
photo tipsrecipe tips

WE CAN’T WAIT  TO FEATURE YOUR GREENHOUSE GOODNESS RECIPE.  
WE WANTED TO PASS ON A FEW TIPS WE HAVE LEARNED ALONG THE WAY.

Opt for white or neutral-colored 
cookware to let the food be the star 
of the shot. Plate your items in odd 
numbers for a visually appealing 
composition. For example, instead of 
2 or 4 tomatoes, try 3 or 5.

Use a title that is descriptive and  
specific by using words that give  
a clue about what to expect. For  
example: “Fresh Garden Greens  
and Flavorful Roasted  
Greenhouse Vegetables”.

Ensure proper lighting is used and 
don’t be afraid to experiment  
with “unexpected” surfaces like a  
wooden cutting board or a marble 
background. Adding a touch of oil 
to your food before capturing it  
can enhance lighting. 

In a sentence or two tell us a bit 
about this recipe, the inspiration  
behind it, or a quick snippet  
about why you love it so much.

Take photos straight on or directly 
over the plate to showcase the  
food’s best angles. Avoid cluttered 
backgrounds and remove any  
distractions that might steal  
attention from the main subject. 

Include accurate measurements  
and easy-to-follow instructions. 
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