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Routine health exams or screenings can help you fi nd problems 

early, or even prevent them. By visiting your primary care physician, 

you can increase your chances of living a longer, healthier life.

Learn more at IntermountainLiVeWell.org.
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Breakfast with Santa
December 7, 14, 21
9 am, Show Barn

Voice Male
December 17 & 18
7 pm, Show Barn

d e ta i l s  &  t i c k e t s
ava i l a b l e  o n l i n e  at

t h a n k s g i v i n g p o i n t. o r g

Holiday Lights
November 29 – December 28
6 – 10 pm  / 6 – 9 pm Christmas Eve
Closed Sundays and Christmas Day
Electric Park

Reindeer at the Plaza
(at Water Tower Plaza)

November 29 – December 23
Monday – Friday 5 – 10 pm
Saturday 12 noon – 10 pm

Closed Sundays

AT  T H A N K S G I V I N G  P O I N T

FotoFly Santa 
Tuesday-Saturday, 11 am – 8 pm 

Water Tower Plaza

The Nutcracker
with Timpanogos Symphony

December 16, 7:30 pm, Show Barn
(Doors open at 6:30 pm)
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O N E  I N C R E D I B L E  E X P E R I E N C E

PARADEHOMES.COM

The 2014 St. George Area Parade of Homes will be an 

incredible experience. When you couple amazing homes 

placed in the rare beauty of the Southern Utah landscape 

and add blue sky and sun, it becomes pure magic. 

The Parade will feature 28 homes over 10 days to provide 

one incredible experience. Don't miss the 2014 St. George 

Area Parade of Homes where you can find the home of your 

dreams while real estate opportunities are still strong. 
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The name Community was selected as a reflection of 
the bank’s commitment to our communities. It was also 
an acknowledgement of the community of clients who 
are the reason for our success. As you may have heard 
us say, “We haven’t forgotten who keeps us in business.”

This issue marks the 10-year anniversary of Community 
magazine. In the 60 issues we have published so far, we 
have racked up the following numbers:

Pages designed: 4,536
Original photos used: 6,600
Utah and Idaho hometown profiles: 106
People profiles: 110
Business profiles: 219
Local nonprofit features: 52
Restaurant features: 314
Recipes: 139
Total circulation: 2,995,000

The magazine has also received a number of awards. 
Community was named a WPA Maggie Award 
Winner for “Best Corporate or In-House Magazine” 
in 2004, 2006 and 2008, as well as a Utah Best of 
State Publication Winner in 2007, 2008 and 2010. In 
addition, the Idaho Press Club and the Public Relations 
Society of America have awarded the magazine first 
place in categories for best publications.

However, the intent of the magazine was never about 
winning awards. Rather our objective has been to tell 
the story of our communities we call home and to help 
contribute to the ongoing strength and vitality of our 
clients and communities.

I like to think Community magazine has become 
a reflection of Zions Bank itself. It is locally focused. 
It is enduring. It is high touch, with high quality. It is 
committed to build. It seeks to educate. It is yours.

Thanks for reading … and, most importantly, thanks 
for being a part of our Community.

editors note

Rob Brough
Executive Vice President
Corporate Marketing and Communications

The idea was originally dismissed as too expensive, too 
time-consuming, too different. After all, no other bank 
anywhere in the country was doing anything like it.

However, the longer the idea floated out there, the 
more it started to gain some traction. It just might work. 
More importantly, people might actually read it, rather 
than dismiss it as simply another marketing piece taking 
up space in their mailbox.

The idea then gained additional traction as we 
explored how we could use a magazine of this type 
to help accomplish the bank’s guiding principle of 
creating value — value for our clients, value for our 
communities, and value for our employees.

Rob Brough in his office, surrounded by every 
issue of Community magazine.

A little more than 10 years ago, we were looking to create a newsletter 
we could send to our clients. As we sat around a conference room 
table, a number of ideas were tossed around. Then a wild idea emerged. 
What if we created a high-quality lifestyle publication?
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Utah Service Projects
Logan: Cache Valley employees enjoyed 

biking and canoeing with disabled youth 
and adults at Common Ground Outdoor 
Adventures.

Ogden: Volunteers painted two kitchens 
at Your Community Connection, a shelter 
that provides a temporary home for 
families in need. The shelter also provides 
housing and an array of services for victims 
of domestic violence and rape. 

Salt Lake City: Employees spruced up 
school grounds and assisted elementary 
school students with reading, structured 
recess activities and other projects at two 
Salt Lake City schools. 

Provo: Utah County 
volunteers painted a 
colorful map of the 
United Sates and six 
alphabet caterpillars 
on the playground at 
an Orem elementary 
school. 

St. George: 
Volunteers spent the 
day packaging food at 
the Utah Food Bank.

Day of Caring 2013

honor of United Way’s Day of 
Caring on Sept. 12, more than 
200 Zions bankers rolled up 

their sleeves and volunteered in their local 
communities. Volunteers participated in 
projects across Idaho and Utah. Bankers 
spent the day reading with students and 
cleaning up school grounds, packing food 
at their local food bank, and recreating with 
disabled adults. 

“United Way Day is a wonderful 
opportunity for employees to roll up their 
sleeves and help their neighbors in need,” 
said Scott Anderson, president and CEO 
of Zions Bank. “As community bankers, 
we see it as our responsibility to make a 
measurable impact in our communities 
across Utah and Idaho.”

Idaho Service Projects
Boise: Volunteers spent the day at the 

Idaho Youth Ranch warehouse folding and 
boxing up clothes to be sold in their thrift 
stores throughout Idaho. Funds from the 
stores support their programs targeted to 
Idaho youth and their families. 

Pocatello: At the Idaho Foodbank, 
volunteers assembled backpack meals for 
elementary students totaling $1,620.

By Jamie Hauglid
Photos courtesy 
of Zions Bank

Bankers Give Back  
to Their Local Communities

In the Community

Boise

Pocatello

Salt Lake City

Logan

 Provo

Salt Lake City



Melanie Bertolio 

We appreciate our 
partnership with WCF.

Melanie Bertolio 

Dirk Davenport

Will Craig



Hey Neighbor, why yes,  
I’d LOVE to come to 
your cookout!

Best Friends Pet Adoption Center
right here in Sugar House

2005 South 1100 East
Salt Lake City, Utah 84106
bestfriends.org/utah

Come meet your cutest new neighbors!
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BALLET WEST
CLOSE TO HOME AND IN YOUR LIVING ROOM

By Jacob Wilhelmsen              Photos courtesy of Ballet West

If you were to guess where the 
best ballet companies in the 
United States were located,  
which cities would come to mind?  
New York? Los Angeles? 
Chicago? San Francisco?

Sure, those cities are bound 
to put on a good show, but 
don’t spend too much on airfare 
to see them: Salt Lake City’s 
Ballet West is among the best 
companies in the nation.

“I would honestly say that 
Ballet West is one of America’s 
top 10 professional ballet 
companies,” says Adam Sklute, 
Ballet West’s artistic director for 
the past six years.

 Ballet West Principal Artists Christiana Bennett, 
Katherine Lawrence and Arolyn Williams in Jiri Kylian's 

"Forgotten Land." Photo by Erik Ostling
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Celebrating its 50th anniversary this year, Ballet 
West was founded by William Christensen, one of the 
pioneers of American ballet. Sklute is Christensen’s 
fourth successor at the helm of the troupe, and he 
praises the legacy Christensen left.

“Each of my predecessors has taken Mr. Christensen’s 
vision and built on it to keep the company moving forward 
and growing,” Sklute says. “Everyone in this organization 
is passionate about Ballet West, from dancers to musicians 
to technical and costume crew to staff to our wonderful 
board of directors. It is these values of our community 
that keep us on par with the greatest metropolitan areas 
worldwide for art, music, theater and dance.” 

It’s Salt Lake City’s ballet version of the bumper sticker 
that reads, “New York, London, Paris, Tokyo, Moab.” 
Utah is fighting above its weight-class once again, offering 
world-class attractions with accessible parking.

But regardless of Ballet West’s quality, Salt Lake 
City is a much smaller market than New York or 
Los Angeles, so how does the company keep filling 
auditoriums 50 nights a year?

First, it offers a diverse repertoire with performances 
appealing to classicists and modernists alike. Soloist 
Allison DeBona says this is her favorite part of dancing 
for Ballet West. “We do all of the full lengths but get 
great opportunities with contemporary work, too,” she 
says. “I love the versatility of the company.”

Second, Ballet West is broadening its base with an 
unexpected move for a ballet company. In 2012, the 
CW television network premiered “Breaking Pointe,” a 
docudrama following a handful of Ballet West dancers 
in and out of the studio. It shows performances, 
rehearsals, competition for roles, injuries, and even the 
intra-company squabbles and relationship dramas that 
draw in reality-TV viewers.

Jodie Fisher, public relations manager at Ballet West, 
says the show has bolstered attendance, likely from 
people outside the regular fine arts crowd. “‘Breaking 
Pointe’ has definitely put Ballet West in the public eye 
in a way that we never could have done without it,” 
agrees Sklute. As for how the filming affects the dancers, 
DeBona says she wasn’t bothered. “I got used to the 
cameras to the point that I forgot they were there. It’s 
definitely harder to be on stage!”

At a cultural moment when the bulk of entertainment 
fits into 90-second YouTube clips, Ballet West is 
maintaining — even building — interest in its specialized 
art form. The nation’s shrinking attention span has 
caused some purveyors of high culture to feel they 
need to choose between clinging to their tradition and 
broadening their appeal, but Ballet West is doing both. 
Just ask @AlliDeBona’s 7,000 Twitter followers.

