CRUDITÉS
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COMES FROM THE LATIN CRUDUS MEANING “RAW”
http://www.countryliving.com/videos/vegetable-crudites-video-4984678001 

THINGS TO CONSIDER:
PREPARE THE VEGETABLES PROPERLY: PEELING, TRIMMING AND WASHING BEFORE CUTTING. SOME NEED TO BE BLANCHED (PRE-COOKED)
CUTS-MAKE THEM INTERESTING INCORPORATING DIFFERENT SHAPES.

COLOR-CHOOSE VEGETABLES THAT REPRESENT A VARIETY OF COLOR.

COMPOSITION-ORGANIZE THE VEGETABLES AND DISPLAY IN A PLEASING FORMAT.

MAKE IT SIMPLE FOR GUESTS TO EAT.

ADD INTEREST WITH A DIP OR ACCENT WITH GARNISH

WHICH CRUDITES ARE MOST SUCCESSFUL? WHY?
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