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TECHNIQUE OF THE QUARTER: ENHANCING FOOD PRESENTATION

The food is generally the focal point for the guest. It supplies the majority of the drama, excitement, and interaction and it 

falls to the chef to produce food that is �avorful and attractive. Food presentation is an important opportunity that allows 
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THE ROLE OF TEXTURE

Texture is important to the way the food looks, as well as the way it feels in our mouths. The surface of a food will have a 

tendency to either re�ect light or absorb it, making some foods glossy and others matte. Some foods have highly textured 


