Philippe Germain

Philippe Germain Editions

THE ART OF DRAWING UP A PLATE AS A CHEF !



THE ART OF DRAWING UP A PLATE AS A CHEF !

Philippe Germain

Philippe Germain Editions



Thanks fo...

Francois Jarriau
Jean-Claude Tagliareni
Sylviane Touzé
Oelphine Dalmas
Michelle Germain
Margaux Cinfrano
Marie-Christine Bastide
Francois Barbof
Jean-Michel Boschet

... who helped me

to gef this great result.

2015, Philippe Germain Editions

All rights reserved for all countries.

Under the Act of 11 March 1957, any franslatian,
adaptation or partial reproduction,

by any means whatsoever, is prohibited

without written permissian

of the author or publisher.

Philippe Germain Editions
Publishing Director:

Philippe Germain

ISBN: 979-10-94742-03-7

Code editor: 979-10-9474¢
Legal deposit: may 2015
Version of the book: Pdf.An.2.0.1

THE ART OF DRAWING UP A PLATE AS A CHEF !

Philippe Germain

.......................................................................... .

Conception-rédaction: Philippe Germain
Création graphique: Francois Jarriau

et Jean-Claude Tagliareni
Photographies: Philippe Germain
Illustrations: Michelle Germain
Rédaction: Sylviane Touzé

Cuisine: Delphine Dalmas

.......................................................................... .

English translation by Margaux Cintrano

Philippe Germain Editions



I e o
TN

e

i

> Preface
The plate is parallel to a white canvas offering the Chef or Culinary Artist, a space to express

themselves, render and sketch their creative compositions, support their imaginative ideas,

their philosophy, and to be able to knit or weave their epicurean story along with the optical view,
which enchants all their senses.

In the last decade, French gastronomy has been an upsurge by uncountable influences from abroad,
the techniques from Asia, the creative Iberian influences, and henceforth, the classics have begun
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to fall by the wayside.
Furthermore, the serving ware or the plate has become as quintessential as the ingredients

served upon or inside of them. Imagine, all the new dishes, in process, and the Executive Chef,

is thinking of the plate or serving ware vessel as the key to the preparation, where he or she creates

the final performance.

Understanding work space, the dressing adaptations, or the art of plating, are simply what chefs have
been innovating, planning, developing and implementing. This book explains with extraordinary detail
and precision, the construction of the dressed food styled art of plating of a dish.

> Jacques & Laurent Pourcel




> Preamble
¥ I'will begin this preamble with a witty humorous story of how the birth
S of this book had come about !
. o One day, I was invited to a cooking competition, involving several culinary
h‘ artists and executive Chefs, who were creating and presenting an array
P . . of amazingly appetizing dishes. More over, I had imagined how I would
= —__ have made these dishes, if I had participated.
-. " N The next day, after several fruitless searches on the Internet, and in some
™ i ‘ various reference books on the art of preparing and presenting plates,
’ the idea was born to begin writing this book.
The theme, how to combine culinary creations and graphic design ?
I hope you will find in these pages, the solutions to some
of the epicurean food styling challenges you have encountered
and to transcend your achievements.

> Philippe Germain
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> Functionality
.

and pracficality

or planning a garden, there are a number of elementary basics to know, rules

to follow and tips to use, in order to achieve elegant results.

In fact, for a successful composition, there should be little room, left to chance.
In comparing, one can have a good time, finding the beautiful where it had
not been before. Often, the same rules apply in artistic compositions.

Let's try to appraise all the processes involved in achieving a beautiful
presentation of a plate where we shall be able to value the different

elements that compose it.

In order to do this, our attitudes must first bec



> Sources of creation

In the kitchen, dressing beautiful porcelains, is an
art that requires a lot of creativity !

Few are pure creations. Generally, each new pres-
entation is a revamped adaptation of an existing
dish, however, original concepts, plating-up pres-
entations are born from the imagination of creative
people who invent new culinary works.

Look around !

We are surrounded by pictures, |
plates, decoration ideas, food p
gazines, and on TV. Every tir
ment is developed, please tr

are going to connect to your
gredients on a plate, and wha

Think about all the inno
and cooking magazines

Today's kitchen's trends are the artistic p

i R

tion of dishes, ever more beautiful, more and more
encapturing of the palate and more enchanting
visually.

We have a tendency to be spoiled, by choice whe
viewing or watching and re-co i

our greatest Culinar

richinid

> The creative process

All culinary presentations start with a creative pro-
cess, as in a istic ad

plate?
Isitastew or fish, grilled meat or a dish with sauce ?

What will be the accompanying collaborative top-
pings?

for our work, and if we have all the necessary raw
materials, etc.

Sowe need to establish a complete list of everything
that is necessary to our target.

tvou

To be brief, then, we have to set the order of imple-
mentation of all the elements involved in the com-
posing of the plate. We must predict whether sauce
should be spread before or after putting any ele-
ment, and if we have all the proper tools, necessary

> The principle,of unity

Here we shall demonstrate principles that may seem
abstract, however, they are the underlying key fac-
tors, that shall be appreciated, when we are asked to
see a presentation.

Although many factors are taken into account in the
analysis of a presentation, one of the most impor-
tant is the principle of unity.

concerns are there, on the road to a great
1t?

ry Arts, or any other art, the abso-
ity which is common to all artistic
| painting, a photograph, or an

of a garden.

“his principle, our designs and/
|l appear incomplete and not be

lefine this principle of unity as the co-

t combination of several essential including

he aesthetics and beauty (composition, color, vo-
lume, space, textures, support, etc.).

Think balance !

The overall success of the final table and the presen-
tation dressed depends on the equilibrium between
all these elements.

Some presentations are going to possess more colors
than others, or more textures or volume, and some
plates will be very simple or more complex, however
once balanced, all these considerations will merit
the reward of successful plating.



> ThE' ChOiCE‘ Of SfYIE on the other hand, the more formal modern classic % > ThE' fheme OF fhe mE'a|
: : é-ﬁ T -

Fashion trends change as do kitchen stylesyear after  : styles never go out of style. : i: p w . Small dishes on large porcelain ? Of course, since we "1 F .
year, and some top chefs are forging the changesin @ It is vital to keep abreast of these developments by~ : i ’ S our guests CN
their style of presentations in particular directions. ~ :  analyzing what is going on through specialized ma- : R

gazines, competitions presented on tel
visiting the epicurean
Artist leade

Fashion has its complexities forms, volume pyra-
mids, molecular cooking, and the act of shaking in
all directions...

Fashions change ! Remain logical

1tessential, to note that the overall aesthe-
:sentation are mainly based on the spe-
ach ofits elements, especially on the

of the main ingredient.

These trends have a tendency to be short|

1 have a fish fillet with potato

utéed vegetables, firstly, pay

dividual aesthetics of these 3

e you even pay attention to the
all.

T
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~ > Rules of composition | As important as taste, the présentation of the food is a complex art form.

g Space management Plating-up is an essential step where you can express yourself effectively and

> Lolors the results shall be in a unique and extraordinary work.

W > Textures

> V“e and sizes

> Forms anq!shapes

When a person is not a Professional Culinary Artist, it can appear quite
challenging to engage in the production of a visually creative dish.

Like any art form, there is no right or wrong way to create, so let your
> braphics L : : : : :

P instincts guide you in your accomplishments, while applying some of these
> The framework
important rules which are tried and true.
> The environment

> Kick-end eye

> Recommendations

e ~



> Rules of composition

As a Chef or home gourmet, we need to divide all ele-
ments and ingredients of our composition and prio-
ritize them according to their importance.

Firstly, we are going to position and select an angle

of view, corresponding to the guest

Then we must decide the precise positio:
ingredient, from the most relevant to least in
tant, and the main attraction which will point to the
garnish trims.

Then one needs to associate the decorative ele-
ments, taking into account the colors, textures and
shapes.

Finally, a choice in graphics and drawings can finish
this stage for reaching the final dressage of the food
styled presentation.

20

Symmetry or asymmetry ?

We also have to make a choice between symmetry
and asymmetry. This all depends on the form of the
ingredients presented, the geometry of the pl
the chosen graphic choices

we want to achi

T—

When repeating elements on a plate, utilize an odd
number (1,3,5,7 and 9) to avoid symmetry.

Indeed, the rule of numbers are used in many artis-
tic disciplines. The objects displayed by odd num-
bers seem to bring optical unity to a composition.
The logic behind this rule, is that by displaying an

odd number of articles, there is always an element
that appears framed by those around them, and
which adds to the harmony of t!

To paraphrase a beautiful Asian quote : "The land
that makes up the vase is the vase, but the empti-
1ts the essence of the

ading concept
and background.

Everything must be visible from the perspective of
the guest at his plate. This is why the highest ele-
ments will obviously be placed in the background so,

> (olors

All colors have meaning in our unconscious. They
inspire our sensations or states, such as yellow for
warmth, red for passion, green for nature, black for
elegance.

The color 1s the envy !

food, we also have unconscious reflexes that

.'-af-}.

’

ate certain colors with certain tastes. Some
colors are unusual for food like blue.

Not all colors match or go together. Just as you ca-
refully choose the harmony of colors of the clothes
you wear, you harmonize the colors you are going to
present your plate.

First rule, too many colors on your choice will be
associated with the theme of the carnival.

Beyond 5 colors, the dish may become garish. An
elegant dish rarely exceeds 3 or 4 colors.



Do not overdo the color!

Colors can be chosen because they are complemen-
tary in the chromatic scale (red, green, yellow and
purple) or because they are close, or because they
confront.

If your theme is spring, the colors are rather pastel.

If your theme is hot, black and red will go very v
together.

Around the sea, the white will join t
brown or green algae.

Think about the theme, associate the dish you have
decided to present and note the colors that come to

mind.

22

Try monochrome !

When we talk about colors, we think to combine
several, why not be creative and imagine a mono
chrome presentation?

While green!

h

| -

Dare to be original !

And a compositi

Textures

s by sight and

This is easily distinguished by looking at a piece of
fabric, for example, in the case of denim, velvet,
silk, and/or cotton.

t a beautifully presented plate,
ferent textures of each
ciate or

serving ware,
an additional way to show-
presentations to the diners.

Play opposition !

Textures provide us with a wide range of qualities:
coarse, rough, dense, dry, fresh, crunchy, gritty,
heavy, wet, smooth, uniform, viscous, etcetera.

By collocating and arranging opposing textures,

firm and soft, crisp and tender, crispy and soft, solid
and fluffy, we play again, with a palette of sensa-
tions and visual effects.

