
Food
Styling
MARIA MC NEELA.



PRIME LENS; 35/ 50mm

Versatile lens for food photography, often 
referred to as the nifty 50!

CANON 750D

Its ancient, but reliable.

ZOOM LENS ; 24-70mm

Great of you need quick adjustments for 
different shots..



Concept & 
Storytelling 

WHAT/S THE MOOD OR THEME?

WHO’ IS THE AUDIENCE?

WHAT STORY SHOULD THE FOOD CONVEY?



Food
Preparation
FRESHNESS- WORK WITH THE BEST- LOOKING 
PRODUCTS AND INGREDIENTS.

DON’T OVERCOOK- RETAIN COLOUR & 
STRUCTURE.

PORTION CONTROL- SMALLER PORTIONS 
LOOK BETTER.

SUBSTITUTION-( MASH POTATOES FOR ICE-
CREAM AND MOTOR OIL FOR SYRUP)



Composition 
& Styling 
PLATING:  USE CLEAN LINES, NEGATIVE SPACE 
AND BALANCE ON THE PLATE.

ANGLES: TOP DOWN (FLATLAY) 45 DEGREE 
ANGLE OR STRAIGHT ON- DEPENDING ON 
THE DISH

PROPS: USE PLATES, UTENSILS, NAPKINS, 
BOARDS TO ADD CONTEXT

TEXTURES AND LAYERS: HIGHLIGHT CRUNCHY, 
GOOEY, GLOSSY AND FLUFFY ELEMENTS.

GARNISHES: FRESH HERBS, ZESTS, SPICES, 
FLOWERS CAN ADD COLOU AND CONTRAST



FLATLAY

GREAT FOR STORYTELLING AND 
ALLLOWS YOU TO BE CREATIVE WITH 
PROPS…

IDEAL FOR PUBLICATIONS.

45 DEGREE ANGLE

SHOWS DEPTH & DIMENSION

INVITES THE VIEWER IN

HIGHLIGHTS TEXTURE & DETAIL

STRAIGHT ON VIEW (EYE 
VIEW)
HIGHLIGHT LAYERS, TEXTURE AND 
HEIGHT OF FOOD. GREAT FOR PANCAKES, 
BURGERS, SANDWICHES , CAKES AND 
COCKTAILS.



Colour & 
Contrast
PLATE V FOOD: CHOOSE DISHWARE 
THAT’S MAKES THE FOOD POP.

COLOUR HARMONY: COMPLEMENTARY  
OR CONTRASTING COLOUR PALETTES 
(GREENS WITH REDS, NEUTRALS WITH 
BRIGHTS)

ACCENTS: A POP OF COLOUR (I.E. CHILLI 
FLAKES OR MICROGREENS/ HERBS) DRAWS 
THE EYE.



Lighting 
NATURAL LIGHTING: OFTEN SOFTER 
AND MORE APPETISING (NEAR A 
WINDOW, DIFFUSED)

ARTIFICIAL LIGHT: USE SOFT BOXES/ 
DIFFUSERS TO AVOID HARSH SHADOWS

DIRECTION: SIDE OR BACK LIGHTING 
EMPHASISES TEXTURE AND STEAM.

AVOID GLARE: ON SHINY SAUCES OR 
REFLECTIVE SURFACES



Practical 
Tools

BRUSHES & DROPPE:RS (FOR OIL, WATER, 
GLAZES TO REFRESH SHINE

TWEEZERS: (FOR PRECISE HERB OR GARNISH 
PLACEMENT)

SPRAY BOTTLES: (FOR MIST WATER ON 
FRUIT.

BLOWTORCH: ( FOR CARAMELISATION OF 
MELT- CHEESE)

PAPER TOWELS & Q-TIPS: TO CLEAN EDGES 
AND SMUDGES)



Time 
Management
HOT DISHES LOOSE STEAM, ICE-CREAM MELTS, 
HERBS WILT- SHOOT QUICKLY! 

PREP BACKUPS OF KEY INGREDIENTS OR 
GARNISHES.

WORK IN LAYERS (PLATE FIRST, GARNISH LAST, 
TOUCH-UPS RIGHT BEFORE SHOOTING)



Post-Production 
Considerations
LEAVE SOME ROOM FOR CROPPING/ TEXT 
OVERLAYS.

THINK ABOUT HOW THE IMAGE WILL BE EDITED-
CONTRAST, SHARPNESS, SATURATION.

MAKE SURE STYLING DOESN'T RELY ONLY ON 
PHOTOSHOP- START WITH A GOOD IN CAMERA 
RESULT



Some pictures I took and edited in Lightroom….



Christmas Collection…



Rustic Collection…





CLIENT: DIVILLY BROTHERS…





Happy 
Snapping!

The End…
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