& Module 5 — Lighting Your Bakery = .

Hello again €

Now that your bakery is open, your shelves are starting to fill, and visitors are beginning to arrive, it is
time to focus on something that can ‘Dramatically Improve’ how your products look.

Lighting

In a real bakery, good lighting makes the bread look golden, the cakes look fresh, and the pastries look
irresistible &~ J&

Poor lighting does the opposite. Even the best products can appear dull or unappealing if the shop is
dark.

Good lighting makes your work clearer, more professional, and far more attractive to viewers = &

Your content works exactly the same way.... .

Why Lighting Matters

Imagine walking past two bakeries.....
One bakery has ‘Bright Windows’ where you can clearly see the cakes and pastries inside
The other bakery has ‘Dim Lighting’ where it is difficult to see what is on the shelves o~

Most people will naturally stop at the bakery where they can clearly see the products. & @ =

On ‘Your Page’, Lighting helps visitors see ‘Your Content

Clearly’ and keeps their attention longer.




Simple Ways to Improve Lighting

The good news is that good lighting does not require expensive equipment.

Some of the best lighting solutions are already available around you.

Here are a few simple ideas that many creators use:
e  Natural Light

Filming near a window during the daytime often
produces excellent results.

e . Room Lighting

Turning on several lights in the room can help
remove dark shadows.

e 2 Soft Front Lighting

Placing a light source in front of you rather than behind you helps your camera capture more
detail.

. B Phone Position

Many phones adjust brightness automatically when there is enough light in the room.

Even small changes can make a very noticeable difference 3%

Avoiding Common Lighting Problems .

There are a few simple things that can make
content harder to watch.

Try to avoid:

o O Bright light behind you

« O Filming in a very dark room

« O Strong shadows covering the camera view



% Your Bakery Task (Module 5)

Take a moment to review your recording space.
e Check if the room has enough light

e Try filming near natural daylight if possible

e Adjust the position of your lights if needed

Even small ‘Improvements in Lighting’ can make
your bakery products look much more appealing.

Remember, the goal is simply to help visitors see
your ‘Products Clearly’ when they enter your shop.

In the next module we will explore ‘Angles and Presentation’, which will help you show your bakery

products in the most appealing way possible. & & F
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