FOOD PHOTOGRAPHY TIPS FOR
SCHOOL NUTRITION PROGRAMS

SEA

Serve.Engage.Attract
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ENSURE YOU HAVE A NEUTRAL
BACKGROUND, NOT TOO BUSY

You don't want the background to distract from your food. But a fun
idea - include spices, ingredients or cooking utensils in the background

to show off your scratch-made recipes.

TRY DIFFERENT ANGLES

Take pictures at the students' eye level (like the tray they would see
sitting in the cafeteria with the tray in front of them) and from above
looking straight down. Different dishes will photograph well at different

angles.

CLEAN PLATE CLUB!

Presentation is key. After plating your food for a picture, wipe down the plate

edges of any spillage and/or clean the surrounding area if needed.

4  TELL YOUR PROGRAM'S STORY

Show off your food with the help of your team, students or
faculty. Have them hold your food, whether it's a full tray or just

a new featured item.

5 ) NATURAL LIGHT AND #NOFILTER

Try to take pictures near windows when possible, because natural
light is always best. And skip the fancy filters. You want the

pictures of your food to look like the food you will be serving!

G USE PROPER FOOD SAFETY MEASURES

Let the conversation be about your food and the dedication of
your team, and only that. If you share photos that include food
preparation, ensure that your team members have gloves,

hairnets, etc.



