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One of our biggest mistakes was leaving WCF for one year. We didn’t get the feedback and involvement that 

WCF provides. It was a good lesson for us. I feel involved with WCF and that we have a great deal of input on 

what is going on with various programs and our policy.

Michael Lee

Customer Advisory Council Member

One of our biggest mistakes was 

leaving WCF for one year.

Michael Lee
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It was on July 6, 1873, that Brigham Young called 
together 12 leading citizens of the Salt Lake Valley to 
consider the organization of a savings bank they called 
Zion’s Savings Bank and Trust Company. Four days later, 
the bank was incorporated under the laws of the Utah 
Territory with a capital stock of $200,000. At the time 
the bank was created, the first settlers had been in the Salt 
Lake Valley only 26 years, and Utah was still 23 years 
away from statehood. Founder Brigham Young created 
the bank to help the territory flourish and to support 
people of all economic backgrounds build their savings. 

Over the course of the bank’s 140 years in business, 
Zions has funded small businesses that have grown into 
major corporations and has actively served the needs of 
the Intermountain West.

In 1960, the LDS Church sold majority control 
of Zions First National Bank to Keystone Insurance 
and Investment Company, which later became Zions 
Bancorporation. What began as a one-bank, one-
state operation now includes a collection of great 
banks in 10 western and southwestern states, all with 
individual identities and local leadership teams. Zions 
Bancorporation today has grown to total assets of 
nearly $55 billion, more than 10,000 employees and 
nearly 500 branch offices. The company is included in 
the S&P 500 index. 

This month’s Community magazine reminds me how 
Zions Bank has remained true to its commitment to 
create value for the communities it serves — even after 
all these years. Several sections of the magazine are 
dedicated to profiling people, cities and organizations 
in the community. These articles highlight interesting 
places to visit in our own backyard, fun restaurants 
to try, and upcoming festivals and events. Community 
celebrates the successes of our clients, and highlights 
some great products and services offered by the small 
businesses that are driving our economic growth.

From the vision of founder Brigham Young to the 
reality of one of the nation’s most impressive banking 
organizations, Zions continues to be a pioneer in 
banking — and will be for another 140 years.

editor’s note

Rob Brough
Executive Vice President
Corporate Marketing and Communications

Creating Value for 140 Years
A little over 16 years ago my career took an 

unexpected turn when I was offered the opportunity to 
join Zions Bank.

With an undergraduate degree in communications and 
little, if any, experience in the world of financial services, 
a career in banking was not something I had considered. 
In fact, if I had been asked to make a list of the top 10 
industries in which I would consider working, banking 
may have ranked number 13.

However, the decision to join Zions Bank was 
among the most positively impactful decisions of my 
life. Not only am I fortunate to work with some of the 
brightest and most community-minded individuals in 
our industry, I have also developed a deep appreciation 
for the critical role Zions Bank plays in the development 
and growth of the individuals, families, businesses and 
communities we serve.

This year, Zions Bank is celebrating 140 years of 
creating value.



Follow us on 

Since 1873, Zions has helped families save for the future, financed start-ups that 
evolved into major corporations and supported local industries that have fueled our 
economy. Today, you’ll still enjoy small-town customer service and local decision 
making from the Intermountain West’s oldest community bank.

Thank you for your trust 
 in our foundation of strength and stability.

Zions Bank is celeBrating 140 years of creating  
value for our communities.

140 years

130644_140_Year_Ad.indd   1 6/18/13   12:54 PM
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ore than 15,000 students across Idaho 
and Utah learned how to get fiscally 
fit as Zions bankers visited their 

classrooms in honor of National Teach Children 
to Save Day on April 23. Students in grades K-12 
engaged in hands-on activities about budgeting, 
earning interest and understanding needs versus 
wants. The students also enjoyed receiving 
calculators as a fun reminder to budget wisely.

A Davis School District teacher was impressed 
with the presentation two bankers gave to 
her first-graders. “Thanks very much for the 
presentation you delivered to the children,” she 
wrote. “The lesson was great, the incentive to 
save well-taken, and the generous amount of  
gifts you provided for each student was  
so appreciated.”

According to a T. Rowe Price “Parents, Kids and 
Money” survey released last year, parents are more 
willing to discuss bullying, drugs and relationships 
with their children than finances, yet children ages 
8 to 14 are eager to receive financial education.

“Kids like to learn about money because they 
see the things their parents do with it,” said Julie 
Felshaw, economics and financial education specialist 
with the Utah State Office of Education. Felshaw 
believes that volunteer efforts from local bankers and 
tools for parents like Zions Bank’s Financialize by 18 
website, www.zionsbank.com/financialize, can make 
a difference in students’ financial success.

Now in its 17th year, National Teach Children 
to Save Day is an outreach program offered 
through the American Bankers Association 
Education Foundation.

By Jamie Hauglid
Photo courtesy 
of Zions Bank

Sabrina Young helps second-grade students 
at Pioneer Elementary School in Weiser, 
Idaho, fill out worksheets on saving money.

Bankers Teach Children 
How to Get Fiscally Fit

In the Community

http://www.zionsbank.com/financialize
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Hatch pointed to the nation’s rapidly growing 

technology industry as an example. Businesses are 
hungry for new hires with degrees in STEM: science, 
technology, engineering and math. “But right now, there 
are not enough Americans trained and ready to fill these 
jobs,” he said.

Between now and 2020, the American economy is 
expected to create more than 120,000 new computer 
science jobs each year. Yet only about 40,000 
American students are earning computer science 
bachelor’s degrees. Without an infusion of high-skilled 
professionals, an annual 80,000-employee shortage 
could sharply stunt the growth of companies like 
Google, Intel and Microsoft, Hatch said. Or worse, it 
could drive these companies overseas.

For every 100 foreign-born workers hired, an estimated 
262 additional jobs are created for native-born workers, 
he noted. “We don’t want companies to move to where 
they have access to more skilled workers.”

Bridging the Talent Gap
America was founded on immigration, and Hatch 

believes it has always been an integral part of its 
innovation. Keeping leading companies and talent in the 
U.S. gives it a powerful edge in the global market. 

Yet current immigration laws stand in the way of 
this, he explained. Visas are in short supply. Many high-
skilled workers have been offered jobs in the U.S. but 
are unable to secure visas. International students who 
wish to stay in the U.S. after graduation face similar 
challenges.

“We can’t afford to be losing some of the top minds 
in the world,” Hatch told the audience. “I believe it’s 
crucial that we pass an immigration bill.” He noted that 
new provisions might include a fluctuating visa cap each 
fiscal year in step with the demands of the market.

Leading the National Discussion
At the event, Hatch was presented with the 

prestigious Spirit of Enterprise Award given by the U.S. 
Chamber of Commerce. Scott Anderson, president and 
CEO of Zions Bank, applauded Hatch as being a leader 
in immigration reform, especially on key issues that are 
important to business. 

So what does the future hold? A poll conducted by 
the Winston Group in April 2013 showed that many 
Americans, regardless of political affiliation, believe 
immigration reform is positive for America. 

While coming to an agreement on the details won’t 
likely be easy, Hatch concluded by saying that he is 
committed to supporting policy that “enables highly 
educated, highly skilled workers to stay here in the U.S. 
to help grow our economy.” He added, “I think Utah 
will be in the forefront on this.”

Does immigration hurt or help the U.S. economy? While people often 
think it opens the door to fiercer competition for jobs, business leaders 
argue the opposite: High-skilled immigrants are actually critical to a 
vibrant economy. They create more jobs for everyone by filling gaps in 
the workforce to keep major companies flourishing.

“Graduation rates aren’t keeping up with job creation,” U.S. Sen. Orrin 
Hatch explained at a May presentation in Salt Lake City as part of the 
Zions Bank Premier Wealth Management Speaker Series.

By Chelsea Bush

Photo by Scott Halford

Sen. Hatch Advocates 
High-Skilled Immigration

More Jobs for All



Ready… Set… StRut!
 SaLt LaKe CIty, SatuRday, SeptembeR 21, 2013
 Liberty park,� 600 e 900 S,� SaLt Lake city,� ut 84105

Last year’s strut was so much fun… let’s do it again!
Last year, thousands raised funds during Strut Your Mutt to help bring about a time of  
No More Homeless Pets®. The result? Almost $1.3 million went to help save the lives of 
dogs and cats in our nation’s shelters (Not just mutts — feline friends benefited, too)

Inspired by your success, we’ve made the goal even bigger this year — $1.5 million!  
That’s why we need to start recruiting now. Homeless pets need you to strut for local 
groups as well as for Best Friends. Because the more funds raised, the more pets will  
be saved not just in your community, but around the country.

And after all of the work is done, we’ll celebrate in another Strut Your Mutt festival in  
your honor. There will be more food, games, activities, entertainment, and of course,  
the community dog walk.

One community, one strut at a time, brings us closer to No More Homeless Pets®.

Registration now open. more info at strutyourmutt.org.



Serving Wasatch Front Seniors Since 1996

Home Instead is your local neighbor, helping seniors in the Salt Lake City area since 
1996 to stay in their homes. Our trusted and experienced CAREGivers provide the 
highest quality CARE to make this happen:

Contact Us for a Free Personalized Consultation, and Ask Us About Alzheimer’s Services

HomeInstead.com/109                     1.801.266.9444 or 1.800.277.2975

“A heart-warming story 
every family will love. 

Delightful and entertaining!”
Stephanie Ducharme, theater critic

Each performance benefits a  
separate charity.

Call the Covey Center Box Office at 
801-852-7007 to purchase tickets.

Attend the Premier of A new Pioneer 
musicAl sePt. 5-23 At the covey 

center in Provo

1306xx_Convey_Center_Ad.indd   1 6/4/13   9:33 AM



  Community Magazine  19

Cutting-edge 
Science, Art  
and Tech Museum 

It represents what’s going on in 
the world today — a convergence 
of technology and creativity. The 
Leonardo science, technology and art 
museum was born out of that idea.

“We’re doing something that 
really hasn’t been done in the 
museum world,” says Lisa Davis, 
museum spokesperson. “We really 
want to help visitors understand 
that these kinds of tools and 
knowledge are not just for people 
sitting in labs or cubicles. They are 
very relevant to today.”

Take a look at your iPhone. 
Is it a piece of technology? 
A communication tool? 
A medium to create art? 

By Amelia Nielson-Stowell

Photos courtesy of The Leonardo

THE LEONARDO

War Scroll from the upcoming Dead Sea Scrolls exhibit

Hylozoic Veil
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Art in Motion
The contemporary museum opened in October 2011 

in the former Salt Lake City Library building. The 
exhibits are unlike anything Utahns have ever seen: 
Nontraditional displays and engaging exhibits that 
spark visitors’ curiosity.

Take, for example, the intricate Hylozoic Veil — a 
lace-like creature reaching up through all three floors 
of the building. It’s one of only two permanent displays 
at the Leonardo. The moving structure is full of sensors 
that respond to visitors, gently waving as it reacts to 
movement. It calls for deeper exploration: Is it an art 
installation? Experimental chemistry? Architectural 
kinetics? Robotic masterpiece? Science project?

The remainder of the museum is dedicated to 
temporary exhibits — like Made in Utah showcasing 
Utah inventors and Out on a Limb exploring 
prosthetics. Its largest space features traveling national 
exhibits. The Leonardo just finished showing off one 
of its most popular museum blockbusters: Mummies 
of the World. The museum was the eighth stop 
on the Mummies tour, and the Leonardo had the 
biggest opening weekend of any city (including major 
metropolitans like Los Angeles).

“The people here in Utah and even the region are so 
supportive of education and culture that when these 
kinds of experiences are available, locals just respond 
very positively,” Davis says.

Michael Petralia, the museum’s public programs 
coordinator, agrees. The response from Utahns and 
visitors from the Intermountain West area has been 
unpredictable and exciting.

“The Leonardo is this great big concrete castle of 
creativity nestled in the heart of a city vibrating with the 
buzz and passion of creatives,” Petralia says.

Creating Spaces
Interactive programming at the Leonardo is a unique 

way to balance material for adults and children. Three 
“making spaces” feature ongoing user-generated content 
and revolving experts. At the Render space, visitors create 
stop-motion animation clips that are then projected on 
a wall in the exhibit area. And at the Tinkering Garage, 
guests create their own take-home inventions using tools 
from engineering, electronics and physics.

The Lab@Leo, however, is the real highlight. A 
permanent artist (Jann Haworth, the award-winning co-
creator of the Beatles “Sgt. Pepper’s Lonely Hearts Club 
Band” album cover) and rotating artists-in-residence 
work in an open space on the museum floor. Past artists 
have included a shoe designer for Nike, a video game 
creator and a violin maker.

