
 
Assignment 11: Food Photography 
Art 328/Photographic Lighting 
Professor Julie Mixon 
 
Overview:  
We see food photography everyday without stopping to consider that someone had to make that 
photograph. Food photography is varied in its approach and purpose. The four main types we 
experience are: 1. Packaging, 2. Advertising, 3. Editorial, and 4. Blogging and Websites. While these 
approaches and purposes may vary, they all share one thing: each of these types of food photography 
are done is such a way to make the food look “good enough to eat.” The photography is making 
images to sell the ingredients that make up a recipe, to entice customers to eat at a certain restaurant, 
or to purchase a cookbook or magazine to attain a recipe.  
 
Much like most of the subjects and techniques we have approached this semester, photographing food 
is not as easy at it looks. We may think that food is an easy subject matter because it can’t talk back 
and can’t form opinions. However, there are many aspects to consider when photographing food. 
Certain foods expire over time, whether that means melting, wilting, or discoloring. Please consider the 
tips and techniques discussed during lecture to complete this assignment. 
 
Objective: 
Choose a recipe you feel has a story behind it. It can either be your recipe or it may belong to someone 
you know. Study the recipe (ingredients). Consider the story behind the recipe as well as the ingredients. 
Develop a theme and color scheme for this recipe. Pretend these images will go in a cookbook or 
magazine. This means you must consider the reader. What will they want to know about the process of 
making this recipe.  Photograph the food using whatever ingredients, props and lighting you require. 
The only requirement for lighting is that you shoot indoors (this will challenge you more). The style of 
lighting will depend on the theme/mood formed by the story behind the recipe. Remember, the ultimate 
goal is to make the reader/viewer want to go out immediately and buy the ingredients to make this 
recipe for themselves. Photograph various stages of food preparation from ingredients to the final 
product. Bring specific awareness to steps along the way that might a source of confusion for the 
reader. You will bring the actual food to share with class on crit day as well as the recipe to share. 
(Extra Credit: Make a layout with your images that includes the recipe.) 
 
Requirements: 

• Shoot in RAW 
• 5 final images, please put on server prior to critique date 
• You may edit in Lightroom and Photoshop, but do the majority of the work in camera. 
• Named: “LastNameFirstName_Food_1.jpg”, etc. 
• If you made adjustments in Lightroom, please turn in DNG files, if you edit in PS, please turn in 

PSD or TIFF files. 
 
Resources: 
http://fstoppers.com/how-to-make-boring-foods-look-delicious 
http://www.helenedujardin.com/ 
Taylor Mathis  Peter Frank Edwards  Dolores Custer  Lara Ferroni 
Matt Armedariz Adam Pearson  Tami Hardeman  Food Fanatics 

 
 

DUE DATE: March 22nd 



 
 
 
 
 
 
	
	


