The art of

food presen
and styling

Know the

Dinner po\r(:t) wikh
friends

Speedg weekend
\unch for one

Movie nLSInE, for
‘:,eer\o\aers

Children’s Po\rta
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Serve with

style

Plan whike china
- remember Lo wipe khe
plake clean

Dark coloured china
- black crockert) con be very
dromakic and e\eeomt

Alkemotive plotes
- Serve soup in coffee cups
or paké in o preserving jor

Naktoural wsood
or skone provides a
roskic sL:S\e

Paokkemns shoud be on Ehe
border of plakes so as nok
ko diskrock from khe food

tation

Plate up

Consider portion sSize
and currenk lnea\th:j
eah'u\a oadvice

Present in odd
numbers for visual

appeol

Liven up your plake
wikh vegekobles or souces
tn bright sharp colours

‘Clock k- the classic
woay ko ploke food. Place
the potokoes, pasta or

rice okt ken o’clock, meak or

fish ok six o’clock and khe
veae(:,ab\es ak kwo o’clock

Elevake k- stacking
food or using biscuik
cukkers or moulds ko layer
foods adds \neLahh and con
kransform a simple meal

gll faciho'f life

The visual appearance of a dish is as
important as its flavour. Taking time
to present food in a thoughtful way can
make a dish look “good enough to eat”!

Decorate
with flair

Arro‘r\ae edible
flowsers or pea

Swrly pipe or brush
creme fraiche, Jus
or purée

Sprinkle fresh herbs
or 8r0und SpLces

Add crispy crovkons
for kexkure

Tl ribbons
of veeetab\es

HL@HL@P\E a kbheme
or celebrakion

Indicaoke a season
or kume of year

Help evoke
mMmemMmorees

Demonskroke o
mMmeal OccasLon

Showcaose feakures
and charockeriskics
of a cuilsine




