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Lodging is available — call for details!

Just 11 miles up Big Cottonwood Canyon

www.silverforklodge.com
1-888-649-9551
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During the Middle Ages, single tulip bulbs sold for the 
equivalent of $5.5 million dollars. Come to Thanksgiving Point 

and experience them for much less.
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TO COME HOME SAFELY.
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editor’s note

Rob Brough
Executive Vice President
Corporate Marketing and Communications

I should preface the experience I’m about to share by 
confessing that I don’t do well with visits to the doctor. 
I don’t know where it started, but I have been terrified 
of the doctor’s office since I was a child. I was always 
afraid someone was going to stick a needle in my arm or 
my rear end, because they usually did!

Several months ago I discovered what I knew to be 
an abdominal hernia. After researching the various 
treatment options online, it became clear to me there 
was really only one option — surgery.

I wasn’t worried about the surgery. What scared me 
was that I knew there would be a needle stuck in my arm 
for the IV. I had been with my wife for her numerous 
surgeries throughout our 19 years of marriage, so I knew 
how it worked … or at least I thought I did.

In my mind, here’s how I thought things would go. In 
the surgery prep room, I would get dressed in my hospital 
gown and lay down on the bed. The nurse would arrive, 
check my blood pressure and record whatever other vital 
signs were necessary. The anesthesiologist would then 
come in and place the IV while my wife held my hand 
and kept me distracted. They would then wheel me down 
the hall into the operating room.

Here’s what actually happened. After changing into my 
hospital gown (which was missing the ties in the back) I 

sat on the table in the prep room. The nurse then arrived 
and checked all my vital signs while the doctor walked 
my wife and me through a detailed description of what 
was about to be done to me. He even wrote the words 
“this side” on the left side of my abdomen so he’d fix the 
correct side. However, I didn’t hear much of what he said, 
or pay much attention to what he did, because I knew the 
next person through the door was the one who was going 
to stick me with a needle.

Well, in he came, but he didn’t stick me with a needle 
(at least not yet). He simply said, “OK, let’s go.”

“What do you mean, let’s go,” I said. “Don’t you 
need to place the IV before we go?”

He informed me they would be handling that in the 
operating room and asked me to walk with him down 
the hall. What? No wife to hold my hand? No ceremonial 
ride on the wheeled bed?

As I walked down the hall with a cool breeze blowing 
up my backside, I had serious thoughts about finding 
the nearest exit and taking my chances living with an 
abdominal hernia.

Upon entering the operating room I was asked to lie 
down on the operating table as they began to prep my 
arm for placement of the IV. “You can do this,” I kept 
telling myself as I anticipated the pinch of the needle, 
which ultimately came.

I did it! The worst was over. (And the doctor did a 
great job.) I asked when I would start to feel drowsy 
from the anesthesia. Almost before I could finish my 
question I was out.

Two and a half hours later I woke up. My abdomen 
hurt from the incisions, my throat was sore and my 
mouth was dry from the tube that had been down my 
throat. I was loopy from all the pain meds, and I was 
confused about where I was. But, I didn’t care, because I 
knew they weren’t going to stick me with another needle 
… and that’s all that mattered to me.

Even after this experience, I am planning to run the 
half marathon at this year’s Ogden Marathon, and I’d 
still like to hike one of Southern Utah’s slot canyons. 
Be sure to read our feature articles on these topics on 
p. 48 and p. 42 respectively. In the meantime, however, 
you may find me taking it easy at one of the family film 
festivals with my kids (see p. 17).

For 42 years, four months and 23 days I was able to say I had never entered 
a hospital as a patient. Unfortunately, I can no longer make that claim.
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t’s no secret that small businesses are 
essential to a healthy economy. But what 
many don’t know is that it takes grit, 
guts and optimism to start and run a 

successful small business. In February, during 
a luncheon hosted by Speaking on Business 
radio program host Chris Redgrave, Zions 
Bank honored 12 Idaho- and Utah-based 
businesses. Each was recognized for creating 
innovative products, implementing excellent 
business practices and flourishing in a 
challenging economic climate. 

The businesses being honored were 
Dowdle Folk Art, EK Ekcessories, 
iPadEnclosures.com, JDH Group, Les Olson 
Company, OpsGear, Parma Post and Pole, 
Profire Energy, RAM Company, Simplefill, 

SME Steel, and Stein Eriksen Lodge.
During the luncheon, Redgrave and Zions 

Bank President and CEO Scott Anderson 
thanked the businesses for keeping the 
entrepreneurial spirit alive in Idaho and Utah. 
“Thank you for your business leadership,” 
she said. “It inspires us all.”

In addition to discussing the business-
friendly climates of Idaho and Utah, 
Anderson reminded attendees of the bank’s 
dedication to helping businesses succeed. 
“We are here to support small businesses 
— they are the bread and butter of our 
business,” he said. 

For photos of all the companies, visit 
Zions Bank’s Facebook page. 

By Jamie Hauglid
Photo by Kevin Kiernan

For the last five 
years, Stein Eriksen 
Lodge in Park City 
has been recognized 
as Utah’s only 
Forbes five-star 
hotel making them 
part of an elite 
group of 56 hotels 
around the world. 
Zions Bank’s Chris 
Redgrave (far left), 
Rob Brough (third 
from right) and Scott 
Anderson (far right) 
congratulate Stein 
Eriksen Lodge CEO 
Russ Olsen (second 
from right) and 
his team, Michelle 
MacDonald, Mark 
Lundskog and Dan 
Flick at a luncheon 
in February.

Zions Honors Idaho 
and Utah Businesses

In the Community



For 15 years, Zions Bank has been showcasing innovative small businesses on the highly  
acclaimed radio program, “Speaking on Business,” on KSL Newsradio at 102.7 FM and on 18 
other radio stations throughout Utah and Idaho. This unique radio show offers media exposure 

to regional business owners highlighting their expertise, innovation and unique products. 

“Speaking on Business” is just one more way Zions Bank 
demonstrates its ongoing commitment to small businesses.

THE WOMAN BEHIND THE VOICE: 

Chris Redgrave, senior vice president of Community Relations, is the voice for “Speaking on 
Business.” She has been a driving force in the community, using her energy, passion and  

expertise to promote regional businesses for more than 25 years.

Curious? For more information, visit zionsbank.com/speakingonbusiness.

 zionsbank.com® Member FDIC

Follow us on

TUNE IN

WHERE SUCCESSFUL SMALL BUSINESSES FIND A VOICE.
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UTAH
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Family night at the movies often means a trip to a local dollar theater to 
watch an animated flick with soda and popcorn in hand. But organizers 
at two regional film festivals say there is more to family movie night 
than cheap laughs at the sticky-foot theater. These festivals are out to 
challenge the notion that kid-friendly films must be small on substance. 
From feature-length documentaries to subtitled shorts, the films at 
these festivals promise to be unlike anything your kids have ever seen.

By Natalie Hollingshead

Photos courtesy of Utah Film Center

Lights, 
Camera, 
Kids
Family Friendly Film Festivals



18   March/April 2013

Sun Valley Film Festival
The resort city of Sun Valley, Idaho, has long been known as a 

family destination. So when organizers decided in 2012 to host 
the first-ever Sun Valley Film Festival, they knew it would be 
important to include a kid-friendly component. 

Last year’s event screened more than 50 films, with some 
1,500 participants. The selections included a handful of kid-
friendly flicks, like “The Shark Riddle,” which explores mysteries 
behind the ocean’s top predator, and “Star Waiters,” a Star Wars 
fan movie directed by Mitch Kohler, Make-A-Wish of Idaho 
Foundation wish kid. 

The free screenings were so popular that organizers are 
enhancing the children’s programming at this year’s festival, says 
Candice Pate, festival director. The selections will include Oscar-
nominated short films and Nat Geo TV. 

The Sun Valley Film Festival takes place throughout the Wood 
River Valley in the communities of Sun Valley, Ketchum and Hailey. 
Hailey will be the hub for the festival’s free film screenings and 
special activities for kids.

The area has plenty to offer kids in addition to the festival’s 
family-friendly films. There are outdoor winter activities such as 
skiing, snowboarding, terrain parks, snow tubing and ice skating, 
plus indoor pursuits like bowling, swimming, rock-climbing and 
arts classes. 

“With Sun Valley being such a family-friendly community, 
having a free children’s component makes all the sense in the 
world,” Pate says. “We are thrilled to work with the city of Hailey 
to bring this exciting element of the festival to life.”

Parents and other adult attendees at the festival will likely 
be thrilled by the appearance of featured guest Jodie Foster, an 
Academy Award-winning actress with more than 50 feature 
films on her resume. Foster will discuss her celebrated career in 
entertainment during a Coffee Talk on the morning of March 17 
and present an award at the closing ceremony that evening.

"I love Sun Valley and am happy to support this new film 
festival that is building on the incredible heritage of a beautiful 
place," Foster says in a press release. 

Zions Bank is a title sponsor of the Sun Valley Film Festival.

2nd Annual Sun Valley Film Festival, March 14-17, Sun Valley, 
Idaho, www.SunValleyFilmFestival.org

Tumbleweeds Film Festival 
Kid’s films can be educational and entertaining — that’s the 

premise behind the Utah Film Center’s Tumbleweeds Film Festival. 
Founded in 2010, the annual festival features documentary, 
independent and dramatic cinema that caters to kids and youth.

“The whole idea is to bring good media and film to kids,” says 
Holly Yocom, executive director of the Utah Film Center. “We want 
to help educate them and let them experience different cultures.”

The film center’s mission is to promote a diversity of ideas, to 
provide forums for underrepresented groups and to develop new 
audiences for film. To that end, the March festival provides a curated 
selection of films from around the world. Last year’s roster included 
movies from Mexico, Germany, the Netherlands, Canada and France. 

Tumbleweeds films run the gamut of topics and genres. There are 
foreign language films, documentaries, shorts and even animated films, 
with selections for children ages 4 to 18. Each film is handpicked by 
Patrick Hubley, the center’s artistic director, and with input from an 
advisory committee comprised of parents and community members. 
The offerings are parent-approved but atypical when compared to 
what kids usually watch, Yocom says. Film festivals are known to 
exhibit the best of independent film, and the Tumbleweeds Film 
Festival accomplishes the same with a younger audience in mind.

“We want to create opportunities for our young community to 
experience something uncommon or rare,” Yocom says. “Our hope is 
to give them a broader view of the world around and beyond them.” 
For instance, a hit at last year’s festival was “Circus Dreams,” a 
documentary about the only traveling youth circus in the United States. 

To give Tumbleweeds attendees a true film festival feel, there is 
also an interactive room called “The Clubhouse” where kids can 
get their picture taken for an official film festival badge, feast on 
free pizza and learn more about film. 

“We are creating a festival similar to Sundance for a younger 
generation,” Yocom says. “We like to keep the kids engaged 
on multiple levels by presenting high-quality films and as active 
participants in the filmmaking process through the workshops 
presented by Spy Hop.” Spy Hop is a nonprofit youth media arts 
and education center. 

As part of the Tumbleweeds programming, the Utah Film 
Center stages free screenings of festival films year-round at 
locations throughout the state. 

3rd Annual Tumbleweeds Film Festival, March 15-17, Rose Wagner 
Performing Arts Center, Salt Lake City, www.UtahFilmCenter.org
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“Gardening has become a hot topic,” says Katie 
Wagner, extension assistant professor of horticulture at 
Utah State University Salt Lake Extension. “People are 
drawn to the local food movement. Maybe they want to 
know where their food comes from or maybe they don’t 
trust the food industry or pesticides.”

The first step to starting your own edible garden is 
determining what you like to eat and assessing the space 
you have to work with. It’s important to determine the 
appropriate mix of annuals and perennials for your 
current space because each will need different care and 
can change the landscape of your garden in the future. 
Vegetables like kale, cabbage, carrots and cauliflower 
are nice because they are visually appealing and also 
taste great. 

