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TLE - COOKERY 9 
 
Name: ______________________________________ Date: ____________________ 
 
Grade: ______________________________________ Section: ___________________ 
 
 
 
Quarter:   1   Week: 6-7    SSLM No. 5    MELC(s): TLE_HECK9KP-Ia-1 

Ø Objectives:1.identify the fundamentals of Plating and the accompaniments of 
appetizers; 2. present an attractive appetizer. 

Ø Title of Textbook/LM to Study: TVL-HE Cookery Manual 
Ø Chapter:   _    Pages:  76 – 78 Topic:  Prepare a Range of Appetizers 

 
Appetizers can be more appreciated if presented attractively like the saying goes 

“the eyes eat first”. Plate presentation is the process of offering the appetizer to guests in 
a stylish and pleasing manner. It requires skills, style, and creativity. This lesson will provide 
you the knowledge, skills and understanding in presenting range of appetizers. 
 
FUNDAMENTALS OF PLATING: 

1. Balance- The rules of good menu balance also apply to plating. Select foods and 
garnishes that offer variety and contrast.  

§ Color. Two or more colors on a plate are usually more interesting than one.  
§ Shapes. Plan for variety of shapes and forms. Cutting vegetables into 

different shapes gives you great flexibility.  
§ Texture. Not strictly visual consideration, but important in plating in menu 

planning. 
§  Flavors. One of the factors to consider when balancing colors, shapes, and 

texture on the plate. 
2. Portion size - This is important for presentation as well as for costing. 

§ Match portion sizes and plates. Too small  plate makes an overcrowded, 
jumbled, messy appearance. Too large a plate makes the portions look 
skimpy. 

§ Balance the portion sizes of the various items on the plate.  
§ Apply logical balance of portions.  

3. Arrangement on the plate 
 

BASIC PRINCIPLES OF PLATTER PRESENTATION 

1.The three elements of a buffet platter. 
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§ Centerpiece or Grosse piece (gross pyess). This may be an uncut 
portion of the main food item, such as a pate or a cold roast, 
decorated and displayed whole. It may be a separate but related item, 
such as molded salmon mousse The slices or serving portions should 
be arranged artistically. The garnish should be artistically done in 
proportion to the cut slices.  

2. The food should be easy to handle and serve,so that one portion can be removed 
withoutruining the arrangement. 

 3. A simple design is best. Simple arrangement is easier to serve, more appetizing, and still 
attractive when half consumed by the guest.  

4. Attractive platter presentation may be made on silver or other metals, on mirrors, 
chinaware, plastic ware, wood, or any other materials provided they are presentable and 
suitable for food. 

 5. Once a piece of food has touched the tray, do not remove it. Shiny silver or mirror trays 
are easily smudged, and you will have to wash the tray and start over again. Good pre-
planning should be considered.  

6. Think of the platter as part of the whole. It must be attractive and appropriate to the other 
presentation in the table.  

DESIGNING THE PLATTER: 

1. Plan ahead. Make a sketch by dividing the tray into six or eight sections. This will help 
you lay out a balance and symmetrical design. The sketch should indicate the centrepiece, 
slices of foods and garnishes.  

2. Get movement into your design. Good design makes your eyes move across the platter 
following the lines you have set up. It could be arranged in rows or lines.  

3. Give the design a focal point. Use centrepiece to emphasize and strengthen the design 
by giving it direction and height. Note that centrepiece is not always in the centre. 

 4. Keep items in proportion. To make part\s equally 

5. Make the garnish count. Use garnish to balance out a plate by providing additional 
element. Two items on a plate often look unbalanced but adding a garnish completes the 
picture. On the other hand, do not add unnecessary garnishes.  

6. Don’t drown every plate in sauce or gravy. It may hide colors and shapes. You may 
cover a part of it or a band of sauce across the centre.  

7. Keep it simple. Simplicity is more attractive than complicated designs.  

8. Let the guests see the best side of everything. Angle overlapping slices and wedged-
shaped pieces toward the customer and the best side of each slice is face up. 
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Some things to keep in mind:  

1. Choose the right plate   5. Use moist ingredients as your base 

2. Choose the right size plate   6. Use moist ingredients as your base 

3. Choose a complementary plate color 7. Place food to create flavour bites 

4. Plate with a clock in mind    8. Don’t overcrowd your plate 

  

 
 
 
Multiple Choice 
Directions: Read the following statements carefully then encircle the best answer from the 
give choices.   
1. This may be an uncut portion of the main food item, such as a pate or a cold roast, 
decorated and displayed whole. 
       A. Flavors     C. Center Piece or Grosse piece 

B. Portion Size        D. Garnishing 
2. The process of offering the appetizer to guests in a stylish and pleasing manner.  
       A. Plate Presentation   B. Appetizer     C. Balance     D. Garnishing 10 
3. Which of the following factors cannot be considered when balancing plate presentation? 
       A. Color                        B. Texture   C. Size            D. Flavors  
4. It is not strictly visual consideration, but important in plating in menu planning.  
       A. Color                        B. Texture    C. Shapes      D.Flavors  
5. This is important for presentation as well as for costing.  
      A. Flavors                  C. Center Piece or Grosse piece 

B. Portion Size            D. Garnishing 
 

 
 
 
Fill Me In 
 
Directions: Fill in the blank with a word or a group of words to make the sentence complete. 
Write your answer on the space provided. 
 1. Too small a plate makes an overcrowded, jumbled and messy_________________.  
2. Two or more colors on a plate are usually more ____________________than one. 
 3. The _____________should be easy to handle and serve, so that one portion can be 
removed without ruining the arrangement. 
 4. Think of the platter as part of the _________. 
 5. Once a piece of food has touched the tray, do not ______________. 
 
 
 
 
 

Let Us Try 

Let Us Do 
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TRY ME! 
Directions: As a Chef, make use of the available ingredients at home, prepare your own 
simple appetizer and arrange by observing the fundamentals of plating. Take a picture of 
your finished product. Send/submit the picture to the Group Messenger or during your 
scheduled SSLM distribution. 
 
 
 
 
 

Your output will be rated using the scoring rubric below: 
  POINTS CRITERIA    SCORE 
     10 Very artistically and creatively done  
     8 Artistically and creatively done 
     6 Properly and less artistically done 
     4 Improperly done and unattractive 
     2 No Attempt 

 

 

 

 
 

TVL-HE Cookery Manual pp. 76 - 78 
K to 12 Most Essential Learning Competencies with Corresponding CG 
Retrieved from: https://commons.deped.gov.ph/melc 

Let Us Apply 

Rubrics 

References 

Anna Hazel B. Gornez 
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