“It’s almost as if you’re walking into their studio,” Davis 
adds. Visitors can interact with the artist and even attend 
their master classes. “We ask our visitors to kind of get 
their hands dirty. We want them to be active participants.”

Next up, the museum will host “101 Inventions That 
Changed the World.” The touring exhibit will run from 
mid-June through September.

For more information, visit theleonardo.org.

The Lab

This fall the Leonardo will host one of the most important traveling 
exhibitions in the world — Dead Sea Scrolls: Life and Faith in Ancient 
Times. The exhibit includes a large collection of artifacts, many of which 
were recently discovered, and are regarded as among the world’s greatest 
archaeological discoveries.

Running from November 2013 through April 2014, the exhibit includes 
the largest collection of ancient scrolls and artifacts ever on display outside 
of Israel. Salt Lake City is just one of 10 cities hosting the Holy Land pieces 
in a unique display that will also highlight the contributions of scholars and 
scientists from Brigham Young University.

“It is a high compliment from Israel that Utah residents and visitors will 
be one of the few places in the country that will have the privilege of seeing 
the Dead Sea Scroll exhibition,” said Utah Governor Gary R. Herbert. The 
governor announced the exhibition this April in a press conference with 
state and religious dignitaries. 

The scrolls were discovered in caves along the shore of the Dead Sea 
and removed from 1947-1956. They contain the oldest known copies of 
the Hebrew Bible. Twenty of the parchment scrolls on display will include 
pieces from the books of Genesis, Psalms, Exodus and Isaiah.

Only 10 scrolls will be displayed at a time because of the intense 
preservation efforts involved. Human handling over the years has damaged 
the manuscripts, so they are now kept in a climate-controlled conservation 
laboratory. Displays are heavily monitored for light exposure and pieces of 
the scrolls “rest” for a year before traveling again.

War Scroll from the upcoming 
Dead Sea Scrolls exhibit

Dead Sea Scrolls 



Choosing a contractor shouldn’t be one of them. 

Life is Full of Tough Choices

Why not choose one with the experience to prove it. 

Built by 
R&O Construction

933 Wall Avenue
Ogden, Utah 84404

801.627.1403

6787 Spencer St.
Las Vegas, Nevada 89119

702.895.9322

634 South 400 West
Salt Lake City, Utah 84101

801.532.0123

www.randoco. com
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Peterson’s are one of the 6,500 pairs of eyeballs 
donated to Hageman’s research program. Some are 
frozen. Some are preserved in fluid. All are sacred 
donations from people who want the next generation to 
live without losing its eyesight. “Donation of the eyes is 
an incredibly special gift,” Hageman says. “To see the 
collection constantly reminds me of the wonderful gift 
people have given. I am extremely grateful to all those 
who have chosen to donate and I’m proud of my research 
team’s commitment to making this program a success.”

Hageman is the guardian of the largest collection of 
donated human eyes in the world. He’s also the genius 
behind decades of age-related macular degeneration 
research. Macular degeneration is the deterioration of 
tissue at the back of the eye that can happen with aging. 
Abnormal deposits of protein build up on the macula 
and gradually fog central vision, often to the point of 
blindness. There is no cure at present. The Moran Eye 
Center, with Hageman’s help, hopes to find one. 

“The level of hope is great. I come to work every day 
excited about what we will learn,” Hageman says. “I 
look back 25 years ago when I was told there was no 
hope and compare that to where we are today, and the 
progress we’ve made is amazing.” 

Breakthroughs in slowing the progression of late-
stage macular degeneration are already in use. Injections 
into the eye stop blood vessels from leaking into the 
compromised eye. Diagnostic tests to predict a person’s 
risk for developing macular degeneration are available, 
too. The Moran Eye Center screens for signs of macular 
degeneration at age 40 rather than waiting for the fog 
to set in at age 60. “My thinking has always been that 
we need to treat the disease much earlier, before leaking 
blood vessels develop,” Hageman says. 

A vast database of medical and ophthalmological 
records accompanies the eyeball collection. It’s a 
compilation of life histories showing other diseases, like 
cardiovascular disease, as common denominators in 
people with macular degeneration. 

“You can’t have this many people with macular 
degeneration who aren’t going to have other diseases,” 
Hageman says. “My life will be complete if I can one 
day say I helped develop a drug that slows or prevents 
macular degeneration and other major problems like 
heart attacks at the same time.”

The eyeball collection, along with all the deceased 
and their families who donate those eyes, are the reason 
Hageman knows he will feel complete eventually. “You 
become involved in the lives of incredible people,” he 
says. “I’m always humbled by people who say, ‘Don’t 
forget Greg, my eyes are yours when I pass. I want you 
to have them.’”

It’s Christmas Eve and the family is gathered around the tree. The phone 
rings. It’s Mrs. Peterson. She’s considered extended family. “She calls 
me on Christmas Eve every year,” says Gregory Hageman, Ph.D., John 
A. Moran presidential professor at the University of Utah’s Morgan Eye 
Center. “That’s the day her family donated her husband’s eyes. It’s one of 
my favorite calls.”

By Kris Millgate

Photo courtesy of Moran Eye Center at the U of U

Moran Eye Center Sees 
Progress in Disease Research

The Eyes 
Have It



It’s what we do best

VISION 
John A. Moran Eye Center

The Most Prestigious and Award-Winning Eye Care Practice  
in the Intermountain West and 

One of the Top Eye Centers in the World

RECENT AWARDS
Binkhorst Medal (career contributions to ophthalmology.) - Nick Mamalis, MD, 2013  /  Randal J Olson, MD, 2012 

Proctor Medal (most prestigious research award in ophthalmology) - Wolfgang Baehr, PhD, 2013 
Largest National Institute of Health Grant for Retinal Research - Greg Hageman, PhD

From basic cataracts to complicated eye conditions to the latest LASIK surgery, there’s a reason patients are referred to the Moran Eye Center  
from every state in the Union and more than 60 countries. When you trust your vision to Moran specialists, you trust your future to the best.  

33 OPHTHALMOLOGISTS - 10 OPTOMETRISTS - 13 CONVENIENT LOCATIONS



LOCALLY RAISED
Grass Fed Beef • Lamb • Turkey

As Utah’s oldest 
and largest 
family-owned 
grocer, Harmons 
is deeply rooted in 
local communities 
and has a long 
history of striving 
to provide 
remarkable service 
to our customers. 
Incredible fresh 
departments, great 
values, unbeatable 
customer service, 
not to mention a 
delicious variety of
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Joking aside, people have been smoking food for 
thousands of years. Humans discovered long ago that 
sticking a fresh kill in the path of wood smoke made it last 
a lot longer and taste a lot better. Now, though refrigerated 
trucks and grocery stores have reduced our need for 
the preservative benefit, smoking lives on because it still 
appeals to our primal urge for delicious food.

There isn’t much about caveman life we need 
to covet. Fighting pterodactyls? No thank you. 
Scratchy animal skin robes? I’ll stick with cotton, 
please. Eating smoked mammoth for every meal? 
Hmmm … maybe they’ve got one thing on us.  

Wood 
Smoke
The Fred Flintstone 
School of Haute Cuisine
By Jake Wilhelmsen

Photos by Kevin Kiernan
Chicken on a can

Chicken and ribs courtesy of Harmons
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Smoking is cavemanly simple, yet incredibly nuanced. 
Though it essentially boils down to putting meat in a tiny, 
smoky box, aficionados spend plenty of time and money 
making sure said meat, smoke and box are perfect.

“The most common mistake,” asserts Community’s 
own photographer-turned-food-smoker Kevin Kiernan, 
“is to treat it like a science.” Kiernan’s been smoking 
food for eight years, a hobby born from his love of 
barbecue. He recommends learning the basics, then 
doing some experimenting.

The basics are these: 
Get yourself a smoker. You can spend $200 to $1,500, 

but the Traeger model Kiernan favors is about $600.
Pick a type of wood. Oak, hickory, mesquite, apple, 

cherry or most other hardwoods work. Each has its own 
aroma, so find your favorite.

Pick and prepare your meat. Chicken, pork and beef 
are common choices, but fish and lamb work, too. You 
can brine it, cure it, baste it or rub it to make it moist 
and flavorful.

Don’t overcook it. Proper smoking happens at 
low temperatures — usually 200 to 250 degrees 
Fahrenheit— until the meat’s internal temperature 
reaches 150 to 190 degrees (depending on what you’re 
cooking). This takes a few hours. Don’t get antsy. This 
also means you’ll need a meat thermometer. 

Within this framework, experts find a thousand 
variations to perfect their art. Some finish their dish on a 
grill to add an exterior crisp. Some slather on barbecue 
sauce throughout the smoking process. Kiernan likes to 
wrap his brisket in foil partway through the smoke to 
lock in juices, and he spritzes apple cider vinegar onto 
chicken and ribs as they smoke to keep them moist. 

The great thing is, smokers are so proud of their 
delicious dishes they want to share them. Here are a few 
of Kiernan’s favorites, with this caveat: “It may take a 
few experiments with each meat to get to where you feel 
like you’ve perfected it. The first time I made baby back 
ribs we ended up at Little Caesars. Pay attention to what 
other people say as you research recipes.”

Chicken on a Can

Whole chicken
1 12-ounce can of your preferred beverage (cola,  
 apple juice, sparkling mineral water, lemonade, etc.)
Favorite rub and sauce

Drink half of the can. Coat chicken with your favorite rub. 
(Try the Midyett Rubb, endorsed far and wide.) Place 
empty chicken upright on top of the can so that it fills 
the cavity of the chicken. This will let the moisture from 
the drink add flavor and moisture. Smoke until internal 
temperature reaches 175 degrees. Feeds 3 to 4 people.

Salmon With Cream Cheese and Capers 

1 whole salmon fillet (skin on)
Favorite rub
1 jar of capers
1 red onion
2 lemons
1 8-ounce container of cream cheese
1 hard baguette

Apply your favorite rub to salmon. Set smoker to low heat 
(200 to 225 degrees). Place salmon skin-side down on 
the rack — on foil, if desired. While the salmon smokes, 
dice red onions and cut lemon into wedges. Salmon is 
done when internal temperature is at least 150 degrees. 
Spread cream cheese on baguette, sprinkle with capers 
and red onions, then top with salmon. Squeeze lemon 
over it to finish. Appetizer for 4 to 6 people.

Chicken on a can

Salmon With Cream Cheese and Capers
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Baby Back Ribs

Rack(s) of baby back ribs
Favorite rub, marinade and barbecue sauce

Rub ribs and refrigerate overnight. Smoke for 1 to 2 
hours (don’t let meat burn). Spray ribs with apple cider 
vinegar at least twice. Pour marinade in the bottom of a 
large foil turkey-roasting pan. Place ribs in marinade and 
cover pan with foil. The marinade will infuse the ribs with 
flavor and keep them moist. Smoke 6 to 8 hours, until 
the meat almost falls off of the bones (cooking times will 
vary based on amount of meat). Remove ribs from pan 
and baste with barbecue sauce. Put back in smoker long 
enough for the sauce to caramelize.

Brisket

Enough brisket to feed your crowd
Favorite rub and marinade

Leave the fat cap on the brisket, allowing it to cook down 
into the meat. Apply rub at least 10 hours before smoking. 
Get smoker to a high heat (about 375 degrees) and place 
brisket fat-side up. After 1 or 2 hours (depending on size), 
place brisket on foil and pour marinade over top (Kiernan 
loves Stubb’s Chicken Marinade and carne asada 
marinade). Wrap brisket with foil and reduce temperature 
to about 210 degrees. It’s done when the meat’s internal 
temperature is 175 degrees and you can pull it apart with 
your hand (probably 8 to 15 hours).

Baby Back Ribs Brisket
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Some 20 miles northwest of Twin Falls, cars driving 
on Idaho’s Scenic Highway 30 slow to pass through 
the small city of Buhl. Surrounded by farm country, 
canyons and historic places, this laid-back location has 
a classic, small-town America feel but is conveniently 
located near many recreational offerings.

Small Town, Big Dreams
By Natalie Hollingshead

Photos by Kevin Kiernan 

BUHL
Buhl United Methodist Church



32   July/August 2013

“There are opportunities galore for kids and families 
here,” says Mayor Tom McCauley. “We are minutes away 
from hiking and biking and fishing, and within an hour or 
two of the best hunting, skiing and fishing in the world.”

Although the city is close to major amenities, it’s 
retained its close-knit community feel without the 
“hustle and bustle of the big city and the challenges that 
come along with it,” he says.

