(Chicago Tribune sectiown JULY 20, 20086

IAI PLAY

CLUB CRAWL

Terry Armour hits 5 new clubs
i]'l 5 h{}UI‘S. AFTERHOURS, PAGE &

CHICAGOLAND'S
BEST GUIDE TO

DINING
&LEISURE

SMALL PLATES
Why do some people

hate them? omine. race s

BUG EYES

How to go on a backyard
bug hunt. ramir, pace 7

GIFT ME

A present from Ellen

LO VOUL sHoppinG, PAGE 4

Trﬂmnaph-crmh-:.-trww'h'alﬁat P Banglooh féllasng

WHAT A DISH!

To some camera-happy diners, food is so gorgeous,

so sensual, that it just has to be photographed — and posted on a blog.

Br Trine Tsouderos | Tribumne staff repores SHH 50 gm -FW can ta.“,e_ "Em
his s how widespread "food porn” Lﬁmmﬁwﬂxﬁ?mfﬁ
has: bacoame, r breed entharsiag
In March, Chicagoan Dominio v » Gemima Petrig, wh totes
Armatowent to The French Laundry, ' ht_r:mra !nﬁ:ii E:h—
e eat-here-befivre-you-die restaurant eries =
in Yountvilbe, Calif, with his wifie and his Fujifilm DOMINIC ARMATO y SKILLET DOUX
FinePix F-11. You see, Armato, like many foodies, SR oo m_ ) wwwskillerdoto.com
dabbles in food porn, taking luscious closeups of e e SAD DI et
food and then posting them on a Web site. and chewy, thin in the BUNNY PIE thoughts about his
As the amuse bouche (a tiny cone filled with mﬂ;ﬁ ;’;f;;;:f tarthefloginiriend.com E’E‘JI‘T chefs, chlc;g;’an
salmwin tartare) arrived, he fielt sheepish about The underside is per- Mﬁﬂw blag Q;E.:. chockea-
whipping out his camera. Then he noticed a fectly browned, with (run by Schoolaf the At block with shamp pho-
woman at another table ostentatiowsly snapping P”:ﬂﬁ"‘ﬁ;ﬂ‘:ﬂ' Institute prﬂnqgg 'F:E“HE‘“ U“!"'E?IT"M'_:;E
pletures. Emboldensd, he pulled out his camera in ;‘“dwu"-‘h‘h*; menepln! mmn 7 ”l’ﬁm
tirme fior the Mirst course-—sea urchin with water tos of things like banana 9t 5pacca Napoli. Some
chestrnts, pea shoots and black truffe coulis. muffins and lentll soup,  ECIPES.
Fast-forward a fiew days, Armato was post- plus recipes. S
ing The French Laundry photos on his food FANCY TOAST BRON Hmﬁm
blog, Skillet Doux (wwwskilletdoux.com). He sesbetinly ot mbhg lﬁm =
has pictures of everything but the salmon cone, Et r'Emg’Fm“" At gigantic, lush photos of
50 he Jooked for a photo of it on the Web in the ful Chicago blog is ﬁ:;&:t:t:prlgliﬁargxll
off-<chance another foodio had snapped one peppered with colorful,
Amazingly one had. PEAR COURSE AT simostabsiactphalos  New Zealand home t
That Armato was able to find and bormow ‘ﬁIl;J':t:E:feqandml cumy,along with recipes.  Bron Marshall,
soinething almost unimaginably obscure shows tiafly hght curry fo- PART TOVE CHOCOLATE
how common fisd porn has becoms. vors combined rather PRO BEONO BAKER AND ZUCCHINI
“I am a little ashamed I do it.” said Armato, ;ﬂﬁg‘nﬂm www.probonobiker, Sheceec
who works for a Chicago manufacturing com- ball it burst... and a r}-p;p.:d_ﬁm gy A,;h:;:c::d s
pany “But I can't help it, [ love to document. You ﬁﬂﬂﬂf DL smees Mﬁﬂﬁﬁm oo i b
PLEASE SEE POOD PHOTOS, PAGE 11 camre rushing outl.” of this blog by Chicago PLEASE SEE SITES, PAGE 11
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FOOD PHOTOS:

A picture’s worth
1,000 calories

COMTINUED FROM PAGE 1

need photos, If people can't taste i, you have o
be able to show them something so they can
imagine it."

