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On The Cover
Photographed on location in Westlake Village, CA for 

Swiss Family Farms by Viktor Budnik.

From the Artist
Walking into the kitchen the other day I wanted something 

easy to make -- a sandwich, some comfort food. A grilled 

cheese seemed like the easiest and best to handle my 

craving.

Cheese is that wonderful food created from milk that is 

the gift from cows, buffalo, sheep, goats, yaks and other 

mammals. Ok I love all cheese, yes even, the stinky soft 

cheeses — like Camembert (one of France’s more famous 

cheeses, originally made from raw milk.) Or the Italian 

cheese produced from cow’s milk – taleggio (a cheese that

is washed in seawater during the aging process!)

My mom made me real mac n’ cheese from a box. You know 

the one — with the packet of “REAL” cheese in the box with 

those tiny pasta shapes. OK it is still one of my favorites.

In this issue you will find many cheese favorites — a recipe 

for a goat cheese spread, the perfect grilled cheese from the 

makers of an iron and the beautiful and delicious cheeses 

from Vermont’s amazing Maplebrook Farms VT.

Enjoy it all, pour some wine and devour some great cheese! 

Come join us on the next shoot.

Cheers, Peace, Love, Food!

Viktor Budnik
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Have Studio, Will Travel

In our Los Angeles California studio we have 

a full kitchen, client lounge, work areas and 

easy parking. We always cater and prepare 

meals for everyone on our shoots.

On location we are masters. We work with 

the best crew anywhere in the country for 

tabletop food in motion and stills.
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Textures and flavors the 
world craves

It’s All About the Cheese
Creamy, melted, grated, whole or  
slivered, cheese is the ultimate snack 
and meal complement.
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The Secret Ingredient - made with love. 
Enjoy the simple flavors from our friends who produce 
America’s finest cheeses at Maplebrook Farms VT and 
Swiss Family Farms.

THIS PAGE: Handmade Burrata balls and fresh herbs for Maplebrook Farms VT. 
OPPOSITE: A fresh creamy appetizer of cubed Mozzarella for MaplebrookFarms VT.

This is truly authentic cheese made with love in The 

Green Mountains of Vermont.

The company was discovered when searching for 

product for a shoot in Boston and a new client was 

born.

Authentic Burrata, hand-stretched Mozzarella, 

crumbled Feta – the mouthwatering list goes on at 

Maplebrook Farms in Vermont. Producing single 

sourced homemade cheese, I instantly fell in love 

with these Italian artisans.

The food stylist, Karen Tully, and I spent several days 

shooting in Rhode Island in an very old weathered 

house. The outcome of our combined styles, and 

Maplebrooks’ cheeses, gave me all I needed to 

provide them with an abundant supply of compelling 

images of those cheeses for use in websites and other 

materials.

Their Burrata cheese won the 2016 Best of Fest Cheese 

at the Vermont Cheesemakers’ Festival! You can find 

their products at Whole Foods and Trader Joe’s. 

cheese 
makes dairy 
worth it
Maplebrook Farms VT makes and sells cheese that soothes  
our need for creamy, crunchy, tangy, shredded, bundled, 
melted, sliced and grated.
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Delicious and Creamy
Cut up some fruit, grab a plate, toast up 
some bread, add jam, cherries and wine.  
Invite a bunch of your friends and enjoy. 

OPPOSITE, TOP TO BOTTOM: Smoked White Cheddar, 
Maplebrook Farms VT. with Fig Jam. Smoked mozzarella with 

bing cherries. Fresh organic figs from Petty Farms & a soft creamy 
Camembert Cheese. Swiss Family Farms. 
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THIS PAGE: Micro Greens salad, organic tomatoes, feta cheese Maplebrook Farms VT. Creamy 
Ricotta Cheese with herbs. Maplebrook Farms VT. A most wonderful Italian appetizer Caprese. 
basil from the garden, organic tomatoes and hand made mozzarella cheese, Maplebrook Farms VT. 
OPPOSITE, TOP TO BOTTOM: Hand Dipped Ricotta from Maplebrook Farms VT, sliced 
Mozzarella cheese, tomatoes, fresh organic basil from Maplebrook Farms VT.  

Cool & Fresh
Tossed in a salad, layered caprese-style 
or just piled on a plate, nothing beats 
real cheese.
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american
produced cheeses and beyond

The American production of cheese is mostly from 

cows, sheep and goats or a blend. The textures and 

various flavors are a delicious invention. 

Cheese has been around 4000 plus years. The 

most famous and well known cheeses are cheddar, 

camembert, stilton and parmesan. There are over  

1750 specialty cheeses produce from over 74 countries.
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art gives back
Teaching what you know is a delightful way to “give back”  
to the industry and the world.

It all started when I was invited to be a keynote speaker 

on food photography. I was teamed up with my long 

time friend and food stylist Karen Tully in Boston for 

the International Food Stylist & Photography Event. 

We were in charge of creating a live food shoot for a 

group of 10 to 20 creative students from around the 

world ... introducing Professor Budnik!

Next step – find a food sponsor. We wanted cheese. 

