
2nd Place KEISIE MARFIL
During a trip to Bagan, Myanmar 2016, I 
organized a shoot with monks. My guide 
had brought bubble makers and I eagerly 

shot photos of the monks blowing bubbles. 
This represents the innocence and joy of 

childhood.  The fact that these monks are 
called to a higher purpose does not negate 

that they are still filled with childish joy and 
wonder. Utimately, they are still children.

3rd Place JED SANTOS
Submerged an apple over sparkling soda, and 
enveloped the aquarium with aluminum foil to 
give the lighting a subtle yet crisp look. Single 
flash over head. Simple but effective.

EXPOSURE FIVE
N  E  W  S  L  E  T  T  E  R         			           SEPTEMBER 2021

(Continued on page 6)

1st Place DAVID LIM
Took 50 clicks just to get the right parameters 
from soap solution, setup to everything manual 
focusing included.  After more than 500 
mind bubbling photos, choose this photo for 
composition and color.
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Open Category   August 2021



President’s Message
Greetings once again, everyone... 
it seems that it is been awhile 
since we  last met... and it has... 
and it appears that we are still 
stuck in the same old covid rut.
    
We start the month of September 
as the month of Jose Mari Chan 
and September 1 is said to be the 
JMC day, lol.
     
We also begin to think of the 
election of our club new board, 
the Thanksgiving and holidays. 
The ZVCC is looking at these 
things as well. Lots of things 
are in play and we will continue 
to monitor  safety concerns, 
restrictions and availability as our 
planning continues.
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The good news is that we are 
making progress on the activities 
for the remaining months this year 
and an exciting new chapter  in 
the ZVCC journey is on its way 
before our term end. Almost 
all the projects for the year are 
already accomplished.  
    
Thank you for the 2021 board and 
to the members who are always 
been so supportive since the 
pandemic started last year.
    
As we have grown  so 
accustomed to in the past year, 
we will diligently monitor any 
restrictions that we’ll have to 
deal with as we watched the 
disappointing resurgence of the 
covid virus.
    

Let us all enjoy the remaining top-
down days of the year 2021. Stay 
safe  and healthy and I hope to 
see you, my fellow members, the 
zombies, real soon. My sincerest 
thank you. 

Zoom-zoom! 

Cha Pagdilao
2021 President
Zone V Camera Club

August  Meeting

What makes a good food photo? 
It should make the audience feel 
“takam”, hungry, and want to buy 
the food! It is a photo that is visually 
appealing.

Ricky Ladia, one of the country’s 
foremost commercial photogra-
phers, did a webinar with the Zone V 
members last 19 August, giving us a 
peek into his workflow and the fun-
damentals upon which his discipline 
is anchored on. Simplifying things 
into bite-sized morsels of insights 
and lessons, Ricky made it seem 
easy enough for us to understand 
what it takes to transport the food 
from “plate to pixel” without losing its 
appeal for the intended audience.

Commercial food photography, as 
turns out, is as much a work of art 
by the photographer as it is for the 
invisible crew that makes things fall 
into place. The behind-the-scenes 
creative team, who performs their as-

signed roles, long before the photog-
rapher even begins his magic – the 
chef, who transforms the ingredients 
into the palatable delight we see as 
edible food; the stylist, who arranges 
the “foodscape” into a delightfully 
photogenic subject; and the directors 
– layout / art  who, at the start of the 
process, put together the concept 
and “look” of the food, consistent with 
the preferences of the client. This 
complete cast of creators, who have 
individual standards of excellence, 
are the critics/judges of sorts, that 
the photographer deals with in the 
minutely demanding process of “plate 
to pixel” photography. And, then 
finally, there is the client, who is the 
ultimate decision-maker of what goes 
into print.

For his part, the photographer is 
aware that his main role is to give 
justice to the food by producing a 
photograph that makes the intend-
ed audience want to buy and eat 

The Z academy session for the first 
week of September featured fashion 
and celebrity photographer Shaira 
Luna. The child prodigy heralded 
by a popular milk commercial in the 
1990s, has metamorphosed into 
an evenly prodigious photographer.  
Ever gracious and self-effacing, 
Shaira Luna shared her acciden-
tal journey into photography as a 
high-school student dabbling into TV 
production at the age of 12. Starting 
from a point-and-shoot camera that 
she practiced on during her stint 
in a local TV network, learning the 
craft for her was a process of hit and 
miss. “This was really just a hobby…I 
had no inkling; I had no idea that I 
wanted to be a photographer. I didn’t 
know any photographer…no one 
influenced me to take pictures…I 
just wanted to take pictures.” she 
explained. 

