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E
d

itor’s N
ote“Celebrating the Ozark life-
style.”

That’s the tagline for 
Currents, of course, but it’s 

also a succinct mission statement.
Our goal, with every issue of Currents, 

is to highlight and savor all of the wonder-
ful people, places and things that make the 
Ozarks such a beautiful and enjoyable place 
to live, work, or just visit.

We hope we’ve lived up to that ambition 
in this issue, and we are glad we are able to 
bring you these stories.

Our cover story is about Matt Summers, 
superintendent of schools in Green Forest, 
Ark., who participated in a mission trip to 
help build a school in the Dominican Repub-
lican. Summers says the experience changed 
his outlook on life, and just by looking at the 
photos it’s easy to understand why.

This issue also includes a look at artist 
Zeek Taylor of Eureka Springs, Ark. Taylor 
has become famous for his trademark paint-
ings of clothed chimpanzees, and he shared 
with writer Samantha Jones the story of how 
he came to find a home in Eureka Springs.

A story you won’t want to miss, contrib-
uted by David Frank Dempsey, is that of 
Holiday Island, Ark., resident Orvey Eck-
lund, who survived the Battle of Rennell Is-
land during World War II despite spending 
several hours clinging to a wooden box in 
the ocean.

Associate Editor (and ace photographer) 
David Bell offers more tips on how to im-
prove your photography, and his better half, 
Maryann, shares her recipe for Natchitoches 
Meat Pies.

Our Beautiful Building feature is a real 

treat, focusing on the Old Main building at 
the University of Arkansas in Fayetteville. 
Old Main, originally known as University 
Hall, has been around since 1875. After a 
five-year renovation and restoration proj-
ect was completed in 1991, Old Main was 
returned to the vibrance of its youth and it 
remains a UA landmark today.

This issue also features a look at the 
Ozarks Chorale community choir in Carroll 
County, Ark., as well as a profile on organ-
ic gardening contributed by Dan Krotz. Jim 
Fain tells us about potential natural remedies 
for high blood pressure.

And, of course, Table for Two takes us to 
an outstanding Ozark eatery — the Catfish 
Hole in Fayetteville.

Currents is a labor of love for everyone 
involved in the process and we hope you will 
enjoy it just as much as we have.

Thanks for reading!
Scott Loftis
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Green Forest School District 
Superintendent Matt Sum-
mers sees the world through 
new eyes now. 

After traveling to the Dominican 
Republic in January to participate in a 
Lifetouch Memory Mission, Summers 
said his perspective on the world will 
never be the same. The trips, according 
to Lifetouch's website, allow the compa-
ny's employees to travel to "destinations 
all around the world" and to "spend a 
week in intensive volunteer service.”

Previous trips have taken place in 
Kosovo, Appalachia, Jamaica and Ari-
zona. 

Lifetouch chose — by random draw 
— employees and a school administra-
tor from each region in the United States 
to go on the trip. Summers was chosen 
from all the administrators in Texas, 
Oklahoma, Missouri and Arkansas. 

"That's a big region, so I was very for-
tunate to get the opportunity," Summers 
said.

The trip, he added, was the opportu-
nity of a lifetime.

"It changes how you view the world. I 
don't think I'm as materialistic as others, 
but now the things I hope to acquire are 
things that help others," he said. "It's not 
just about me."

Though not religious in nature, 

the trip was a collaboration between 
Lifetouch and a faith-based group that 
has built churches and schools in the 
area in the past. Summers said he had to 
sign a contract agreeing not to drink al-
cohol or smoke tobacco during the trip 
to follow the contracted group's cove-
nant. 

"You very much do not want to step 
on their toes to do anything that's cul-
turally taboo. We're there to help, not 

hinder," he said. 
Along with physically helping to 

build a school, those chosen for the trip 
had to raise money to purchase school 
supplies from local vendors. Summers 
said he received several donations from 
the community for this purpose, adding 
that he had a day to shop for souvenirs 
while on the trip.

"That furthers their economy and 

Work in Dominican Republic gives superintendent a new perspective



benefits them," he said. 
Summers said he was tested physical-

ly and emotionally while helping build 
the school. 

“It was a much different role for me, 
from being a superintendent of schools 
to a construction worker on the end of 
the shovel and hauling blocks and mix-
ing cement," he said.

During the trip, Summers and other 
administrators were encouraged to be 
listeners, learners and servants. He said 
the group did not finish building the 
school and that it was by design to con-
tinue the project and to allow the Do-
minicans to do the work, too.

"We didn't need to come in as the 
uppity Americans knowing more and 

having more. We needed to go in as the 
construction worker, as an instrument 
of change," he said.

Phillip Martin, Lifetouch's Northwest 
Arkansas representative, said Lifetouch 
takes photos of the children and hands 
those out the last day of the trip. For 

some kids, he said, this is the only photo 
they'll ever have of themselves.

"A lot of these kids don't even know 
what they look like. They don't have 
mirrors," he said.

Summers noted that the administra-
tors had their photos taken as well and 
exchanged photos with the students on 

C
over Story    Story by Sam

antha Jones • Photos courtesy Lifetouch Inc.
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“It was a much different 
role  for me, from being a 

 superintendent of schools to a 
construction worker on the end 
of the shovel and hauling blocks 

and mixing cement.”
– Matt Summers
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their last day there.
“Now I have a book of memories 

from the trip," he said. 
He recalled interacting with the 

local children, noting how quickly 
he was accepted by them. One child 
in particular, he said, came back to 
the construction site to play and ex-
tended his arms to Summers.

"I scooped him up and put him 
on my shoulders and we played. I 
walk through the halls of Green 
Forest and high-five students, but 
none of them have ever put their 
arms up to me like that," he said.

This attitude, he said, is some-
thing he'll carry with him forever. 
He noted that, while families in the 
Dominican Republic sleep on dirt 
floors and live in poverty many 
Americans cannot fathom, they 
have a closeness American families 
should strive for. 

"You would see their living situ-
ation and think, 'Oh my gosh, the 
things they need.' But they see it the 
other way around. They have every-
thing they need. They have friends. 
They have family," he said. 

Summers noted that his wife 
sometimes accuses him of being 
materialistic, but he said this trip 
changed that completely.

It’s Love At First Bite At

Myrtie Mae’s!

Serving Breakfast, Lunch & Dinner DailyServing Breakfast, Lunch & Dinner Daily

www.MyrtieMaes.comwww.MyrtieMaes.com

Don’t miss our famous
Sunday Brunch

In Best Western Inn of the Ozarks
Hwy. 62West, Eureka Springs • 479-253-9768

Enjoy our
Large SOUP
& SALAD

BAR or one
of our

FULL MENU
Selections

Carroll County Branch Office
1204 Primrose • Berryville, Arkansas
(870) 423-6114 or (888) 286-3613

www.aaanwar.org
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C
over Story    Story by Sam

antha Jones • Photos courtesy Lifetouch Inc.

"The big kicker for me is they have 
very little according to our standards, 
but they have the two most important 
things: happiness and hope,” he said. 
“We have many things — more than we 
need in many aspects — yet we aren't 
happy.”

The trip, he said, has made him real-
ize that he should focus on all the good 
he has in life. Now, Summers said he 
wants to focus more on his family and 
the community that supported him 
going to the Dominican Republic. He 
thanked the Green Forest School Board 

for approving 
the trip, as well as the Car-
roll County community for donating 
money and support. 

