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Utah  

by David Tripp 

was our first place winner! 

June Photo Challenge: Nature 

See inside for many more Photo Challenge entries! 
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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 

July 2nd, 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
http://uecpc.org/
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Focused by 

Jim 

Berzowski 

was our 

second place 

winner. 

Soft Embrace 

by Ann 

Matousek 

was our third 

place winner. 
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Protective Parent 

by Kristine 

Hinrichs. 

Toad in the 

Rocks by 

Marci 

Konopa. 
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Green Heron by 

Joe Eichers. 

Hen and Chicks 

by Audrey 

Waitkus. 
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Botanic 1 by Steven Bauer. 

 

June Nestlings by Susan Modder. 
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Just What I Needed 

by Diana Duffey. 

 

 

The Simple Things 

by Ann Mattson. 
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Tree Live 

by Diane 

Rychlinski. 

 

Water 

Lilies by 

Susan 

Allen. 
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Butterfly Loves 

Rattlesnake 

Master by 

Charlie 

Trimberger. 

 

Fawn in 

Bluebells by 

Phil Waitkus. 
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Down on 

the Farm 

by Ted 

Tousman. 

 

Manatee by 

Dave 

Woodard. 
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First Flight  

by Phylllis 

Bankier. 

 

Returned 

by Terri 

Hart-Ellis. 
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Landing by 

Ian Dickmann. 

 

Toucan with 

Olives by 

Steve Morse. 
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Sarah's 

Favorite 

by Joe 

Swiggum. 

 

Flamingo 

by Jack 

Kleinman. 

 



 

Multiple Exposures June  2020 Page 14 

How to Photograph Food: The simple, easy-to-follow rules 

that get you a mouth-watering photo every time. 

See full article with photos at: https://cookieandkate.com/how-to-photograph-food 

Since you seemed to love reading about the recipe development process for the cookbook 

last week, I wanted to offer the visual effects that I use in my food photos today. I’m using 

examples from the book, so you’ll get some sneak peeks at the recipes too.  

Abstract:  The textures, colors and shapes in food can be so beautiful on their own. In 

those cases, I like to keep the backgrounds simple and neutral, and get up-close to the 

food so it steals the show. The trick here is not to get so close that you can’t tell what the 

food is—unless you’re going for a more Jackson Pollock-style image than food photo. 

Action:  Action shots bring photos to life and help viewers imagine making or eating the 

recipes themselves. You can use shutter speed to manipulate the amount of blur present 

in the action, depending on the desired effect. Sometimes you want to capture a crystal-

sharp drop or pour, but you can strategically use blur to imply motion like you see in the 

photos above. 

Angles:  Some foods lend themselves to certain angles. For example, it makes more sense 

to photograph pizza from above (it will disappear if you take it from the side), and more 

sense to photograph a burger from the side (so you can see all the layers, not just the top 

of the bun). There’s not always a right answer, though, and it’s fun to play around with 

visual effects at various angles. 

Crumbs & Garnishes:  Using crumbs and garnishes is an easy way to add visual interest 

to your photos. You want to use enough that it doesn’t look like you just missed a random 

crumb, but not so much that it distracts from the focal point.  

Layers:  Another way to add interest is by incorporating layers or repetitive shapes in the 

background, whether that’s with plates or bowls, tea towels or tables. The layers can be 

particularly interesting when they repeat the shapes found elsewhere in the photo. Can 

you see how the round shapes reinforce each other in the above photos? 

Repetition:  One of the easiest ways to make a food photo more interesting is to use 

multiple bowls or plates, instead of just one. They don’t necessarily need to match, as 

long as they are of a similar scale. It’s easier to make sure the food is in focus if it comes 

to about the same height in each vessel. 

Setting:  You can strategically use the background or setting to tell a story about your 

food. This can be particularly helpful when the food isn’t very interesting on its own, like 

oatmeal and granola bites. Just keep in mind that if an element doesn’t add to your 

photo, it detracts, so keeping it simple usually works best. 

 

https://cookieandkate.com/how-to-photograph-food
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How to Shoot Food Photography 

That Makes People Lick the Screen 

See Full article at: https://www.format.com/magazine/resources/photography/food-photography-tips 

The simple, easy-to-follow rules that get you a mouth-watering photo every time. 

It’s true when chefs say that we eat with our eyes first. The colors, textures and shapes 

are a crucial part of your culinary experience. Can you blame people for snapping a quick 

photo before they dive in? 

Whether you’re working for a client or posting on Instagram, there are a few simple rules 

to follow to get that perfect mouth-watering shot. The last thing you want is a grainy, 

dark photo of the masterpiece in front of you. 

Paying attention to light, composition, style and your camera’s settings will make your 

food photography worthy of a Michelin star. 

1. Natural light: A few rays of sunlight will transform your food photograph better than 

any Photoshop filter, but not all natural light is created equal. 