Buhl’s Best Bets
When you pull into Buhl from U.S. Route 30, stop 

by Jackson’s Kountry Korner, at 1101 Broadway 
Ave., where neighbors meet for breakfast and argue 
about politics while eating scrambled eggs and ham. If 
you need a snack, visit From Store to Seed, a natural 
market and bakery, where you can sample freshly made 
breads, muffins and the like. For lunch or dinner, head 
to La Plaza Mexican, at 1206 Main St., for delicious 
homemade tamales. And no matter when you visit, 
a stop at CloverLeaf Creamery is essential. At 205 
Broadway Ave., this all-natural dairy sells what fans 
claim is the best ice cream you’ll ever taste. It’s made 
fresh on-site, with only the best ingredients. Try a scoop 
of the famous Cowboy Crutch ice cream.

When you walk down the street, expect to be greeted 
with a smile and see neighbors exchanging pleasantries 
everywhere you go. In warmer months, the city’s parks, 
the swimming pool (only $2 for admission), and the 
athletic facilities are where you’ll find most locals. The 
nearby 18-hole Clear Lake Country Club is a popular 
draw for golfing and fly-fishing. And if you’ve never 
been fishing, a trip to Buhl may be just the nudge you 
need to give it a try. The city is dubbed the “Trout 
Capital of the World,” and boasts numerous hatcheries 
that produce most of the rainbow trout consumed in 
the country. In fact, one of the city’s major employers 
is Clear Springs Foods, which is the world’s largest 
producer of rainbow trout. A massive rainbow trout 
sculpture on the side of the Buhl’s West End Senior 
Center pays homage to the city’s fish-filled heritage.  

Sopas from La Plaza

Cowboy Crunch ice cream 
from CloverLeaf Creamery
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Out and About
If you like to hike and explore, make the short drive 

to Balanced Rock State Park to see a 48-foot tall, 40-ton 
rock balance atop a pedestal rock that’s a little more 
than 3 feet tall. Or, head 30 minutes north of the city to 
Hagerman Fossil Beds National Monument, where more 
than 3,000 new fossil fragments are found each year. 

A popular time to visit Buhl is around the Fourth 
of July, when the city hosts its Sagebrush Days. “Our 
population swells from around 4,000 to 20,000 or 
25,000,” McCauley says. With a small carnival, fish feed, 
trout scramble, fire hose competitions and more, the 
annual event is on many area families’ summer fun lists. 

A nearby event in late September is the Thousand 
Springs Festival of the Arts. This celebration of nature 
is hosted on beautiful Ritter Island, in the heart of the 
Thousand Springs State Park. The event features arts 
and crafts, food, live music, antique dairy barn tours, 
free horse and wagon rides, and more. The festival is the 
primary fundraiser for the Southern Idaho Land Trust. 
Organizer Gene Day states on the festival’s website,  
“We wanted to make this the kind of craft show that 
you would find nowhere else in Idaho.”

Because of its amenities and its not-too-close, not-
too-far-away location, Buhl is an excellent place to raise 
a family or grow a business, McCauley says. There are 
only three major industries in town, but all have an 
international footprint. 

“We are looking to grow some,” McCauley says.  
“We are fully in compliance with all the new 
environmental laws and have capacity to spare for 
industry and businesses.”

Families, individuals and companies looking to put 
down roots would do well to consider Buhl, the mayor 
says. “It’s an affordable place to live, even compared to 
nearby communities. We are an older town, so we have 
an older look to us, but Buhl is filled with friendly people. 
I’m really proud to be here and be a part of things.”

Peach and blueberry muffins 
from Seed to Store

Frisbee golf course in the park

Snake River
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West Jordan
Utah’s Fourth Largest City 
a Great Place to Live

By James Rayburn

Photos by Kevin Kiernan

Sunset Roll from Sakana 
Sushi Bar in Jordan Landing

Mountain View Golf Course

West Jordan Historical Museum

Gardner Village West Jordan City Park
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It took Merrill Osmond 18 years to find the right 
location for his Youth Pioneer Pageant and Utah 
Pioneer Days, but he seems to have found a 
permanent home for the pioneer-themed production 
and celebration in West Jordan, Utah.

The West Jordan Arena became home to the Youth 
Pioneer Pageant last July. This summer a complementing 
Pioneer Jubilee will take place in the adjacent Veterans 
Memorial Park as part of Utah Pioneer Days. The 100-
acre park and arena are easily accessible and centrally 
located in Salt Lake Valley, equipped to handle large 
crowds, and, perhaps most important, are part of a city 
with a strong pioneer heritage.

Osmond, former producer of Provo’s Stadium of 
Fire and the “Donny & Marie Show,” along with 
local composer Sam Cardon and sound engineer Cliff 
Maag wrote every line and song of the youth theatrical 
production. The pageant represents the joys and 
tribulations experienced by the pioneers on their trek west 
with all proceeds benefitting the Olive Osmond Hearing 
Fund. The production was originally performed in Draper 
and Orem, and then later moved to Branson, Missouri.

Scheduled again this year for July 22-24 in West Jordan, 
city officials believe Osmond’s pageant, festival and nightly 
fireworks extravaganza will be a part of the city’s summer 
celebration lineup for years to come. Osmond says the 
fireworks show will be three times bigger than last year’s.

“It’s a very big production, very entertaining and 
attracts visitors from all over Utah,” West Jordan Mayor 
Melissa Johnson says. 

Since 1954, West Jordan’s main festivities have 
been its Independence Day and Western Stampede 
celebrations. The Western Stampede is a Professional 
Rodeo Cowboys Association sanctioned rodeo and 
attracts the nation’s top cowboys. These celebrations, 
which also include a demolition derby, endurocross, 
carnival, parade and fireworks, are continuing.

“Really, in West Jordan we just celebrate for the entire 
month of July,” Johnson says.

Youth Pioneer Pageant
Photo courtesy of Youth Pioneer Pageant 

Western Stampede
Photo  by Michael Bateman 
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Pioneer Beginnings
In 1850, Archibald and Robert Gardner built a 

sawmill along the Jordan River for processing lumber 
harvested from the Oquirrh Mountains to the west. 
Now called Gardner Village and renovated into a 
themed restaurant and shops, the mill remains as one of 
the city’s signature landmarks.

Sugar beet farming dominated the West Jordan area in 
the 1890s. In 1916, Utah-Idaho Sugar Co. constructed a 
factory, which employed more than 200 workers during 
peak production and produced nearly 280,000 bags of 
sugar annually before closing its doors in the 1970s.

West Jordan incorporated as a city in 1941, but 
remained mostly rural as late as 1970. Since then, 
however, it’s been one of Utah’s fastest growing cities, 
exploding to nearly 50,000 residents in 1990 and 
doubling to nearly 100,000 residents in 2000. Now, as 
Utah’s fourth-largest city, West Jordan has more than 
108,000 residents. More than 30 percent of West Jordan 
is still undeveloped.

“Our celebrations show where we came from but 
they don’t necessarily define who we are today. We’re a 
community of industry, a community of education and a 
community of family,” Johnson says.

Pineapple Curry from 
A Taste of Thai in Jordan Landing

Jordan Roll from Sakana
Sushi Bar in Jordan Landing Jordan Landing
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More Than Just a Great Place to Visit
West Jordan is a city that provides pretty much 

everything a resident might need or want, from both a 
services and comfort point of view.

“People who have never come out here have no 
idea what they’re missing,” says Kim Wells, city 
spokeswoman. “We’re a vibrant community full of 
vibrant families.”

According to national crime statistics, West Jordan is the 
89th safest city in America. The city is served by the Jordan 
Valley Medical Center and is home to 16 elementary 
schools, four middle schools, West Jordan and Copper 
Hills high schools, and a campus of Salt Lake Community 
College. Residents enjoy dozens of parks, trails and ball 
diamonds, the state’s largest soccer complex, and Salt Lake 
County’s Mountain View Golf Course.

On the same block as City Hall are Salt Lake County’s 
50,000-square-foot Gene Fullmer Fitness and Recreation 
Center and West Jordan Library, which serves as the 
county’s library headquarters.

South Valley Regional Airport, the recently completed 
eight-lane Mountain View Corridor and six new stations 
on the TRAX light rail system are meeting the city’s 
growing transportation needs.

The city’s strong industrial presence, including firms 
like Boeing Co. and Dannon Company Inc., provide 
more than 4,000 manufacturing-related jobs.

“We actively recruit these types of businesses to 
West Jordan so people can work and live in the same 
community,” Wells says.

Jordan Landing is one of the state’s largest outdoor 
retail centers. About the only thing a consumer can’t buy 
in West Jordan is a new automobile. Perhaps that’s the 
real key behind the city’s low-pressure lifestyle.

“We feel like we’re truly a full-service community and 
have everything that makes a community desirable,” 
Johnson says.

Jordan Water Conservancy District

Special K Bar and Turkey Cranberry on Sourdough from The Village Baker

Inside The Chocolate

The Cherub The Husband
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FIVE HO HUM HOURS

Hickman Bridge at Capitol Reef
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Our destination was St. George, Utah — a trip easily accomplished in five hours by car from Salt 
Lake City. Unless, that is, you’d rather get there by traversing a series of scenic byways, seeing 
three national parks and a few state parks, poking around some rural towns, and enjoying the 
trip of a lifetime in just two action-packed days.

Two leisurely weeks (or even one) would be 
better, but two days happened to be all the time 
we had. And at the end of our journey, we were 
amazed at how much we’d experienced in such 
a short space of time. 

Following is our route from Salt Lake City to 
St. George:

OR TWO INCREDIBLE DAYS
SALT LAKE CITY TO ST. GEORGE ROAD TRIP

By Gail Newbold
Photos by Kevin Kiernan

Calf Creek view 
from Highway 18

Zion National ParkCapitol Reef

Red Canyon

Town of Boulder

Calf Creek Falls
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Stop 1. Time was short, but our agenda was loose. 
We stopped whenever the mood hit, pulling into the 
parking lot of the Red Barn at South Ridge Farms in 
Santaquin. This family-owned farm just off Interstate 
15 sells fresh fruit, homemade ice cream, red tart cherry 
juice concentrate, fresh apple juice, chocolate-covered 
fruit and a myriad of other tasty treats.

Stop 2. Young Living Lavender Farms, 22 miles south 
of Provo off I-15 on Highway 91 in Mona is worth a 
stop to drink in its 200 acres of lavender, manicured 
lawns, brilliant flowers, ponds, gazebos and trees. Oddly 
enough, there’s also a medieval arena that holds jousting 
matches.

Stop 3. We exited I-15 at Scipio intrigued by the 
tables of antique goods spread about the lawn outside 
the Scipio Mercantile store with a big “Closed” sign 
on the door. Shoplifting is evidently not a concern. 
Somewhere outside Scipio on Highway 50, we hit a 
dead skunk and for the next day, nearly choked every 
time we opened the car door.

Stop 4. True to its name, Fish Lake offers excellent 
trout and perch fishing in a beautiful high mountain 
setting. However, our two-day agenda didn’t allow time 
for dropping a pole — which was fine because we don’t 
know how to fish. We settled for a scenic spin around 
the pine-rimmed lake, stopping periodically to wander 
through the Fish Lake Lodge and a convenience store 
selling fishing gear, jerky, funky postcards and more. Get 
there by taking Highway 25, the Fishlake Scenic Byway.

Stop 5. Capitol Reef Country Scenic Byway 
(Highway 24) leads you into the charming town of 
Torrey, considered the gateway to Capitol Reef National 
Park. There we checked into our room at the $58 a 
night Capitol Reef Inn & Café on 360 W. Main St. For 
that price, our corner room was a pleasant surprise — 
spacious and with a separate bedroom. 

Stop 6. Our evening foray into Capitol Reef National 
Park was spectacular. After a day of driving, it felt good 
to stride through the narrow, sandy Grand Wash Trail 
with its sheer canyon walls on both sides. Known to 
be one of the least crowded of Utah’s national parks, 
Capitol Reef was nearly empty. Exiting the park at 
sunset was breathtaking. The following morning, after 
a breakfast of strawberries, frittata and orange rolls at 
a nearby bakery, we headed back into the park to hike 
the Capitol Gorge Trail — another narrow wash bottom 
with sheer canyon walls — where we saw the names 
of pioneers scratched into the walls. An 86-year-old 
traveler from California said he’d come to Capitol Reef 
just to see if he had the stamina for it. 

Twin Rocks at 
Capitol Reef

Overlook between Capitol 
Reef and Boulder City

Scipio Mercantile

Young Living Lavender Farms
Photo courtesy of Young Living Lavender Farms



*Subject to credit approval. Terms, fees and conditions apply. Talk to a financial representative for details.

Follow us on 

Zions Bank Merchant Services*
1-888-232-0434

Your low-cost, simple and mobile solution
for credit and debit card processing.

PUZZLING OVER
HOW TO LOWER COSTS

FOR CARD PROCESSING?



46   July/August 2013

Stop 9. We’d done almost no research before setting 
off on this jaunt, so were surprised to find ourselves at 
the famed Calf Creek Falls trailhead, frequently found 
on lists of the top-10 hikes in the state. With a roundtrip 
distance of 5.5 miles, we didn’t have time to hike it, but 
enjoyed wandering the Calf Creek Recreation Site and 
Campground and vowed to return to hike Calf Creek, as 
well as the Escalante River Bridge hike. 

