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INTRoDUCTIoN

Food and Me

On a recent trip to New Orleans I stopped at a local restaurant in the French Quarter 

for lunch. Whenever I go out to lunch and especially when I’m on vacation, I have my 

camera with me. I always ask to be seated near a window. At this restaurant, I chose 

my seat based on keeping the window light in front of me, or slightly to the side. 

That way any images that I shot would have a strong backlight or sidelight. I can 

always hold a white napkin next to the camera for fill light if needed. I also encour-

age those who have accompanied me to the restaurant to consider ordering food 

based on the appearance, not just taste, and to order more than they can eat—in 

this case calas—if they think that something might make a great picture. 

You may think this is a bit over the top, and perhaps it is. But I’m always think-

ing about light and food. Many of these personal lunch photographs inspire me 

to create new lighting setups in my studio for the commercial clients that I work 

with. I chose to specialize in food photography almost three decades ago and I’m 

always looking for ways to improve my work and spark my creativity for shooting.

The Beginning
I grew up in a restaurant in Cincinnati. My mom was a waitress, and after school 

she often took me with her to work. She fed me dinner, and let me stay out until 

my dad could pick me up. As a kid, I loved hanging out with the rest of staff 

and being in the kitchen. The food wasn’t bad either, but at that age I was more 



interested in eating than noticing how everything looked on the plate. On some 

level that time of my life probably informed my thinking and led me to my focus-

ing exclusively on food as a commercial photographer. 

These days, I’m not only trying to capture a beautiful image of the food, but  

capture the feeling and emotion that surrounds it. And I have to do this visually, 

without the smell of a pork chop or the feel of a fork in hand. The best food  

images try to reconstruct those memories or moments for the viewers so they  

will have a visceral attachment to the food, and hopefully, the product we are 

shooting for the client.

The Cake Shot
My first real food shoot as a young photographer was for Duncan Hines, a brand 

that Procter & Gamble owned at the time. I was not looking forward to it. Up 

to that point, my only experience shooting food was as a class assignment in 

photography school. Trying to be the photographer, assistant, food stylist, and 

art director all at the same time was a recipe for disaster. I hated it. But my boss 

at P&G, where I worked at the time, assured me this would be different. He had 

already hired a food stylist and he was sure that I would do fine. I had never even 

heard of a food stylist. But once I had the opportunity to work with one, I realized 

that because the stylist was taking care of the food and making sure it looked 

great, I was free to concentrate on lighting—what I loved most about photo-

graphy. I could get used to this, I thought. And so my journey started.

Digital Capture 
Digital photography entered my career about 15 years later, and at the perfect 

moment, because as much as we all want to stay fresh and try new things, the 

truth was I had been working in the business for a quite a few years and I already 

knew what worked and what didn’t. There was no sense in overexposing the 

image by two f-stops just to see what happened to the background—that would 

be a waste of film and money. But with digital, it was just a shutter click and no 

film expense, so why not try it? And so many new things were possible in post-

processing. For me it was like being back in photography school before you knew 

what you couldn’t do—when anything was possible. 



Why I Wrote This Book
This book was written to give you a better understanding of commercial food 

photography and the process of creating images for advertising and packaging. 

It is not meant to offer multiple solutions for each problem. Instead I have focused 

on the solution that worked for me on particular assignments. Are there other 

viable solutions, viewpoints, or ideas? Absolutely. There are always other ways 

to tackle a problem, and if my solution doesn’t work for you, hopefully this can 

inspire you to create one that does work. 

I also wrote this book to offer you a behind-the-scenes look at what it means to 

be a commercial food photographer today, and to learn about the relationships 

needed to make any food project successful. Things like, how to work with a  

food stylist or an art director, how to work with a fixed layout, or market your  

talent to new clients, and how to understand your role as an artist. As a commer-

cial photographer, I am a member of a much larger team, and although I have 

my part to play as a photographer, my vision is not the only one that counts. I 

am often given a sketch or layout and charged with bringing that vision to life. 

Regardless of my own artistic preference or vision, this is the assignment that I was 

hired to complete.

What’s in This Book
The first six chapters of this book detail what you need to know to set up a studio, 

to locate the right tools for the job, to understand the typical process for bidding 

and completing jobs, to work with the key players, and to find clients and market 

your work. The second part of the book includes nine assignment chapters, which 

are arranged around topics. There are also three bonus assignment chapters at 

the end of your ebook. These are all projects that I have completed, and I detail 

how I tackled specific challenges with the food, technique, lighting, and post-

processing the final image. 



In these assignment chapters I share with you detailed lighting diagrams and can-

did descriptions of the events that led to the creation of the images. I’ve included 

everything from classic American hamburgers to ice cream scoops to pizza pulls. 

I also share practical advice for anyone who photographs food, or who just wants 

to better understand the process. Whether you are a student, a professional, an 

art director, or just someone who loves food and beautiful images—I hope that 

you will enjoy this book and the insights that it offers.

What’s Not in this Book
I don’t cover basic lighting concepts or exposure techniques in this book. While 

these topics come up within the context of my assignments, you will not find 

these subjects or other digital photography basics specifically covered here. 

There are many fine books that can help get you up and running on those topics.

Final Note
Today anything is possible—food photography is more popular than ever, and 

there are amazing opportunities available for photographers at every level. But 

there is not much information available on what it takes to become a successful 

commercial food photographer. I hope this book helps you on your journey.

I have been truly blessed, getting to do what I love, with not just clients, but with 

friends. I wish for you the same success.





Looks Like 
Daylight
Assignment Five: Natural light with Flash

I was having lunch one day at a local restaurant, and with a new 

DSLR at my side I couldn’t resist photographing my meal. After 

taking a few shots of my plate, I noticed something interesting. 

I reviewed the images on the tiny LCD screen. I really liked what 

I saw, especially the lighting. What was it about this light that 

was so appealing? I had purposely sat near the window at the 

restaurant, but as I studied my surroundings I realized that it 

this scene is lit by just one light and a fill card.

ISO 100, 1/125 sec, f/8, 50mm lens on Canon DSLR 
Food Stylist: William Smith, Prop Stylist: Nora Fink
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wasn’t just a window, but a large group of them just to my right. And the light that 

came through from outside, although bright, was not direct sunlight. Toward the 

back of the room there were other windows too, but they were less intense. 

