
 

J  A  N  U  A  R  Y     2  0  2  0X  
 

 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

  

#churchofthelaudromat no. 15 by Steven Bauer, 

first place in our January Photo Challenge : Street Photography 

See inside for more! 
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Urban Ecology Center Photo Club 

Board of Directors • Officers 

Committee Chairs • Representatives 

 

President: Ryan Kane 

Vice-President: Ted Tousman 

Secretary: Peter Chow 

Treasurer: Diane Rychlinski 

Program: Phyllis Bankier 

Program: Kathy Smith 

Newsletter: Gary Peel 

Exhibitions: Diane Rychlinski 

Technical: Ian Dickmann 

Website: Phyllis Bankier 

Hospitality: Charlie Trimberger 

Night Riders: Steve Jarvis 

Night Riders: Peter Chow 

PSA Representative: Diana Duffey 

WACCO Representative: Steve Jarvis 

WACCO Representative: Phyllis Bankier 

Multiple Exposures, the official newsletter of 

the Urban Ecology Center Photo Club, is 

published twelve times a year, and is included 

in the club membership dues. 

The Urban Ecology Center Photo Club is a 

member club of the Wisconsin Association of 

Camera Clubs (WACCO) and the Photographic 

Society of America (PSA). 

Please Join Us! 

Our next meeting is Thursday 

January 6th, 6:30PM to 9:00PM, in 

the Community Room of the Urban 

Ecology Center, at 1500 East Park 

Place in Milwaukee. 

http://UECPC.org 

UECPC Marketing and Use Policy: For marketing and advertising (exhibit brochures, media copy, 

etc.), the UECPC Club Policy is that permission must be obtained from the photographer and credit 

given to the photographer prior to use of image(s). In addition, taking images from the website 

without the photographer’s permission is not allowed. All images are copyright protected. 

http://wicameraclubs.org/
http://psa-photo.org/
http://uecpc.org/
http://tinyurl.com/kuahuc3
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This image by Joseph Eichers 

was one of our second place winners. 
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One Way by Kristine Hinrichs 

was also one of our second place winners. 
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Metaphotography by Jack Kleinman 

was our third place winner. 
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Bus Stop with Mirrors by Steve Morse. 
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Millennial by Marci Konopa. 
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by Ted Tousman. 
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Watching the People Go By by Phyllis Bankier. 
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9 Tips to Improve Your Food Photography 

by Joan Ransley 

See the entire article with photos at: https://shotkit.com/food-photography-tips/ 

 [This is a guest post about how to photograph food by food photographer Joan Ransley.] 

I am a photographer who loves to photograph food. Photographing food is a big subject. 

It ranges from shooting exquisite dishes prepared by top chefs to recipes devised for food 

companies, books and editorial projects. 

It also includes photographing food growing in fields or being processed in smokehouses 

and bakeries. I even take portraits of people involved in producing food. 

To be a good food photographer you need to like, understand and be interested in food. 

You also need to love how food looks and how it can be styled for photographs. You have 

to be comfortable around food 

1. Know Your Subject 

It helps if you have experience with cooking and food preparation, because this gives you 

the language to talk to chefs and food stylists. 

You also need to appreciate the amazing skills and ingredients required to produce top 

notch food. 

The best place to start learning about food photography is your own table. This is where 

your interest can flourish. 

Cooking and presenting food at your own table is great practice for assembling and 

creating a set for commercial food photography. 

Food photography, like all photography, is an exercise in observation. When you are at 

home, you can learn to train your eyes to look at how light falls on the food around you. 

For example, you might note how the morning sun hits a bowl of summer-fresh tomato 

salad or the skins of dark figs. 

When food is cooked, its properties change. As a food photographer, you may need to 

work with chefs or stylists to determine when the food looks best for a photograph. They 

might not know this. 

Some food might be better to photograph when slightly under-cooked, like green 

vegetables. Other food might be better slightly overcooked, like the outside of meat. 

https://shotkit.com/food-photography-tips/
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2. Show Off Details 

If you are photographing beautiful bread made by a skilled baker, as opposed to a cheap 

loaf from a supermarket, this needs to be communicated in the photograph you take. 