"Happiness comes from being around 
people that love and care about you. It's 
your friends and family," he said. 
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Wherever you are in carroll county
CIRCLE OF LIFE HOSPICE COMES TOYOU

We serve patients in their homes, nursing
homes or wherever they reside.

We specialize in pain management
& comfort.
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end-of-life care for body, mind and spirit…
often with no out-of-pocket cost.

The rest of your life. Lived.

You have a choice.
Ask for us by name.

479-750-6632 | 1-800-495-5511 | www.nwacircleoflife.org

www.painterspaletteartschool.com

479-586-4868

Fine Art
Supply Store
and

201 Public Square
Berryville, Arkansas

lynne@painterspaletteartschool.com
Lynne Crow

Classes for adults
and children



Stepping into Zeek Taylor’s home — a 
quaint house nestled among equally 
quaint homes in Eureka Springs’ 
historic downtown district — it’s 

easy to see he enjoys color. His living 
room alone boasts more than 10 colors, 
with floral paintings hung on orange and 
purple walls exposing a splash of red and gold 
in the adjacent dining room. 

Color, Taylor said, is important no matter 
what the subject of his work is. A painter fa-
mous for depictions of clothed chimpanzees, 
Taylor noted the presence of color in his paintings.

“I like intense color, and I like a lot of it,” he said. 
Recalling how he first began painting chimpan-

zees, Taylor said the project began as an assignment at 
his day job. At the time, he said, he was painting scenes 
requested by a bedding company that would be transferred 
onto pillow tops. One of these requests was a clothed chim-
panzee, and it quickly became a best seller. 

“I had so much fund doing it. It was fun subject matter and it 
made painting a pleasure,” Taylor said.

The paintings have continued to receive praise, with Taylor re-
cently publishing his first book, “Chimps Having Fun,” on the subject. 

The book features 35 chimpanzees in whimsical costumes and set-
tings, and each painting has a story title to further illuminate the setting. 
Along with the chimp paintings, Taylor said he also enjoys painting water-
colors and creates a hand-painted border instead of using mattes. 

He has won several awards for his work — some of which is currently 
being displayed at the Crystal Bridges Museum of Art in Bentonville — 
but his biggest accomplishment came in 2012 when he received the Ar-
kansas Governor’s Art Award for Lifetime Achievement.

“To me that was...” Taylor said, his voice breaking. “Nothing better 
could have happened to me than to receive that award, because it recog-

A
rts Scene   By Sam

antha Jones • Photos by D
avid BellLIVING COLOR
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STELLA SCHULTZ

EARLINA PITTS GIRAFFE, I SPOTTED A
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A
rts Scene   By Sam

antha Jones • Photos by D
avid Bell

nized a lifetime of work.”
A native Arkansan, Taylor said he was honored to receive 

the award in his home state. Taylor recalled growing up near 
Paragould and attending Arkansas State University, discover-
ing a passion for art somewhere along the way. 

“I always liked to draw and paint, but I was pretty much 
self-taught up until the time I went to college. The school I 
attended didn’t have art,” he said.

He taught for two years after finishing college but decided 
to pursue painting more seriously, studying at the Memphis 
College of Art.

He returned to Arkansas once he finished studying there 
and said he plans to stay in Northwest Arkansas.

“I have roots here. It’s so beautiful and a great place for an 
artist to live and be inspired,” he said. “I’ve been most content 
to remain an Arkansan.”

He noted the rugged beauty, including the rock formations, 
wildflowers and trees, in the Ozarks.

“There’s so many trees compared to the farmlands I grew 
up in where a lot of trees and vegetation have been cut down,” 
he said.

Through his art, he has discovered a new passion: public 
speaking. Taylor said he has spoken on art several times; he 
has delivered a Ted Talk, he said, and been featured twice on 
the radio program “Tales from the South.”

“It was never a goal of mine, but it evolved into that. It’s 
nerve-wracking before I speak, but it’s rewarding when I do 
it,” he said.

ONE BURGUNDY MORNING
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Orvey Eklund and his shipmates 
from the USS Chicago were not 
in good shape when they were 
rescued from the Coral Sea after 

the Battle of Rennell Island.
They were hungry, exhausted and poi-

soned by the heavy bunker fuel oil that 
had soaked into their skins. Many, includ-
ing Eklund, had swallowed a lot of the oil. 
Hundreds of them were crammed shoul-
der-to-shoulder on the deck of the sea-go-
ing tugboat. There was not enough space for 
them to sit so they spent the night standing 
or trying to. Probably the smallest of his 
problems: Eklund’s watch had stopped.

He could have avoided the whole thing 
while still contributing to his country. He 
had been draft-exempt because of his em-
ployment as an assistant freight manag-
er in Minot, N.D. He had married fellow 
business college student Andree Gilbert in 
1941 and the couple had spent part of their 
honeymoon at the Rock Cottages in Eure-
ka Springs. They might have been enjoying 
themselves there in 1943 if he hadn’t enlist-
ed.

While working the freight job, Eklund, 
born May 19, 1919, began noticing there 
were fewer young men of his age around.

“I got to thinking I owed it to the coun-
try to join,” he said recently in an inter-
view at his home in Holiday Island. So he 
stopped by a local U.S. Navy Recruitment 
Office and was soon enlisted. 

His wife was not happy about it, but after 
some argument, and some tears, they both 
agreed it was the right thing to do. Andree 
moved to Bartlesville, Okla., to stay with her 
parents, and Eklund went for a short train-
ing stint at the Great Lakes Naval Training 
Station before being given orders to report 
to Mare Island, Calif., to eventually ship out 
on the USS Chicago. 

The class CA-29 heavy cruiser was in the 

Mare Island shipyard for repairs after a tor-
pedo attack by a Japanese destroyer in the 
Coral Sea. Before shipping out, Eklund was 
granted a two-week leave that he spent in 
Bartlesville with his wife and in-laws.

Because of his management experience 
he was assigned to the bridge as the ship’s 
telephone liaison between the captain and 
the dozens of different compartments 
aboard the 570-foot ship. The Chicago 
carried a complement of more than 1,100 
crewmen. The ship departed San Francis-
co for the South Pacific in early January of 
1943 and on Jan. 27 she joined an escort of 
about 20 ships sailing from Noumea on a 
supply run to support soldiers fighting on 
Guadalcanal.

As they approached Guadalcanal they 
were attacked by Japanese torpedo planes 

on the night of Jan. 29. The attack started 
what would later be called the Battle of Ren-
nell Island. It was about 20:30 hours (8:30 
p.m.) when general quarters was sounded.

“I was standing watch in the pilot house 
and I was in touch with the captain and the 
other compartments,” Eklund said.

The Chicago was soon hit by a torpedo 
amidships on the starboard side, “knocking 
a big hole below the main deck.” Telephone 
communications soon revealed that one 
of the ship’s two engine rooms was not an-
swering. Twenty-eight men had died inside.

The fight continued and Eklund re-
members it was about an hour later when 
the ship was torpedoed again, this time 
flooding the galley, mess hall and the crew’s 
sleeping quarters and causing fires. After 
the attack, the ship was listing (tilting) 15 

Orvey Eklund was aboard the USS Chicago when the photograph on the table was made. The 
ship was attacked the night before and was heavily damaged. It is low in the water and without 
power. Later on the day of the photograph the ship would be sunk in a second attack by Jap-
anese torpedo planes. Eklund was wearing the wristwatch he is holding when the order was 
given to abandon the ship.
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Orvey Eklund at the beginning of his U.S. 
Navy service. Eklund shortly before his discharge from the 

US Navy as Chief Petty Officer Yeoman.

