
Webinar:
Engaging Ways to Teach Food 
Plating and Presentation in Your 
Culinary Courses 



We partner with educators, administrators and industry leaders to ensure 
our offerings meet their needs and make lessons truly meaningful.

Who is Realityworks?



Presented by

Denise DuBois

Senior FCS Product Manager
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What we will discuss today…

• Food Plating and Presentation Activities

• Food Plating and Presentation Resources

• Career Explorations and Connections

• New Food Plating and Presentation Kit

• Free Resources

• Q&A



Food Plating and 
Presentation 

Activities 
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Videos

How to Plate Food like a Pro Chef | Food 
Plating Tips Techniques | Kunal Kapur 
Food Presentation Art (youtube.com) 
(2:38)

Basic Food Plating Techniques 
(youtube.com) (1:39)

Essential Elements of Plating 
(youtube.com) (6:50)

How to Plate Like a Chef (youtube.com) 
(1:23)

https://www.youtube.com/watch?v=YkW11oOGTVg&t=3s
https://www.youtube.com/watch?v=YkW11oOGTVg&t=3s
https://www.youtube.com/watch?v=YkW11oOGTVg&t=3s
https://www.youtube.com/watch?v=r2tuI8uyzA8&t=3s
https://www.youtube.com/watch?v=r2tuI8uyzA8&t=3s
https://www.youtube.com/watch?v=O1ARyw1G7Ng
https://www.youtube.com/watch?v=O1ARyw1G7Ng
https://www.youtube.com/watch?v=RLvP7kJn7k8
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Do This, Not That!
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Practice on Paper
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Twinkie Challenge
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Fruit and Vegetable Art
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Plating Trend Research Project
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Food Presentation Challenge Day
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Blind Plating



Food Plating and 
Presentation 
Resources
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Food Plating and Presentation Resources

• Visual Appeal of Food Plating

• https://www.txcte.org/resource/lesson-plan-visual-appeal-
plating-food

• Food Styling and Presentation

• https://www.isbe.net/CTEDocuments/FCS-L700101.pdf

•  Plating and Styling Brownies

• https://www.familyconsumersciences.com/2017/03/plating-
styling-brownies/

• 10 Professional Food Plating Tips

• 10 Professional Food Plating Tips, from Chefs  
(unileverfoodsolutions.ca)

https://www.txcte.org/resource/lesson-plan-visual-appeal-plating-food
https://www.txcte.org/resource/lesson-plan-visual-appeal-plating-food
https://www.isbe.net/CTEDocuments/FCS-L700101.pdf
https://www.familyconsumersciences.com/2017/03/plating-styling-brownies/
https://www.familyconsumersciences.com/2017/03/plating-styling-brownies/
https://www.unileverfoodsolutions.ca/en/chef-training/food-service-and-hospitality-marketing/food-photography-and-food-plating-tips-and-techniques/top-10-food-plating-tips.html
https://www.unileverfoodsolutions.ca/en/chef-training/food-service-and-hospitality-marketing/food-photography-and-food-plating-tips-and-techniques/top-10-food-plating-tips.html
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Food Plating and Presentation Resources

• Food Preparation and Presentation – Essentials in Child Care 
Food Service

• Food Preparation & Presentation | Virtual Lab School

https://www.virtuallabschool.org/focused-topics/essentials-in-child-care-food-service/lesson-3


Career Exploration 
and Connections
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Food Photographer for a Day
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Food Stylist Choose one type of food stylist to do a 
deep dive into for career exploration.

•Commercial Food Stylists

•Editorial Food Stylists

•Culinary Magazine Food Stylists

•Cookbook Food Stylists.