The Firebird, with 
Petite Mort and 

Who Cares?
Nov. 8, 9 and 13-16, 2013

Kingsbury Hall

The Nutcracker
Dec. 6-28, 2013

(Nutty Nutcracker —  
Dec. 30)

Capitol Theatre

The Sleeping 
Beauty

Feb. 7-9 and 12-15, 2014
Capitol Theatre

The Rite of 
Spring, with 

Forgotten Land 
and Divertimento 

No. 15
April 11, 12 and 16-19, 2014

Capitol Theatre

The Little 
Mermaid
April 4-6, 2014
Capitol Theatre

Innovations 2014
May 16, 17 and 21–24, 2014
Rose Wagner Performing 

Arts Center

THIS SEASON AT BALLET WEST

Ballet West Principal Artist 
Haley Henderson Smith 
and First Soloist Rex Tilton 
in "The Sleeping Beauty." 
Photo by Luke Isley

Ballet West First Soloist Elizabeth 
McGrath and Soloist Christopher 

Anderson in Willam Christensen's  
"The Nutcracker." Photo by Luke Isley

 Artists of Ballet West in Willam Christensen's "The Nutcracker." Photo by Luke Isley
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According to the American Journal of Gastroenterology, 
roughly 80 percent of people who eliminate gluten from 
their diets do not have a diagnosis of celiac disease (an 
immune reaction to gluten that causes chronic diarrhea, 
weight loss and fatigue). In 2012, $4.2 billion was pumped 
into gluten-free products, towering over the amount spent 
in 2008 by 28 percent, and that number is predicted to 
reach $6.8 billion by 2018. Some people avoid gluten 
purely to cut carbs and have a more balanced diet, but 
despite the self-diagnosed followers, genuine diagnoses of 
gluten intolerance still have doubled every year since 1974. 

Processed Wheat the Culprit?
Among the suggested causes of gluten intolerance is the 

assertion that the processed yeast used today lacks proper 
fermentation. Recently Tatton Hymas, 30-year-old father 
of two put this proposition to the test and grew his own 
yeast. His wife, Kirsten, cut gluten from her diet in 2007 
due to severe intestinal pain, digestive problems, headaches 
and fatigue. “Once she stopped eating gluten all the pain 
went away,” Hymas says. 

He decided to create a bread starter using natural yeast, 
which goes through a more thorough fermentation process 
than packaged yeast. It breaks down gluten, often allowing 
a gluten-intolerant person to eat “normal” bread. Hymas’s 
inspiration came from the book “The Art of Baking With 
Natural Yeast” by Caleb Warnock and Melissa Richardson. 
Although Tatton is working on his Ph.D. in botany and has 
an undergraduate degree in horticulture, he admits he’s not 
an expert on yeast. “I didn’t even know how to make bread, 
so I first had to learn how,” Hymas says.

It took 10 hours for the bread starter to rise and then 
three weeks of feeding flour to the dough and watching it 
grow. “We’re going back in time to do it like our ancestors 
did. Their dough didn’t rise in 45 minutes like our 
processed dough does,” Hymas says.

Since baking their first loaf, Kirsten has eaten 
natural-yeast bread every day and not experienced 
any of her old symptoms. “This isn’t to say that every 
gluten-intolerant person will be symptom free,” Hymas 
explains, “but in Warnock’s book he mentions some 
have gone so far as to have the dough tested for gluten. 
This way they know it’s safe.”

Craze or no craze, if gluten is what’s aggravating your 
health, it’s vital that you get tested for celiac disease to 
prevent any intestinal damage. If the results are negative, 
you may still be gluten intolerant, so get tested again by an 
allergist or natural health professional. Or, simply avoid 
gluten entirely to see if your symptoms diminish — gluten 
is said to take up to eight months to leave the system, so 
be strong!

Why the Rise in Gluten Intolerance?
Some say that this increase has to do with fewer women 

breast-feeding their babies or foods being richer in gluten. 
Others say it is due to hybrid wheat that is bred to have 
a larger, more gluten-filled kernel, as well as imbalanced 
diets that stick like glue in the flora of our intestine. An 
estimated 30 percent of the population carry a gene that 
predisposes them to gluten intolerance, but what else could 
be leading to this rise — or is it really just a crazy fad to 
go gluten-free?

American comfort foods like homemade chicken potpie and 
savory spaghetti and meatballs are not so comforting to a growing 
population of gluten-intolerant people. 

According to Dr. Joseph Murray, a gastroenterologist from the 
Mayo Clinic, people today are four times more likely to have trouble 
digesting gluten than 50 years ago. (Gluten is the sticky protein in 
wheat that holds bread together and gives processed cheeses and 
meats their smooth texture.)

Gluten-Free

Just Another Trend?

By Katie Smith





By Amelia Nielson-Stowell

FLIGHTS
CAN BE BUMPY.
ARRANGING BUSINESS TRAVEL SHOULDN’T BE.

      Heaven knows you’re busy. You have clients to visit, conferences to attend, accounts to win. 
Planning travel shouldn’t slow you down. In fact, it ought to accelerate your efficiency. 
 
Which is precisely why we’ve created a cache of exclusive, on-line travel tools
designed to keep you organized, at ease, and in the loop before, during and after
your road warrior gig. Combine that with our ultra-attentive account managers,
plus unparalleled agent expertise, and you have the best of all travel-planning worlds.
 
So, on to battle. With our know-how on your side, you’re guaranteed
victory – or, at very least, smooth sailing.

CBTravel.com · 866-327-7650

2013_GBTA_MarApr.indd   1 10/7/13   3:08 PM
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Holiday 
Pastries
A Few of the Flakiest

By Amelia Nielson-Stowell
Photos by Kevin Kiernan



Utah
Hatch Family Chocolates
376 8th Ave. Unit A, Salt Lake City 
801-532-4912,  
hatchfamilychocolates.com
Pumpkin cheesecake with gingersnap 
crust, pumpkin tart, gingerbread cake 
with buttercream frosting, cranberry 
pistachio biscotti

Les Madeleines
216 E. 500 South, Salt Lake City
801-355-2294, les-madeleines.com
Kouing aman, panettone, rugelach, 
bûche de Nöel (Yule log), La pompe á 
l’huile, pain au chocolate croissant

Gourmandise – The Bakery
250 S. 300 East, Salt Lake City 
801-328-3330, 
gourmandisethebakery.com
Stollen, lebkuchen, springerle, cake 
bite ornaments, gallete des Rois “Cake 
of Kings,” bûche de Nöel

Tulie Bakery
863 E. 700 South, Salt Lake City
801-883-9741, tuliebakery.com
Tarts in pecan, pumpkin and apple 
flavors, panettone, stollen, Black Forest 
cake, bûche de Nöel, gingerbread cake, 
eggnog and peppermint macaroons

The Chocolate
9118 S. Redwood Road, West 
Jordan and 212 S. State St., Orem
801-566-5330/801-244-7334, 
thechocolatedc.com
Chocolate cupcakes with peppermint 
buttercream frosting, mini pumpkin 
pies, éclairs

Windy Ridge Bakery
1250 Iron Horse Drive, Park City 
435-647-2906, 
billwhiterestaurantgroup.com
Bûche de Nöel, pies in pumpkin, maple 
and apple flavors

Pampa’s Bakery
135 25th St., Ogden
801-738-8058
Traditional Argentine pastries such as 
empanadas, fracturas, alfajores

Other bakeries: Harmons (numerous 
locations), Provo Bakery (Provo), 
Delipan Bakery (Provo), Eva’s Bakery 
(Salt Lake City), Glaus French Pastry 
Shoppe (Salt Lake City), Grandma 
Tobler’s Bakery (St. George)

Idaho
Sol Bakery
3910 Hill Road, Ste. 102, Boise 
208-570-7164, solbakery.com
Pies, cranberry walnut sweet bread, 
Swedish tea ring, strudel

Gaston’s Bakery 
204 N. Capitol Blvd., Boise 
208-334-6466, gastonsbakery.com 
Bûche de Nöel in chocolate, coffee or 
Grand Marnier flavor, galette des Rois

Pastry Perfection 
5855 N. Glenwood St., Boise 
208-376-2700, pastryperfection.com
Pies, Danish coffee cakes and holiday 
dessert bars

Pendl’s Bakery 
40 Depot St., Driggs 
208-354-5623, pendlspastries.com 
Traditional Austrian pastries, like 
Nussknacker, Florentiner, Zigeuner, 
Linzertorte

Flight of Fancy
282 N. Main St., Donnelly
208-325-4432
Huckleberry coconut bar, apple 
huckleberry pie, pumpkin cream 
cheese sweetbread, pound cake
 
Other bakeries: Janjou Patisserie 
(Boise), Clark Fork Pantry (Clark Fork), 
Bakery by the Lake (Coeur d’Alene), 
Babe’s Bakery (Idaho Falls)

Below are some of the best spots 
for holiday pastries in Utah and Idaho

Pumpkin cheesecake from 
Hatch Family Chocolates

 Holiday Challah Bread 
from Harmons Bakery

24   November/December 2013

Nussknacker
Photo courtesy of Pendl's Bakery



We’re not normal,
We’re Harmons!
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What’s a Thanksgiving feast without pumpkin pie? Or 
Christmas dessert without a cream puff?

Food plays a central role in holiday gatherings. 
Regardless of religion or culture, a great meal unites and 
bonds family, friends, co-workers and even strangers. 
Holiday desserts are memory makers, especially 
pastries, which are traditional fare on Thanksgiving and 
Christmas menus. 

