




13.  Who does the food and prop shopping? 

At Lalich Photography, the food stylist does the food shopping and the prop stylist does the prop shopping. All food 
and prop costs are billed to the client and there is no additional mark-up. Of course, clients have the option of 
bringing or shopping for food and props themselves, but consult with your team and plan accordingly. A complete 
shopping list will need to be furnished at least two weeks prior to the shooting schedule. Though every effort will 
be made to locate regional or out of season foods, please allow for, and suggest possible substitutes for, hard to 
find items. Remember, shopping for a photo shoot is not like shopping for home consumption. The rule-of-thumb 
is to buy three times what is needed in order to find the perfect food item. We often buy a case of strawberries to 
find a handful of photogenic ones. 

14.  I would like to have the photographer and stylist come to my home or restaurant, is that possible? 

es, but you will be responsible for the majority of props and shooting locations. The stylist will be able to bring 
a limited number of props and can help you with ideas once she arrives at your home or restaurant. Through 
conference calls, you will be able to convey your environment to your stylist and plan appropriately. There will be 
the added expense for travel, meals and lodging.

15. What is the difference between shooting in a photo studio versus a home or restaurant?  

The studio is a much more controlled environment, and additional equipment and props are easily accessible. At 
Lalich Photography, we have a full kitchen adjacent to the studio, as well as access to additional food professionals.  
Location shooting can also be gratifying because the recipes can be prepared in the familiarity of one’s own 
kitchen or restaurant. It can also provide a unique atmosphere as a backdrop. Speaking with the photo shoot 
team will help you decide where you should shoot.

Remember, this is a team effort and everyone’s input is vital for success.  However, the client’s culinary 
vision is paramount and every effort will be made to capture that vision exactly as the client imagined it.
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