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When ICC re-launched
the Professional Pastry
Arts program in 2014,
the curriculum was
updated to better serve
today’s pastry chef,
educating our students
to understand the
science and technique
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(Book, 2012)
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It is widely accepted
that there are four
components of a plated
dessert: The main item,
the dessert sauces, the
crunch component, and
the garnish. A plated
dessert should have all
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