Her affair with the point-and-shoot 
camera brought her to snap photos 
of bands playing in the metro’s water-

ing holes where she was noticed and 
eventually invited by other bands to 
tag along in their gigs and take their 
pictures. She would post these in 
various social media channels, and 
little did she realize that this expe-
rience was leading her to serious 
photography. But as the hobby be-
came paid work, she was also taking 
valuable lessons along the way with 
the advice of fellow photographers: 
from the use of a monopod in fash-
ion shows to the value of investing 
in a good camera flash. Learning the 
ropes of how images can commu-
nicate stories, Shaira took photog-
raphy into her own challenge as a 
career –schooled herself on how to 
manipulate the camera which also 
involved rummaging through old 
magazines to bookmark pictures that 
would teach her how great photos 
are taken. 

Within the commercial advertising 
spectrum of fashion editorials, prod-
uct billboards, magazine  covers, 

A pleasant night with Shaira Luna

Plate to Pixels 
Food Photography webinar by Ricky Ladia

(Continued on page 4)
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the food. He would of course prefer 
to work in an ideal spacious studio 
with a well-designed and well-lit 
kitchen, with all the trappings of 
studio strobes and backdrops  but 
the reality is, especially now with 
limited mobility due to the COVID-19 
lockdown, the second-best location 
to shoot is a table near a window. In 
this situation the photographer must 
figure out how to execute his lighting 
setup, in a way that best achieves 
the desired “look” of the foodscape. 
Ricky is no stranger to effective use 
of lights, whether ambient/natural  or 
strobe as this is his bread and butter 
as a professional photographer. It is 
one of his strongest points, his mas-
tery of the use of lights in “sculpting” 
and “painting” any subject. 

Some Quick Tips in Food Photogra-
phy:

Camera Settings: 
•	 Aperture - Use f/2.8 to f/22, 

depending on desired DOF. It is 
easier to blur than to sharpen/
reveal details. Usual is f/8, which 
gives a good balance of details 
and bokeh; just be aware of dis-
tance of subject to background 
and to the lens. This also de-
pends on final use of the photo: 
for advertising, large aperture; 
for magazines & editorials, small 
aperture. 

•	 Set shutter speed between 1/125 
to 1/250. 

•	 ISO can be anywhere from 100 
to 800. 

•	 Customize your white balance 
based on the quality of light 
used. 

•	 Be sure to synch the flash/
speedlight to your camera.

Equipment: Use a tripod to ensure 
stability and sharpness of the image. 
Ideal lenses to use are macro and 
wide focal lengths. 
Study your lighting: 
•	 There are numerous ways to 

light the subject. But bear in 
mind that in food photography, 
the light is opposite of the cam-
era and the reflector is always 
opposite of the main light.

•	 One has a choice of what to 
use – natural /window, ambient, 
strobes/ flash. Generally, flash is 
better than continuous lighting. 
Whatever light source is chosen, 
be aware of the way the light 
casts shadows and highlights 
and the quality of light that is 
focusing on the food – its color 
and intensity. 

•	 Explore angles of approach for 
the light, bearing in mind that 
the light must fall upon the most 
essential part of the foodscape, 
highlighting texture and details. 
The light can be directed on top, 
side, front, cross each other, 
depending on how you want 

postcards to weddings, and celebrity 
portraitures, Shaira would admit to 
shooting at ‘everything’ to broaden 
her experience in the field of pho-
tography and build her confidence 
in shooting aided by her own DIY 
hacks (foils as reflectors) as part of 
her toolkit.  In time, Shaira would be 
owning the passion to take pictures 
that illustrate what is personal to her 
as seen from her carved niche in 
fashion editorials, lifestyle campaigns 
and advertising for major brands and 
label.  From her evolution as a self-
taught photographer with her eclectic 
compilation of images since 2006, 
an interesting feature of her body of 
work now is her attraction to anything 
vintage that is specific to the mood, 
look and feel of the 1960s and early 
1970s. Shaira uses warm tones to 
capture the era’s temperament and 
being an avid collector of vintage 
clothes and props from ukay-ukay 
(thrift stores), she can recreate the 
period 60s-70s look with precise cos-

tume and artifact details. This would 
also involve blurring the pictures by 
making it grainer and with more flare 
and glare. Though this concept was 
frowned upon by her colleagues with 
her earlier work, “Lo and behold, 
fifteen years later, I’m trying my 

hardest to make my pictures more 
blurry, trying to put more flare,” she 
chuckled. 

