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Beginner lessons for Garnishing

Elevate Your Mocktails with Creative Garnishing Techniques!

DEFINITION

Garnishing is the art of decorating drinks to enhance their appearance and flavor. It adds visual appeal and can
complement the drink's taste.

KEY CONCEPTS

Types of Garnishes Cutting Techniques

Common garnishes include fruits, herbs, and spices that add Different cuts like wheels, twists, and wedges can dramatically
flavor and decoration. change the look of a garnish.

Flavor Pairing Presentation Styles

Choose garnishes that complement the drink's ingredients for a Arranging garnishes in creative ways can enhance the overall
harmonious taste experience. presentation of the mocktail.

Seasonal Ingredients

Using seasonal fruits and herbs can make garnishing more
vibrant and fresh.

EXAMPLES MEMORY TIPS COMMON MISTAKES
- Lime wheel on a mojito mocktail * Remember 'Fruits, Herbs, Spices' for X Over-garnishing, making the drink look
- Mint sprig atop a berry fizz types of garnishes. cluttered.
- Cucumber ribbon for a refreshing * Use 'Cut, Pair, Present' to recall the key X Using garnishes that clash with the
cooler steps in garnishing. drink's flavor.
* Think of 'Seasonal Freshness' to choose X Neglecting the cleanliness of
ingredients. garnishes.

QUICK RECAP

Garnishing enhances both the appearance and flavor of mocktails. Focus on types, cutting techniques, and flavor pairing for

effective garnishing. Remember to keep it simple and complementary!
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