“Strawberries are great for the strip of grass that’s 
often found between the street and the sidewalk,” 
Wagner says. “Add a couple fruit trees and some 
rhubarb at the borders and it’s very pretty.”

Herbs are another popular addition to your 
landscaping because they are easily grown in pots or 
look lovely mixed in with other plants and flowers. You 
could grow yours right outside the kitchen and snip 
some spices while you’re making dinner. Other ideas 
are using asparagus as a background fern, growing 
sunflowers and then eating the seeds, and planting Swiss 
chard, which comes in many vibrant colors. 

“You really get to use your imagination,” says Gary 
Smith, president of J&L Garden Center in Bountiful, 
Utah. “Harvesting edibles will bring you more rewards 
than flowers. You can grow vegetables in pots on your 
front porch. Tomatoes are great for that.” 

It’s easy to get started, but there are a few things you 
should research before you begin. 

Most edibles will require at least six hours of good 
sunlight a day. Watch your yard and make note of the 
spots that get the right amount of sun. 

Have your soil tested. You can send a sample to any 
state-owned university soil testing lab to see if your yard 
will allow for healthy growing and to get tips on how to 
best use the dirt you’ll be working with. 

Make sure it is legal in your city to grow a garden in 
your front yard. For instance, it has only been legal to 
do so in Salt Lake City for the past few years. 

You may not be able to spray your garden like you 
used to. Some of the chemicals used for ornamentals 
may not be fit for edibles. 

Know ahead of time what kind of watering is required 
for everything you’re growing. 

For more information on how to start an edible 
garden that’s right for you, J&L Garden Center is 
teaching classes on the topic this spring. For a schedule, 
visit www.jlgardencenter.com. 

Edible gardening is growing in popularity as urban homeowners try to 
make the most of their space, while also beautifying their landscapes. 
However, many people don’t have the time or energy to plant an entire 
garden, nor can they eat their way through a vast harvest.  

By Jon Lamoreaux

How Does Your 
Garden Grow? 
Edible Landscaping

Adding a few edibles among perennials and annuals 
is a simple way to spice up your landscaping and plant 
your favorite vegetables, without committing to a full 
garden. Planting your own edibles also ensures that 
you know exactly what pesticides and herbicides were 
used on your food. Surprisingly, many edible plants are 
as colorful and vibrant as any flower or plumage that 
would be planted for aesthetic reasons. 

http://www.jlgardencenter.com


“R&O kept a laser focus on all critical dates and did 

everything necessary to get the job completed on-time 

and on-budget, including working weekends and 

many, many late nights.“ 

  Jamie Dunn, Managing Partner, Peak Capital Partners

Choosing a contractor shouldn’t be one of them. 

Life is Full of Tough Choices

Why not choose one with proven experience. 

Built by 
R&O Construction

The Village at South Campus, Provo, Utah

933 Wall Avenue
Ogden, Utah 84404

801.627.1403

6787 Spencer St.
Las Vegas, Nevada 89119

702.895.9322

www.randoco. com
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According to tradition, two complete loaves are served at a meal in order to 
commemorate the Biblical manna that fell from heaven. Manna did not fall on 

the Sabbath or holidays; instead, a double portion would fall the day before these 
special days, providing for the multitudes. Aside from its symbolism, beauty and 

delicious flavor, challah is the perfect leftover as it makes for wonderful sandwiches 
and tasty French toast. 
This Easter, consider adding challah to your holiday table, either by purchasing two 

loaves from Harmons (or your local bakery or grocery) or by making it at home. Although 
baking your own challah can be somewhat challenging, the payoff of gorgeous, freshly-baked 

loaves will be well-worth the trouble.  
For a recipe and detailed instructions on how to make challah, go to www.epicurious.com and 

search for challah.
Other simple but flavorful and fresh recipes to complement your Easter feast follow. 
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By Farrah Lamoreaux

Photos by Kevin Kiernan

This Easter, why not try incorporating a unique, but meaningful addition to your 
feast? Challah (pronounced “hallah”) is a traditional Jewish bread, often served on 

the Sabbath and Jewish holidays. It is a rich, eggy and particularly beautiful bread 
composed of several strands of dough braided together and brushed with an egg 
wash before baking, which creates a shiny, golden brown finish. 

Traditional
Easter Feast

Strawberry-Orange Trifle
Food provided by Harmon's

http://www.epicurious.com and search for challah
http://www.epicurious.com and search for challah
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Fig-and-Orange-Glazed Ham

1 spiral-sliced half ham
1 cup fig jam
2 tablespoons Dijon mustard
Grated zest of 1 orange
1/3 cup fresh orange juice

Preheat the oven as directed on the ham package and 
follow the baking (warming) instructions. Remove ham 
from the oven about 30 minutes before the end of the 
warming time.

Meanwhile, combine the jam, mustard, orange zest 
and juice in a small saucepan over low heat. Cook, 
stirring, just until the jam melts (do not boil). Spoon half 
of the glaze over the ham and bake for the remaining  
30 minutes.

Remove the ham from the oven and spoon the 
remaining glaze on top, then carve.

Source: Food Network Magazine

Mesclun Salad With Goat Cheese and Pears

1/4 cup balsamic vinegar
Salt and pepper, to taste
2 tablespoons Dijon mustard
3/4 cup olive oil
1 small shallot, finely chopped
2 teaspoons chopped fresh thyme
3/4 pound mesclun salad mix
1 ripe Bartlett pear, sliced
6 ounces goat cheese, crumbled
1/2 cup walnuts, toasted 

In a blender, or using a whisk, combine the vinegar, 
salt, pepper and mustard, and mix until smooth. Add the 
oil in a slow, steady stream until the mixture emulsifies. 
Stir in the shallot and thyme.

Toss the mesclun mix with the vinaigrette, then top with 
pear slices and sprinkle with goat cheese and walnuts. 

Source: The Boston Globe

Strawberry-Orange Trifle

1 quart strawberries, halved 
4 oranges, sectioned and halved 
2 tablespoons orange juice 
3 tablespoons sugar 
1 1/2 cups whipping cream 
1 (11.3-ounce) jar lemon curd 
1 1/2 sleeves shortbread cookies, crushed 
Fresh mint sprigs for garnish

Toss together first 4 ingredients and let stand at room 
temperature 10 minutes. Meanwhile, beat whipping 
cream and lemon curd at low speed with an electric 
mixer until blended. Gradually increase mixer speed, 
beating until medium peaks form. Layer one-third 
each of fruit mixture and curd mixture in a large bowl. 
Top with half of crushed cookies. Repeat layers once. 
Top with remaining one-third fruit mixture and curd 
mixture. Cover and chill at least 1 hour or up to 8 
hours. Garnish with mint leaves, if desired.

Source: Southern Living

Fig-and-Orange Glazed Ham

Mesclun Salad With Goat Cheese and Pears

Challah Bread



Local Cheeses

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 huge variety of

*tons of other local products too!

*
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Check us out at www.facebook.com/zionsbank or follow us on Twitter at @ZionsBank! 
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“Utah is so beautiful; we love it. It’s 
where we draw our inspiration,” says 
Jerusha Hess, who co-wrote movies 
“Napoleon Dynamite” and “Nacho Libre” 
with her director husband, Jared. This year, 
she’s at Sundance with her own directorial 
debut in “Austenland.” 

The husband-wife filmmaking duo tried 
living in Los Angeles for a few years after 
the success of “Napoleon,” but decided 
to settle in Utah instead. They liked the 
intimacy of the smaller film scene.

Geralyn White Dreyfous shares those 
feelings. Founder of the Utah Film Center 
(formerly the Salt Lake Film Center) and 
reared in Massachusetts, Dreyfous has 
lived in Utah for the past 18 years. She says 
Utah “is a fascinating place.”

“There’s such talent, a hunger for art, 
and a deep love of culture,” Dreyfous adds. 
“I don’t think I’d be able to do the things 
I’ve done if I hadn’t moved here. People 
value what filmmakers do here.” 

Hollywood comes to Utah during the 
Sundance Film Festival. But mingling 
among all the visiting glitterati are a 
number of local actors and filmmakers 
who have chosen to make Utah home.

Locals Make Waves at 

By Amelia Nielson-Stowell

Sundance

Above: Zions Bank President and CEO Scott 
Anderson and Utah Gov. Gary Herbert join “The Crash 
Reel” director Lucy Walker and snowboarder Kevin 
Pearce at the opening night gala at Sundance.
Photo by Ashley Detrick
Left: Still from “The Crash Reel.” 
Photo by Adam Morgan

Right: Still from “Austenland.”
Photo courtesy of “Austenland.”

Below: Still from “The Crash Reel.”
Photo courtesy of Dean Blottogray
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Below are details behind a movie created by locals, 
a documentary filmed in the Beehive State and a 
production company with Utah roots.   

Austenland
The filmmaking team behind “Austenland” defies 

Hollywood stereotypes: They’re all women, moms, 
Mormons and, naturally, Jane Austen fans.

“Austenland” is the story of a single 30-something 
who spends her life savings on a trip to British resort 
Austenland, aching to find her Mr. Darcy. Hess 
devoured the book, written by South Jordan resident 
Shannon Hale, in just a few sittings and knew she 
wanted to turn it into movie.

“It was so cinematic. It was an easy, fun, fast read 
and there was so much room to interject it with more 
comedy,” she says.

After Hess and Hale rewrote the book into a script 
for the big screen, Hess directed the romantic comedy 
in a 2011 shoot in England, with the help of executive 
producer Stephenie Meyer, author of the “Twilight” 
book series. Big names signed on to star in the leading 
roles, like Keri Russell, Jane Seymour, JJ Feild and 
Jennifer Coolidge.

Hess first came to Sundance in 2004 with “Napoleon 
Dynamite” and says her experience this time around 
as a seasoned filmmaker is different from promoting 
“Napoleon” right out of film school. 

“Back then, we were trying desperately to get recognition 
and hopefully make another movie. The stakes were high,” 
she says. “Now I don’t have that pressure of ‘Will I be able 
to eat?’ I can just sit and enjoy it.”

“Austenland” is expected for a summer release in 
theaters after being purchased at the festival by Sony. 

“The Crash Reel”
Kevin Pearce relived his 2009 horrific snowboarding 

accident at this year’s festival.
Pearce, a professional snowboarder and Olympic 

hopeful, nearly died when he over-rotated while trying 
to land a double cork 1080 trick while practicing on 
a Park City half pipe. The road to recovery from his 
traumatic brain injury is chronicled in the documentary 
“The Crash Reel.”

British director Lucy Walker first heard of Pearce’s 
story while promoting her film “Wasteland” at the 
2010 festival. While in Park City, she kept seeing 
snowboarders sporting “I ride with Kevin” stickers on 
their helmets.

“When I met Kevin and heard his story, I knew it was 
one that needed to be told,” Walker says. 

Adds Dreyfous, executive producer of the film: “We 
really watched Kevin Pearce go from being in a coma to 
almost fully functioning again.”

Though the movie has a happy ending, Pearce will 
never again be able to compete in snowboarding. Now 
he focuses on raising awareness for traumatic brain 
injuries through a “#loveyourbrain” campaign that he 
and the documentary’s filmmakers started in conjunction 
with the movie. 

Impact Partners
The world is heavily influenced by media, so why 

don’t more philanthropists invest in films that promote 
social change?

That was the idea behind Impact Partners, a film fund 
co-founded by Dreyfous in 2007 with Dan Cogan, a New 
York-based filmmaker. As a documentary producer (“Born 
into Brothels”), she learned it was hard to raise money 
for issue-oriented films. Impact Partners invests in films 
through a team of 30 high-net-worth individuals looking 
to back such projects. The production company looks at 
about 500-600 films a year and selects 12-15 to fund.

