
TA
B

LE
  >

> 
sp

ri
ng

 2
01

6

49

You might think that getting 
food on a plate is the least 
of a chef’s worries, an after-
thought once the protein 
is perfectly seared and the 
veggies expertly seasoned. 

Not so for Justin Severino. 
The chef and co-owner of 
Cure and Morcilla visualiz-
es the finished dish before 
he even enters the kitch-
en.“From the conception of 
the dish I’m already thinking 
about it,” he explains. “Fla-
vor, texture, acidity, visuals.” 

Severino’s approach to 
plating is both meticulous 
and unpredictable. Though 
he’s been known to take 
items off the menu if they 
don’t look right, he also 
embraces the inconsistency 
inherent in food. “Making 
things look not-perfect is 
kind of what we go for,” 
says Severino. He describes 
how the plating of a recent 
dish varied based on the 
size and shape of each 
duck leg, making every 
version a unique piece of 
(very temporary) art.

When it comes to presen-
tation, one size does not fit 
all. “The thing that I’m really 
enjoying at Morcilla is that 
I’m able to do more of the 

rustic stuff that doesn’t fit in 
at Cure,” Severino enthus-
es. At Cure, for instance, 
artichokes are peeled 
down to the heart for an 
elegant but labor-intensive 
look. At Morcilla, Severino’s 
new Spanish restaurant, the 
‘chokes are left in all their 
leafy glory, inviting diners 
to engage with them in an 
entirely different way.

Whether meant to inspire 
playfulness or awe, chefs 
spend a lot of time design-
ing the dishes we devour. 
Admire, Instagram if you 
must, and dive in.
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"I approach every plate differently. If I don’t, it doesn’t stay fresh. I give a lot of direction, but I tell my cooks to express themselves. 
If you hold a cook to a constraint of exactly the way to do it, it’s an impossible goal. Instead, I give direction on how I want it to look.”  
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