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On The Cover
Photographed on location in Knoxville, TN for 

Food City by Viktor Budnik.

From the Artist
My love of outdoor cooking began when I was a kid in 

Michigan — I have such great memories of those warm 

summer nights, watching my dad cooking up a feast on his 

trusty Weber grill. There’s nothing tastier than a freshly-

grilled burger on a crunchy, toasted bun, right?!

This first issue of ‘Bite Me’ focuses on my lifelong love 

for all things grilled. In fact, one of my first and favorite 

projects was shooting The Grill Book by Kelly McCune, 

Tom Ingalls and David Barich. It was such a pleasure to 

work with them on this international top-seller, which 

earned me an IACP Award for Outstanding Photography! 

Each dish was beautifully styled, turning every photograph 

into a work of art. 

In this issue, you’ll find tantalizing new food images from 

recent still and motion shoots, all shot on location across 

the country. From Venice Beach to Knoxville, we had a 

great time shooting (and eating!) all the wonderful food 

from the grill.

You are all invited to the next shoot — come hungry!

 Cheers,

Viktor Budnik

the grill issue

Team Spotlight
Meet one of our 
food stylists
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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.

Art Gives Back
More than a guy 
with a camera

In Motion
See how Viktor makes food 
look delicious on film

On the Grill
Make this now, and 
please invite me

Summertime and the Grilling is Easy
Enjoy the simple pleasures of summer 
with these finger-lickin’ images for King’s 
Hawaiian, Food City and Weber Grills.
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Flame On
Strike a match, get that grill hot, and 
watch out for drooling neighbors.

THIS PAGE: Kobe beef patties sear over hot flames on a 
recent shoot for King’s Hawaiian. 
OPPOSITE: Pork tenderloins sizzle for a Food City shoot.

The BBQ cookout is a summertime staple in backyards 

across America. When scaled-down home grills first 

appeared in backyards around 1946, it changed our 

whole concept of a summertime get together. The 

grill became the center of the party, and we all wanted 

to show off our skills on the grill. It all begins with a 

warm evening, setting up the kindling, and filling the 

chimney on top with your favorite coals or mesquite 

wood. Now, strike a match and get that grill hot!

Watch out for drooling neighbors as you throw those 

burgers, steaks, vegetables, and fruit — yes, fruit! — 

on the grill. 

Cooking outdoors is an easy, fun and relaxing way to 

entertain your family and friends, and a good excuse 

to spend time catching up over delicious food and a 

cold beverage.

So grab your apron, tongs, and a plate of ribs, burgers 

or hot dogs and enjoy!

summer time 
and the grilling 
is easy
enjoy the simple pleasures of summer with these finger-lickin’ 
images for King’s Hawaiian, Food City and Weber Grills.
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Easy, Breezy
Cooking outdoors is an easy, fun  
and relaxing way to entertain your 
family and friends, and a good  
excuse to spend time catching up.

OPPOSITE, TOP TO BOTTOM:  
Throw fruit on the grill for a quick and flavorful 
dessert. Mouthwatering grilled steak on a Food 
City shoot is ready to fill a taco, bun, or shine solo. 
Double down with this skyhigh burger, shot for 
King’s Hawaiian.
THIS PAGE: Pork Tenderloin sliders on a King’s 
Hawaiian bun are a perfectly-portioned party food.
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THIS PAGE: Fresh ears of corn are salted, honeyglazed
and grilled to perfection on a Lean Cuisine shoot.
OPPOSITE, TOP TO BOTTOM: Switch it up and try a 
savory grilled salmon burger, like these we shot for King’s 
Hawaiian. The ultimate cookout food, taken to the next 
level with juicy kobe beef patties, shot for Food City.  

Grilled Goodness
It all begins with a warm evening, 
setting up the kindling, and filling 
the chimney on top with your 
favorite coals or mesquite wood …
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art gives back
more than a guy with a camera

On a gorgeous sunny day, Viktor met up with a 
cheerful and enthusiastic group of young photography 
students at Foxfield Riding School in Westlake Village,  
California. It wasn’t his first photography workshop 
he taught, but it definitely was his favorite!