For example, complete success with a caramel crisp
texture and a smooth and creamy cushion base.
Similarly, a creamy ganache based on a nougatine
base will increase the pleasure of the dessert.

| these oppositions add contrast and bring extra
s to achieve a more elegant and refined
final dish.

res !

rispy skin is the most valued
, so you do not have to bury it

to prepare a grilled filet of steak,
r the meat.




If you gently toast nuts for a banana cake, present
the almonds and the bananas in slices instead, so
that your guests can see hidden treasures.

If you put fried onions and crispy bacon in a salad,
avoid hiding these ingredients under the greens,
and sprinkle a few on top of your presentation.

Take the time to sear the exteriors of meat, fish or
vegetables, to give them a nice appetizing textur

When, associating colors, textures and
theyneed to evoke aromas and flav

tion to free the taste aspect pric

the plate.

> Volume and sizes

We have already talked briefly about the manage-
ment of space on a plate; however, I would like to
add that, the space is also designed in t!

sions. Here, I am goi

volume

However, do please note that itisnot to create a hea-
viness or instability of equilibrium and balance.

Forms and shapes

We have discussed the variety and contrast on colors
and textures.

There are also numerous nuances on the variety and
contrast in shapes.

A triangle verses circular or spherical !

a square plate for a dish with rounded

,I...IILS

Now that we have positioned our imagined elements
on the plate, with their color, shape, texture, and
volume, one can begin to think of how to polish the
work by purely graphic details.

We can create lines, dots, designs, patterns,
contours, flat areas or other decorative forms that
include: the drizzling of liquids or using solids, pow-
ders or dusting or by sprinkling seeds.

All these graphic details enhance the presentation!
A few drops of vinegar, or a caramel sauce on a filet,
prevents the monotony on your dish and at the same
time they will enhance in taste.

redients that are more decorative or visually
e going to create a road manager that
‘om one element to the other, and

te the overall aesthetics.




> The framework

As if one is creating a beautiful picture or canvas,
your presentation is part of a frame. It is the serving
ware which supports and frames at the same time.
Your choice is obviously crucial in order to highlight
your presentation.

We will look at, what different media can be used
and how to use these forms of serving ware to d
lop and innovate the best food styled pres

26

> The environment

Alovely food styled plate hasto go hand in hand with
a beautiful table. We will not discuss the art of the
table here due to the fact that so man

on the subject. Pleas

part of a wi

> Kick-end eye

When writing a letter or a busi:

Recommendations

1. With this in mind, errors are

st be served hot.

Don't overload the plate !

Overloading your plate, is wasteful and the guests
will be unable to eat all of the contents. This also goes

for decorations. You must be careful not to compli-
cate the presentation.

Toturnto, the next point, please, do not copy fashion
lve sprinkling all with chopped parsley.

rent XXI trends of the

vill inspire

ut® R Ll
Awatchful eye on the cleanliness !
At the end, please wipe with a clean cloth potential

failures, for example, splashing, to achieve the most
beautiful artistic possible results.

The cleanliness and neatness of your plate should
become a religion.

Additionally, some smart advice, is that you can pre-
pare a small bowl of white vinegar and a clean towel
to clean the edges of your plates. Nothing is more
lorable than fingerprints or wiping traces. Not

ng!

serve the plate...
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> Sefting the right size

> (olors and textures

> Shapes and design
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dﬁergnes and spoons

> And more...

% |
After the concept%wefregomg to.discuss, in this chapter, the more

practical, the equipment needed. This applies to all types of culinary and
cookware essentials that will be required so that one can prepare and present
their meals to their guests. We are also going to analyze the decorum on and
around the plate, because a beautiful presentation needs an environment of
matching accessories to complete the refinement of your food styled plates.
The colors, shapes, sizes, and materials shall create different degrees of visual
appeal, interest and tasting stimulation.

The overall quality of each plate and its correlation with the dishes defines

the unity of culinary design and its impact on the me




> Setting the right size

Randomly, if you open any Chef's cookbook, beau-
tiful food styled plate presentations all have similar
things in common, the most noticeable being jumbo

> (Colors and textures

In selecting presentation designs, the first rule is to
avoid too many plates with overly ornate trimmed
rims or color pa

porcelain white plates.

Good space management must be taken into ac-
count, not only the quantity of ingredients on a
plate; however, also the choice of the right sized

plate type.

On a personal note, I have a preference for a
sized plate, not too large nor too small
easier to add a little garnish as deco

an excellent ratio of servingware

Be refined !

Avoid thick or coarse roughly ¢
present an image of heaviness, ar
elegance.

Another preference, I have are plates that 4
low with a slight edge which assists to prevent sau

These meast
presentations.

> Shapes and design

Amongst color hues, or tones, textures and sizes, do
not suffer from eccentricity, as the beautiful shapes
of plates available, can really add originality to your
resentations.

other square, round, oval,
les, there are
] each

hite
les of ingre-
ing or bowl, and create a

gn with modernity at its base.

—




> Some variants

We had discussed "conventional" plates, and while
advocating original shapes, our creative fibers, tend
to inspire us to utilize more surprising variations.

Some curiously phenomenal means to plate include :

wooden planks, or boards
(for roasts), slate slabs,
tiles, seashells and even
mirrors.

The arts & ¢
kets ar

> Sub-plates

Ifyou are an enthusiast of the beautifu
employ the use of a sub-plate, a larger plate
placed on the bottom of the main plate which is s
ler in dimensions. Another aspect to the layering of
sub-plates is to break the
| monotonous rhythm of
] | the composition by ta-
| | king a different shape,
| | color and texture from
the main serving plate.

| | These layered sub-plates
| | have the following
l . functions. Firstly, the

— | visualbeauty; secondly,

32

the usefulness of supporting the main dish from tip-
ping, and last but not least, to protect the table from
hot dishes. Furthermore, one can find sub-platesin a
vast variety of materials, including wicker and natu-
ral fibers.

Additionally, we can replace 1
setting placer
tic

wha
look the best
to beautify
pre-

Y g

tions.

Practical and aesthetics !

Furthermore, when positioned on a large whlte por—
celain or an impeccably beautiful slab of blacl

casseroles, lasagn

Keep warm!

To sum up this paragraph, an additional advantage,
besides being useful and highly attractive, these
small vessels, will keep your food warm longer.

> Verrines and spoons

The use of glasses or crystal has become a classic pre-
sentation of aperitifs, appetizers and

]L{/ﬁ/ %5

Some small crystal glassware can also be cumbersome
when setting up the support plate and the main‘plate
table setting.

Other means, to present sauces, which provide an evo-
y fashion look, are test tubes and syringes for

> And

With a limitless imagination and creativity, one shall
probably be even more illustrious in artistically pres-
enting your accomplishments of fine dressage.

Why not gather some beautiful beach pebbles ?

Some countries even, use banana leaves to insulate
their recipe ingredients.

Additionally, an egg shell
lso serve as a ves-
esent your

hermore,

2|l serve as a new

2a scallop shell, is extraordinarily
present mayonnaise, or a seafood

iing that

nt one from

dividing a large
plate into several sec-
tioned-off mini plates.
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> Simple Instruments

"

and basic tools

. >'More sophisticated

instruments

& Gadgets
> Accessories

& Consumables

— Justruments M/L‘Mg

Whether, building a house, or sculpting a sculpture, or creating a beautiful
dish, you shall need excellent quality tools to work with.

Whilst, training techniques are fairly simple, there are numerous steps for
preparing the elements involved in order to reach your desired goals.

In this section, we are going to look at the tools, you shall require and the
items you need to keep on hand, to create the dishes you want and set the
tables properly.

This list, though not exhaustive, lists the most common used kitchen tools

needed to produce your final work, the food styled plate.
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> Simple tools &
Basic Tools

Like any artist, of course, we need a
few basic tools for working under t!
right conditions. To rest

thing fancy tho

Thes

> A medium size woo

called a Butcher's Block : 1

some cutting boards even permit the
evacuation of the peels or zest in a
side receptacle.

> Spoons and forks are graphical tools
to drizzle or smear or splash some
sauces on the plate or to form the edge
on ravioli or dumplings or a pastry
shell.

> Some good quality very sharp poin-
ted knives from 10 cm. to 13 cm. in
order to slice the finest cuts

A

cninior

the size of a marble,

ted fruits and vegetables for example
as potatoes and cucumbers.

> An ice cream scoop to create small
domes.

> A brown brush to spread butter,

extra virgin olive oil, sauces or melted
chocolate.

IR

shes of different line

ca 101
..... entaton.

Large format pliers : are used to
grasp an ingredient or take or turn
food over while in cooking stage.

> A Mortar & A Pestle : This wooden
bowl like object and a club shaped

nstrunments M/fwg

thick stick shaped pounder are used to
crush almonds, garlic with basil pesto
and coffee and nuts of all types inclu-
ding almonds, hazelnuts etc.

Kitchen scissors : We use these to cut
ngst other ingredients to

bbtain

re used in

Cookie Cutters are,

cils, to cut or create shapes

ind designs. They can be round,

square, or rectangular. They are also

utilized to provide proportion and in

the straightening of ingredients. They

offer graphic and aesthetic presenta-

tions and allow identically measured
proportions.




> Vials & pipette tubes : These plastic
laboratory looking instruments, sort
of a plastic or glass lab tube, with an
elongated snout, and precise ti
used to drizzle and d

dressings, and

plime

idea

are non-sticl

than parchment pay

not absorb grease or lard. It is
excellent means for long term cooking
methods.

> From my own experience, I am going
to add a quintessential instrument,
used for graphics, simply called a "Ru-
ler" which enables the gourmet or the
Chef, to draw lines and align elements
however, without touching the plates.

0.1

I also employ a towel holder, usuall
wall mounted, 1

SO on...

> The vegetables shall be seen in a
new light, giving volume, to your
presentations.

> The siphon is necessary to create
whipped foams and emulsions.

"

Assorted

> Accessories
& Consumables

hall find a list of different
nsumables that

our pre-

+'he

ass.

assist when you
piping bags.

Different templates made of card-
board, and that can be cut as desi-
red. They serve to guide or be used
as stencils for drawing shapes, lines,
or more complex patterns.

> Disposable pipette tubes which are
similar to eye droppers and assist in
the creativeness of dotting and de-
coration when one needs tiny quan-
tities of liquids for designing.
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Creamy products _ For those of you who are purists, all products and raw materials that will be
Powders needed for decorative plate dressage are organic and edible.
Liquids According to their flavors, and characteristics, they shall obviously be chosen

in accordance with the nature of the dish you are preparing.