Fun to shoot, lots of shapes and yummy to eat when 

we were finished! We made the call to Meri Spicer of 

Maplebrook Farms and before you know it, we were 

instructing an in-depth photo shoot with enough 

cheese for next year’s event!

Karen and I repaid their baskets of cheese with images 

for a marvelous new website and marketing pieces. 

And wonderfully, the three-day food workshop 

transformed into a long lasting client – thank you 

Maplebook Farms!
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INGREDIENTS

Goat Cheese 4oz. – 8oz.

Savory Steak Spice (no salt)

1/4 Onion (not sweet), minced

Olive Oil

Fresh Thyme

DIRECTIONS

1. Bring goat cheese to room temp. Place on a dish 

with room around the sides.

2. Gently break goat cheese into large chunks. 

3. Sliver onion and chop. Sprinkle all over the 

goat cheese making sure to cover all the nooks n’ 

crannies.

4. Drizzle, or my preference drench, in a delicious 

extra virgin olive oil, sprinkle heartedly a savory 

spice mix, such as a Steak Spice (no salt) over the 

cheese.

5. Dress with fresh thyme – leaves and sprigs.

6. Serve with delicious fresh baked, crunchy type 

French bread (cut into bite size pieces).

fresh
lisa’s goat cheese hors d’ouevre
SERVES 8  |  PREP TIME: 15 MINUTES
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using 
cheese
produced cheeses 
and beyond

Macaroni and cheese has remained on the list of 

America’s top ten comfort foods for decades. It 

is consumed in the United States by half of the 

population of all kids.

My mom made it once a week and on weekends 

would make a killer grilled cheese sandwich with 

tomato soup for dinner, mostly during winter. But 

mac n’ cheese is only the beginning. There are pizzas, 

burgers, casseroles, sandwiches — the list goes on 

and on.

Cheese has been around 4000 plus years. The 

most famous and well-known cheeses are cheddar, 

camembert, stilton and parmesan. Nearly 1750 

specialty cheeses are produced from over 74 countries.
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in motion
making films happen: Super Target, Cheese Sandwich

Over a beer, Jimmy Baldwin (The Richards Group, 
Dallas, TX) and I collaborated on the creative for this 
spot. 

Grilled cheese sandwiches must be enjoyed as the 

total comfort foods they are.

Moving away to college and out of a kitchen with a 

grill never stopped anyone.

Jimmy wanted us to have a fun time and be closeup 

on the cheese. I wanted to melt the cheese sandwich 

with a hot iron.

It took lots of takes but worked. And that cheese pull? 

– an excellent on-the-spot decision. Looks fab and 

tasted great. The iron came out, the cheese was sliced, 

bread unwrapped and magic happened.

Cheese. Knife. Bread. Iron.

Watch the video here: vimeo.com/92991419
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It takes a team to create amazing imagery in stills or in motion. Lucky for me, I have the best team ever! We 
work very well together, on location or in the studio, to get the best results. Over the next few issues of BITE 
ME, I’ll be introducing some of my favorites. They are wonderful, creative people who are an integral part of 
my process.

style is everything
team member spotlight: Karen Tully, food stylist

Karen is a very creative food stylist. She keeps food 

real and makes it really show. We have worked 

together for over 20 years off-and-on -- give or take a 

decade! We met in Palo Alto when Karen was working 

as a hostess at a local restaurant. I asked her if she 

knew anything about styling food. She answered YES! 

I had just begun my career as a food photographer 

and had never employed the services of a food stylist. 

Crazily, I thought that because Karen worked at a 

restaurant she would have an idea about food and 

presentation. She did. I asked her to join my team. We 

have worked on a chocolate calendar, 10 cookbooks, 

print campaigns and lots of other projects needing 

gorgeous food photography, styled by an expert!

Food stylists contribute their sense of style and deep 

knowledge of food to every shoot.



Towering wonderfulness!

...and a glass of milk!

There is no life without cilantro.

I love this picture!!!!!

Sexy radishes!!

Very cool!

MORE!

I think it’s amazing that anyone 
can make this half look as mouth 
watering as the tops.

Cool onions.
Very pretty!

Brings tears to the eye.

Sooooo Goooood

Looks like the transit of venus...

I really love this photo...the colors, textures, 
and composition are wonderful!

Why are you doing this to me?

I swear, you can make 
anything look good. 

BRAVO!

Everything about this picture is gorgeous. 

And, you’re sharing the recipe?!

Yes, please!

Can you bring me one of those?

Good enough to eat.

LOVE!

So pretty!

Damn, now I am hungry.

Tease.

We missed dinner?

I’m coming over!

I’m coming over for lunch.

I’d like a dozen, please.

Yum. What’s the dish?

Oh My...

Looks deliscious!
Nummy!

Building a color palette with 
this for a feature I’m working 
on.  Thanks, Viktor!

Num, num, num.

Lady Gaa Gaa’s 
latest headdress?

Not fair.

Gimme!

Still hungry and cannot 
eat the FB page!

Please Stop!

I’m salivating.Cheesy!

Love this!

NICE!!

Fall in love with the Daily Dish.
Follow Viktor on fb/viktor.budnik and join 

the throngs of drooling fans. daily
dish


