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Aniruddha Puranik
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y love for food photography
started early on. Food
photography for me is
something more than just photography
or using techniques. It needs, very
importantly, a creative touch to make
food look good and appetizing. Just
clicking photographs of food does not
www.smartphotography.in

make you a food photographer. Food
photography is a way more complex art.
A perfect food photograph is a fusion
of delightful cooking, right lighting
and attractive styling. Good sense of
forms, shapes and lines matter a lot
– they play a very important role in
food photography. Many a times, just

re-arranging the food enhances its look
and beautifies it. Revealing the actual
texture of the food makes it extremely
appealing.
Composing and framing are the two
main factors I find most effective for
photographing any food. Perspective

Veg kabab platter

At the age of 16, Aniruddha started
developing a keen interest in the art
of photography. His first D-SLR was
gifted to him by his parents which he
used to get a basic knowledge about
photography. Sooner, as his interests
developed into passion, he decided to
take up photography as his profession
and started learning advanced level
commercial photography. While
pursuing the advanced photography
course at the Shari Academy in
Aniruddha Puranik Mumbai, Aniruddha got a chance to
sharpen his skills and creativity. He
received the ‘Best Food Photography Award’ as well as the ‘Dean’s
Award’ at the time of his graduation. His love and interest for food
photography lead him to begin a journey of colours and textures,
and he gradually started working for small brands, kitchens and
restaurants. He truly believes that the journey of learning that he
is set out for will always continue.

is something to be taken care
of depending on the purpose or
requirement of particular food shot.
A food photographer looks at a plate
from all angles and then decides
the appropriate focal length for the
shot. Perspective and composition go
hand in hand aesthetically. It simply
increases the deliciousness of the food

in a photograph. Adding life to your
photograph needs perfect understanding
of visual impact. Food photography
offers a lot of scope to play with
colour. Having a good sense of colour
combinations definitely adds to the
beauty of your shot.
Food styling is another part of food

photography. The way food is arranged
is a very important aspect of food
photography. It is essential to think from
a viewer’s point of view. Correct styling
helps to guide your viewer’s eye into
the food. It makes food look appetizing
and interesting. Having a good stylist
with you on your shoot to style the food
makes your shot truly beautiful. Food
www.smartphotography.in
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Burger patty on grill
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stylist and photographer both play an
important role to get the final product
look mouth watering. I consider myself
fortunate to work with a very talented,
super-creative and experienced stylist
like Esther Amanna.

The possibilities are endless. It
takes a lot of expertise to make it all
work. Indeed all it takes to be a good
photographer is a creative mind, good
vision and your connection and love
with the food in front of you. A good
food photo should bring to mind the
food’s best traits and its inherent
lusciousness. Keep your mind open and
try to capture the yum factor.

Now that I have discussed the aesthetics
of photography, I would like to share
some technicalities as well. You need
to have sound technical knowledge
of photography to fulfill your client’s
needs. Good sense of lighting can turn
a simple photograph into a classic one.
Understanding the way light hits your
food and learning how to craft that light
by recognizing, diffusing and bending it
is more important. If you master all that,
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French loaf with a remoulade
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you’re already halfway towards some
nice food photography.

There are many lighting techniques for
food photography depending on what
you want to achieve. Shadows play a
very important role in food photography
to bring out the modelling of the food.
Soft light and hard light are the two
major possible lighting schemes to
reveal good texture or make the food
look appetizing. Perfect highlights that
complement the form will add freshness
and charm to your photographs. Large
light sources creates soft shadows;
inversely, small light source create hard
shadows. the choice of lighting depends
on how you want to portray your food.
The nature of food and the time of
consuming that particular food is
another important aspect. Shooting food

French Loaf With A Romoulade:

Capturing a totally creative shot without any reservations
is always fun. It definitely gives you a wider scope to
implement your creativity. I have shot this image during
my academic year with Girish Mistry and Esther Amanna. I
used a large light source to get a soft shadow, maintaining
the bread texture, and have dappled the light as well (light
and shadow play).

Cheese platter

for packaging (the food photographs
that you see on food packets) have again
different technical requirements. Such
shoots require you to be very precise
about the perspective and shadows and
lighting can drastically change the way
the food looks.

I have used the word ‘precise’ for
a reason. Allow me to share one
my experiences from a shoot. I was
shooting for a packaging food company.
Their entire product range was required
to be shot from the same angle, using
the same focal length, and the most
critical part was that the shadows were
also supposed to be exactly the same.
The company asked me to maintain a
shadow fall of 20 mm for all the shots
and not a single mm more or less than
that. This is why I say that your shoots
may require you to be very precise.
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Tandoori chicken sizzler
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Chilly basil chicken
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Chilly Basil Chicken:
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In this image you can see the crispiness of the fried
onion as well as the curry leaves as well. The image
is lit with a window light. No artificial light has been
used. As you can see, for the creative part, we have
used similar plates with the desired ingredients from
the recipe and placed the main plate on that. This
way you have to be creative and innovative while
shooting. I have shot this image for commercial
purpose at “Hotel O” Pune.
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Appropriate lensing, using
the right focal length, making
use of depth depending
on the shot requirement is
something that has to be
taken care of and thought by
photographer at the time of
his homework. There’s a lot
more in food photography
to experience by practicing
and by experimenting,
rather than just discussing.
You can definitely start
practicing food photography
www.smartphotography.in

from your own home. Start
experimenting and keep
trying.

The confidence to execute
your vision will surely turn
the photograph into an
appealing image. Remember,
there is no easy way. You
have to learn it all and then
keep experimenting in order
to create your own style.
Happy shooting! |SP

Peach ice-cream

Baos bucket
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Chicken burger
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