From white-hot restauranis such as Moto to
tiny taguerias, hordes of foodies are pulling oul
their cameras before they eal. Thelr plefures
rarely include other people, They are close-ups
of food. And they are sensual.

Alinea, a cutting-edpe restanrant where a lav-
ender-scented pillow is as likely (o accompany a
dish as a sprig of parsley, is 20 frequently pho-
tographed by foodle diners that when chefl
Grant Achatz changes something on the menu,
someane almost immediately posts photos of it
on the Web.

“It's ndoe poople are so excited that they feal
the need to take photos of their meals,” Achalz
said, adding that on any given night, multiple
tables are photographing—and even ofcRsion-
ally videotaping—what he sends out to them.
“That"s a great level of passion and excitement.
Thosa are the people you want at your restau-
rant.”

The photos are meant, like good old-fashioned
porn, 1o spark a very specific reaction in the
viewer, Your mouth is supposed to water. The
best make vou lean toward the computer screen,
wishing you could lick it

“If you look at the photography, the very lowv-
ing manner in which these photographs are
shot, they are meant to tantalize and titillate the
wiewer" sald Jarrett Byrnes, a graduate student
who lives in Sebastopol, Calif, and runs Food
Porn Watch, a Web site with links to alimost 1,000
food blogs around the world, most with exten-
sive fiood photography )

For chefs, this can be immensely fattering.
But it can also be a problem. Phetographed well,
gnocchi can look like pillows of pasta perfec-
tion. Photographed poorly, they can look like
segments of a fattened albing caterpillar, as Ter-
ragsto's gnoceh] recently did on foodie mes-
sage board LTHFomim. com.

And that makes for some nervous moments
from chefs like Achatr, who
makes it even harder on ama-
towr photegraphers by prohib-
itirig wse of a flash.

The photos are meant,

Tribuda phitir by Cherl Wallis?

Dominic Armato (right) and friends chow down at PS5, Bangkok on the North Side, as the Thai
eatery’s pad see ew gets ready for its closeup, Armato posts his photos at www.skilletdoux.com.

piece in his mouth. Twelve hours laber, the pho-
to, along with pictures of the other four courses,
were already posted on his blog with a lengthy,
detailed review (he deemed the little watermel-
on geles “far too subtle'),

What effect such photograph-heavy reviews
hawe on restaurants is uncertain, While empha-
sizing that it is an honor to have his food pho-
tographed by his diners, Taus also'said that neg-
ative photos can hort business. “This is not a
hobby” he sald. “This is a business."

And, it can spoil the surprise, amajor element
in restawranis such as Zealous, Alinea or Try,
where presentation and ereativity are as impor-
tant ingredients as butter, herbs and fish.

“People read the menu and they seeadish like
tomato, morzarells and olive oil,” Alineas
Avhate sabd. “It is anonyrmous and we do that on
purpose o there is an element of surprise and a
sense of wonder, If that is blown, it takes a layer
ofT of the experience.”

And if diners can go to a Web site like eGullet
and seo fhat the mozzaralia
dish comes as, say, a cheese
balleon filled with tomdato
foam, or some such delight,

“You have diners coming in  [ike good old-fashioned it's a little like learning the

. that just mm”:‘lver-_.- good pho- ‘ rk:ﬁr ending of a thrillar before

“ﬁ'merﬁhum ?lﬂ'ﬂﬁm- e pdomiin : Thunﬁa:fm'ﬂn cats adrits
sulting p 0E Tl i » = . ;

misrepresentation of what the .H,t:ﬂ:{ﬁﬂ reaction in the to checking oul food blogs be-

oo looks like.™
Mobody knows exactly
when lots of people started

pietcer. Your mouth is

supposed to water. The

fore heading to a restaurant,
and allows that in some cazes,
photos of the fopd can gener-

photographing their food and ate excitement inanestablish-
posting the pictures on the best mnkfgﬂu lean ment for reluctant diners. .
Web. Some point to the growth  {oward the computer And for ones who can't

in popularity of food TV, espe-
cially the Food Network, with
its picture-perfect dishes.