I thought about how I could create that same effect in my studio. Then it occurred 

to me—if I used large pieces of foamcore to bounce my light, I could recreate 

the same light I saw coming through the  bank of windows at the restaurant. I 

have always used small pieces of foamcore for fill cards to  bounce light back on 

my subject in the studio, but rarely have I used full 4' x 8' sheets. And to get the 

same quality of light that the back windows at the restaurant provided, I could just 

bounce a light off my studio wall.

I went back to the studio and began to experiment. I discovered that by moving 

the light that was aimed at the foamcore closer, then farther away, I could change 

the quality of the light from something that had direction to a very soft light, espe-

cially if I put two or three pieces of foamcore side by side. I also found that light-

ing a 4' x 8' sheet of foamcore was very inefficient, as the light bounced in every 

direction—especially up. To remedy that, I decided to bend the foamcore at its 

midpoint, so that it formed sort of a bowl shape and directed the light back down 

at the set. The result created what I had seen and liked so much at the restaurant.

Breakfast Cereal 
We don’t do a lot of editorial work, but sooner or later (mostly later), what’s hap-

pening in the world of editorial food photography makes its way into commercial 

photography. And that is what’s happening now with commercial photographers 

and their clients, who are finally embracing a trend toward more natural-looking 

food shots, in terms of both styling and lighting. So being able to re-create  

natural looking light in the studio can be a good skill to acquire. 

That is what we were presented with on this assignment: The art director wanted 

us to make the subject look natural and not overly lit.

Far right Bouncing light 
off a large white board makes 
this image feel like it was shot 
near a window instead of with 
a flash.

ISO 100, 1/160 sec, f/5.6,  
50mm lens on Canon DSLR 
Food Stylist: Joyce Sangirardi
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Technique
A bowl of cereal without milk wouldn’t be very appetizing, but that doesn’t mean 

you’re selling the milk—you’re selling the crispy flakes, and using real milk might 

make them soggy or cause them to sink. That is why in many of the cereal images 

you see, it’s not milk at all—it’s glue. And not always glue; sometimes it’s Wildroot 

Hair Tonic, a perennial favorite among food stylists. 

Bowls of cereal are also regularly styled by filling the bowl with a base of instant 

mashed potatoes and then pressing the flakes into that base. This technique will 

keep everything in place while you wait for your client’s approval. Once everyone 

is happy with the placement of the flakes and any inclusions, like almonds or gra-

nola, it’s time to add the “milk.” Just make sure to cover all the mashed potatoes. 

Lighting
For this image, the lighting was based on what I had learned at the restaurant 

when I was taking pictures of my lunch. One light aimed at a couple pieces of 

foamcore to simulate the window light, and one light aimed at the back wall for 

overall fill. I did add a few small mirrors—one to illuminate the top of the cereal, 

and one to brighten the shadow side of the bowl. You can see the reflection of 

the mirror on top of the front blueberry. It helps the definition of the blueberry 

and keeps the shadows on the flakes from getting too dark. 

E notE  

Most food stylists I 

know prefer to use 

Wildroot Hair Tonic 

for milk rather than 

glue, because glue can 

sometimes have a blue 

cast, but Wildroot can be 

harder to find. Lately I’ve 

only been able to find 

it online at places like 

Amazon.com.

here is the first shot, without any milk in front. here is the second shot, with milk in front of the flake. this area 
was copied to the first capture to create the final image.
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here is the lighting arrange-
ment for the cereal image.

Power settings (watts per second): 
A=94, B=285

Image Post-Production
You can always add more milk. That’s why it’s better to capture images in stages, 

rather than wait to make your first exposure until you have just a little too much. 

We go even further, capturing the image just before the milk is added. That way if 

the stylist mistakenly gets milk on a flake that we wanted to be dry, we don’t have 

to start over; we can just use the Clone tool in Photoshop to bring back the dry 

flake using the previous image. 

For the cereal image, we captured the milk at a variety of levels. The first shot was 

the overall winner, but we liked that there was milk visible in front of the flake on 

the second shot. So we copied that area into the final image. 
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My Front Door
Another opportunity to hone my skills in working with natural light came while I 

was preparing to shoot  a promo with a food stylist. I had gathered a few props 

that I wanted to share with her, but I hadn’t started setting up any of my lights, 

and the table I planned to use (a recent purchase) was still sitting by the front 

door. So I just dragged the table into the light that was coming through the glass 

of  the door and spread out my props.

I only did this so she could see the props clearly, but when she brought over the 

onions we were planning to shoot and started to arrange them on the table, I 

grabbed my camera and took a few quick shots. After looking at the images on 

the screen, I knew we needed to shoot them right there at my front door. It didn’t 

take long to get a couple of beautiful shots. In fact, we captured a very similar 

composition using mushrooms—assuming we would decide later which one we 

liked better. But we love them both!

right i accidently discov-
ered the beautiful light that 
was waiting for me at my 
front door.

ISO 100, 1/4 sec, f/3.5,  
50mm lens on Canon DSLR 
Food Stylist: Jacqueline Buckner

lEFt here is an additional 
capture of mushrooms in a 
similar composition. 

ISO 100, 1/4  sec, f/3.5,  
50mm lens on Canon DSLR 
Food Stylist: Jacqueline Buckner
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A few days later, I listened to one of my regular 

clients describe the type of image they were 

after for an assignment. I realized that what 

they wanted was virtually the same thing I had 

done by my front door. But shooting by the 

window wasn’t an option. For one thing, the 

setup made it difficult to open the door to the 

studio, and besides, I needed something that 

was easily repeatable. So I took my inspiration 

from that shot and thought about how I could 

re-create it.

Lighting
Although I was comfortable mimicking natural light in the studio, there was some-

thing different about the shots I had done at my front door. The only thing I could 

come up with was those darn window blinds. They directed the light across the 

set rather than allowing it to wrap over the top of the subject. So I began lighting 

by placing two large pieces of foamcore on the left side of the set, but this time I 

also added a black flag to play the part of the window blind.