The heavy cruiser USS Chicago underway 
during a fleet review off New York in May 
1934.

degrees to starboard.
“We were able to put the fires out and 

shore up the damaged bulkheads trying to 
save the ship,” Eklund said.

The USS Louisville came in that night 
and took the powerless Chicago under tow. 
The listing ship was covered in slick bunker 
oil, making it necessary to secure crewmen 
with safety lines before they could move 
about on deck. There was no place to sleep.

“I spent the night close to my battle sta-
tion thinking we would be attacked again,” 
Eklund remembers. 

When morning came they were cut 
loose from the Louisville and taken in 
tow by the tugboat Navajo, headed for the 
Solomon Islands (the exact destination is 
unclear). Most of their food had been de-
stroyed in the flooding of the galley, but the 
Chicago’s crew found cases of canned figs, 
their first food since the initial attack.

“I never liked figs and I like them even 
less now,” Eklund said.

After sunrise enemy torpedo planes 
were able to spot and follow the oil slick left 
behind by the Chicago. They caught up in 
the late afternoon and attacked again. The 
tug cut the towline and left the area, leaving 
the heavy cruiser dead in the water. 

“We were hit by another torpedo that 
caused us to immediately start sinking,” 
Eklund said. (Some online sources suggest 
the ship was hit by as many as four torpe-

does).
The captain gave orders to abandon 

ship. Eklund relayed the orders to crewmen 
throughout the ship.

“I dropped my telephone and jumped 
from the bridge to the top of an eight-inch 
gun turret (an apartment-sized gun hous-
ing) in front of the bridge and from there to 
the deck,” he said, “Another sailor and I cut 
loose and launched an eight-man raft.”

The ship was going down stern-first and 
the bow was rising. When they dropped the 
raft, made of cork, 50 feet to the water be-
low it broke into pieces. Eklund still thinks 
it was rotten after having been lashed to the 
deck since the cruiser’s commissioning a 

decade earlier.
“The bow was rising fast and I went off 

the port side of it, some 50 to 70 feet above 
the water,” he said, “The water was com-
pletely covered with bunker fuel.”

When he bobbed back to the surface, 
another crewman landed on top of him, 
causing Eklund to “swallow a bunch of oil.”

He was being shoved by the waves 
against the ship’s hull but after he was able 
to gather his wits he finally got to the oth-
er side of the bow, where the waves carried 
him away from the doomed warship. This 
was crucial for Eklund and the other crew-
men because a rapidly sinking large ship 
generates an undertow that can take nearby 
swimmers down with it.

His watch stopped when he hit the water 
at near 4:30 p.m. He had also cracked the 
bezel on the timepiece. He explained that, 
“Well, there were a lot of things going on 
right then.”

One of those things was machine gun 
strafing by Japanese planes. Despite all this, 
Eklund managed to latch onto a wooden 
box that he clung to until being rescued by 
the tug after about four hours in the water. 
He and most of the men stripped to their 
shorts to get rid of their oil-soaked clothes. 
They had lost about 200 men, according 
to Eklund’s recollection — a terrible toll, 
but one that could have easily been much 
worse.

After standing on the deck of the tug all 
night he and some of the other sailors were 
transferred to a destroyer where they got 
their first meal and a ride to New Caledo-
nia. Most of the escort group was reunited 
there three days after the attack. In New 
Caledonia they also got salt-water showers 
to begin scrubbing some of the oil out of 
their hides. 

Later he was put aboard the luxury liner 
Matsonia bound for San Diego. “There were 
about 3,000 sailors and Marines aboard,” he 
said.

Some were not in very good condition 
physically or mentally, he remembered 
later. In San Diego they received new uni-

“I spent the night close to 
my battle station thinking we 

would be attacked again.” 
– Orvey Eklund
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forms and were given 30-day survivor’s 
passes. Eklund spent the time reunited with 
his wife in Bartlesville. 

His next assignment would be aboard 
the newly commissioned light cruiser, USS 
Mobile. For almost two years the Mobile 
would be refueled and resupplied at sea 
while in support of island invasions in the 
Pacific. In that time Eklund would be al-
lowed ashore only once.

The Mobile’s task in an island invasion 
was to stay a mile or so offshore and use her 
heavy guns to “soften up enemy positions” 
before Allied forces attacked via landing 
craft. They participated in eight island 
landings including Tarawa, Marcus, Wake, 
Rabaul, Makin, Kwajalein and Majuro. 

“Every one was a heartbreaker, especial-
ly Tarawa, because from our position we 
saw the loss of our Marines,” he said.

After his island invasion duty Eklund 
was eligible to return to the states to board 
yet another new ship. Instead, after a trade-
off with a fellow yeoman, he was allowed to 
stay and serve in Pearl Harbor for almost a 
year before being transferred to Seattle. He 
was there when the war ended. His business 
experience played a part again: He was put 
to work helping discharge the thousands of 
service personnel who were returning to 
civilian lives. 

His biggest assignment in Seattle was to 
rendezvous offshore with the carrier USS 
Essex. Eklund and three other yeomen 
worked 36 hours without sleep discharging 
1,600 people. They would later receive a 
special citation for the work.

During his time in the Navy Eklund was 
promoted seven times, eventually achiev-
ing the rating of Chief Petty Officer Yeo-
man.

After the war the Eklunds moved about 
following his career in freight manage-

ment and then in his own oil field trucking 
business. Then he landed a management 
position in a subsidiary company of what 
would later become Koch Industries Inc. 
He was chairman of the board of the sub-
sidiary when he retired in 1986 after 22 
years with the company.

During their working lives they had 
continued to visit Eureka Springs and later 
Holiday Island. In 1990 the Eklunds built 
their retirement home on the Island.

Orvey lost Andree in an auto accident 
in 1993, a tragedy he remembers as a great 
disappointment in his life. Nevertheless, he 
is still an upbeat guy with five grandchil-
dren and six great-grandchildren, all living 
in the Wichita, Kan., area. He stays here, 
though, because he likes the Ozarks and his 
home here.

“I hope to continue living here as long as 
the Lord will allow,” he said. 

Orvey Eklund earned three major cam-
paign ribbons and eight invasion stars for 
his service in the Pacific Theater, but what 
may be his most impressive keepsake from 
the war is a leather-banded wristwatch with 
a cracked bezel, its hands stopped at 4:30 
p.m. Jan. 30, 1943.

“I was honorably discharged 
in Bremerton, Wash., in 

October of 1945, after three 
years,  one month and 15 days 

in the Navy. It was a pleasure for 
me to serve  and I came out of it   

without a scratch.”
– Orvey Eklund

years
in

Berryville36
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The act of singing is a deeply 
personal experience that al-
lows an individual to express 
the spirit of who they are at a 

level that goes well beyond the limita-
tions of the words being sung. The shar-
ing of this essence has the potential to 
create a mutual awakening that binds 
both the singer and the listener in the 
powerful embrace of what it means to be 
truly human. When many voices join to-
gether with one purpose, the communal 
possibilities can become transcendent 
and almost endless. 

“Most singers will tell you that part 
of the reason that they sing is because 
the making of the sounds is freeing,” 
said Beth Withey, artistic director of the 

Ozarks Chorale in Eureka Springs. “The 
fact that we join together in this physi-
cal, emotional and mental connection is 
what brings people the joy of singing in 
a choral situation.” 

