
IJARSCT  ISSN (Online) 2581-9429 

    

 

       International Journal of Advanced Research in Science, Communication and Technology (IJARSCT) 

                             International Open-Access, Double-Blind, Peer-Reviewed, Refereed, Multidisciplinary Online Journal 

 Volume 3, Issue 5, January 2023 

Copyright to IJARSCT                   9 

www.ijarsct.co.in                                                   

Impact Factor: 7.301 

A Study on Popular Styles of Food Plating and 

Presentation  
Mr Ajit B. Mhatre 

Lecturer 

Anjuman-I-Islam’s College of Hotel & Tourism Management Studies & Research, Mumbai 

 

Abstract: This study examines many popular food plating styles, highlighting their importance and 

aesthetic appeal. This investigation explores how chefs can use colour, texture, and balance to create 

visually stunning and delectable culinary masterpieces, covering everything from traditional methods like 

the thoughtful arrangement of components to contemporary trends. In addition to examining various 

strategies, designs, and the impact of aesthetics on modern food plating styles, the analysis provides 

insights into the dynamic and ever-changing field of culinary presentation. Ideas for food presentation are 

not limited to the dining table. Applications and plating trends abound. Similar to any other artistic 

medium, inspiration can be extracted from even the most abstract ideas, and new concepts are always 

welcome. Plating is a difficult skill to acquire, this study will enable budding chefs and culinary students to 

understand the concepts of food plating, and presentation and build up their skill base for a future in this 

ever-exciting world of culinary delights. 
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I. INTRODUCTION 

In the field of gastronomy, a dish's presentation is an artistic expression by the Chef that goes beyond flavor to appeal 

to our senses visually and aesthetically. This study paper takes us through the varied and dynamic world of food plating 

techniques. This research aims to analyse the different methods, and styles that influence how chefs creatively arrange 

and present their culinary creations, from the classic elegance of French haute cuisine to the creations of contemporary 

culinary innovators. By exploring the subtleties of food plating, we hope to clarify the complex connection between 

gastronomic experience and visual appeal, providing a thorough understanding of this crucial aspect of the culinary 

industry 

 

Popular styles of food Plating  

1. Vertical forms 

One of the best-known plating trends, vertical forms can include sculptures, and foods built up in layers to create 

height. This plating trend is a very striking way to present your food to diners. But it can be applied to almost any dish, 

for example, vegetables or shrimp can be layered over a piece of steak, grilled fish, or Potato Gratin at a 45-degree 

angle to create this effect. This trend of plating food for photography results in a visually arresting dish as components 

can be stacked or leaned over one another at sharp angles. This method works particularly well for plating steaks. 

2. Scaling 

This technique is great for bringing an element of fun to your plate. Another popular food plating trend is a technique 

that involves arranging food into a pattern similar to the scales of a fish. Some examples of scaling use potatoes, fruit, 

and thinly sliced fish or flower petals carefully arranged in layers to give this appearance.Scaling is one of the most 

popular food presentation techniques in the catering industry and although primarily used in fine dining establishments, 

the trend is now being welcomed across the wider catering collective. This intricate technique requires skill and plenty 

of practice but when done right, produces a delicate and exquisite result that will blow your diners away.Scaling, a 

plating technique in which an element is meticulously layered into a scale-like pattern seems to be the latest trend to 

make its way back onto plates and in restaurants. The technique was ironically popularized by the legendary chef Paul 

Bocuse on his Red Mullet and Potato Scales dish. 
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3. Landscaping 

Not only is it popular for plating, but landscape gardens have also served as an inspiration for many tableware pieces, 

like these little watering cans that are perfect for serving chips, onion rings, and other side dishes. This method of 

plating food is incredibly effective because nature is both beautifully simple and complex upon closer inspection. If 

vertical form isn't your thing for your kitchen, you might want to consider landscaping, which is the opposite trend. 

This trend uses long, flat, narrow serving ware and presents dishes in a low, long format, much like a landscape garden. 

4. Clock face 

This style of food plating is based on the round shape of a clock, it is one of the most popular methods used by 

beginners.  This plating method has been around since the 1960s and is still used by chefs today. Suppose you were to 

visualize your plate as a clock face, with your protein at three, your starch at nine, and the remaining ingredients at 

twelve, and so on. This method works particularly well for plating comfort food or hearty dinners. Because they 

produce a striking contrast and offer a neutral backdrop for your vibrant creations, white plates are very popular.   

5. Free form 

The most abstract way to present food is through free-form plating, which is best compared to the painting technique. 

When it comes to free-form cooking, there are no set rules; the idea is to plate food in an interesting yet seemingly 

haphazard manner. Free-form plating, like many modern paintings, may appear to be randomly scattered across a plate, 

but each stroke and placement of food is deliberately considered to produce an intriguing and abstract "painting" on a 

plate. The ultimate abstract approach to food plating and garnishing is currently trending, and it's probably the most 

enjoyable. Similar to a painting, free form may seem careless, but every food placement and sauce swirl has been 

thoughtfully chosen to give the impression of an interesting, haphazard pattern. Free form does not have any ridged 

rules and there is plenty of space for chefs to show their originality and creation  

7. Nordic 

Nordic plating is a novel idea in the culinary arts. There aren't many, if any, other factors that affect a dish's flavour 

directly but greatly affect how a customer feels about the same dish. A modern, clean approach to food arrangement 

conveys professionalism and shows that the back-of-house crew is concerned with more than just the necessities of a 

patron's experience. A simple, Scandavian-inspired food plating style is one that is unlikely to go out of style. This 

frequently entails utilizing the purest form of ingredients and providing ample room on the plate. Serving locally 

foraged produce—which might include wild mushrooms, berries, and herbs depending on the season—is a hallmark of 

this type of establishment that fosters a connection with the natural world. Rather, this style provides a sleek look that is 

easily complemented with accents unique to a particular dish, but it isn't meant to be overly so. Rather than the dish's 

construction, the food takes center stage. A key component of simple elegance is making sensible choices, such as how 

much sauce to drizzle over the dish or how much to reserve for the food itself. 

8. Linear Arrangement 

The food that is presented in a line format, which can be on any part of the plate and doesn't appear crowded at all, is 

included in the linear arrangement. This kind of arrangement can involve the clock method, which involves arranging 

the food on the plate in the shape of a clock, or it can involve a more modern arrangement, such as leaving a section of 

the plate entirely empty to create an eye-catching effect. 

 

II. RESEARCH METHODOLOGY 

The researcher has used Secondary data, books, journals, websites, and videos for this study. 

 

III. CONCLUSION 

The study's examination of a wide range of popular food presentation techniques highlights how dynamic culinary 

artistry is. Every style contributes to a visual symphony that enhances and complements the culinary experience, from 

the elegant Vertical Form to the meticulous Scaling, the picturesque Landscaping, the organized precision of the Clock 

face, the unrestrained creativity of Free form, the elemental simplicity of Nordic, to the structured Linear Arrangement. 

The realm of food presentation continues to be a canvas of creativity and expression as chefs push boundaries and find 

inspiration in cultural, artistic, and modern influences. Through these diverse styles, it is made clear that a dish's 
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aesthetic appeal is more than just decoration—rather, it is a crucial component that enhances the overall appreciation 

and enjoyment of culinary delights.  
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