When I shot the onions I didn’t use any fill cards at all. I didn’t care if the shadows 

went black—in fact, I kind of liked it—but for this assignment we were going to 

need some fill light. Instead of shining a light against the back wall and filling 

in all the shadows I had been trying to create, I place a 3' x 3' diffusion screen 

on the back-right side of the set and put a light with a standard 8-inch reflector 

behind it. I used the same table and props as I had in our promo shot by the door, 

at the client’s request.

lEFt i moved my workstation 
close to the setup so i could 
shoot tethered.

right the only light modifier 
besides the window blinds was 
the black card used to shade 
the side of the cutting board.

lEFt You can see the black flag 
that i used to keep light from 
wrapping over the sandwich.

right the liquor bottle next 
to the turkey burger was 
there to shade the bottom 
bun and keep it from getting 
too bright. 
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bent foam
core

2x3 foam
core

8”
B

bent foam
core

black flag white card

camera

3x3 diffusion
screen

8”
A

black velvet

i think they make a nice  
couple. the onions were  
shot in natural light and the 
turkey burger was shot using 
strobe in the studio.

(Left) ISO 100, 1/4 sec, f/3.5, 
50mm lens on Canon DSLR 
Food Stylist: Jacqueline Buckner

(Right) ISO 100, 1/125 sec, f/16, 
90mm lens on Sinar P3 
Food Stylist: Barbara Coad

here is the lighting  
arrangement for the turkey 
burger shot.

Power settings (watts per second): 
A=94, B=1140
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Wheat Field
We needed to create a field of wheat that would be used as part of a logo for a 

local bakery. How do you shoot a wheat field in the studio in the middle of win-

ter? Fortunately, we knew where to go to get the materials. 

Technique
The first thing was to buy as much wheat as we could (fortunately most craft 

stores have plenty of it year-round). Next, we used several Styrofoam blocks, the 

same kind florists use in vases to hold flower arrangements, and stuck our wheat 

stalks into them. By spreading out the Styrofoam blocks, both sideways and front 

to back, we created an illusion of depth—even if it was only 2 feet deep. Next, 

I positioned the camera so that I was looking slightly up at the wheat field, and 

behind the set I placed a golden fabric that kind of sparkled in the light.

tOP here is the image with-
out Knoll light Factory. 

ISO 50, 1/160 sec, f/8,  
90mm lens on Sinar P3

BOttOM the image with 
Knoll light Factory applied. 
Notice how much more depth 
the lens flare creates.

8”

B

camera

8” A

gold fabric

black flag
shading wheat

2x3 above
camera

here is the lighting arrange-
ment for the wheat field.

Power settings (watts per second): 
A=95, B=95
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Lighting
To illuminate the fabric, I placed a single light with an 8" standard reflector about 

6 feet away. Behind the fabric and slightly above it was another light with an 8"  

standard reflector aimed directly at the wheat—and by proxy, the camera lens. 

For fill light, I placed a 2' x 3' piece of foamcore above the camera.

This backlight created a way for me to shoot into the sun and flare my lens, which 

in turn might make it feel as if the wheat field were much larger than it was.

Image Post-Production
This image didn’t require much in the way of post-production. even though the 

image felt backlit and the light was shining into the lens, the result didn’t have the 

dramatic lens flare I was hoping for. So I used knoll Light Factory to create it.

knoll Light Factory is an Adobe Photoshop plug-in that allows you to create your 

own amazing lens flare. You can see the before-and-after images on the previous 

page for the wheat field project.

It’s not an amazing comparison, but it doesn’t need to be. We’re talking about 

really good shots becoming amazing ones—and that difference is usually found in 

the details and in the extra effort.

Pasta and Clams
This was the last shot of the day for an assignment, and probably the most 

relaxed. I wanted to get a shot for my portfolio that felt more like the end of a 

meal. The kind of image that makes you wonder, who ate this? What type of per-

son are they? And are they still here?

I asked the food stylist to take the lead and create a dish of his choosing. Meanwhile, 

the prop stylist began assembling the props, and I worked on lighting the set. The 

simplicity of the food and the props plays an important part in creating studio images  

that look like they were lit by natural light. Being spontaneous and not fussing too 

much are also factors in making images that feel relaxed and attainable.

Far right One light source 
makes this scene feel like  
daylight.

ISO 100, 1/125 sec, f/8,  
50mm lens on Canon DSLR 
Food Stylist: William Smith  
Prop Stylist: Nora Fink
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Technique
Storytelling is part of the creative process. Telling yourself a story about the per-

son or place you are photographing can help guide your choice of props or the 

style of light. The time of day, the season, the location, or even the person you 

imagine eating the food can affect how you approach your lighting style.

For this shot, I imagined a shack near the sea with no electricity and a few dirty 

windows. I believe that a nearly finished plate tells you more about the person 

who ate it than a full plate that has not been touched by a spoon. 

here is the lighting arrange-
ment for the pasta and 
clams shot.

Power setting (watts per second): 
A=190

bent foam
core

bent foam
core

8”A

camera
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Lighting
To recreate the natural light I envisioned coming through the window of the 

shack, I placed a bent piece of foamcore on the left of my set and positioned my 

light close to it. This would help the light to appear more directional, like the late 

afternoon sun coming through the window. On the right side of the set, I used 

another piece of bent foamcore to address the shadows overall—I only wanted 

enough fill to barely read the detail they held.

every picture tells a story, and the simplicity of natural light that shines through 

this image is exactly what I set out to create.

