
Snippets 

Check out Etsy for 

handmade items available 

on the internet from 

around the world. 

Visit CafePress for Ar-

dent photographs on 

Mugs, Bumper Sticker, 

etc. 

Urban Arts Festival is 

downtown Tacoma on the 

29th of June 

Art on the Ave is July 

13th 

Handmade on the Internet 

In an effort to spread the word about Ardent Photography, I sent 

out feelers for advertising ideas and was pointed to a web-shop 

called Etsy.  I had never heard of  this site before but after looking 

around I realized it was a valuable asset to have in my favorites.  In-

dependent artisans from all over the globe sell everything from cus-

tom fabric to brassed lobsters.  For unique items and to support the 

handmade industry visit www.etsy.com.  Visit the Ardent shop here. 
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òWe donõt see 

things as they 

are, we see 

things as we 

are.ó 

~ Anais Nin 

As Ardent grows it changes and for 

the first time since the website was 

created, it no longer has a black back-

ground.  I have changed the look of  

the website to lighten up the pages 

and present a more appealing front. 

I am hoping that the new back-

ground will encourage more people 

to look at the galleries and will not pre-

sent as many reading difficulties as the 

previous black. 

I am always open to hear your com-

ments and critiques so please e-mail me 

at sarah@ardentphotography.com with 

New Layout for ArdentPhotography.com 

I have based the new design 

on the òTinted Roseó Photo-

graph. 

 

your opinion of  the new look. 

http://www.etsy.com
http://www.cafepress.com/ardentphoto
http://www.etsy.com/
http://www.etsy.com/shop.php?user_id=5875755
mailto:sarah@ardentphotography.com
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Creamy Stove-Top Macaroni and Cheese with Seven Layer Salad (6 Servings) 
Ready in  40 minutes.  
4 cups uncooked medium elbow macaroni (or any shaped pasta) 
3 tablespoons all-purpose flour 
1 teaspoon salt 
1/4 teaspoon black pepper 
2 1/4 cups milk 
1/4 cup (2 ounces) cream cheese, softened 
2 teaspoons Dijon mustard 
2 teaspoons Worcestershire sauce 
1/2 teaspoon garlic (Minced or paste) 
2 cups cheese (cheddar is standard, but you can always jazz it up a bit) 
 
Cook pasta according to package directions, omitting salt and fat. Drain and set aside.  
While pasta cooks, place flour, salt, and pepper in a large saucepan. Add milk, stirring with a whisk 
until well blended. Drop cream cheese by teaspoonfuls into milk mixture; bring to a boil over me-
dium-high heat, stirring constantly. Reduce heat; simmer 2 minutes or until thick and cream cheese 
melts, stirring occasionally. Stir in mustard, Worcestershire, and garlic; simmer 1 minute. Remove 
from heat. Add cheddar cheese, stirring until cheese melts. Combine pasta and cheese sauce in a 
large bowl; toss well.  
Seven-layer salad  
Layer 6 cups torn iceberg lettuce, 1 (15-ounce) can rinsed and drained kidney beans, 2 cups diced 
tomatoes, 1 cup diced cucumbers, and 1 cup julienne-cut carrot in a large bowl. Combine 1/2 cup 
sour cream and 1/2 cup light ranch dressing; spread sour cream mixture over carrot. Top with 1/2 
cup shredded sharp cheddar cheese; cover and chill 
 

Inspired by a Cooking Light Recipe 

Family Dinner Breaks Free of the Box 

òSorry Pooch, no scraps 

tonight.ó 

The Road to Boston 

Recently I got back in touch with a friend from my days on the east coast.  She 

mentioned that she hadnõt seen many of the pictures I took while I was in Bos-

ton on the website.  She was right, there was a large file of photographs getting 

òdustyó in my computer, so I decided to go through these pictures and find the 

hidden jewels.   

Museum of Fine Arts in Boston through 

the Fens 

Sulfur Pits in Yellow 

Stone National Park 

To backtrack, in 2001, two friends 

drove me from Tacoma, Washington 

to Boston, Massachusetts for college.  

On the way, we passed through Yel-

low Stone National Park and Wash-

ington DC.  I was using my Olympus 

3030z fixed lens camera at the time, 

but still managed to capture some in-

teresting images of the late summer 

and fall of 2001.  See all of the pic-

tures here. 

http://www.cookinglight.com/
http://www.ardentphotography.com/road_to_boston.htm
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Qty. (by 1/2 hour) 

Notes 

The Art of June 

Picking out a gift for Dad never man-

ages to be an easy task.  So this year, 

for the man who has everything, give 

him a unique piece of art to make his 

June 15th special. 

A small group is putting on the Urban 

Arts Festival June 29th from Noon to 

8pm on South 8th and òAó Street in 

Tacoma.  Come and check out the artis-

tic flare of the community. 

JUNE 2008  

Sun Mon Tue Wed Thu Fri Sat 

1 2 3 4 5 6 7 

8 9 10 11 12 13 14 

15 

Dadõs Day 

16 17 18 19 20 21 

22 23 24 25 26 27 28 

29 Urban 

Arts Fest 

30      

6620 48th Street Court West 

University Place, WA 98467 

Office: 253-566-6175 

Cellular: 253-376-6141 

E-Mail: Sarah@ardentphotography.com 

Photography Where You Want It, How You Want It 

Special Offer 

Make an appointment for 

your summer family photos 

before June 30th and receive 

10% off your sitting fee.  

 

Promotional Code: APFamily 

 

You Still Have Time!  

Family Portrait Appointment Request  

Call 253-566-6175 

Or 253-376-6141 

E-mail requests to 

sarah@ardentphotography.com 

Date 

Location 

Phone 

Name 

Address 

Phone 

Bill Me 

Please Mail Request Form to 

Sarah McTernen 

c\o Ardent Photography 

6620 48th Street Ct W 

University Place, WA 98467 

Check 

Name 