“We ask: Can we influence policy, can we support 
nonprofits and other organizations that are doing good 
work, will this film be seen by hundreds of thousands of 
people and influence the conversation?” Dreyfous adds.

Using film as a community-builder has been an 
interest of Dreyfous for years. She founded the Utah 
Film Center in 2002 as a way to showcase the Sundance 
films that are never purchased. Zions Bank is a sponsor 
of the nonprofit film center.

“For us, it’s all about the conversation. The 
conversation is as important as the film because that’s 
how we promote community, through this interactive 
process rather than passive consumption,” Dreyfous 
says. “I think that film is the lingua franca (common 
language) of our time. It’s how ideas travel.”

Above: Still from “Austenland.”
Below: “Austenland” director 

Jerusha Hess.
Photos courtesy  
of “Austenland.”
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The Snake River Plain stretches across southern Idaho like a huge smiley-
face grin. Tucked up into the eastern corner of that grin, 40 miles north of 
Idaho Falls, is the town of St. Anthony, population about 3,500.

If real estate agents hadn’t worn out the phrase long ago, St. 
Anthony’s motto might be, “Location, location, location.” Nearby 
neighbors include iconic Island Park and Henry’s Lake, Yellowstone 
and Grand Teton National Parks, Grand Targhee and Jackson Hole — 
places that have been on more calendars than Marilyn Monroe.

St. Anthony

A River Runs Through It

By Larry Hiller
Photos by Kevin Kiernan

Snake River

Waterslide park on the Snake River
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Even closer are the St. Anthony Sand Dunes, with 
more than 11,000 acres of clear quartz sand piled up 
to 400 feet high. Eight miles west of town, the dunes 
draw off-road enthusiasts from all across the country. 
A unique feature of the dunes is that they also include 
a wilderness study area and harbor one of the largest 
wintering herds of elk in the country.

St. Anthony is also blessed by its location on the 
fertile Snake River Plain, which produces about 30 
percent of all potatoes grown in the United States. 
Grains like barley and wheat thrive. Add beets for 
sugar and canola for cooking oil and, with the notable 
exception of chocolate, you’ve got most of the staples of 
the American diet. No surprise that agribusiness is the 
biggest local employer. 

City on the River
The town began in 1890 when C. H. Moon arrived 

and named the spot after St. Anthony Falls, Minn. 
Likely he was inspired by the sight of Henry’s Fork 
River tumbling over the lava beds that underlie this part 
of the country.

From the Yellowstone Highway, which divides 
the town, you can’t see much of the river or St. 
Anthony itself. But exit the highway, turn left, and you 
immediately cross the bridge spanning the clear green 
waters that have their origin in Henry’s Lake in the high 
country to the north. Skirting the Henry’s Fork for some 
distance above and below the bridge is the Henry’s Fork 
Greenway, featuring parks, a swimming hole, paved 
hiking and biking trails, and access for fishermen. In 
winter, the trails host cross-country skiers.

Personality
Well-rounded is probably as good a word as any 

to describe St. Anthony. For example, St. Anthony 
is the seat of Fremont County, and the distinguished 
courthouse in the middle of town is worth a visit for its 
well-preserved inlaid tile floors, woodwork and stained 
glass. On the other hand, if you go to the southeast 
corner of Bridge and Main Streets and look behind the 
buildings, you’ll find the “Riverside Ru-Inn.” Not a real 
inn, but built on the site of a motel gutted by fire, it’s a 
compact piece of quirky architectural art, an eccentric 
pastiche of sculpture, murals, facades, signs and 
irrelevant details that are delightfully whimsical.

St. Anthony Dunes
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A Sense of Fun
Complementing a strong work ethic, this town has 

a well-developed sense of fun. Each May, on the day 
before fishing season opens, the St. Anthony Chamber 
of Commerce sponsors the free Fisherman’s Breakfast, a 
50-year tradition that draws thousands. Pioneer Days is 
a weeklong celebration centered on July 24 that includes 
a rodeo and parade. On the fourth Thursday of August 
the city stages Summer Fest, a one-day event where 
thousands more come to picnic, play games and browse 
vendors’ booths. And in September, on the second 
Saturday, local pilots stage the St. Anthony Fly-in, 
providing free flights for children and their parents.

Rexburg and Idaho Falls provide more entertainment 
and dining options than St. Anthony, but there’s good 
Mexican Food at El Jaliciense on Bridge Street. And 
a favorite with locals is Chiz’s on Second West — a 
small place with counter-service only that serves both 
American and surprisingly good Chinese food.

St. Anthony has what most of us would want in a 
small town: Friendly people and good recreational 
opportunities. Tree-lined streets and a beautiful 
riverfront. Good schools and smart city government. 

Mayor Neils Thueson, now serving his second term 
(30 years after the first), notes that although the city 
council is frugal, “We are able to do the things we need 
to do,” including infrastructure improvements. Zions 
Bank is helping the city restructure its bonds, saving 
the city $500,000 in interest. And a $2.5 million Main 
Street improvement project is scheduled for 2016.

Asked what he values most about the town, Thueson 
says it’s the people and how they work to support each 
other and make their town a better place: “It’s a great 
place to live and to raise a family.”

Shrimp and Finger Steak at Chiz's
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Part city and part country — that’s one way to describe Richfield, Utah. 
Located near the middle of the Beehive State, Richfield’s population 
of approximately 7,500 people makes it the largest city in southern-
central Utah. It may be small compared to other cities in the state, but 
Richfield’s diversified mix of agricultural, industrial and retail activities 
make it an important hub in the region. 

Richfield
Part City, Part Country

By Natalie Hollingshead

Photos by Kevin Kiernan

Petroglyphs at Fremont Indian State Park
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“The community is large enough that we have a lot 
of the amenities of a larger community but there is 
still very much a small-town feel,” says Matt Creamer, 
city administrator. “I don’t think most people would 
expect the level of services or recreation and education 
opportunities in this town.”  

ATV or Bust
The county seat of Sevier County, Richfield is located 

near Interstate 70, about 40 miles east of the junction 
with Interstate 15. The city is roughly halfway between 
Los Angeles and Denver, making it a popular pit stop. 
Although a lot of cars pass through, you are just as likely 
to see an ATV cruising down the streets, Creamer says. 
Richfield hosts the annual Rocky Mountain ATV Jamboree 
every fall, and hundreds of ATVers flock to the area to ride 
the famous Piute ATV trails that circle the city. 

“The ATV Jamboree brings people en masse for a 
weeklong celebration but we are seeing more and more 
people come here throughout the spring, summer and 
fall just for individual riding,” Creamer says. “It is not 
uncommon to see ATVs on the streets. We have worked 
hard to make Richfield a place where ATVs can come 
right down into the community.”

Last year, a group of seven riders spent seven days on 
ATVs doing a Border to Border Ride to showcase the 
beauty and splendor of Utah’s backcountry and extensive 
trail system, and coordinated it to coincide with the 
Richfield’s annual ATV Jamboree. Find out more about 
their adventure at 2012utahborderatvride.com.

Hickman Bridge at Capital Reef National Park

Petroglyphs at Fremont Indian State Park

ATVs from the Border to Border Ride
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Park View
Richfield’s proximity to national parks is another 

tourist draw. The city is approximately 70 miles from 
Capitol Reef National Park, about 100 miles from Bryce 
Canyon National Park, and also close to Canyonlands 
and Arches National Parks.  Freemont Indian State Park is 
nearby, with artifacts, petroglyphs and pictographs created 
thousands of years ago by Indians indigenous to the area. 

“We are in the center of so many recreational types 
of activities,” says Patti Sanchez, executive secretary to 
the board of education in Sevier County. “We have the 
mountains, fishing, hunting and snowmobiling.” 

City-owned amenities include a skate park, a park 
with electronic playground, a year-round swimming 
pool, plus the 18-hole Cove View Golf Course.

Most people who live in Richfield enjoy being active, 
and they are proactive, too, says Jodi Prisbey, a Sevier 
County Board of Education employee. 

“We are active as far as recreation goes but also a very 
proactive community when it comes to reaching out and 
helping each other,” Prisbey says. “If there is a need or 
a tragedy in the community, everybody comes together 
and helps others out.”

That community involvement makes Richfield a great 
place to raise a family and earn a living. 

“We are really friendly when people come to visit 
but it’s not just because they are visitors,” Prisbey says. 
“That is how it is all the time.”

 
Visitors Welcome 

Visitors aren’t an uncommon sight in Richfield — the 
city’s diverse amenities attract residents of surrounding 
communities who come from 60 to 80 miles away. 

“We are the largest community in the area so many 
people from the smaller communities come here to do 
their main shopping, go to the doctor or the hospital, 
and to deal with government agencies,” Creamer says. 

The city is in the process of completing a $28 
million expansion of the local airport, which will allow 
corporate and commuter planes to fly in and out of the 
area. Creamer says this will solidify Richfield’s standing 
as a regional hub.   

Major employers in the area include Southern Utah 
Fuel Company, Moroni Processing Co-Op, Albertson’s 
Food Service, Sevier Valley Medical Center, Georgia 
Pacific and more. 

“There are good-paying jobs in a variety of 
disciplines,” Creamer says. “It’s a place where people 
can make a living and raise a family.”

There’s a secret perk, too.
“One of the real beauties of Richfield to me is that I 

can leave my house two minutes before 8 a.m. and still 
be on time for work,” Creamer says. “It’s easy to get 
around and just a pleasant place to be.” 

Adds Sanchez: “If you want to come down to where 
you don’t have to fight the traffic and you are looking 
for a good hometown feeling, this is the place to come.”

Cove View Golf Course

Old Lime Kiln

Interactive Park

Skate Park
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Places to Eat
R & R Frontier Village, 1475 N. Main St. 435-893-8361. 

Tasty hometown cooking and country friendliness make 
this restaurant a hit with residents and out-of-towners. 

Steve’s Steakhouse, 647 S. Main St. 435-893-8880. 
Steve’s is the go-to steakhouse in the city, reputed to have 
the best steak between Salt Lake City and Las Vegas. 

Little Wonder Café, 101 N. Main St. 435-896-8960. 
This popular joint has been serving classic diner food for 
dozens of decades. 

Smoked brisket, onion rings and baked beans from Frontier Village
Frontier Village



Improving our hospital, 
our patients’ lives and the 

community
Introducing the New Sevier Valley Medical Center. We’re growing and 

improving to better care for our patients. We’re adding new physicians, new 
technology, new patient areas, adding 3 dialysis stations and new programs, 

all so you can stay close to home for your healthcare.  We’re still Sevier 
Valley Medical Center, but with a new look and outlook. 

Visit www.sevierhospital.org

SOME OF OUR IMPROVEMENTS INCLUDE:

Main picture: Outpatient Services Wing, expected completion, November 2013. Above: New Dialysis Center, currently temporary 
physician offices.
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Death by Chocolate at Road Island Diner

1. Ego has no role in service: Atkinson describes herself 
as “an ordinary person” despite the fact that almost no 
one who knows her would describe her that way. Years 
ago, she helped rally the town of Logan, Utah, to create 
a health clinic for the uninsured poor there. Although 
she was the driving force for the project, she focused on 
getting the community to own the project, which meant 
that she had to move quietly to the background as the 
community rallied to build their own clinic. 