(é[ufrs fresh vege’rables

En né‘#mﬁhmen’rs

3 Edible flowers

L

- Shoofs, grasses, leaves

Solids or liquids, pastes or powders, colored or pastel hues, and refined
delicateness or coarsely textured; there are infinite options and one can be
spoiled with uncountable choices in selecting one ingredient over another to
Seeds and dried fruits enhance plate dressing.

Other innovative ingredients In this section of the book, we are going to take a look at, a number of

Inedible items

ingredients that can be implemented on our plates. These are simply some of

the uncountable possibilities in the development of our-ereativity.



> Lreamy consistency
products

Spread chacolate, butter,

peanut butter, mashed -
pofafoes, mayonnaise, =
mustard, ketchup, jams, P

jellies and marmalades, -
anchavy paste, whipped

cream, eqgplant caviar, fapenade,
garlic purée, heavy cream and cararn

%) Depending on the degree of
s _h—-*') can use all kinds of gadge
y "~ % forshaping and smearing

o

These creamy dressings an
N manipulated with a pipin
o well.

The consistency will be chunkier wi

shapes.

for example, while preparing mashed pot:

Butter may be shaped into shells with molds and/
or arranged in ice cube trays or molded into desired

> Powders

Cocoa, cinnamon, pepper, sugars: brown,
golden, white, flavored and colored and fine
white sugar, salfs, spices for example: curry,
turmeric, saffran, paprika, efc...

Furthermore, fi
almond

Another simple
conclude, one can even sign their presentation with
alogo or signature.

[

> Fruits, fresh vegetables
and condiments

npc r11rrimn Frl“t

1eir decorative ornamentation.
.

> Edible flowers

(Nasturtium, lavender, borage, violefs,

marigolds, freesia, sweet green peas, wild pink
roses, cornflowers, zucchini or courgette
blossom flowers, bergamot, carnations,
poet eye, sarrel, rasemary, basil -
flowers, mountain blueberries, '
primrose and cawslip...

flowers listed above, the large majority is edible.
>, vou can eat them and above all, use them
yur plate presentations. They are going
quests not only with their beauty
ir colors.

lornment element and very sim-

to implement and furthermore,
provides proportionately
stunning results.

We are not going to cover the
tasting element of floral flavors,
some pairing better with salty or spi-
cy dishes and others with sweet desserts.

Do, always check their origin, unless they are grown
in your own gardens. It is imperative that they are
free from any pesticides or other toxic chemicals.




> Shoots, grasses, leaves

Parsley, cilantro, chives, mint, thyme, bay
leaves, lavender, dandelion sprouts, asparagus,
bean leaves, pea pads, nettle shoots, wild
rocket, Hawtharne leaves, chickweed, samphire,
fresh sprouts and shaots...

Imagine, that your presentation is almost comple-
ted; however, something seems to be missing. So

fresh herbs and seedlings can finish off the dressage
of your plate in a jiffy, and possibly you can even uti-
lize the ones, that you have already prepared your
dish with.

Some ingredients, may be diverted from the usual
usage, and be turned into decorative elements too.
Areed of lemon grass, a sprig of thyme or rosemary,
for example can turn an ordinary skewer of vege-
tables into a masterpiece of art, and furthermore,
can adorn cubes too.

44

A freshly originally ornamented plate!

In order to reform a traditional sprig of parsley from
the 1990s, chic restaurant Chefs, now prefer to use
of variety of young tender shoots just picked directly
after germination.

3

Pinching these shoots
with a true se

raisins, a
vanilla beans, and sma

Another inexhaustible source to enhance your
plates, are seeds and dried fruits. These

are available in a wide range of
shapes, textures, colors and of
course flavors. You shall be
quite amazed by the choices
one can encounter.

> Other

innovative
inaredients

Drodne ; M/Wé/”éwg

B

tions with an undeniable extraor-

dinary dignity and originality

that will forge admiration
from all your guests.

> |nedible items

Sea shells, foothpicks made of wood, straws,
dried seaweed, skewers, cooking string, and
pikes...

t really consumables, many mate-
fectively help you to
ts of your




> Lomics strips

> (astings

> Some stripes
Miscellaneous drawings
> With a spoon

> Impressions

D |
%e arrived, and are inst the wall.

We had thought, we were in the kitchen, however, we have found ourselves in
a painter's studio or sculpting loft.

In a similar fashion, we have to use a number of tools, drawing techniques
and decorating instruments and gadgets.

Some of these tools are very similar to those of artists.

We had previously listed the most common, however, now we shall turn to the
different ways in which to use them properly.

To master the techniques of achieving creams and sauces, lines or curves, and

spoon or brush and what can be produced.




> Lomics strips

Imagine, a painter, in front of his canvas, and the
most common of instruments he has in his hand, is
of course, the brush ..

For our plates, this same tool, shallallow usto create
the lines, thin, slim, or broad, density - less or more,
minimalist colors, the addition of colors, and thus,
arriving at the finish, that shall set and dress the
composition.

48
]

In general, our primary aims are to produce, straight
uniform lines. A little practice is definitely going to
be necessary to control the strokes of the brushes.

Visual is a priority !

In the ongoing concerns for delicateness, tl
must be refined and justifi
fact, to provi

m

A squeegee for glue-ing a carpet !

Related to the same family as the brush stroke ef-
fects, we can place squeegee strokes, smooth or ser-
rated like those used by weav 1 the gl

“5ome stripes

A sharp edged tool or spoon, can wipe the sauce
flows, and you shall still have liquid caramel for
example and be able to further extend your possibi-
lities for making your own patterns.




With the same instructions, previously mentioned, : mps, and punching here will be
we can also create more sophisticated de51gns Tat-

too catalogues are an amazing sour

tion. The requirements f

. . : : ——J N
> : - "] : i E
Miscellaneous drawings e N 7 Impressmns /,i ‘\ \ /
Pipette tul "
: s ! S

~

e or less diverted from their
crumpled aluminum foil,
hese can act as buffers, like
sily be repetitive in patterns
the sauces. The difficulty is
(syrups or sauces) that allow a

cessity I
a circular movement, to achieve a smoc y . . e .
. creaminess that is honorable. i \d il
‘j‘ : This technique provides a consistency and reduces
| — . thepossibility of pastiness or too liquefied.

50




Seme move bicks

i II
With ﬁru:ﬁf We are entering an area that could well be the subject of an entire book on its own.

Ll

Everyone knows or has come up with some personal tips or tricks.

and vege#a.ble%

g _1 iv! Mol i1 i,ngJ Every great leader has developed his own methods for his personal success.
ARIRS W a4 =
- h v &_;r‘:'-'.- *.,f s The "Moleqﬂlarc With fruits and vegetables, flowers, sugar, caramel, dyes or jellies, there
. LY 3
Small F_Uams are a few tips utilizing molecular gastronomic methods, and this chapter,

l'll" = [ r |
- I" . )" Gelafion deals with and examines some additional resources for inventing your own

Food colorings decorations for your plate presentations.

Internet is full of tips, suggestions and tricks, of all kinds.

If you browse on the Internet, jot down in a notebook, each tip that appeals,

and take a look at forums, that deal with the culinary arts, recipes and the

art of plate dressing.



> With fruits
and vegetables

Al fruits and vegetables, plants
in general, are essential to ac-
company and garnish our plates.
We shall present, a few tips to make the most of
these decorative schemes.

Crystallized petals !

Both the leaves of roses, and the petals, or other
flowers of choice, can be crystallized for impeccably
beautiful decorations.

Maintain and strengthen the colors of
vegetables !

In order to do this, it is essential to b
vegetables before u
toppings. Just di
boiling water

and plunge

bowl of ic

shall rema

dyto plate up

Please do not forg
ghly dry the ingredier
to using them.

manaolt

These slices should
brushed with syrup, and then placed in
crystallize via dehydrating them.

In a metal box, which seals out moisture, these .._E_
transformed crystals shall beautifully decorate your ' _a :

plates. : W E A\‘\

Seme more L‘/éoé

Fruits and vegetables colorful slices

This is not an original concept. There are over a
thousand types, and ways in which to create, and
re-invent fruit and vegetable forms for garnish and
decorative plating.

0Ime ra-
larvel their guests.

lings
1, above, the use of baking molds,

teresting for achieving stunning
They also prevent disorder and

visually appealing, to admire a ve-
1 in a cylinder shaped format, smoked

1 cubesoraportion of rice in a dome shape.




> The "Molecular”

The term, molecular gastronomy, according to 0x-
ford, is a sub discipline of food science that seeks
to investigate the physical and chemical transfor-
mations that occur in cooking. Henceforth, the

blending of physics and chemis
tastes and textures of food ingr

Gelation... Spherificati
Emulsion...

Chefs in France, have entitled mole
my : Multi Sensory Cuisine or Modern
Physics.

Amongst the multiple processes, which include :
gel-ing, sphericiation, and emulsion; since 1988,
molecular cuisine has proven that a renewal or
transformation is possible in the culinary field.
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of different results, tastes, textures, ar
those we usually find on our plates.

The exploration of all possibilities, run a little "pa-
rallel" when they are tested in our creations.

Without going into the novel techniques, many
methods and ingredients allow us to approach, or
even mimic the molecular cuisine.

Here are some techniques used in classic cuisines
that will remind you the results in Molecular Cuisine,
and their textures, colors and effects.

On the way to a world of bubbles !

Recently, the development of foams has been rein-
troduced due to a tool called a siphon, a handy de-

cularty m the
development of sweet or sugary foods.

To define the term gel, is to form a solid via cooling
or freezing. The Chemical term is the act of the pro-
cess of forming into a gel and the physical definition
isthe act of freezing into a liquid.

Seme more LL/”%

Gelatin is used to change a texture of a preparation.
It has the property of binding, thickening, emul-
sifying or stabilizing. For example: it is used in the
preparations to reconstruct the texture of a

food, for example : a lard.

Depending on the desired
one can choose
lling or

y, sugar

s foods and pre-
parations are dyed or food |
colored, for bringing visual ™5 &= a8 b
harmony to the plates wit- J
hout altering the taste of
the ingredients.

* L“ ﬁi“'!‘

There are 3 types of food
colors : synthetic dyes,
artificial colors, natural
dyes

Sprays, powders, pure
or diluted, there are
uncountable choices
for everything and any-
thing in relation to food

‘ coloring.




> Starters
> Jishes

> (heese

e !' e > [Jesserts
‘#M

> Meat

- 3‘

2=

> Fish & Shellfish
> Sweet

> Salty delicacies
> Efc.