Get Out There
Some of my favorite lighting techniques have come from simply paying attention 

to my surroundings every day. I notice the lighting on my plate—the direction, 

the diffusion—and I ask, what makes it special? I think about what time of day it is 

and whether the lighting is directional or diffused. If you want your images to look 

like they were shot using natural light, then you need to study what you see, and 

consider how you can then re-create it in the studio. Some of the best ideas are 

out there waiting for you.

lEFt a very simple set for the 
pasta and clams shot.

right You can see how far 
away the lights are from the 
set. i didn’t use a tripod for 
this image. i just walked up 
into the empty space and took 
my shot.
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Index

A
ABs (art buyers), 68, 76, 103
accessories. See equipment/supplies
account executives, 69
acrylic ice, 156
action, freezing, 164–165
ad agencies, 10, 105, 247, 249
AdBase, 110
adjustment layers, 234–235
Adobe Bridge software, 136
Adobe Camera Raw images, 35, 135, 136
Adobe Illustrator, 51, 135
Adobe Labs Pixel Blender plug-in, 52
Adobe Photoshop. See Photoshop
ADs. See art directors
advertising, 108–111. See also marketing

comps, 230
considerations, 108
direct mail, 110–111
directories, 108, 110
magazine ads, 108
mailing lists, 108
sourcebooks, 108
“Teri Shoots Food,” 108–109
via postcards, 110–111
word-of-mouth, 103
Workbook, 108, 110, 126

advertising agencies, 10, 105, 247, 249
Agency Access, 110
Air Display app, 40
Airheads bars, 208–209
aluminum foil, 27
ambient light, 134
American Society of Media Photographers 

(ASMP), 79, 107
anthro.com, 38
aperture setting, 9–10
aphotofolio.com, 106
applications. See software
approval, photo shoot, 93–94
art buyers (ABs), 68, 76, 103
art directors (ADs)

considerations, 10
involving in shoots, 92–93
marketing to, 103
role of, 66–68

artist tape, 156, 157

ASMP (American Society of Media 
Photographers), 79, 107

assets, digital, 95
assignments

Airheads bars image, 208–209
approval process, 11
breakfast cereal image, 186–189
Bush’s Beans image, 233–239
candy/dessert images, 199–211
chicken sandwich image, 226–227
chocolate chip cookies image, 240–245
chocolate-covered cherries image, 

202–206
considerations, 10–11
drink images, 155–167, 218, 254
edible arts/crafts images, 208–209
editorial, 170–171
famous bowl image, 255–257
hamburger images, 212, 213–221
ice cream images, 139–153
KFC fried chicken images, 246,  

248–252, 261
KFC images, 247–261
KFC parfait image, 257–260
KFC potato wedges image, 252–255
Kit-Kat bar image, 200–202
macaroon image, 198, 210–211
natural light with flash, 185–197
New Orleans Tourism Board, 124, 

125–137
pasta and clams image, 164, 194–197
pizza images, 168, 169–183
powdered donut image, 206–208
Pringles potato crisps image, 228, 

229–232
process for. See process
shooting food for packaging, 229–245
turkey burger image, 190–192
waffle fries image, 222, 223–225
waffles image, 210–211
wheat field image, 193–194

available light, 42, 43, 127, 129, 134

B
backgrounds

considerations, 9, 180, 221
determining need for, 79–80
gradated, 239
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neutral color, 221
wood as, 127, 171, 257

backlighting, 194, 255
backups, 51, 96
baked beans image, 233–239
balledpro.com, 253
ballhead, 48
battery backup, 38
beans, baked, 233–239
billboards, 145
billing clients, 83, 90, 95, 97
black board, 238
black cards, 127, 152, 180, 182, 231
black flags, 178
black-and-white conversions, 52
blocking, 143
blogs, 10, 103, 106
blurring, 252, 254, 259
bonus chapters, xii, 166
bookings, 84, 85
boom stand, 14
bottles, glass, 46, 130, 131, 224
bounce card, 43
bowls, 256–257
brand identity, 9
brand image, 9
breakfast cereal image, 186–189
bubbles, 161, 165
budgets, 82
burger images

hamburger, 213–221
turkey burger, 190–192

Bush’s Beans image, 233–239
business activities

bookings, 84, 85
conferences, 107–108
copyright issues, 95, 97
determining rates, 76–77
estimating projects, 76–83
invoicing clients, 83, 90, 95, 97
legal issues, 95, 97, 146–148
licensing images, 79
organizations. See professional 

organizations
reassessing business model, 31

C
Café Du Monde, 132–136
calibration, 50
camera

choosing, 34–36
DSLR, 34–36
features, 34–36

Hasselblad, 34
lenses. See lenses
medium-format, 36
quality, 34

camera body, 37
camera shots. See also images

challenges, 6
hand-held, 34
pour shots, 163, 164
shot list, 88, 90, 91
shot order, 88
test shots, 47, 86, 134, 249
when to press shutter, 6–7

candies, 199–211
canned air, 40
Canon eOS-1Ds Mark III DSLR, 34
Canon proprietary software, 136
cards

black, 127, 152, 180, 182, 231
bounce, 43
fill, 42, 46, 127, 232, 257
foamcore, 46
gray, 41
white, 127, 231, 257

Carino’s Italian Restaurant, 179–182
carts, 37, 38
CDs (creative directors), 69
celebrity models, 90
celebrity stand-ins, 90
Central Parkway studio, 18–30
charcoal briquettes, 233–235, 238
cheese, 176–178, 183, 226
chefs. See also home economists

advantages of using, 6
role of, 70–71
working with, 6

chicken sandwich image, 226–227
Chimera soft boxes, 43, 143
chocolate chip cookies image, 240–245
chocolate chips images, 242–243
chocolate images, 200–206
chocolate-covered cherries image, 202–206
Cibachromes, 15
Cincinnati Magazine, 170–171
clay/putty, 40
client office, 26
clients

approving shots, 93–94
budget considerations, 82
confirming shoots with, 84–85
courting, 247–261
email access, 25
invoicing, 83, 90, 95, 97
involvement in project, 70
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clients (continued )
presenting portfolio to, 102–103
recommendations, 99, 103
supplying products, 80–82
waiving creative fee for, 105

Clone Stamp tool, 205
Clone tool, 189
close-up photos, 37
Coca-Cola image, 154, 157, 158–161
Coke glass, 218
cold calls, 103
collaboration, 5–6. See also team
color

balance, 225
fringing, 136
saturation, 136–137, 175

color coding, 240
combo meals, 252
commercial photographers, 10–11
commission, 113
comp (comprehensive), 230
composited images, 235, 242–243
comprehensive (comp), 230
computer, 36, 38, 50, 51, 53
condensation, 151, 159
condiments, 27
conferences, 107–108
confirmation, 84–85
contests, 116–121
cookbook contest, 118–121
cookies, 240–245
cooking oil, 27
cooktop, 27
copyrights, 95, 97
copywriters, 69
cotton gloves, 204
craft services, 82
Craftsman toolbox, 38
Craigslist, 31
CrashPlan PRO, 96
creative directors (CDs), 69
creative fee, waiving, 105
c-stands, 48, 141–142
curtains, 14
customer management software, 48
customized promotions, 114–121

