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Presenter
Presentation Notes
Define flavor and distinguish it from taste
Explore how the senses contribute to overall flavor perception
Introduce the concept of flavor fatigue and why it matters for chefs serving aging populations
Establish the five basic tastes and their roles in dish composition
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Elevated Fast - Casual

•Not fine dining — but refined

•Not just fast — but thoughtful

•Not trendy — but craveable and built for repeat enjoyment

Presenter
Presentation Notes
This session helps participants:
Understand what “taste,” “flavor,” and “seasoning” really mean
Learn how the five basic tastes (plus fat and spice) create balance and satisfaction
Recognize how environment, emotion, and memory influence flavor perception
Explore ingredient swaps and culinary strategies to reduce added sugar, salt, and fat
Practice seasoning and cooking techniques that support flavor-forward, nourishing meals
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From Traditional to Composed, Cont.

What do you see as a “traditional dish” or “traditional” way of plating? 
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• Balance of: 

• Texture

• Acid

• Salt

• Fat

• Freshness
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Designing the “bite” 
When creating dish or menu item: where do 
you start? 

Ingredients

Inspiration

Seasonality

Cost? 
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Plating Techniques 

Vertical, horizontal, and angled lines

• Create by placing proteins, vegetables, or sauces

• Patterns emerge through repetition

• Variety emerges through intersecting or overlapping. 

• Monotony is avoided by adding other food shapes and garnishes. 
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Plating Techniques 

Swooshes, Swirls, Squiggles, Arches

• Gives dish fluidity and movement

• Sauces and purees commonly used to create curves, but the dish itself can be 

plated in a curve or arch
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Plating Techniques 

Trios and samplers

• Use’s odd numbers and negative space

• Seasonal items prepared in three different ways. Hot and cold temps. 

• Done in a linear fashion, triangular pattern, or free-form



Wine Paring 
Principles

Presenter
Presentation Notes
Define flavor and distinguish it from taste
Explore how the senses contribute to overall flavor perception
Introduce the concept of flavor fatigue and why it matters for chefs serving aging populations
Establish the five basic tastes and their roles in dish composition




Proprietary and Confidential 9

Enhance, Don’t Compete: The Point of Pairing

• The Goal: Food should not overwhelm the wine, 

and the wine should not overpower the food. 

• When done well, food + wine = more flavor, more 

JOY!

• Key = Synergy

Presenter
Presentation Notes
Good pairing makes food taste better and wine feel smoother. Poor pairing? It makes one or both taste flat, sour, overly tannic, or even metallic. So, we’re not looking for rigid formulas — we’re looking for harmony
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Practical Pairing Tips for the Kitchen

•Acid with acid – Tomato, citrus, goat cheese → high-acid wines (Sauv Blanc, Pinot Noir, Riesling)

•Fatty foods – Duck, beef, lamb → oaky whites or bold reds (Chardonnay, Cab Sauv, Zinfandel)

•Spicy/smoky dishes – Lighter fruity wines (Gewürz, Pinot Noir, Riesling)

•Sweet sauces – Match sweetness or use ripe fruit-forward wines

•Match weight and texture – Light wines = light food; full-bodied = rich dishes

•Cook with it? Pour it too.

•Don’t forget contrast! – Bright wines cut rich food; oaky wines love nuts and cream
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Ingredient Type Role in Pairing Examples
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Building Better Pairings: Base vs. Bridge Ingredients

Base Ingredients Main structural component Chicken, lamb, salmon, tofu, 
mushrooms, lentils

Bridge Ingredients
Flavor connectors between food & 
wine (wine connects to seasoning, 
sauces, textures)

Lemon, miso, mushrooms, goat 
cheese, truffle, olives, herbs, nuts

Presenter
Presentation Notes
Base ingredients refer to the main ingredient of the dish: meat, poultry, game, seafood, shellfish, or vegetables. These represent the core ingredients that are most likely to be matched with a varietal, although successful pairings result as much from the other ingredients used in the dish as they do the base ingredient. BRIDGE INGREDIENTS Bridge ingredients help connect the food and the wine through their interaction in flavor, body, intensity, or basic taste. 



