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FANCY transforming 
food into art for the 
sake of dawdling eaters? 

Samantha Lee’s passion for 
food art kick-started about 
six years ago when she 
had to devise a way for her 
daughter to eat independently. 
Disapproving the spoon-
feeding method which most 
Asian parents used to make 
their kids eat faster, Samantha 
began transforming food into 
cute little art that ultimately 
attracted her daughter! I am 
a slow eater too and I wish 
my mum had used 
this method on me 
when I was young, 
but well, that’s 
another story. 

Samantha 
started off 
by following 
Japanese 

bloggers who 
created bento (lunch 
box) but found that 
eating in lunch boxes wasn’t 
the Asian way as it meant the 
absence of a plate during lunch. 
So, Samantha began playing 
around with colours, the ones 
present in vegetables to make 
her own food art. Believing in 
being practical and simple, she 
uses the aid of normal kitchen 
tools such as scissors, knife, 
toothpicks and cling wrap to 
form her food art. 

Trying her best to incorporate 
nutrition into her food art, 
Samantha uses a variety of 
vegetables, includes more 

colours and definitely fresh 
ingredients. Before 

making her food 
art, she usually 

sketches the 
amount 

wanted and tries to simplify 
her ideas. She is convinced that 
simplicity and practicality play a 
pivotal role in making food art, 
and it’s as simple as making a rice 
ball resemble Snow White! 

Today, Samantha’s wonderful 
works of art have come a long 
way. She has worked with 
various companies such as 
Turkish Airlines, Walls, National 
Geography, the latest one with 
Barbie International and many 
more. Having garnered more 
than 670 thousand followers on 
her instagram @leesamantha, 
world famous Tyra Banks, 
Kris Jenner, Rachael Ray and 
Promise Phan are amongst the 
thousands of her food art lovers. 
The inventive and novel ways 
she approaches mealtimes has 
amassed international attention 
from Buzzfeed, Daily Mail UK, 
Huffington Post and many 
others.

I Make Food 
That Tell a 
Story

Privately, I love the way 
Samantha works with food art. 
She believes in not wasting food 
for the sake of creating art and 
her ultimate aim is to make 
food for her kids! Samantha 
encourages whippersnappers 
to get creative by making food 
art but reminds them to not 
waste food while they’re at it. 
Much patience is needed while 
creating food art but hand 
in hand with coherence and 
practicality makes the whole 
process a cinch. It’s amazing 
how she can transform a simple 
meal like omelette rice (nasi 
pattaya) into a bumble bee 
and rice ball with vegetables, 
seaweed and cherry tomato into 
a girl. 

Soon, food art lovers will be 
able to get more of Samantha’s 
jaw-dropping art from her 
upcoming book and Youtube 
channel! Till then, I guess we’ll 
just have to feast our eyes on 
her mouth-watering pictures on 
Instagram. 