Others point to the prolifer- could fick it.

screen, wishing you

make it to restaurants, photos
can ke the next best thing.

“l hawve lived wvicariously
through a lot of Chicago din-

ation of food blogs, which
practically cry out for photos to break up the
text and, as Byrnes put it, to “tantalize and tith-
late™ readers.

In and arpund Chicago. thara's plenty (o tan-
talize and titillate. Restaurants, both upscale
and hole-in-the-wall, abound. Mest every kind
of cuisine is served somewhors here, amnd be-
cause of that, Chicago is something of a food
parn [antasy cify

On a recent Thursday evening, Armato walk-
pd inte River North's fealous with his camera,
ready to photograph chef Michael Taus' five-
course tasting menw, The first course arrived: a
tiny pink cube of watermelon gelee with black
spsame seeds pressed into one side and sitting
on & scribble of minty sauce.

“Profty food i3 less challenging,” he sajd,
quickly snapping pictures of the litthe cube with
his slim FinePix F-11, a $300 point-and-shoot he
pougrht especially to photograph restaurant
meals discreetly in low lighting. “When you
have food this pretty; it doesn't fake much to
make it look good.™

Hobody batted an eve as Armato finkshed pho-
tographing the amusebouche from his seat, a
process that took less than a minute, He put the
camern away, cut the cube into two and popeed a

ers who have more aecess Lo
those kinds of things,” said Gemma Petrie, au-
thor and photographer of Part-Time Pro Bono
Baker, wwwprobonobaker typepad.com, a food
blog focused on bread,

The phobos can also act as insurance for ¢re-
ative chefs who can't copyright their creations.
Whin phiotos of bizarre concoctions from a res-
taurant in Australia showed up on the Web, foo-
dies recognized them as having originated at
Alinea and WD-50 in MNew York. Food [ans
pounced and the Ausiralian chefl was shamed,
his career shredded like so much cabbage.

“It's & self-protection system,” Achatz sald.

But protecting A!_J:LE-H a::ﬂd:;‘[héfn:ls _nuu'i;ha!

15 to pick up T pix bafore
ﬁlr:ﬁefurﬁpl%:r Debbie Carlos, it's a desire to
share photos of a simple and serene world she
can creabe in her kitchen,

"Whenever | make anything, I don't eat it un-
til 30 minutes alter it's done, | am so busy pho-
tographing it,” said Carles, a Chicago photogra-
phy student whose food blog, Bunny Pie
(tart.hellogirliriend.com), is filled with ple-
tures of banana muffins and zabaglione tarts.
“Sometimes | make food just to photograph it.

Petrie, who photographs bread at Chicago
area bakeries, said she feels a little self-con-

Courtesy of Domini: Ammato
Good enough to eat; Lucky for Ravenswood
pizzeria Spacca Mapoll, its colorful Caprese
salad photographs very well.

scious pulling out her Canon PowerShot ST0ina
restaurant, “People think it's pretty strange,”
she zadd. “They think, it is justa hunk of bread.
But for me, I'm thrilled."”

The urge to document food predates digital
cameras, food blogs and the Internet. Before
cameras, people were painting still lifies of food,
attempting to capture the ripeness of a peach,
the dew on a piece of melon, the heat of blood
dripping from a recently killed rabbit,

Tru chefowner Gale Gand sadd she used to
draw her meals after retwning from an espe-
cially memorable night out, Using colored pen-
cils, Gand sald she sketched a dozen or more
meals. “And these were elaborate, 13-course
meals,” she sald. “So | understand why some-
one might want to snap a phofo.”

Az art, food s unique in that it is meant (o be
consumed soon after being prepared. It doesn't
gtick around. You can't really take a gorgeously
made salad and keep it around for inspiration.

Although you can try Aboul 15 vears ago,
Gand said, she and her then-husband, Tru exec-
utive chef Rick Tramonto, kept a perfectly
squiare crouton from Jamin, renowned chef Joel
Robuchon's restaurant in Paris at the time.

“We put it in a little flm can,™ she sald, “We
carried it around with us on our trip. We joked
about having a food museum.”