In regards to food, we all know, the first impression is'the visual appearance,
followed by the aromas and the taste.

The more beautiful a plate is, the greater the desire.

Running parallel to the theatre, our dishes need to be staged and the scenic
set, of our plates, to visually stimulate the viewer, the diner.

Cooking good food is an art. However, on the plate, your work wants to be
appreciated, and wants to be eaten. It is likely that your guests - or jury -
shall judge the dressage.

Home gourmets, professionals and students, here are numerous pictures to

accompany and inspire your next creations.

7~ N



> Loncept

Imagine a whirlwind culinary
adventure for the palate which
stimulates all your senses.

To add fo this epicurean escape,
a visual venture of ecstasy that
activates all your pleasures and
brings on a feeling of melfing

. > Ingredients
¢ Dark chocolate cake or Fondant

e Peaches

e Praline cream

particles
e Whipped cream or ice

e Icing sugar to coat the spaghetti

with pleasure! Everybady shall be

eternally grateful fo this delightful

e Gold leaf and yellow flower

tiny aromatic bean composition.
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Gold leat

Scoaper b
‘e craom
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Mirrar-
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¢ Hazelnut biscuits broken into tiny

> Plating up

e On a plateptrace the design with
praline cream and put a tablespoon
of cream. Then spread the cream
with a Sgeegee glue comb

e Spread a teaspoon of broken biscuit
pieces and put on the circular disk

e Make a mound of 2 tablespoons
of whipped cream and place it
delicately in front of the cake

e Slice the sea scallops and split them
in the middle to create a ribbed
effect

e Place a small yellow flower on the
side of the composition

o Sprinkle a little cocoa over the
whipped cream

e Finish the installation of the
presentation by pricking 3 twigs and
depositing gold foil on the cake

If you feel comfortable with the
handling of the caramel, you can
create a beautiful sweet sculpture to
replace the decorative spaghetti.

This composition is best situated on a
black rectangular plate.




> Loncept

Although sardines are not seen

as an extraordinary exceptional
dish, knowing how fo present them
ina rotation, in an assortment

of colars, well organized and
prepared with chic style, one can
also, fruly appreciate these bright
multi colored fangle of small
vegetable rolls foo.

The assembly and result

of dazzling your guest

Havrse ro,J\s‘\.\
Coq\—%e_ as ol
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> Ingredients

e Marinated fresh sardines
e Black radish

Carrots

YA

> Plating up

Slice the vegetables into
poach sligl

adrd

You shall have your vegetables rolls,
paired with a matching flower and
please, do not forget to plunge the
vegetables into ice water to maintain
their beautiful color.




> Loncept

Sauces have been subjected fo
uncountable culinary variations
since ancient fimes, having
traversed the Mangalian Highlands
and even the Kareas. This
epicurean delicacy of modern
times, is a carnivore's dream

of raw meafs, is a simple and
efficient but artistically rebellious
plating up presentation. Itis a
challenging creation.

. > Ingredients
e Minced beef tartar knives

¢ Eggyolks

e Tomatoes

e Red onion

e Capers

* BBQ sauce

e Fresh mint leaves

o Grilled sheets of puff pastry

(@'NY-\"X

TTowm o..'\"o as

> Plating up

e Begin-by sketching an oval track
shape with a pipette vial lab tube fil-
led with tomato sauce or BBQ sauce

e With a punch, create rolls of ham-
burger meat

e Place the meat on a butcher block
wooden board

e Make 1 cylinder of tomatoes and 1 of
small minced onion and arrange on
aplate

e Place the egg yolk gently

e Align the capers behind the meat on
the edge of the tomato coulis

e Place a small mint leaf on the eqg,
tomato and the onion

e On the meat, gently lies a sprig of
mint or parsley with a little onion

e Finish by placing 2 sheets of toasted
triangular puff pastry to provide
height for the mounting

Tartare is often served with a green
salad and in some cases, fries.

You shall easily find an original contai-
ner to present your next composition.
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> Loncept

The nobility of sea scallops and
walnuts in a gourmet creation
require sobriety to ensure a full
gourmet creation.

Therefore, | have chosen o
purify the plating arrangement,
by limiting the number of
colors to install in this precious
manochrome composition.

Mesclam
Frash Thll

ashed
Ve.'%\eﬁ' m—i \as
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> Ingredients

e Sea scallops

e White beans, split peas, green string
beans puréed

e Cream of green vegetables
e Zucchini or courgette

o Mesclum variety of green salad
leaves

e Fresh dill

e Colorful mixture of berries

Ve.c’Le:"o:E\e

QoM

Seo.
S%\\O?S‘

> Plating up

e Draw a trail at the bottom of the
plate, with the semi liquid vegetable
cream with a tablespoon of 10cm.
wide and spread with a squeegee
glue comb

e Line the courgette and fill them with
the mashed vegetables and sprinkle
with the assorted berries

e Place the molds on the plate, and
trace of the cream before removing
the molds.

e Arrange 3 of the sea scallops

e Carefully take 4 or 5 strands of the
Mesclum and 1 sprig of Dill and
lightly sprinkle on the purée

e Garnish with multi colored whole
berries

This presentation can be enhanced on
a hot slate slab.

The original composition merits a mul-
titude of variations.

Daringly creative, this dish can be
substituted with filet mignon or eel.




> Loncept - > Ingredienfs - > Plafing up

Sea scallops have always been © eSea scallops : o Dice small cubes of assorted vege-

a distinguished delicacy that § ;  tables and decorative sticks
we have reserved for special ¢ e Various cooked vegetables (carrots, example, CC

accasions. Therefore, it is zucchini, beetroot, red and green

essential that the focus be on the o gou.i Ii?ppers andsw
composition and has the leading RS

role visually. This suggests that we

accompany a beautiful explosion

af calors, yet, while remaining

moderate with accompanin

maintfain the lineage in

Sweet vre.
veyyvars

0 gl B Y=
s a g @ I\";' &,
& G\  nalit
/ﬁ D {:I“ {ﬁ} s Imagine, for example, g

C.otnotran Theead : bl d th ing the forr
Ay =0 . tables, an us, varying the forms
Petadls veqeTesles : and textures, from cubes, to beads, or
sheets so that there is no monotone.
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> Loncept

A classic convivial meal,
convenient for a large or small
café with an extremely simple
embadiment. This divinely deli-
cious salmon allows the host(ess)
of the house, fime o spend with
his or her guests, and not be in
the kifchen, the whole evening.
The beaufiful texture is surel
invitation coupled by the ¢
exquisiteness of fine sa

70

. > Ingredients

© o Salmon
e Balsamic Vinegar or soy-wasabi
o Mesclum assorted lettuce lear

Arugula field

Dondehans and
cotNactans

> Plating up

e Draw a circle with the sauce of choice
with a Pipette Tube

Dl

Another alternative

seaweed marine lettuces, ginger and
other typical Japanese condiments
and for a tad of texture, one can sprin-
kle sesame seeds too.




> Loncept

Salman has always been a delicacy
worldwide and ifs luscious coral
calor, creates a discretely sublime
dressage. More and more Chefs

- > Ingredients
e A fresh slab of salmon

e Salmon roe

e Avocado cream or wasabi

are employing fresh wild salman, Leeks and
according fo tastes, and moreover,
info classic sashimi and sashimi
cubes. However, if you do nof ca
for marinated raw fish, saln
be poached, grilled, and/
in the aven.
Avaaalo.
Leld %q‘eeV\s
A
Avacada ' Er“-a. -
~eowm - | I
e A --!Iq""r'-_ﬂh"'::'- = -
f""-: ) Nl -
. —
e g
[«I2 VNP o
Lewhls SSL_\;%\:V;Q
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> Plating up

On a plate, draw up a train tracl
avocado crea

A |
be the perfect serving
presentation.

Beyond the composition, the value
of this dish lies in the harmony of the
spring green and coral combination.




> Loncept - > Ingredienfs . > Plating up

The luxurious coral red salman ©» Aslab offresh salmon Flirstly, prepare the vegetables |
: slicing 2 small

warks absolutely marvelously ;e Salmon roe

with autumn's abundance of .« Broccoli, leeks, asparagus

fresh vegetables, also offering : headsand carrot

truly fasteful and elegant : e Spri

arrangements. This dish has
become more and more popular
and uncountable culinary ar
honar the salmon's nobil

jewel like appearance

Broccah

&b i\o\-v%\ow 'l- - Furthermore,
= ' / &;.:j—;—» ' : visually amazingly extra
™ : All of one's fantasies shall come forth
ASForaqas  vegqetoble : with vegetable carvings and combi-
ning of the vegetables with your origi-
nally unique formats.
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> Loncept - > Ingredients

Worthy of center stage, and : e Athick slab of fresh salmon
present in most of the world's :
cuisines, salmon have been :
subjected fo uncountable culinary e Bell peppers, red onions
and artistic interprefations and ‘
have been revered in the limelight
at every meal. Everything fits this
faithful disciple of icy aquatic
waters, and our finest dishes |
appeared, as an aperifif, a

or the main course af di

e Abunch of green asparagus, leeks

Sweet peas, |

Flawer

Reet vaat

Salman t\-“h

Braccal
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>'Plating up

Prepare the vegetables and cook
hghtly WlthOUt 1acina +hei

crul

Remember
sauce to the plate to combin ¢
Wasabi.

This composition can accommodate its
beautywith all solid colored garnishes.




> Loncept > Ingredienfs

Salmon, which can folded in half, if ¢ e 2 fresh salmon slabs
desired, shall definifely ensurea
delectably tasty appetizer, dinner
orlunch. Accompanied by asmall ~ :
army of beautiful discreet and : o Cream of water
aftractive companions, itcanalso . 1yn

satisfy those who fruly delightin =~ :

salmon. A simple, light, appefizer

or starter or lunch or dinner, <

be simply adored with the

subflefies.

e Mangos

e Coriander herb Pesto

[@1XY-Y'N

Parple -Q\owe,rs
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> Plating up

» Slice a few cubes of fresh ripe man-

go, and 3 slices of ripe avc
3 slices of

If you do not care

pical sweet and salty, of the mango,
one can substitute carrots, or sweet
potato or any yellow orange vegetable
of preference.




> Loncept

Amazingly surprising as it may
seem, salmon is one of the most
conventional of fresh water
varieties, known worldwide. It
pairs or marries perfectly with
vegetahbles, salads, and is veered
toward the exofic, coupling
elegantly and scrumptiously witt
exotic fruitand cheese. [t

even get hitched with aln

pine nufs !

