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From surfers in indonesia to extreme skiers at lake tahoe, 
Povah captures the ultimate athletes’ intense, dramatic acro-
batics. video or still, color or black-and-white, aerial or un-
derwater, Povah’s photographs give the more-timid viewer a 
glimpse of life in the fast lane. 

When filming white-water kayakers, he uses a waterproof 
case for his equipment, sets it in his lap, and takes off ahead of 
the kayakers he wants to photograph. shooting the rapids and 
the paddlers that trail him. simple, right?

how about rock climbing? no problem. he deftly ascends 
steep rock faces, going either ahead of his subjects or next to 

them, with a camera strapped to his back.
it’s not your typical nine-to-five job, and Povah isn’t your 

typical photographer. if his short-cropped red hair isn’t an in-
stant tip-off, one look at his breathtaking, adrenaline-produc-
ing photography does the trick.

But Povah is not just a man looking for action. he is a 
thoughtful photographer as well, capturing the natural rugged 
beauty in landscape photographs of the central coast, yellow-
stone national Park and the Grand tetons.

An avid surfer, snowboarder, white-water kayaker and rock 
and ice climber himself, Povah was introduced to sports and 
travel at an early age. he was skiing at four and snow board-
ing at 13. in high school, his outdoor education teacher intro-
duced him to rock climbing and kayaking.

As a kid, traveling with his father to Africa and Alaska, he 
was tagged the designated photographer. 

When he started at cal Poly, Povah didn’t have a clear vision
about his future and wasn’t eager to begin his studies. “i was anti-
school until i was a sophomore,” he said. Then he began to notice
what independent filmmakers were doing, and he realized there
were opportunities for a career he could get excited about.

When he approached the Recreation, Parks, and tourism 
Administration department about creating a business plan 
for his own videography company as his senior project, he got 
the green light. “it was sort of an unusual set-up, but they ap-
proved it,” Povah said. 

That was the first step in the creation of Red Potion Produc-
tions, Povah’s action sports photography company that allows 
him to work and play at the same time. 

his latest venture, “lost in the middle,” is a 30-minute film 
capturing top local surfers riding waves from Point concep-
tion to Big sur. Povah’s love of surfing is evident in the film, 
which shows the sport and the athletes to great advantage.

Povah is pleased with the way things have come together, and
he encourages students to follow his lead. “i tell students to be cre-
ative. do something different. Approach your department with a

new plan. That’s what cal Poly wants – for you to go for it.”
Povah remains true to his philosophy. he is creative. he 

trusts his instincts. he follows a different path. is there any-
thing this thrill-seeker wouldn’t photograph?

“Weddings,” he said. “i don’t do weddings. They’re way too 
stressful.” 

Editor’s note: Check out Povah’s Web site at: www.redpo-

tion.com.to watch a clip from his film “Lost in the middle,”

go to www.redpotion.com/lostinthemiddle.html.

‘i teLL StuDeNtS to Be CReAtive…Do SometHiNG DiffeReNt….
tHAt’S WHAt CAL PoLy WANtS, foR you to Go foR it’

(L) trevor Povah

 

 

         
           

 

 

 

 

  
 

  
 

 

 

 

  
 

 

 

  

 

  

   

 

 

  

 

 

   

 

         
        

       
        

 

 

    

   

    
  

HOW DO YOU FEED
 

13,000

ANIMALS?

WITH CAL PoLY’S NEW 
ANIMAL NUTRITIoN CENTER 

B Y  T E R E S A  M A R I A N I  H E N D R I x  

it’s choW time. cal Poly’s college of Agriculture, Food 
and environmental sciences has opened the doors of its brand 
new Animal nutrition center. 

That’s good news for cal Poly’s more than 13,000 farm and 
ranch animals. The Animal science department uses the plant 
to make all of the feed for the 400 beef cattle, 250 dairy cows, 
125 horses, 50 sows, 500 piglets, 350 quail, 5,000 egg-laying 
hens and 7,000 broiler chicks living on campus. 

The Animal nutrition center is also used to manufacture 
specialty feed products that are part of ongoing industry-
sponsored research on campus, as well as manufacturing cus­
tom products for commercial companies. it will also serve as 
a teaching and animal nutrition research center, said Animal 
science department head Andrew Thulin. 

students from majors across the college of Agriculture, 
Food and environmental sciences as well as students from 
many other majors across campus will take classes and labs in 
the new facility, focusing on animal food processing and re­
lated food safety. The Animal nutrition center will also serve 
as a site for feed industry management training for individuals 
from across the united states and the world. 

The towering 21,000-square-foot center cost $5.5-million, 
completely replacing the decades-old feed mill located where 
the 9,000-bed Poly canyon village student housing complex 
is rising. Filled with state-of-the art processing equipment, the 
new plant can produce up to six tons of animal feed per hour 
for a variety of species. 

Production in the new facility began at the end of march, 
under the direction of plant manager casey callaghan. now, 

on any given weekday, the plant is filled with students mixing 
up batches of corn, oats, barley and other ingredients, depend­
ing on the needs of their eventual animal consumers. 

Though the quantities are gigantic and the mixing equip­
ment four stories tall, “it is a lot like cooking,” Thulin said. 

NExT UP, MEAT: 
With the Animal nutrition center and the new Beef Facility 
both completed and opened, the Animal science department is 
still fund-raising for one last key project: The J and G lau Fam­
ily meat Processing center. The $5.5 million, 13,500-square­
foot meat Processing center will include conference rooms, 
meat harvesting and processing labs, food safety research space 
and ready-to-eat product and packaging development facilities 
for cal Poly and companies in the meat industry. 

cal Poly has so far raised $4 million in private support of 
the total $5.5 million needed to finish the center. For details on 
the meat Processing center, contact Thulin at 805-756-2419 
or Assistant dean for Advancement tanya Kiani at tkiani@ 
calpoly.edu  or 805-756-7507. 
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