D
dartboard, 29
database software programs, 48
Daylite software, 48
deadlines, 11, 76
Dean Foods, 161–167

DeNoise plug-in, 52
depth of field, 140
dessert pizzas, 183
desserts, 199–211

Airheads bars, 208–209
chocolate, 200–206
chocolate chip cookies, 240–245
considerations, 199–200, 211
cookies, 240–245
dessert pizzas, 183
ice cream. See ice cream images
KFC parfaits, 257–260
macaroons, 198, 210–211
peppermint pie, 138, 139
powdered donuts, 206–208

diffused light, 46, 140, 237
diffusers, 42, 44
diffusion screen, 42–43, 145, 164, 221
digital artists, 63
digital assets, 95
digital photography

advantages of, 53
history, 53
tools for, 49–53

digital sensors, 53
dining room, 26
direct mail, 110–111
directional lighting, 175, 227
dishwasher, 27
distortion, 35, 36, 136
Dixon, Nanci, 94
Donatos Pizza, 171–175
donut image, 206–208
dots, 44, 45, 48
drafting tape, 156
drink images, 155–167, 218, 254
drives, 51, 53, 96
Dropbox, 49
droplets, 157, 161
DSLR cameras, 34–36

E
edible arts/crafts, 208–209
editorial assignments, 170–171
electric cooktop, 27
elinchrom lights, 41
elinchrom power packs, 41
email

clients checking, 25
confirming bookings via, 84
linking to FTP site, 96

enable Lens Profile Corrections option, 136
entertainment equipment, 29
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equipment/supplies. See also tools
aluminum foil, 27
artist tape, 156, 157
ballhead, 48
battery backup, 38
black board, 238
boom stand, 14
canned air, 40
carts, 37, 38
clay/putty, 40
computer, 36, 38, 50, 51, 53
cooking staples, 27
cotton gloves, 204
c-stands, 48, 141–142
dots, 44, 45, 48
drafting tape, 156
fingernail polish remover, 40
fingers, 44, 45
flags, 44–45, 178
generators, 172
glue, 188
glycerin, 156
grill lighter, 41, 201
heating element, 201
kitchen basics, 26–27
lacquer, 156, 157
laser pointer, 41
lighting. See lighting equipment
metal weights, 40
scrims, 44–45
shims, 40–41
skewers, 231
spray bottle, 156
storing, 24
studio stands, 9, 47–48
stylus, 51
Styrofoam blocks, 193
super glue, 40
tape measure, 40, 156, 157
toolbox, 38
Wildroot Hair Tonic, 188
work station, 37–41

estimating projects, 76–83

F
fabric, black velvet, 47, 48, 238
Facebook, 106, 118
Facebook fan base, 118
famous bowl image, 255–257
feathering light, 202
file delivery, 53
file folders, 35, 92, 95
file servers, 51, 95, 96

file sharing software, 49
file transfer services, 53
FileMaker Pro, 48
files

backups, 96
delivery of, 96
final, 88, 95, 96
layered, 88, 96
processed, 95
raw, 35, 135, 136
RGB, 96
storage of, 96
tiffs, 96
working, 95

fill cards, 42, 46, 127, 232, 257
fill light, 253
final art, 88, 96
final files, 95, 96
fingernail polish remover, 40
fingers, 44, 45
fire, 238–239
fitness equipment, 29
fitness room, 29
flags, 44–45, 178
flash

handheld, 133, 134
natural light with, 185–197
remote, 134

FlexTT5 unit, 134
floating ice, 156
foam blocks, 231
foamcore, 40, 46, 145, 186
foamcore fill card, 46
focal length, 36
focus

plane of, 35
soft, 9–10, 11

focus groups, 173
folders

on computer, 35, 92, 95
manilla, 49, 91
project, 95

food
baked beans, 233–239
brand identity, 9
breakfast cereal, 186–189
bringing to client interview, 105
cheese, 176–178, 183, 226
chicken sandwich, 226–227
chocolate, 200–206
chocolate-covered cherries, 202–206
“cold” appearance of, 156
desserts. See desserts
drinks, 155–167, 218, 254
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food (continued ) 
edible arts/crafts, 208–209
fried chicken, 246, 248–252, 261
hamburgers, 213–221
handling leftovers, 28
ice cream. See ice cream images
liquids, 155–167
milk, 161–167, 188, 189
milk shakes, 151–153
mushrooms, 190
natural vs. “perfect,” 134–136
onions, 190–192, 236
pasta and clams, 164, 194–197
pizza, 168, 169–183
potato crisps, 229–232
potato wedges, 252–255
powdered donuts, 206–208
stand-ins, 89–90
stromboli, 174–175
turkey burgers, 190–192
waffle fries, 222, 223–225
waffles, 210–211
wheat, 193–194

food blogs. See blogs
food gifts, 116–118
food packaging. See packaging
food photography. See also photography

approval process, 11
challenges, 3–11
as commercial endeavor, 10–11
considerations, 4–9
current state of, 10–11
deadlines, 11, 76
editorial, 186–189
handling leftovers, 28
process. See process
props, 9
studio. See studio
team. See team
time considerations, 6–7, 11
tools. See tools

food props. See props
food shoots. See photo shoots
food stylist assistants, 58
food stylists

choosing, 86
considerations, 5
described, 5
role of, 58

FoodPhoto Festival, 107, 253
foos-ball table, 18
freezer, 27, 28
Fresnel spotlight, 41

fries, waffle, 222, 223–225
fringing, 136
Fruitcake Photography Contest, 116–118
fruitcakecontest.com, 118
FTP site, 96

G
garnishes, 80
gas cooktop, 27
gator board, 25
Gaussian Blur filter, 252, 254
General Mills, 94
generators, 172
gifts, 116–118
glass, 159
glass bottles, 224
glasses, 218, 254
gloves, cotton, 204
glue, 188
glycerin, 156
“gobo” (goes between), 130
gradated background, 239
Gradient tool, 239
gray card, 41
gray color, 43
The Green Project, 127
grid spot, 226
grill lighter, 41, 201
grill lighting, 234
grill technique, 233