Caoviander
c QoM

- > Ingredients

e Fresh salmon sliced into thin slices
e Wasabi or coriander herb cream
e Small black radish rolls

Sprigs of dill or f

Ten
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> Plating up

e Place a blob of coriander cream on 1
side of the plate and witl
spread tl

vings iu

Alarge rectangular plate suits this pre
sentation simply perfectly. Evaluate
the color of the sauce, when using a
white plate.




> Loncept - > Ingredienfs - > Plating up

Elegantly clad in suits, the 3 © o Fresh Slab of Salmon : o Prepare the vinaigrette sauce and
i : :  using a pipette tube, draw a I
valiant Musketeers, have become |« Soy sauce and Wasabi | Cirdg 2 pip

a symbol of nobility and to make

a befitting tribute o a simple * Poppy seeds

and universal cuisine, that excels AWhitT"eqeta”“
. . . N amplLe
in heritage, herewith western : fnx P

traditions and dignifies the
Japanese art of the unmistakable
details, | have decided fo fitle
recipe The 3 Musketeers, A
Porthos and Aramis.

F— s,

SOYrw ousaskh You can substitute large siz

for this presentation, and/or slice the
salmon in smaller bite sized shapes by
slicing the salmon into 3 squares.
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> Loncept /> Ingredients - > Plating up

Salmon is chosen by uncountable e Mincedsalmon tartar Slicethe fresh s.almonir}’go thin strips
diners, because of ifs highly © e Lemon . and season with freshly

alluring coral color, its Omega « Salmon roe

3 content and most of all for its Red Lumpfis}

luxuriously exquisite tasting b i

prafile. Additionally, salman can
be used throughout the year, fres|
smoked, marinated, in sashi

and furthermore, and pre

the sweet and salfy as

1nispre

create. The practicing

with a pastry bag or squeegee takes
patience and time. You shall develop
and master the skill, as you practice
more and more.
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> Loncept

Doughnuts, samasas, spring

rolls and fritters are all the more
appetizing and tasty when they are
prepared at home. However, they
are notf really the most arfistically
to present. Nevertheless, if we
take care o choose an appealing
assortment of shapes and
surround them with a mixfi

of contfrasting calors, the

unveil their charms.

L—OV\<U

A‘\* lae
-%\e\a\q%qee_ws f S
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- > Ingredients
e Large elongated white onions

¢ A Round crab cake (Long Pao)

e Samosas

1

Spring rol

> Plating up

Firstly, arrange a line of vegetal
seeds (a long

alol
presentation.

Please do not try to position the spring
rolls and samosa in parallel. Opt for a
different angle for a lighter and more
evolutionary composition.




> Loncept

A warm goat cheese salad is a
classic of French cuisine that is
greatly appreciated bath at home
and in Bistros. 5o, by giving it a
rather whimsical appearance, or
even a "Galactic” look, this small
goaf cheese salad, is going fo be
assembled with accompaniments
that are original and cheerful
This is best served as a st
aperitif, oras a light dir

1
Crasw
almand
av- pasney

Theead -Qresk\

W\o—V\%O
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> Ingredienfs

e-Cavécou or Pelardon French goat
cheese

e Watercress, green lentils, red
radishes and field greens

Pecans

N1

P N
ot

> Plating up
e.Crush either almonds or pecans in a

bowl or in a mortar with a pestl

TA\T,

semi ¢
not to overload the compc

This composition looks best hi-
ghlighted on a slate slab, or slate
board or slate plate.




> Loncept

Our uncauntable cookboaks we al
have, are full of recipes for breading
wraps and rolls, and fritfers... These
stuffed appetizers, are commanly
stuffed with vegetables, meatfs and
herbs, of all kinds. The mulfiple
seasonings, fo experiment with and
create boldly shaped compositions
coupled with aromatic wanderfull
sauces and served with a

perfect impromptu lunch

Aaak
{
._l' [} | I.-
| I
Caviander /{ f
=)

Wo:“e.r cvrass
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- > Ingredients
Lo Fresh goat cheese

e Pearl onions

e Leeks

Salad dressin

T an

F S g
Py = \

wWhike craamy
soldad c\he.s_s'\wa

> Plating up

With a pipette—tube, draw-paint
several concentri

the wig
form loops of the most bez
effects.

The white green duo tone adornment
shall highlight with the golden crispy
and provide a hot cold contrast.




> Loncept

Emblematic of Asian cuisines,
spring rolls and samasas have
been arriving on our plates, since
time memorial. They fransport us
to exatic lands afar, and provide
good humor and simple pleasures
at the table.

So, let us brighten our kifchens,
with these exquisite flavors,

and indulge ourselves in fh
fragrances from abroad

. > Ingredients

Do Samosa, nem
e Carrots, zucchini, red radishes
e Assorted fruits and dwarf pepp

Green asparagt

M.

ol
o
T~ o
PN . y. /
& {'——ﬁ';“k_.x
Shar Srurt ?." ! : - l:::.b“‘
d o) @",}
@ A \
#'CT‘S\ Fresh wink
ekl rapper- STXZL
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> Plating up

e Wash-and peel the vegetables with
a peeler. Then slice the zucchini
as shown in tl

ring as golder

flower petals combine simply mag
ficently and create a gorgeous effect
with all the other ingredients on the
plate.




> Loncept

Fresh and smokedsalmen lend
themselves to every whim and can
be developed info uncountable
presentations, color combined with
a rainbow of numerous calors, and
hues. The natural deep magenta
red beefroot compliments this
sophisticated and elegantly clad
composition and can be simp
reproduced fo amaze you

and your guests !

9

- > Ingredients
¢ 9 smoked salmon rolls
e Beetroot

e Fennel or fresh dill

Salmon roe
x :
L
Salman ‘D\ed+
vae cortaTs

> Plating up

Slice the beetroot in fairly thin cir-
cular slices for their t

e

The dressage of this pl

larly best suited for a rectangular plate
to integrate the black shimmer, and
all the nuances of the amazing plating
arrangement.




> Loncept

This composition is suitable for all
types of culinary variations, since
it can be filled or stuffed with
fish, meat, or even a vegetahle
pureée, for those who wish o

serve a vegetarian dish. Being
meticulously food styled in a Milky
Way Galaxy couture design and a
harmony of calars, this safel

on a plate, shall furn head
delivered fo the table !

Cowr

'!>' aa '\_ LT
-Qr\ an- ¥

Cartander
c QoM
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. > Ingredients
: o Fritters
e Coriander or watercress cream
e Mini corn on the cobs
Broccoli

Gold

- » . ver
i —

Leman zest

> Plating up

e Firstly, we are going to draw a
bundle of three tangent circl
Cor{jﬂ!‘] er 0O

tures, shapes,

range of colors from pale yellows to
dark forest greens. There is no parti-
cular difficulty in achieving the circles
made with a pipette tube.




> Loncept - > Ingredients

Pies are a traditional famil © e Vegetable purée, with potatoes,
Y : g p p

savory or sweef fradition. There : celery, parsnips

are all sorfs of regional and e Seasoned ground beef or veal

infernational variations.

This evolutionary presenfationis

a standard beef or veal Shepherd's i *Onions:
Pie in actuality. :

S0, why nat surprise your guests

even mare, with a composition

disassociates with the nor

looks like a safellite !

e Red BBQ sauce
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> Plating up

«With the BBQ sauce, draw a "cosmic
S without a closure or a loop"
araknnn“A 1ot

lines, 1n deco

The design requires a long narrow
porcelain, rather than rectangle, with
modern lines to meet the avant-garde
aspect of the plating up style.




> Loncept - > Ingredients . > Plating up

Founded on French fables, © o Breading (for au gratin of the goat . _«'Prepare the 2 sauces, a basil lemor
are crispy crunchy textures, : cheese, and fritters of all types) ;  cream and vinal
of all types. Modest, starry, : » White balsamic vinegar

these textures are very much
appreciated as aperififs, sfarfers
and for the main course foo. ;o Che
Moreover, their unquestionahle :

taste appeal during distant trips

inspire amazing plating-ups

presentations with exfrac

indigenous calors.

Lemon basil cream

.. = - -
i _— .
QJ

%Qé‘:;_ P = Béf‘\ Sreew :  With the trend about new fruits and
e vessng :  vegetables and even revived the old
one, you will not struggle to multiply
the colors on this type of presentation.
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> Loncept > Ingredients . > Plating up

As much as possible, discard e Breading (for au gratin of goat As shown in tl
conventional ideas on dressingup ~ §  cheese, fritters, etc.) :
plate presentations. : e White balsamic vinega

To create celestial food styled
presentations, it is best fo
highlight the small details and
grant them center stage. While,
many ingredients are unatffra
while standing alone, you ca
them with the utmost in

them fo amaze your gt

Green c!

l‘-‘:‘ ot
\_) : U\.:
G :  cream dressing, anc
C_\/\e.v X : e

Tamortees blotting, however, do not tremble. Do
not draw too slowly or too quickly.

hal - Challenging however, you can begin
: drawing perfectly straight lines, if you
use the assistance of a straight edge.
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> Loncept

Chacolate is a fasting pleasure
renowned the world over. Whether,
ane likes it with strong kick,
and infense aromas, or softly
sensually, chocalate is always
distinguishable by ifs subfle
aromas and sublime perfume.
Histarically speaking, the
Mayans had always affribuf
discovery of the chocolaf

its deities or Gods.

Sald
l@asv

C_\:\OQ. \aste
Q
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. > Ingredients

e Marble sponge cakewith chocolate
marble pattern

e A scoop of vanilla ice cream

Cream

Car

el {_1"_5:{_'."_.1'1‘_' -

> Plating up

Firstly, bake the cake prior
create a mold

All forms of p

this presentation, however, on
plates, as we have chosen to draw
the cream sauce droplets with a color
reminiscent of chocolate, coffee or
caramel.