In Utah and Idaho, local pastry chefs or pâtissiers 
delight in old-fashioned baking from scratch. Dozens of 
bakeries will whip up holiday treats this season that are 
reason alone to celebrate. 

“People gravitate toward pastries during the 
holidays,” says Carrie Peterson, owner of Sol Bakery 
in Boise. “Pastries are just a little bit more special than 
your standard breakfast and dessert fare.”

Cream-filled éclairs, frosted Yule Christmas logs 
and flavor-packed tartlets are the mood-enhancers at 
winter gatherings. Accenting these delicacies are fresh 
seasonal ingredients such as cranberries, pumpkin, 
pecan and orange.

“Desserts are good for the soul,” adds Kate 
Masterson, co-owner of Hatch Family Chocolates 
in Salt Lake City. “People love to have a treat in the 
holiday time. Everyone’s in great spirits. You can’t go 
wrong with a glass of wine or cider and a dessert.”

Tradition runs deep for bakeries in the Intermountain 
West. Pendl’s Bakery in Driggs, Idaho, has been baking 
traditional Austrian pastries since the 1960s, while Salt 
Lake’s Les Madeleines has been enticing people for a bite 
of their French specialty Kouing aman for over a decade.

Yule Logs from Gourmandise

Pain au chocolate croissant
and Kouing aman from Les Madeleines



 Holiday encore - not included on season ticket 

s e a s o n s p o n s o r

DEC 31
through ~
FEB 1

FEB 14
through ~
APR 19

APR 25
through ~
MAY 31

JUN 13
through ~
AUG 9

AUG 19
through ~
SEP 27

OCT 8
through ~
NOV 29

DEC 6
through ~
DEC 23

HCT GIFT CARDS
MAKE A GREAT

STOCKING STUFFER

THE 2014 SEASON 
OF ENTERTAINMENT

 Front oF tHe line 

cHoose dates and seats online…
rigHt now

!

www.HCT.org
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FRUITLAND

We’re by your side so your  
loved one can stay at home.

Returning home can leave your loved one in need of additional 

care and assistance. Home Instead CAREGiversSM are by your 

side, making it easy to follow a personalized care plan. This 

reduces the chance of a hospital readmission. Staying at home 

now becomes a real option.

Contact us to put together a personalized care plan for your loved one.

+

SERVING THE WASATCH FRONT

SINCE 1996

www.HomeInstead.com/109
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FRUITLAND
IDAHO’S BIG APPLE

By Larry Hiller
Photos by Kevin Kiernan
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Looking around the area, you have to wonder what 
some of those Oregon-bound pioneers were thinking. 
After 1,000-plus difficult miles, they faced another risky 
crossing of the treacherous Snake, with hundreds of miles 
yet to go beyond that. So when they reached this fertile, 
well-watered part of what is now called Treasure Valley, 
why didn’t at least one trail-weary soul say: “Hey, this 
place looks plenty good. Why don’t we settle here?” 

For whatever reason, it wasn’t until 1897 that John 
Hall homesteaded the place. Another 51 years passed 
before the town of Fruitland was incorporated in 1948. 
In the meantime, farmers filled the area with orchards of 
apples, plums and other fruits, making it one of Idaho’s 
most productive fruit-growing areas and giving the town 
its name.

Most of the Idaho-Oregon border looks like it was 
drawn by a seismograph during an earthquake. 
That’s because the border follows the Snake River. 
At the bottom of the zigzag, Interstate 84 crosses 
the Snake River, following — more or less — the 
route of the old Oregon Trail. And right about 
there, some 55 miles northwest of Boise, you find 
Fruitland, Idaho.
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A Good Place for Plants
At 2,225 feet of altitude, bordered by the Snake and 

Payette rivers, with a temperate climate and fertile soil, 
Fruitland is an ideal agricultural area. In recent years, 
some of its orchards have given way to growing onions 
and other crops. Still, although the apple has fallen, so 
to speak, the area still ships between 15 and 20 million 
pounds of the fruit each year. And that’s not hay.

Speaking of hay, they’re growing more of that 
these days, along with silage corn and other grains. 
The hay and corn help feed the area’s growing dairy 
industry. This diversification of crops and products 
adds to the stability of the area’s economy. And the 
whole agricultural industry benefits significantly from 
Fruitland’s location. 

Interstate-84 is only a short hop away. US Highway 
95 connects Fruitland with the freeway on the south 
and Payette to the north. Highway 30 connects the 
town with New Plymouth to the east and Ontario, Ore., 
to the west. This easy access to major transportation 
routes not only benefits agriculture but also the other 
businesses that have sprung up in Fruitland. Among 
them are Swire Coca Cola’s Bonneville Production 
Center, a Woodgrain Millwork plant, and a Dickinson 
Frozen Foods processing center.
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A Healthy Climate
The healthy business climate is just one indication of 

Fruitland’s progress. City Administrator Rick Watkins, 
at the drop of a hat, can cite numerous other examples. 
For example, the downtown is undergoing a major 
facelift with new streets and sidewalks. In 2011, a 
new $14 million drinking water plant came online. A 
$21 million sewage treatment plant is scheduled for 
completion in 2015. And recently the city parlayed a 
$1 purchase of a HUD foreclosure into $700,000 in 
real estate that will eventually give the city a park with 
a quarter-mile of recreational access along the Snake 
River. Not a bad investment.

A park with river frontage will fit right in with the 
area’s many outdoor recreation opportunities. Hunting 
and fishing are popular here, as are winter sports. And 
community spirit gets a boost each year with activities 
like the Spring Fair each May, featuring a chicken 
barbecue, judging of FFA livestock projects, and a fire 
department-sponsored bull-riding contest.

The larger towns nearby may offer more dining 
choices than small Fruitland can. But there’s something 
special about the local places, where the customers 
pretty much all know each other, as well as the various 
favorites served up by each restaurant. The Busy Bee 
BBQ, for example, makes its own rubs and sauces and 
smokes its own meats. Here you can get a barbecue 
sundae, with layers of beans, cheese, pulled pork and 
house coleslaw.  At the Apple Bin Café for breakfast, 
you might want to try the biscuits smothered in gravy 
that Marsha makes with her Arkansas family recipe. 
For lunch, there’s the Larry burger, stacked with ham, 
bacon, ground beef patty, cheese and a fried egg. Hey, 
this is a hardworking town, and you’ll work that burger 
off by dinnertime.

Fruitland Mayor Ken Bishop describes his town of 
4,700 people as essentially conservative and blue collar, 
with traditional values. “People here are generous,” 
he says, “and always willing to help. Growth hasn’t 
changed our nature. But the town is also progressive and 
forward-looking. We’re put together and ready to face 
the future.”

Brisket sandwich at Busy Bee BBQ
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TooeleTooele
Oasis in the Desert

On the edge of Utah’s vast west desert lies Tooele, a 
city that encapsulates the live-work-and-play mantra.

Sitting at the base of the Oquirrh Mountains, Tooele 
is an oasis surrounded by a vast desert playground 
filled with wild horses, endless back roads, historic 
ghost towns, and the natural wonders of the Great 
Salt Lake and Bonneville Salt Flats.  

By Amelia Nielson-Stowell
Photos by Kevin Kiernan
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The lush canyons and arid desert landscape have long 
attracted a diverse and loyal group of people to the 
community. Goshute Indians inhabited the area until 
Mormon pioneers settled and incorporated the area in 
1853. Tooele thrived as a small agricultural community 
until 1930, when railroads and mining companies 
transformed it into an industrial hub. In the 1940s, the 
U.S. government built the Army’s largest western supply 
center, and the people of Tooele supported soldiers 
through four wars.

Today, people still flock to Tooele for its small-
town feel. It’s a city where love of country, family and 
community are still valued.

Exploding Growth
People often move to Tooele for its affordable housing 

($160,000 is the median home price) and million-dollar 
mountain views, but they quickly fall in love and never 
leave, says Tooele Mayor Patrick Dunlavy. 

Tooele has grown 45 percent in the past decade and 
now boasts a population of 32,000. Still, there’s a 
country atmosphere in Tooele, and residents appreciate 
knowing they live in a safe community where everyone 
knows their neighbors.

“There’s a sign on my office wall — I put it up the 
first two weeks after I got elected — ‘Welcome to 
Tooele City, the greatest city in Utah,’” says Dunlavy, a 
born-and-raised Tooele boy. “We’ve started that theme 
and use it in everything we’ve done. I honestly feel the 
community has embraced that. The community feels a 
lot of pride about living here.” 

The town tops various “best of” lists, including Best 
Places to Live (Sperling’s BestPlaces website), America’s 
Friendliest Town (Forbes) and Best for Job Growth 
(CNN Money) while maintaining a cost of living that’s 5 
percent below the national average.

Major industries in the area are still military and 
mining — Tooele County’s biggest employers include 
the Department of Defense and private mining company 
Kennecott Utah Copper Corp.

Middle Canyon

Local food stand

Oquirrh Hills Golf Course
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Something for Everyone
You want to live life in the fast lane? Check out 

Miller Motorsports Park. Prefer a bit of a slower pace? 
Try the Tooele Valley Railroad Museum or Tooele 
Pioneer Museum.

“There are many hidden gems Tooele County has to 
offer,” says Jared Hamner, the executive director of the 
Tooele County Chamber of Commerce. “The majestic 
beauty of Tooele is really untapped.”