Don’t be lured towards a bright patch of unshaded sunlight. The harsh direct lighting can 

give your food dark shadows. If you’re dealing with a snack that’s naturally light in color, 

like oatmeal or mashed potatoes, exposing it to direct sunlight might cause its texture to 

look shapeless, and render the entire image overexposed. 

The sweet spot for natural lighting is an area of shade on a sunny day. Finding a shaded 

windowsill, tree covering, or even propping an umbrella up over your food is going to 

give you that evenly lit, textured, and defined aesthetic that separates one food 

photograph from the next. 

2. Flash: Unless it’s a stylistic choice, flash should never be used in food photography. 

The use of flash can create glare, giving an otherwise perfectly seared filet mignon an oily 

sheen, or a slice of birthday cake an animated, shiny look. 

Flash can also create the confusing illusion of “floating food.” This happens when flash 

bounces off a white plate, making the plate look indistinguishable from the table, and 

causing your food to look like its floating in mid-air. 

As a rule, you want your food photography to make the viewer want to pick the item off 

the plate and take a bite. This isn’t going to happen if flash is making your food look too 

greasy or space-bound. 

3. Composition: Look at any great food photograph and you’ll notice the main dish is 

rarely the only subject in frame. Food photographers style their images with background 

dishes, utensils, napkins, and other ingredients in order to draw the eye towards the 

main subject and add interest to a picture. 

https://www.format.com/magazine/resources/photography/food-photography-tips
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It’s important to know that when we look at photographs, our eyes naturally fall on 

certain intersection points of a frame. Photographers capitalize on this information with 

the Rule of Thirds. 

A common misconception is that the Rule of Thirds involves including three different 

items in a photograph to create interest, but the technique has nothing to do with placing 

objects in groups of three. 

To follow the Rule of Thirds, imagine that your frame is divided into an even nine part 

grid, just like a Sudoku puzzle. The main subject of a photograph should be positioned 

either at the intersections of these lines, or along them. 

Whether the subject is a piece of pizza, a lemon, or a bowl of soup, the Rule of Thirds 

never changes. 

When you look at the image above, you’ll notice that something draws your eyes in 

towards the screen. Without something in an intersection, the image falls flat. 

While the Rule of Thirds is a good concept to keep in mind, especially when you’re just 

starting out, it doesn’t always have to be applied. Sometimes you may want to zoom into 

a piece of food—say, a melted and chewy chocolate chip cookie to show off its delicious 

texture. In this instance, you might find that the rule of thirds doesn’t apply. 

When it comes to composition, it’s also important to decide what angle you want to shoot 

your food from. Many food photographs tend to display their subjects from a bird’s-eye 

view, but this isn’t the only option photographers have when it comes to showing off the 

best features of different foods. 

Deciding which angle to shoot from means considering the appealing aspects of a 

subject: are you photographing a towering milkshake stacked to the brim with whipped 

cream, sprinkles, and maraschino cherries? A tall glass of fresh pressed juice? Or a tall 

plate of spaghetti with meatballs stacked one on top of the other? 

If your subject has some height to it, you might want to consider shooting from a straight 

or slightly tilted 45-degree angle in order to best show off its defining factors. 

On the other hand, if you’re shooting a mostly flat subject like a smoothie bowl, donut, 

or open faced sandwich, choosing a bird’s-eye view angle will help display all the best 

features in a more two-dimensional subject. 

4. Food styling: While composition is going to help add interest and focus to your images, 

great food photography needs great food styling. 

You may not usually eat breakfast with a scatter of coconut flakes, pumpkin seeds, and 

hemp hearts elegantly draped beside your morning toast, but employing these types of 

stylistic choices is going to help draw people’s interest to the main subject in frame. 

Here are the styling techniques to keep in mind: 
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Choose your best-looking plate, bowl, or serving dish. Don’t be afraid to try 

unconventional options like wooden plates, marble cutting boards, or stone bowls and 

see how they work for your photographs. If you can’t splurge on the expensive stuff, don’t 

worry! A lot of unique serving ware can be found at secondhand shops for a quarter of 

the price of more expensive retail outlets. 

Don’t forget about cutlery. Many great food photographs use cutlery to ground the image 

in reality, and give the viewer a sense that they could just dive right in. 

Use fresh ingredients as background details. A few juicy lime slices and hot chili flakes 

scattered beside a monotonous (but delicious) plate of Pad Thai helps to freshen up the 

image. Don’t be afraid to experiment with unlikely background details like leaves or dried 

flowers. When executed correctly, your viewer isn’t going to be wondering how leaves got 

on the table, they’re going to be wondering how your images look so great. 

A cloth napkin adds color and texture to an image. While a blue linen napkin behind a 

roast chicken can help make the image pop, a detailed or embroidered napkin can add 

texture beside a bowl of soup. 

Don’t forget the garnish. A sprinkle of parsley can add life to a brown-hued plate of 

Bolognese as much as a sprinkle of cilantro and olive oil can take a regular bowl of 

guacamole to the next level. 