Pamela Atkinson, an adviser to the last three governors in Utah, an 
elder in the First Presbyterian Church, and a tireless advocate for 
the homeless and refugees in Utah, still volunteers her time actively 
and personally among Utah’s poorest people and counts them as her 
friends. She sat down with me recently to share her insights from her 
more than 20 years of humanitarian service. The following are the 
lessons I drew from her:

13 Lessons From a  
Great Social Entrepreneur

Pamela Atkinson

By Devin Thorpe Photo by Colin Kelly Jr.
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out of the house and I have a limited income, how can I 
make a difference?” Atkinson challenged her to donate 
a can of soup to the food bank each week. She took the 
challenge and for several years thereafter, she did just 
that, ultimately providing hundreds of meals for people 
who otherwise might have gone hungry. 

10. Power of touch and a smile: While volunteering 
with the Salvation Army years ago, she was assigned 
by the major to greet each homeless person attending 
dinner that evening with a warm smile and a hearty 
handshake, noting that some of the homeless won’t have 
been touched in the last week. She’s never forgotten 
that lesson and makes a point to always greet people, 
especially the poor with a smile and handshake or other 
appropriate touch. 

11. “I can do all things through Christ who 
strengtheneth me.” Atkinson notes that she sometimes 
feels guided and directed by a divine influence in her 
work, crediting her faith in Jesus Christ for her strength. 
She notes, however, that many of her non-churchgoing 
friends are among the kindest and most generous people 
she knows. Sometimes, she acknowledges that she says 
to herself, “I did make a difference. Thanks Lord.” 

12. If she can do it, so can I: It was many years ago 
that she was driving in Seattle where she lived at the 
time and heard an invitation on the radio to volunteer 
with the Salvation Army to serve dinner on Christmas 
Day. She asked her family and they agreed to help. It 
was her first experience as a volunteer. She says she was 
“taken aback by how grateful the homeless were.” She 
now describes herself as an addict, “I’m addicted to 
volunteering.” She hopes that people see that if she can 
do it, so can they. 

13. Avoid emotional bankruptcy: It is important to take 
care of yourself. You can’t take care of others unless you 
do. “Your family and friends” support you and help you 
to carry on. 

Every year now, drawing on her experience in Seattle, 
Atkinson organizes a formal Christmas dinner for the 
homeless in Salt Lake City. Last year, she helped feed 
more than 1,000 people. Many people in the community 
have been volunteering with her for years, including 
former Gov. Jon Huntsman, who brought his family back 
to Utah for Christmas in 2011 from New Hampshire 
where he had been campaigning for president after 
polling the family to decide where to spend Christmas.

The Christmas dinner epitomizes so many of 
Atkinson’s lessons. Held at the Catholic Community 
Services St. Vincent de Paul center in Salt Lake City, 
The Church of Jesus Christ of Latter-day Saints donated 
800 steaks and 200 hot dogs (the latter for the children) 
in classic evidence of collaboration. Volunteers and 
recipients alike are all treated with her trademark smile 
and a touch.

This article was originally published on Forbes.com 
on Sept. 23, 2012. Reprinted with permission. Devin 
Thorpe is the author of “Your Mark on the World.”

2. Collaboration: There are three important “C’s” 
in relation to service: coordinate, cooperate and 
collaborate. Of these, “collaborate” is the greatest, she 
says. After she launched her homeless outreach program 
in 1991, visiting homeless in their camps each week, 
she welcomed the Utah Chapter of the Volunteers of 
America who wanted to run and expand the program. 
She continues to participate in the expanded program 
more than 20 years later. 

3. Don’t “be afraid to speak out”: Serving as an adviser 
to three governors, she has learned not to be afraid 
to speak out. “If I feel strongly about an injustice, an 
issue that is not being addressed in a collaborative and 
focused way, then I need to speak out,” she says. She’s 
learned that even when everyone in the room openly 
opposes her, she’ll often get private indications of 
support from people who are grateful for her leadership. 

4. Never let issues interfere with relationships: While 
lobbying Utah’s legislators for support for her programs 
over the years, she’s learned never to let disagreements 
interfere with relationships. She notes, “By not 
destroying relationships, I can go back again on other 
issues.” She does this by truly listening to opposing 
points of view, often with the invitation, “I never 
thought of it that way — tell me more.” 

5. Transparency is the key to success: For social 
entrepreneurs, transparency is critical. “The more 
transparent (the organization) the more people will want 
to get involved,” she explains. People want to see and 
understand the impact that an organization is having. 

6. Treat volunteers with respect: “Ask the volunteers, 
how are things going? Are you enjoying this? Ask 
volunteers for ideas to improve service,” she says, 
emphasizing that too many organizations fail to 
appreciate the value of their volunteers. 

7. Don’t give up on someone when fundraising: When 
she hears “no,” she asks, “What can I do to help change 
your mind?” She offers to provide tours, introductions, 
whatever it will take to change a mind. Her approach has 
made her one of the most successful fundraisers in Utah. 

8. Small things make a difference: Over the years, 
Atkinson has learned that “it doesn’t always have to be 
huge.” As an elder in the First Presbyterian Church, she 
asks members to contribute small things to her effort to 
provide for the homeless. She collects socks, underwear 
and hygiene items, the latter often collected by members 
who travel and collect hotel amenities (soaps and 
shampoos) for her hygiene kits. She recounts a story of 
arriving at the home of a low-income family, finding that 
the family had no hot water, no soap and no shampoo. 
She had a hygiene kit in the car and provided that 
immediately, to the joy of the family and later helped 
them to get their gas restored for hot water. 

9. Everyone can do something: Atkinson often speaks 
to groups and always makes the point that everyone can 
do something. She notes that she was once challenged 
by a woman who said, “I’m 80 years old, I rarely get 
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Kanarra Creek Canyon
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Through millennia, a combination of wind and water 
expanded the opening, effectively carving through the 
stone inch by inch. And while it’s a safe bet most visitors 
to Kanarra Creek Falls don’t bother to consider the 
natural history behind it, most will agree on this: The 
resulting canyon makes for an unforgettable outing. 

On summer days, a stream of hikers makes its way 
up the waterway as it winds through slick towering red 
rock. There’s usually no way to stay dry as you trek 
through the creek bed and climb a makeshift ladder 
propped up next to the waterfall, but getting wet is 
part of the fun. A few hundred yards farther up the 
creek, kids line up to propel down a natural rock slide 
that matches any water park offering. But even avid 
adrenaline lovers notice the natural beauty around them.

The Kanarra Creek hike is one of many similar soft 
adventures that day-trippers can find in the Beehive 
State. The region is rich in slot canyons, a geologic rarity 
that offers occasional challenges and abundant scenery. 
Put simply, travelers may go to Vegas to play the slots, 
but they come to southwest Utah to hike them.

“I’ve done hundreds, and all are different,” says 
Red Oelerich, editor of Outdoor Utah magazine. “Slot 
canyons are found throughout the southwestern U.S., 
but Utah, by far, leads the pack.”

But there are cautions to consider. Flash floods, 
although rare, are a risk. Water can rise quickly in 
narrow canyons, and surge with little warning. Oelerich, 
who led a small group on a hike into the narrow section 
of Kanarra Creek last summer, suggests going in the 
morning when storms are less common, and says you 
must always know where to find high ground. 

While slot canyon hiking is more advanced than 
a stroll in the park, you don’t have to be a rock jock 
to have a good time. These adventures are open to 
anyone in decent physical shape. The only necessities 
are footwear designed to get wet—river shoes or old 
sneakers work fine. Trekking poles help with balance on 
slippery rock creek beds, but plenty of hikers make the 
trip without special equipment. 

Above all, don’t forget to look up. Part of the 
experience is marveling at the towering rock walls ahead. 

Here are several slot canyon hikes that are perfect  
for beginners.

Playing
the
Slots

Utah’s Scenic,  
Splashy Slot Canyons

About a hundred million years ago, 
geologists believe a tiny crack formed in 
a rock just east of what’s now the town of 
Kanarraville, Utah. 

That was just the start. 

By Larry Bleiberg

Photos by Kevin Kiernan
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Spring Creek Canyon
Just north of the Kolob Canyon section of Zion 

National Park, visitors in the know find an accessible, 
yet secluded hike that’s off most people’s radar. 

Bob Edwards, a retired natural resource specialist 
with the U.S. Bureau of Land Management, says this 
modest canyon is one of his favorite places in the vast 
territory he used to cover out of the Cedar City office. 
“Spring Creek’s a really beautiful place that a lot of 
people don’t know about it — and I liked it that way.”

The hike starts out easily, cutting across open 
grassland for about a mile before it enters the canyon. 
Although visitors might have to scramble over some 
rocks, the terrain is quite forgiving. The creek that gives 
the canyon its name isn’t deep, and may even dry up 
during the summer.

After another mile and a half, the canyon walls 
start to climb. Soon hikers find themselves in intimate 
surroundings. Green trees grow from red rocks, all offset 
by the blue sky above and providing rich opportunities 
for photography. Although the canyon divides and 
continues for another three miles before petering out, 
there’s no need to go any farther. You’ve already reached 
the most scenic spot. For more information, visit  
www.utah.com/thingtodo24426.htm.

The Narrows
There’s a reason visitors from around the world find 

their way to Zion National Park. With scenery and 
hiking adventures that are truly world-class, this is a 
bucket list destination. 

But too many folks never leave their car or venture 
beyond a scenic overlook. The Narrows offers a chance 
to explore the remarkable landscape. Hiking the 16-mile 
canyon from the top takes strength, perseverance and 
a National Park Service permit. But starting from the 
bottom of the canyon is an easier adventure. 

No paperwork is required and you won’t be missing 
out. As visitors make their way into the canyon, carved 
by the Virgin River, the rock walls climb as high as 
2,000 feet and narrow to as little as 20. It’s impossible 
to stay dry on this adventure. Although the water 
mainly comes up to the knee, an occasional deep spot 
may reach the waist. If you’re bringing a camera or 
cell phone, remember to stash them in a dry bag or a 
resealable plastic bag. 

This is a hike best undertaken during summer. While 
some adventurous souls will head up the canyon in fall 
or winter, the cold water makes wetsuits a necessity. April 
and May are best avoided as well, due to spring flooding. 
For more information, visit www.nps.gov/zion.

Spring Creek Canyon 
Photo by Larry Bleiberg

The Narrows at Zion National Park
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Kanarra Creek Canyon
In just the last few years, this hike has become a favorite destination for 

Cedar City families and visitors. Time your visit for early in the day, which 
offers a chance to drink in the scenery in relative solitude. 

The hike starts from a town parking lot (fee charged) and climbs east 
towards the canyon for about half a mile. Then the trail begins to crisscross 
the creek, which soon becomes the sole path. Eventually hikers reach a 
slender canyon that echoes with the sound of falling water. A log with 
nailed-on steps offers a slippery 15-foot climb to the next level. A rope 
attached to the canyon wall offers a handhold, but climbers will want to 
make sure they have a companion or two to spot them on the tricky ascent 
(and descent). 

Is it worth it? Absolutely. With light reflecting off the walls and water 
flowing in a silvery flume, the atmosphere is unbeatable. Like the state’s 
other slot canyons, it’s a natural beauty spot, millenniums in the making.

For more information, visit www.utah.com/thingtodo24427.htm. 

Kanarra Creek Canyon

Kanarra Creek Canyon

Kanarra Creek Canyon
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 Not FDIC-insured • No Bank Guarantee • May Lose Value
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Photos courtesy of Ogden Marathon

By Amelia Nielson-Stowell

Held every May, the Ogden Marathon holds the 
distinction of being one of the most decorated marathon 
courses in Utah, with big accolades from Runner’s 
World magazine (Top 10 Best Races for First-Timers 
and Top 10 Most Organized). It’s also the fastest course 
in the state, with a 26.2-mile route declining 1,100 feet 
in elevation, a gradual downhill that makes it a Boston 
Marathon qualifier for many runners.

