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Creating Interest on the Plate:

Color, Texture, and Technique
Darby Blount, Chef de Cuisine

The Main Dining Room at The Greenbrier Resort



The Greenbrier Resort - White Sulphur Springs, WV
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Overview of the Presentation
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The Thought Process: Creating a New Plate

1. Starting with “BIGGEST” components

» Usually the featured protein, pasta or vegetable

Choose the featured item, then decide the shape, size, and how it will be prepared

EX. a vegetarian pasta dish that is centered around a beetroot fettuccini noodle

EX. a salmon dish that is marinated and glazed with miso and broiled to finish

EX. a vegan dish that is centered around cauliflower steak
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The Thought Process: Creating a New Plate

2. Choosing Global Theme and/or Compatible Flavors for “MEDIUM” components

» Purees, vegetables, and starches that will accompany the featured component
« The most crucial step in the process — these decisions will determine the final flavor
and presentation of the new dish

» Considering colors, textures, flavors, and visual appeal during this step

« THEME: “Asian Fusion”, “Southern Flavors”, “Mediterranean’
« COMPATIBILITY: Simply items that pair well and eat nicely together

« Don’t always need a “flavor theme”, but always need compatibility on the plate

T he ‘Broadmoor




Grilled Spanish Octopus Seared Filet Mignon
Cous Cous, Citrus Marinated Olive, Golden Raisin Black Garlic-Mushroom Puree, Veal-Fat Fondant
Eggplant Caponata, Tomato Parmesan Broth Potato, Wild Mushroom, Sauce Chimichurri
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THEME & COMPATIBILITY
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~ Crilled Slab Bacon Sous-Vide Lobster Tail & Squid Ink Tagliatelle
Caramelized Apple Butter, Bruléed Brie

Pickled Apple, House-Made Pepper Jelly

Herbed Breadcrumb, Caviar Beurre Blanc, Chive
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MINING COMPATIBILITY

MAIN FLAVORS: Mushroom & Chimichurri
- Mushroom Puree
Wild Mushroom Mix

Seared & Basted King Trumpet Mushrooms

Sauce Chimichurri

SUPPORTING/BACKGROUND FLAVORS:
- Black Garlic blended into the Mushroom Puree

- Veal Fat brushed onto the Fondant Potato
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The Thought Process: Creating a New Plate

3. Finishing touches and “SMALL” details

* Fine garnishes / interesting knife cuts

» “Crunch” factors / textural garnishes

« Fine herbs, microgreens, shaved chives, etc.
* Finishing zests and finishing salts

» Elements of visual interest, texture, and color to tie everything together
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Considering the Components Together: Are They Balanced?

« ACID: pickled items, citrus zest, fluid gels, vinaigrettes, fresh citrus segments / juice

« FAT: butter, cream-based sauces and purees, cheeses, nuts, fat from protein

« CRUNCHY TEXTURE: crisp vegetables, “crunch factor” from crumbs, crackers, nuts, etc.
« SOFT TEXTURE: (similar to fat category) — purees, braised items, creamy textures

« COLOR: which components are vibrant, do they visually go well together, and will

placement of the items work on the plate
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Art of Plating: The Flow of the Plate and Directing the Eye

« “Full Plate Mosaic” : usually comprised of many of similar sized components intentionally placed

equal distance from each other, to create a mosaic / full effect on the plate
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“Full Plate Mosaic”
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_ Braised Chicken Rigatoni
Scallop Crudo, Leche de Tigre Havarti Cream Sauce, Sundried Tomato Crumb Confit Petite Beets, Torn Burrata, Pink Peppercom

Pickled Fresno, Grapefruit, Chili Oil, Coconut Romanesco, Herb Whipped Ricotta, Glazed Onion Candied Pistachio, Hot Honey, Citrus Vinaigrette




Art of Plating: The Flow of the Plate and Directing the Eye

« “Full Plate Mosaic” : usually comprised of many of similar sized components intentionally placed

equal distance from each other, to create a mosaic / full effect on the plate

- “Half and Half” : components placed on opposite sides of the plate to complement or mirror each

other OR items placed on only half of the plate, leaving other half as negative space
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“Half and Half”