> Loncept - > Ingredients . > Plating up

One.afthe veritable jewels of e.Vanilla and caramel macaroons To begin, either with a spoon, and
French cuisine, French macaroons, —: or by hand, tal

are offen presented in little boxes.
Macaroons have existed for :
generations; however, have : e Brown sug:
become the fashion dessert on :

all French tables. Chefs creafe

uncountable styles, flavars

and calars, from the simplest

the mast sophisticated fo

exceptional fasting ad

e Icing or frosting sugar

e White sugar cubes or rocks

Mouc.c

- .
- :
.:rﬁ a2 f":’df\ : This presentationis g
Saqo : .
- ;\’,‘\ " : You shall notice that I have used 4

colors of macaroon fillings of caramel
in the colors, white, beige, brown and
gold metallic.
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> Loncept > Ingredients . > Plating'up

Uncountable family sandwich © o Green, pink, yellow macaroons . o With a pipette tube, filled witk
cookie recipes and one of a "« Ruby rose grapefruit :  nilla cream, d

kind French macaroon recipes

concocted by high end signature :
Chefs, for centuries have always i o Red fruit
been objects of their desires. {  and
Never the less, these caokies lend

themselves, to amazing inventic

and an enarmaus spectrum

calors, flavars and combi

of ingredients.

e Oranges

Moucor-a

Fhe.;k
cho.h%e_
dvhed
qro-ves
The white plate is best for this presen-
_ Vewilla tation. I also suggest, drawing with ]
teQ crQadm some berry coulis for the addition of
color.
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> Loncept > Ingredients > Plating up

There is nothing more charming © ®Macaroons : pink, greenandyellow  : e Draw 3 snowmen stylized with a pi-
than these little colored aliensto :  pette tube filled with white

, o e Glazes : pink, green and yellow or itind
provide good cheerful opparfunities ' . o :
to delight the taste buds of the Dt White frosting or icing
younger set, the children. : e Candied fruitsi
Their eyes shall shine with pleasure, :  Pink, ar

and so simply harmonious, you can
select fo keep the secret, and select
the perfect mament fo surprise

the little ones af their next
accasion,

Slocza
caolars

| Y R . glaze or frost
e : roons are trimmed with color co
nated candied fruits.

This composition shall look its best on
a black rectangular porcelain plate.
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> Loncept - > Ingredients > Plating up

Chocolate never ceases to amaze © o Chocolate black out cake : o Crush the hazelhuts or biscuits ei-
' : :  therwith a mortar and pestle or with

and d?|lgh’f sunday gourmets. : e Acaramel sculpture of parchment i 2 hammer cos !

There is an extremely low :  paper -

resistance on behalf of humanity
when it comes to the femptation ,
of chocolate and the passion it ;e Crusheche
evokes since the time of the Mayan coe
civilization.

This little crunchy "Halo in

paradise” shall leave you an

guests, withaut resistanc

e Gold leaf foil paper

crashed hozelnats ! ,’\_;-\j A
v Biscdrt crumbs = ! One can easily adopt the presenta
@ . to uncountable desserts, with a wide
. variety of ingredient, sweet and salty
OI Savory.
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> Loncept

This refined lady companion
shows off here in all her elegance
allure. Inthis Japanese style
presentation, slightly serious,
however, enfertaining and
pleasantly enjoying the art of
degustation for our palates, and
awakening all our senses. Lef
us open our imaginations, and
sublimate our passions, for
treasures of this master|

2 re.sX\

c_uhho..\!\"'s
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> Ingredients

e A French macaroon

e Brown sugar crushed tiny rocks or
pebbles

e White sugar

Fresh cu

. o
/Q whitke

S U\% o

> Plating up

e Make a small bed of crushed ha-
zelnuts. You can also grind
biscuit and 1

One can easily

to a whole bunch of ingredients

have the same macaroon or ball share,

both sweet and savory or salty and

sweet.




> Loncept

Chacolate, long considered an
aphrodisiac, and stimulant, in
addition fo fulfilling our faste
buds, presents itself in this
presentation as an upscale
signature dessert or snack with

an imaginative, innavative and
infuitively epicurean arfistic flair !

Coxo
swee

C.\,\o \loste : #
ekl &

A
= 0

i
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- > Ingredients
e A 3layer chocolate cake

e Currants

e Japanese pearls tinted and
perfumed

Caramelize

nAar

- | P

> Plating up

o Firstly, place the cake on the plate in

the background in oblique positi

Q

DI

soak in butter for a savo

This composition shall be amazing,
with any type of porcelain plate you so
desire.




> Loncept

This presentation is suitable
for a beautiful Indian summer,
Autumn wedding with its gourmet
timelessness.

The texture, shape and color
play performance, ifs procession
and the unending taste. This
agreeable confemparary festive
presentation, is easy to achieve
and shall enchant in a most
unordinary and charminc

Covat

ed f i &
o &%T

&
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. > Ingredients
5 e Duckling breast

e Red cabbage

e Chestnut mushrooms, or milk cap
mushrooms (small mushroc
available to yot

Car

> Plating up

o Firstly, arrange the duckling breast
on the plate (approximately 3/4 in
the background of

no

To delr

sentation, scatter

mushrooms on the side of the plate
and place a flower in the foreground.




> Loncept - > Ingredients - > Plating up

The visual design and lay-out, e Duckling breast o Prepare all the vegetables and give
oy g ; . . : them a nice rounded shape in the

and fhe sophisficated realization  : e Carrots, turnips, zucchini . slicing, oblong

of this plafed presentation |« Mushrooms of locality :

are fofally within the reach of
amateur gourmet enthusiasts.
It expresses a keen aesthetic of
mingling and the indulgence of
ingredients, visual pleasures
the sweetness of the blend
tastes and ingredienfs

e Green asparagus spez

Sweet p

Coxvat ¥
coaraarte —

% e g

T _,,-) L

H'\-\__ e e e
Poa-gas <5l | 1P

/ j:o/;' =

Red WMy 7 e :
ah s :
e ‘ﬁf//g5 74' ot : A beautiful round white porc
Mashraams T Sweet peos . plate shall suit perfectly and bring out
. all the gorgeous colors in this food
styled presentation.
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> Loncept

This classic beautiful gastronomic
creafion was selected for
innovative and discerning Chefs
and home gourmets.

It is a dramatic arfistic
presentation and can be accur

reproduced sensationall

Pocst
J»\*e.ck

_g’\uw

QoN.

~ €5
&

'\.-I
e d
_- ey
#
- g
-
_nbk

s 4;5:3_5.

- F._'\. .'

Muslv\haows
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ravr ée

> Ingredients

e Duckling breast

e Purée of white poppy flowers
e Zucchini or Courgette

e Ungerminated soy be

Greena

> Plating up

o Firstly, prepare the poppy purée and
combine with poppy or sesame seeds

Now, slice

A Dbeautiful round white

plate is highly recommended for this
presentation to bring out the colors
and to suit perfectly.




> Loncept - > Ingredients > Plating up

A famous fable had historically © Duckling breast L. Firstly, peel the purple.carrots, keep
created an unhappy hero, however, ., Red radishes . the tip on the infact carro

slice a few

history has shown us, that the
duck has been a much pampered
delicacy upan our plafes and in :
our kitchens, including in motif : eAsp
af kitchen decaration. In every :
culture, Chefs have been prepari

duck with sweet and sour, sa

alliances, and sublime bif

ingredients far cenfuri

e Orange and purple carrots

Lotus flower stem

Coury

AS'? o..ho..% Qs b\ ;

- &\ \
= Latas Yawer Haney

Rice aMms Ovronae
- s : :
creere Soutrcd Lotus flower stem are easily found in

Asian specialty stores.
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> Loncept - > Ingredients > Plating up

This small sized aquatic bird e Duckling breast . flz’gcet;:lhe péliple carrots and main-
N . : : ain the end ti
has inspired numerous painters ;e Carrots . ?
; : : : ice 3 sl
and wrifers for its notoriety, i e Green, red and purple tomatoes

for centuries. Furthermore,
this delicacy has enchanted
uncountable culinary artist's
sybarites throughout the world.
This incredible charmer, has sl
earned ifs weight in gold,

a galden calorful "crew"

e Green asparagus

Lotus fl

Convrat

Tawm o.+6 aes

@:‘ Rl = : |
@ \ A??a?ba. s Finish by placing a1
E__:_;: Y N";f""‘ e E with fronds upon the slate board
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> Loncept

All year long, the elegance of
prawns ar shrimp, are like a
celebration at the fable. They are
so accommodating, and
furthermore, have been subjected
to the whims of culinary artists
or home gourmets for centfuries.
Their zesty zeal and extraordinaril
pale pink reddish color and p
coral rose finery are foun
simplicity suiting them af

Praw
o )

128

- > Ingredients

e Large prawns or shrimp sautéed in a
well seasoned broth

o A piece of Wood to serve as a
support for the prese

Diced fi

o)

E'_.__...- ls\o.\wow oe

> Plating up

Take 2 beautiful magenta red violet
leaves from a 1

ter son
garnishing.




> Loncept - > Ingredients - > Plating up

Shrimp or prawns, the remarkable e Common prawns or shrimp . o Prepare from scratch the 3 pep-
E,rUSTatean’ under dny : e Red prawns called gambas in Latin, ?reﬂr‘ sauce. 1t can be prey
circumstances, with a small gold ! which are red orange in color '

banding is simple fo prepareand  :
impresses one's guests to the
utmast.

They do not require complicated
preparation, or abundant
ingredients fo be the delicacy

they are.

e Dried seaweed twigs

Pine nu

Block peppar .-

carihs = For the illustrated design on this

dressed plate, use a painting knife or
narrow spatula to slide from the inside
to the outside with twisting motion
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> Loncept - > Ingredients

A characteristic of prawns and/ © o Red prawns
or shrimp, and crustaceans in D Leeks
general, is that they are delicacies
that adorn tables and are suitable  :
for sophisticated disquises. To . © Peppers
creafe a surprise and amaze one's -

dining guests, it is partficularly

honorable fo creafe a vibrant

colorful designed plafe. 0

appearances, the imperi

very simple fo creafe.

e Coarse salt

W\:(\+e lemc
wmaasse,
o g
Sgo- /{ I
arciin ; -:"-\..,_‘__d__ ;
)

\-I\\\/ﬁ??eh So.ace
ot ‘e leman m

—a - :'». e,
Caod I - i L b 1
2‘&?’1’56‘ /:;r' I{/ t | »..I ]
|h'__'_._,-.‘-" .: ::I;I ’ P
7L
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> Plating up

Find a purple violet sea urchin

P

I
urchins and the

On page 90, you shall find the expla-
nation for the slicing of the leeks and
creating the loops.




> Loncept

If you are dreaming of pristine fine
white sands and endless beaches,
then, following this little edible
wander of nature shall inspire you
and bring you and your guests,
closer fo a paradise in the Tropics.
This impressive staging can lead
to applause, and can be served for
any accasion.
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. > Ingredients
: e Prawns or shrimp

e Mix 5 bay leaves

o Shellfish sauce

o A dill bouquet

Aseaur

> Plating up

e Take a tablespoon of shellfish sauce
and place at the farend of the plate
and spread it with t}

Ulc

The sea urchin holder in tt
ground can also be used as a vessel
for a composition of lemon mousse or
mayonnaise to accompany the dish.