This year’s race will also celebrate a landmark 
number of runners in the full marathon (3,500 racers) 
and half marathon (4,500 racers). More than 11,000 
runners will compete in total, including the five-man 

Some say it’s the community. 
Others argue it’s the volunteers. 
More cite the course. But for 
whatever reason, this popular 
race dubbed Utah’s Spring 
Runoff, draws thousands of 
runners annually.

Ogden Marathon course

UTAH’S HIGH-ENERGY RACE
Ogden Marathon course
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relay, 5K and Kids K. Sponsored by Zions Bank,  
the 13-year-old race began in 2000 with just  
800 participants.

“One of the unique things about our race is that a 
lot of different age groups, demographics and abilities 
participate,” says Jenny Scothern director of the Greater 
Ogden Athletic Legacy Foundation that organizes the 
race. “It’s a huge community event.”

It’s not unusual to have an entire family at the finish 
line, with one parent competing in the full, the other 
racing in the half, the older kids running in the 5K and 
the younger kids finishing the Kids K.

Utah
Salt Lake City Marathon
April 20
saltlakecitymarathon.com

Odgen Marathon
May 18
getoutandlive.org

Utah Valley Marathon (Provo)
June 8
utahvalleymarathon.com

Deseret News Marathon (Salt Lake)
July 24
deseretnewsmarathon.com

Top of Utah Marathon (Logan)
Sept. 21
topofutahmarathon.com

St. George Marathon
Oct. 5
stgeorgemarathon.com

The Biggest and Best Races  
in Utah and Idaho 2013

Idaho
Teton Dam Marathon (Rexburg)
June 8
dammarathon.com

Spudman Triathlon (Burley)
July 27
spudman.com

Coeur d’Alene Triathlon
Aug. 10
cdatriathlon.com

Mesa Falls Marathon (Ashton)
Aug. 24
mesafallsmarathon.com

Pocatello Marathon
Aug. 31
pocatellomarathon.com

Ogden Marathon course

Ogden Marathon course

UTAH’S HIGH-ENERGY RACE OGDEN 
MARATHON



Amber Green had never run more than three miles when she decided  
to enter her first marathon. It was just a goal to cross off her bucket list. 

“And then I got hooked,” Green says. “Honestly, I fell in love  
with running.”

She finished that first race in 4 hours and 23 minutes. Forward 
11 years and 21 marathons later and Green has become an elite 
marathon runner. She was the first-place female at the October 2012 
St. George Marathon with a time of 2 hours and 43 minutes and will 
soon start training for the 2016 Olympic trials. 

She attributes her success to a good training plan and one goal: to 
finish. Follow these steps for a successful marathon experience:

Make a plan. Some of the best are the free plans created by 
elite runners like Hal Higdon (halhigdon.com) and Jeff Galloway 
(jeffgalloway.com), the latter will be the featured guest at the Ogden 
Marathon this year. Runner’s World magazine (runnersworld.com/
training) is another great free training resource. Once you have a plan, 
be consistent with that training schedule.

Build your base. Don’t focus on running 26.2 miles — it’s too 
daunting. Start with three to five miles and slowly build up your 
mileage from there. Take it mile by mile, following the 10-percent rule: 
Never increase your weekly mileage by more than 10 percent from the 
previous week.

Run with friends. Running alone during the long training sessions 
can be the hardest part. Join a running club, jog with friends or run 
with Salt Lake Running Company’s (slrunningco.com) running group. 

Cross-train. Running is hard on your muscles, so it’s important to 
stay balanced by incorporating other activities like cycling, swimming, 
yoga and strength training. “You can’t run well without cross-training,” 
says Kim Cowart, a marathoner and cycling instructor. 

Train mentally. “I like to train my mind as much as I train my body,” 
adds Green, who spends five minutes a day visualizing her next race 
and reviewing a binder full of positive affirmations. 

MARATHON TRAINING 101

Amber Green crossing the finish line at the St. George Marathon.
Photo courtesy of Amber Green
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Get Out and Live
“Our tagline is: Get Out and Live,” Scothern says. 

“That’s what we want. Our community, no matter what 
age, we want them to be inspired to get out and live and 
enjoy the natural assets the greater Ogden area does have.”

The race field is 88 percent Utahns, including 
marathoner Shane Story, who has run every Ogden 
Marathon since its inception. Story, who has lived in 
Ogden for the past 28 years and serves on the Ogden 
School Board, originally signed up simply to support the 
community race. 

“It is just a race streak that I am not ready to give up 
on yet,” Story says. “I love the scenic Ogden Canyon and 
to be able to experience that canyon without any cars, 
with the rush of the river, is truly a beautiful experience.” 

It was a similar experience for local Brian Nicholson, 
who ran his first Ogden Marathon in 2005. 

“I figured if there’s ever a marathon I should sign up 
for, it’s the hometown marathon,” Nicholson says. “I 
remember around mile five, the river was just raging 
right next to me. It was pretty impressive. After that, I 
knew I had to try to do this every year.” 

In the city recognized by Outside Magazine, Sunset 
and The New York Times as an outdoor adventure 
locale, marathoners race in a mountain setting along 
the Ogden River, Pineview Reservoir, snow-capped 
mountain tops and a waterfall. Adding to the charm 
of Ogden’s western railroad town roots, runners pass 
century-old buildings and horse pastures, and then finish 
in historic downtown Ogden.

An Army of Volunteers
The course is dotted by 1,000 volunteers who man 

the aid stations (some in costume), support the finish 
line and work the expo. They’re a passionate group first 
organized by the nonprofit legacy foundation to keep 
the volunteer energy of the 2002 Winter Olympics alive. 

“This race takes a village to put on,” Scothern says. 
“Our runners can’t believe the amazing volunteer 
support. They’ve helped put us on the map nationally.”

That’s one of the reasons Kim Cowart keeps signing 
up. The elite runner has participated in 23 marathons, 
including Boston, New York and the Nike Women’s 
Marathon, but she still cites Ogden as one of her top races.

“I don’t think I’ve ever been to a race that’s been 
so smoothly run like that,” says Cowart, who will be 
running Ogden Marathon this year as a charity benefit 
to the Huntsman Cancer Institute. “It’s still the most 
gorgeous race I have ever run.”

For more information on the Zions Bank Ogden 
Marathon, visit getoutandlive.org. 
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3 YEARS RUNNING.

For the third year in a row, University of Utah Health Care has earned 

a top 10 ranking from the University HealthSystem Consortium’s 

prestigious Quality and Accountability Study. It’s an accomplishment 

that puts us among the best academic medical centers in the country 

and affirms our ongoing commitment to provide top-quality care.
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In this game of who you know, the institute has 
the information to help bring this about. They know 
who has the investments. They know who has the 
inventions and revolutionary approaches to solving 
market problems. By bringing investors and inventors 
together, the institute helps new businesses blossom. 
This combination of technological advancement and 
commitment to community works in the long run. 
“Seventy percent of the companies we work with have 
gone on to raise capital,” Bertoch says. “Eighty percent 
of the companies we work with are still in business after 
10 years.”

Domain Surgical Inc. plans to be one of these. The 
company, founded in 2009, created a small wire loop 
that cuts and seals tissue with heat during heart surgery. 
The product hit the market in 2012 and is already 
backed by nearly $14 million in capital. All but $1 
million of that is from angel investors. 

“We have been one of the greatest success stories in 
angel investing,” says David McNally, Domain Surgical 
Inc. president and CEO. “Brad and WBI were our 
driving force for raising capital. A number of advisers 
and participants in the WBI conference are angel 
investors in our company.”

Now those investors are seeing Domain Surgical’s 
device create big change in the operating room and 
beyond. “What investors are excited about is they 
can clearly see the benefits of the technology, and 
patient benefits resonate with anyone who observes the 
technology in use,” McNally says. “We’re thrilled with 
the results and the patient outcomes are spectacular. The 
performance of the product exceeds our expectations.”

Radiate Media is also exceeding expectations, thanks 
to relationships built through Wayne Brown Institute. 
The company provides software platforms for 2,000 
media outlets across the country. “WBI introduced us to 
our original angel investors and future investors,” says 
Hal Widlansky, Radiate Media president and COO. “It 
would have been a lot more difficult to connect with 
investors and grow our business without them. It was a 
natural fit to connect with WBI and work with them to 
leverage their network.”

It’s that network of strong funding sources that 
eventually leads to entrepreneurs reaching their business 
goals on a solid financial foundation. 

“We do things for the betterment of our community 
by teaching companies the attributes for staying in 
business,” Bertoch says. “When you see thousands of 
people working and tax revenues increasing and you’ve 
played a part in that, it’s incredible.”

The institute, based in Salt Lake City, is bringing 
entrepreneurs, venture capitalists and angel investors 
together to reach that goal. “Economic opportunity 
drives social change. That’s very important to us,” says 
Brad Bertoch, Wayne Brown Institute president. “If you 
can bring economic opportunity, you can create change. 
Building technology-based companies that grow rapidly 
brings that change.”

Fifty thousand in five. That’s the goal. Create 50,000 
new jobs in five years. And the leaders at Wayne Brown 
Institute are determined to do it. 

Brad Bertoch
Photo by Kevin Kiernan
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“She had so much joy on her face,” says Cindy Lee, a 
registered nurse and Heart ‘n Home Hospice & Palliative 
Care CEO, reflecting back on that day. “She scooted 
herself along and just grinned and grinned saying, ‘Look 
at this dirt. Smell this dirt. Doesn’t it smell great?’”  

The woman on wheels pulling weeds died one week 
later. Her last wish in life granted by Lee and a staff of 
people who recognize the value of living right until the 
last breath. “I love hospice, and the comfort and peace 
it brings to many patients and their families,” Lee says. 
“One of my first patients told me to never forget what 
a privilege it is to walk someone to the gates of eternity. 
That has rested in my heart for all of these years.”

Lee started Heart ‘n Home in 2004. Her background 
as a nurse and her brains for business came together 
to create an end-of-life care option that is now in four 
Idaho locations and one Oregon facility. Her staff of 
150 people makes sure thousands of patients have their 
affairs in order and then holds their hands as they pass. 
“Cindy inspires her staff to do the best they can do for 
these people,” says Tina Tubbs, Heart ‘n Home senior 
vice president of programs. “We only get one chance to 
get it right.”

Getting it right includes everything from ending decade-
long family disputes to putting a patient in her garden 
so she can weed. “I’ve sat in huts, porch screens and 
lean-tos,” Lee says. “I’ve been in horribly filthy houses 
you can barely walk through and nice elite houses where 
my patient looks like the princess and the pea. That’s just 
what we do. We help them finish their work. We don’t 
want them leaving a grieving mess behind.”

As Heart ‘n Home grows, Lee spends less time 
tending patients and more time pushing papers, but her 
commitment to the dying is steadfast. Employees lucky 
enough to witness her bedside manner know it. “I’ve seen 
her kneel at someone’s feet and hold their hand,” Tubbs 
says. “She makes them feel loved. She makes them feel 
important. On top of that she’s a good nurse. She’s willing 
to truly take care of her patients and make that emotional 
connection. That is something that is so precious.”

“This job gives me value in my own life,” Lee says. 
“It teaches me how to laugh more and love more. When 
you’re that close to death it makes you appreciate what 
you have and what the moment brings to you.”

By Kris Millgate

Photo by Kevin Kiernan

It’s an early summer morning. The dirt smells fresh 
and moist. The promise of new life abounds as an 
older life enters the garden. A small waif of a woman 
wheels through the rows on a bench with wheels, 
holding a short-handled hoe. Her nurse watches with 
a proud smile on her face. 

Cindy Lee

Embracing the 
Privilege of Passing



                               
        

         

One of Utah’s Best Marathons
Scenic Course - Down Blacksmith Fork Canyon
Fast Course - Course drops over 1000 feet
USATF - Certified for Boston.
We welcome you to the 15th annual running of the Top of Utah Marathon held in Cache Valley Utah, located in Northern Utah.  

