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The art of food presentation 
and styling


It is said that we “eat with our eyes” and how food looks has a definite influence on food choice and enjoyment.  There are many studies on the psychology of food presentation including those by Professor Charles Spence at Oxford University and Professor Brian Wansink of Cornell University. “How we experience food is a multisensory experience involving taste, feel of the food in our mouths, aroma, and the feasting of our eyes" said Professor Spence.

One recent study conducted by Professor Spence investigated whether the perception of how food tastes is influenced by cutlery http://bit.ly/1UUDiVr and Professor Wansink has recently studied the food plating preferences of children  http://bit.ly/1Jsr0la .  

Why not challenge your pupils to research the psychology of food presentation to extend their knowledge and understanding?

Food presentation and styling – classroom activities and tasks

Task 1 
A. Food styling and presentation must be in keeping with the target market, meal occasion or place to eat.  Use the internet, food blogs, magazines or recipe books to research suitable food styling and presentation for the following types of dishes or meals.  Explain why you think they would be appropriate.

· Home cooked family meal.
· Street food such as tapas, burgers or kebabs.
· A dessert in a fine dining restaurant, perhaps one with a Michelin star.
· A pub lunch.
· Coffee and sandwich in a café.
· Children’s party food.
· Canapés at a 60th birthday party.
· Summer picnic.

B. Challenge the students to choose one of the scenarios researched, find a suitable recipe and then, using the Art of food presentation and styling poster and presentation, design their own food presentation and styling for the dish.  

C. Task the students to make their chosen dish, photograph it and evaluate the presentation against their design.


Task 2
Ask the students to make a dish suitable to be served in a restaurant.  The focus of which should be the food presentation and styling of the dish.  For homework, ask the students to become restaurant critics and assess a peer’s dish and then write a review for the local paper.  Prior learning could include research into a particular restaurant critic and the way reviews are written.
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