Area recreation is highlighted by breathtaking terrain. 
Campers love the lakeside views at North and South 
Willow campsites in the Stansbury Mountains. Hikers 
choose their distance on the Dark Trail in Settlement 
Canyon. Bikers follow the 40-mile historical Pony 
Express Trail from Five Mile Pass to Simpson Springs. 
ATV junkies (and even casual Sunday drivers) see views 
of the massive Kennecott mining pit from the Middle 
Canyon Overlook Road drive. And anglers test their 
skill in water at the Deseret Peak Wilderness Area.

Tooele’s Main Street is being redeveloped into a 
charming shopping destination. Visitors can stop in 
at shabby-chic candy store Sweet Lizzie’s, check out 
crafts and home décor at Home Touch, enjoy a shake 
at American Burger, and enjoy a dinner special at 
Thai House.

The world-class Miller Motorsports Park thrills racing 
newbies and speed junkies alike. At the park, you can 
race at heart-pumping speeds, watch professional races, 
attend racing school in cars or on motorcycles, drive go-
karts, fly down a zip line, or tour the auto museum. 

“If you can’t have fun here, you don’t have a 
pulse!” says John Gardner, marketing communications 
manager of the race park. 

The main 511-acre park (with another 900 
acres across the road with a desert racing course) 
is more diverse than any other track in the world. 
A road-racing track, off-road racing track, kart 
track, motocross track, desert racing course, rock-
crawling course, the Ford Racing School, the Yamaha 
Champions Riding School and a car collection 
dedicated to Carroll Shelby have made it a must-see 
location for tourists and racing fanatics from around 
the world.

Tooele Valley Railroad Museum

Ghost town

Miller Motorsports Park
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Deep Roots
History is rich in Tooele. In 1849, a U.S. army captain 

spelled the area as “Tuilla” on his surveying maps — 
and the pronunciation has stuck. Tooele is the county 
seat, and Tooele County is the largest county in Utah 
and also one of the oldest.  Many natives can trace their 
roots back to those early settlers.

Dunlavy, mayor for eight years, says Tooele’s future 
is bright with a population base poised to grow 
tremendously.

“I’ve been fortunate enough to live and grow up in 
this neat city, and I’ve watched it grow from very small 
to where we are today,” Dunlavy says. “I’m pretty proud 
to be here.”

American Burger

Candy jars at Sweet Lizzie's
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A few years ago, Jordan Page and her husband, Brandt, moved from 
a close-knit townhome community where everyone knew their names 
to an upscale neighborhood. They loved their new home but were less 
enamored with the area “where we were the youngest ones to move in 
and probably the least affluent,” says Jordan Page. An extrovert who’d 
rather be in a room with 50 people than by herself, Page was lonely 
and struggled to find her place. 

LOST

By Natalie Hollingshead

Photos by Kevin Kiernan

ART OF
ENTERTAINING

THE
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“I didn’t want to move in and try to take charge of 
the neighborhood, so I sat back and waited for people to 
invite us over to their homes, and it just didn’t happen,” 
says Page, a mother of three who is known as the Fun, 
Cheap or Free Queen on her blog, funcheaporfree.
com. “I immediately started getting self-conscious and 
wondered if something was wrong with us or wrong 
with me.”

During a heart-to-heart conversation with her 
husband, he told her that if she didn’t like her situation, 
she should change it. And she did. Page began inviting 
neighbors into her home for meals, craft groups and 
play dates. 

“Now, I’ve never felt more loved, I’ve never been 
happier, and I’ve never had more friends,” Page says. 
“We were able to form all of these relationships by 
letting people into our lives. Inviting people into your 
home opens up a vulnerable space. They see your 
pictures on the wall, they see your sense of style, and 
they get to know you on a deeper level than just meeting 
in a restaurant.”

In decades past, entertaining friends at home was 
the crux of socialization for individuals and families. 
Nowadays, invitations to meet at a restaurant or bar are 
more common. Entertaining is fast becoming a lost art, 
but experts say the personal connections forged in the 
intimacy of someone’s home make home entertaining an 
art worth reviving. 

Entertaining Excuses
Packed schedules are partly to blame for the decline 

in at-home entertaining, says Mary Crafts-Homer, CEO 
and owner of Culinary Crafts, an award-winning Utah 
catering and event planning company.

“People still see the value in connecting one-on-one 
but instead of turning to the old ways, they say, ‘Let’s 
do lunch’ or ‘Let’s all go out to dinner tonight.’ We’ve 
moved away from the old ways of entertaining because 
we don’t have the time we used to,” Crafts-Homer says. 

Too often, people think they must have an immaculate 
house, perfectly polished silverware and a restaurant-
quality menu planned before they can invite guests over. 
But the truth is, Crafts-Homer says, no one expects you, 
your home or your meal to be flawless. “You can go to 
a restaurant any day of the week but being invited into 
someone’s home is special,” she says. “You learn so 
much about a person when you go into their home.”

Concerns over the high cost of entertaining are 
another reason people entertain less, Page says. 

 
Entertaining can be expensive, but it doesn’t have to break the 
bank. Jordan Page, a frugality expert who was featured on TLC’s 
“Extreme Cheapskates,” loves to entertain and invites guests into 
her home an average of two times a week. Here are a few of her 
top tips for entertaining on a dime. See more ideas on her website, 
funcheaporfree.com. 

• Keep it casual: More formal affairs like Thanksgiving and Christmas  
 dinner obviously require a significant investment of time and money.  
 To keep costs down, stick with casual affairs such as an appetizer  
 party, a dessert night or potluck dinners. “If our budget is a little  
 tight, we’ll just have someone over for root beer floats,” Page says.  
 “That, to us, is entertaining. It doesn’t have to be a murder-mystery  
 dinner party.” 
• Stock party supplies: Page buys party-throwing staples such as  
 paper plates, clear disposable cutlery and napkins in bulk from  
 places like Costco and Ikea. She swears by the usefulness of a big  
 drink dispenser, which makes it classy and easy to serve water  
 to guests. 
• Don’t go overboard. Unless party planning is your passion, it’s not  
 necessary to coordinate every detail of every gathering you host. At  
 a recent bridal shower she hosted, Page used a dollar-store banner,  
 washable tablecloth and stylish serving bowls she already owned  
 as décor. “People thought I slaved for hours on this party, but I  
 literally put it together in two hours. I feel like the most approachable  
 parties are the ones where people are able to enjoy themselves  
 the most,” she says. 

CHEAP AND CHIC ENTERTAINING
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Stress Less
To make at-home entertaining a less stressful 

experience, start by checking your anxiety about your 
home’s less-than-perfect state at the door. “People are 
so excited to come that they look past a lot of things. 
Be gracious and welcoming and don’t spend all the time 
apologizing for everything not being perfect,” Crafts-
Homer says.

Adds Page: “If you stop and think about what is 
really stressing you out it’s probably worrying about 
how you are going to be perceived. But once we let that 
go and just do it to enjoy the company of others on a 
deeper level, those concerns just go away.”

Guests aren’t coming to perform a white-glove 
inspection of your home or critique your furniture 
arrangement. That doesn’t mean you shouldn’t tidy up 
a bit — or at least stash clutter in a closet for a quick fix 
— but there is no need to hit the deep cleaning so hard 
that you have no energy left when the doorbell chimes. 

“Don’t be afraid to reach out for help with those 
things that you aren’t good at or don’t have time for,” 
Crafts-Homer says. “Hire Merry Maids for one day just 
to spruce up your home if you don’t have time to clean 
it. It isn’t going to cost you an arm and a leg and it takes 
a lot of the stress out of entertaining.”

Sanity-Saving Menus
When it comes time to plan the meal, choose tried-

and-true recipes that can be prepped ahead of time 
and simply reheated or popped into the oven when 
guests arrive. Nothing will kill your desire to entertain 
like spending the entire evening tied to the stove while 
everyone else is having a great time mingling and eating. 

“The very worst example of a poorly planned menu is 
our Thanksgiving dinner. You have to carve the turkey, 
mash the potatoes, make the gravy, take the hot rolls out 
of the oven and toss the salad all as guests are arriving,” 
Crafts-Homer says. 

If there is one part of your menu that is overwhelming, 
bring in the experts. Go to a local bakery for fresh-baked 
artisan breads. Swing by a local grocery store such as 
Harmons in Utah or a specialty shop like HoneyBaked 
Ham to grab an entrée that can be easily paired with a 
salad. To really simplify your preparation and reduce 
strain on your wallet, invite guests to contribute a dish  
to the event. 

And above all, remember the big picture behind 
entertaining. “The purpose is not to wine and dine 
people; it’s not to schmooze people or impress them,” 
she says. “The purpose is to get to know people, to 
fellowship people, to love people.” 

Fingerfood party 
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GOLDEN OPPORTUNITY



  Community Magazine  49

Good as Gold?
Although many people think of jewelry as a timeless 

investment, there are occasions in which jewelry 
may need to be sold. When a parent passes away, for 
instance, selling a ring and splitting the profit usually 
makes more sense than arguing about which of the three 
children get to keep mom’s ring. Or, after a divorce, a 
piece of jewelry may be a painful reminder of the past. 

“Sometimes people inherit a beautiful piece of jewelry 
but they don’t wear jewelry or they don’t like the 
design,” Branscomb says. “Or, they need the money 
to pay for something right now, like a child going to 
college or a car that is broken down.”

Melting down jewelry is a quick way to liquidate 
jewelry for cash, but Branscomb says it doesn’t always 
make much sense — or cents. That’s when it pays to 
turn to a local jewelry company to see if you can sell or 
consign it through their store.  