The Ozarks Chorale is a community 
vocal music ensemble that recently cel-
ebrated its 20th year in existence. This 
volunteer organization is composed of 
a little more than 40 members from all 
walks of life who come together each 
season and rehearse on Tuesday nights 
to share in their love for choral music. 
The Chorale is one of the few remain-
ing performing groups in this area that 
continue to provide an outlet for those 
with a need to share their love of choral 
singing.

HOW DO THEY KEEP FROM
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Singing wasn’t always an activity re-
served for just a talented few. At the turn of 
the 20th century, it wasn’t unusual for whole 
communities to join together in song to cel-
ebrate major holidays. The community mu-
sic movement took place almost a hundred 
years ago with the goal of providing these 
opportunities for everyone.

In observing this phenomenon, Peter 
Dykema from the University of Wiscon-
sin-Madison wrote at the time: “There 
has been lacking that one thing which the 
more recent advocates of community mu-
sic have insisted upon — namely a spon-
taneous joy and enthusiasm for singing 
and the insistence upon music as a means 
both of expressing the deepest sentiments 
of mankind and a potent means for the 
binding of people into a more sympathet-
ic whole.”

Withey feels strongly that anyone who 
wants to experience this joy of singing 
should have that opportunity with the 
Ozarks Chorale. New members are wel-
come at the beginning of each season — 
without an audition. 

“It is the tradition of the Chorale so I 
didn’t start that,” Withey said. “It is very 
important to me that this is an open, free 
and diverse community.”

It is a fact not readily understood by 
many that anyone without physical dam-
age to his or her vocal chords can be 
taught to sing. Beth teaches voice private-
ly and she strongly believes that singing is 
a learned skill and not a “gift” given to the 
fortunate minority.

“Learning to sing is like learning a new 
exercise; it’s like going to the gym,” said 
Beth. “You simply learn to use your body 
and your vocal chords in a way that you 
didn’t know you could.”

Interested new members are invited to 
come to rehearsals of the Chorale and ob-
serve the experience, participating when 
they feel comfortable. Sectionals are that 
part of the rehearsals where each of the 
vocal sections in the choir break away and 
are taught their individual parts for the 
songs being sung. As director, Withey re-
ceives support from other qualified mem-
bers of the group who make this possible.

Jim Swiggart is a retired music edu-
cator who is the founder of Opera in the 
Ozarks and once served as director of the 
Chorale. During the early part of the sea-
son, Jim works closely with the men in 

their sectional rehearsals. At 75, Jim still 
believes that singing is a crucial part of 
his life.

“It keeps your life full of energy and 
you become energized,” he said. “Creativ-
ity is very important and this is a great 
opportunity to interact with people and 
do something that you love to do.”

The Ozarks Chorale is also fortunate 
to have a nationally recognized composer 
and choral arranger serve as the group’s 
accompanist. Ellen Stephenson moved to 
the area about five years ago and heard the 
Ozarks Chorale sing for the first time in 
December 2010. After hearing the group 
perform, Stephenson hoped to someday 
become their accompanist – a wish that 
came true much sooner than she antici-
pated.

Stephenson’s choral piece titled “Cold 
and Fugue Season” has sold well over a 
million copies to choral groups through-
out the world. She continues to compose 

and the Chorale often benefits from her 
efforts. Her piece “Got On My Travelin’ 
Shoes” was sung by the choir last year 
and will be published with a dedication to 
the group in the next few months. “Way-
faring Stranger” is another of Ellen’s ar-
rangements that will be sung by the Cho-
rale during this choral season.

Stephenson believes that working with 
the Chorale provides her with a channel 
for hearing and improving her work.

“It’s so very helpful to have this col-
laboration,” she said. “The most import-
ant and the hardest thing is that you have 
to have an outlet or there’s no reason to 
write.”

A unique part of the Ozarks Chorale 
is the many years of choral experience 
that comes from those who sing with the 
group. Five members of the Chorale stud-
ied music in college while more than a 
third sang in their college choirs. Collec-
tively, the group brings more than a thou-
sand years of choral singing experience to 
each rehearsal.

Members of the group also come from 
a variety of professions and moved to this 
area from all over the country. The Cho-
rale’s singers represent 19 states, the Dis-
trict of Columbia and Germany. There are 
doctors, lawyers, teachers and homemak-
ers singing together to create an experi-
ence where these distinctions are dimin-
ished, as singing becomes the overall goal.

Paul Gandy serves as the Ozark Cho-
rale’s president and he believes that as the 
group moves forward it needs to expand 
its focus.

“One of the things that I’ve tried to do 
is expand our horizons and be available 
for opportunities that arise for us to sing 
in other places,” Gandy said.

The Ozarks Chorale will perform their 
spring concert 7:30 p.m. May 9 at the Au-
ditorium in Eureka Springs. For those who 
perform, this event will be the culmination 
of months of rehearsal – an experience that 
nearly every singer believes enriches their 
life. One member of the group stated it 
best when asked what singing in the group 
meant to her. She used the title of one of 
the songs being sung that night and simply 
asked “How Can I Keep From Singing?”

• • •
Editor’s Note: This story originally ap-

peared in the April issue of Connection 
Magazine.

“Learning to sing is like learning 
a new exercise; it’s like going to 

the gym. You simply learn to use 
your body and your vocal  
chords in a way that you  
didn’t know you could.”

– Beth Withey
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Sometimes, the restaurants featured 
in Table for Two are ones that have 
been recommended to us by friends 
or colleagues. Other times, they 

might be personal favorites that we’d like to 
share with our readers.

That’s the case this time, as our subject 
is the Catfish Hole in Fayetteville. We can’t 
seem to stay away from the place, and we’re 
pretty sure that once you try it, you’ll become 
a regular, too.

Pat and Janie Gazzola have owned and 
operated the Catfish Hole for more than 20 
years. The couple bought the original Catfish 
Hole, in Alma, out of bankruptcy in 1993 and 
opened the Fayetteville location a year later.

Pat Gazzola says the Catfish Hole is prob-
ably among the top-grossing non-chain 
restaurants in Northwest Arkansas, but he 
is quick to pass on the credit to his staff. The 
restaurant employs nearly 50 people, and 
Gazzola especially praised the work ethic of 
his wait staff, who have to be on their toes to 
keep up with the bustling crowds.

“I always say to myself, this place is suc-
cessful in spite of me,” says Gazzola, who had 
a career in law and then built a successful oil 
and gas business along with his wife before 
becoming a restaurant owner.

The Catfish Hole has achieved a bit of ce-
lebrity status in Fayetteville, hosting Univer-
sity of Arkansas football coach Bret Bielema’s 
weekly radio show and being featured on ES-
PN’s College Game Day program as part of 
the “Taste About Town” series.

Inside the restaurant, photos, jerseys and 
other Razorback memorabilia are every-

where, as the Gazzolas demonstrate their 
support for the Hogs.

Of course, the real measure of a restaurant 
is the food, and that’s what really sets the Cat-
fish Hole apart.

As its name suggests, catfish is king at the 
Catfish Hole. Diners can choose between cat-
fish steaks or fillets, with three different size 
dinners all served with French fries or baked 
potato and “fixin’s.”

We know we are supposed to be word-
smiths, but the catfish is so good that we 
struggle to do it justice. Thick fillets are coat-
ed in the restaurant’s own batter and season-
ings and fried just right, so that the outside is 
crisp and crunchy but the inside is still soft 
and flaky. We consider ourselves to be cat-
fish connoisseurs, and this is among the best 
we’ve ever had.

