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FS214   Food Presentation





C-1, P-4, Cr-3
	Course Description


Students will learn the basic techniques in vegetable carving and arranging, aspic work, canapés, butter carving, salt dough, saltiage, piping gel, plate painting, ice carving, pâtés, galantines, mousses, marinades, cures, brines and pastry bag work. Students will be given the opportunity to show their artistic ability in preparing their final buffet presentation which will require either a grosse piêce or a piêce montée. Proper uniform is required. Prerequisite: FS112 Food Preparation 2 or permission of Department Head.

	Course Goals


Upon completion of the course the learner will:

· Demonstrate the basics of vegetable carving

· Demonstrate the arrangement of vegetables in an attractive food display

· Define, make, and apply aspic using scratch cooking techniques

· Demonstrate the art of garde manger to ACF standards

· Define, create and incorporate the following into plated, mirrored and buffet presentations.

· Canapés, 

· Butter carving, 

· Salt dough, 

· Saltiage, 

· Piping gel,

· Demonstrate plate painting 

· Demonstrate the production of forcemeats, pâtés, galantines, mousses and ballotines for an edible presentation.

· Demonstrate the production of various marinades, cures, brines

· Use a pastry bag and decorating tips with proficiency.

	Major Topics


· The history of garde manger
· Cold sauces and cold soups

· Salads

· Cured and smoked foods

· Terrines, pates and galantines

· Hors d’oeuvre

· Ice carving

· Sausages

· Food presentation

