
MERCI

Merci, located in the heart of the historic Parisian district of Haut-Marais, is a magical 
place where people can shop for the best of fashion and design while enjoying Parisian 
hospitality in one of the store’s cosy catering facilities. To say thanks to all their creative 
talents, Merci offers a platform for young designers, and to say thanks to life itself, part of 
the company’s profits go to an endowment fund to finance education and development 
projects in Madagascar. And with that, their final ‘merci’ goes to all their customers who 
make this project possible.
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Where the previous tableware collection by 
Merci, ‘La Nouvelle Table’, embodies a large 
variety of smaller dishes and plates for sharing 
food with your dinner guests, the designers 
now go for the very essence with their MEAL 
x 3 collection. Because a dinner table can 
go without a knife, fork, dish, or plate. But 
without a bowl and spoon things could become 
complicated. Bowl food is ‘hot’ these days. 
From Oriental udon dishes through bowls filled 
with daily fresh seafood and vegetables to the 

comforting warmth of delicious soup. Or even 
your daily morning cereals. In short: plenty of 
opportunities! Moreover, Merci’s different 
bowls are sure to spark off some additional 
culinary inspiration. The MEAL x 3 stoneware 
collection includes spoons and bowls in three 
shapes, colours and sizes, with the smallest 
bowl offering the perfect receptacle for 
your tea for example. The mixing & matching 
of colours, shapes, sizes, and – of course – 
ingredients is entirely up to you.
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MATERIALS

OPERATIONAL USAGE

SPECIAL CARE
INSTRUCTIONS

Stoneware
Main composition: Terra nera(55%), Feldspar(25%), Kaoline(15%), 
Bentonite(5%). Finishing: colored reactive glazing  
Firing temperature: biscuit firing at 800°C & glaze firing at 1290°C 
Production: hand made traditional molding 
Thermal shock resistance: 180°C 

Food safe  
Table ware 
Microwave proof: yes  
Dishwasher proof: yes 
Oven proof: yes, max. 180°C 
Salamander proof: no 

In order to avoid staining on the matt finish, we recommend rinsing after 
usage and prior to dishwashing cycle.  
We advice to use soft detergents for commercial dishwashers. 