> Loncept - > Ingredients

Norway lobster, often called
Oublin bay prawns and/or scampi,
is often netted off the sea beds. ! Camargue
This crustacean, offers us refined
finesse and sublime exquisiteness  :
with a subtle fasting whitish pale ~ : *Phyllod
pink flesh. :

This crustacean lends itself fo

remarkably beaufiful arfistic

creations for inventing st

presentations !

e Dill sprigs with frond

S\'\ee.
phylle Ac

Rree — |

P = )
Sereats— g =

e
= ™ = e

s ST

g) ~ I\ =_

= W= =
&= - -
r‘a

e Narwoy labstar
L= A* Sc.aMmpr
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e Norway lobster or scampi

e Black, white and red rice called

> Plating up

Begin by studying the illustration,
and flatten the tail ti
rv11 +

The colors of the dots that line the dish
or provide the wide border should be
red, orange, white or light beige, like
the ingredients of the composition.




> Loncept

The extraordinarily beautiful
queen of the sea, exquisitely
delicate and refined, is suitable
for sponfaneously creative savary
and sweef ingredient prafiles.
Although less graceful on land
than in the sea, the Norway
lobster have undertaken grand
love affairs with all sailors an
showcased in the most stu
restaurants worldwide.
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. > Ingredients
L. Norway lobster tails

e Shrimps of prawns

e Acorn fed ham

Carrots - Zucctl

> Plating up

e With a mandolin or manual peeler,
peel the large vegetables and c
Shen+ ctrine

daddaraonat
presentation.

Feel free to add a decorative holder
or sauce boat, for the mayonnaise or
other dressing of choice.




> Loncept > Ingredients - > Plating up

Lavender, still very popular o Fish filet in season of chibice .+ Prepare your skin baked fish fillet
because of its mild, sweet ; :  to display white flesh, skin on d

’ ) .: : . ) . c}'\f\*‘* .
fragrant aromas, blue lilachues ~ :  Cubed beetroot side, as

and healing properties, the color
lavender, has been enchanting
dishes for centuries. Also, offering
Chefs with their extravagant calor
are purple carrats. They have been
reappearing in markets worldwi
exciting our curiosity and h
become the new gustafo

e Purple mashed puréed carr
purple potatoe

Le

Parple Wma.sl
?G"‘o:“oe_s

finding the nece:s y
making your potato or carrot purée.

To contrast with the white fish, a black
plate is perfect for this presentation.

L.avender

140




> Loncept - > Ingredienfs

The most common fish are present  : e Fresh fish filets

on the menus of good restaurants

o A white dressing with reduced

worldwide and can do wonders, shallots

if given a profoundly sober dark

e Zucchini or courgette

background and exquisitely

refined design. With simple raw

White I

materials or products, this is
an extraordinary opportunity fo
add creative touches during fl
springfime, and exhibif sp

color palate, the greens

142

whike

Are_ss‘\w:d

> Plating up

Firstly, prepare 5 strips equal in size,
of the white leeks and bla:
ling

This is a green and white duotone gra-
phic composition and it is relatively
simple to achieve with fine results.




> Loncept - > Ingredients - > Plating up

Maupassanf stated : "0f al e Roulade of veal or pork e Poach or blanch the zucchini sheets
the passions, the anly really : . ; forfherolls previens Ve

o A white pepper sauce or Parmesan : peeler and 1
respectable seems to me fo be cream sauce :
gluttony”. With this in mind, this
appetizing carnivore's dream dish
creates a warming duringourlong — © e String b
cold wintery days and nights. By
combining simplicity and elegance
ane can creafe a veal or pork
roulade, with the ufmost in
and festive finery for th

e Areduced gravy tomat

b

i
— Lﬂui
Coc‘\h%e—H‘e - ¥,

.

3 = ,.L =
Ovronge, . (- ‘—'\T
— oo
So.uc ’_—r'ﬁ = e
L -8 =
W\.\'\"’ 0 = -
< - . .. . .
Saunce 3 This composition is readily served on

a large white porcelain, rectangle or
round.
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> Loncept

A symphony of shapes and

colors that provide sparkle and
enticement of palafe, lamb is
appreciated in all seasons, either
wintfer by fireside and/or summer ¢ Homemad
in the garden. A presentation that ~ ©  Par

is a little challenging fo stage, yet,

with creativity and patience, thi

food styled presentation he

high sensary rating and

excellence.

. > Ingredients
e Baby lamb chops

e New carrots

e Spinach Tortellini (green)

146

> Plating up

Sauté whole carrots in a skillet
a snippet of

tops
protected.

We are going to find ourselves with a
composition of just a few colors, with
all the items, except for the green
tortellini and the carrots.




> Loncept - > Ingredienfs - >Plafing up

Unearthing popular regional © o Fresh cod fish steaks . Draw, with a pipette tube, on the
ici § : edge of the plate, over it
cuisines, one can see the large o Surimi sticks ; 19ng~»L1~

picture, and impress their guests
with an extraordinarily graphic :
display with a decarum befitting :  White sauce of ct
of royalty. The oceans of theworld @il

and the seas, offer us great wild :

resources that can be rechanneled

info fimeless recipes. Here is ¢

example, of an evolutiona

e Green beans

fish dish..
(el
Leo
Paryle
Ponsy
\
A |
o ad k.
A =
e i
W\,\'r"e_ L ""-'Elc_’l— ] see,
So.uce, " oy .
;;.:’ & Another composition that shall be
2 quite enhanced on large white porce-
lain, round or square.
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> Loncept - > Ingredients . > Plating up

Similar fo a lost ship in high © o Awhite fish filet of choice . e Firstly, poach the fish fillet in cc
seas, this aquatic finned and : ety ou et

scaled creation that inhabits
the deep blue seas is always a y
refined companion, chockfull of ~ : * Violetpote
exquisiteness. Chefs have been '

amazing their guests warldwide,

with stunningly presented pla

accompanied by exfravage

calors, bringing a simpl

flesh fish into the lime

e Bi color carrots

e Sweet peas in a pod

j;:c__. T
L ™ 5
2=l R | —
Peansy % :1: {_M._..- _
F'\S\r\ Lt ‘i“'

Why not bring some decorative dried
seaweed or similar to give height to
the dish and provide color to the dish.
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> Loncept > Ingredienfs - > Plating up

Behind the scenes in wardrobe © o White fish fillet : e Poach the fish fillet in court bouil-
‘ ' : :  lonand place in plastic wrap and roll
at a theatre, this presentation, .« Green spinach tortellini R il

harmonious in appearance in its
minimalistic manner, and dressed ~ :
in simple costume with a limited : e Sweetpeasina poc
color scheme, can be comparedfo & . yag

what a photographer views inhis

or her lens when photagraphing

a theatrical scene. Furthermor

upon first glance, one may

mysterious looking boat

e Green beans

F—‘bes\/\
Al

b
p )
- \\'\. &
ey,
Sweet o) “'“H——r‘?:; 3 =
veos e ) " —
i—re_e\«x /: — 'E ‘\ .
Sohs o FF@.S\A 'L\o.ck— :
revyer : A beautiful black, white and green tri
color presentation.
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> Loncept - > Ingredients - > Plating up

InJapan, as in France, raw fish, the  © e Maki-sushi of 3 different colors: 2~ : e Firstly, find some fruit tree branches
key ingredient in Maki-Sushi has ¢ salmon, 2 red or white tuna and 2 . and/or purchase/order
: © florist
become a common streef food aswell ©  2V0¢ado
as a chic haute couture restaurant : * Salmonoe
Iurjth or dinner. | . | : e Decorative b
With a little practice and high quality
products, this recipe is easy fo
prepare and with the association of
being irresistible and exquisitel
sublime.
aladnam
lawers
(= S
| S , :
g \ sauce.
Salman . To serve, a mini Oriental or Japanese
voe . tea would be appropriate however, so

would a black tea work and highlight
the colors of this presentation
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> Loncept

A familiar territory or renowned
dish has ifs rituals, fanes and
calors, musical harmony, and
eternal renewal, which is an art in
its own right, and this gastranomic
venture of Tournedos, or the
undercut of Sirloin, steps info
the highest level of universal
creativity. The architectural
courgefte fower frilogy, sf

watch aver their preciol

Cac

o

- > Ingredients

e Tournedos (the undercut of sirloin)
e White onions
e Courgette or Zucchini

Curry rice with saffrc

Dill spri

156

> Plating up

e Grill the steaks and reserve to stay
warm on a platter covered by alumi
num foil

Take tr \

lightly over the meat, to I
height to the composition and to
finalize, place a yellow pansey with
aviolet face on top of the meat.




> Loncept

The mysteries of the creative and
visual arts have always challenged
the human race. Additionally,

the images of magical gardens,
inhabited by extraordinary foliage
and flora, as in the image of the
magical garden, in the photograph,
which is inhabited by unusual
companents to vary the pleast

of the palate. Here is an id
fabulously fasting main

cre

rocket/

srag ale.
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- > Ingredients

e Fresh baby octopus
e Rice with poppy seeds

e Sweet peasinapod, purée or mashed

Lotus stems
White 1

LO+QS
Stems

> Plating up

Boil the octopus in a well seasoned
homemade stock of shellfi
brr\' 1

lotus stems

This composition will be much more
visually stunning if it is placed on a
black or very dark colored porcelain.




> Loncept

Quail eggs are surprisingly
amazing in faste and have enjoyed
an extraordinarily positive
repufafion amongst Executive
Chefs, home gourmets and
dieficians.

This delightful gem of a
presentation boasts all of the
merits, of a promise of pleasu

and well-being.

L_e_e_k-s

Iif.'_/
i

¥ = ey -
/ S =

- > Ingredients

e Quail eggs
e Green asparagus

e Leeks

o A mix of young fresh green

Curly parsley

RO«

&0

R [

Ats‘?ﬁ-‘"ﬁﬂqs Sl X a)
Rese = |
petols -
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> Platingup

e Take a long white leek stalk, and
slice fringes lengthwise, 2 or 3
Uncut ‘

You car
tals as a condiment for the

For the quail eggs to stand vertical, a
base or a substance to hold the exte-
rior of the quail eggs upright.




