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Famous falls; This
unusual waterfall
has been popular in
Monte Nagler's
exhibits. He took the
photo in New York at
Letchworth State
Park, a terrific place
to photograph.
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Fine Furnishings on Conslgnment®

Fine Furnishings and Antiques
Unique 20th Century Pleces
Art » Crystal » Gifts
Accessories
Consignments Welcome By Appointment

3880 W. Tivalve Mila Road » Barklay
(4 Blocks East of Greenfield Road)
Hours: Monday-Saturday 10-6 » 810-414-9026
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Find local exposure

A question I'm
often asked by
promising and
enthusinstic amateur
photographers is
how thoy can get
started in showing
and oven selling
their pictures.

Perhaps the best
places are art fairs
and craft shows

" f{ound in citics overy-
where. Fairs and shows can be large
with national reputation or they con be
small, sponaored by a local church.
Whatever the case, they offer a troemen-
dous opportunity to get your photos
scen and to build exposure for yourself.
Local nowapapers or the chamber of
commerco will have information on
whero and when shows will take place.

Another outlet is local gift shops or
restaurants, Perhaps you know some-
ono who owns an establishment who
would let you take over a wall to dis-
play your work.

But how do you get atarted? To begin
with, it's important to have confidence
in yourself and your work. If you don't
feel good about your photography and
don't have a positive attitude, you're
cortain to have difficulty.

Always be honest and ethical in all

MONTE
NAGLER

Prints from Prints,

Slides or Negatives!

Come In Today
For Your

Bring In Your
Favorite Prints
And Make Your
Own 8x10's,
5x7's, or cven
wallets. All "
In About 5 Minutes
Directly From
Prints Without
Negatives.

For more
information see
the experts at
Century Camera,
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CENTURY
CAMERA

BUY - SELL - TRADE

3017 N. WOODWARD, ROYAL QAK
(3Biks. S.of 13Mite) EM
{810) 288-5447

your dealings and follow through when
opportunities present themsclves. Be
sure to open doora for yourself — don't
close them. Take risk and accept the
*highs” and the “lows.” Nothing comes
casy. But if you persevere, things will
begin to happen for you.

Work hard nnd presont your work
waell. When you display your pho.
tographs, thoy should be well printed,
properly matted and tastefully framed.
Bo prepared to spend a fow dollara to
get all this done, but when you Legin to
soll, you'll got the payoff. I'd suggoat
when getting started to price your work
at about three times the cost, So if your
print, mat and frame coat $26, prica the
picce at $76. Aa your reputation and
work grow stronger, prices can be
incrensed.

Rocently, through my encourage-
ment, some of my studonts have dis-
played ang sold their pictures in local
art fairs. They were thrilled, just as 1
was for them, when thoy told me the
good news, It's extromely rewarding to
have your photography appreciated by
others. .

To leave fine art photographer Monte
Nagler of Farmington Hilla a message,
call (313) 953-2047. mailbox 1873.

Ideas from 4D

™™ VALUABLE COUPON ™ ™ and is often used in sushi. Tender

young leaves are uniquely flavored
and add a perfume-type flavor to a
fresh green salad. Perilln can be found
in some Asion markets or home grown
in a variety of atrains — green, purple
or cumin-seented

8 Purslane — A choico salad ingredi-

! ent all nver western Europe, it has

Brlargement Cefiiiicaie

come to America. This oval, delicately
flavored leafl i6 & tasl-lemony flavor
addition to salads, rated high in
Omegn-3 fatty acids and rich in vita-
min E, -

B Rapini (Broccoli Rabo) - deep
green and leafy, this bitterly delicious
membher of the cabbage family is a

I prominent ingredient in Italinn cui-
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sine. It iz usunlly blanched thon
sautéed with garlic in olive oil.

- B Radicchio - is a red chicory that is
a relative to endive. Thia red-purple
hued, poppery flavored salad green
adds flavor and color to any salad -
aleo tastes great grilled in halves on
t}'m grill and splashed with balsamic
vinegar. .

M Sorrel — this hardy salad herb has
& sharp flavor, delicious when young in
salads. Cook it like spinach and make
into a “green” or use as n tasty zip in
omelets and soups.

W Mizuna - (Japancse mustard) — on
the light side of the mustards, this .
leafy green will give your salad a nice
light zip. When using for salads, make
sure it is young -~ like -nll mustards,
when mature, they are best cooked or
steamed.

° Tb leque a message for author Ruth
Mossok Johnston of Franklin, call
(313) 958-2047, mailbox 1902.