While the catfish gets top billing, though, 
the rest of the menu is just as tasty. In fact, 
we like the catfish so much that we had nev-
er even gotten around to trying the chicken 
until we visited in our official capacity for 
this story. To our delight, we discovered the 
chicken fillets were just, well, perfect. Like the 
catfish, the outside was breaded and cooked 
to just the right level of crispiness, but the 
inside was still tender and juicy. Pat Gazzola 

A  FA V O R I T E  FA Y E T T E V I L L E  R E S TA U R A N T :
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said the Catfish Hole likely sells about 500 pounds 
of chicken a week.

Our dining partners tried the fried shrimp and 
gave equally rave reviews. Apparently, everything 
on the menu at the Catfish Hole is absolutely deli-
cious. In addition to catfish, chicken and shrimp, 
the menu includes scallops, ocean clams and frog 
legs as well as non-fried options including trout, 
tilapia, snow crab clusters, steaks and salad.

We’d be remiss, too, if we didn’t point out that 
the Catfish Hole uses hand-cut fries. And one 
of our favorite items is the hush puppies, which 
are among the “fixin’s” that also include coleslaw, 
pickles, onions and green tomato relish. We’re 
pretty sure we could eat a few dozen hush puppies 
at one sitting. In fact, one member of our group 
described them as “piping hot and delicious piec-
es of heaven.” That sounds about right.

One thing we didn’t try on our last visit was 
dessert, but as frequent visitors, we feel qualified 
to comment. The dessert menu includes cobbler, 
Key lime pie, cheesecake and homemade fried 
pies, all of which can be topped with ice cream. 
Our favorite is the fried chocolate pie, which is 
served hot and fresh in a king-size portion. The 
last time we ordered it, we promised ourselves we 
wouldn’t eat the entire thing, but we just couldn’t 
stop.

Pat Gazzola says one secret to the Catfish 
Hole’s success is quality ingredients.

“I start out with the best, and hope I don’t mess 
it up,” he said. “I don’t believe you can be the best 
unless you start with the best.”

Those sound like wise words to us. Now it’s 
time to wrap this up and head out for dinner.

Where are we going? The Catfish Hole, of 
course.
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In 1871, the land grant Arkansas Industrial Col-
lege was established in Fayetteville. Classes 
commenced in 1872 and a year later, in 1873, 
construction began on the first building. In 

1875 University Hall was finished. But today every-
one knows it as Old Main and it stands as an iconic 
symbol of higher education 
in Arkansas. Its 
two towers, shot-
gun hallways and 
five-story construc-
tion are in the Second 
Empire architectur-
al style and the 
building is listed 
on the National 
Register of His-

Still Standing Proud
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Echo Thrift Store/Home & More Store
Under new management
New Pricing and Inventory

EchoThrift store is a 501c3 non-profit supporting the Eureka Christian Health Outreach,a member of the Arkansas Association
of Charitable Clinics and the National Association of Free Clinics and designated aMedical Reserve Corp Unit

ThrifT STore SavingS
for a CauSe!

4004 e.van Buren
Thrift Store: (479) 253-5888
home &More (479)363-6239

Clinic: (479) 253-5547

Come check us out!

toric Places.
At the 100th anniversary of the Universi-

ty of Arkansas, Old Main was still in use but 
was long in the tooth and showing its age. 
In 1981 it ceased being used and there was 
discussion about razing the beloved building. 
But the decision was made to save it and ex-
tensive renovation and restoration was begun 
in 1986 and completed in 1991.

Building codes were followed in the re-
working of the building, which caused the 
architects to move stairways and use innova-
tive techniques to maintain the grand central 
stairway in the middle of the building.

Old Main primarily houses classrooms, 
lecture halls and offices. It was not restored to 
be a museum showpiece but a usable cog in 
the wheels of a college education. To that end, 
the fifth floor is home to the J. William Ful-
bright College of Arts and Sciences, named 
after the former University of Arkansas pres-
ident and U.S. Senator from Arkansas.

Given the affection for the grand old 
building on The Hill, Old Main should con-
tinue to earn a place in the hearts of UA stu-
dents and graduates for another 140 years.
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Walking distance to stores
and Historic Square

Laundry and
Swimming Pool On Site

HUBAPPROVED
Sorry, no pets. E.H.O.870-423-6960

Magnolia Village
Rentals

PO Box 311 | 202 East Madison | Berryville
www.nelsonfuneral.com

facebook.com/nelsonfuneralservice

When you have experienced the loss of
a loved one, you can trust us to guide
you through the arrangements necessary
to create a meaningful ceremony that
celebrates the unique life being honored.
Our staff is committed to providing your
family with the highest quality care and
service in your time of need, and we take
pride in our responsibility to lighten your
burden as you take the first steps toward
healing and recovery.

Have The Talk Of a Lifetime

Speak with one of our
Pre-arrangement Counselors

Nelson Funeral
ServiceHonoring Traditions

& Creating New Ones

EurEka SpringS
479.253.8927

BErryvillE
870.423.2170

grEEn ForESt
870.438.6170

Monday-Saturday 2-10 p.m., Sunday 2-7 p.m.
POOL TABLE • JUKE BOX • SNACKS • ARCADE GAMES • BIRTHDAY PARTIES

Bowling Center

702 West Trimble
Berryville, AR 72616
870-423-5818

Call today to advertise in

Currents
(870) 423-6636

“Doing 
business without 

advertising is like winking
 at a girl in the dark. You know

 what you are doing, but 
nobody else does.”

– Stuart Henderson Britt
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here are more than 18,000 com-
munity gardens in the Unit-

ed States— operated by churches, 
schools, and civic organizations 
— and an estimated 650,000 home 
gardens that range from a few pot-
ted tomato plants on the back porch 

to gardens composed of several hun-
dred square feet. Gardeners who sell 
more than $1,000 a year of produce 
are categorized by the United States 
Department of Agriculture as farmers. 
These folks are often called market gar-
deners.

The vast majority of community 
gardens, market gardens and home gar-
dens started in the last few years are or-
ganic gardens. “Organic” is usually un-
derstood to mean that gardeners don’t 
use chemical fertilizers and pesticides 
in their gardens. But it is more compli-
cated— and simpler — than that, with 
just three overarching goals: 1) feed the 
soil, 2) focus on prevention, and 3) use 

the simplest solution first.
These three ideals sound 

straightforward, but what they have 
in common is that they are labor-inten-
sive: Organic gardening and farming is 
much more hands-on than the alterna-
tive, and “hands on” often means getting 
down in the dirt and face-to-face with 
pests, plant disease and other problems. 

Jon and Kaylynn Toombs, children of 
longtime Carroll County families, own 
and operate Homestead Farms, an or-
ganic market garden that Jon and Kay-
lynn are growing into a full-scale farm-
ing operation. Produce from Homestead 
is a visual delight, highly sought after by 
farmers’ market customers, and always 
sells out each market day.  The Toomb-
ses are experts when it comes to how la-
bor-intensive organic 
farming can be.

“Organic farm-
ing isn’t for every 
gardener,” Jon said 

during a recent lecture on 
pest control he delivered 

at the Berryville Community 
Center, “because organic farming often 
means hand-to-hand combat with some 
really ugly critters.

“After a while, though,” he said, with 
a wry smile, “you learn to enjoy squash-
ing beetles between your thumb and 
forefinger.”

Market gardeners and organic 
farmers, like the Toombses, often 
choose to be organic operations be-
cause organic produce commands 
higher prices at farmers’ markets and 
“whole foods” grocery stores. Cus-
tomers at these venues are generally 
concerned about the environment, 
supportive of small businesses such 
as market gardening operations and 
knowledgeable about the health ben-
efits of eating naturally. Organic mar-

ket gardeners and farmers have 
stepped up to meet the needs of 



these “foodies,” because meeting cus-
tomer needs satisfies both the profit 
and environmental goals of farmers 
such as Jon and Kaylynn.