5. Establish a style: Many successful food photographers have a signature food style that 

they stick to—rustic, minimal, modern. They’ve honed in on their specific style to 

differentiate their photographs from the next. 

It’s likely that you’ve already started streamlining your own food photography style 

without even realizing it. Congratulations! Your own individual food style develops when 

you actively select which plate to use, where to position your photograph, and which 

accessories to add to the frame. 

Once you establish how you want your photographs to look, work hard to make each 

image consistent with the next. Before you know it, you’ll be on your way to creating 

unique food images individual to your own taste. 

6. Consider extra equipment: While extra equipment isn’t necessary to get the perfect 

food shot—especially if you plan to take your photos at the right time of day—investing 

in more gear can help guarantee you’re going to get a great shot without having to rely 

too much on the time of day or the weather. 

Even if you don’t plan on purchasing professional equipment, knowing what each item 

does can help you get a better image as it will help you understand how professional 

photographers manipulate their surroundings to get a great shot. 
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Tripod: A tripod might not be at the top of your “must have” list if your primary audience 

is located on Instagram, but you can guarantee that when professional food 

photographers shoot for high-profile recipe books and food magazines, they always have 

a tripod on deck. Even the smallest shake can be seen in large, high quality photographs, 

and with food photography, the more in-focus your subject is, the better. 

Bounce Card :A bounce card is a large white surface that can be propped up to reflect 

light back onto a subject, helping eliminate unwanted shadows. Even if your lighting 

conditions are near perfect, a bounce card can be extremely helpful in getting an evenly 

lit shot. 

The good news is you don’t have to spend hundreds of dollars to get the professional look 

a bounce card provides: you can make your own out of a piece of white poster board that 

can be purchased at office supply stores or dollar stores for less than $5.00. 

Black Board: If you want to remove light from an image, either to create a darker effect 

of make sure a photograph isn’t going to end up overexposed if you’re shooting in bright 

light conditions, you’re going to need a black board to absorb excess light. 

Black boards look like bounce cards, except instead of being white in color, you guessed 

it, they’re black. They can also be DIY-ed out of black poster board for less than the price 

of a burger and fries. 

Artificial Lighting: Because you can’t guarantee that an oversized window with sunlight 

streaming in will present itself every time you want to shoot, many professionals turn to 

artificial light. 

The common method is to use studio lights with softbox attachments because they help 

mimic the natural light we all prefer. Unfortunately, many lighting options and softbox 

attachments can be expensive and bulky. 

If you aren’t looking to spend hundreds, or even thousands of dollars on light fixtures 

just yet, you can position two desk lamps on either side of a subject and use a bounce 

card to reflect light back onto the frame. 

7. Know your camera’s settings: Aperture (F-Stop) deals with the amount of light 

entering a camera lens. The wider you set your aperture, the more light you’ll be letting 

into your camera, and the brighter your image will be. The narrower it is, the darker it 

will be. 

The most common aperture setting for food photography is Av mode, which 

automatically adjusts shutter speeds to find the ideal light for your subject. 

Shutter speed deals with how slow or fast your shutter opens and closes. Faster shutter 

speeds mean less light is able to get in, leaving you with a darker photograph. The 

opposite is true for slow shutter speeds. 
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ISO involves a camera’s digital sensor. It’s especially useful in low light settings when an 

open aperture might not provide a clear image alone. When taking food photography, 

you should always reach for an ISO of 400 or less, and avoid going higher than 1600 on 

most commercial cameras. 

8. Filters and editing: Thanks to Instagram, many of us are already familiar with basic 

photo editing techniques and know software like Photoshop isn’t necessary to achieve a 

drool-worthy picture. 

However, basic color and exposure correcting software can help make a good food image 

great. The good news is that this equipment has never been easier to use. Many 

straightforward photo-editing applications are available for download on iOS and 

Android devices. 

Popular apps include VSCO Cam, Photo Editor by Aviary, and Snapseed. These apps 

come with preset filters and built in correcting features. 

As a rule, if you decide to use a pre-set filter on a food image, you should always aim to 

make the image look as natural as possible. Some heavy filters can make food look like 

it’s fake, or even take away from a subject’s natural texture. 

If you love the way a filter looks but think it might be a little too harsh for your subject, 

try dimming it down until you find the right level of subtlety for your image. 

9. Trust your eye: Ultimately, a good food photograph comes down to trusting yourself. 

If you’ve followed all the steps of taking drool-worthy food photos, and feel something 

still isn’t right, it probably isn’t: go with your instincts and don’t be afraid to break the 

rules. 

Every image is different and there will never be a single rule that applies to all of them. 

That’s why the most important tool a photographer has is their own eye. Learn how to 

trust it and your photographs will make people want to lick the screen. 

 

 

Photo Quotes 

“Taking pictures is like tiptoeing into the kitchen late at night and stealing Oreo cookies.” 

— Diane Arbus 

“A photograph is like a recipe, memory the finished dish.” 

— Carrie Latet 


