OCEANSIDE SHUTTERBUG NEWSLETTER
www.oceansidephotographers.ca
Welcome to the newsletter of the Oceanside Photographers Club (OP). The OP meets on the first
Wednesday of every month in the Qualicum Beach Civic Centre at 7:00 pm. Sometimes there is a
computer program demonstration by a club member at 6:30 pm with the meeting proper following
at 7:00 pm.
The aim of the club is to promote learning, sharing and the enjoyment of
photography in a convivial atmosphere.
Membership is $30 per person per year (May to Apr. incl.) and is open to anyone interested in
photography. Guests are allowed to come to no more than two meetings for free after which they
must pay a membership fee in order to continue attending.
Members are required to sign a membership form.
Election of officers is held at the annual general meeting on the first Wednesday of May each year.

EXECUTIVE ( May 2010 – May 2011 )
Management - President ………….
Dave Courtice
Vice President ………………..
Randy Hall
Past President…………………
Dave Graham
Treasurer ……………………….
Ed Mosier
Secretary ………………………..
Frieda Van Der Ree
Directors - Exhibition …………….……
Newsletter………..……………
Robin Pearson
Judging …………….....………..
Ed Mosier
Program ……………………….
Ken Davies
Chairmen - Judging assistant ……….
Paul Edelenbos
Data & Equipment ………….
Jack Harynuk
Education ……………………..
Libby Lovis
Membership……………………
Gail Courtice
Social………………………………
Susan Lightburn & Frieda Van Der Ree

When taking pictures Timing is everything

“OP” - The camera bug.

“Whether he/she is an artist or not, the photographer is a joyous sensualist,

for the simple reason that the eye traffics in feelings, not in thoughts.”
Walker Evans
Cover photo - PHIL CHABOT – Canon 7D, f9, 25mm, ISO 500, 1/8 sec., no flash.

MEMBERSHIP Stands at 69 people
EXHIBITS The OCAC in Parksville is planning a
fundraiser for July called Art from the Heart. The
OCAC would like our club to be involved with
organizing their fundraising.
JUDGING Jack Harynuk has written a guide to uploading images for judging. He
recommends a maximum size of 5 mB with height less than 2400 pixels. If this
guide has not been emailed to everyone already then it will be shortly.
PHOTO SHOW The Oceanside Area In Pictures Photo show featuring works by our
Oceanside Photography Club was held last month in the Island Exposures Studio
and Art Gallery in Parksville.
Here are a few pics of the display taken by Phil Chabot and Gail Courtice.

PAUL EDELENBOS - Canon EOS 50D, f/4, 1/125 sec., ISO 800

REPETITION
1st - PHIL CHABOT

(Show on the cover)

2nd - PAUL EDELENBOS

Honourable mention - The BOWENS

3rd - DIANE SPENCE

Honourable mention - CINDY MERSKY

DIANE SPENCE f/4, 1/13 sec., ISO 400

The BOWENS – “Kayaking into Lily Pads, Spider Lake”

CINDY MERSKY “Two Swans Preening” Nikon D700, 155mm, f14, 1/500 sec., ISO 200

FOOD PHOTOGRAPHY TIPS
1. Lighting
Treat the food you’re photographing as you would any
other still life subject and ensure that it is well lit.
Many of the poor examples of food photography could
have been drastically improved with adequate lighting.
One of the best places to photograph food is by a
window where there is plenty of natural light –
perhaps supported with flash bounced off a ceiling or
wall to give more balanced lighting that cuts out the
shadows. This daylight helps to keep the food looking
much more natural.
2. Props
Pay attention not only to the arrangement of the food
itself but to the context that you put it in including the plate or bowl and any table
settings around it. Don’t clutter the photo with a full table setting but consider one or two
extra elements such as a glass, fork, flower or napkin. These elements can often be placed
in secondary positions in the foreground or background of your shot.
3. Be Quick
Food doesn’t keep its appetizing looks for long so as a photographer you’ll need to be well
prepared and able to shoot quickly after it’s been cooked before it melts, collapses, wilts
and/or changes color. This means being prepared and knowing what you want to achieve
before the food arrives. One strategy that some use is to have the shot completely set up
with props before the food is ready and then to substitute a stand-in plate to get your
exposure right. Then when the food is ready you just switch the stand-in plate with the
real thing and you’re ready to start shooting.
4. Style it
The way food is set out on the plate is as important as the way you photograph it. Pay
attention to the balance of food in a shot (color, shapes etc) and leave a way into the shot
(use leading lines & the rule of thirds to help guide the viewer’s eye into the dish). One of
the best ways to learn is to get some cook books to see how the pros do it.
5. Enhance it
One tip that a photographer suggested was to have some vegetable oil on hand and to
brush it over food to make it glisten in your shots.
6. Get down low
A mistake that many beginner food photographers make is taking shots that look down on
a plate from directly above. This can work in some circumstances – in most cases you’ll
get a better shot by shooting from down close to plate level (or slightly above it).
7. Macro
Really focusing in upon just one part of the dish can be an effective way of highlighting
the different elements of it.
8. Steam
Having steam rising off your food can give it a ‘just cooked’ feel which some food
photographer’s like. Of course this can be difficult to achieve naturally. Steam can be
added artificially by microwaving water soaked cotton balls and placing them behind
food.
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The people with 1 place, 2 place, 3 place or honourable mention in a
monthly assignment; please email me the pics in jpg format right away
along with a description of settings and/or method used so that I can put
them in the newsletter.
As editor of this newsletter, I am always looking for submissions from
members. If you have any ideas of what you would like to see or articles of
interest to club members, please forward to

Why Midrange Apertures are Sharper (TECH SUPPORT submitted by Gail Courtice)
There’s still some confusion out there about aperture selection and image sharpness. While smaller
apertures (e.g., f/22) produce deeper slices of sharpness from front to back, the central focusedupon subject of your picture will usually always be sharper when captured by an intermediate
aperture (e.g., f/8).
Why? Because of diffraction. When light rays strike an object, such as the diaphragm blades of a
lens, the rays tend to bend or diffract, an action that adversely affects sharpness. When you set
your smallest aperture, a greater percentage of all the light rays transmitted through the lens are
diffracted, resulting in a subject that’s relatively fuzzy compared to what’s possible with the lessdiffracted rays typical of wider apertures. And why do the widest apertures (e.g., f/2.8) also produce
a relatively fuzzy subject? That’s a subject for another “Tech Support.”

MARCH ASSIGNMENT - FOOD
APRIL FIELD TRIP - Moorecroft Park (on Stewart rd. on the

way to Beachcomber Marina), RDN’s newest park.
Sunday, April 17th at 10 am. Lunch at Fairwinds clubhouse
around noon.

NEXT MEETING
Wednesday,
May 4th , 2011
7 PM at QB
Civic Centre

The fishy Iguana, Mexico

Robin Pearson

