKSRD16	 101/7 oz	 62/7" L 62/7" W	 24
PLSKSRD14	 84/9 oz	 5½" L 5½" W 24
PLSKSRD12	 6 oz 45/7" L 45/7" W 24
PLSKSRD11 32/5 oz	 4⅓" L	 4⅓" W	 24
PLSKSRD10	 25/9 oz	 4" L 4" W 24

ROUND BOWLS

PLSKBWL17	 151/5 oz 65/7" D 12

SALAD BOWL

EZSDBW26 63 oz 10¼" L	 10¼" W	 31/5" H	 6

STACKABLE BOWLS

PLSKBWL60	 20⅓ oz 6" D 12
PLSKBWL40	 135/9 oz	 5" D	 12

STACKABLE CREAM SOUP BOWL 
2 HANDLES

PLSKCS30	 101/7 oz 4" D 12

STEAK PLATTER

PLSKRP30	 114/5" L 76/7" W 6 

Classic Polaris squares and round dishes, 

reimagined in our brightest white body.

SKA Polaris

SQUARE FLAT PLATES

PLSKSFP31	 121/5" L	 121/5" W 6
PLSKSFP27	 10⅔" L	 10⅔" W	 12
PLSKSFP24	 94/9" L 94/9" W	 12
PLSKSFP21	 8¼" L 8¼" W 12
PLSKSFP19	 7½" L	 7½" W	 24
PLSKSFP17	 65/7" L 65/7" W 24
PLSKSFP14	 5½" L 5½" W 24

ROUND NARROW RIM DEEP PLATES



ROUND NARROW RIM FLAT PLATES

11" D  12
9 " D  12
8⅔" D  12
7½" D  24
6 " D  24

ROUND NARROW RIM DEEP PLATES

10¼" D  12
8⅔" D  12

SQUARE DEEP PLATES

36½ oz 10⅔" L 10⅔" W  12
 18  oz 9 " L 9 " W  12
18 oz 8¼" L 8¼" W  12
6 oz 6" L 6" W  24
4  oz 5½" L 5½" W  24

SQUARE ROUND DISHES

10  oz 6 " L 6 " W  24
8  oz 5½" L 5½" W  24
6 oz 4 " L 4 " W  24
3  oz 4⅓" L 4⅓" W  24
2  oz 4" L 4" W  24

ROUND BOWLS

 15  oz 6 " D  12

SALAD BOWL

63 oz 10¼" L 10¼" W 3 " H  6

STACKABLE BOWLS

20⅓ oz 6" D  12
13  oz 5" D  12

STACKABLE CREAM SOUP BOWL 

10  oz 4" D  12

STEAK PLATTER

11 " L 7 " W  6 

Classic Polaris squares and round dishes, 

reimagined in our brightest white body.

SKA Polaris

SQUARE FLAT PLATES

12 " L 12 " W  6
10⅔" L 10⅔" W  12
9 " L 9 " W  12
8¼" L 8¼" W  12
7½" L 7½" W  24
6 " L 6 " W  24
5½" L 5½" W  24

www.rakporcelain.com/us-en

NARROW RIM OVAL PLATTER

 13" L 10" W  6
 11" L 9" W  6
  10" L 7" W  12

EZNROP29
EZNROP25

EZNROP33

NEWNE

COMING
SOON



SQUARE MUG

EZSQMG39	 131/5 oz	 3½" L	33/8" W	  12

MUGS

PLSKMG33	 111/7 oz	 31/5" D	  12
PLSKMG22	 74/9 oz	 2¾" D	  6
PLSKSM30	 101/7 oz	 3" D	  12

COFFEE POTS W/ LID

PLSKCP70	 23⅔ oz	 4" L	  4
PLSKCP35	 116/7 oz	 3⅓" L	  4
Replacement Lids
PLSKCP70LD	 2" D		  12
PLSKCP35LD	 1¾" D		  12

TEAPOTS & LIDS

PLSKTP80	 27 oz	 32/7" D			  4
PLSKTP40	 135/9 oz		  4" L	 4" W	  4
Replacement Lids
PLSKTP80LD		 2" D			  12
PLSKTP40LD		 14/5" D			  12

CREAMERS

PLSKCR15	 5 oz	 2⅓" L	  6
PL103JG02*	 ⅔ oz	 11/5" L	  6
*Creamer w/o handle

STACKABLE SUGAR HOLDER

PLSKSH23	 74/5 oz	 31/2" D	 21/3" H	  12

SUGAR BOWL W/ LID

PLSKSU25	 84/9 oz	 3⅓" D	 41/7" H	  6
Replacement Lids
PLSKSU25LD		 1¾" D		  12

SALT SHAKER

PLSKSS01	 32/5" D 2⅔" L	 23/5" H 6

PEPPER SHAKER

PLSKPS01	 15/7" D 2⅔" L	 23/5" H 6

TOOTHPICK HOLDER

PLSKTH01	 2 oz 1⅔" D	 2⅓" H	 6

PLSKCU30	 101/7 oz	 4" D	  12
PLSKCU23	 74/5 oz	 35/9" D	  12
PLSKCU17	 5¾ oz	 31/7" D	  12
PLSKCU09	 3 oz	 2⅓" D	  12

