
Snippets 

¶ Find Ardent images on Coffee Cups, T

-shirts and more on Zazzle.com. 

¶ Like one of the  

photographs you see?  Donõt forget you 

can order online anytime through e-

mail or my Etsy.com shop. 

¶ Ardent Life Designs is the jewelry 

side of my business.  From handmade 

chain necklaces to beaded wrap 

bracelets and dangly earrings, you can 

find beautiful artisan jewelry for the 

discerning woman in your life.   

¶ Check out the new Ardent Life 

website as it develops.  http://

www.ardentphotography/ardentlife/

index.htm 

2012 is Coming!  Do you need a Calendar? 

I decided to put out a series of desk Calendars this year.  They are printed on 

4x6 matte photo paper and can be placed on a table easel, they come with ei-

ther a gold or silver one, or held together with a binder clip and hung on a 

wall, cubicle or otherwise.  Donõt want to flip pages from month to month just 

want to know what day something falls on?  I also have printed 8x10 yearly 

calendars that can either be framed or just tacked to the wall.  All calendars are 

$15 each.  Make sure you order before December 1st and I will get them to 

you before Christmas. See the new Calendars on Facebook at  

www.facebook.com/ardentphotography.sm. 
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òCreativity is 

allowing  

yourself to 

make mistakes.  

Art is knowing 

which ones to 

keep.ó 

~Scott Adams  

I am not sure why I did it, 

but I am booked every 

Saturday until December, 

then I am booked on 

Sundays.  As I was sitting 

at a Christmas Bazaar this 

past Saturday, someone 

brought up that 

Thanksgiving is only a 

week and a half  away.  

How can that be!  It seems like we just got over the craziness of  

October and now Thanksgiving is right around the corner.  I love 

Thanksgiving, but this year it almost became another òthing to doó 

on my list.  Even though I am particularly busy this year, I plan on 

taking a deep breath on Thanksgiving to enjoy time with my family 

and to be thankful for the bounty in my life. 

A Very Very Very Busy November 
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I love Thanksgiving, but since I havenõt eaten fowl in over 15 years, I always have to 
find something different than turkey for my main course.  

1 tablespoon grated orange rind 
1 cup fresh orange juice 
1/4 cup rice wine vinegar 
1 tablespoon olive oil 
1 tablespoon honey 
1 teaspoon grated fresh ginger 
4 skinless fillets of salmon (about 6 ounces each) 
1 tablespoon water 
1/2 teaspoon cornstarch 
 

Preheat broiler 

Combine first 9 ingredients in a large resealable plastic bag with salmon and seal.  
Refrigerate for at least 1 hour, turning occasionally.  

Remove the salmon and strain marinade through a sieve, keeping the liquid and tossing 
the solids.  Place marinade in a small sauce pan over high heat until it come to a boil, 
then reduce heat to a brisk simmer and reduce the liquid until it is at about 1 cup.  Mix 
cornstarch and water in a small bowl before adding to the reduced marinade.  Bring 
mixture back to a boil and cook 1 minute stirring constantly.  Set aside and keep warm. 

Place salmon on a prepared broiler pan and broil for 8 minutes or to the desired degree 
of doneness.  Serve with Sauce. 
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Salmon with Orange Glaze 

Thanksgiving Tip: 

 

If you cook, let 

someone else do the 

clean up! 

2012 Calendars 

http://www.pacific-rain.com/