•Television and Film Food Stylists

•Social Media Food Stylist

•Product Packaging Food Stylists

•Restaurant Menu Food Stylists

•Stylists

•Health and Wellness Food Stylists

•Event Food Stylists

•E-commerce Food Stylists
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Banquet Chef, Head Chef, Sous Chef

Culinary-Career-Exploration-
curriculum-free-asset.pdf 
(realityworks.com)

Lesson 1 

• 9 page free lesson  / research 
project in Restaurant & Food / 
Beverage Services positions

• Could adapt this to just chef 
types of positions that use 
food plating and presentation 
skills

• Learn job duties of each

• Scenario-based project to write a 
job description for four related 
positions

• Self-assessment at the end

https://www.realityworks.com/wp-content/uploads/2023/01/Culinary-Career-Exploration-curriculum-free-asset.pdf
https://www.realityworks.com/wp-content/uploads/2023/01/Culinary-Career-Exploration-curriculum-free-asset.pdf
https://www.realityworks.com/wp-content/uploads/2023/01/Culinary-Career-Exploration-curriculum-free-asset.pdf
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Other Culinary Lesson Plan Sources

• Lesson Plan: Famous Chefs and Entrepreneurs | CTE 
(txcte.org)

• Lesson Plan: Where Shall We Eat? Culinary Dining 
Concepts | CTE (txcte.org)

• Chef Career Pop Up Lesson Plan.pdf (fcclainc.org)

• Escoffier  How to  Become a Chef Guide

https://www.txcte.org/resource/lesson-plan-famous-chefs-and-entrepreneurs
https://www.txcte.org/resource/lesson-plan-famous-chefs-and-entrepreneurs
https://www.txcte.org/resource/lesson-plan-where-shall-we-eat-culinary-dining-concepts
https://www.txcte.org/resource/lesson-plan-where-shall-we-eat-culinary-dining-concepts
https://fcclainc.org/sites/default/files/Chef%20Career%20Pop%20Up%20Lesson%20Plan.pdf
https://discover.escoffier.edu/become-a-chef/?cq_src=bing_ads&cq_cmp=Online%20-%20CS%20-%20Culinary%20-%20Online%20(Online%20Culinary)&cq_con=C%20-%20Online%20-%20Degree%20-%20Program&cq_term=%2Bculinary%20%2Bdegrees&cq_med=&cq_net=o&cq_plt=bp&category=PPC&source=Bing&campaign=%2Bculinary%20%2Bdegrees&msclkid=5ed2a044ea3a118dc8f9c62c57adf82f
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CTSO Competitive Events

• Skills USA 
• Baking and Pastry Arts

• Culinary Arts

• FCCLA
• Culinary Food Art

• Pastry Arts Technical Skills Decorating

• Baking and Pastry STAR Event

• Culinary Arts STAR Event
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Food Plating and Presentation Kit



Curriculum 12 Lessons

Introduction to Plating and Plating Tools

The Importance of the Plate

The Art of Arrangement

Plating Techniques

Correcting Mistakes

Portion Size

Plating Trends

Dessert Plating and Presentation

Breakfast Plating and Presentation

Garnishing

Fine Dining Experience

Appetizers

16.5-25 teaching hours



Product Overview
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Food Plating 
and 
Presentation Kit

• Pricing $999

• SKU: 10862332



Features
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Students will learn plating 
techniques and then apply them 
in 5 or more lab activities

Students will use real tools of 
the trade, plating toolkits for 
their plating activities

A food model kit allows for 
practice before using expensive 
consumables

Classroom management allows 
for 20 students to be doing 
these activities simultaneously

Scenario cards present 
challenges to students for 
problem-solving and critical 
thinking

Printable vocabulary cards 
weave language arts skills into 
each lesson while students 
learn the terminology used 
professionally



Hands-
on 

Activities



Free Activity 
From the Food 

Plating and 
Presentation 

Kit
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Food 
Plating 
in the 
Classroom
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Free Resources From Realityworks

• Free Lessons

• Free Posters

• Check out our Blog!

https://www.realityworks.com/resources/free-lesson-plans
https://www.realityworks.com/resources/realityworks-interactive-posters/
https://www.realityworks.com/blog/culinary-science-kits-8-hands-on-kits-your-students-will-love


QR HERE

Let’s connect!
We can help you start or refresh your own program!

Scan to:

• Connect with your local Realityworks account 
manager

• Request a free quote

• Ask questions and more
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