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Creative Concepts

Props Making & Sourcing
Ingredients Sourcing
Cooking

Food Styling
Photography

Stop Motion Animation
Cinemagraphs

Post Production

THIS IS MY PORTFOLIO

| am a multidisciplinary visual artist focusing on food, with 8
years experience in food photography and food styling. | worked
on various projects for several major brands. My area of interest
expands to culinary arts, psychology and visual arts.

Starting in 2001, when | graduated from the Superior School

of Journalism in Bucharest, I've been also working as a press
photographer and in the video department of various production
studios and TV stations, doing mainly post production for
advertising, the film and music industry.

FIND ME

15 Rabat Street, Bucharest, Romania
+40 723 544 266
bogdan_cioc@yahoo.com
WWW.CiOC.ro

/cioc.ro







HOWIT

You feed me a brief in which you tell me
about your business, your values, your target
audience, your products/services and their
characteristics.

A preferred media should be agreed from
the start: that can be photography, stop motion
animation, cinemagraph or a combination of
those.

We discuss the estimated budget and we tailor
the creation and production process to your

needs.

We sign a creative works/services agreement.
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You'll receive a set of creative proposals, in form of a mood board and
indications for art direction, script, story board or sketches of the actual
image, depending on the media, level of complexity of your project and
budget.

Something like this.

After you'll approve those and the final cost, we can get to work.
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Props making or sourcing and food acquisition.
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The product sourcing, especially food,
requires a trained eye and a lot of perseverance
d : il . : and it is best to be done by me or somebody
e , : ; - A ‘ s - from my team.
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‘ P i ' ¥ L e . 2 ‘ Sometimes it takes more than one day and
/ ‘ : ;’f’ o el " R B - implies visits to several specialist stores,
’ producers and markets.
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WHO DOES

Depending on the type of product you have, that can be done by
somebody on your team under my strict supervision, or entirely
by me.

Whichever the case, an important step for a good image is the

STYLING

That means preparing food for the camera and it’s totally different
from cooking, it consists in a set of specialized techniques. Visual
know-how is also required, as is the knowledge of how to translate
the perception of taste, aroma and appeal that one gets from an
actual dish, to a two-dimensional photograph.
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| DON’T LIKE
THE IMAGES?

| use step by step approval for all stages of
the project, so | can make sure that it never

happens.
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TO TELL A STORY.
WOULD YOU DO

With great pleasure!
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WHAT ARE

Every project is unique. Every project requires different work time
and resources.

Please don’t aks me to estimate a budget beforehand. Please take
the time to meet me, write me an e-mail or discuss with me over the
phone what you need. That will help me offer you the most relevant
budget estimate for the project




WHAT ABOUT THE

That largely depends on the complexity of the project.

To give you some idea, the image on the right took about three days to make: one day
for props sourcing and building the set-up, one day for the photoshoot and about half a
day for the post production. The visual direction came from the agency and was pre-
approved by the client.

Another example: a ten images project (of average complexity) would require one day
to establish the visual direction, one day to make or source the props and ingredients,

up to two days for the actual photo shoot and one day for post production.

That’s four to five days.

Daci pui pricepere si drag in ce faci, afacerile ies intotdeau-
na bine. Numai cé, in ziua de azi e nevoie si de ceva fler ca
 sit iesi pe plus. Te uiti in stinga, in dreapta, te orientezi ce se
sinde mai bine si abia apoi cumperi. Asa poti s fii sigur
4 ci ti se goleste repede galantarul.










Carne de vita

SIMPLITATEA DEZARMANTA A UNUI STEAK DE NEUITAT

Vita are o aroma speciala, are caracteristici aparte pe care ar fi pacat sa le strici cu
sosuri, marinade sau alte mirodenii puternice cu care risti sa-i schimbi gustul.
Limiteaza-te la sare si piper, singurele condimente care amplifica aroma existenta.
Nu degeaba am spus ,simplitatea dezarmanta“!

Carnea este, evident, cea mai importanta co;nponenté a unei fripturi
Cum recunosti o bucata de vita de calitate? Iti ardtam mai jos:

nci cand exista poate aduce
un plus. Prezenta osului in bucata
de came este garantia c friptura
Uleiul . i vafimai suculenta
g si mai aromatd.
Foloseste foarte putin,
dar de calitate. Ulei rafinat de
masline, dacd vrei s&-i dai o
usoard aroma de Mediterand,
Culoarea au de arahide, dac vrei s& sim
%100% gustul carmii. #
Daca vezi acest rosu-
diferit de rosul intens
al camii proaspete, vei sti ¢4 ai
in fata o bucata de vitd maturat.

Maturarea este cel mai bun lucru
care i se poate intampla,
deoarece camea devine mai ; 7
fragedd, iar aroma mai int a BLEE ; 3 ki Neaparat de mare,
i mai complex3. T g [ e ! neapérat grunjoasd,
: £ neaprat din abundenta.

Este un proces enzimatic, o a g 5 Nu-ti face probleme in privinta
asemanator vinificatiei, de unde v g i y 4 excesului, oricum cea mai mare
si preful pe mésur. i Vol g o e v parte va ramane in tigai

g7 ; . 1 sau pe grétar.

Piperul

Foloseste piper negru, % A, e v . ol . :
proaspat macinat. / 4 U e Grasimea exterioara N,
Si mécinat mare, pentru a evita ; i q I

1 ;

arderea lui in timpul frigerii carnii. Poti alege sa o consumi sau nu,

Sau mai bine adauga-| la final. Jijgei e
in procesul de preparare: dup
ai fript camea pe ambele parti, | |
intoarce-o pe partea cu grisime {1 | know some guys!
5ilas-0 doua minute la foc mare.  §f
Rezultatul te va inspira, g
cu sigurant
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Marmoratia

Grasimea intramuscular este un
alt indiciu al unei bucéti de vitd
de calitate. Cu cat este mai

frigerii si intens

in plus, ajuta la p:
,, sucurilorin interior

S AN i,

I A 1 A i Sites { / MATURAT)
Carnea de vit are un dichis pe care nu mult lume il cunoaste: in cazul s3u, regula ,cu cat mai proasp: % 4 Use A

cu atat mai bun* nu este valabili. Ei bine, carnea de vita devine mai fraged: aromat in urma unui
proces enzimatic numit maturare. Prin maturare, fibrele musculare se descompun in proteine fragmentate
tin mai bine sucurile in timpul frigerii, f4cand in acelasi timp carnea mai fraged.

Existd dous procedee de maturare: umeda si uscata.

Maturarea umed este relativ simpla si accesibila oricui: carnea este pastrata cateva zile la rece,
in interiorul unui plastic sigilat.

La maturarea uscata lucrurile se complica. Bucati mari de came sunt atamate in camera frigorifica
in condiii de temperaturs, umiditate si ventilatie controlate. Procesul dureaza intre 14 i 21 d

timp in care o parte din apa din muschi se evapors, iar aroma se concentreaza.

Concret, pentru amatorii de detalii, ceea ce diferentiazi camea maturatd uscat de celelaf

cApatata in urma oxidari lente a moleculelor de grasime din interiorul muschiului, efect ce nu poate fi repl-
icat in cazul maturarii umede.

Resursele i timpul alocate acestui proces de transformare fac din carnea maturata uscat un produs rar si
cu pret ridicat.










FOR LET’S TALK
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Inter If you need a food visual, product catalogue, package design,
.S SARPELE ROZ ZGNTIVA MXZZ restaurant menu, cookbook, website or other food related

Tagepra project, i'd like to hear from you!