RECTANGULAR COUPE PLATTERS

EZRCP33.20	 13" L	 8" W	  6
EZRCP25.15	 10" L	 6" W	  6

STACKABLE CUPS

PLSKSA16	 62/7" L	 62/7" W	  12
Compatible with SKCS30/SKCU30

PLSKSA14	 5½" L	 5½" W	  12
Compatible with SKCU23/SKCU17

PLSKSA12	 45/7" L	 45/7" W	  12 
Compatible with SKCU09

SAUCERS

PLSKRTD15	 74/9 oz	 6" L	 4" W	  12

SQUARE DISH

PLSKSTD11	 7 oz	 4⅓" L	 4⅓" W	  12

RECTANGLE DISH
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SQUARE MUG

EZSQMG39 131/5 oz	 3½" L	33/8" W 12

MUGS

PLSKMG33	 111/7 oz 31/5" D 12
PLSKMG22	 74/9 oz	 2¾" D	 6
PLSKSM30 101/7 oz 3" D 12

COFFEE POTS W/ LID

PLSKCP70	 23⅔ oz	 4" L 4
PLSKCP35	 116/7 oz	 3⅓" L	 4
Replacement Lids
PLSKCP70LD 2" D		 12
PLSKCP35LD 1¾" D 12

TEAPOTS & LIDS

PLSKTP80	 27 oz 32/7" D			 4
PLSKTP40	 135/9 oz		 4" L 4" W 4
Replacement Lids
PLSKTP80LD 2" D			 12
PLSKTP40LD 14/5" D 12

CREAMERS

PLSKCR15 5 oz 2⅓" L	 6
PL103JG02* ⅔ oz 11/5" L	 6
*Creamer w/o handle

STACKABLE SUGAR HOLDER

PLSKSH23	 74/5 oz 31/2" D	 21/3" H	 12

SUGAR BOWL W/ LID

PLSKSU25 84/9 oz	 3⅓" D	 41/7" H	 6
Replacement Lids
PLSKSU25LD		 1¾" D 12

SALT SHAKER

PLSKSS01	 32/5" D	 2⅔" L	 23/5" H	  6

PEPPER SHAKER

PLSKPS01	 15/7" D	 2⅔" L	 23/5" H	  6

TOOTHPICK HOLDER

PLSKTH01	 2 oz	 1⅔" D	 2⅓" H	  6

POLARIS/ SKA Polaris

PLSKCU30 101/7 oz 4" D 12
PLSKCU23	 74/5 oz 35/9" D 12
PLSKCU17	 5¾ oz 31/7" D 12
PLSKCU09	 3 oz 2⅓" D	 12

RECTANGULAR COUPE PLATTERS

EZRCP33.20 13" L	 8" W 6
EZRCP25.15 10" L	 6" W 6

STACKABLE CUPS

PLSKSA16	 62/7" L 62/7" W	 12
Compatible with SKCS30/SKCU30

PLSKSA14	 5½" L 5½" W 12
Compatible with SKCU23/SKCU17

PLSKSA12	 45/7" L 45/7" W 12 
Compatible with SKCU09

SAUCERS

PLSKRTD15	 74/9 oz	 6" L 4" W 12

SQUARE DISH

PLSKSTD11	 7 oz 4⅓" L	 4⅓" W	 12

RECTANGLE DISH
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PRODUCT CARE & HANDLING
DINNERWARE
Here are the “Do’s and Don’ts” when it comes to the care and handling of RAK porcelain.

Washing “Do’s”:
• Do rack dishes immediately upon reaching the cleaning table.
• Do keep proper space on cleaning tables in dishwashing areas to allow loading and unloading of dishes.
• Do remove left-overs with a rubber scraper, gloved hands or water spray.
• Do ensure optimum water temperatures for pre-wash 110°- 140° F and wash at 150° - 160° F.  Load the dishwasher

adequately in size-appropriate slots Ensure the rack holds the ware steady against water spray pressure.

Storage “Do’s”:
• Do allow dishes to dry and cool thoroughly before handling and stacking.
• Do place items carefully onto each other, never slide.
• Do always stack dishes of same sizes together – no higher than 12”.
• Do ensure all racks and conveyors are plastic-coated on contact surfaces.
• Do load items in appropriate dish racks without piece-to-piece contact.
• Do place cups and other hollowware in specifically designed racks.
• Do separate metal and glass from porcelain, sort like items in tote boxes or bus pans.

Porcelain “Don’ts”:
• Do not allow dirty dishes to pile up.
• Do not jam pack dishes together to ensure sufficient separation. Use metal trays and bus boxes.
• Do not overload storage space and dishwasher unit.
• Do not use metal utensils or other dinnerware to scrape.
• Do not pre-soak dishes—this affects glazing.
• Do not bang dishes against each other.
• Do not stack hot or wet porcelain items—allow them to dry.
• Do not stack cups and mugs—always store in plastic racks.
• Do not drop items into self-leveling dispensers.
• Do not store dishes in high-traffic areas like corridors or doorways.
• Do not scour dishes with abrasive pads or cleansers.
• Do not serve with inadequate dinnerware inventory to prevent overworking.