Truffled Potato Soup, Asparagus Silk Foie Gras Mousse, Rhubarb Lemon-Thyme Whipped Ricotta
Smoked Blue Cheese, Truffled Fingerling Créme Fraiche, Grapes, Hazelnut Warm Dates, Fresh Figs, Hot Honey
Potato Chips, Sturgeon Caviar Freshly Toasted Brioche Toasted Ciabatta




Art of Plating: The Flow of the Plate and Directing the Eye

« “Full Plate Mosaic” : usually comprised of many of similar sized components intentionally placed

equal distance from each other, to create a mosaic / full effect on the plate

- “Half and Half” : components placed on opposite sides of the plate to complement or mirror each

other OR items placed on only half of the plate, leaving other half as negative space

* “Ying Yang” |/ “Full Circle” : items placed in a circular direction around the perimeter of the plate,

leaving negative space in the center (which can be used to contain sauce)
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“Ying and Yang” or “Full Circle”

,

Duck Confit Salad Tomato Consommé Seared Scallops
Goat Cheese, Pickled & Fresh Strawberry Compressed Cucumber, Balsamic Tapioca Braised Savoy Cabbage, Bacon Lardon
Strawberry Gel, Toasted Oats, Poppyseed Vinaigrette Smoked Cherry Tomato, Asiago Crisp, Basil Roasted Cauliflower, Pickled Onion, Bacon Cream




Art of Plating: The Flow of the Plate and Directing the Eye

« “Full Plate Mosaic” : usually comprised of many of similar sized components intentionally placed

equal distance from each other, to create a mosaic / full effect on the plate

- “Half and Half” : components placed on opposite sides of the plate to complement or mirror each

other OR items placed on only half of the plate, leaving other half as negative space

* “Ying Yang” |/ “Full Circle” : items placed in a circular direction around the perimeter of the plate,

leaving negative space in the center (which can be used to contain sauce)

 “The Stripe” : components are focused in a linear direction — usually from top to bottom of plate —

to direct the eye in that direction, leaving negative space on either side of the “stripe”
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“The Stripe”

Seared Chilean Sea Bass Seared Scallops Zaatar Crusted Ahi Tuna
Carrot-Ginger Silk, Confit Fingerling Potato Corn Silk, Bacon Lardon, Charred Corn Avocado Crema, Marinated Cucumber
Haricots Vert, Preserved Lemon-Chive Beurre Blanc Candied Jalapeno, Pickled Onion Sundried Tomato-Olive Tapenade, Lemon Beurre Blanc
Red Pepper Beurre Blanc, Cilantro Dill Vinaigrette, Saffron Rice
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Art of Plating: The Flow of the Plate and Directing the Eye

« “Full Plate Mosaic” : usually comprised of many of similar sized components intentionally placed

equal distance from each other, to create a mosaic / full effect on the plate

- “Half and Half” : components placed on opposite sides of the plate to complement or mirror each

other OR items placed on only half of the plate, leaving other half as negative space

* “Ying Yang” |/ “Full Circle” : items placed in a circular direction around the perimeter of the plate,

leaving negative space in the center (which can be used to contain sauce)

 “The Stripe” : components are focused in a linear direction — usually from top to bottom of plate —

to direct the eye in that direction, leaving negative space on either side of the “stripe”

* “Front and Centered” : focal point in the center of the plate, whether those components are

concentrated in the middle of the plate OR with items spreading out from the center focal point
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“Front and Centered”

Duo of Duck Roasted Butternut Tartlet Roasted Beet Carmelles
Seared Breast & Confit Leg Croquette Smoked Goat Cheese Truffles, Toasted Almond Whipped Gorgonzola, Confit Petite Beets
Parsnip Silk, Braised Endive, Fresh Fig, Fig Jus Cherry-Jalapeno Chutney, Micro Salad Citrus Gremolata, Sorrel, Citrus-Herb Beurre Blanc