“We are usually able to pay them more than they 
would otherwise get for it,” he says. “A ring that will 
get you $300 from a gold melting company may bring 
you up to $1,000 in cash through our consignment 
process in the store. You don’t have to sacrifice and sell 
it for salvage. You can sell it as a piece of jewelry.” 

If the time has come to let go of the ring inherited 
when your grandmother passed away or the pricey 
Swiss watch purchased decades ago, don’t rush 
to the gold-melting company just yet. J. Brooks 
Jewelers owner John Branscomb says melting down 
perfectly good jewelry is comparable to taking a 
working car you don’t want anymore to the scrap 
yard and selling it for parts.

“If you have a ring that is functional and is in good 
shape and can be sold, there is no reason to melt 
it down for gold,” says Branscomb, whose Murray-
based business has an estate and consignment 
jewelry division. “You can usually get more out of 
it by selling it outright or even more through the 
consignment process.”

By Natalie Hollingshead

Photos by Kevin Kiernan

Jewelry courtesy of J. Brooks Jewelers

GOLDEN OPPORTUNITY Grandma’s Old Jewelry
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Keeping It Together
Selling the item at a jewelry store instead of melting 

it preserves the craftsmanship and labor that went into 
the ring, and is safer than trying to sell an item yourself 
through online classifieds or websites like eBay. 

Keeping a piece of jewelry intact, such as a bracelet, 
ring, pin, pendant or earrings, also preserves the 
memories and stories that accompany the item. For 
instance, throughout the years, Branscomb has sold 
jewelry such as a tennis bracelet originally owned by 
Lucille Ball, a set of jewelry made in Austria pre-World 
War II, and pieces studded with diamonds cut at the 
turn of the century and natural pearls.

“These are real family-heirloom quality pieces,” 
Branscomb says. “It’s a good motivation to buy quality 
pieces. It can be a hedge for tough times, and oftentimes 
jewelry stays in the family for many years.”

The Jewelry Exchange
The process for selling a piece of jewelry on 

consignment is simple, whether your piece is worth 
$250 or $250,000. A typical consultation includes a 
cleaning and inspection of the piece. Next, a jeweler or 
gemologist appraises the piece and determines the value 
of the item for salvage, cash today or consignment. With 
that information, a customer can choose which option 
works best for their situation. 

A variety of sizes and types of jewelry are sold 
through consignment, as long as they are quality. Some 
jewelers specialize in selling multiple pieces from big 
estates, while others work closely with individuals who 
have a few pieces to sell.

Selling jewelry through consignment can take weeks, 
months or even years. But most consignment pieces do 
eventually sell. Branscomb says his store sells an average 
of 75 percent of its consignment pieces in a typical six-
to-12-month period. 

“Our percentage of success is pretty high, proving 
that the old adage is true: There is someone for every 
ring,” Branscomb says. 



Guaranteed Grizzlies and Geysers.
Visit West Yellowstone this winter for a guaranteed awe-inspiring grizzly and geyser experience. 
With the Grizzly and Wolf Discovery Center downtown and spectacular geysers only minutes 
away, you will see two icons that made Yellowstone famous. Complete your visit with our 
renowned snowmobiling and nordic skiing as you experience the beauty of winter like never before.

Book two nights in our West Yellowstone properties this winter and receive two free tickets to 
the Grizzly and Wolf Discovery Center. Or, better yet, book four nights and get four free tickets! 

Call 406.640.0069 or visit yellowstonedestination.com/promo

W E S T  Y E L LO W S TO N E ,  M O N TA N A

12-WYTB-0006
West Yellowstone TBID
Griz/Geyser Full Page Ad
12.18.12
AD: KMS
8.625x11.125
plus +.125 bleed
4-color



YOU BRING THE A’S, 
WE’LL BRING THE MONEY.

Students in grades 7-12 are paid up to a dollar for each “A” on their report cards.1 They’re also 
entered for a chance to win scholarship savings accounts. We give away 150 $100 accounts and 

two $1,000 accounts each school year!2

Visit any Zions Bank financial center or check out 
zionsbank.com/pays4as for more details.

Member FDICzionsbank.com®

Follow us on 

BECAUSE 
 GRADES 
MATTER

1For every “A” on term-end quarter or trimester report cards, students will receive $1 deposited into their Zions Bank savings account. If students do not have accounts or 
do not want the money deposited into their accounts, they will still be rewarded 50 cents per “A.” 

2OFFICIAL RULES APPLY. No purchase necessary. Qualified entrants are limited to 7th-12th grade teen students (ages 13-18) and a legal resident in Utah or Idaho, with ex-
ceptions noted in official rules. If the entrant is under the age of 18 a parent or legal guardian must provide this information to the Zions Bank representative to be considered 
for the Sweepstakes. See official rules at zionsbank.com/pays4as or visit your local financial center.

1309-115-pays-for-a-community-ad-v7.indd   1 9/25/13   1:57 PM
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Ascend Alliance has a local focus with far-reaching 
results. From Asia to Africa, the nonprofit works in 
countries across the world with one goal in mind —  
to meet basic needs.

“If our human needs are not met, we can’t be 
creative or productive. We are in survival mode,” says 
Matthew Casto, Ascend Alliance CEO. “It’s amazing 
what can happen when you start to give people what 
they need and then what they want.”

Meeting Basic 
Needs With 
Business Deals

By Kris Millgate

Photos courtesy of Ascend Alliance

Ascend
Alliance
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“One thing we realize in today’s marketplace is that 
to help people you have to have money, and that money 
comes from donations,” Casto says. “The reality is 
those donations are getting smaller, and they’re coming 
from individuals not businesses. The only way to get a 
business to donate is to offer cost-saving solutions to a 
company and when it really saves, the money saved is 
donated to Ascend.” 

Ascend Alliance is turning to local businesses that 
want a global reach. It uses its worldwide relationships 
to help small companies grow. Ascend helps companies 
understand the culture they are expanding into, helps 
recruit international staff for the companies to hire and 
finds cost-saving measures for companies in growth 
mode. The result is a local company growing globally 
with operational savings. It’s those savings that Ascend 
Alliance is after for its nonprofit work. 

“When they grow as a business, we grow,” Casto 
says. “If you give enough people what they want, 
you’ll get what you want. We create a community of 
businesses with increased sales and the extra revenue 
goes to us.”

That extra revenue gets funneled through Ascend 
Alliance whose management might use it to build a 
bathroom in a developing country, for example. The 
needs of a struggling community are met because of 
a business deal rather than charity. With the basics 
covered, productivity starts and another company has 
a new place to expand overseas. The cycle continues 
from one community to another, and local businesses in 
the United States do well right along with communities 
overseas that are no longer struggling. 

“We don’t want a donation. We want to shake hands 
with you. We want to do business with you,” Casto 
says. “In 10 years Ascend Alliance will be recognized 
and known for a community building model that 
changed the way nonprofits raise money for the work 
they do.”

The needs vary by community — from schools and 
clinics to stoves and water.

Ascend Alliance figures out how to meet its needs so 
a community can concentrate on being productive. “If 
you go to a community and you build schools and wells, 
and there’s not community enterprise happening, you’ve 
failed,” Casto says. “They’re relying on you to give 
them something. You have to create a system for them 
to generate money.”

That’s where Ascend’s new business partnerships 
come in. The 31-year-old organization is applying the 
needs-to-wants model to its own operating structure and 
changing from handouts to handshakes. 



There’s magic 
in that hat.®

Utah residents who open a qualifying account with 
the Utah Educational Savings Plan (UESP) are eligible 
to receive a $25 matching contribution, compliments 
of Zions Bank. To qualify for the match, the account 
owner and beneficiary must both be new to UESP and 
Utah residents. Complete the following steps to enjoy 
an extra $25 toward your college savings:

1. Open a new UESP account from November 29 
through December 23, 2013. Visit uesp.org to open 
an account online or download, complete, and 
submit an Account Agreement.

2. Enter promotion code 2013HOL in the appropriate 
field during the setup process.

3. Contribute at least $25 to the new UESP account.  
If the account is eligible, Zions Bank will match 
this amount and you will see it on your next 
account statement.

Please consult your tax adviser about the tax 
implications of participating in this promotion. To 
contact UESP about opening an account, to request 
forms, or to ask other program-related questions, 
send an e-mail to info@uesp.org or call toll-free  
at 800.418.2551.

Get an extra $25 toward your 
college savings when you open a 
Utah Educational Savings Plan 
529 account.

Read the Program Description for more information and consider all investment objectives, risks, charges, and 
expenses before investing. Call 800.418.2551 for a copy of the Program Description or visit uesp.org. Investments in 
UESP are not guaranteed by UESP, the Utah State Board of Regents, the Utah Higher Education Assistance Authority, or 
any other state or federal agency. However, Federal Deposit Insurance Corporation (FDIC) insurance is provided for the 
FDIC-insured savings account. Please read the Program Description to learn about the FDIC-insured savings account. 
Your investment could lose value. Non-Utah taxpayers and residents: You should determine whether the state in which 
you or your beneficiary pay taxes or live offers a 529 plan that provides state tax or other benefits not otherwise available 
to you by investing in UESP. You should consider such state tax treatment and benefits, if any, before investing in UESP.

800.418.2551  |  uesp.org/magic
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By Kris Millgate
Photo by Kevin Kiernan

In 1981, Dixie Chapman had a van. That’s about it. 
But in her desperation to flee her abusive husband, 
that’s all she needed. She loaded her four kids in 
the van and left California. “I had nothing,” she says. 
“My brother loaned me $1,000, and I rented a house 
in Arizona over the phone. I knew I had to leave the 
state or I would probably lose my life.”

