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5

PHOTOGRAPHY AND STYLING

When we were first learning how to take pictures of food, it definitely did 

not come easily. Some people can pick up a camera and take genius shots 

with little effort, but that was certainly not us. In the beginning, most of the 

photos we took were pretty awful. It was to be expected: we were learning. 

 But we persevered and, over time, improved. We each took turns 

picking up our camera nearly daily, shooting everything from our morning 

toast and coffee to meals we’d have out and about. It was through this 

repetitive practice that we really learned what we were doing (and doing 

wrong). There weren’t any shortcuts to take. We simply didn’t know what 

we didn’t know, and the only way to learn was by doing. 

 There are plenty of online resources to help with your photography 

skills, but the number one thing that will help you improve is actual 

practice. It might sound trite, but it’s action that will have the quickest 

payoff. Determination is a powerful thing.

 Over the years, we’ve definitely learned what works for us, but those 

things might not necessarily work for you. Because photography is so per-

sonal, we don’t believe there’s any right or wrong way to approach it, but 

you may benefit from hearing a bit about what we learned the hard way. 

What follows are some thoughts and tips about what has worked for us, 

which we hope will help you as you explore food photography.





 BOWLS AND SALADS     121

ARANCINI SALAD  

Serves 4

We’re not completely clear on the backstory of arancini, but one thing we 

do know for certain: they’re damn delicious. Whatever the case, this humble 

“rice ball” has been synonymous with Southern Italian cuisine for centuries. 

If you have some leftover risotto hanging around, this is a perfect use for it. 

Our recipe omits the pricy addition of saffron, which is traditionally used, 

but if you’re a formalist, do feel free to add a pinch to your broth. 

Make arancini: Heat cooking oil in a large pot on medium heat. Add  
onion and garlic, and cook, stirring frequently, for 2 to 3 minutes,   
until the onion begins to brown. Stir in rice and porcini mushroom 
powder. Add ¼ cup broth and cook, stirring constantly, until broth is 
nearly absorbed. Repeat, adding broth ¼ cup at a time, until the broth 
has been absorbed and the rice is fully cooked. You may not need to 
use a full 3 cups of broth. Add goat cheese, and stir until completely 
combined. Transfer mixture to a bowl and cover with plastic wrap.  

Refrigerate for 1 to 2 hours, or overnight. 

Using a ¹/8-cup measure, shape chilled risotto into small balls. Place on a 
plate, loosely cover with plastic wrap and refrigerate until ready to fry. 

(recipe continues on next page)

Arancini:
1 tbsp neutral cooking oil
¼ cup diced onion
1 garlic clove, minced
1 cup arborio rice
1 tsp porcini mushroom powder 
 (see Tip, page 24)
2 to 3 cups vegetable broth
½ cup peppered goat cheese
2 tbsp all-purpose flour
4 tbsp cold water
1 cup unseasoned breadcrumbs
Oil, for deep-frying

 
Styling Note:

Organic edible 
flowers are always an 

effortless way to enhance 
the look of a dish and  
inject an extra dose 

of color. 

 
Settings

and Angles:  
f/10

ISO 800
1/100 sec
90 degrees



74    MORNING MEALS

KOREAN-STYLE 
BULGOGI BEEF WAFFLES  

Serves 4

Packed full of punchy, bold flavors like sesame and ginger, and accompa-

nied by bright, crunchy carrots and purple cabbage, this is one epic brunch 

masterpiece we’re certain you’ll be making more than once. Many elements 

in this recipe can be made the day before your brunch, meaning you'll 

have even more time to enjoy good food and great friends.

Make batter: In a medium bowl, combine milk, oil, egg, flour, baking 
powder and salt. Mix well, cover and refrigerate overnight (or up to 
24 hours; see Tip, page 76).

Make beef: Wrap beef tenderloin tightly in plastic wrap, and freeze 
for 1 to 2 hours, until firm but not frozen all the way through. Remove 
plastic wrap and cut beef into very thin slices. 

Make marinade: In a medium bowl, combine soy sauce, mirin, sesame 
oil, lime juice, sugar, sesame seeds, green onion and minced garlic. 
Stir well and reserve ¹/3 cup for the sauce. 