Warm Maple Vinaigrette




Art of Plating: The Flow of the Plate and Directing the Eye

« “Full Plate Mosaic” : usually comprised of many of similar sized components intentionally placed

equal distance from each other, to create a mosaic / full effect on the plate

- “Half and Half” : components placed on opposite sides of the plate to complement or mirror each

other OR items placed on only half of the plate, leaving other half as negative space

* “Ying Yang” |/ “Full Circle” : items placed in a circular direction around the perimeter of the plate,

leaving negative space in the center (which can be used to contain sauce)

 “The Stripe” : components are focused in a linear direction — usually from top to bottom of plate —

to direct the eye in that direction, leaving negative space on either side of the “stripe”

* “Front and Centered” : focal point in the center of the plate, whether those components are

concentrated in the middle of the plate OR with items spreading out from the center focal point
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Art of Plating: The Flow of the Plate and Directing the Eye

« The direction that the eye moves across the plate —

is it fluid & intentional or is it busy & distracting?

» Using garnishes to “point” the eye in the desired
direction to create flow — citrus supremes, chive
sticks or tarragon leaves, piles of crunch textures,

“‘swooshes” of puree or sauce, etc.

* Re-plate minimum of 3 times when plating a new
dish for the first time! Keep the components and try

again until it is just right
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Favorite Garnishes for Color and Texture: Agar Agar-Based Gels

« Agar-Agar based Gels are an extremely diverse way to
incorporate additional color, flavor, and texture on the plate

* Fluid Gel, Firm Gel, or Spherification

BASIC RATIO:
« 1000g Liquid + 18-20g Agar Agar (1.8-2%) + Simmer to Activate

More acidic liquids require more Agar Agar (closer to 2%)

« Cool Liquid [ Blend (add additional liquid if needed) [J Fluid
Gel

« Cool Liquid (in thin layer) [1 Dice / Punch Out [1 Firm Gel

« Hot Liquid [1 Dripped into Cold Oil (] Strain/ Rinse [

Spheres



Favorite Elements to add Color and Texture: Vibrant Purees

» Purees: source of color, silky texture, and fatty mouth-feel

* Nearly anything can be made into a puree - veg, fruits, nuts, etc.

PRO-TIPS:

« Keeping your greens BRIGHT with addition of spinach /
chlorophyl

« Cutting vegetable into large chunks and cooking low and slow to
infuse flavors and achieve silky smooth finished product

« Controlling the blender + the amount of cream / liquid to ensure

proper texture and viscosity is achieved

EX. Broccoli Puree, Carrot-Ginger Silk, Pistachio Silk, Red

Cabbage Puree, Roasted Garlic Pomme Puree, Parsnip Puree, ~ Vegan Harissa Cauliflower
Pistachio Silk, Pomegranate, Apricot Mostarda

Black Bean Silk Candied Pistachio, Pomegranate-Dill Vinaigrette




Favorite Garnishes for Color and Texture: Crumbs

* Added “crunch” texture to the plate to balance fat, cream, and add to the overall
mouthfeel of the dish

* Not always with gluten / breadcrumbs, many GF items can be crumbs

* Herbed Breadcrumb = flash-fried parsley and chive, panko breadcrumb, salt,
pepper, lemon zest, orange zest

« Brown Butter Milk Crumb = milk powder, browned butter, salt

 Anchovy Crumb = minced garlic & anchovy, breadcrumb, lemon zest, fine herbs

* Pink Peppercorn-Pistachio Crumb = candied or roasted pistachio, toasted

peppercorns, salt, pepper, citrus zest
+ Almond Gremolata = toasted chopped almonds, citrus zest, chives, parsley,

chervil, salt, olive oil
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Tuna Crudo, Saffron Gel, Caper Vinaigrette Soy Glazed Salmon, Braised Red Cabbage, Wasabi,
Candied Kumquat, Brined Compressed Cucumber, Dill Broccoli Silk, Mandarin Gel & Yuzu Beurre Blanc
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