[image: image1.jpg]¥ :




  GARNISHES

A garnish is decoration to enhance the visual appeal of food.  It can be edible or purely decorative but should be recognizable.  The garnish should complement not only the appearance but the flavor of the dish as well.
Simple or Ornate

[image: image2.jpg]


Simple savory garnish examples include a sprig of parsley, carrot or celery sticks, radish slices, lemon wheels, shredded cheese, croutons, pickles, or a bed of lettuce.  Dessert garnishes may include chocolate curls, dusting of sugar, chopped nuts, syrups or wedges/slices of fruit.  Ornate garnishes are likely to be scene displays or vegetable/flower bouquets.  Ice sculptures, bread displays, intricate sugar flowers, etc, can make a striking element of a display.  Personalized garnishes are a great way to add detail for a family event.  A basic rule of thumb is to keep simplicity in mind so as not to detract from the food being served.
Garnish Tools/Supplies
Peelers

Paring knives
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Cookie cutters
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Zester/baller
Spiral slicers

Molds

Piping Bags

Toothpicks
Skewers

Florist’s tape

Garnishing Tips:

Soak vegetables in ice water for curling (scallions, celery, carrots)

Soften brittle vegetables using salt water, then boil for a brief minute.

Make garnishes ahead of time and preserve them with gelatin, acid or ice.
Garnishes can be under, over, or a container for food.  Bread bowls for soups and cookie cups are examples.

 Garnishes can be created spur of the moment with common refrigerator ingredients.  Lemons and greenery can be shaped into a variety of forms to accent almost any dish.  Use your imagination…make it relative.

