EVA JANK CULINARY STUDIO

THE PLATE CHECK

10 questions to ask before you photograph or serve your dish

01 THE HERO ) (06 TEXTURE 0O

Is it immediately clear what the star of the plate Is there contrast between soft, crisp, creamy or
(54 fresh?

02 rLow 0 ()77 sAuce 0

Does the eye move naturally across the Is the amount right and is its placement
composition? deliberate?

()3 BALANCE 0 (08 GARNISH 0

Do visual weight, colour and empty space work Is every garnish edible and connected to the
together? dish?

04 HEeGHT 0 09 Prrecision 0

Is there dimension without building an Are cuts, dots, quenelles, edges and the rim
unnecessary tower? clean?

()5 corour 0 10 FiNALEDIT 0

Is the colour palette intentional, elegant and Can one element be removed to make the plate
controlled? stronger?

YOUR PLATE SCORE

8-10 Ready to serve 5-7 Refine 0-4 Rebuild the composition

Eva's rule: "If it adds no flavour, texture or beauty, it does not belong."

evajank.com | @chef _evajank | info@evajank.com





