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“Art demands of us that we 
shall not stand still.”  
Ludwig van Beethoven 

why? 
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STUDIO 280 
Visual Art | Baking | Jessica Kalmar | Knitting | Sewing

Side Bar 

While revisiting my book 
collection, I am seeing old 
connections and making new 
ones. Ralph Eugene Meatyard 
was the author of choice in 
late March, and he sent me on 
a coincidental journey.   |  
Instrumental soundtracks to 
foreign movies I’ve never 
heard of nor seen have paired 
well with Meatyard’s 
photographs.  |  The darkroom 
is complete and works 
perfectly!  |  Another sweater is 
knitted. Sewing rags and bags 
from old bed sheets. And now 
the Inkle loom makes a debut.  
|  Orange cake with chocolate 
icing is the birthday dessert 
for a dear friend.  |  Please 
enjoy the newsletter! 
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Consider Again

make art every day

“…He must have seen the 
difference between a 
photographer and an artist 
whose medium is 
photography…” Guy 
Davenport remarks on his 
memories of Meatyard, 
quoted here from the Aperture 
Monograph.  
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Music 

The Gentle Good 
 

Layal Watfeh 

Books 

The Unforeseen Wilderness by 
Wendell Berry 
Ralph Eugene Meatyard  an 
Aperture Monograph 
Ralph Eugene Meatyard - The 
Family Album of Lucybelle 
Crater  by James Rhem 
 A Good Man is Hard to Find by 
Flannery O’Connor 

Knitting / Weaving 

A spring sweater for myself.   

An Inkle loom is small, as 
looms go. Weaving is done 
manually, without use of foot 
pedals. My mom interested me 
in it and Dad made me a loom. 

strap for David. 
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Sometimes the experience is 
better than the photograph. 

ff

Photographs
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“You cannot bring too much scholarship to a picture, and what you 
bring to a picture, what knowledge you have, the more you’re 
going to be able to see.” Ralph Eugene Meatyard 

Experience

ff
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Baking 

Ultra-Orange Cake 

Whisk together: 
 

About 1 cup sugar 
1 tsp baking soda 
1/2 tsp salt 

Add and stir together: 
1 cup orange juice 
1/3 cup vegetable oil 
1 T grated orange zest 
1 T white vinegar 
1 tsp vanilla 

Bake 30-35 minutes. Cool. 
Then ice with  
Quick Chocolate Icing: 
 
Melt in the top of a double 
boiler: 3 oz 100% cacao 
unsweetened, 3 T unsalted butter. 

Remove from heat and stir in: 
1/4 cup hot strong coffee, a little 
bit of milk, 1 tsp vanilla. 

Then stir in about 1 cup of 
powdered sugar and heat over 
barely simmering water for 10 
minutes. Remove from heat 
and beat until spreadable.  

Recipe from 
The Joy of Cooking 
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“The artist’s work is the fatiguing attempt to transform the wonder of 
Raw Material.  
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Thank You
elusive

 Spring 2017 | Enjoy Summer! |  jessicakalmar.com

Moving forward with different perspectives. 

ff

art life  