Chapman

From Prey to Protector

Now Chapman is executive director of the Bingham 
Crisis Center in Blackfoot, Idaho. It’s the haven she 
wishes she had three decades ago. 

“My first marriage was very abusive, but I probably 
left my ex-husband five times before I left him for 
good,” she says. “It makes me understand what people 
go through and why people go back to a situation. The 
hardest part is watching people go back to an unsafe 
situation because they feel like they don’t have the tools 
to make it on their own. That part is very sad.” 

Chapman does her part to relieve the sadness and 
break the cycle of abuse by offering as many tools as 
the 30-year-old center can provide. She writes grants, 
accepts donations and supervises volunteers who run 
a thrift store to cover basic living expenses for people 
seeking refuge. The center also has two shelters for 
people in danger. “It’s awesome to see men, women and 
children come in and watch them grow and understand 
what a healthy relationship is,” Chapman says. “That is 
my favorite part. You are helping people. You are seeing 
people develop strong relationships and end the violent 
cycle so kids don’t carry it on.”

Chapman added five more children to her family 
after she remarried in 1984. Some of the nine are single, 
some are married and some are divorced. Her oldest son 
carries the bulk of the bad memories from his mom’s 
first marriage. He says he doesn’t want to have kids, 
but wants a healthy relationship like his mom has now. 
Chapman is going on 30 years with her second husband. 

When I finally started dating again, I made a list of 
qualities I wanted in a spouse,” she says. “When I met 
Cleon, we had a lot in common. We both had kids and 
came from rough marriages. The thing on my list he 
didn’t qualify for was dancing. He still can’t dance, but I 
decided that was minor.”

Chapman hopes to retire in five years, but she won’t 
leave the center until she knows it is set up indefinitely 
to help victims of domestic abuse long after she is done 
being its protector. “When you go through trials or 
trauma in life, it is important to learn and grow with 
those lessons,” she says. “Turn those trials into triumphs 
and find a way to help others. It is those life experiences 
that help you become all you can be.” 

Dixie
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Community Health and Wellness offers services for 
pain relief, accident relief and childbirth education, 
showcasing Dümmar’s unique skill set. Using 
chiropractic, acupuncture and Chinese medicine, 
Dümmar minimizes symptoms by healing from the inside 
out. He decided to study chiropractics after experiencing 
its rare capabilities when his 2-year-old son fell and 
refused to walk. A family member recommended they 
take him to a chiropractic physician. 

“When the doctor took my son in his arms, pushed 
gently on his lower back and hip, and then set him on 
his feet, he ran right over to my wife. In that moment I 
thought to myself, ‘I want to do that!’” relates Dümmar. 
After that paradigm-shifting experience, he went on to 
earn a doctorate in chiropractic medicine and a master’s 
in acupuncture and Chinese medicine.

“I really like helping people. I like to see them feel well 
and be happy and live their lives. There are plenty of 
challenges in life — we don’t always need our health to 
be one of them,” Dümmar says. 

Chinese medicine treats the whole body, not just the 
symptoms. By addressing underlying problems, Dümmar 
can help the body function properly to heal efficiently, 
leading to an enhanced quality of life. “Would you 
rather take a medication for life or gradually decrease 
those doses? I can help people do that with herbs, and 
then help the patient come off the herbs, too. You must 
first nourish what is damaged,” Dümmar says. 

Dümmar’s whole-person approach has relieved 
thousands of patients of bodily pains, from irritable bowel 
syndrome to post-traumatic stress disorder to tennis 
elbow. “We use an integrated approach with the variety of 
treatments that we offer, and we write customized herbal 
formulas for the patient,” Dümmar says. 

Pulling from the center’s expansive pantry of 
individually bottled herbs, Dümmar creates herbal 
blends tailored to the needs of each individual patient. 
He concocts herbal antibiotics and antihistamines, as 
well as countless other blends to relieve whatever is 
distressing his patients. 

Dümmar’s wellness center also offers a variety 
of personalized treatments, including community 
acupuncture on Tuesday evenings at half the cost; Kids 
Day on the first Thursday of every month; and eight-
week childbirth education classes. Dümmar also offers 
battlefield acupuncture, a unique style of acupuncture 
with stubbier needles that remain in the ear — initially 
created for soldiers and shown to reduce their use of 
narcotics by 50 percent. 

By Katie Smith
Photo by Kevin Kiernan

Simply entering the lush green hills of Heber Valley is therapeutic 
enough for some people, but stepping into Dr. Ron Dümmar’s Zen-like 
wellness center, located in the heart of downtown Heber, Utah, takes 
that peaceful feeling to a new level. 

Dümmar

Healing From the Inside Out

Ron

A little more than a year ago, Dümmar expanded 
Community Health and Wellness, buying the office 
space next door and almost tripling the size of the 
center. A mural of bright red Japanese maples fills the 
children’s playroom, and soothing sounds of nature and 
bamboo flutes filter through the rooms. The relaxing 
ambiance calms the senses even before treatment begins.
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MotorFist has grown from a two-man 
operation with just two products to 20 
employees and almost 89 products, with 
more on the horizon. It provides everything 
snowmobilers need, including jackets, bibs, 
boots, gloves and helmets for men and 
women. Ball says the company’s specialty 
is breathable clothing for the snowmobile 
industry. The key element is a General 
Electric membrane called the eVent. It allows 
perspiration to escape, yet protects the rider 
from snow and rain, keeping the snowmobiler 
warm and dry while blazing down a trail or 
up a mountain pass.

This is the same technology used 
by other major coat companies, but 
MotorFist holds the exclusive rights for 
eVent in the snowmobiling industry. The 
company offers coats in two styles: shells 
for hard-riding mountain snowmobilers 
and insulated gear for riders who need 
to be protected from the wind and cold. 
Its flagship breathable jacket is called the 
Rekon. A helmet called the Dominator is 
the company’s most recent introduction.

Word of these products is spreading 
like crazy. Although the company uses 
traditional forms of media, Ball says its 
most effective delivery is word of mouth. Its 
rugged, technical gear is designed and tested 
by the best riders in the industry. That’s 
probably why you’ll find their products 
around the world in Russia, Sweden, 
Canada, Norway, Finland and Japan. Ball 
says the company stands behind its products 
100 percent and guarantees its gear will 
stand up to the rigors of riding conditions in 
any environment in the world.

MotorFist is contributing to Idaho’s export 
base, which had a banner year in 2012 with 
export totals of $6.1 billion, a 3.53 percent 
increase from 2011, according to the Idaho 
Department of Commerce.

 

MotorFist
P.O. Box 3839
Idaho Falls, ID 83403
877-347-8411
www.motorfist.com 

MotorFist

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

Brad Ball has always been interested in snowmobiling. He spent years riding at 
locales around the world. Eight of those years were spent shooting snowmobile films. 
As he was riding and shooting film, a need for high-quality gear became clear.

The year was 2009. That’s when he launched MotorFist in Idaho Falls, Idaho. 
Although it was a scary time to start a business, Ball felt strongly enough about the 
product MotorFist was offering to move forward. He’s never really looked back.

Owners Bryant and 
Claudine Saville

Photo by Kevin KiernanBrad Ball
Photo by 
Kevin Kiernan

http://www.motorfist.com
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Sam Davis, owner of the Salt Lake City 
Home Instead operation, says her staff 
of professionally trained certified nursing 
assistants, with a registered nurse on staff, 
is the go-between for the customers and 
their caregivers. The company’s goal is not 
to create dependency but to help clients 
live an independent life. By the way, this 
isn’t just for the elderly; it’s also for family 
members with disabilities or who’ve had an 
accident and need help during recovery. 

The company offers care as simple as a 
staff member dropping by with groceries 
or taking a client to a doctor’s appointment 
when the caregiver is out of town. This 
kind of care may sound expensive but the 
pricing model is surprisingly reasonable. 
You can hire Home Instead for as little as a 
few hours a day.

Home Instead has also developed a 
program it calls transitional care, which 
involves investigating the obstacles that 
people face between leaving the hospital 
or rehab center and returning home. The 
company can work with the client’s family 
to develop a plan to get the patient home 
as quickly as possible. 

Home Instead Senior Care is now 
an international company with 1,000 
independently owner and operated 
franchises worldwide.

 

Home Instead Senior Care
5005 S. 900 East, #120
Salt Lake City, UT
801-266-9444
www.homeinstead.com

Home Instead 
Senior Care

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

When it comes right down to it, no 
one wants to get older. And it’s tough 
watching your parents age while figuring 
out the best approach to their care. More 
than 13 percent of the population is 
older than age 65, according to the U.S. 
Census Bureau. The role of Salt Lake 
City-based Home Instead Senior Care 
is to put together a plan that keeps their 
clients as active and vibrant as possible in 
the comfort of their own home.

Owners Bryant and 
Claudine Saville

Photo by Kevin Kiernan

Sam Davis
Photo by Kevin Kiernan

http://www.homeinstead.com
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comes for an SBA loan*, you’re going with the leader—Zions Bank.     

NO.1 
SMALL BUSINESS 

LENDER

When you’re ready for a small business loan, we’re here to provide you with resources 
and expertise  to take your company to the next level. It’s what has made us the 

No. 1 lender for U.S.  Small Business Administration 7(a) loans in Utah for the past 20 
years and in Idaho’s Boise District for the past 12 years — and counting.  

