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Tawnie’s Background  

• Fresno State (2014) - Bachelor of Science in Food and Nutritional Sciences, 

Dietetics and Food Administration Option (Minor – Health Science)  

• Registered Dietitian Nutritionist (RDN) – March 2016 

• Clovis Unified School District (Campus Catering – July 2015) 

• Food Blogger behind Kroll’s Korner – 2 years  
– Krollskorner.com  



Melissa’s Background  
• 18 years in the Restaurant industry 

• General Manager of Casual Dining Restaurant  
– Local Marketing 

• Area Director for Famous Dave’s BBQ Restaurants 
– Created Catering Program  
– Collaborated/Consulted with Marketing Department 

• Clovis Unified School District- Area Manager (July 2015) 
 
 



Objectives 

• Discuss the planning before your 
photoshoot 

• Tools to make your photoshoot 
successful  

• What to do if you do not have a 
studio 

• Overall goal  get creative and have 
FUN with this!  

 

 

Pepperoni Calzonettes 



Planning Part 1 
• Make an organized list of 

foods on an Excel spreadsheet. 
• Specify amounts of food(s) in 

detail you will need. 
• Make note of additional items 

needed for prep.  
• It is hard (near impossible) to 

do it all on your own! Delegate 
tasks to other managers or 
coworkers who will be willing 
to help. 



Planning Part 2 
• In order to make the 

photoshoot run smoothly, 
plan out staging ideas for 
each food item. 

• List how you will set up the 
photo and what additional 
items will be in the picture. 

• This makes the process less 
stressful and keeps you 
organized! 



Planning Part 3 
• Think about additional food 

and kitchen items you will 
need to purchase. 

• Plan to grocery shop the day 
before or morning of 
photoshoot. 

• Delegate materials from 
home to bring. 

• We even brought a 
microwave to melt cheese, 
heat items up, etc. 



Tools You May Need 
• Swanky Prints – Etsy (vinyl wood backdrop) 

– 3ft x 2ft $17.99 
– 4ft x 4ft $27.99 

• Makes the photo look ‘real’ 
• Easy to transport  
• Use lighter colored woods for lighter fare, and  
     darker backdrops for heavier meals  
 - Example: fruit on light color,                                                         
       cheeseburger on dark  

 



Wait…I don’t have a camera! 
• If you link up with a school photographer, you’ll be set.  

• I personally like Canon, however Nikon is great too.  

• Think about getting a macro lens (the macro really zooms in on the 
food and makes for a great photograph! 

• Consider also purchasing Lightroom ($10/month) – this is a tool for 
you to edit photographs. (Brighten, shadows, contrast, sharpening, 
etc.) 



The Studio  



How Is All of this possible? 

• Link up with people you know in your district! 

• Ask food service staff plenty of time in advance to set certain foods for the 
photoshoot aside on a cart. Provide a detailed list for convenience.  

• Connect with your school photographers  do they have a studio? Can you 
partner and take photos together?  

• ORGANIZATION IS KEY. Have all details planned. For example: trash 
bags, enough silverware, bowls, extra props for pictures, paper towels, 
toothpicks to prop food up, spray bottle to make food glisten… 



What to do without a studio  

Foldio Lightbox  Lowel Ego Digital Imaging 
Fluorescent Light & Reflector 

Boards  



Be realistic…  



…but market the meal at the same time! 



Summary 

• Plan the day out in an Excel spreadsheet and gather all food/props. 

• Set your location…makeshift studio or current school studio. 

• Stay organized and have fun! 

 

 



Questions? THANK YOU!  
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