
 
 

 
 

 

PROGRAMME 
Styl ing & unstyl ing with Tim Clinch 

Sat 6.-  Sun 7.6.2015, Helsinki ja Kirkkonummi 
 
Tim’s philosophy on food photography & his photography workshops: 
 
Many people go on photography courses to learn new stuff. All well and good. Everyone wants to do 
that. But before we start learning maybe we need to spend some time UN-LEARNING? 
 

 
 
On day one, join me as I take you on a journey that starts with a blank sheet of paper.  We’ll work on 
casting off photographic preconceptions and getting out of our comfort zones. My belief is that, 
whatever your chosen field, you will never get better at it by continuing to take the same picture again 



and again. You will, for example, never be a better Food Photographer till you’re a better 
PHOTOGRAPHER. 
 

 
 
So…before we start on the journey of ‘styling’, I will take you on another journey that I call ‘un-
styling’. You will learn to be confident enough to let the beauty of the food speak for itself. To leave 
things alone. Not to fill your photographs with too much ‘stuff’. 
 
In my professional life I spend far more time taking things OUT of my pictures than putting things 
IN! The only way to achieve this is by building confidence. I will show you how to be bold enough to 
achieve this.  
 
We will also learn how to use natural light. How to manipulate it and, with the help of a few very 
minimal tools master it and make it our friend. 

 
 
On day two, we can start, with our new confidence to do some ‘styling’. But gently…slowly building 
our pictures up from the beginning and working with minimum props and fuss to make beautiful, 
simple pictures that we can be proud of.  



 
 
Answer yourselves a very simple question.  
 
You have spent all day baking a beautiful cake for your picture. Do you want the people who look at 
it to say “what a beautiful plate”, or “Oh, I LOVE that knife”? No…you want your cake to be the star.  
 
It’s simple…yet difficult. I think my experience can help you to get the result you want. Building your 
picture to get the result YOU want. 
 
The tricky subjects of post-production and editing will also be covered. Using two pictures to 
compliment each other, how to build a story and which pictures to keep and which to let go. As 
always with my work…keeping things simple… 
 
 
Workshop programme: 
 
The first day the workshop will focus on unstyling and the next day we will practice styling techniques, 
as well as the styling related to these techniques. 
 
Tim uses a hands-on approach in his teaching, including several exercises as well as tips on how to 
bring food pictures to life. 
 



A great food image always requires processing. Therefore the workshop will also cover the 
importance of photo editing and the opportunities for enhancing your own style. 
 
On the first day’s night we will be joined by the food and cooking expert Santeri Vuosara, also known 
as chef Santeri. Guided by Santeri, we will prepare a dinner and practice at the same time shooting 
rapid action pictures of food and cooking. 
 
During dinner you will have an opportunity to network with the main partners of the workshop. 
 
The event will take place in two places. First day we will be shooting at a beautiful, old barn called 
Humppaliiteri (www.humppaliiteri.fi )in Kirkkonummi and on the second day at the amazing 
penthouse of Aallonkoti, which is located in the center of Helsinki and flooded with natural light. 
 
The aim of this exclusive workshop program and the intensive exercises is to challenge and encourage 
the participants to being creative and finding their own unique voice in food photography and styling. 
 
After the workshop you will be able to understand how important a gentle and controlled styling is, 
how different ambiances are created in food pictures by using natural light and photography props, 
how important the picture layout is, how editing can emphasize the message of the picture and how to 
find your own style in food photography. 
 
Welcome! 
	  