Documenting the details of fine foods is really important. For example, you’ll want to 

capture the ooze of a cheese and the different textures of the rind. 

3. Use the Power of Storytelling 

One aspect of food photography I really enjoy is ‘storytelling’. Each photograph of food 

that I take tells a story. 

It might be quite simple; for example, the photograph might illustrate how to make hot 

cross buns. In that photograph, I have to communicate something about the tradition of 

Easter and the fact that the buns are homemade. 

Understanding the story you are telling is important, because it will guide the props and 

backgrounds used in the set you create. 

4. Create a Beautiful Set 

Backgrounds are very important in food photography because they help to create the 

mood of the photograph. 

Light, bright, high-key photographs are often shot using light backgrounds and can be 

great for shooting food with a health message. 

Dark, low key backgrounds are great for creating a moody feel for more indulgent food. 

There are now companies that create great, wipe-clean backgrounds for food 

photography. 

Another option is that you can collect old doors or paint pieces of wood by yourself. 

5. Use Great Props 

Props can also add interest and meaning to a photograph of food. For example, it is often 

important to see inside a dish. A well-placed knife or fork can reveal the inside of a dish 

such as a fish pie. 
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It can be important to show the texture of some foods such as cake. A few crumbs 

scattered artfully on a plate can suggest a crumbly texture. We call scattered crumbs and 

artfully placed mess ‘crummage’ in the trade! 

I always suggest collecting a few ‘hero’ props, like lovely ice cream scoops, vintage flour 

sifters etc. 

When I compose a food shot, I set everything up before I bring the food to the set. I 

position my camera on a tripod and tether it to my computer so my client can see what 

I’m up to. 

6. Find the Right Angle 

Make sure to try out a few different angles with the food that you’re shooting to find the 

one that works best! With practice, you’ll start to develop an intuition for it. 

Some foods look great from above, like the geometric patterns in cut oranges. Some 

dishes look better shown at an angle of 45 degrees, as if you’re sitting down to eat them. 

Tall cakes look better shot straight on. 

7. Let There Be Light 

Light is crucial. Before I even bring the food out, I look at the set to see where the best 

light is falling, which direction it is coming from, and how strong it is. 

I mostly use daylight and diffuse it if necessary, to avoid harsh shadows and ensure the 

colors are true. 

I am also fanatical about achieving tack-sharp focus where I want it, and I think carefully 

about the depth of field. 

8. Beware the Window of Freshness 

One thing you have to think about with food is its ‘window of freshness’. 

Food is a delicate material and it changes over time. For example, ice cream melts, fats 

solidify, beetroot bleeds into other foods, cut fruit and vegetables dry out, and solids 

suspended in liquids separate. 

Due to this, I wait until everything is set up and I am happy with the test shots before I 

bring the food to the set and shoot it. 
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Usually you have about 20 minutes to work with a dish, and as the photographer you 

have to be alert to how the food is changing as time moves on. 

There are a few tricks you can learn to extend the window of freshness. For example, a 

spritz of water can freshen up a dish, and you can keep herbs and salads hydrated in 

water or on ice. 

When the main shots are in the bag, if I still have time in the window of freshness, I may 

take the camera off the tripod and take some freehand shots. 

I might experiment with different angles, move the food around, and rearrange the 

props. I do this because it’s a creative exercise and it sometimes pays off in terms of 

creating shots I hadn’t thought of. 

9. Make Post-Production Obsolete 

I make very few adjustments in Lightroom. If the photograph has been set up carefully, 

very little needs to be done. 

I usually just correct for the lens used, adjust the light and dark areas of the photos, and 

do a little cleaning if there are spots of liquid or crumbs in the wrong place. 

Final Words 

If you’re going to invest the time it takes to become a better food photographer, you first 

need to have tip-top photography skills. 

In particular, you need to be great at taking close-ups and still life shots, taking portraits 

of people working with food, and capturing action. 

You also need to be knowledgeable about food and love how it looks, tastes and feels. 

If the colors, textures and shapes of food excite you, make your heart beat faster, and 

make your tummy rumble, then it might just be worth giving food photography a go! 


