July 2017

Editor's Desk (Shona LaFortune – editor@nwphoto.org)
There’s one really important thing to remember about summer – it’s SHORT.
So enjoy it while we have it. Get out there and capture images with your
camera, and experiences with your heart.
But please, stay out of the BC back country in the dry, fire-prone areas. It’s
scary and the chances of being trapped or inadvertently starting a fire are
pretty high. Please keep the firefighters and evacuees in your thoughts and if
you can help financially, it will be appreciated (but stick with known agencies
as, sadly, some take advantage of these situations).
And remember that although the club doesn’t meet during the summer, we do have our online theme
competitions and club outings to keep us engaged and involved. And you want to collect some great
images for our competitions next year, right?

Our New Executive!
Our volunteers for the 2017-2018 season are:
President
Treasurer
Program and Social Media
Programs Assistant
Outings and Projectionist
Competitions
Themes
Newsletter Editor
Webmaster

Karen
Mike
Nancy
Eric
Nathan
Glenn
Brenda
Shona
Derek

Many thanks to everyone who contributes to the running of the club and who stepped up to take on a
position. Extra special thanks to Derek, for the massive amount of work redoing the website this year,
Nancy for doing all the social media postings as well as her Program position, Nathan for taking on
two positions again, Karen for being an excellent all-round cat herder and for hauling the
refreshments and other stuff around as well as curating our latest exhibit, Eric for stepping up to
assist with Program, and all the unofficial helpers who contribute through the year. Yay us!
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Our Big Summer Thing!

As most of you know, there are 80
photos by our talented members on
exhibit at the Gallery at Queens
Park, showing many facets of the
city. Be sure to get out to see it one
or more times and encourage your
friends to visit
Don’t forget, we have prints
downstairs too!
The month is slipping away, so if you
haven’t had a chance to visit yet, go
see!

Outings (outings@nwphoto.org)
The July outing was the official opening reception of our gallery exhibit.
August 6 – We will immerse ourselves in the largest Japanese Canadian festival in the country, our
own Powell Street Festival. Meet at the Uncommon Café at 477 Powell Street (across from
Oppenheimer Park) at 11:30 AM.
Details of activities, photo suggestions and transit information are all on the website.
September 16 – Lock this date on your calendars for a walk through Burns Bog and Delta Nature
Reserve. Lots to learn and photograph of the unique ecosystem of the bog. More information on the
website.
Visitors are always welcome to attend any outing; you do not need to be a member.
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Themes (themes@nwphoto.org)
Closing July 23 (i.e. less than a week!), Places of Worship. Not just about churches, this theme
offers lots of flexibility for seeking out sacred sites.
Just open, Numbers. There must be at least one number featured prominently. Numbers are
everywhere, but the challenge, as always, is to create a “wow” image. Have fun.

Theme Results
Results of themes closing from our last meeting through the summer, including the recently closed
“Be Your Self(ie)” will be shown at our first meeting in September (the 5 th). We saw the top 10 from
“Geometric Shapes” at our wind-up pot-luck on June 6. If you missed it, here are the placings:
Title
National Gallery of Canada – Looking Up
Gears, Spokes and rims
(Untitled)
Circles within circles
Sphere of Justice
Shadows of Shapes
Spiral - Ammonite Fossil
Shingle Wave
Squares and Rectangles
Squares
(Untitled)

Photographer
Kathy H
Michael D
Takako R
Shona L
Ben W
Nancy M.
Ben W
Eric M
Peter E
Milada D
Takako R

Spiral – ammonite fossil © Ben W.

Infinity © Harry T.
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Place (score)
1 (58 pts)
2nd (52 pts)
3rd (tie – 22 pts)
3rd (tie – 22 pts)
4th, 5th (tie – 21 pts)
4th, 5th (tie – 21 pts)
6th
7th
8th, 9th, 10th (tie)
8th, 9th, 10th (tie)
8th, 9th, 10th (tie)
st

And More Results
Wrapping up our competition year, our club had an entry in the Fraser Valley Invitational, a digital
themed competition hosted by the Langley Camera Club. This year’s theme was “Music”. Glenn
Marcus received an HM! The top scoring club was Langley Camera Club with a total of 233.5 points,
and we were 7th (out of 13 clubs) with 215.5 points. The top scoring image received a 26. There
were two 25s (2nd and 3rd) and several HMs with 24.5 points each.
Title
Hi-Hat
Feeling the Street Music
Moderato
Mourn the Fallen
The nostalgia
The Blues Band
Playing the Sax
Late Night Serenade
Remembrance Day
All the Familiar Carols

Club Member
Eric M.
Glenn M.
Michael D.
Derek C.
Milada D.
Deanna T.
Tim S.
Peter Eisenbok
Karen J.
Kathy H.