H
hamburger images, 212, 213–221
hand models, 64, 65
handheld flash, 133, 134
hard drives, 51, 53, 96
hardware, 50–51

computer, 36, 38, 50, 51, 53
file servers, 51, 95, 96
hard drives, 51, 53, 96
iPads, 40, 49, 102
monitors. See monitors
printers, 71
thumb drives, 53, 96

Hasselblad camera, 34
Hasselblad Phocus software, 35
HDR (High Dynamic Range) images, 52
Healing Brush tool, 205
heating element, 201
heroes, 89–90, 92, 143
Hershey’s Chocolate Chips image, 240–245
High Dynamic Range (HDR) images, 52
highlights, 237
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home economists, 70–71. See also chefs
honeycomb grid, 43
house accounts, 113

I
IACP (International Association of Culinary 

Professionals), 107, 126
ice, 156, 157
ice cream images

challenges, 6, 139–140, 153
fake ice cream, 142–143
lighting, 142–143, 145, 148
milk shakes, 151–153
peppermint pie image, 138, 139
post-production, 146
scoops, 140–149
Sundaes, 151
UDF campaign, 140–149

ice cubes, 157
Illustrator, 51, 135
image plane, 35
images. See also camera shots

backups, 96
camera raw, 35, 135, 136
close-up, 37
composited, 235, 242–243
delivery of, 96
estimating number of, 76–79
final art, 88, 95, 96
fixing problems, 95
HDR, 52
intended use, 79
licensing, 79
mock-ups, 89–90
post-production. See post-production
repurposing for websites, 241
retouching, 95
rights to, 97
stock, 11
storage of, 96
when to press shutter, 6–7

International Association of Culinary 
Professionals (IACP), 107, 126

International Conference on Food Styling 
and Photography, 107

Internet. See also websites
file delivery via, 53
off-site backups to, 96

interns, 69
interviews, 105
invoicing clients, 83, 90, 95, 97
iPads, 40, 49, 102
iPhoto, 102

J
job sheet, 90–91

K
Kentucky Fried Chicken. See KFC
KFC (Kentucky Fried Chicken), 247–261
KFC fried chicken image, 246, 248–252, 261
KFC parfait image, 257–260
KFC potato wedges image, 252–255
kitchens

basic equipment, 26–27
Central Parkway studio, 26–28
Longworth Hall, 16–17

Kit-Kat bar image, 200–202
Knoll Light Factory plug-in, 52, 193, 194

L
lacquer, 156, 157
laser pointer, 41
Lastolite TriGrip diffuser, 42, 46, 171
lawyers, 71
layered files, 88, 96
layers, adjustment, 234–235
layouts

considerations, 86–88
described, 76
mood boards, 87, 88
Photoshopped, 77
purpose of, 76

LeD lights, 253, 254
leftovers, 28
legal issues

copyrights, 95, 97
fake products and, 146–148

lemonade, 157
lens flare, 52, 225
lens plane, 35
lenses

choosing, 9, 36–37
considerations, 9
distortion and, 35, 36, 136
features, 36–37
macro, 37
normal, 9, 36
quality, 37
telephoto, 9, 36
tilt/shift, 35
wide-angle, 9, 36
zoom, 37

license, 97
licensing resources, 79
light diffusion, 46, 140
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light modifers, 43–47
lighting

Airheads bars image, 209
ambient light, 134
available light, 42, 43, 127, 129, 134
backlighting, 194, 255
baked beans image, 237–238
bottles and, 46, 130, 131
bouncing light, 42, 44
Café Du Monde shoot, 133–134
cards. See cards
cereal image, 188–189
chicken sandwich image, 226–227
chocolate chip cookies image, 244
chocolate-covered cherries image, 204–205
Coca-Cola image, 158, 159
considerations, 7–9
diffused light, 46, 140, 237
directional, 175, 227
examples, 5
fading, 237
famous bowl image, 257
feathering light, 44, 202
fill light, 253
flash. See flash
“gobo,” 130
grid spot, 226
grill, 234
hamburger images, 215, 218–220
highlights, 237
ice cream images, 142–143, 145, 148
importance of, 7, 9
KFC fried chicken image, 248, 250–251
KFC parfait image, 257–259
KFC potato wedges image, 253–254
Kit-Kat bar image, 201, 202
macaroons, 210–211
milk shake image, 152
natural light, 134, 185–197
pasta and clams image, 194, 196, 197
pizza images, 170, 172–174, 180–183
pizza pulls, 178–179
placement of, 7
powdered donut image, 206–208
Pringles potato crisps image, 232
red onion image, 191–192
rim lit, 145
shadows, 46, 47, 237, 259
Silk Milk images, 162–164
specular light source, 140, 221
spotlight, 43
stand-ins and, 7
stromboli image, 174–175
TTL metering, 134

turkey burger image, 192
waffle fries image, 224
waffles image, 210–211
wheat field image, 193, 194

lighting equipment
diffusers, 42, 44
LeD lights, 253, 254
light modifiers, 41–43
reflectors, 42, 43–44
scrims/flags/dots/fingers, 44–45, 48, 178
soft boxes, 14, 15, 43, 143
Speedotrons, 14, 41
strobes, 14, 41–42
USB light, 253