NordicTrack

TOP OF UTAH MARATHON
September 21st, 2013

www.topofutahmarathon.com

September 21st, 2013  7am Start
Events take place in Logan, Utah

Contact: Todd Hugie 
Email: Todd.Hugie@usu.edu  
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His days of experimenting with things that blow up, 
however, are basically over. As the new president of 
Weber State University, Wight plans to let his ears do 
most of his work.

“I try not to be one of those people who shoots from 
the hip and asks questions later,” Wight says. “I like 
to hear what others have to say before coming to an 
opinion or making a decision.”

In fact, since assuming his new role in January, Wight is 
mostly soaking information in as he becomes comfortable 
with his new responsibilities. For now, major decisions or 
changes at Weber State will have to wait.

“I’m just looking to get out and hear what the 
students, faculty and staff have to say, along with 
members of the community. Hopefully I can learn from 
that input and keep Weber State University going in the 
right direction,” he says.

Actually, Wight, an advocate of employing technology 
in education, currently has no major changes in mind. 
He aims to continue the initiatives implemented the past 
decade by former president F. Ann Millner. He projects 
Weber State, with an enrollment now exceeding 26,000 
students, will remain an institution that is accessible, 
engaged with the community and focused on learning.

“This university is doing a good job of being an 
economic engine for the community, especially with the 
economic activities and entrepreneurial training and 
resources that it provides,” Wight says. “We are doing 
an excellent job of preparing students, whether they are 
young adults or adults who are retooling their knowledge 
and skills, to be successful in their lives and careers.”

Wight believes the biggest challenge facing Weber 
State, like Utah’s other universities, is funding. 
Competition remains fierce for state funding; yet 
students continue to fund their education by taking on 
more burdensome debt.

“We’re in a time where higher education is challenged 
in many ways, but we’ve got to do more to help 
students,” Wight says.

The recipient of a bachelor’s degree from Virginia 
University and a doctorate degree from the California 
Institute of Technology, Wight didn’t jump right from the 
laboratory to his administrative post at Weber State. In 
2006, he began serving as the University of Utah’s associate 
vice president for academic affairs and dean of the graduate 
school — though he did keep a hand in a few graduate-
student research projects right to his final days there.

“I admit that I get a charge out of thinking up new 
things and trying them out,” Wight says. “Investigating 
the unknown and discovering new information is 
always exciting and fun, so I am going to miss that. 
But I’m excited for this new stage in my career and the 
opportunities it presents. I believe Weber State is well-
positioned to handle the challenges that lie ahead.” 

Throughout his career in education, Charles A. “Chuck” Wight has 
been a hands-on guy. Some might even say his career has been 
“explosive” — literally.

During his 28 years as a chemistry professor at the University of Utah, 
Wight became a research expert in explosives and rocket propellants. He 
helped create three patents from his work, wrote two books on the subjects 
and authored more than 150 articles for peer-reviewed publications.

An Explosive Career

Charles A. Wight

By James Rayburn

Photo by 
Kevin Kiernan
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“When I play, I work a room,” says the 87-year-old 
musician. 

Whether playing background music at a club or 
restaurant, or as the lead act, his formula for success is 
engaging his listeners. “I watch when they’re eating and 
where they beat their feet,” Reed says. “I watch where I 
can feel a connection being made.”  

If someone comes in with a sad or stressed countenance, 
Reed makes it his goal to get them tapping their feet, or 
swaying to the rhythm. 

“I say, ‘I wonder if I can get that guy going. He looks 
like he’s had a hard day,’” Reed says. He’ll start playing 
a piece he thinks the man will enjoy. “All of a sudden, 
he’s up; he’s clapping.” 

This audience-focused approach has served him well.  
“I’ve never lost a job playing,” Reed recalls. 
Reed’s musical journey started at a young age when 

he came home from school to find a piano in the front 
room. At his mother’s request, he taught himself how 
to play with only a handful of formal piano lessons. 
In high school, he played clubs in areas surrounding 
his Denver home. Collaborating with music legends 
that included Harry James and Duke Ellington, Reed 
ventured into more and more clubs — at times sneaking 
in through the back door because he was underage.

During U.S. Army service in the South Pacific, Saipan 
and Okinawa, he didn’t have a piano, but played 
anything he could get his hands on, including a folding 
pump organ. Following military discharge, he attended 
the University of Denver and used music to support 
himself by playing in clubs and restaurants. Drawing 
bigger crowds, he joined a popular six-piece band.  

A turning point came when his agent booked a series 
of shows over four months in Salt Lake City. There, he 
met his wife, Barbara. 

Through the years, Reed enjoyed a successful 
career working with youth through the Boys Club in 
New York City, Salt Lake City and Escondido, Calif. 
He accomplished this all while pursuing his musical 
aspirations. Upon returning to Salt Lake City, Reed 
and his wife opened Four Seasons West, a social and 
dance hall, entertaining VIPs and diplomats. Reed hired 
budding musicians like Joe Muscolino and Kurt Bestor, 
who gained exposure there.  

Reed continues to follow his heart by performing. 
He has recorded several CDs with both original 
compositions and cover pieces. He continues to “listen” 
to his audience as they listen to him, and strives to 
facilitate a musical journey for them.  

“I try to see if what I do at the piano will do something 
to them,” Reed says. 

After performing as a jazz pianist for more than six decades, Jimmy 
Reed still captivates his audience. Making his listeners part of the 
music remains his focus and is what keeps them coming back for more. 

His passion for music and engaging audiences spans more than 60 
years of performing before a wide spectrum of political, religious and 
entertainment figures. He has performed for former U.S. President 
Herbert Hoover, Bing Crosby, the Rockefeller family, Gov. Jon 
Huntsman Jr., and LDS Church President Thomas S. Monson. His 
biggest career highlight was sharing the stage with Bob Hope. 

Jazz Pianist Still Charms 
After Six Decades

Jimmy Reed

By Melanie Johnson 

Photo by 
Kevin Kiernan



RO S E M A N  U N I V E R S I T Y
C O L L E G E  O F  D E N TA L  M E D I C I N E
S O U T H  J O R D A N ,  U T A H

Dental care now available at
Roseman College of Dental Medicine

Roseman University of Health Sciences | 10920 S. River Front Pkwy, South Jordan, UT 84095

Roseman University College of Dental Medicine now provides routine 
and urgent dental care at a fraction of the usual cost in our Urgent Care 
Clinic, sta�ed by licensed dentists from Roseman University faculty. 

In spring 2013, Doctor of Dental Medicine students will begin seeing 
patients in our full patient clinic under the supervision of licensed 
faculty. Call or visit our website and schedule an evaluation today to 
become a patient at Roseman’s Student Dental Clinic. 

URGENT CARE CLINIC OPEN NOW
FULL PATIENT CLINIC OPENS 2013

Schedule an evaluation today to become a patient in our clinic

rosemandental.com
801.878.1200
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Stinker was founded by Farris Lind in 
the late 1930s. He opposed big business 
and came up with the skunk mascot with 
boxing gloves because he pictured himself 
as the small guy fighting against all the big 
guys. He steadily grew his business, until 
the 1960s when he contracted polio and 
became a quadriplegic.

That didn’t stop Lind. His wife 
purchased a motor home, and they would 
park it at intersections so he could use a 
clicker to count cars as they drove past 
to figure out what location would be the 
most profitable for his next fuel station. 
The business was so successful that it 
wasn’t until 25 years after his death that 
its survival was threatened. Charley Jones 
and Shawn Davis purchased it and turned 
things around. 

One factor that has made them successful 
is practicing open-book accounting. Store 
managers know exactly how much the 
company made or lost in their store and 
have realistic stretch goals they must make 
to receive quarterly bonuses.

They have a company-wide profit 
sharing plan in place with 10 percent of the 
operating plan paid out in bonuses every 
six months. Any employee, full- or part-
time, who has been with the company for a 
year or more, is eligible to participate. And 
they love it! 

Shortly after paying out the first profit 
share checks, Jones and Davis sent out an 
anonymous employee survey asking about 
the check. The responses were surprising. 
Instead of just being grateful for the money, 
employees said they loved receiving the 
checks because it meant “my company 
is successful” or “my job is safe” or “my 
company is profitable.”

Although the Stinker journey hasn’t 
been an easy one, it’s clear these two savvy 
businessmen are taking the company in the 
right direction.

Stinker Stores
P.O. Box 7627 
Boise, ID 83706 
208-375-0942
www.stinker.com

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

Stinker Stores
Shawn Davis and Charley Jones
Photo courtesy of Stinker Stores

This year an iconic Idaho business 
is celebrating its 10th anniversary 
under the current ownership. Stinker 
Stores now operates 65 convenience 
stores in Idaho and employs more 
than 500 people, contributing 
significantly to the state’s economy 
and employment base.

tel:%28208%29 375-0942
http://www.stinker.com/


With us, you can make it happen today.
Because Zions Bank is dedicated to helping businesses in our community succeed, we have 
created a wealth of new resources, designed specifically for small businesses. In addition, we’re 
lending* to more businesses—so that our community can grow today. Let us help your business. 
Drop by your local Zions Bank branch or call us at 800-789-2265 for a business banker near you.

Zions Bank has been the #1 small business lender in Utah for the 19th consecutive year and in Idaho for the past 11 years.

We often talk about growing 
business tomorrow. Why not today?

*Loans subject to credit approval. Restrictions apply.

Member FDICzionsbank.com®

Follow us on 
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That’s when Porter got the idea to start a 
publication written by doctors to patients 
in terms they could easily understand. This 
became What Doctors Know magazine. It 
started as a local health care publication 
with four medical experts in different 
disciplines. It really took off when the team 
joined with more than 350 major medical 
research centers around the country like 
the Mayo Clinic, Harvard, Johns Hopkins, 
Cornell and UCLA, that also wanted to 
better connect with their patients.

What Doctors Know is now a national 
publication designed to educate and inform 
patients on everything from basic questions 
to the newest medical technology. It’s 
written with both consumers and doctors 
as the target audience, so it has a wide 
appeal. In fact, Executive Director Larry 
Myers said one allergist recently learned 
about a brand new eye surgery after 
reading the magazine.

Porter says What Doctors Know has 
continued to grow in popularity through 
their affiliation with e-Readers. This 
helped the magazine reach a national and 
international audience in a format that’s 
easy to download each time a new issue 
becomes available. What Doctors Know 
recently reached an agreement with one 
of the world’s top syndication companies. 
This will give the print version of the 
magazine exposure to more than 100 
million readers across the globe. 

They’re also in the process of revamping 
the What Doctors Know website, 
whatdoctorsknow.com, to make the 
information more accessible and user-
friendly. Hospitals, pharmacies and 
doctor’s offices, however, are still interested 
in the print version. No wonder Utah 
is one of the top states in the nation for 
entrepreneurism, according to the U.S. 
Chamber of Commerce.

What Doctors Know Magazine
1755 E. Legend Hills Drive, #100
Clearfield, UT 84015
801-825-4600
www.whatdoctorsknow.com

What Doctors 
Know Magazine

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

It all started when Dr. Steve Porter observed a disconnect between patients and 
their doctors. With an average appointment time of seven minutes, more often than 
not patients left feeling frustrated because their questions hadn’t been answered. 
Sometimes patients were too intimidated to ask questions, while other times they  
were absorbing news about a diagnosis.