She does not admit though that this 
is her personal style in photography 
but as of now, she is drawn to shoot 
anything that looks old and dated, 
either of people, places or things. 

Another point of interest on Shai-
ra’s current forays is translating the 
1960s Playboy look for some of her 
work. In finding the color grade of 
said dated look, she explained that 
she uses NH in her Fuji system and 
9000 for the white balance to achieve 
the yellowish, warm tone. 

Shaira also shared her portfolio 
from her Instagram account where 
she has classified her work based 
on color themes, for which she also 
emphasized the use of natural light 
which plays well with her fondness 
for the ethereal and delicate look 
often employed for celebrity shoots. 
This was also evident in her work on 
videos and admitting that she is not a 
technical videographer, Shaira’s work 
registers as both organic and fuzzy 
but no doubt evenly communicates 
honesty and realness. 

In closing, Shaira shared the value 
of good lighting as she is not a great 
fan of post-processing. Learning how 
to employ light, prayers and a good 

amount of luck, she happily admits 
is her formula for delivering good 
pictures.  Her venture also in the 
‘zoom’ photography given the current 
restrictions of the pandemic was an 
interesting challenge for Shaira as 
the creative process was limited with 
interactions via the computer screen.  

the subject or what part of it you 
want to emphasize.

Composition: 
•	 Compose freely and remember 

that the usual suspects in com-
position are just as applicable in 
food photography!

•	 Explore the aesthetic possibilities 
of rule of thirds, triangle; D/C/S 
Curve; leading lines; negative 
space; angle of view – top, flat 
lay, eye level, 45 degrees, tilted.

•	 Food photography can be made 
more dynamic by incorporating 

movement or the illusion of it. 
Elements like smoke, droplets, 
splashes, splatters are exam-
ples. These can be done within 
same shot with the foodscape 
or added as composite layer in 
post-processing. Shutter speed 
selection is essential when incor-
porating these elements.

•	 Play with colors! Hot colors like 
red draw the eye’s attention. 
Cool colors like blue  are best for 
backgrounds. Color arrangement 
then becomes part of the artistic 

details in the foodscape. 
•	 Rule of Odds – there is a more 

pleasant “harmony” to count-
ing 1,3,5. In photography, this 
enables the viewer to “see with 
rhythm”. 

•	 Using only freshly prepared food 
adds to the appeal of the image.

Post Processing:
•	 Shoot with an end-goal of mini-

mal editing.
•	 Some essential adjustments are 

crop, dodge and burn, curves, 
sharpening, hue & saturation, 
cleaning, levels. 

•	 Shadows, midtones, and high-
lights – these create dimension in 
the photo. Don’t drown the photo 
in shadows; make sure white is 
white; and bring out the colors.

•	 Create composites only when 
necessary. 

Ricky’s parting shot: Food photogra-
phy, as with other genres, requires 
some amount of planning and 
preparation of equipment, and artistic 
choices. From plate to pixels, a good 
photograph is done with a pre-con-
ceived vision.

                 Story by Arlene Donaire 

Asked about what aperture she em-
ploys for indoor shoots, she shared 
that she uses f/1 of Fuji’s 50mm, and 
for billboard shoots, she employs f/15 
or f/16 , or as long as it does not go 
below f/11.

                    Story by Manny de Vera

(From page 3)
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4th Place JED SANTOS
Bubble produced with a simple concoction of dish-
washing liquid, water and vegetable glycerin. Taken 
with a single flash diffused over a large surface and a 
macro lens.

5th Place RUBEN CASTOR RANIN
Bubble Wrapped Hope and Happiness.

My artistic interpretation of “Bubbles and 
Balloons” is to layered my subjects with a 
bubble wrap to give texture and patterns. 
The photo represents happiness and hope 

to my subjects that somehow tried to show 
many emotions and misery. 

Canon EOS 6D Mark II
ISO 500 1/15 sec. f/2.8

Photographer Of The Year
August Scores and Rankings
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Photographer of the Month: 
Jed Santos
Members’ Cup: 
David Lim