Stop 10. Continuing south on Highway 12, we 
spotted a sign for Kiva Koffeehouse on mile marker 
73.86 and quickly turned onto a winding drive that 
ended at the coffeehouse perched on the side of the 
mountain with 180-degree views. We imbibed frothy 
hot chocolate while admiring the views as well as the 
log, stone and glass structure created by artist, inventor 
and engineer Bradshaw Bowman who was 87 years old 
when he completed it.

Stop 11. If you are spending more than two days on 
this journey, stop at the Escalante Petrified Forest State 
Park and meander one of the two nature trails past 
deposits of beautiful petrified wood.

Stop 12. Just off Highway 12 is Bryce Canyon 
National Park, my personal favorite of all Southern 
Utah’s parks. Hiking into the canyon through 
mysterious multicolored hoodoos (skinny spires of 
rock) is a transcendent experience, especially at sunrise 
or sunset. Sadly, it was not to be, because we were too 
cheap to pay the $25 entrance fee at 6:15 p.m. 

Stop 13. The pain of missing Bryce vanished at Red 
Canyon — the first or the last stop on Highway 22, 
depending on your direction. Hurray for long Utah 
summer evenings because we managed to fit in the Pink 
Ledges one-mile loop hike located just behind the park 
visitor center. The trail in the evening was nothing short 
of magical with spectacular views of hoodoos and spires 
punctuated by brilliant green foliage.

Stop 14. We left beautiful Highway 22 behind for 
another gorgeous stretch of road — the Mt. Carmel 
Scenic Byway on Highway 89 before entering Zion 
National Park at dusk. We were able to bypass the 
entrance fee due to the late hour, but this meant we also 
missed seeing half the park when the sun finally dropped 
behind its massive sandstone cliffs.

We reached St. George at approximately 10 p.m. tired 
and ready for bed, but oh so happy.

Stop 7. At the Gifford farm-turned-shop inside the 
park, we marveled at the rows of bottled butter pickles, 
Chow Chow (sweet hot cabbage relish), dilled green 
beans, pumpkin butter and more. The sweetest part of 
our visit, however, was eating one of the shop’s addictive 
four-berry pies at a picnic table under the trees. It 
was an idyllic setting next to the Fremont River and 
surrounded by cherry, peach and apple trees.

Stop 8. We left the park by heading back to Torrey 
then turning south onto Highway 12, one of America’s 
most scenic highways. We exclaimed at the beauty of 
the Dixie National Forest and Boulder Mountain as 
we drove through brilliant lime-green foliage, yellow 
flowers, and alternating red and white rock landscape 
and viewpoints. One dizzying section of road has sheer 
drop-offs on either side with vast expanses of white 
rock. We didn’t stop, but you could pay a visit to the 
Anasazi State Park Museum in Boulder. We settled for a 
quick stop at a convenience store.

Zion National Park

Petrified Forest

Red Canyon

Pumpkin and four-berry pie

Gifford Farm

Kiva Koffeehouse

Muffin from
Kiva Koffeehouse
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CITY LIVING
Things Will Be Great When You’re Downtown

South Temple street view
Photo courtesy of City Creek

Photo courtesy of City Creek The Copper Onion
Photo by Kevin Kiernan

Carriage Ride
Photo by Kevin Kiernan
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Pros and Cons
“Perks?” my suburbanite grandfather would ask. 

“Like what?” Well how about on Friday night you step 
out the door of your downtown condo and walk five 
minutes to dinner at the Copper Onion where the chef 
was recently nominated by Food and Wine magazine to 
compete as “The People’s Best Chef.” 

Then head two blocks west to a Ballet West 
performance at the Capitol Theatre raved about by a 
New York Times reviewer. After the last curtain call you 
pass the hundreds of cars inching their way out of the 
parking garage as you walk another couple of blocks 
west to discuss the ballet performance over gelato at 
Capo Gelateria or a beer at Red Rock next door. When 
you’re ready to leave, maybe even a little buzzed, no 
need to call a cab. Just saunter back to your condo, free 
from the stress of city driving, feeling like a tourist in 
your own city. 

Spencer and Chelsea Lloyd love the convenience of 
living in their downtown Salt Lake City condo. Spencer 
walks to work at the Goldman Sachs office on Main 
Street and Chelsea to work on Capitol Hill. After a year 
or so of rarely using their two cars, it dawned on them 
that they ought to sell one, saving them a fair amount  
of money. Many places, such as City Creek, offer  
bicycle storage.

“We have a great view of the city,” Spencer says. 
“We’re just a few blocks from the new Harmons where 
we shop. I pass my gym to and from work. We’re both 
two blocks away from where we work. Tonight, we met 
in the middle for dinner.” 

Chelsea loves their proximity to the mountains and 
City Creek Canyon. “I like how one minute you can be in 
the mountains and five minutes later you’re downtown.”

While some people question the safety and security 
of living downtown, Babs De Lay, principal broker at 
Urban Utah Homes and Estates, says this is a nonissue 
for her clients. “Buildings are secure and have secure 
parking,” she says. “Single women who are retired or 
close to retirement buy a downtown condo because of 
the security.” Chelsea agrees. “You can shut the door 
and leave for three weeks and no one knows,” she says. 
“Your home is safe.”

“Downtown has changed dramatically in the past 
few years,” says Jason Mathis, executive director of 
the Downtown Alliance, a nonprofit organization that 
promotes Utah’s urban center. “A few years ago, you 
could walk down Main Street and count the number of 
open businesses on one hand. Today it is bustling with 
restaurants, shops and galleries.”

There’s no denying the prestige of living in downtown Manhattan 
with all the attractions a big city has to offer: world-class food, 
culture, theater, shopping and entertainment just outside the 
front door of your $10 million brownstone. 

It’s a luxury most can’t afford. Fortunately, you don’t have to live 
in the “city that never sleeps” to enjoy the advantages of urban 
living. In fact, for many of us, living in a smaller city like Salt Lake 
offers far more perks.

By Brooke Wilhelmsen

Capo Gelateria
Photo by Kevin Kiernan

Photo courtesy of City Creek
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Who Lives Downtown?
What demographic does downtown Salt Lake City 

attract? Jonathan Wing, resident at the City Creek 
Landing apartments for almost a year before moving 
to London, observed mostly working professionals like 
himself in the building. 

However, there are those who say the demographic 
changes from building to building. Some of the older 
buildings are home to retirees, while other buildings 
house mostly young couples. With a broad mix of old 
and new buildings, condos and apartments, there is 
a lot of demographic variety. Spencer says he and his 
neighbors tend to have common interests.

De Lay describes downtown buyers as “people 
connected to the University of Utah, the LDS Church 
and lately, Goldman Sachs. They are all ages — younger 
first-time buyers and seniors downsizing.” The older 
buyer is looking to become “more mobile and less 
fettered,” De Lay says. “They don’t need a giant yard 
for kids. They want to sell a car, travel, and be close to 
the airport, TRAX and downtown restaurants.”

Mathis said he and his wife bought a condo downtown 
12 years ago, but moved into a small house on the edge 
of downtown when they started their family. “We weren’t 
willing to give up all the great walkable amenities just 
because we wanted a backyard,” he says. “In Salt Lake 
City you really can have the best of two worlds.” 

Where to Live
How do you decide where and what to buy 

downtown? “Anything you can get your hands on,” De 
Lay says. “It’s a seller’s market.” 

Buyers looking for a higher-end condo will find City 
Creek a perfect fit. Brand new units are still available. 
The Regent’s 20 stories provide striking views of the 
mountains and city, while Richards Court on South 
Temple provides the best views of Salt Lake City’s iconic 
Temple Square. The tallest of the three condo buildings, 
99 West, is a true downtown high rise with 30 stories 
and views of every edge of the valley.  

City Creek has one new apartment building, City 
Creek Landing, where Wing lived. One of his favorite 
things about living at City Creek? “If I needed to do 
laundry and didn’t have clean clothes, I’d go downstairs 
and buy something new at the mall.” A temptation that 
should probably not have been indulged in too often. 

Apartments are in abundance throughout downtown 
Salt Lake. Builders have a hard time getting financing 
for new condo developments, says De Lay, so much of 
the new construction is apartment buildings — fortunate 
for the less-permanent urbanite. One recently completed 
apartment building is Providence Place, located just a 
few blocks east of City Creek at 309 E. 100 South. Rent 
is very affordable for a brand new building, starting at 
$708 for a studio and $753 for a one bedroom. Two-
bedroom floor plans are also available. 

If you’re ready to purchase property downtown, you 
don’t have to spring for a new condo at City Creek. De Lay 
also helps buyers with more modest wallets such as retirees 
who want to be close to the LDS Church History Library. 
Condos in the $150,000 range are available in older 
buildings across from City Creek while many young buyers 
head west towards Rose Park along the new North Temple 
TRAX line that provides quick and easy downtown access. 
The homes built in the Rose Park neighborhood after 
World War II are re-gentrifying as the older generation of 
city dwellers are passing on. Younger buyers are finding 
the affordability, access to public transportation and 
revitalization of the neighborhood attractive.

More than 1,000 new apartment units have opened 
just east of downtown in the past few years, providing an 
affordable option for students and a growing workforce.

The Exhilaration of Urban Living
As a former urban dweller, I feel passionate about 

how living downtown can make you feel connected, hip, 
unfettered and spontaneous. How can you pass up a free 
concert by one of your favorite bands at the Twilight 
Concert Series in Pioneer Park when it’s only four blocks 
from your apartment? 

And why not buy freshly picked peaches at the 
downtown Farmer’s Market when it’s as conveniently 
located as your grocery store? Walk past the Gallivan 
Center on your way home from work, spot a Bike 
Bonanza and while away an hour with crowds of fellow 
cyclists. And hey, fighting the crowds to see the Temple 
Square lights at Christmas isn’t so bad when you didn’t 
have to also fight for parking. Living downtown can be 
almost as exciting as the Big Apple for a lot less money. 

Photo courtesy of City Creek

Photo courtesy of City Creek
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Springdale Hospitality, LLC is pleased to announce the opening 
of a 90-room Hampton Inn & Suites in Springdale, Utah 

near the entrance of Zion National Park

We would like to thank Zions Bank for their partnership
 in making this project possible
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Trying to get a nonprofit volunteer to talk about 
herself can be like pulling teeth. Organizations 
like Catholic Community Services of Utah tend to 
attract down-to-earth, humble do-gooders. 

Robert Fotheringham of the Catholic Community 
Service Board of Trustees describes the volunteers 
saying, “[They] cross all socioeconomic and religious 
backgrounds. They are part of the fabric of Salt Lake 
City, very quietly lending a hand.” “Quietly” being 
the key word in Fotheringham’s statement. They 
keep so quiet that it might surprise you to hear there 
are more than 7,000 volunteers each year at the St. 
Vincent de Paul Dining Hall, just one of the services the 
organization provides to the community.

The St. Vincent de Paul Dining Hall first opened 
in 1967 but has since been rebuilt due to a fire that 
destroyed the building in 1986. The center, located at 
437 W. 200 South in Salt Lake City, utilizes volunteers to 

Catholic 
Community 
Services
Quietly Lending a HandBy Brooke Wilhelmsen
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serve warm meals six days a week to anyone who walks 
through its doors. One of the best ways to understand the 
impact it has? “Take a tray at the dining hall and talk to 
your tablemates while you eat lunch,” says Fotheringham. 
“You might meet a family who lives across the street at 
the shelter, people who used to be executives, drifters, 
homeless, those who are down on their luck.” 

Interfaith Collaboration
While Catholic Community Services of Utah is 

headed up by the Catholic Church, the community 
at large fuels funding and volunteer hours. Board 
members are of many faiths. The Catholic Church and 
The Church of Jesus Christ of Latter-day Saints work 
closely together with mutual admiration and respect 
for the humanitarian work each faith provides to the 
community, says Fotheringham. Collaboration with the 
LDS Church makes sense because of its ample resources, 
such as a large population of willing members and the 
LDS Bishop’s Storehouse. 

Refugee Resettlement Program
No other Catholic Community program reaches 

the number of clients served like the St. Vincent de 
Paul Dining Hall, but its refugee resettlement program 
provides a service that improves the community 
for generations. Volunteers with the resettlement 
program help refugees invited by the government to 
live in the state become integrated members of society. 
Mentors assist refugees unfamiliar with U.S. currency, 
transportation, language, education and the basic 
knowledge needed to thrive in a new and unfamiliar 
country. By helping refugees get settled, assisting their 
children with school, and helping to find money for 
secondary education, the organization’s volunteers help 
refugees become contributing community members for 
years to come. 

