Editing your Food & Recipe Images

CLASSIC CHOCOLATE CHIP COOKIES

DIRECTIONS

Ingredients
1/2 cup butter

1/2 cup granulated
sugar

1/4 cup brown
sugar (packed)

2teaspoons
vanilla extract

1large egg

13/4 cups
all-purpose flour!

1/2 teaspoon
baking soda
1/2 teaspoon
kosher salt

1 cup semisweet
chocolate chips

What's due: 1 Edited image inserted into a Recipe/Cookbook page that
you have designed in photoshop.
o Must Include:
m At least one of your edited food images
m [ngredient list
m Recipe title & directions

Quick Links

e >>Tips for Editing Your Food Images<<
® >>Adobe Color Quick Tutorial<<

® >>Tutorial for Recipe Layout Above<<
e Adobe Color Website

Photoshop Link
e Photopea

1. Editing your Images


https://drive.google.com/file/d/130Beovwi4FtZhKqlSh-oGIFYDB__a5iR/view
https://drive.google.com/file/d/1_hfwDeWIvftCYH3E0_giBfMs9MtFMI5f/view
https://drive.google.com/file/d/1zESjJU2Im9sHKtRX_bsP4kNYNneSb91K/view
http://color.adobe.com/explore
https://westhillschools.cameyo.com/portal
http://www.photopea.com

Tips for Editing Your Food Images

e The first thing you need to do is edit your image that you will use
for your recipe page. The best lighting, and easiest to edit, is
natural light, which you can see in the first image. The other 3
Images are taken in various types of artificial lighting. As you can
see, They change the tone of the food and the plate, as well as add
drastic shadows.

e Use your knowledge of photoshop to edit your pictures. Use things
like brightness/contrast, hue/saturation, levels, etc. We have done
this a lot but if you need a refresher, let me know.

2. Creating a Recipe Layout

CLASSIC CHOCOLATE CHIP COOKIES EAsSY PUFF PASTRY ﬁ

DIRECTIONS
Ingredients 2 cups all-purpose flour  11/4 cups unsalted butter

1 teaspoon salt (21/2 sticks), cold.

1. Preheat the oven to 350

1/2 cup butter

1. Place the flour and salt in a large bowl and whisk to
combi:

sugar
1/4 cup brown
sugar (packed)

2teaspoons
vanilla extract

1large egg

13/4 cups
all-purposeflour’ 6 Mix

1/2 teaspoon
baking soda 6. Unwrap the dough, dust the work surface with

flour, and roll the dough into a rough rectangle shape.
1/2 teaspoon

kosher salt 7. Fold the dough in thirds, like a letter.
1cupsemisweet

chocolate chips 8.Turn 90 degrees, roll and fold again.

little underbaked in the middle.


https://drive.google.com/file/d/130Beovwi4FtZhKqlSh-oGIFYDB__a5iR/view

Avocado Toast

with Cheese

Rustic Pumpkin Pie

This pie is easy to prepare and even easier to enjoy. Just mix, pour, bake for o delicious
homemade tradition.

Ingredients Directions

34 cupsuger 1 Heat oven to 425°F. In large bowl,
mix filling ingredients. Pour into pie

11/2 teaspoons pumpkin pie spice crust.

1/2teaspoon salt 2 Bake 15 minutes. Reduce oven

temperature to 350°F; bake 40 to

50 minutes longer or until knife

inserted near center comes out

clean. Cool 2 hours. Serve or

2eggs,besten refrigerate until serving time. Store
® in refrigerator.

1can (15 0z) pumpkin (not pumpkin pie mix)

11/4cups evaporated milkor half and hlf

1 Pillsbury™ Pet-Atz®frozen deep-dish pe crust

e [tis completely up to you what you would like your recipe layout
to look like. I have four examples above. You can use them as
Inspiration, or you may create your own.

o If you are having trouble deciding, google “recipe layout
1deas” or “recipe design” and click image search. Find one
you like and recreate it in photoshop.

e One resource that is super helpful is the Adobe Color website. On
this website, you can explore color schemes. This is really helpful
1f you don't know what colors to use for your design. On this site,
you can scroll through a ton of different color schemes.

o When you find one you like, click on it. It will bring you to a
page that looks like this:


https://color.adobe.com/explore
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o If you click on the number on your desired color swatch, it
copies the code to your clipboard.

o Next, go into photoshop and click to open the color panel. At
the bottom of the color window, in the box next to the #,
paste in the code. This will change the color to the one you
selected from the adobe website.
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[ use these color schemes to pick a background color and a
font color that go well together. For example, I used this
color scheme to help inspire the avocado toast design.