Ome day, they showed a chef friend the erou-
ton, and he popped it into his mouth and ate it
“Wo could have killed him!™ she said, “There's
this desire to hold onto a8 meal and you can't
There Is just no way"

But with photos, you can try And thousanids
of foodies are busy irying. Trying to caplura
that incredible quail salad, That textbook plate
of handmade pasta, That light-as-air zabagliong
tairt,

Armato said he regrets not starting to take
photos earlier in life, when he went to Alain Du-
casse's Louis XV in Monaco (another before
you-die restaurant) and Jean Georges in New

ditio).
wﬁﬁ}im wl}-lm heate at ench restaurant, Armato
said he doesn't really remember, and that both-
ers him. =1 wish I did have pictures,” he said

sadly
prsaderosimd lbumne. com

SECTION 5A CHICAGD TRIBUME 11

How to take
food photos

A good photograph of food can make your
maonth water: A bad photograph® Stomach-turn:
ing. At Play asked renowned, Mew York-based
fioad photegrapher Judd Pilossol, whose clients
inclwde Starbucks, Godiva and Campbell's, for
a fow tips for getting that appetizing shot.

Ask for a table near a window. Tt is a challenge
1o shoot in a restaurant,” Pilossof said. Resta-
rants are often dim and have many differont
sources of light that can wreak havoe with col-
ors. Try to get as much natural light as possible,
Piloasof zaid. And if you can, try to shoot either
in the early morning or afternoon, when the
natural light is softer. “Food has a tendency of
being vory reflecting of Hght,” he satd.

Turn off that flash. Bullt-in flashes tend fo
throw harsh light on food. “The flash is really
gort of like shooting redeye on your food,” he
gaid. Instead, try to hold vour camera as steady
as possible while photographing the food with-
out the flash, he said. Maybe prop it agadnst the
back of & chair, aor on the table,

Simplify, The simpler the shot, the better, Pi-
lossof said. Move alher plates gt of the picihore.
Ditto with glasses, silverware and any other ex-
traneons tems ereeping into the frame. Let the
focus be on the food.

Be ceative. Try different camera angles, he
sald, Don't stick with that old standby, pointing
dioam at the food at a 45-degres angle. “Try belng
more overhead or at a lower angle,” he sadd.
“Everybody gets into these formulas, 1 ey o
kick mysalf and say 1 did that yvesterdoy I want

to change.”
—Trine Tsouderos

SITES

COMNTINUED FROM PAGE 1

raphy and witty ditties about eating and cooking in
Framce and besyand. Reading this blog, you want to
be Clatilde Dusoulier, its wry Parisian author and

photographer,

| COOKBOOKA11

cookbaokdl Loom

Stunning photography makes this blog by Seattle-
based Lara Ferronl a standoul. Includes restawrant
rewiews, recipes and musings about food. Fermenl
also keeps a tip-packed site called,

STILL LIFE WITH...
wwsstiiiifewrth, com
About food photography and food styling.

DELICHOUS DAYS

wiwwaeliciousdays.com

Gerrman blagaers Oliver Seidel and Nicole Stich are
so good they can make a tiny cube of fresh yeast
ok like a delectable plece of art, Thair site alzo -
eludies recipes for yummy-sounding foodstulfs like
crange brioche,

RORDLIUS

waarenordliuteouk

The photos in Keiko Olkawa's food blog are colorful
and simply gorgeous, taken in what looks like the
dove gray lght of a drizzly, lazy day in Otkawa's
home in Suffolk, Englandl

ORAMNGETTE

adangetiebingspod.com

With its lively priting and artistic, color-saturated
photos of sverything from broccoll rmbe to deviled
egpgs, Seattle reskdent Molly Wizenberg's blog i
downrkght addictive, Includes recipes,

RICE AND NOODLES
wwnmoegabriel,

comyroemndnaodies
| Living on Jersey lsland iin the English Channel, Maa
| Gabriel s apparently both a fantastic cook and

photographer, The combination makes for a
mouth-watering food biog.

SHE WHO EATS

shewhoeaz blogspot.com

A tapanese food blog maintained by skilled pho-
tographar Chika Yoshizakl, who makes foods like
owern-roasted figs book like Barogue still lifes.
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