How to Contribute
Monetary donations are always welcome at Catholic 

Community Services (www.CCSUtah.org) but there are 
many ways to serve. Most volunteer opportunities are 
in Salt Lake City and Ogden. Volunteers are always 
needed to serve lunch and dinner at the dining hall. 
Some businesses in the area send employees to volunteer 
for an afternoon on company time. Help is needed to 
stock shelves at the Salt Lake and Ogden food banks. 
There are volunteer opportunities to deliver food 
boxes to elderly or shut-in clients. One of the greatest 
volunteer needs is in the refugee resettlement program. 
Help a refugee family adjust to life in Utah by teaching 
English, tutoring school-age children, assisting with 
résumé writing and job placement, or starting a weekly 
mentorship to help a family with day-to-day tasks as 
they become acquainted with their new home.

In late 2011, the Salvation Army could no longer sustain the evening 
meal at St. Vincent de Paul Dining Hall. After many years of providing 
soup and sandwiches for folks in need, Catholic Community Services 
took over the evening meal for the Salvation Army, not knowing where it 
would get the funds. A call went out to businesses and churches in the 
community requesting monetary donations, food and volunteers to serve 
the meals. 

Zions Bank was one of the first businesses to step up; first, by making a 
donation and second, by enlisting volunteers.

There was a tremendous response from Zions Bank employees when 
the request was made for volunteers. This called for some major 
organization by the bank’s human resources department to make this an 
efficient, ongoing effort. The project has since been organized so that 
each Zions Bank department has an opportunity to serve an evening 
meal with food provided by the bank. 

With 12 employees volunteering for each dinner, Zions Bank is able to 
provide approximately 650 meals to those in need on their assigned 
nights at “Dinner at Vinney’s,” as it was lovingly renamed. Much thanks 
goes to Gloria Talley Wilkinson, senior vice president of community 
relations, and Jessica Lee, Human Resources generalist, who organize 
and train the volunteers as well as shop for the evening meals. 

Zions Bank and 
Dinner at Vinney’s

http://www.CCSUtah.org
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Rupe found himself back in a restaurant and right 
on target. He now cooks on the same grill in the same 
restaurant his dad owned in 1962. “I grew up in this 
restaurant when it was an old A&W,” Rupe says. “I 
washed the glass when I was 12. Back in that day you 
could use glass gallon jugs and it was my job to wash 
the glass.”

Rupe’s dad sold the restaurant and retired in 1978. 
The building went up for sale in 1987 and Rupe 
couldn’t pass up the chance to buy the place where he’d 
fine-tuned his food sense under his father’s watchful 
eye. The old 10-seat counter needed a massive overhaul 
and the building needed more dining space, but the grill 
stayed. “If that thing ever breaks down, the burgers 
won’t be the same,” Rupe says. “We could really use a 
bigger grill, but I’ll never get rid of that grill. It’s been 
here forever. It’s the engine that runs this restaurant.”

Rupe and his son Tyler bought another restaurant 
and re-opened it as Tommy Vaughn’s in 2011. Tommy 
is Rupe’s grandson. It’s also located in Blackfoot, Idaho, 
just like Rupe’s Burgers. That’s because Rupe likes to 
keep his food and his family close. “I’ve always worked 
with family,” Rupe says. “My wife, Jana, and I open up 
Rupe’s Burgers together every morning. What’s nice is 
you put in so many hours and you don’t get a chance to 
see family outside of work. So having them here means I 
get to see them all the time.” 

Rupe’s attachment to his roots benefits the whole 
community in ways well beyond his diner-style burgers. He 
supports local teams, golf tournaments and charity races. 

“I am involved in national events where sponsors 
write a check and say, ‘Go do it,’” says Jon Lyksett, 
Tommy Vaughn’s Blackfoot Marathon event director. 
“In a smaller community like this, it’s really important 
to have people who are willing to support with funds 
and also roll up their sleeves, get right in there and serve 
a function at the event. That’s Kevin. He is well-known 
for his community support. When he lends support, 
people know it’s going to be a good event.”

Between events, Rupe is still flipping burgers just like 
his dad did 50 years ago. “The people of Blackfoot have 
really taken care of me. The least I can do is give back as 
much as I possibly can,” Rupe says. “The plan is my son 
will take over all of this in a few years, but I’ll never be 
very far away.”

By Kris Millgate

Photo by Kevin Kiernan

In terms of careers, Kevin Rupe’s timing hasn’t been 
the best — except when it comes to food. He’s tried 
dabbling in a little bit of everything with little success. 
“I went out of the food business, tried selling cable 
TV, then typewriters,” says Kevin Rupe, owner of 
Rupe’s Burgers. “But computers came out and no 
one wanted a typewriter.”

Kevin Rupe
Family, Food and Fundraisers

Kevin and Jana Rupe
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“I began to think about other things I could do, in 
addition to contributing to the education of students 
who come through my classroom, that would have a 
more tangible influence,” he says.

Today, one of the “other things” Levin-Stankevich 
intends to do is influence the fusion of liberal arts and 
professional education, which he believes are often 
separated arbitrarily. Socrates advised that education 
should be the kindling of a flame, not the filling of a vessel. 
Beyond teaching students a specific skill, Westminster aims 
to teach them to learn, and Levin-Stankevich says this is 
exactly the spark Utah’s graduate pool needs.

“We can’t even predict what jobs will exist 10 years 
from now,” he explains. “The liberal arts prepare the 
mind to be adaptable to many different kinds of careers, 
and to be adaptable to constant change.” 

By Westminster’s data, about 64 percent of its 
undergraduates are from Utah, yet roughly 80 percent 
of its graduates find jobs and stay in state — what 
Levin-Stankevich calls a “net brain gain” for Utah’s 
economy. Don’t assume graduates from Westminster, 
Utah’s only small liberal arts college, are unprepared 
for technical careers, however. 

Rather, you can expect a Westminster-trained 
computer scientist to be adept at speaking both a 
computer language and the user’s language, Levin-
Stankevich says. Students are trained to look at 
problems from multiple perspectives, drawing on 
the scientific method as well as analytical techniques 
in communications, rhetoric, philosophy, logic and 
historical thinking.

Levin-Stankevich is a first-generation college graduate. 
One of his challenges, he says, is “to provide greater 
access to the kind of education we offer.” Through 
fundraising, he intends to make Westminster College 
— the only private, independent institution of its kind 
in the state — open to more students from diverse 
socioeconomic backgrounds.

In addition to the opportunities for innovation at 
Westminster, Utah’s geography was a big draw for Levin-
Stankevich and his wife of 38 years, Debi. “We love Salt 
Lake and the Intermountain West,” he says. An avid cyclist, 
he spends weekends exploring the canyons, and looks 
forward to skiing with his twin sons, age 30, when they visit.

After more than three decades in education, Levin-
Stankevich still maintains a connection to the classroom. 
This fall, he’ll teach a course on Western Civilization as 
seen through the eyes of legal systems. “I’m constantly 
learning from them,” he says of Westminster students. 
“Which I think is one of the goals of people who go 
into education — we love to learn and don’t want to 
stop learning. And this is certainly a job where you’re 
learning something new every single day.”

Liberal arts may date back to the earliest times of education in France 
and Italy, but Dr. Brian Levin-Stankevich, president of Westminster 
College, will have you know they’re just as relevant today.

Levin-Stankevich, known as “President Brian” around campus, 
became Westminster’s 17th president in the fall of 2012. Born in 
Buffalo, New York, he earned a Ph.D. in history and studied as a 
Fulbright fellow in the Soviet Union, assuming he’d go on to teach 
history and comparative law. Instead, he found his true calling in 
education administration.

New President of Westminster

Dr. Brian  
Levin-Stankevich

By Chelsea Bush

Photo by Kevin Kiernan
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If you discover you have a kidney 
problem, you should consider visiting 
the Idaho Kidney Institute. Owners Dr. 
Mike Haderlie, Dr. Fahim Rahim and Dr. 
Naeem Rahim established the practice to 
serve the nephrology, or kidney, needs of 
patients throughout Southeastern Idaho. 
This includes anything from dialysis to 
transplant preparation and follow-up to 
managing severe hypertension.

Even with the thriving health care 
industry in Idaho, the state doesn’t have its 
own transplant center. So an important part 
of the work for the doctors at the Idaho 
Kidney Institute is caring for patients who 
are on the transplant list and providing 
follow-up care after their transplant.

The quality of their care speaks for itself. 
In a highly regulated industry with patients 
who often must see their doctor multiple 
times each week, last year the Idaho 
Kidney Institute was recognized as having 
the No. 1 Quality Metrics Outcome in 
the United States, an award that measures 
quality of care. When actively caring for 
thousands of patients at any time, this is 
no small feat. They’ve been so successful 
they have centers in three cities: Idaho 
Falls, Blackfoot and Pocatello. The doctors 
rotate between each of their clinics, so 
they’re all familiar with each patient’s case. 
They serve patients from Idaho, Western 
Wyoming and even Northern Utah.

Haderlie says the biggest successes for 
the Idaho Kidney Center have come in two 
primary ways. The first is when someone 
comes to them with a serious kidney 
problem and they’re able to fix it. The 
other is when they’re able to help someone 
get a transplant when kidney function can’t 
be restored. 

Idaho Kidney Institute
444 Hospital Way, Ste. 607
Pocatello, ID 83201
208-904-4780
www.idahokidney.com 

Speaking on Business
Hosted by Chris Redgrave
See www.zionsbank.com/speakingonbusiness 
for radio listings.

Dr. Mike Haderlie
Photo by Kevin Kiernan

One in nine adults has kidney disease and doesn’t even know it. And yet your 
kidneys play a significant role in your overall health. These organs, only about the 
size of a fist, help cleanse your blood and keep you from getting dehydrated. They’re 
also essential in controlling blood pressure by regulating the amount of salt and 
water in your body. 

Idaho Kidney 
Institute

http://www.idahokidney.com
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This operation grew into a partnership 
between Bryant, wife Claudine and son 
Jeremie. They grew Saville Furniture and 
Upholstery from a 500-square-foot-space 
to a 6,800-square-foot warehouse with 
around 10 employees. Word of their 
operation continues to spread. They have 
clients throughout Utah and into several 
neighboring states.

During a recent visit, one customer 
was there with beautiful antique pieces 
of furniture all the way from Washington 
state to get a facelift. At Saville Furniture 
and Upholstery, Bryant and Claudine have 
hundreds of fabric samples for their clients 
to choose from. You really have to go to 
their show room to see it for yourself. The 
collection of fabrics is amazing. They’ve 
done a lot of work for Ethan Allen as well 
as 20 decorators in St. George. They have a 
dedicated customer base.

Even though Bryant and Claudine 
lost Jeremie to cancer, they continue the 
business in his honor. They love what they 
do at Saville Furniture and Upholstery, and 
it shows. They’re a great example of why 
the Wall Street Journal ranked Utah the 
No. 1 Pro-Business State and labeled it the 
“brightest star” on the American flag.

Saville Furniture and Upholstery
615 N. 3050 East #B1
St. George, UT 84790
435-652-0288

Saville Furniture 
and Upholstery

Speaking on Business
Hosted by Chris Redgrave
See www.zionsbank.com/speakingonbusiness 
for radio listings.

Bryant Saville started in the furniture business as a teenager. His mom worked for a 
major furniture company in Salt Lake City, and so he decided to get a job there as well. 
He was so talented he started making furniture on the side. Now he owns his own 
furniture-making business called Saville Furniture and Upholstery in St. George, Utah.

Owners Bryant and 
Claudine Saville

Photo by Kevin Kiernan
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“Despite being landlocked, Utah is the 
only state in the nation to double its exports 
in the last five years. In 2012, exports 
exceeded $19.1 billion,” Anderson said. “In 
this state we are armed with knowledge to 
expand businesses, especially overseas.”

President George W. Bush, honored 
guest at this year’s conference, discussed 
his experiences with other world leaders 
and the nature of public leadership and 
decision-making. He emphasized the 
importance of expanding our global 
market in order to maintain world 
peace. “Freedom is universal, not just 
a Western thought,” Bush said. “The 
human condition elsewhere matters for our 
national safety.” 

Gardner Company Chairman and 
Intermountain Healthcare board member 
Kem Gardner unveiled a gift to President 
Bush created by Christie, an African elephant 
at Utah’s Hogle Zoo. Through daily training, 
zookeepers establish trust with animals like 
Christie, who was tagged to be involved in 
a special project with Intermountain to help 
further cancer research. 

During the event, Zions Bank also 
honored Connor Sport Court as the recipient 
of the “Global Pacesetter” award — a 
distinction given annually to a Utah company 
demonstrating international success.

Three speakers shared their insights on 
how to make a global economy succeed in 
today’s market.