[ used the middle color for the background, the far right,
minty color for the title font and the line divider, and the
second, peachy color for the ingredient and direction fonts.
For the chocolate chip cookie design, I used the color
scheme below.

uuuuu LiCony #E30SFD #EpasEn seenare

[ used the second to last color as the vertical rectangle, and
the last color for the horizontal rectangle.

>>Adobe Color Quick Tutorial<<
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Don't be afraid to mix fonts! It adds a nice contrast.

Avocado Toast

with Cheese



https://drive.google.com/file/d/1_hfwDeWIvftCYH3E0_giBfMs9MtFMI5f/view

CLAssIC CHOCOLATE CHIP COOKIES

DIRECTIONS
Ingredients

o : 1. Preheat the oven to 350 F.

e The directions for creating your layout will be different for
everyone. Watch the tutorial below to see me create one from
scratch. Not all the steps may be the same for you, but it will give
you an idea of how you can create your own.

Scroll Down For Tutorial Link

2 cups all-purpose flour 1 1/4 cups unsalted butter
1teaspoon salt (2 1/2 sticks), cold

1. Place the flour and salt in a large bowl and whisk to
combine.

2, Cut the cold butter into 1/4-inch slices and add to
the flour mixture, tossing to coat.

3. Stirin the cold water until a thick dough forms.
4. Gather the dough into a ball, flatten itinto a
disk-shape, and wrap in plastic wrap.

5. Chill for 1 hour in the fridge, or 20 to 30 minutes in
the freezer.

6. Unwrap the dough, dust the work surface with
flour, and roll the dough into a rough rectangle shape.

7. Fold the dough in thirds, like a letter.
8. Turn 90 degrees, roll and fold again.

9. Repeat about 2 to 4 times, wrap the dough in
plastic wrap, and chill for 2 hours or overnight.

>>Tutorial for Recipe Layout Above<<

Scroll Down for Full Size Examples (so you can see them better)


https://drive.google.com/file/d/1zESjJU2Im9sHKtRX_bsP4kNYNneSb91K/view

EASY PUFF PASTRY

1. Place the flour and salt in a large bowl and whisk to
combine.

2. Cut the cold butter into 1/4-inch slices and add to
the flour mixture, tossing to coat.

3. Stirin the cold water until a thick dough forms.
4. Gather the dough into a ball, flatten itinto a

disk-shape, and wrap in plastic wrap.

5. Chill for 1 hour in the fridge, or 20 to 30 minutes in
the freezer.

6. Unwrap the dough, dust the work surface with
flour, and roll the dough into a rough rectangle shape.

7. Fold the dough in thirds, like a letter.
8. Turn 90 degrees, roll and fold again.

9. Repeat about 2 to 4 times, wrap the dough in
plastic wrap, and chill for 2 hours or overnight.



CLASSIC CHOCOLATE CHIP COOKIES

DIRECTIONS

1. Preheat the oven to 350 F.

2. Microwave the butter for about 40
seconds. Butter should be completely
melted but shouldn't be hot,

3. In a large bowl, mix butter with the
sugars until well-combined.

4, Stir in vanilla and egg until
incorporated.

5. Add the flour, baking soda, and salt.
6. Mix dough until just combined. Dough
should be soft and a little sticky but not

overly sticky,

7. Stirin chocolate chips.

8. Scoop out 1.5 tablespoons of dough
{medium cookie scoop) and place 2
inches apart on baking sheet.

5. Bake for 7-10 minutes, or until cookies
are set. They will be puffy and still look a
little underbaked in the middle,
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Rustic Pumpkin Pie

This pie is easy to prepare and even easier to enjoy. Just mix, pour, bake for a delicious
homemade tradition.

Ingredients

3/4 cup sugar

11/2 teaspoons pumpkin pie spice

1/2 teaspoon salt

Lcan (15 0z) pumpkin (not pumpkin pie mix)
11/4 cups evaporated milk or half and half
2 eggs, beaten

1 Pillsbury™ Pet-Ritz® frozen deep-dish pie crust

Directions

1 Heat oven to 425°F. In large bowl,
mix filling ingredients. Pour into pie
crust.

2 Bake 15 minutes. Reduce oven
temperature to 350°F; bake 40 to
50 minutes longer or until knife
inserted near center comes out
clean. Cool 2 hours. Serve or
refrigerate until serving time. Store
in refrigerator.



Avocado- Toast

with Cheese