Community gardens, on the other 
hand, often embrace denomination-
al goals, such as the Disciples of Christ’s 
“Green Chalice Project,” because they 
believe organic practices are evidence of 
good stewardship. Many Presbyterian and 
Episcopal churches, along with dozens of 
Methodist congregations, have also start-
ed organic community gardens through 
the “Interfaith Power and Light” initiative. 

Faith-based organizations frequently lead 
by example, so it is no surprise that they’re 
community garden advocates. 

School-sponsored gardens, the third 
main sponsor of community gardens, 
want to create the safest gardening en-
vironment for students, one that is free 
of potentially dangerous chemicals and 
compounds. Organic gardens fit that re-
quirement nicely. The Edible School Gar-
den Project, sponsored by the Universi-
ty of California at Berkeley, works with 
K-12 schools across the United States and 
worldwide, to build what they call an edi-

ble education curriculum. Their aim is to 
help children in our fast-growing urban 
societies to know how food is grown and 
where it comes from.

Devotees and practitioners of organ-
ic food production often share the same 
goals. These include support for small 
businesses, hope for a cleaner and safer 
environment, and good health through 
eating fresh, local and chemical-free food. 
Visit your local farmer’s market soon. 
You’ll find lots of vendors who’ll be glad 
to share their growing organic stories 
with you.
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Jon and Kaylynn Toombs Lettuce and Bok Choi at Homestead Farms

“CARROT PARTY” – PHOTO BY STEVE SHOGREN
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Author and cook 
Mary Ann Bell

From
America’s
Cookbooks
Exploring Our Culture Through Our Favorite Recipes

Natchitoches Meat Pies
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When we were a young 
married couple, with 
a toddler in tow, we 

moved to a tiny town in west-cen-
tral Louisiana, near Toledo Bend 
Lake. Naturally, it was a prime 
recreational area as well as a tim-
ber-producing area.

But it was also near a wonder-
ful, historic town, Natchitoches, 
established in 1714. This makes it 
the oldest settlement in the Lou-
isiana Purchase, two years older 
than New Orleans. Natchitoches 
is French/Creole, not Cajun. Its 

scenic beauty was used as the 
background in the popular movie 
“Steel Magnolias.” At its found-
ing it was situated along the Red 
River, but in the 1800s a huge 
flood changed the course of the 
river and left Natchitoches on an 
oxbow, today called Cane River 
Lake.

Our Louisiana experience only 
lasted a year and a half, but it was 
an educational and fun period of 
our lives. We made many friends 
there and had some of the best 
dining experiences of our lives. 

We learned to love red beans and 
rice, Boudin and jambalaya even 
before the Food Network popu-
larized these delicious ethnic/cul-
tural favorites.

Even today our favorite cat-
fish restaurant is in Many (pro-
nounced Man-E) on US 171. And 
there’s a unique, delicious dish 
called the Natchitoches Meat Pie, 
available only at Lasyone’s Meat 
Pie Kitchen in the historic town. 
The “world famous” empana-
da-style fried pie was developed 
by Lasyone’s in the early ‘60s and 
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the genuine article is available only at the 
Natchitoches eatery.

The original is a combination of 
ground beef and pork. It’s spicy and deli-
cious and the crust is golden-brown and 
flaky. It’s a unique combination that’s a 
closely guarded family secret. But that 
doesn’t keep others from making their 
own versions, which they brought to 

potlucks and family get-togethers while 
we lived there. 

Sometimes the meat pie is served as 
the entree, accompanied by a variety of 
side dishes, such as red beans and rice or 
dirty rice. Other times smaller versions 
are prepared and served as appetizers. 
Regardless, the meat pie is a nice bit of 
regional cuisine. You can make yours as 

spicy or hot as you wish or mild enough 
for any palate.

So, here I present a recipe for Natchi-
toches Meat Pies from a favorite cook-
book, “Cane River Cuisine – Louisiana’s 
Favorite Recipes.” But I treat the recipe as 
a starting point and adjust the spices to 
suit our family’s tastes, and I suggest you 
can easily do the same.

Natchitoches Meat Pies
Filling:
• 1 1/2 pounds each ground beef and ground 
pork 
• 1 cup chopped green onions, tops and bot-
toms
• 1 tbs salt
• 1 tsp course ground black pepper 
• 1 tsp course ground red pepper
• 1/2 tsp cayenne pepper
• 1/3 cup all-purpose flour

Crust:
• 2 cups self-rising flour 
• 1/3 heaping cup Crisco, not melted 
• 1 egg, beaten
• 3/4 cup milk

COMBINE: 
Ground beef, ground pork, onions and sea-
sonings in large Dutch oven. Cook/brown over 
medium heat, stirring often until meat loses its 
red color. Do not overcook the meat. Sift the 
flour over meat mixture, stirring often, until well 
combined with meat. Remove from heat and 

cool to room temperature. Place meat in a large 
colander to drain off excess grease and juice. 

CRUST:
Sift flour and cut shortening into flour. Add 
beaten egg and milk. Form dough into a ball. 
Roll about one-third of dough at a time on a 
lightly floured board or pastry cloth. Cut dough 
into 5 to 5 1/2-inch circles. The author used the 
top of an old coffee pot, which was the right 
size. Cut out all the circles for the pies and place 
them on a cookie sheet, separated by wax 
paper. Find something about 5 to 5 ½ inches 
across. 

ASSEMBLE
Place a heaping tablespoon of filling on one 
side of the party round. Dampen edge of pie 
containing meat with fingertips, fold top over 
meat and crimp with fork dipped in water. Prick 
with fork twice on top. 

FRY:
Fry in a deep fat fryer at 350 degrees until gold-

en brown. These meat pies freeze beauti-
fully if enclosed in plastic sandwich bags. 
When frying frozen meat pies, do not thaw 
before frying. Cocktail meat pies may be 
made the same way, using a biscuit cutter 
and 1 teaspoon of meat filling.

HINTS:
As mentioned earlier, the spices used can 
vary according to your individual tastes. 
Also, to save from making the crust your-
self you can use prepared pie crusts. With 
prepared crusts I use a beaten egg to 
moisten the edges of the pies before seal-
ing with a fork. Since the meat is already 
done, it just takes a short time for the 
crust to get done and golden brown. Also 
you might want to drain the juices from 
the meat before adding flour. Try and see 
which you like best. 
We enjoy both Natchitoches Meat Pies 
from Natchitoches, La., and  our version of 
meat pies in Berryville, Ark. I hope you en-
joy these tasty meat-filled empanadas. 
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I get “White Coat” blood pressure every 
time I get it checked in a medical of-
fice. Maybe it’s the smell of the room, 
anticipation of getting a shot or just 

that this measurement is “official” and will 
forever be in disagreement with what hap-
pens in the quiet privacy of my own space.

When I do my own measurement it 
is always lower. Clearly, emotion and life 
events have an immediate impact on blood 
pressure (BP). The rule of thumb is that 
the lower the BP, the better the chances of 
a longer life. Of course, if it is too low that 
isn’t good either.

There are a number of natural products 
to help control high blood pressure. In my 
experience I haven’t found any of them 
to work with everyone. Usually, there is a 
trial-and-error period with lots of adjust-
ments of products and amount consumed. 
This is similar to choosing a prescribed 
drug as well. Some of the choices are Black 
Cumin Seed, NOS l-arginine, enteric-coat-
ed garlic, magnesium, hawthorn, beet root 
and whey.