Joel Kotkin
Joel Kotkin, an internationally recognized 

demographer and author of “The Next 
Hundred Million: America in 2050,” 
led the conference with a warning: If 
the world’s birthrate keeps declining in 
industrial countries, we will all suffer severe 
economic trouble. 

“The implications of low fertility rates 
are serious, including long-term economic 
stagnation, population decline and 
rampant aging, and growing burden of 
support,” Kotkin said.

The global birthrate is dropping from an 
8 percent annual rate to under 2 percent. 
Kotkin gives five possible reasons for 
this conundrum: 1) declining traditional 
religious beliefs, 2) choosing career over 
family in this ultra-competitive economy, 
3) rising housing costs, 4) increasing 
female education levels, and 5) growing 
pessimism in advanced countries.

Fewer people are getting married, and 

According to this year’s speakers at the Zions Bank Trade and Business Conference, 
the keys to a successful global society are reinstating the family as society’s bedrock, 
investing in emerging countries, and seeing the vast opportunities amid a still-
struggling economy.

To introduce the May conference in Salt Lake City, Zions Bank President and CEO 
Scott Anderson hailed Utah for its successful business ventures during the past year. 

By Katie Smith

Photos by Kevin Kiernan

Zions Bank Trade and Business Conference
Global Opportunities Knock

Joel Kotkin

Zions Bank's Mark Garfield conducts a 
question-and-answer-style discussion 
with President Bush at the 2013 Trade 
and Business Conference.

Kem Gardner unveils the 
painting by Christie
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of those getting married, fewer are having 
children. In the United States, the number of 
those prioritizing children as part of marriage 
dropped 37 percent from 1997 to 2003. 

With the family structure crumbling and 
religiosity on the decline, the passing on 
of values is also breaking down. Kotkin 
reported that religion is very important to 
59 percent of Americans and 30 percent of 
Canadians, but it is almost nonexistent in 
East Asia and communist countries. In a Pew 
research survey of 44 nations, 61 percent 
of variation in the total fertility rate was 
explained by the importance of religion.

Kotkin also pointed out that urbanization 
is directly related to low birthrate. 
Demographically, the dense urban areas do 
not easily accommodate families. The few 
kids that do live in urban areas generally 
come from wealthy families who can afford 
the added expense of children, from distinct 
ethnic enclaves or from the poor.

“When children become a secondary 
thought, we may see the breakdown of 
businesses and of a society,” Kotkin said.

Kotkin offered some possible 
solutions to this shift away from the 
family: Increase living space, provide 
more affordable housing, have more 
international migration, and allow 
greater decentralization. Kotkin admitted 
that migration won’t be a long-term 
solution, but affordable housing and 
decentralization could be long lasting. 

Leslie Schweitzer 
Leslie Schweitzer, vice president of 

international business development at 
Capitalize LLC and vice chair of the board of 
the American University of Afghanistan, told 
the crowd of 900 business and community 
leaders to look deeper into emerging 
countries to find enormous investment 
opportunities. She specifically heralded 
Afghanistan as “the future of business … 
though not for the faint of heart.”

Despite its war-torn state and struggling 
infant democracy, Afghanistan is 
progressing at a startling rate. During 
the reign of the Taliban, a mere 900,000 
Afghan children were enrolled in school. 
Now 12 years later with the help of U.S. 
efforts in the education system, 8 million 
children in Afghanistan — many of whom 
are girls — are learning to read and write. 
Having just returned from the American 
University of Afghanistan’s third graduation 
and first MBA commencement ceremony, 

Schweitzer said the university is one of the 
greatest legacies left by the United States.

With the economy growing, this 
uncharted world market is offering 
opportunities to adventurous investors. 
Schweitzer asserted that Americans are 
a bit risk adverse — safely waiting for 
other countries to pave the path, but then 
missing out on much of the profit.

“Afghanistan has an estimated worth 
of up to $3 trillion of natural resources. It 
will take decades, but we need investors 
from Utah and Idaho to come forward and 
take advantage of these opportunities.”

Randal Quarles
Despite being surrounded by a still-

struggling economy, there are untapped 
markets right in front of us, said Randal 
Quarles, managing director at the 
Carlyle Group Global Alternative Asset 
Management in Washington, D.C.

“Although it is premature to say that 
business is back and the economy is stable, 
there are great opportunities created by this 
environment,” Quarles said.

Europe’s fragile system has embedded 
losses at least as large as the U.S., but it has 
made no progress in recapitalizing them. 
Because of Europe’s economic problems, new 
markets will be opening up.

“Europe presents opportunities. The 
financial sector will be shedding assets at 
substantial discounts,” Quarles said. 

Providers of finance to European 
companies will have less competition 
because European competitors will be 
weakened for the near and medium term.

China is also presenting investment 
opportunities because of its declining market.

No country in the world can be 
productive enough to invest 50 percent of 
its gross domestic product into new capital 
stock each year without creating massive 
overcapacity, nonperforming loans in the 
banking sector and a surge in public debt.

“Our estimates are that nearly $1.4 
trillion of China’s investments between 
2008 and 2010 were unproductive and will 
result in bad debts. This is nearly a quarter 
of their total investments,” Quarles said.

Quarles also pointed out that 
international energy is a huge business 
opportunity. Gas production outside 
of North America is projected to grow 
at 24 percent between 2011 and 2020, 
outpacing the U.S. at 14 percent. Quarles’ 
closing advice was that even though the 
U.S. is struggling with energy production, 
investors shouldn’t let that discourage 
them from looking at the opportunities 
outside the U.S.

Leslie Schweitzer Randal Quarles

Connor Sport Court is the recipient of the “Global Pacesetter” award — a distinction given annually to a Utah company 
demonstrating international success.
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A Federal Trade Commission study 
released in February found that one in four 
consumers surveyed discovered an error in 
at least one of their credit reports from the 
three major credit bureaus.

Only 5 percent of the consumers found 
errors severe enough to increase their 
rates on mortgage, auto loans and other 
financial products.

The FTC’s Bureau of Consumer 
Protection recommends that consumers 
take steps to ensure the information on 
their credit reports is accurate. Most 
negative information can remain a part of 
your credit history for seven years.

Here are some tips on how to dispute 
credit report mistakes and lessen the 
chance of unwarranted blemishes that stain 
your credit profile:

Get Your Credit Reports
The first step is to get a copy of your 

credit report from each of the major credit 
reporting firms — Experian, TransUnion 
and Equifax. Consumers are entitled to a 
free report every 12 months from each of 
the credit bureaus. You can get copies at 
www.annualcreditreport.com.

It’s important to review your credit 
history periodically. For one thing, lenders 
can make errors when they report client 

accounts to credit bureaus. And if an 
identity thief opens an account in your name 
without your knowledge, that can hurt your 
credit until you discover what’s happened.

File a Dispute
If you believe there’s an error in a  

report, you can submit disputes online at  
www.equifax.com, www.experian.com and 
www.transunion.com. You can also submit 
the dispute by mail or phone, the address 
or number should be on your credit report.

The FTC’s study found that four out of five 
consumers who found erroneous information 
in their credit report and filed a dispute with 
the credit bureaus had a correction made to 
at least one of their credit reports.

Be Patient
Once a dispute is received, credit bureaus 

are required to respond within 30 days. 
The credit bureau will contact the lender 
that provided the information that is under 
dispute. At that point, the lender looks into 
the matter. If a fix is made, the lender must 
alert all three credit bureaus of the error.

When the investigation is complete, 
the credit bureau must provide written 
results and a free copy of your report if 
the dispute results in a change. This report 
does not count as your free annual report.

Contact Lenders
Another option: Reach out to the lender 

on the account where the error showed up 
and ask that they update the credit bureaus 
with correct information.

Contact the CFPB
Not getting anywhere with the credit 

bureaus? Try the Consumer Financial 
Protection Bureau, a federal agency with the 
authority to write and enforce rules for the 
credit reporting industry and to monitor the 
compliance of the three agencies.

The CFPB also accepts complaints 
from consumers who discover incorrect 
information on their reports or are having 
trouble getting mistakes corrected. And 
consumers can contact the CFPB if they 
have issues with the improper use of 
a credit report, problems with credit 
monitoring and the improper use of a 
credit report, among other concerns.

The credit reporting agencies have 15 
days to respond to the complaints with a 
plan for fixing the problem; consumers can 
dispute that response.

The CFPB also takes complaints on 
credit cards, mortgages, bank accounts 
and services, consumer loans, and private 
student loans. To file a credit reporting 
complaint, consumers can do so at  
www.consumerfinance.gov/Complaint.  
Or by calling 1-855-411-CFPB (2372).

Avoid Credit Repair Firms
The Federal Trade Commission has 

warned consumers against firms that offer 
services claiming to improve a person’s 
credit report for a fee. Such firms can’t do 
anything that you couldn’t do yourself.

Since credit bureaus are required 
to check disputed information on a 
consumer’s credit report within a few 
weeks, or remove it, a typical tactic of 
credit repair firms is to spam credit bureaus 
with such requests in hopes the negative 
items end up being dropped.

But credit experts say that often those 
items will show up again the next time 
the credit card company or other creditor 
issues an update to the credit bureaus.

Copyright 2012 The Associated Press. All 
rights reserved. This material may not be 
published, broadcast, rewritten or redistributed. 
Used by Zions Bank with permission.

Disputing credit report errors can be complicated and frustratingly slow. 
But it is also a necessary task for Americans who want to avoid paying 
more on loans and credit cards for a mistake they did not make.

Tips on Disputing Errors on 
Your Credit Report  By Alex Veiga

http://www.experian.com
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Launched in November 2012, the AmaZing Rewards 
program is significantly different than other rewards 
programs in the industry. Typically, points-based 
programs accumulate one point for every dollar spent. 
These points can be redeemed for air travel, gift cards, 
merchandise and more, by calling a toll-free number 
or using an online catalog. Goods and experiences are 
often marked up, with blackout days for travel and 
delayed shipping on goods. 

With the AmaZing Rewards program, customers still 
earn one point for every dollar spent, but those points 

can be redeemed on any purchase, anywhere, without 
delay. “Our product team came up with a really novel 
idea to put all of the control for redemption in the 
hands of our customers,” says Richard Reed, executive 
vice president and director of bankcard for Zions 
Bancorporation. “We wanted to significantly increase 
the speed by which they received the rewards, and we 
wanted to give them all of the flexibility in choosing 
anything that they wanted to reward themselves with.”

Let’s say you’ve been saving your points in hopes 
of purchasing a flat-screen television. You think it will 
cost around $500, or 50,000 points. Instead of looking 
through a catalog, you shop around at local electronics 
stores and when you find the TV you want, you purchase 
it with your Zions Bank credit card and walk out of the 
store with it that day. Just a couple days later after the 
transaction posts, you log into the AmaZing Rewards 
website through online banking, select the box next to the 
purchase and click redeem. In less than 72 hours, a credit 
is posted to your account equal to the value of the points 
that you just redeemed. Because you purchased it for the 
sale price of $350, you are able to redeem 35,000 points. 
Plus, you still earn points on that purchase.

“If you are able to find a really good deal on the 
item you’ve been saving for, that actually increases the 
purchase power for those points,” Reed says. “If you 
want to pay your daycare because you’re a bit short on 
cash, or you have an enormous car repair, you have the 
complete control and flexibility to apply your points to 
those everyday spending items.”

Customers who open a Zions Bank credit card 
affiliated with the AmaZing Rewards program are 
automatically enrolled in the program. There is no 
annual fee, no point caps and points don’t expire. A 
minimum of 2,500 points are required to redeem on 
purchases. Don’t forget to redeem your points as you 
have 90 days from the date of purchase to use your 
points toward that new TV (or any other purchase). 
You can check your points’ balance online at any time. 
The AmaZing Rewards program works with both the 
AmaZing Rewards credit cards and any legacy credit 
card enrolled in the AmaZing Rewards program. 
The AmaZing Rewards credit card can offer new 
customers, or existing customers that make the switch 
to the AmaZing Rewards credit card, double rewards 
points for the first 90 days of account opening, and an 
additional (up to 25 percent) annual bonus, based on 
the amount of annual spending. 

“We’ve received fantastic feedback from customers 
as they redeem their points,” Reed says. “We’ve seen 
record levels of customers redeeming their points toward 
purchases they’ve made. We can stand behind AmaZing 
Rewards because we know it’s an amazing program for 
our customers.”

Visit your local financial center or go to 
www.zionsbank.com/personal/amazing-rewards.jsp for details.

There aren’t many credit card reward programs that can accurately be 
described as amazing. More often than not, earning points is amazingly 
complex, accumulating points is amazingly slow and redeeming points 
is amazingly frustrating. 

So when Zions Bank executives decided to revamp their AmaZing 
Rewards program, they wanted to create a credit card rewards program 
that would truly live up to its name.  

