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promising on the amount of the ingredients, is low. For clients like Friendly’s, he has to add
things like nuts or sprinkles to show a complete dish.

Adar recalls a job he did a few years ago for one ice cream maker that took five weeks.
At the end of the job Adar estimated that he had made 12,000 scoops of ice cream.

Adar was working as a chef in Israel when a photographer from New York came into his
restaurant and asked him to style food for a photo shoot. Adar says he immediately de-
cided he wanted to style food, and he moved to New York in the early 1990s. He connect-
ed with the photographer he met in Israel to make some portfolio work, then took those
images to Michael Batterberry at Food Arts magazine. Batterberry commissioned a cover
and interior spreads from Adar, and introduced him to food photographers in New York.

As he was trying to get into styling for photographers, he met and observed Ann
Zekauskas, who was “the only one” styling ice cream, he says. He asked her if he could try
his hand at scooping ice cream and says she was amazed at how quickly he was able to
get a good scoop. “I think she realized that she would have to compete with me one day,”
Adar recalls. “And | realized that she was really the only person in the industry for years.”
At the time a lot of food shooters wanted ice cream in their portfolios, so he offered to
style ice cream for them if they would shoot his work with other foods.

Now Adar works with all types of foods, both commercially and as a medium for mak-
ing artwork. He has seen editorial food photography become more loosely styled to meet
people’s “desire for more simplicity and more realistic food.” This style evolution means
that more and more stylists—and photographers—are able to create good editorial pho-
tographs, and thus more people are getting into the industry. This new generation, how-
ever, can struggle when it comes to styling commercial assignments, Adar says. “In editorial
photography everything looks appetizing, but when you have to do packages for Healthy
Choice and work six weeks on 140 [products], and everyday you have to arrange peas and
carrots according to a certain guidelines,” that loose, realistic style doesn’t apply. “The good
paying jobs require meticulousness, an eye for compositions and a lot of thick skin.”

—Conor Risch
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