For several years now, he’s had the pleasure of 
working with DSALA (Down Syndrome Association 
of Los Angeles) and Gina Vivona, who created the Art 
Beats program for local youth to experience art in a 
new way.

“I love participating in these events!” says Viktor. “It’s 
so great spending the day with these kids and helping 
them express their creative vision. It inspires me to 
see my own work in new ways.” 

Student photographs from this event were sold at a 
fundraising auction benefitting youth programs.

You can find out more about the Art Beats program 
and upcoming events on the DSALA website: www.
dsala.org/events/artbeats.html

Hay is for Horses
The students’ beautiful photos, below, 
were sold in an auction raising $2,500
for youth programs.

Ryan, age 8 Susie, age 16 Blair, age 22
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INGREDIENTS

1/2 cup (1 stick) unsalted butter, room    
temperature

2 tablespoons finely chopped fresh tender   
herbs (such as cilantro, chives, and/or flat-leaf   
parsley)

1-1/2 teaspoon kosher salt

1/2 teaspoon freshly ground black pepper

Cayenne pepper

8 ears corn, shucked

1 tablespoon vegetable oil

DIRECTIONS

1. Prepare grill for medium-high heat. Mix butter, 
herbs, salt, pepper, and a pinch of cayenne pepper in 
a small bowl. Set herb butter aside.

2. Brush corn with oil and grill, turning often, until 
it is tender and charred in spots, 5-8 minutes.

3. Transfer corn to a large platter or bowl and 
spread with reserved herb butter, dividing evenly.

DO AHEAD:
Herb butter can be made 1 day ahead. Cover and 
chill. Bring to room temperature before spreading 
over grilled ears of corn.

on the grill
perfect easy corn
SERVES 8  |  PREP TIME: 10 MINUTES  |  GRILLING TIME: 5 TO 8 MINUTES
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in motion
making films happen: Don Pablo, The Real Enchilada

It’s a fact — food is more delicious in motion. The 
flames roar, the tomatoes tumble, the grill sizzles… 
You can almost taste those enchiladas!

Food films often require take after take to get the 
action just right, but the end result is so worth it. You 
feel like you’re a part of the action, right there in the 
kitchen or at the table, experiencing this delicious 
meal.

We wanted to convey just such an experience for 
this shoot for Don Pablo’s, a Texas-based chain of 
Mexican food restaurants. This place is nothing but 
a party — full of delicious food, amazing drinks and 
endless color and texture! I want to live here.

When collaborative creatives Don Sedei and Charlie 
Calise brought me on board to shoot and direct just 
the food shots for this commercial, I pitched and sold 
them on a treatment to do the whole 30 second spot 
— and I got it! Don and Charlie were great guys to 
work with, and we had a lot of fun on this project.

This commercial needed to capture the fun spirit  
of the restaurant. I started with a full mariachi band 
and traditional Mexican dancers, then flew the 
camera through the soaring double-height space. 
I even got to wear a sombrero and jump into a shot 
with the band.

Watch the video here: vimeo.com/93163665

Get Fired Up
You can almost taste those peppers 
sizzling!
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Come Join the Party!
I started with a full mariachi band and 
traditional Mexican dancers, then flew the 
camera through the soaring double-height 
space.

The Perfect Pour
Food films often require take after take to 
get the action just right, but the end
result is so worth it.
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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: Claire Stancer, food stylist

Claire is an exceptional food stylist. We have worked 

together for over ten years on print campaigns, 

packaging, webcast videos and TV commercials. She 

is my second set of eyes and we collaborate on every 

shot. When Claire is involved in a project, I know that 

every recipe will be perfect.

She has a wicked sense of humor and style, and 

brings a really great energy to a shoot. With her wild 

curly hair twisted up in a knot and secured with a 

chopstick, she is like a spinning top — always moving, 

always creating beautiful food for me to film.

Style is Everything
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