(recipe continues on page 76)

Waffle Batter:
1 cup whole milk
2 tbsp neutral cooking oil
1 large egg
1 cup all-purpose flour
1 tsp baking powder
½ tsp salt

Bulgogi Beef:
10 oz beef tenderloin (see Tip, 
 page 76)
 
Beef Marinade:
½ cup soy sauce
5 tbsp mirin
2 tbsp sesame oil
Juice of ½ lime
5 tbsp granulated sugar 
2 tbsp toasted sesame seeds
2 tbsp finely chopped green
 onion
2 garlic cloves, minced

Styling Note:
Brown foods, while 

often delicious, can be 
especially challenging to 
photograph. Green and  

purple play off each other 
well and brighten up the  

dark slices of  
beef.

 
Settings

and Angles:  
f/5.6

ISO 1250
1/100 sec

10–20 degrees



156    SMALL PLATES AND COCKTAILS

CUCUMBER GINGER FIZZ COCKTAIL 

Serves 1

This cooling vodka-cucumber-spiked beverage is the ultimate refresher on 

a hot day. We’re big fans of ginger beer, which is widely available these 

days. We’ve infused cucumber right into our vodka in this recipe, but if time 

(or patience) eludes you, simply blend the cucumber and vodka together  

in a blender, and strain. It won’t be quite as potent, but will do the job in  

a pinch. 

Fill a mug with ice. Pour cucumber-infused vodka over top. Add ginger 
beer and garnish with a thick slice of cucumber and a sprig of mint.

CUCUMBER-INFUSED VODKA 
Makes 1 cup

In a mason jar, combine vodka and cucumber. Cover with the lid and 
let infuse in a cool, dark place for at least 48 hours (one week maxi-
mum). Strain and refrigerate in an airtight jar for up to 2 weeks. 

2 oz cucumber-infused vodka 
 (see headnote; recipe follows)
1 cup ginger beer
Slice English cucumber, 
 to garnish
Sprig of mint, to garnish

1 cup vodka
½ cup grated English 
 cucumber 

Styling Note:
Styling drinks is really 

all about the glassware. 
We used a traditional Moscow 
Mule mug for this shot, which 
lent itself well to the style of  
the cocktail but did pose  

a challenge for  
reflections. 

 
Settings

and Angles:  
f/5

ISO 2000
1/250 sec

10–20 degrees
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WEST COAST EGGS BENNY   

Serves 2

When we say ”West Coast,“ we’re talking Canada, and here in British  

Columbia few things in life bring pleasure quite like smoked salmon.  

Combined with our irresistible Serrano Pepper and Cheddar Bagels (page 

69), a thick schmear of cream cheese and a super easy hollandaise sauce, 

this is one flavorful bite that is both light yet indulgent.

Poach eggs: Bring a medium saucepan of water to a gentle simmer. 
Add vinegar. Crack each egg into a small bowl, then carefully, one at 
a time, add to the water. Cook for 3½ minutes. Using a slotted spoon, 
carefully transfer poached eggs to a plate. Reserve pan of hot water to 
reheat eggs before serving, if desired.

Make sauce: Melt butter in a small pan and let cool slightly. In a 
flat-bottomed cup, combine the egg yolks, lemon juice, turmeric and 
salt. Using an immersion blender, blend until smooth. While blending, 
add the cooled melted butter in a slow stream and mix until completely 
emulsified (the result should be thick and creamy, but still smooth and 
pourable); set aside. In the empty butter pan, toast the bagels, and then 
fry the caper berries until golden and slightly crisp.

Spread cream cheese on cut sides of each bagel and divide between  
serving plates. Top each with onion, smoked salmon, fried caper berries 
and a poached egg. Finish with a cascade of hollandaise sauce and 
garnish with dill. 

Eggs Benny:
1 tsp white vinegar
4 large eggs
2 bagels, split (see Tip, page 70)
4 large caper berries, thinly 
 sliced 
¼ cup cream cheese
½ cup smoked salmon
thinly sliced red onion
Fresh dill, to serve

Hollandaise Sauce:
¼ to ¹/3 cup butter
3 large egg yolks
1 tbsp fresh lemon juice
¼ tsp ground turmeric 
Pinch of salt

Styling Note:
The irresistible drip 

of hollandaise falling off 
the spoon was the high-
light of this shot. It basi-
cally screams “Come 

eat me!” 

 
Settings

and Angles: 
f/4.5

ISO 800
1/100 sec

10–20 degrees