Score
20.5
24.5 (HM)
23.5
21
21
21.5
21
19
21.5
22

We didn’t fare quite so well at the Crescent Beach Black and White Print Invitational,
unfortunately, coming in 10th out of, well, 11 clubs. There was some hinky judging going on there; I
mean, who gives a score of “1”? Well, ‘nuff said. That’s how it goes sometimes and better luck next
year. With all the good stuff this season, this fell into the “sorry I asked” category and that’s all I’m
going to say about that.

Feeling the Street Music © Glenn M, awarded an HM at the Fraser Valley Invitational.
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Now for Something Completely Different (Food!)
Yes, this is a photography club newsletter, so those of you who think we should be all photography all
the time can skip this . . . . But the rest of us: we all have to eat, right? And we had a hit dish at the
wind-up pot-luck, and Susan Ma’s husband was kind enough to part with the recipe. Great for the
pot-luck, but I can totally see this as a Thanksgiving or other fall dinner event dish too.
Roasted Parsnip, Pear and Carrot Salad
Ingredients:
 3 lb pears (any kind)
 3 lb parsnips
 3 lb carrots
 handful of Italian flat leaf parsley
 300g chopped walnuts or walnut pieces
 kosher salt
 pepper
 vin cotto
 olive oil
Equipment:
 2 half sheet cookie pans
 Parchment paper
 1 large bowl (for scraps)
 Cutting board
 8” kitchen knife
 Peeler
 Oven @ 375F (convection preferred) with 2 racks (1 upper, 1 lower)
 1 large serving bowl
Steps:
1. Rinse all fruits and vegetables and set aside
2. Dice pears into rough ½” cubes. Discard stems, cores and ends in scraps bowl. Toss cubes in
2 tablespoons of olive oil and set on parchment covered sheet pan. Place in hot oven.
3. Peel and then cut carrots and parsnips into oblique shapes or ½” cubes. Toss with enough
olive oil to coat and, working in batches, place on parchment covered sheet pan. Put in hot
oven.
4. Every 5-10 minutes, move the pieces around their respective sheet pan to prevent sticking.
About 25 minutes per sheet pan.
5. Toast walnuts in hot oven just until they get lightly browned. Set aside.
6. Everything should be done when they are half their original size and have developed some
browning on the edges. They should still have enough moisture to have some texture.
7. Let everything cool to room temp.
8. Place all roasted pieces into a large serving bowl.
9. Make up dressing of 3 tablespoons of olive oil, 3 tablespoons of vin cotto.
10. Add dressing, roughly chopped parsley and toasted walnut pieces to salad in bowl and mix
thoroughly. Add salt and pepper to taste. Serve immediately. Serves 6-8 generously.
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Notes:
 I usually roast the pears first because they usually take the longest to caramelize
 Parchment paper is great because it’s easy to pull it off with the roasted pieces
 The differences in cuts between the vegetables and pears makes for a more interesting “mouth
feel” and presentation
 Oblique cuts (http://www.jacquelinechurch.com/old/kitchen-confidence-technique-tip-obliqueroll-cut) help hard pieces cook evenly
 This recipe is very flexible and welcomes all sorts of substitutions and additions. For example:
o Vary proportions of pear, parsnip and carrot
o Sub pear with apple
o Sub parsley with mint or use ½ mint, ½ parsley
o An acceptable substitute for vin cotto is balsamic vinegar mixed with a bit of honey
o Add diced roasted beets for even more variety
o Add goat cheese before serving
o Sub in pecan pieces for walnut, or slivered almonds or a mix of each
o Roasted bits, chopped herbs and dressing can be made and chilled ahead of time
o Add a squeeze of lemon or lime juice to the dressing
o It is very important to salt to taste before serving

During the summer, keep up with us on our website and social media. The Executive will be meeting
soon to plan our upcoming activities, and our first meeting of the 2017-2018 season is September 5.
Look for the next newsletter after mid-August.

nwphoto.org
Twitter
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Website

Facebook