Proprietary and Confidential 12

Sauvignon Blanc: Bright, Fresh, Aromatic

•Flavor profile: Citrus, lemongrass, melon, gooseberry

•Base ingredients: Shellfish, chicken, white fish

•Bridge ingredients: Herbs, citrus, goat cheese, tomatoes, yogurt

•Pairing Tip: Use in dishes with freshness, brightness, and herbal notes

Grilled Shimp with Citrus 

Fennel Slaw & Herbed 

Yogurt

Chevre-Stuffed Zucchini 

with Pickled Shallots and 

Lemon Vinagrette
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Chardonnay: From Bright to Buttery
•Style spectrum: From crisp and citrusy → rich, creamy, and oaked

•Flavor profile: Apple, pear, vanilla, toast, butter

•Bridge ingredients: Nuts, cream, fennel, squash, brie, mushrooms

•Pairing Tip: Loves roasted or creamy dishes; avoid spicy heat that highlights alcohol

Roasted Chicken Roulade 

with Butternut Puree, 

Brown Butter Sauce & 

Toasted Hazelnuts

Seared Scallops over Corn 

Polenta with Sauteed 

Mushrooms & Tarragon Oil
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Pinot Noir: The Flexible Red
•Flavor profile: Red berries, earth, mushrooms, rose

•Base ingredients: Duck, pork, salmon, lentils, eggplant

•Bridge ingredients: Mushrooms, beets, truffle, berries, herbs

•Pairing Tip: Pairs well with earthy, savory dishes and subtle aromatics

Seared duck Breast with 

Cherry Gastrique, Roasted 

Beets & Wilted Greens

Wild mushroom Risotto 

with Parmesan Crisp & 

Thyme oil 
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Cabernet Sauvignon: Bold, Structured, Age-Worthy
•Flavor profile: Black currant, tobacco, cedar, dark cherry

•Base ingredients: Lamb, beef, game, duck

•Bridge ingredients: Mushrooms, olives, roasted tomato, nuts, bold herbs

•Pairing Tip: Needs fat and depth — rich sauces, grilled meats, and roasted ingredients shine

Grilled Lamb Chops with 

Charred Eggplant, 

Pomegranate Glaze, and 

Mint Yogurt

Braised Short Ribs with 

Balsamic reduction, 

Polenta, Roasted 

Mushrooms



Innovation Workshop

Presenter
Presentation Notes
Define flavor and distinguish it from taste
Explore how the senses contribute to overall flavor perception
Introduce the concept of flavor fatigue and why it matters for chefs serving aging populations
Establish the five basic tastes and their roles in dish composition
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Fast-Casual Innovation Challenge
Title: Team Challenge: Elevated Fast-Casual Composed Plates
Instructions:

• Teams will receive a market basket with 2 proteins + flavor building ingredients

• Each team must design:

• 1–2 globally inspired composed plates

• 1 plated dessert bite (optional)

• Use today’s flavor system + pairing tools

• Think like a creative chef, plate like a storyteller, execute like a kitchen manager
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Wrap-up and Reflection

Presenter
Presentation Notes
Define flavor and distinguish it from taste
Explore how the senses contribute to overall flavor perception
Introduce the concept of flavor fatigue and why it matters for chefs serving aging populations
Establish the five basic tastes and their roles in dish composition
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• What was your inspiration? 

• How does this differ from what you are currently serving at your location? 

• What worked? What didn’t work? 

• Could you execute this dish on a line? 

• Would this dish be cost effective? 
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Dish Critique and Reflection
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Key Takeaways

•Composed plates = structure + creativity

•Wine pairing = enhancing, not complicating

•Fast-casual can be elevated and efficient

•Flavor systems = tools for reinventio



Thank you! 

QR CODE FOR FEEDBACK
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