By Natalie Hollingshead

Zions Bank’s AmaZing Rewards Program

Truly 
AmaZing



For you and your business

Follow us on 

* Points may be redeemed against any qualified purchases. Purchases must be redeemed within 90 days of purchase date and you must have 
at least 2,500 points to redeem. Account must be in good standing. See AmaZing Rewards Program Terms and Conditions for full details.
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Perhaps you’ve accrued a bit more credit card debt 
than you intended? Got a child or two you’d like to help 
through college? Or maybe an unexpected medical bill 
put a pinch on your household finances?

Every family has different financial needs. Some expenses 
are discretionary. Other financial outlays are based on 
need. Some financial obligations are simply unanticipated.

The equity in your home may make funding these 
large expenditures with a home equity loan more 
affordable and can often be the most prudent way to 
finance one of these needs.

“If you have equity in your home and anticipate 
future financial needs, you may want to explore the 
advantages of obtaining a home equity loan,” says Kim 
Casaday, president of Home Financing for Zions Bank.

The amount of equity in your home will determine the 
amount you can borrow, the amortization schedule and 
other repayment terms. Providing you meet qualifying 
standards and can demonstrate an ability to repay, most 
lending organizations are currently offering home equity 
loans with no or low origination fees.

Consider a home equity loan for any of the following 
financial needs:

Home improvement — As the needs of your family 
change, finishing your basement may be a necessity. 
Or you may simply want to make your home more 
comfortable. Financing a remodeling project with a 
home equity loan may be an affordable method. And 
the best part is that remodeling a home may increase its 
value as well.

Debt consolidation — The interest rate on a home 
equity loan may be lower than the interest rate on 
credit card balances or other forms of consumer debt. 
Consolidating debt with a home equity loan may reduce 
your monthly payments.

Education — Financing a college education through 
student loans is one choice. However, a home equity 
loan is another great option you may explore.

Unexpected cash needs — Paying for unexpected 
expenses is never pleasant. However, spreading the 
financial obligation over a longer period with lower 
payments may lessen the burden.

Some of the advantages of a home equity loan are:
Low interest rates — Whether it is a fixed or variable 

rate, the interest rate on a home equity loan may be 
lower than the interest rate on other financing options.

Long-term amortization, lower payments — Many 
simply need to reduce their monthly liability. This 
budget necessity may be accomplished best with the 
lower payments of a long-term, low-interest home 
equity loan.

Tax deduction — In some cases there may be a tax 
advantage to a home equity loan. It’s best to consult a tax 
adviser or accountant to determine how a home equity 
loan may affect your individual tax circumstances.

“Everyone’s situation is different. But any person with 
these cash-flow needs and equity in their home should 
consult with a home financing expert to determine whether 
a home equity loan is a good option,” Casaday says.

Is your family growing to the point that your home needs another bedroom 
or two? Have you been thinking about converting that maze of two-by-four 
walls and concrete floors in the basement into a new TV room?

Alternate Form of Financing

By James Rayburn

Home Equity Loans



*Loans subject to credit and collateral approval. Restrictions apply. See your local financial center for details.

Member FDICzionsbank.com®
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After managing the funds for six months, the students 
shared their successes and difficulties with the experience 
at a meeting with Zions Bank officers on April 9.

An attendee at the presentation, Michael Connors, 
MBA ’02, remarked, “I think it’s fantastic that you have 
this opportunity. I walked out of here 11 years ago and 
have been working in fixed income ever since.” Connors 
explained that this expansion fills a need for more 
hands-on education in fixed income in the classroom, 
where it is easier to make mistakes and learn from them, 
before embarking on an asset management career.

Born from an idea generated by David Hemingway, 
chief investment officer for Zions Bancorporation, and 
Dave Thomas, CEO of ThomasARTS, in collaboration 
with Jim Engebretsen, assistant dean for corporate 
relations at BYU’s Marriott School of Management, the 
bond investment portfolio was incorporated into the 
Silver Fund program on Oct. 1, 2012.

The Silver Fund, established through the Madelyn and 
Ruth Silver endowment more than a quarter century 
ago, requires students to apply for the program as part 
of their second year curriculum giving the students 
hands-on experience with stock portfolio management.

With the addition of the Zions Bank bond portfolio, 
half of the students in this small class led by Steven 
Thorley, H. Taylor Peery Professor of Finance at 
the Marriott School, were given limited trading 
authorization within a Zions Direct account. 

The five graduate students were challenged to have a 
greater return than the federal funds rate of 0.25 percent 
by March 31. All of the securities in the portfolio also 
had to mature or be liquidated by the project end date. 
Hemingway gave the students a final straightforward 
directive: “Don’t lose the bank’s money.”

The team was given rules and limits around how 
and what types of bonds they could purchase, similar 
to a typical portfolio manager’s trading restrictions 
and guidelines. These constraints were included to 
help mitigate risk exposure and increase “real world” 
learning. There was also a limit to how much loss the 
students could experience — meaning the bank retained 
the right to take control of the funds in the event of too 
large a shortfall.

Throughout the term, representatives from Zions Bank, 
Zions Direct and Contango Capital Advisors educated the 
students on the ins-and-outs of fixed-income investing. 
When the students made their final presentations about 
the experience, they revealed that they had succeeded in 
beating the given benchmark by 10.6 basis points, while 
learning important lessons along the way. 

“I thought ‘How hard can it be [to beat the 
benchmark]?’” said Kellen Zollinger, a current member 
of the Silver Fund’s fixed income team. “Then when 
we really got in and understood what the constraints 
were, we realized it wasn’t so easy. It was a valuable 
experience, and I’m grateful for the opportunity.”

Zollinger hopes the program will return next year. 
Zions Direct has approached other universities across 

the country and around the world about the introduction 
of similar programs and has received favorable responses. 
The goal is to increase business students’ exposure to 
fixed-income investing — a necessary skill for those 
aspiring to financial and money management positions in 
nearly any medium-to-large corporation.

Russell Fisher and Alison Andersen are employees of 
Zions Bank. Zions Direct is a wholly owned nonbank 
broker-dealer subsidiary of Zions Bank. Investment 
products and services offered through Zions Direct, 
member of FINRA/SIPC, are not FDIC insured, have no 
bank guarantee and may lose value.

For decades, MBA students in the Silver Fund program at Brigham 
Young University have tried their hand at managing a stock portfolio. 
Reflecting today’s investing world, this program was recently expanded 
into bond portfolio management when Zions Bank deposited $5 million 
for the students to manage using the Zions Direct Bond Store and Zions 
Direct Auctions.

Students Get Hands-on Experience 
Managing Bond Portfolios

Zions and BYU 
Team Up

By Russell Fisher  
and Alison Andersen

MBA students in the Silver Fund program at BYU gain insight from Zions Bancorporation’s Chief 
Investment Officer David Hemmingway in April. Photo courtesy of Zions Bank.

https://www.umail.utah.edu/owa/redir.aspx?C=5AGniQrmPkmspnnsii3x2dH9-ERmCNAIKzHRaEGdoZgn5p5yde90ilWllrvXrr-THtlH9w0m8BM.&URL=http%3a%2f%2fwww.finra.org%2f
https://www.umail.utah.edu/owa/redir.aspx?C=5AGniQrmPkmspnnsii3x2dH9-ERmCNAIKzHRaEGdoZgn5p5yde90ilWllrvXrr-THtlH9w0m8BM.&URL=http%3a%2f%2fwww.sipc.org%2f
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In our household, my wife is responsible for financial 
matters. All bills are paid using online bill pay through 
the joint bank account we have shared for more than 40 
years. About one week into our adventure, I realized that 
bills would be coming due and I needed to get them paid. 

However, my wife kept her online usernames and 
passwords on separate lists kept in various locations. 
My family located one list, but not the other. I contacted 
the bank, explained the situation and said I was a joint 
signer on the account. The bank explained that although 
I was a joint owner and signatory on the account, they 
could not release my wife’s personal electronic banking 
information to me. 

The bank did offer to set me up with online banking, 
which then gave me electronic access to the account. I 
could now tell what bills had been paid; unfortunately, 
I still could not pay them electronically. It was necessary 
for me to establish new electronic banking relationships 
with each payee in my own name. 

Lesson No. 1: Make sure each account owner has 
access to the username and password necessary to access 
and make payments from key bank accounts.

When we arrived at University Hospital, I was asked 
for information regarding my wife’s immunizations, 
surgical history, drugs she was currently taking, and 
allergies — particularly drug allergies. Because it was 
a holiday weekend, we were not able to obtain this 
information from her doctor until Tuesday of the 
following week. We were surprised to learn that she was 
allergic to a drug being given to her at the hospital for a 
respiratory infection. 

Lesson No. 2: Each family member should have a 
readily available medical history summary with contact 
information for physicians, medications routinely taken, 
allergies (including drug allergies), immunizations and 
surgical history.

My wife and I had done our estate planning many 
years ago. But we had not updated key documents 
such as our general durable powers of attorney (this 
document allows you to name someone to act for you 
with regard to your legal and financial matters and can 
be used by someone you have specifically named if you 
can’t act for yourself), advance health care directives 
(which is a health care power of attorney combined with 
a living will), and an asset locator list (including account 
access information). 

These documents give loved ones most of the 
information and authority they need if you become 
incapacitated for a day, a week, a month or longer. Our 
older general durable powers of attorney did not cover 
digital assets such as online banking, email accounts or 
HIPAA (the health information privacy law). 

Lesson No. 3: Important estate planning documents 
need to be updated every few years.

As I write this article, my wife finally came home after 
11 weeks in the hospital. Her recovery is going well. At 
the top of my to-do list is updating our important estate 
planning documents. I learned these lessons the hard 
way. Hopefully, you won’t have to.

David O. Parkinson is a shareholder with the law firm 
of Callister Nebeker and McCullough in Salt Lake City 
whose practice is focused on estate planning, probate, 
employee benefits and ERISA. Visit www.cnmlaw.com.

In the spring of 2013, my wife and I traveled to St. George, Utah, for a 
long weekend away from the cold and smog of the Wasatch Front. Early 
Saturday morning, my wife experienced a stroke-type event that resulted 
in her being life-flighted from St. George to University Hospital in Salt 
Lake City. Here are some lessons I learned the hard way.

By David O. Parkinson

Get Prepared Before It’s Too Late

Lessons 
From the ER

http://www.cnmlaw.com
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The Garden Restaurant

The Blue Boar Inn & Restaurant 

Fanny’s Grill

The Blue Heron Inn

Built on the location of the Starlight Gardens, The Garden Restaurant 

retains the charm of that historic open-air restaurant with Corinthian 

columns and a retractable glass roof. Our delicious menu prepared by Chef 

Scott Ackley is sure to make your favorites list. Among diners’ favorites are 

our Chicken Parmesan and Roasted Pacific Salmon Teriyaki, along with our 

gourmet sandwiches and paninis. Be sure to try our specialty appetizers 

such as the Fried Dill Pickles or Artichoke Spinach Cheese Dip.

The Blue Boar Inn & Restaurant offers fine dining nestled in the enchanting 

Heber Valley. The AAA Four Diamond establishment boasts the highest 

possible Zagat rating, six Wine Spectator’s Awards of Excellence and 

numerous Best of State awards including 2008 Best European Dining. 

Whether feasting on the Hinterhof patio or in the inviting dining room, 

guests feel as if they have escaped to a secret European hideaway. Award-

winning rooms are also available to complete a getaway. Open daily for 

breakfast, lunch and dinner and five-course brunch each Sunday.

Fanny’s Grill offers a casual atmosphere with dining on the 

patio overlooking the golf course or indoors so you can catch 

the game. Fanny’s offers breakfast, lunch and dinner with house 

specialties like bread pudding French toast, banana granola 

pancakes, the “Crater Club” and grilled portobello sandwich. 

Our menus also include an assortment of steaks, pasta, 

seafood, salads and sandwiches sure to please everyone. We 

also have an ice cream bar featuring Ben and Jerry’s premium 

ice cream and our wine list has the best prices in the valley. 

The Blue Heron Inn bed and breakfast is located on the banks of 

the Snake River. The inn features spectacular country views with 

old-fashioned hospitality. Select one of the inn’s seven beautiful 

rooms, each with a private bath, and every morning enjoy a 

delicious gourmet breakfast served in the sunny dining room. Let the 

innkeepers arrange a memorable honeymoon, a romantic getaway, 

guided fly-fishing, horseback riding, snowmobiling, skiing and a host 

of other activities.

10th Floor, Joseph Smith Memorial Building
15 E. South Temple
Salt Lake City, UT 84150
801-539-3170
www.diningattemplesquare.com/garden.html

1235 Warm Springs Road 
Midway, UT 84049
888-650-1400
www.theblueboarinn.com
Breakfast M-Sat. 8 to 10:30 a.m.
Lunch M-Sat. 11:30 a.m. to 2:30 p.m.
Dinner M-Sun. 5:30 p.m. to 11 p.m.
Sunday brunch 10 a.m. to 2 p.m.