Lightrights, 46
LinkedIn, 106
LinkedIn pages, 103
liquid images, 155–167
liquids

bubbles, 161, 165
Coca-Cola image, 154, 157, 158–161
“cold” appearance of, 156
condensation, 151, 159
droplets, 157, 161
glass, 159
ice in, 156, 157
lemonade, 157
milk, 161–167, 188, 189
pouring, 163, 164
soft drinks, 154, 156–161, 218, 254
splash effects, 163, 164–165
spritz, 156, 157, 159, 161
stopping action, 164–165
water, 151

living room, 26
logos, 151, 152

M
macaroon image, 198, 210–211
macro lens, 37
magazine ads, 108
mail, direct, 110–111
mailing lists, 108
manbehindthecurtain.net, 67
marble surface, 203
markers, 143
market research, 173
marketing, 99–121. See also advertising

blogs and, 103, 106
bringing food to interview, 105
client recommendations, 99, 103
cold calls, 103
conferences, 107–108
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contests, 116–121
customized promotions, 114–121
Facebook fan base, 118
food gifts, 116–118
hiring representation, 112–113
house accounts, 113
portfolio, 101, 102–103, 106
professional organizations, 31, 107
social media and, 106
studio map, 115
studio parties, 114–115
testimonials, 103
waiving creative fee, 105
web presence, 106
word of mouth, 103

masks, 234–235, 254
medium-format camera, 36
metal weights, 40
Microsoft PowerPoint, 51
Microsoft Word, 51
milk images, 161–167, 188, 189
milk shake image, 151–153
mirrors, 46, 180, 182
mock-ups, 89–90
model makers, 66
models

celebrities as, 90
hand, 64, 65

Modern Postcard, 110–111
monitor arms, 38
monitors, 38–40

calibration, 50
considerations, 38–40, 50
iPad as, 40, 49
in kitchen, 49
multiple, 38–40
workstation setup, 38–40

mood boards, 87, 88
movies, 29
mushroom image, 190–191

N
nail polish remover, 40
National Association of Photoshop 

Professionals, 107
national product rollout, 214–216
natural light, 134, 185–197
networks, wireless, 25
New Orleans Tourism Board assignment, 

124, 125–137
Nik Silver efex Pro plug-in, 52
noise, removing, 52
normal lenses, 9, 36

O
off-site backups, 96
onions, 190–192, 236
operations (Ops) test, 213, 214, 215
organizations. See professional organizations
oven, 27

P
packaging

Bush’s Beans, 233–239
changes to, 147
color coding, 240
finished examples, 245
Hershey’s Chocolate Chips, 240–245
logos on, 151, 152
Pringles potato crisps, 228, 229–232
shooting food for, 229–245

painting effects, 52
Palace Café, 126–129
paper towels, 27
parfait image, 257–260
Parkway Bakery, 129–131
parties, studio, 114–115
pasta and clams image, 164, 194–197
patio, 26
payment terms, 97
peppermint pie image, 138, 139
Pepsi glass, 252
Perfetti Van Melle project, 208–209
personnel. See team
Phocus software, 35
phone book, 108
photo assignments. See assignments
photo book, 102
photo shoots. See also process

art director involvement, 92–93
client approval, 93–94
confirming, 84–85
day of, 88–94
delivery/storage of images, 96
heroes, 89–90, 92
holding vs. booking, 85
job sheet, 90–91
mock-ups, 89–90
models. See models
preliminary shots, 92
retouching images, 95
shot list, 88, 90, 91
shot order, 88
stand-ins. See stand-ins
staying organized during, 90–91

photo studio. See studio
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photographers
commercial, 10–11
as part of team, 5–6
rates, 76–77
role of, 56

photographer’s assistant, 56–57
photography. See also food photography

digital, 49–53
stock, 11

Photomatrix Pro program, 52
PhotoPlus expo, 107
photos. See camera shots; images
Photoshop, 51, 52, 77, 88
Photoshop plug-ins, 52
Photoshop World, 107
Photoshopped layouts, 77
Pixel Blender plug-in, 52
pizza images, 168, 169–183
pizza pulls, 176–178
plane of focus, 35
plug-ins, 52, 193, 194
PocketWizard MiniTT1 unit, 134
pool table, 16, 18, 29
portfolio, 101, 102–103, 106
postcards, advertising via, 110–111
post-production, 95–96

Bush’s Beans image, 239
cereal image, 189
chocolate chip cookies image, 245
chocolate-covered cherries image, 

205–206
considerations, 6
grill, 234–235
hamburger image, 221–223
KFC fried chicken image, 251–252
KFC parfait image, 259–260
KFC potato wedges, 254–255
milk shake image, 152–153
New Orleans Tourism Board assignment, 

124, 136–137
pizza images, 174
project folders, 95
retouching photos, 95
Silk Milk images, 166
UDF ice cream campaign, 146
waffle fries, 225
wheat field image, 194

potato crisps, 229–232
potato wedges image, 252–255
pour shots, 163, 164
powdered donut image, 206–208
PowerPoint, 51

pre-production
considerations, 86
information sheet, 86
meetings, 85
planning for, 85–88

pre-production notes, 86
Pringles potato crisps image, 228, 229–232
printed photo book, 102
printer cart, 38
printers, 71
process, 75–97. See also photo shoots

budgets, 82
confirming shoots, 84–85
day of the shoot, 88–94
deadlines, 11, 76
estimating projects, 76–83
final art, 88, 95, 96
invoicing clients, 83, 90, 95, 97
job sheet, 90–91
layouts, 96
overview, 75–76
post-production, 95–96
pre-production planning, 85–88

processed files, 95
Procter & Gamble, 100
producers, 61
product description, 236
product rollout, 214–216
products

containing multiple ingredients, 236
focus groups for, 173
leftovers, 28
obtaining, 80–82
supplied vs. purchased, 80–82

professional organizations
American Society of Media 

Photographers, 79, 107
considerations, 31, 107

National Association of Photoshop 
Professionals, 107

International Association of Culinary 
Professionals, 107, 126

programs. See software
project folders, 95
projects

deadlines, 11, 76
estimating, 76–83
invoicing for, 83, 90, 95, 97

promotions, 114–121
prop room, 13, 21–23
prop stylist, 23, 59–61
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props
acrylic ice, 156
bowls, 256–257
considerations, 9
determining need for, 79–80
fake ice cream, 142–143
floating ice, 156
food, 80
garnishes, 80
organizing, 23
renting vs. purchasing, 22
resources, 66
storing, 21–23
variety, 22

publications
considerations, 126
Workbook, 108, 110, 126

putty, 40

R
RAID (Redundant Array of Independent 

Disks), 51, 96
rates, 76–77
raw files, 35, 135, 136
recommendations, 99, 103
red onion image, 190–192
Redundant Array of Independent Disks 