We’re passionate about helping you succeed in business.   

 zionsbank.com®

Follow us on

*Loans subject to credit approval. Restrictions apply. See financial center for details.
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because there are a lot of players leaving,” says Zions 
Bank Chairman Harris Simmons (see American Banker 
magazine article “Zions Zigs in Favor of Mortgages as 
Rivals Zag”). 

“Zions Bank is a community bank, so the most important 
thing to us is to continue to provide a variety of home 
financing options for our customers even after the rules go 
into effect,” Casaday says. “There are many products we are 
offering that will see little impact from the rules.”

One of the requirements under the new rules is that 
borrowers provide the lender with documentation 
verifying income and an ability to repay the loan. 
But this additional documentation doesn’t mean 
underwriting guidelines will tighten.

“Rather, many of the products we currently offer will 
continue to be available,” Casaday says.

Many mortgage lenders have stopped offering certain 
mortgage products such as interest-only mortgages, 
stated-income mortgages, no-down-payment mortgages 
and mortgages with terms longer than 30 years.

“Although these products became increasingly popular 
prior to the financial crisis, they do not always represent 
the best product for a consumer,” Casaday says.

The new CFPB rules also permit government-
sponsored programs such as Freddie Mac, Fannie Mae 
and FHA to continue to allow debt-to-income ratios 
that exceed 43 percent as long as the agencies’ other 
underwriting standards are met. This transitional bypass 
could last as long as seven years.

Potential borrowers who are concerned about the new 
rules or might have a credit issue may want to consider 
using the free resources offered by Zions Bank’s The 
Homeowner’s Café.

“The Homeowner’s Café provides educational 
information for consumers with answers and assistance 
with products that help them obtain home ownership,” 
Casaday says.

For example, The Homeowner’s Café offered a free 
webinar this past summer that helped educate first-time 
homebuyers. The webinar is still available online at 
www.thehomeownerscafe.com.

“This is the kind of information that The Homeowner’s 
Café is trying to put out into the market. People want to 
know what they can do to be prepared,” Casaday says.

In early 2014, Zions Bank is opening a second 
Homeowner’s Café in the Boise Financial Center in 
downtown Boise. 

“We are excited about this opportunity as it reflects 
our continued commitment to the market and helping 
people have access to home ownership resources,” 
Casaday says.

“The new rules provide mortgage lenders with 
guidelines to help ensure an individual approved for 
a home loan can demonstrate an ability to repay that 
obligation,” says Kim Casaday, president of Home 
Financing for Zions Bank.

There is some concern, however, that these “Ability 
to Repay” rules will restrict access to mortgage loans 
and discourage individuals from buying or refinancing 
a home. Many lending institutions, such as Zions Bank, 
have already begun preparations for applying the new 
rules so that this won’t happen. 

While new rules on qualified mortgages have frustrated 
other community banks, “Our hope is to become a  
bigger player. It is a great time to [be in mortgages] 

The Consumer Financial Protection Bureau is hoping to prevent another 
housing and financial crisis like the one experienced beginning in 2007.

New mortgage lending rules established under the Dodd-Frank Wall 
Street Reform and Consumer Protection Act (signed into law in July 
2010) go into effect on Jan. 10, 2014, and are aimed at eliminating past 
lending practices that contributed to the housing crisis.

By James Rayburn

New ‘Ability to Repay’ Rules

Mortgage Loan Options



*Loans subject to credit approval. Terms and conditions apply. See financial center for details.

You have dreams.
We have money.

WELCOME TO A BETTER WAY HOME.
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Don’t Pressure the Kids
While preserving the family legacy is important to 

every family business, insisting that younger generations 
participate can backfire. For Burton Lumber, the policy 
is to let family members develop a passion for the 
business organically.

“We were free to choose whatever path we wanted,” 
says Dan Burton. He picked up summer jobs at the 
business in his teens, along with brothers Jeff Burton, 
now vice president of sales, and Robert Burton Jr., 
now general counsel. From that time forward, they all 
decided to be involved. 

Dan and Jeff have taken the same approach with their 
children. Two of Jeff’s sons, Jake and Dane, work at the 
Lindon and St. George branches, and Dan’s son Mark is 
director of operations. But they also have kids who have 
opted out of the family business. Dan’s other son, Jeff 
T. Burton, is on sabbatical to gain outside experience 
before coming back to the company. “But he may find 
something that’s a better fit,” Dan says. “And if he does, 
that’s great for him.”

No Free Handouts
It takes more than the family name to get a corner 

office at Burton Lumber. In addition to hard work, the 
company also believes in a natural division of labor. 

“You’ve got to put family members in the proper 
positions they can succeed at,” Dan says. “Just because 
they’re family doesn’t mean they can do certain things in 
the business.” Dan was operationally-minded while Jeff 
was drawn to sales, so they found their niches naturally. 
But it took some time to find where their sons fit.

“They’ve done a lot of different jobs in the company,” 
he says. “We felt like it was important for them to know 
the business from the ground up.” And sometimes, he 
adds, “you have to have that conversation.”

Let Junior Lead When It’s Time
One of the biggest sources of multigenerational 

company strife is when the senior generation has trouble 
letting go. So far, the Burtons have avoided the common 
“hangers-on” trap. Robert Burton Sr., 88, still serves as 
chairman of the board, and even comes in a few times a 
week to “mosey around and see what’s going on.” But 
his sons, who’ve helped the company grow more in the 
last 20 years than ever before, say Dad never steps on 
their toes. “He’s more than willing to offer advice and 
commentary. But if we have a difference of opinion, he’s 
able to step back and not get in the way,” Dan reflects. 
“I hope I can do the same thing.” 

Fifth Generation Company Still Going Strong

Willard Burton, who founded Burton Lumber & Hardware Company 
in 1911, would be proud: Today, his Salt Lake City-based company 
is controlled by fourth-generation family members, with the fifth 
generation rising through the ranks.

The Burtons have not only weathered multiple recessions, which 
starkly affected the building industry, but successfully transitioned 
through multiple generations to grow the family business into a seven-
location and 12-division enterprise from Logan to St. George, Utah. 

What’s the Burton family’s secret? Dan Burton, president and great-
grandson of the founder, shares their approach to mixing business with kin.

By Chelsea Bush

Lessons From 
Burton Lumber

Third- and fourth-generation 
Burton Lumber owners Jeff, 
Robert and Dan Burton pride 
themselves on their company’s 
longevity and history. To 
celebrate their company’s 
heritage, they restored one of 
the company’s original delivery 
trucks shown here.
Photo courtesy of Burton Lumber
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HOW TO TURN A FAMILY BUSINESS  
INTO A LASTING LEGACY

Each family business has a unique set of challenges and needs. With 140 years of experience in helping 
family businesses throughout Utah and Idaho, Zions Bank’s Family Business Services will collaborate with 
experts in the local community to help guide you through everything from transition to exit planning. We 
understand how complex and personal this process can be, and we want to make it a positive experience for 
you and your family business.

To learn more about our Family Business Services — available through Zions Premier Wealth 
Management — contact Chai Patel, Senior VP, Manager of Family Business Services at 
801-844-7280 or Familybusiness@zionsbank.com.
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Zions Bank honored a select group of these 
individuals with the Hometown Hero Award at a 
summertime Idaho Falls Chukars baseball game. The 
bank offered complimentary tickets to the game for all 
first responders and all active duty guard and reserve 
military personnel and their families. 

“The heroic tasks performed by the first responders 
in our communities are all in a day’s work,” says Kelly 
Anderson, president of Zions Bank’s Eastern Idaho Region, 
who emceed the awards presentation. “We wanted to 
honor these outstanding men and women who do so much 
every day to keep our communities safe and secure.”

The following individuals were recognized in a special 
ceremony prior to the baseball game for their heroic 
actions and received a commemorative bronze eagle statue: 

Staff Sergeant Sean Rash has served his country for 
more than 16 years in the Army and the National Guard, 
and was twice deployed to Iraq and once to Bosnia. He 
was awarded the Bronze Star Medal during Operation 
New Dawn (Iraq) in 2011. He currently works as a 
recruiter for the Idaho Army National Guard.

Sergeant Gary Hagen of the Rexburg Police 
Department was credited for his swift and decisive action 
in August 2012 that saved the life of an infant who was 
choking and in distress. Today, that child is a healthy 2 year 
old, thanks to Sergeant Hagen’s quick response. 

A special team award was presented to Trooper 
Marcus Graham of the Idaho State Police, Deputy 
Jake Johnson and Deputy Mike Johnson of the 
Bingham County Sheriff’s Department, and Sergeant 
Wes Wheatley and Corporal Andrew Adrignola of the 
Blackfoot Police Department. The teamwork by this 
group following a terrible motorcycle accident helped 
save a man’s life and prevented the accident scene from 
getting worse. 

Corporal Vance Cox of the Idaho State Police has 
disrupted and dismantled numerous illegal drug trafficking 
organizations including one that involved making a traffic 
stop that netted one of the largest drug seizures in Idaho 
history. He frequently speaks to youth groups about being 
good role models and making wise decisions.

Finally, Zions Bank created a special Community 
Service Award to recognize a retired member of the Idaho 
Falls Fire Department for his efforts to restore a 1930 
ladder truck to its original glory. Captain Brett Johnson 
received a donation from the bank to thank him for 
transforming the truck into a true gem for his community.

Other highlights of the pregame event included the 
landing of the Air Idaho Rescue helicopter on the 
baseball field, music by the Idaho Falls Fire Department 
Pipes and Drums, as well as a Color Guard featuring 
members from the Idaho Falls Fire Department, the 
Bonneville County Sheriff’s Office and the Idaho State 
Police. Marissa Haacke, a 13-year-old from Idaho Falls, 
sang the National Anthem.