L-arginine is an amino acid. There are 
at least two dozen amino acids and each 

has its own function in the body.  They in-
teract, and help each other maintain and 
repair the body, but basically they each 
have their own individual qualities. Amino 
acids compete with each other; therefore if 
you decide to take one or more for a specif-
ic purpose, they should be taken separately, 
on an empty stomach about an hour before 
eating any other form of protein.

L-arginine taken in the amount of 4-6 
grams a day has been used by many to 
improve BP. A sustained-release product 
may work best and is often labeled “NOS.” 
Sometimes, L-Arginine is not a good 
choice for some people, as it can cause an 
outbreak of cold sores.

I like a combination of magnesium, 
hawthorn and a calmative like passion 
flower or Hops. A complete formula 
would include the little-known herb Co-
leus forskolii. Sometimes I suggest whey 
as long as there is no milk allergy. This 
combo works on many levels for reducing 
high blood pressure. Magnesium relaxes 
the arteries, making them open more, so 
BP drops and the heart works less. Whey 
does something similar but is specific for 

the diastolic number (the second number 
measured). For instance, a measure of BP 
would be 140/65 with 65 being diastolic 
while 140 is systolic. The calmative aspect 
of a supplement is pretty straightforward. 
Hops or Passion flower can be part of the 
formula or added at any time. The more 
upset a person is the higher the blood 
pressure. What to do if your BP is too low?: 
Try watching TV news or talking politics 
... ugghh.

Black Seed (Nigella sativa L), also 
known as Black Cumin Seed, is a very in-
teresting supplement. Most people have 
not heard of this. It is a traditional herbal 
and has withstood the test of time. I have 
used it. Why? In 2004 I had a heart attack. 
While I’m doing just fine, one of the risk 
factors that must be managed is high blood 
pressure. I’m not a personal fan of the pre-
scribed drugs used for blood pressure as I 
don’t like the side effects.

I decided to experiment with Black 
Cumin Seed, taking my blood pressure 
twice each day — first thing in the morn-
ing and at bedtime — and stayed consistent 
to this routine. I kept an accurate log so I 

Black Cumin Seed has been in use for hundreds of years in the Middle East for a wide variety of ailments. This list includes blood pressure, immune 
system building, anti-cancer benefits, dropping allergies, asthma and many others. 

Natural remedies 
can help regulate blood pressure
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could easily compare not the individual 
numbers but the overall trend. Blood pres-
sure changes throughout the day and from 
day to day, so looking at the trend and av-
erages is what I did. For the brand I used, 
the dosage was 1,500 mg in the morning 
and 1,000 mg at bedtime. I also started 
one scoop of whey protein taken daily at 
breakfast as this is shown to reduce dia-
stolic pressure over time.

What does this Black Cumin supple-
ment do that is so beneficial? It has been 
in use for hundreds of years in the Middle 
East for a wide variety of ailments. This list 
includes blood pressure, immune system 
building, anti-cancer benefits, dropping 
allergies, asthma and many others. Histor-
ically, Black Seed was the go-to medicine 
when healing needed to be done and al-
lopathy (Western medicine) was unavail-
able. Science has shown benefit for reduc-
ing inflammation, immune-modulation 
benefits and as a strong antioxidant. To 
summarize, the strongest science, indi-
cates for people who are at risk for heart 
attack/stroke, high blood pressure, arthri-
tis (either rheumatoid or osteo), irritable 
bowel or colitis and allergies or asthma. Of 
course, we can’t say it will do anything of 
benefit.

How did my personal experiment turn 
out? Well, almost too well as near bedtime 
my blood pressure often got low enough 
so that sometimes I felt dizzy. I’ve reduced 
my bedtime dosage to 500 mg and feel 
fine. Would this work for you? Everyone 
is different and even the prescribed drugs 
aren’t effective on some. Managing blood 
pressure is difficult and powerfully im-
portant so be careful and include your 
healthcare practitioner. Remember, I’m 
telling you about my (one person) person-
al experience.

Consider trying the magnesium-based 
formula first, keeping a good log of your 
BP measurements. Adjust the amount you 
take after 10 days of measurement using 
your own BP cuff/machine and measure 
the same way every time (same arm; same 
position; same time of the day, once in the 
morning and just before bed).

 Remember, keeping your blood pres-
sure managed is very important. While 
food supplements may be all you need, 
nothing works in every person, especial-
ly in the same way. Always, talk with your 
health care practitioner before making 
changes.
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The  “don’t 
you dare crop my 

pictures” mentality 
is admirable, but 

consider that many 
vertical covers of 

National Geographic 
magazine have 

been cropped 
out of horizontal 

pictures.

In the last issue we looked at five ways to improve 
your photographs by dealing with light, back-
ground clutter, moving in close to the subject, 
shooting pictures at highest resolution and us-

ing a tripod. In this issue, we will look at five more 
easy ways to improve your photography.

6. CROP YOUR  PHOTOGRAPHS
Some masters of photography – both of the old 

school and contemporary – have a “don’t crop my 
pictures” mentality. Their idea is that what they see 
in the viewfinder is exactly what they wanted in the 
picture. I understand that their vision is wrapped 
up in the picture and I appreciate their skill at mak-
ing meaningful images. I think at every opportunity 
you should strive to use every bit of the image-area 
to your best advantage.

Always try to eliminate in the viewfinder the el-
ements you don’t want in the final photo. But when 
looking at your pictures on the computer, always 
keep an open mind to the possibility that cropping 

an image can improve it. The “don’t you dare crop 
my pictures” mentality is admirable, but consider 
that many vertical covers of National Geograph-
ic magazine have been cropped out of horizontal 
pictures. A well-know lecturer on visual communi-
cation presented to a group of photographers that 
they should not let pride get in the way of improv-
ing a picture. There are limits to how much you can 
crop and still maintain decent quality. But if you 
can make a good picture better by cropping, why 
not?

7. LOOK FOR THE ‘DECISIVE MOMENT’
In every photographic situation there is a peak 

moment in the action, or expression. It may be in 
a football game when the ball is in the perfect po-
sition in relationship to the receiver. Or, it may be 
the glance of a model or other subject that makes 
a connection with the camera. In a classic 1932 
black-and-white picture of a man striding through 
a puddle, Henri Cartier-Bresson snapped the shut-
ter as his heel was just about to contact the water. 
It made it appear that the man was walking on wa-
ter.

Cartier-Bresson was a master of capturing “The 
Decisive Moment,” a phrase that he coined. It can 
also be referred to as “The Storytelling Moment.” 
It embraces the idea that in every situation there 
is a moment when things come together to tell a 
story and that is the moment to press the shutter 
button. Watch for those “Decisive Moments” and 
practice the timing needed to capture them. Your 
photos will be much stronger and will have more 
intensity and visual interest, especially pictures in-
volving action and movement.

Top 10 ways to 
improve your 

photography –  
6 through 10

In every 
photographic 

situation there is 
a peak moment 
in the action, or 

expression. It may 
be in a football 

game when the 
ball is in the 

perfect position in 
relationship to the 
receiver. Or, it may 

be the glance of 
a model or other 

subject that makes 
a connection with 

the camera.

Notice the emotion in this picture. But by cropping slightly 
to eliminate the graduate in the background and close in 
on the two women the image has more impact, the main 
reason for taking the picture in the first place.

