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Garnishing is an easy skill and a rewarding art to master. Food not only
looks pretty when presented attractively, it seems to taste better, too.

Garnishing is a perfect hobby for today’s busy cook. It's a skill that doesn't
require fancy equipment or exotic ingredients. With a sharp knife, a veg-
etable peeler, a good cutting board and a few other basic tools from The
Pampered Chef, you'll be in business. Most of the garnishes in this book
call for common vegetables likely to be in the refrigerator. Carrots, radishes,
cucumbers and tomatoes can quickly be turned into beautiful, edible deco-
rations.

Garnishing is creative—it’s your chance to play artist. Make lovely roses,
lilies and camellias out of vegetables and citrus fruits. Create adorable ani-
mals, saw-toothed melons and tomato cups. Tie zucchini and carrot ribbons
into bow knots to decorate a serving platter.

A few pretty garnishes can enhance family mealtimes and make even a
simple dinner seem special, without adding to the cost of the meal. A fancy
garnish on a party platter or special edible centerpiece on a buffet table will
make you feel terribly clever when you hear your guests “ooh” and “ahh.”

_ As youlook through the pages of this book you'll be surprised at how many
quick and easy garnishes there are, along with the elegant ones that take a
bit more time.

Garnishing encourages children to come into the kitchen; they enjoy being
creative. Most of the garnishes in this book can be mastered by anyone old
enough to safely use a knife. Let your children gain a reputation for their
own special garnishes, perhaps radish roses or carrot curls.

Don’t save these wonderful decorations for the relatively rare occasions
when you have guests or celebrate the big holidays. The daily gathering of
the family is surely more important. When you make food pretty as well as
tasty you let the family know that mealtime matters, and so do they. These
things are important in today’s world where busy families have less and
less time to spend together. The dinner table is where we celebrate holidays
and family milestones like birthdays and anniversaries. It is a place of learn-
ing and sharing, of warmth and family togetherness.

Flip through this book for inspiration, get out your garnishing tools and
look in the crisper drawer for a few vegetables. Happy garnishing!
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