Dr. Steve Porter
Photo by Kevin Kiernan

http://www.whatdoctorsknow.com


                      

January 12 — April 28

The new Natural History Museum of Utah presents a compelling exhibit that brings forth the significance of a vivid movement evolving 

right here in Utah. Don’t miss your opportunity to experience this rare cultural renaissance. Visit us online at www.nhmu.utah.edu

“A powerful impact…most natural history museums are in urban centers, offering reminders of a distant natural world, 

but this one is housed in the realm it surveys; it is at home.” — The New York Times

Weaving a Revolution
a celebration of contemporary Navajo Baskets

Presented by
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When you walk in Aqua Sports in St. George, you feel 
like you’re in Southern California or Hawaii. Owner 
Kevin Dye has created a welcoming dive shop that 
includes a great selection of diving equipment. Hanging 
out there can be compared to visiting a small town café 
with personalized service and quality products. 

Dye didn’t intend to own a dive shop; he went to 
school to become a pilot but ended up with his dive 
business in 1994. He has the credentials of a master 
diver and enjoys sharing the sport that he loves the most 
with others. He uses local pools to teach his students of 
all ages and from various walks of life. Dye also sets up 
a number of dive trips throughout the year to some of 
his favorite spots.

His main focus is on making sure his clients are taken 
care of to his highest expectation; therefore, he has a 
perfect safety record. To help develop children’s interest 
in the sport, he is willing to trade-in their old equipment, 
so parents can upgrade it as their children grow. 

National Geographic magazine recently asked Dye to 
be featured in an article on Three Lakes in Kanab. His 
personal story of this dive was fascinating to say the 
least. The lake is reported to have Aztec gold stashed at 
the bottom and many groups are determined to find the 
treasure. The other rumor supported by some chilling 
and remarkable stories about accidents around the site is 
that it’s haunted. 

When Dye and his dive partner ventured into Three 
Lakes, unusual things occurred, he said. He lost top-side 
communication and his light went out. It was pitch black. 
Look for the article in an upcoming National Geographic. 

Dye loves to tell diving stories and enjoys watching 
his students at Aqua Sports get excited about the sports 
he’s dedicated his life to.

Aqua Sports
431 W. Tabernacle
St. George, Utah 84770
435-688-DIVE
www.webedivin.com 

Aqua Sports

Can you believe it? A dive shop in the desert with a 
mini submarine out front. 

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

Kevin Dye
Photos by Kevin Kiernan

http://www.webedivin.com


Loans subject to approval. Restrictions apply. See your local branch for details.

You have dreams.
We have money.

Member FDICzionsbank.com®

Follow us on 

WELCOME TO A BETTER WAY HOME.
Home is a place where you should always feel comfortable and happy. At Zions Bank, we are 

committed to helping you find that sense of well-being. We have products to help you with whatever 

your needs are, from building a home, to remodeling, to refinancing. Visit Zions Bank and let one of 

our financial professionals help get you on your path to comfort. 

For a loan, visit your local branch, call 801-316-1600 or go to zionsbank.com/mortgage.
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With interest rates on mortgage loans reaching historic 
lows and forecast to remain low for several months, is it 
financially beneficial to refinance a mortgage loan that a 
homeowner refinanced within the past couple of years?

The best answer is don’t try to answer this question 
or do the math yourself. Rather, obtain the professional 
analysis this decision requires. Consult your accountant 
or a mortgage-lending officer regarding your specific 
mortgage circumstances.

“As a no-cost complimentary service, a mortgage 
lender will analyze your situation and help you determine 
whether refinancing your mortgage makes good financial 
sense,” says Kim Casaday, president of residential 
lending for Zions Bank. “With the continued decrease in 
interest rates over the past few years, many who recently 
refinanced will discover that they can save additional 
money by refinancing again.”

Here are a few basic rules of thumb to get you thinking:
•  The proposed interest rate should be approximately  
 1 percent lower than your current rate.
•  In order to recoup any closing costs you may pay as  
 part of the refinance, you should plan to remain in 
 your home for the next three to five years.
•  To be considered for refinancing, all your credit issues  
 should be in order.

Depending on the new interest rate, a homeowner may 
recoup the original closing expenses and new loan costs 
with another refinance. The key factors are the length of 
time the homeowner intends to reside in the home and 
when the previous refinance occurred. Again, a mortgage 
loan officer can help you calculate this decision.

Another consideration in a re-refinancing decision is 
how much equity is available in the home. Mortgage 
insurance is typically required on home mortgages with 
less than 20 percent equity. In situations where a home’s 
equity may have declined below 20 percent because of a 
decrease in value, a refinance may add the requirement 
and expense of mortgage insurance. On the other hand, 
with home values beginning to stabilize and even increase 
in certain markets, a homeowner’s equity may increase 
and allow them to eliminate costs associated with 
mortgage insurance.

“With the challenges we have experienced over the past 
five years in the housing market, a lot of homeowners 
have been sitting on the fence not sure whether or not it 
is time to refinance,” Casaday says. “But we are starting 
to see a stabilization of home prices in both Utah and 
Idaho. So it is an optimal time to start asking questions 
and to look into refinancing your current mortgage.” 

Homeowners with significant equity and fewer years 
remaining on their mortgages might also believe there 
is little benefit to refinancing. However, short-term 
mortgages, such as 10-year and 15-year loans, often have 
no out-of-pocket costs — so refinancing could result in 
immediate savings.

“Everyone’s financial situation is different, with so 
many unique factors to analyze. It is always best to 
schedule a consultation with your mortgage lending 
officer to review your circumstances,” Casaday says.

It’s a question many homeowners have, with an answer that few 
may understand how to calculate.

Refinancing 
the Refinance
Is This the Right Time?

By James Rayburn
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The ability of borrowers to refinance may be impacted by the recent Qualified 
Mortgage rule adopted in January 2012 by the Consumer Financial Protection 
Bureau. The new rule, effective Jan. 10, 2014, requires lenders to make a good faith 
determination that a consumer can repay a mortgage loan before making such a loan.

The new rule is aimed at ending predatory lending and unconventional 
mortgage loans, such as interest-only, undocumented income or assets, loans 
with excessive upfront points and fees, loans with balloon payments, and loans 
that exceed 30 years.

“The regulations are designed to protect consumers and ensure that they are 
offered loan products for which they have an ability to repay,” Casaday says.

Under the new guidelines, a lender will have to demonstrate a consumer’s 
“ability to repay” by documenting their employment status, income, assets, debts 
and credit history. For loans that are not approved by Freddie Mac, Fannie Mae 
or other government-sponsored enterprises, a borrower’s total debt obligation, 
including the mortgage and other loan obligations, is limited to 43 percent of 
the borrower’s monthly income. The impact of the rule’s regulations will be more 
apparent during the next few years.

“It is important that we provide home financing solutions that meet the needs 
of our customers,” Casaday says. “This rule will help us continue to provide them 
with alternatives that cater to their particular circumstances.”

Qualified Mortgage Rule

COMING IN MAY
The conference no one wants to miss. 
Zions Bank’s 12th Annual Trade and Business Conference
Salt Lake Marriott Downtown at City Creek  | 75 S. West Temple

For details about the conference, visit www.zionsbank.com/conference 
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MYTH NO. 2: Medicare will take care of almost all your 
health care needs.

Medicare covers about half of all health care costs for 
those enrolled in the program. For the rest, yes, you’re 
on your own. That means you’ll be on the hook for out-
of-pocket costs for uncovered services such as long-term 
health care as well as dental, hearing and eye care, along 
with supplemental insurance costs.

A 65-year-old couple retiring this year is estimated 
to need about $240,000 to cover medical expenses 
throughout retirement, according to a study of retiree 
health care costs by Fidelity Investments. Much of that 
comes in the final years of retirement.

MYTH NO. 3: You’ll need far less income in retirement 
to maintain the same standard of living.

This may be true in some cases, but it could be a life-
changing mistake to count on it. Surveys of retirees have 
found that many spend as much or more in the early 
years of retirement than before they retired.

Because retirement spending habits vary so widely, 
many financial advisers frown on the traditional rule 
of thumb that you need 70 to 80 percent of your 
preretirement income to maintain your lifestyle. If you 
reach retirement and find that was a bad guesstimate, 
“you may quickly find yourself looking for work,” says 
Tim Steffen, director of financial planning for Baird 
Private Wealth Management in Milwaukee.

You may not need 100 percent of your earlier income. 
But take some time to analyze what you expect to spend 
in retirement in order to lessen any anxiety.

MYTH NO. 4: You can claim Social Security early and 
still get full benefits later.

Applying for benefits as soon as eligibility begins at age 
62 will entitle you to monthly checks immediately. But 
when you claim early, your benefits will be 25 percent less 
than if you had waited until your full retirement age and 
75 percent to 80 percent less than if you’d been able hold 
off until 70. That remains the biggest misunderstanding 
among people using the AARP’s Social Security Q&A 
tool, http://www.aarp.org/ssqa.

“This myth is not only so wrong but also dangerous,” 
says Jean Setzfand, AARP vice president for financial 
security. “When consumers claim their Social Security 
benefits, they lock in those benefits for life.”

Claiming early may still be the right move for some 
people, such as those with serious medical issues or a 
family history that suggests they’re not likely to live 
to a ripe old age. But with people living longer and 
retirement sometimes lasting decades, it’s best to make 
deliberate calculations and see if you can wait longer in 
order to collect more.

No matter how many years you are from calling it quits, it’s essential to 
have some kind of plan in mind for financing retirement.

The days of counting on Uncle Sam and a company pension to carry 
you through old age are long gone. We’re living increasingly in a “yoyo” 
economy — short for “you’re on your own.”

By Dave Carpenter 

7 Retirement Planning Myths

But it’s easy to get fooled by some of the many myths 
about retirement planning that exist on the Internet or 
in misguided advice passed along unwittingly by well-
meaning family or friends. Heeding bad tips could cost 
you in the future when you can least afford it.

Here are some of the most common myths about 
retirement planning, and the truth behind them.

MYTH NO. 1: It’s OK to postpone saving for retirement 
until other needs are taken care of.

Don’t fall into the trap of thinking it’ll be easier to 
save for retirement in just a few more years. There are 
competing, expensive needs no matter how old you are 
— from college loans, wedding expenses to home, kids 
and their college. Every year you delay means you’ll 
need to save more in order to get on track.

“The best time to start saving for retirement is when 
you were 22 years old,” says Stuart Ritter, a certified 
financial planner with T. Rowe Price in Baltimore. “The 
second-best time is now.”

Debunked

http://www.aarp.org/ssqa
http://think.zionsdirect.com/author/dave-carpenter/
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MYTH NO. 5: You should rely heavily on bonds rather 
than stocks as you get older.

That common advice made sense when retirements 
were shorter and inflation didn’t have as much time to 
erode savings. Planning for a 30-year retirement, as you 
should do now, changes the thinking. So does the fact 
that the outlook for Treasury bonds isn’t as bright, with 
the government loaded with debt and future inflation 
fears high.

To figure out what percentage of your investments 
should be kept in stocks, advisers now recommend 
keeping 110 or 120 minus your age in stocks, updating 
the old guideline of 100 minus your age. And consider 
high-dividend stocks that can replace some of the income 
that is often sought from bonds.

MYTH NO. 6: Any retirement target-date fund will allow 
you to “set it and forget it.”

It’s true that target-date funds are an appealing 
option for 401(k) and other retirement plans. The funds 
automatically adjust to a more conservative asset mix 
approaching retirement and the fund’s target date. But 
they can give consumers a false sense of security and lull 
too many into ignoring their savings, at their peril.

They also vary widely. A review by the Securities and 
Exchange Commission showed target-date funds from 
the same year had as little as 25 percent or as much as 65 
percent exposure to stocks.

If you invest in one, understand the “glide path” (how 
the allocation changes over time), how much and when it 
turns the most conservative, and whether you’re paying 
more in fees than with similar target funds.

MYTH NO. 7: You’ll be able to make up a savings 
shortfall by retiring later or working part-time in retirement.