> Loncept . > Ingredients
As Wim Wenders stated in a © « Baby octopus
documentary, "Phatography in © e Cuttlefish or Squid Ink
writing is light", and "Without light ¢ Ratte potatoes

there would be no photography” \ '« Fresh black pepper

and with this in mind, it is fime fo L u Gold foil leaf

be daring with this tiny epicurean
extravaganza. This daringly
dynamic dressage design is a
small gastronomic force, of ba
actopus clusters, a pact wi

acean, and faste without

Ate

S 4.+ce,s
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> Plating up

e Simmer the octopus in a well sea-
soned homemade shellfish
stock broth

to accentuate the

shalllook exactly like a jewel when it is
delivered to the table, just like a show-
case of precious stones and a treasure
chest of jewels in a jewelry showroom.




> Loncept

These charming small cephalopods
are the highlight for the fishermen
wha nef them. The Greek term
cephalopads signify “feet in the
mouth". Cuttlefish are delicious
marsels which possess fenfacles
extending from their heads, and
an ink sack. This ink sack creates
culinary adventures in black

and white, quite a phenam
adventure, for the palat

> Ingredients

¢ Baby octopus
e Cuttlefish with ink sack
e Beetroot

Curly parsley

Whi

Body
S‘\>'\V\4.<‘_.\r\

> Plating up

e Simmer the baby octopus in a well
seasoned shellfish

A

11118

on the left side of the |




> Loncept

Imagine, carrots erect like
skyscrapers or sentinels on guard
ar even simulating the fascinating
works of Gaudi ?

This presentation, with its
combination of shapes, colars,
textures and materials seeks to
enrich our palates with full speed
flavors and stimulation of your
talents in building a vegetat
presentation !
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- > Ingredients

e Baby octopus
e Baby carrots
e Green asparagus

e Orange sauce (Carrot, red per
aurora sauce)

Sweet p

Swe.e.+ PQo.S

> Plating up

e When selecting the carrots, choose
thin carrots that are not too straight
Slice them in 3 di

Finish
sprouts and sweet peas from pod




> Loncept > Ingredients . > Plating up

France is a country with more : o 5cheeses of choice, in different : o Slice the select
than 300 cheeses. Furthermore, ¢ colors, shapes, textures and origins ti

of course there are more rural . o Passion fruit

artisanal varieties unknown fo :  White grapes

many urbanites, whichsumsupfo e Star!

practically one cheese for each day
of the year. The French fake their
cheese very seriausly. They ec
nearly every day, nof as a

however, as a separafe (

lunch and dinner.

P 'S
ifu{\”
L |
<& € lﬁ.h___
= i .
E |
( =l g c
Mot-modades 4 =i = :

kY r . dual tray shall be a
) R ﬂi’-f* V ¢ on large square black porcelain or a
Kawiv - Y ZE" 3] _H““:- . large square slate stone.
. L W : . .
W\'\""G—S/&- : And, why not imagine, presenting
Prere . your cheeses on a real wooden pain-

ter's palette ?
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> Loncept

To enliven a festive evening, local
simple recipes are an asset to the
host. In between Charolais and
Limaousine, each element imprints
an indelible fingerprint on the
meats and the meat producing
regions. Serving individual
portions set up on painter's
palettes provides each guest

the individuality of an esf
epicurean faste testing
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- > Ingredients

e Beef chopped into cubes

e Assorted sauces of different colors
and flavor profiles

e White sauce also to be used f
palette drawing

Assorte

F

White,
So.uce

> Plating up

On the rectangularslate porcelain or
areal wooden painter's pal
a pi

impeccably
large rectangular slate board or

PL

Imagine, presenting these beef cubes
with your Fondue Pot, on a real woo-
den painter's palette ?




> Loncept

The name had derived from the
word "Carbonara”, a charcoal
burner. Additionally, "Carbonara”
signifies "coal". Thus, "the pasta
with coal" which was a sufficiently
rich and filling meal for the
miners, who were given this dish.
Rest assured, they were tainfed
by squid ink. This invention

this famous Ifalian speci

created in the 1940s.

Saesawme ]
Tarmeric. ! —
rowder
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> Ingredients

e Black Tagliatelli cooked in squid ink
e Bacon
e Egg yolks of Quail Eggs

Sauce with a fr
pipette

Quail
N

> Plating up

Place the gold leaf frame, slightl
an angle as sh

This elegant dish should be served in a
very dark flat plate, or on slate stone,
which shall create a magical expe-
rience for both you and your guests.




> Loncept - > Ingredients - > Plafing up

Authentic epicureans immerse ! o Fresh oysters : eUsing a glue comb, spread the
themselves in the cuisine and . :  ground paprika

culture of their recipes, : e Ground paprika :

ingredients, and plating up their
presentations, and moreaver, they
readily take their time fo prepare
their dishes and taste festing
menus very cautiously. This
ayster presentation is refine
finesse and your guests ¢
astonished and marvel

White wine vineg

N\

G-O\A \e.a
Sils

'?'\\r\k- S o-\’)f'

You can also simulate a pearl on top of
every oyster. Other useful suggestions
are : faux pearls, lemon caviar, mole-
cular balls, costume beads or crystals.
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> Loncept

Mackerel and codfish and/or hake,
which are more offen perceived as
exquisite fish for the best fables,
however, mackerels high
nutritional qualities, combined
with their seductive shape are
amischievausly fascinafing
ornament in a plated up
presentation. This plated uj
presentation demonstraf

class, which mackerel d

Yellaw Lell
veyyaer

176

- > Ingredients
L Mackerel
e Curried rice with poppy seeds
e Fresh dill sprigs with frond:
Golden yell

> Plating up

Draw a zigzag with the curry o
sauce on th

flower in th

This dressed plate is going to have
more room on a round plate than a
square plate.




> Loncept

Perhaps the only thing, mare
breathfakingly enchanting than

a cruise in Venetia, is that on this
amazingly extraordinary gondola,
you shall be freating yourself once
again. This uniquely built boat is
a dashing and brilliant freaf with
beautiful unparallel gourmet
couture acean fish, that is
impress even, the most

and jaded guests.

Cao

Theead
ves etolles

Leman ond
hwe ze,
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- > Ingredients

e Fish (Mackerel, hake, cod)

e Saffron, curry and turmeric yellow
rice with poppy seeds

Finely diced fre

Sw

—— _\x

Mo.ckevel,
Sweet Pao.s

> Plating up

Place the rear of the fisl
upward-positi

aluminun
steamed.

This presentation shall adapt easily to
a round, square, or rectangular white
porcelain of choice and be the star of
your buffet or table.




> Loncept - > Ingredients - > Plating up

Designing presentations and e Mini French goat cheese logs Create an arc, on the outer edge of
. ; : the plate, and then combi
plafing up cheeses, can be i Red endive lettuce - Beetroot - Qﬂ.p
extraordinarily challenging :  Greenasparagus
and yet, a frue exercise in feam .« Mango - White grape:
work, in order.’ro‘emphayze and A cornbi
complement distinct flavars, ‘
aromas, textures, colors and
slicing of the shapes. One can
combine salty, spicy, sour ¢
sweet cheeses fo stimul
faste buds.
A‘S‘?o..\*o.%‘
T 1 - _.-I 5
2= -
- * : tive 1nsp1
== : g S
lags = ~_ Moastor :  One can also select different cheeses
9 D : :éit?—“ chex N ey v\v\o;\%re-\ie_ : to compose an entire cheeseboard to
. finish a meal with an exemplary gra-
phic presentation.
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> Loncept

As an eccentric and capricious
theafrical actor, who dares to
be center stage and furn its
back on vegetables, this comical
contortionist of presentations, :
captivates its audience with a : *Zuccumiy
parade of grand flavors and calors.

This plating up is a head spinner

for your guests.

- > Ingredienfs

e Awhole fish (Sea bass, Hake,
Mackerel, Codfish)

e Orange and yellow carrots

e Black radish, horse radish

Coavw eﬂ t
C.o..!io""-
.._.:\ '_
Cavrly — g8 1
rordiey @ E}L [t
(]

W\l\o\e. '%\Slvx

> Plating up

e Slice long-strips of different vege-
tables with a Mandolin, and poach
them lightly. Tt

A large white plate shall look absolu-
tely fantastic and showcase the rain-
bow colored ensemble perfectly.




> Loncept

Amongst the emblematic
discoveries of the Japanese cuisine
arriving in the western world,
Sushi has become a household
meal. The flagship of the Japanese,
and their impeccably immaculate
extraordinary affention fo defails,
comes fo our pages. Here, we are
going fo recreate a miniafure
landscape with some of the most

exciting culinary products.

- > Ingredients

e Sushi Flower Tkura (salmon, rice,
salmon roe)

e Awooden support or similar

e Asian sea algae flavored with
organic sesame oil

e Wasabi sauce
e Ginger rolls
e Solanum flowers

e A pair of chopsticks

qu\'(\ Thave.

Snaev
valls

> Plating up

e Find or buy a small tree stump or a
beautiful piece of driftwood small
enough to fit on a rectangular slate
plate

e Ask your local Asian Restaurant of
choice, if you can purchase a few
pairs of chopsticks from them

e Arrange to prepare the Sushi sculp-
ture as demonstrated in the illustra-
tion and the photograph

e Place the sushi directly on the plate

e Roll 3 clumps of seaweed salad and
place on the driftwood, and the
other 2 sushi rolls on the plate

e Add a ginger roll to the left of the
presentation

e Using a pipette tube, or syringe,
create 3 droplets or dots of wasabi in
front of the ginger roll

e To conclude, place a Solanum on top
of the sculpture

A large black rectangular slate plate
shall provide the dramatic dynamism
and compliment the originality of
this composition and show off the Ja-
panese minimalism impeccably.

[
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> Useful links

The official tri-lingual website...

We invite you to the official website to
access all our latest news about the art and
training in plating up like Chefs !

visionsgourmandes.com

Social networks...
Historically, "Visions Gourmandes" is
present on principals social networks.

facebook.com/visionsgourmandes

plus.google.com/+PhilippeGermainVisions
Gourmandes

instagram.com/visionsgourmandes

twitter.com/germainphil

And more...



Witty humorous story of how the birth of this book has come about !
One day, I was invited to a cooking competition, involving several executive Chefs, who were creating and presenting an array of amazingly

appetizing dishes. However, I had imagined how I would have made these dishes, if I had participated.

The next day, after several fruitless searches on the Internet, and in some various reference books on the art of preparing and presenting
plates, the idea was born to begin writing this book. The theme, how to combine culinary creations and graphic design ?

I hope you will find in these pages, the solutions to some of the epicurean food styling challenges you have encountered and to transcend

your achievements.
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