700 North Homestead Drive
Midway, UT 84049
800-327-7220 or 435-654-1102
www.homesteadresort.com
Breakfast 7 a.m. to 11:30 a.m.
Lunch 11:30 a.m. to 4:30 p.m. 
Dinner Sun.-Wed. 4:30 p.m. to 9 p.m.
Thu.-Sat. 4:30 p.m. to 10 p.m. 

4175 E. Menan Lorenzo Highway
Rigby, ID 83442
208-745-9922
866-745-9922
www.idahoblueheron.com
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The Lion House Pantry Restaurant

Harvest

La Caille

Housed in the personal residence of Brigham Young, Utah’s first 

territorial governor, The Lion House Pantry has great home-style 

cooking in a self-serve setting. The menu changes daily and each 

delicious entrée comes with one of our world-famous Lion House 

rolls. As well, our house salads and home-style pies complement 

any of our home-style cooking entrées. Come in for a fresh, 

economical dining option downtown. 

Experience the simple elegance of Thanksgiving Point’s signature 

restaurant, Harvest. We offer a tasty blend of American dishes with 

exotic Mediterranean influences. The result is so good, you may end up 

facing the most delicious decision of your life.

Located on 20 elegant acres at the mouth of Little Cottonwood 

Canyon, La Caille offers an unmatched experience and 

atmosphere. The restaurant, pavilion, gardens and the new 

Chateau at La Caille all provide spectacular settings for your 

dinner or private party. Stroll through the 3-acre vineyard, 

enjoy a canyon breeze on the patio or host an unforgettable 

event – La Caille is your perfect place.

63 E. South Temple
Salt Lake City, UT 84150
801-539-3258
www.diningattemplesquare.com/pantry.html

9565 S. Wasatch Blvd.
Sandy, UT 84092
801-942-1751
Tue.-Sat. 4 p.m. to 9 p.m.
Sunday brunch 10 a.m. to 3 p.m.
Sunday dinner 3 p.m. to 8 p.m.
Closed Mondays
Special events and weddings – 365 days a year

3003 N. Thanksgiving Way
Lehi, UT 84043
801-768-4990
Lunch M-Sat. 11 a.m. to 3 p.m.
Dinner M-Sat. 5 p.m. to 9 p.m.

dining & leisure guide

Lugano
Celebrating eight acclaimed years in Salt Lake’s Millcreek neighborhood, Lugäno 

offers award-winning Italian cuisine thriving on fresh organic ingredients, grown 

locally when possible. The restaurant combines a cozy bistro-style atmosphere 

with the rich textures of Italy. An open-air kitchen with wood-burning oven is 

centrally located to allow guests a view as their meals are cooked to perfection.  

 

Visit www.luganorestaurant.com to find out more about this award-winning menu 

and international wine list, special public events, cooking classes, private parties, 

and a wide variety of catering opportunities.  

3364 S. 2300 East
Salt Lake City, UT 84109
801-412-9994
www.luganorestaurant.com
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Nauvoo Café

The Roof Restaurant

Red Cliffs Lodge

MacCool’s

The Nauvoo Café serves a variety of hot-carved sandwiches, soups 

and meat pies. Open for breakfast, lunch and dinner this café 

has become a Salt Lake City hotspot since its opening in January 

2007. Succulent meats are carved when selected, then toasted 

on artisan bread to create a unique, stunning combination during 

each visit. Come in and enjoy great sandwich combinations in a 

peaceful setting near the Main Street Plaza.

Try dining elevated. The Roof Restaurant is Salt Lake’s premier 

gourmet buffet, legendary for its cuisine and view overlooking 

Temple Square. The Roof features a daily variety of American and 

international entrées, a carving station with prime rib and honey 

baked ham, as well as salads, cheeses, soups and a renowned 

dessert buffet. Celebrate your engagement, anniversary, or any 

special occasion with the elegant atmosphere and world-class dining 

that is found at The Roof Restaurant. Reservations recommended.

The Red Cliffs Lodge is Moab’s adventure headquarters with a restaurant, pool, 

spa, horseback rides, museum and more. Accommodations include spacious 

suites and individual cabins each with private patios overlooking the Colorado 

River. Dine in our on-site restaurant with spectacular views of the Colorado 

River and Fisher Towers.

 

Red Cliffs Lodge is also home to the largest winery in Utah. Set high on the 

banks of the Colorado River, Castle Creek Winery and Vineyard is one of the 

most scenic in the world. Castle Creek Winery offers daily wine tasting, self- 

guided tours and wine sales.

There are no strangers here ... only friends who have not met! MacCool's 

is an authentic and welcoming Irish pub-style family restaurant where all 

are welcome to enjoy house-created and house-roasted selections of home 

comfort — light, traditional and seasonal. Enjoy local favorite lamb riblets 

(pictured), an array of appetizers, 17 salads, a variety of sandwiches and 

burgers, our signature fish n' chips, fresh salmon, vegetarian selections, 

and steaks. We have lots of items for the kids, and yes, full beer, liquor 

and wine for those that choose 'em. Salainte (Cheers)!

We do banquets, catering and events.

Lobby Level, Joseph Smith Memorial Building
15 E. South Temple
Salt Lake City, UT 84150
801-539-3346
www.diningattemplesquare.com/nauvoo.html

10th floor, Joseph Smith Memorial Building
15 E. South Temple
Salt Lake City, UT 84150
801-539-1911
www.diningattemplesquare.com/roof

Mile 14 Highway 128
Moab, UT 84532
435-259-2002
866-812-2002
www.redcliffslodge.com

1400 S. Foothill Drive
Salt Lake City, UT 
855 W. Heritage Park Blvd. 
Layton, UT 84041
2510 Washington Blvd.
Ogden, UT 84401
(in Ben Lomond Suites on 25th Street)
www.maccoolsrestaurant.com
Daily from 11 a.m. to 10 p.m.
Open Sundays until 9 p.m.
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Ruth’s Chris Steakhouse

Ruth’s Diner

Shula’s 347 Grill

Silver Fork Lodge and Restaurant

The world-famous Ruth’s Chris Steak House at Hotel Park City features U.S. 

prime steaks broiled to perfection at 1800 degrees, expertly executed seafood, 

New Orleans-inspired appetizers, unforgettable desserts and an award-winning 

wine list. This is a steakhouse to which others aspire. Private dining available for 

groups and special events. Located within Hotel Park City on the Park City Golf 

Club. Member of The Leading Hotels of the World.

Since its beginning in 1930 as Ruth’s Hamburgers, we have been 

serving American comfort food to generations of families. Whether it’s 

our famous Mile-High Biscuits or our signature Raspberry Chicken, you 

will be sure to find satisfaction in our array of tempting offerings.

Silver Fork Lodge and Restaurant is open daily for breakfast, lunch and 

dinner. Voted “Best Breakfast in Utah” by Salt Lake Magazine. At Silver 

Fork Lodge, you will find an “atmosphere thought to be forgotten” while 

enjoying finely prepared meals, outstanding hospitality and stunning 

views of the surrounding mountains. Enjoy the outdoor patio or dine 

inside next to a roaring fire. Full service liquor license and excellent wine 

list available. Banquet facilities available for weddings, parties, business 

meetings and more.

Shula’s 347 Grill has everything from gourmet salads to fresh 

specialty fish, and exclusively serves Premium Black Angus Beef® 

burgers and steaks; the best beef money can buy. At Shula’s 

347 we serve SHULA CUTS, which are second to none.  The 

atmosphere of Shula’s is casual, warm, inviting and full of energy, 

which includes dark woods and dark leather booths, making it the 

perfect place for you to hold a business lunch, special occasion 

dinner or private event.

2001 Park Avenue
Park City, UT 84068
Inside Hotel Park City
435-940-5070
www.hotelparkcity.com

2100 Emigration Canyon Road
Salt Lake City, UT 84108
801-582-5807
www.ruthsdiner.com
8 a.m. to 10 p.m. daily

3524 S Market St,
West Valley City, UT
801-966-3470
Lunch Hours
M-Sun 11 a.m. to 2 p.m.
Dinner Hours
M-Sat 5 p.m. to 11 p.m.
Sun 5 p.m. to 10 p.m.

11 miles up Big Cottonwood Canyon
11332 E. Big Cottonwood Canyon Road
Brighton, UT 84121
801-533-9977
888-649-9551
www.silverforklodge.com
Open Daily 8 a.m. to 9 p.m.

dining & leisure guide
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In May, we hosted the annual Zions Bank 
Trade and Business Conference, which was 
intended to give business leaders the same 
feeling — that global markets and new 
prospects are within reach. 

Zions Bank developed this event 12 
years ago to invite compelling experts to 
help us better understand how to navigate 
global risk and take advantage of new 
opportunities. We can all learn from the 
insights this year’s speakers had to share — 
from demographics and economic issues to 
world affairs and government initiatives that 
promote American competitiveness. 

Many companies based in the 
Intermountain West are growing overseas. 
In 2012, Utah exports exceeded $19.1 
billion, according to World Trade Center 
Utah. Nearly 2,900 Utah companies are 
involved in exporting, and 88 percent of 
these are small- to medium-sized businesses, 
according to the International Trade 
Administration. Exports also support 4.9 
percent of private sector jobs and 17.9 
percent of manufacturing jobs in Utah.

Idaho businesses exported a record $6.11 
billion in 2012, a 3.5 percent increase from 
$5.9 billion in 2011, and more than double 
levels of a decade ago.

It’s exciting to learn about what companies 
in Utah and Idaho are doing abroad.

Zions Bank wants to continue to help 
companies lay the foundation for successful 
business expansion overseas. We’re here to 
work with businesses as they grow locally or 
across the globe. Our International Banking 
department provides expertise and creative 
product offerings. Our partnerships with 
the U.S. Commercial Service, World Trade 
Center Utah and the Governor’s Office of 
Economic Development set us apart from 
other financial institutions. We’re actively 
involved in the current issues related 
to trade and in the promotion of local 
businesses overseas.

Thank you to those who joined us 
this year. I hope you took away useful 
information and best practices that will help 
you compete in today’s interconnected world.
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The Last Word
By A. Scott Anderson, 

President and CEO, Zions Bank

Forging Business Connections

When you’re half a continent away from another person, it can be 
tough to forge business connections. But when you’re shaking 
hands, opportunities seem within reach. I was reminded of this 
simple fact while joining Utah Gov. Gary Herbert and World Trade 
Center Utah on a trade mission to Israel’s West Bank in April.  
As I met with leaders of key industries and learned about potential 
opportunities for Utah companies in Israel, it was striking to see 
how fruitful, face-to-face conversations can remove barriers 
between people so that deals can begin.

Locally and Abroad

Scott Anderson and 
his wife, Jesselie, 
welcome President 
George W. Bush to 
Zions Bank’s annual 
Trade and Business 
Conference in May 
where he shared 
insights on his eight 
years in the White 
House.
Photo by 
Kevin Kiernann



Financial ServiceS
Adam Kessler, CEO, Academy Mortgage

ServiceS
Phil Hansen, CEO, CLEARLINK

HealtH care ProductS and ServiceS
Stephen Neeleman, CEO and Founder, HealthEquity Inc.

emerging
Kevin Plumb, CTO, Ingram Medical
Jeffrey Smith, CEO, Ingram Medical

conSumer ProductS and diStribution
Aaron Skonnard, CEO, Pluralsight

real eState management and conStruction
Dave Bateman, CEO, Property Solutions International Inc.

Social entrePreneur
Erin Trenbeath-Murray, Director, Salt Lake CAP Head Start

maSter entrePreneur
Harris Simmons, Chairman, President and CEO
Zions Bancorporation

Congratulations
As a long-time supporter of innovation and job creation, Zions Bank applauds the 
outstanding recipients of the Ernst & Young Entrepreneur Of The Year® 2013 Awards who 
have demonstrated excellence and commitment to extraordinary success in their local 
businesses and communities.

We congratulate Harris Simmons — chairman of Zions Bank and chair, president and CEO 
of Zions Bancorporation — for being honored with the prestigious Master Entrepreneur 
Award. While many may not think of banking as a creative, entrepreneurial industry, 
Simmons is an entrepreneur at heart and runs the company with a keen eye to make it 
more responsive to customer needs and in a way that will position Zions Bancorporation 
as an industry leader well into the next decade.

Thank you for your vision, leadership and achievement in creating value for our local 
communities.

ernSt & Young entrePreneur oF tHe Year 2013 
award reciPientS in tHe utaH region

Follow us on

130690_EY_Award_Ad.indd   1 6/27/13   1:33 PM
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