That’s a hope or last resort, not a plan. It’s unwise to 
rely on future circumstances for your 60s or beyond. 
Forty percent of retirees surveyed by consulting firm 
McKinsey & Co. said they were forced to stop working 
earlier than they had planned, citing health reasons, 
having to care for a spouse or family member, or a layoff.

Even a job loss well before retirement age can be tough 
to recover from. People age 55 and over currently spend 
an average of more than 13 months on unemployment, 
according to the AARP Public Policy Institute — nearly five 
months longer than for younger job-seekers. So don’t take it 
for granted you’ll be able to make up for years of failing to 
save enough on the back end of your working life.

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

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
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For the uninitiated, Pinterest allows users to identify 
and organize things that interest them by pinning images 
to their personal pinboards on the Pinterest website. 
Pinterest’s simple concept of facilitating the sharing 
of ideas by pinning them to a pinboard provides a 
convenient way to share and organize recipes, home 
decorating ideas, tips on fitness and much more. 
However, before users begin pinning away the answers 
to all their problems, they should be aware of potential 
legal issues concerning copyright infringement.

A copyright is a form of intellectual property and 
provides the author or creator with the exclusive right 
to reproduce, distribute or publicly display a work, such 
as a painting, photograph and article. In the Pinterest 
world, pinning an image to a personal pinboard is 
the equivalent of distributing or publicly displaying 
the image. Unfortunately, the act of pinning another’s 
photograph or article may very likely constitute 
copyright infringement. Flickr, an online tool for 
managing and sharing photographs, provided evidence 
of this risk when it took steps in early 2012 to prevent 
anyone from pinning unshared photographs and to 
ensure that users attributed the source of photographs 
that were shared.

The dilemma Pinterest users face is how to pin safely 
without getting pricked. There are some steps users 
can take to help safeguard against legal problems. Of 
course, the safest way to avoid such problems is to not 
pin at all. But for those who love the online services 
of Pinterest, pulling their pins and discarding their 
pinboards may not be the preferred option. 

Alternatively, users should obtain permission to pin 
from the image’s owner. While obtaining permission for 
every pin may seem daunting, many websites provide 
a “Pin It” button, which implies the owner’s consent. 
Additionally, Pinterest encourages its users to always 
provide attribution to a pin’s source. While providing 
attribution does not provide a user a free pass to pin, 
attributing the source may help mitigate the risk of a 
potential legal headache.

Before beginning to organize fashion, recipe, or other 
ideas on Pinterest, understanding the basics of copyright 
laws or speaking to a copyright attorney may help a user 
avoid the legal problems associated with such use. While 
Pinterest may provide good ideas of what to fix for dinner, 
it may create legal problems if not used appropriately.

David J. Langeland is a shareholder with the law firm 
of Callister Nebeker and McCullough in Salt Lake City 
whose practice is focused on copyrights, trademarks, 
licensing, Internet law and business transactions.  
Visit www.cnmlaw.com.

Stumped trying to find good recipe ideas? Struggling for successful 
parenting suggestions? Desperately need a wardrobe makeover or 
clever decorating tip? If the answer to these or other daily, yet brain-
scratching, dilemmas was found online recently, chances are the idea 
came from Pinterest.

Are You Guilty of Copyright “Pinfringement?”

David J. Langeland Pinterest has become the latest sensation in the world 
of social media. Pinterest launched its website in March 
2010 and has since generated more than 11.7 million 
users. What is more impressive is that the amount of 
time users now spend on Pinterest equals the time users 
spend on Facebook — approximately 405 minutes per 
month for the average user.

http://www.cnmlaw.com


TOOLS FOR BETTER   
BUSINESS TRAVEL.
AND LET‘S JUST SAY WE HAVE A VERY BIG TOOL CHEST.

      Say hallelujah, and pass the wrench. We’ve assembled a powerful collection
of corporate travel management software and online tools that can generate
considerable cost savings for your business.    

For instance, with My Travel, a fully-customized traveler dashboard, every one of your company’s road 
warriors has instant access to itineraries, flight options, mobile syncing, and more. But what we’re particularly 
jazzed about is our newly developed AirPortal 360™, which provides your company with all the tools you 
need to manage travel spending, travel policy, traveler security, unused tickets, and traveler profiles.   

It’s tool time. Let’s build some cost-efficient, convenient business travel together.

CBTravel.com · 866-327-7650
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The Zions Cash RewaRDs 

Mobile app ToDaY!

*The Zions Cash Rewards app is free; however data rates from your wireless provider may apply for download and use of the app. The Zions Cash Rewards program requires the use of a Zions Bank 
Visa® debit or credit card. Issuance of credit cards is subject to credit approval; restrictions apply (see branch or zionsbank.com for details). Cash Rewards are typically credited 45 days after qualified 
purchases and a monthly processing fee is deducted from your earned cash rewards. Fee applies only to use of Cash Rewards program. PIN-based transactions do not qualify, so be sure to sign for 
your purchase. Rewards are only available from participating merchants. Merchants and offers are subject to change at any time and may vary by location, day, time or event. See ZionsCashRewards.
com for a current list of participating merchant, programs terms and conditions. The trademarks depicted herein are the property of their registered owners.

Member FDIC

SAVE SMARTER THIS SPRING BREAK
Go Mobile While You’re On the Go

AmericInn Lodge & Suites of Rexburg Up to $40 Cash Back
Rexburg, ID 

Mr. Sandman Inn and Suites 15% Cash Back
Meridian, ID

Angler’s Lodge Up To $30 Cash Back
Island Park, ID

Spring Creek Ranch Up to $50 Cash Back 
Jackson, WY

Landmark Inn 10% Cash Back
Vernal, UT

Residence Inn by Marriott Sandy Up to $60 Cash Back
Sandy, UT

Fairfield Inn Up to $60 Cash Back
Draper, UT

The Anniversary Inn  Up To $25 Cash Back
Boise, ID | Logan, UT | Salt Lake, UT

Ruby’s Inn Up to $30 Cash Back
Bryce Canyon, UT

Red Cliffs Lodge Up to $18 Cash Back
Moab, UT

Sunflower Hill Bed & Breakfast 10% Cash Back
Moab, UT

Big Horn Lodge Up to $24 Cash Back
Moab, UT

Courtyard by Marriott
Up to $40 Cash Back

St. George, UT

Find thousands of “show your phone” coupons and cash back 
deals with the FREE* Zions® Cash Rewards mobile app.

Other locations to save
For a complete listing of participating merchants, visit ZionsCashRewards.com or download the mobile app.

Cedar Breaks Lodge 
10% Cash Back

Brian Head, UT

Green Valley Spa & Resort
10% Cash Back

St. George, UT

Hampton Inn 
Up to $30 Cash Back

St. George, UT
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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

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.

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

Ruth’s Chris Steakhouse
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.

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

Ruth’s Diner

Silver Fork Lodge and Restaurant

Torrey Schoolhouse B&B Inn

Creekside Restaurant offers a unique European vintage cuisine for both 

the brunch and dinner menu — a perfect complement for the stunning 

patio vistas of the mountain. The Yurt will satisfy both your appetite for 

adventure and gourmet meals. A short hike through the woods leads you 

to a chef who prepares your meal while the sun sets on the Wasatch.

Inquire about Solitude’s culinary weekends, which mix cooking classes 

and ample opportunity to “dine-a-round” Solitude. 

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.

For your next weekend getaway, enjoy Torrey and Capitol Reef in luxury and 

convenience. Close to great dining, shops and galleries, the newly renovated 

historic Torrey Schoolhouse B&B combines comfort, quiet and beauty in 

one of the most spectacular settings in Utah. And it’s only three hours from 

Salt Lake City! Offering delicious full hot organic breakfasts and massaging 

recliners in every room, we’re open from March 28 until Nov. 1.

12000 Big Cottonwood Canyon
Solitude, UT 84121
Creekside
801-536-5787
Brunch Sat.-Sun. 10 a.m. to 2 p.m.
Dinner 5 to 9 p.m.
The Yurt
801-536-5709
One seating Wed.-Sun. at 6 p.m. 

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

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.

150 N. Center St.
Torrey, UT 84775
435-491-0230
www.torreyschoolhouse.com

dining & leisure guide

  Community Magazine  79



Film festivals, the film industry and the creative culture 
they attract can drive economic development. Take, for 
example, the Sundance Film Festival. This event doesn’t 
just benefit Utah for 10 days. The relationships developed 
during this time flourish into a lifetime of connections. We 
know that once someone visits Utah, they will come back 
again and again. This helps tourism, our film industry and 
the business environment.

In fact, over the past five years the Sundance Film Festival 
has generated $370 million in terms of economic impact 
for Utah. Last year alone, it created more than $69 million 
in publicity value for the state. Even during the recent 
economic recession, the festival continued to attract strong 
attendance and stimulate the local economy. Supporting the 
Sundance Film Festival is an investment in the long-term 
cultural landscape of Utah. 

To nurture the state’s role in cultivating independent 
film, the Utah Film Center offers free community screenings 
throughout the state. Its Tumbleweeds Film Festival for 
Children and Youth on March 15-17 introduces young 
people to narratives from around the world. Best of all, 
students from Title 1 schools have the opportunity to 
take fieldtrips to see great movies on topics ranging from 
bullying to competitive chess.

A few hundred miles northwest in Idaho’s Wood River 
Valley, a new film festival now in its second year is also 
making an impact. The Sun Valley Film Festival runs March 
14-17 in Ketchum. The four-day event celebrates Sun 
Valley’s rich cinematic history with more than 50 curated 
cutting-edge films and special children’s programming, 
as well as coffee talks, filmmaker dinners and après ski 
gatherings. The festival not only will help inspire audiences 
with powerful films, but also will stimulate additional 
tourism for the resort town. 

During the closing awards ceremony, Zions Bank will 
present the Gem State Award to a talented filmmaker whose 
work best reflects the beauty and diversity of the great state 
of Idaho. The festival is a golden opportunity for us to 
showcase our pride in Idaho. We hope it will generate new 
relationships between visitors, residents and businesses.

The power of independent film spills out of the theaters 
and onto our main streets. These festivals bring important 
stories into our communities, spark conversations and 
civic exchange, and bring a global community of film and 
business leaders to Idaho and Utah.
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The Last Word
By A. Scott Anderson, 

President and CEO, Zions Bank

The Power of Film

Sitting in a dark theater surrounded by strangers, we embark on a 
journey. We come together despite our differences. Doors open to 
new ideas as we are transported to other places. Then the credits roll, 
the lights come up, and sometimes we are forever changed by our 
shared experience.

Zions Bank is proud to sponsor independent film 
festivals including the Sundance Film Festival, the Sun 
Valley Film Festival and the Utah Film Center because film 
is such a powerful medium. 

We also do it to bolster the arts for the benefit of future 
generations. And because it makes economic sense for our 
communities. 

Zions Bank President and CEO Scott Anderson visits with snowboarder Kevin Pearce, the subject 
of “The Crash Reel,” which documents his recovery from a traumatic brain injury from a 2009 
snowboarding accident in Park City. Photo by Ashley Detrick.



A smart cash tool 
for your business,
cleverly disguised as a credit card.

BONUS POINTS

OR $250 CASH BONUS

Do something smart for your business.
Ask your banker about the AmaZing cards* for business.

* Earn $250 cash bonus or 25,000 rewards points when your business spend[s] $2,500 in the first 90 days of account opening (Cash advances, balance transfers and quasi cash amounts do not qualify toward $2,500 
spend). One bonus payment is allowed per business, not per account or per card. Offer applies to new AmaZing Business Credit Cards opened, subject to credit approval, on or after Jan. 1, 2013 only.  Limited time offer, 
subject to change at any time. Certain terms, conditions, and restrictions apply. See the Zions Bank Business Credit Card Application and Agreement and Disclosures for more details.

Follow us on 
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