
This image is one I took sev-

eral years ago while visiting 

Chincoteague Va, of an old 

man now passed that owned 

a little junk/souvenir shop,  It 

is one that I remember most 

from that trip and brings back 

some of my fondest memo-

ries of the place. 

 So the point is I suppose 

make the trip your own not 

what others have done and 

not what others expect you 

to capture as photographers 

  Ok yeah for those you who 

know me you realize my mind 

is always going and can be a 

bit random. 

  So hereõs what's on it now,  

As Tysha and I plan and set 

out for our vacation for 2010  

a simple and small road trip of 

about 4000 +/- miles to  

Glacier National Park and 

back and all points between.  I 

got to thinking about myself as 

a photographer and all of us as 

travelers. 

 Here is what I have come to 

realize. As travelers when we 

venture out we tend to follow 

the paths of those before us 

and as photographers we tend 

to play it safe and shoot the 

things shot before  
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Trivia  

Can you name the 
world's first and 

oldest national park, 
established by Act 

of Congress in 

1872? 

 

Win a Free Print 
The first 3 people to 

answer this trivia ques-
tion will win a free 8x12 

art print of the  
image on page 4 .Email 

the answer to 
kevin@kevinblackburn.com 

Contact us at 

kevin@kevinblackburn.om 

 

www.kevinblackburn.com 

 

540-470-0543 

maybe not in the exact way as 

others but still the same sub-

jects.  

 Why is any of this important , 

well for me I realized that if I 

did that and that is the path I 

was headed down in my plan-

ning then all I was doing is 

living someone else's trip. So I 

am making an very conscious 

and purposeful decision. To 

make this trip my own!  

 I am a people photographer 

for all intensive purposes. I 

make my living photographing 

people and the world we live 

in with us in that world for 

commercial clients of all types. 

So while I may shoot some 

wildlife and amazing vistas on 

this trip I am determined to 

focus on the people of the 

places we will be traveling.  
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Recipe of the month      GRILLED STEAK AND PAPAYA SALAD  
with salt and pepper. Grill meat until charred 

and cooked to medium-rare doneness, about 

10 to 12 minutes. Remove from grill and let 

rest 10 minutes before slicing into 1/4-inch 

thick slices. 

Papaya Dressing: 

¶ 1 shallot, peeled and finely chopped 

¶ 2 Thai bird chiles, finely chopped 

¶ 1 tablespoon chopped fresh mint 

1/2 cup rice  wine vinegar 

¶ 2 teaspoons sugar 

¶ 2 tablespoons fish sauce 

8 large red romaine lettuce  leaves, cut 
into strips 

¶ 1 bunch watercress 

¶ 1 large green papaya, peeled and thinly 

shredded 

¶ 2 carrots, peeled and thinly shredded 

¶ 1/4 cup chopped roasted peanuts, for 

garnish 

Ingredients 

¶ 4 cloves garlic, chopped 

¶ 1 Thai bird chile, chopped 

¶ 2 tablespoons soy sauce 

1 tablespoon fresh lime juice  

¶ 2 to 3 tablespoons honey 

¶ 1/4 cup peanut oil 

¶ 1 1/2 pounds beef tenderloin 

¶ Salt and freshly ground pepper 

Papaya Dressing , recipe follows 

 

Directions 

Place garlic, chile, soy sauce, lime juice, 
honey, and oil in a mini food processor and 
process until smooth. Place beef in a small 
baking dish, pour the marinade over, and 
turn to coat. Cover and marinate in the re-
frigerator for 1 hour. 
 
Preheat the grill to medium-high. Remove 

the beef from the marinade and season it 
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Image of the month 

The image of the month 

was taken of the biggest 

little baseball fan I know at 

a Generals game in Cov-

ington.  



Photo Tips         spontaneous pictures 
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Camera up  

Point your camera where action is likely to happen. Keep your viewfinder near your 

eye and your finger over the shutter button so youôll be ready for the moment.  

Take lots of pictures  

The pros know how hard it is to capture great action. Thatôs why they take hun-

dreds of shots to get one perfect photo. Use your cameraôs burst mode to get a se-

ries of pictures within seconds of each other.  

Get close  

Fill the cameraôs viewfinder or LCD display with your subject to create pictures with 

greater impact. Step in close or use your cameraôs zoom to emphasize what is im-

portant and exclude the rest. Check the manual for your cameraôs closest focusing 

distance.  

Be invisible  

Try to fit into the environment, so that your subjects donôt get self-conscious. Try 

shooting some images with your camera at waist level to avoid drawing attention to 

it.  ( Images to the left are a few spontaneous images I have taken) 

Recipe Continued 
 

In a small bowl, whisk together the shallot, 
chiles, mint, vinegar, sugar, and fish sauce. 
Set aside. In another bowl, toss the lettuce 
leaves and watercress together and then 
arrange the mixture on a platter. 
 
Combine the papaya and carrots in a me-
dium bowl. Evenly distribute the papaya mix-
ture over the lettuce. Drizzle with a few table-
spoons of the dressing. Arrange the steak on 
top and drizzle steak with some more dress-
ing. Garnish with chopped peanuts and cilan-
tro 