(RAID), 51, 96
reflections, 221, 237
reflectors, 42, 43–44
refrigerator, 27
remote flash, 134
representation, hiring, 112–113
resolution

billboards, 145
lens quality and, 37

resources
licensing, 79
organizations. See professional 

organizations
publications. See publications

restrooms, 26
retouching, 95
RGB files, 96
rim lit lighting, 145
roles. See team
rubber ice, 156

S
sales force, 112–113
saturation, 136–137, 175
Scheimpflug principle, 35

Screen Blend mode, 235
scrims, 44–45
servers, file, 51, 95, 96
setshop.com, 66
shadows, 46, 47, 237, 259
shims, 40–41
shoots. See photo shoots
shot list, 88, 90, 91
shot order, 88
shots. See camera shots
shower, 29
shutter speed, 164
Silk Milk images, 161–167
Sinar P3 view camera, 34
sink, 27
skewers, 231
“slice” technique, 141–142
Small Fries Kid’s Cookbook, 118–121
Small Fries project, 139
smallfriescookbook.com, 120
smoke, 64
social media, 106
soft boxes, 14, 15, 43, 143
soft drink images, 154, 156–161, 218, 254
software

Adobe Bridge, 136
Air Display, 40
camera’s proprietary software, 35, 136
customer management, 49
database, 48
Daylite, 48
digital photography tools, 49–53
Dropbox, 49
file sharing, 49
FileMaker Pro, 48
Illustrator, 51, 135
iPhoto, 102
keeping up-do-date, 51
Phocus, 35
Photomatrix Pro, 52
Photoshop, 51, 52, 77, 88
PowerPoint, 51
versions, 51
Word, 51

sourcebooks, 108
soy milk, 161–167
special effects designer/rigger, 64
specular light source, 140, 221
Speedotron strobes, 14, 41
spices, 27
splash effects, 163, 164–165
spotlight, 43
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spray bottle, 156
spritz, 156, 157, 159, 161
stand-ins, 89–90

for celebrities, 90
exchanging for heroes, 143
for food, 89–90
light placement and, 7

steam, 64
stock photography, 11
storage bags, 27
storytelling, 196
strobes, 14, 41–42
stromboli image, 174–175
studio, 13–31

Central Parkway, 18–30
client office, 26
curtains, 14
dining room, 26
entertainment equipment, 29
eqiupment storage, 24
fitness equipment, 29
foos-ball table, 18
kitchen space. See kitchens
living room, 26
Longworth Hall, 15–18
outdoor patio, 26
pool table, 16, 18, 29
prop room. See prop room
reassessing needs, 31
restrooms, 26
shower, 29
starting out, 31

studio manager, 62–63
studio map, 115
studio parties, 114–115
studio stands, 9, 47–48
studio strobes, 41–42
stylists. See food stylists
stylus, 51
Styrofoam blocks, 193
Sundaes, 151
super glue, 40
supplies. See equipment/supplies
sweets, 199–211

T
tape, artist, 156, 157
tape, drafting, 156
tape measure, 40
team, 55–73

account executives, 69
art buyers, 68, 76, 103
art directors. See art directors

chefs, 6, 70–71
client, 70
collaboration, 5–6
considerations, 5–6, 56, 72
copywriters, 69
creative directors, 69
digital artists, 63
food stylist assistants, 58
food stylists. See food stylists
home economist, 70–71
“home team,” 56–66
importance of, 5
interns, 69
lawyers, 71
model makers, 66
models. See models
“observers,” 71–72
photographers. See photographers
photographer’s assistant, 56–57
printers, 71
producers, 61
prop stylist, 23, 59–61
special effects designer/rigger, 64
studio manager, 62–63
“visiting team,” 66–72
working as, 5–6

telephoto lenses, 9, 36
television, 29
templates, website, 106
“Teri Shoots Food,” 108–109
Teri Studios, 108
test shots, 47, 86, 134, 249
testimonials, 103
texture, 244
theater, 29
through-the-lens (TTL) metering, 134
thumb drives, 53, 96
tiffs, 96
tilt/shift lenses, 35
time constraints, 11
toolbox, Craftsman, 38
tools, 33–53. See also equipment/supplies

ballhead, 48
camera. See camera
c-stands, 48, 141–142
for digital artists, 49–53
dots, 44, 45, 48
file delivery tools, 53
fingers, 44, 45
flags, 44–45, 178
hardware. See hardware
overview, 33–34
software. See software
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studio stands, 47–48
tripods, 9, 47–48
tweezers, 40
work station, 37–41
x-Acto blade, 203, 204

Topaz Labs plug-ins, 52
trengovestudios.com, 156
tripod ballhead, 48
tripods, 9, 47–48
TTL (through-the-lens) metering, 134
turkey burger image, 190–192
Turner, Tim, 46
tweezers, 40
Twitter, 106

U
UDF ice cream campaign, 140–149
United States Copyright Office, 97
USB connections, 253

V
velvet, black, 47, 48, 238
Via Vite Ristorante, 170–171

W
Wacom tablet, 51
waffle fries image, 222, 223–225
waffle image, 210–211
water, 151
water droplets, 157, 161
weather conditions, 216
web presence, 106
websites. See also Internet

anthro.com, 38
aphotofolio.com, 106
ASMP, 79
balledpro.com, 253
fruitcakecontest.com, 118
iPad version of, 102
manbehindthecurtain.net, 67

as marketing tool, 106
portfolio on, 101, 102–103, 106
repurposing images for, 241
setshop.com, 66
smallfriescookbook.com, 120
storing files on web, 96
templates for, 106
trengovestudios.com, 156

weights, 40, 143
Wendy’s Hamburgers, 213–215
wheat field image, 193–194
white board, 186
white cards, 127, 231, 257
wide-angle lenses, 9, 36
Wildroot Hair Tonic, 188
window coverings, 25
wireless networks, 25
wobble wedges, 40
Wonderful Machine, 113
wood surface, 127, 171, 257
Word, 51
word of mouth, 103
Workbook, 108, 110, 126
working files, 95
workspace. See studio
workstation, 37–41

carts, 37
details, 38–40
example of, 39
items stored in drawers, 40–41
monitors, 38–40

X
x-Acto blade, 203, 204

Y
YouTube, 106

Z
zoom lens, 37