FLATWARE
Here are some guidelines to follow for care and handling of RAK Flatware.

Handling:
•  Minimum amount of handling is required when perforated cylinders in portable racks are used to transport, wash, and

dispense flatware.
•  Sort flatware tines, bowls, and blades up when using a system where the flatware is transferred from a cleaning

cylinder to a storage cylinder by inversion.

Washing:
• Remove all remnants of food from metalware items immediately after use. Avoid using steel wool or metal scrapers.
•  Always separate flatware for pre-soaking and use a plastic or stainless-steel pan, never aluminum.
•  Pre-soak and wash metalware immediately after its removal from the table. Do not leave metalware in the pre-soak solution

for more than 20 minutes before it is washed. Change the pre-soak solution after 2-3 cycles of use. Chemicals accumulate in
pre-soak and may cause harm.

•  Do not use a pre-soak solution containing acidic silver
de-tarnishing agents, including chlorides, bromides, or 
iodides, as these products cause severe corrosion.

•  Always wash your metalware in hot water, and make sure
you choose a cleaning agent free of abrasive or corrosive
qualities that might damage your metalware.

•  All Flatware is compatible with washing conditions in a 
standard, commercial dishwasher. It is recommended that
you use PH neutral detergents to ensure that the flatware 
remains in excellent condition.

•  Avoid low-temp dishwashing; it is not suited for metalware.

Rinsing:
•  Consider adding a wetting agent to the rinse to prevent 

minerals in the water from staining your metalware.
•  Utilize a softener if you have very hard water. A high 

chloride content in the water can also be damaging.

Drying:
•  Avoid prolonged exposure and promptly remove 

the flatware from the dishwasher once the cycle is
completed. Prolonged exposure to the warm and 
humid environment inside the dishwasher may lead to
discoloration or corrosion over time.

•  Make sure all flatware is completely dry after washing. 
Hand-drying is recommended upon removal of the
flatware from dishwasher.  Hand dry with a soft, clean 
cloth is recommended. This step helps to prevent water
stains and discoloration on the flatware.

Maintenance Instructions PVD Coated Cutlery
PVD (Physical Vapor Deposition) coating is a high-tech process 
where a thin layer of material (typically titanium) is applied to
the surface of cutlery in a vacuum environment under high 
temperature. This advanced coating significantly enhances 
durability and resistance to wear.

Care Instructions
To preserve the beauty and longevity of your PVD-coated 
cutlery, proper care is essential.

Daily Use
• Rinse immediately after use with clear, warm water to prevent 

food residue – especially from acidic or protein rich foods –
from damaging the surface.

Hand Washing (Recommended)
• Wash gently with mild soap and warm water.
• Dry and polish immediately with a soft cotton cloth.

Commercial Dishwasher Usage
• Compatible with Commercial dishwashers only up 

to 1000 cycles.
• Only use pH-neutral detergents.
• Avoid acidic or abrasive cleaners.
• Keep rinse temperatures below 60° C / 140° F.
• Once the dishwasher cycle ends, promptly remove the

cutlery and polish with a soft cotton cloth to prevent 
water stains.

Storage Tips
• Store cutlery separately or use dividers to avoid scratches 

and preserve the finish.



ROUND NARROW RIM FLAT PLATES

11" D 12
9 " D 12

 8⅔" D 12
7½" D 24

 6 " D 24

ROUND NARROW RIM DEEP PLATES

10¼" D 12
 8⅔" D 12

SQUARE DEEP PLATES

 36½ oz 10⅔" L 10⅔" W 12
 18  oz 9 " L 9 " W 12
18 oz 8¼" L 8¼" W 12
6 oz 6" L 6" W 24
4  oz 5½" L 5½" W 24

SQUARE ROUND DISHES

 10  oz 6 " L 6 " W 24
 8  oz 5½" L 5½" W 24
 6 oz 4 " L 4 " W 24

3  oz 4⅓" L 4⅓" W 24
 2  oz 4" L 4" W 24

ROUND BOWLS

 15  oz 6 " D 12

SALAD BOWL

63 oz 10¼" L 10¼" W 3 " H 6

STACKABLE BOWLS

 20⅓ oz 6" D 12
 13  oz 5" D 12

STACKABLE CREAM SOUP BOWL 

 10  oz 4" D 12

STEAK PLATTER

 11 " L 7 " W 6 

SQUARE FLAT PLATES

 12 " L 12 " W 6
 10⅔" L 10⅔" W 12
 9 " L 9 " W 12
 8¼" L 8¼" W 12
 7½" L 7½" W 24
 6 " L 6 " W 24
 5½" L 5½" W 24

ROUND NARROW RIM DEEP PLATES

RAK Porcelain USA, Inc.
251 Solar Dr., Ste 1000

Imperial, PA 15126
T: (866) 522-6980

Info@rakporcelainusa.com
www.rakporcelainusa.com/us-en

Follow us!




