CHEESECAKE GARNISHING CONTEST           NAME:  ______________________
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How will you garnish this slice of cheesecake?
Remember, a garnish should be edible.

Too much garnish will look messy.

Choose the size of serving plate carefully.

Think about flavors. The garnish should complement the flavor… not contrast with it.

Above all else, you should think about skill level.  Do not choose a garnish that could be done by any inexperienced cook. You have just learned a variety of garnishing
       skills… use them! 

You will have two pieces of cheesecake to work with. Try a different garnish on each… and then choose your favorite and best-looking garnish as your entry into the competition. 

The judges of the competition will not be tasting your entry, but they will be able to ask what ingredients you have used.

Be creative. Perhaps you’ll incorporate a ‘theme’, and as part of your entry, you’ll tell us what type of social event this dessert is being served at. 