Watch for the moment that adds a bit of humor to your 
picture.
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8. LEARN TO USE A FLASH PROPERLY
In days gone by, flash photography took many different forms. 

In the late 1800s into the 1900s magnesium powder (flash powder) 
was used in an open pan. Then came glass flash bulbs. Electronic 
flash, with ever more complex circuitry, became ubiquitous in the 
1960s and 1970s.

Unfortunately, taking pictures with just a flash can often lead to 
lazy low-light photography. When the built-in flash, or even an ex-
ternal flash placed on top of the camera, provides the primary illumi-
nation, the resulting image is usually flat, often washed out with the 
background dark and artificial-looking. Since the goal of most pho-
tographers is to produce dynamic, natural-looking pictures, learning 
how to use flash creatively is an important skill. Learning to use avail-
able light and the light from artificial sources, such as an electronic 
flash, is a necessity.

The first step is to learn how to use a flash to fill the deep shadows 
on the subject’s face in an outdoor photographs. 

Most flash units today are very sophisticated. Experiment by 
turning on the built-in flash when outside and deep shadows fall 
across the eyes or face. If possible, move the subject into better light. 
But when you can’t, turn on the flash to lighten those dark shadows, 
adding detail. As you learn how flash interacts with available light 
outside you can begin to experiment with other situations that need 
light modification.

9. IF IT’S WORTH TAKING ONE PICTURE, 
 IT’S WORTH TAKING A DOZEN ... OR MORE

Making photographs is akin to hunting. Only photographers are 
seeking out storytelling pictures or beautiful works of art.

In the fraction of a second that you snap the shutter many things 
can get in the way of making the picture you want or expect. Your 
timing may be off. Or the subject may not do what you anticipate. Or 
you may move the camera or miss the focus, resulting in a less-than-
sharp image that’s not usable.

I always encourage students to shoot, shoot, shoot, and keep on 
shooting until the photo situation goes away or you know in your gut 

you got the shot. Then you go to your computer and see what you’ve 
got on the big screen. You can check exposure on the screen on the 
back of the camera but you can’t really make any other judgments on 
such a small monitor.

If you only take one picture and don’t explore each photo oppor-
tunity, you may miss that perfect angle or that twinkle in the subject’s 
eye, or the peak storytelling moment. You may shoot a hundred shots 
and discover that you got the best picture the first time you pushed 
the shutter button. Or you may discover that it was the 100th shot 
that was the best. Most of the time it will be somewhere in the middle.

But the key is that the fun is in the exploring as much as in the 
getting.

10. PRACTICE GOOD COMPOSITION  
(OR LEARN TO SEE LIKE A LENS)

Composition is simply how you place the parts of your picture 
into a pleasing arrangement. A few hints can help you make stronger 
pictures. 

Always try to keep the subject out of dead-center. Follow the “rule 
of thirds” to strengthen your photographs. Consider a tic-tac-toe 
board, divided into nine spaces by two vertical lines and two hor-
izontal lines. The intersection of those lines is the strongest area to 
place the subject.

Here’s another compositional element to consider. Look for 
shapes, patterns and curving lines. Lines and especially s-curves lead 
a viewer’s eye to the subject in a photograph. Use these to your ben-
efit.

Lastly – but not close to the end of the study of composition – 
take every opportunity to obtain a higher or lower point of view than 
eye-level. If everything is eye-level your pictures become boring. For 
example, notice that most every National Geographic photo-essay 
has a photo with an aerial or extremely high point of view. And often, 
they also use very low angles, looking up.

There you have it, Nos. 6 through 10 of the “top 10 ways to im-
prove your photography.” Photography is a wonderful way to express 
your creativity and personal vision, even if you never make pictures 
professionally. Just get out there and enjoy the hunt ... for pictures

In this photograph the subject’s face would be in dark shadow without 
a flash to lighten it. Note that the sun is illuminating this back.

When BB King glanced to his right at someone out of sight his eyes 
twinkled (the Decisive Moment) and t the center of his face does fall on 
one intersections of the “Rule of Thirds.” Composition-wise it’s usually 
better for the subject not to look off the edge of the frame but in this 
case violating the rule works just fine.



34 | Currents |  Spring 2015

By
 S

am
an

th
a 

Jo
ne

s      

Before I left the house to go to The-
rapods Float Spa, I told my boy-
friend that I didn’t expect the spa 
treatment to have much effect on 

me. My anxiety level, I told him, was far too 
high to momentarily disappear because I 
floated in saltwater for an hour. 

“The only thing that can calm me down 
is prescription medication,” I half-joked as 
I walked out the door. “If I’m wrong about 
that, I’ll give you a hundred dollars.”

I didn’t give him any money because I am 
cheap, but I was definitely wrong about my 
initial assessment of floating. When I walked 
into the spa, a pleasant woman greeted me 
and explained the rules of floating.

I had to shower before floating, she said, 
and it would be best if I put in the ear plugs 
provided by the spa while my ears were dry. 
She took me to the float tank, a large blue 
tub filled with calf-deep saltwater. It didn’t 
look too magical, but I was there to do a job 
so I kept an open mind.

After my shower, I stepped into the tank 
and turned off the lights and the music 
to truly understand sensory deprivation. 
While calming, I felt the music would take 
me out of the experience. I’m glad I turned 
it off when I did, because the experience 
was amazing. I would say it was better than 
I expected it to be, but my expectations 
were pretty low going into the tank so that 
wouldn’t be a fair assessment.

The woman at the front desk told me it 
would take from five to seven minutes for 
me to transform into a trance-like state. I’m 

not sure how long it took, but I know I fell 
into a state akin to lucid dreaming almost 
immediately. 

I didn’t really equate a meditative state 
with lucid dreaming going in; had I, the ex-
perience would have been way more excit-
ing. 

I love lucid dreaming. My favorite way to 
relax is to sleep lightly after I’ve woken up 
on the weekends, and that’s exactly what the 
therapod treatment felt like to me. While I 
spent most of the time thinking, I was so 
relaxed that all the heaviness I felt before I 
began floating slowly drifted away until it 
disappeared. I was left with my thoughts and 
a sense of calm.

I thought about my mom. I thought 

about my career. I thought about my future. 
Most importantly, I thought about past mis-
takes without feeling guilty for my poor de-
cisions. That was a first.

When the light came on and signaled that 
the treatment was over, it didn’t feel like I’d 
been floating for an hour. It felt more like 10 
minutes, 15 minutes at the most. I intended 
to record my observations of the float after it 
was over, but all I could say was “Wow.”

To supplement the float, the spa featured 
various toiletries and hair styling items so 
that I didn’t have to walk out the door look-
ing like a drowned rat. I really appreciated 
this; the owner even left out spray-on de-
odorant, which I had forgotten and realized 
I sorely needed after accidentally getting a 
whiff of myself while dressing. 

On the way home, I realized that the best 
part of floating wasn’t the way I felt while in 
the tank, though that feeling seemed pretty 
difficult to beat. No, it was how relaxed and 
calm I was the rest of the day and the days 
following. The next day at work felt so easy, 
and I knew it wasn’t because the work load 
had suddenly lightened up.

It was because of Therapod Float Spa. I 
highly recommend that anyone with stress, 
anxiety, muscle pain or basic cognitive func-
tion try floating. It cleared my head. It put 
my life in a different perspective. Four days 
past the float, I’m still seeing positive results. 

Go float. It’s actually pretty inexpensive 
and the way you’ll feel after is invaluable. 
And if you don’t take my word for it, you’re a 
bigger cynic than I am.

Therapods: Float your stress away
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