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Take your chicken. Baste

i
b

with wood varnish...

' Those yummy pictures in cookbooks aren't always what they
seem. Andrew Shanahan on the tricks of food photography

1
i ere's a great kitchen
' tip. Yoo kmow howe
bowls of soup in food
s always
Havea few bubbles
rising artfully 1o the
surface, giving that freshly ladled-

can recreate this effect quite sasily at

up liquid into your soups but; please,
only uee the best stuff; this i o Hme
{6 cut corners: Next, take a plastic
siraw and geothy blow into the soup,
ereating an entire bowliul of bubbles.
Using a pin pop away until you are left
| with just those few artistic ones that

will survive for hours, The taste might
| riot e to'die for bataf least your bowl
of soup will look just like it does in the
food magazines.

raphy thiz is the sart of advice that
passss for normal, After all, this isthe

| industry that firmly believes that the
first tazte is with theeye, The fmpor-
tanice of culinary aesthetics cannot be
overstated, Humans arepredisposed 1o
azspss foodd s utritional valve, or tack

from-the-tureen appeamnce? Well, you

home by lightly drizzling some washing-

In the curious workd of food photog-

of it, by it appearance = so get the pic-

| Georgin Glynn Smith, who has been a

tures wrong and vou could beconveving |
| the message that this food is not fit to
| ool Besides, aspiration sl Whowould

buy & ook of retipes for dishes resem-
bling what they usually have for tead

It takes a lof of peopleto get food
looking its best, There can be up to five
bodies beavering behind the scenes
with their variows lexible roles and
responsibilities. The photographer and
stylist will comypose the contents of the
dishyand decide exactly how they want
ihe plcture bowork.: A pTops person
will spurce, say, thie perfect cake-stand
and a home economist will by ingre-
dientsand prepare the food. Finally,
the client i5 often present to make sure
that the money they are forking out
— a foevd nhotographer alone can charge
thoosands of poumnds a day — results in
adgood-tidiEng image.

Thee shmgle reason so mnch work
and personnel are involved is that
producing beautiful images of food is
niot easy, Forstarters there is the small
matter that cocked food gives oflf
steam, which can fog up a camera fens,

| “Lots of things can po wrong,™ fays

food photographer for 10 years and has
worked with Migel Slater, Gordon
Eamsay and has just completed work

o Adbegra McEvidy's Colour Cooktbook. . |

"Lighting is probably one of the sasiest
things 10 get wrong. I you light a plate
of food wrongly then you can makie it
look grey and cold, Light it wiongly
another wayand you see the fat and
skin forming on Sucés- Aside from the
lighting there's the problem that if you
use thewrong [type of | film then meat

| comesacross as too red.”

it"s not only technical issues that
hamper the shoots. According to Glynn
smith, some foods simply donot have
what it takes to make it 4% 3 modal.
sCarisapes aTe these nude, fatty, chscene
things. 1 did a while book on sausage
and mash once and that was a challenge.
Then there was an entire book on
soups and that was logistically difficult
because thete's really only so many
ways that you can photograph soup.®

Porhaps because of these associated
difficulties, the industry has developed
an impressive tepertoite of tricks to
enhance the appearance of food . "Let's
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