From the police officer whose swift and decisive action saved a young 
boy from choking to the trooper who works tirelessly to keep illegal 
drugs off our streets to the soldiers who leave their homes and families 
behind to defend our freedom, our first responders are real-life heroes.  

By Nicola McIntosh

Zions Bank Honors 
Hometown Heroes

Zions Bank's Doug Flint and Dirk Stanger present the Hometown Hero team award.

Zions Bank's Cameron Cook presents the 
Hometown Hero Award to Corporal Vance Cox.

 Zions Bank's Jason Benedict presents the 
Hometown Hero Award to Sgt. Gary Hagen.

Staff Sergeant Sean Rash accepts his Hometown Hero Award 
from Zions Bank's Kelly Anderson and Brian Garrett.
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Mining is far down the list at No. 20, producing under 
$500 million. Finance and insurance rank No. 9 on the 
list, while military, even with Mountain Home Air Force 
Base, generates less than 1 percent of Idaho’s product.

The gross domestic product statistics help business, 
government and education officials identify areas of job 
and economic growth and stability.

“These numbers tell us where our focus should be and 
the actual value of the industries that are contributing to 
our economy,” Springmeyer says.

Economists are often more concerned about which 
domestic producers are the fastest growing. Surprisingly, 
again, in Idaho it’s not agriculture or mining — which 
rank 18th and 29th respectively in growth since 2000.

The industry experiencing the most growth in 
Idaho in the past 12 years is warehousing and storage. 
Manufacturing is 10th. Another surprise may be the lack 
of growth in retail, which is 20th on Idaho’s list.

“Having a clear understanding of the macroeconomic 
picture is critical for businesses and entities of all 
sizes,” Shumway says. “No business decisions or 
economic policy should be made without a thorough 
understanding of the larger economic landscape, making 
this data relevant for virtually everyone.”

So how does Idaho compare economically with the 
other eight comparable regional states? Not as favorable 
as most Idahoans would probably hope. Idaho’s 
economy produces slightly more than North Dakota and 
Wyoming combined, but only about half of what Utah 
produces. Idaho’s economy is also the slowest growing 
of all the regional states other than Nevada.

Bonneville Research, located in Salt Lake City, Utah, 
was formed in 1976 as a multidisciplined organization 
dedicated to providing quality services and solutions 
in two primary consulting areas — feasibility studies 
and economic development/redevelopment. The firm 
counsels public sector clients at both state and local 
levels on economic development and land use strategies, 
focusing on achieving community goals. For more 
information call 801-364-5300 or go to  
www.bonnevilleresearch.com.

What Is Idaho’s 
Business?
Idaho, officially called the “Gem State,” is arguably known more for 
being the nation’s top potato producer than anything else.

Though much of the state’s landscape is covered with miles and 
miles of potato fields, and piles of spuds seem to stack up in every 
direction each fall, Idaho actually manufactures much more product 
each year than it grows or digs up.

More Than Just Potatoes

By James Rayburn Combined, the taters and minerals the state produces 
don’t even crack Idaho’s Top 5 in gross domestic producers.

Just like most of its neighboring states, Idaho’s largest 
gross domestic product comes from manufacturing, 
according to 2012 statistics from the U.S. Bureau of 
Economic Analysis.

“Economic development officials need to use this 
data to not only understand the impact of their current 
economic policies, but to understand what policies need 
to be implemented to continue to move our economy 
forward,” says Randy Shumway, financial adviser for 
Zions Bank.

In a report compiled by Bonneville Research of Salt 
Lake City, more than $8.4 billion of Idaho’s $50.7 billion 
in gross domestic product comes from manufacturing.

“A lot of people think that agriculture, mining, 
federal government or the military are the biggest 
parts of Idaho’s business, but they are not,” says Bob 
Springmeyer, president of Bonneville Research.

Agriculture produces about $2.2 billion in gross 
domestic product, 10th on Idaho’s list and only 4.5 
percent of the state’s total gross domestic product. 

Idaho’s Top 5 Gross Domestic Producers
Manufacturing: $8.454 billion
Durable goods: $6.524 billion
Real estate: $6.385 billion
Retail: $4.038 billion
Health care: $3.881 billion

Idaho’s Top 5 in Gross Domestic Product Growth Since 2000
Warehouse and storage: +149 percent
Nondurable goods: +142 percent
Utilities: +140 percent
Computer systems: +131 percent
Health care: +130 percent



Lake Powell Resorts & Marinas, managed by ARAMARK, is an authorized concessioner of the National Park Service, 
Glen Canyon National Recreation Area, AZ/UT.

Amazing NEW SIGHTS.

 IN A SETTING CARVED OUT MILLIONS
OF YEARS AGO.

Lake Powell is always exhilarating. Now, as water levels have temporarily receded,
all new, breathtaking sights are being revealed. Including the arch at Rock Creek, the 

Cathedral in the Desert at Clear Creek, and the double arch at Anasazi Canyon.

Book your houseboat today!
Call 928-645-2433 or visit lakepowell.com.

5417-30_APD_LP_ad_zioncmmnty.indd   1 10/3/13   10:41 AM
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The manufacturing sector has also shown the most 
growth since 2000. The durable goods industry, a 
subcomponent of manufacturing, is No. 2 in growth. 
Real estate, rental and leasing is No. 3. Retail, sold at 
locations such as City Creek, Cabela’s, Ikea and Scheels, 
is No. 5 in growth. Health care is No. 7. Surprisingly, 
the computer-systems industry is far down the list at No. 
18 in growth. The state’s gross domestic product has 
increased 119 percent since 2000.

“Most new jobs come from existing businesses,” 
Springmeyer says. “Obviously we need to do everything we 
can to attract new businesses to locate here, but we mainly 
need to nurture and grow our existing businesses and 
create a climate in which they can survive and thrive.”

The data supports the assertion that nothing builds 
an economy faster or stronger than an educated and 
skilled work force. The numbers also support the need 
to continue providing trades and technical education.

“People may downplay having a good skilled labor 
force, but if you’re a young person finishing high school 
looking forward to the next 25 years you should be 
looking at what industries are growing and which skills 
they need. Also, be prepared to reinvent your work skills 
a time or two because of a changing economy. Having 
a good skill base and being willing and able to expand 
that skill base as demands change is what’s going to 
make people successful,” Springmeyer says.

Overall, the economies of Utah and Nevada are pretty 
much equal. Utah’s economy is a little more than twice 
the size of Idaho’s and more than the economies of 
Montana, Wyoming and North Dakota combined.

Bonneville Research, located in Salt Lake City, Utah, 
was formed in 1976 as a multidisciplined organization 
dedicated to providing quality services and solutions 
in two primary consulting areas — feasibility studies 
and economic development/redevelopment. The firm 
counsels public sector clients at both state and local 
levels on economic development and land use strategies, 
focusing on achieving community goals. For more 
information call 801-364-5300 or go to  
www.bonnevilleresearch.com. 

What Is Utah’s 
Business?

Many may think that Utah’s geographic variety and sprawling farmlands 
are the state’s greatest economic assets.

According to statistics, however, it’s the available and skilled hands of 
Utah’s manufacturing workforce that generate the biggest percentage 
of the state’s gross domestic product. The 2012 numbers, gathered by 
the U.S. Bureau of Economic Analysis, show that the Beehive State is 
most productive in making things.

Manufacturing a Strong Economy

By James Rayburn “Manufacturing is our business,” says Bob 
Springmeyer, president of Bonneville Research, a Salt 
Lake City firm that analyzes economic data.

A report compiled by Bonneville Research shows the 
state’s largest gross domestic export is gold that is mined 
in Nevada but refined in Utah. Overall, manufacturing 
generates more than $15.5 billion of Utah’s $108 billion 
in domestic gross product. 

Agriculture, arts, tourism and military, on the other 
hand, are industries that generate less than 1 percent of 
Utah’s gross domestic product. The industries of real 
estate, and finance and insurance, are No. 2 and No. 3 
respectively as Utah’s top gross domestic producers.

“Utah has been a great place to do business for 
years, in part because our elected policy leaders make 
sound, data-driven decisions,” says Randy Shumway, 
economic adviser for Zions Bank. “Economic data from 
Bonneville Research is a contributing factor that helps 
makes this possible.”

Utah’s Top 5 Gross Domestic Producers
Manufacturing: $15.684 billion
Real estate: $13.881 billion
Financial and insurance: $11.492 billion
Durable goods: $10.876 billion
Retail: $7.771 billion

Utah’s Top 5 in Gross Domestic Product Growth Since 2000
Manufacturing: +153 percent
Durable goods: +152 percent
Nondurable goods: +146 percent
Computer systems: +146 percent
Finance and insurance: +139 percent

http://www.bonnevilleresearch.com
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1. Marriage is hard. Fairy tales are a big lie; there 
is no “happily ever after.” Marriage takes constant 
work, sacrifice and willingness to accept responsibility. 
Definitely not for sissies, but definitely worth it.

2. The “B” word. Everyone getting married should 
know what a budget is and how to use it. Financial 
issues are a leading cause of divorce. An ounce of 
budgeting is worth a pound of marriage counseling.

3. Marriage counseling can help. Sometimes an expert 
opinion helps you see around obstacles that really aren’t 
that big. Don’t be afraid to seek out help when the 
problem seems bigger than you.

4. Communication. The man in me groans to say this, 
but it is important to be able to communicate well. 
That means practicing it. Make time to talk to each 
other about the business of the marriage. It pays huge 
dividends in the long run.

5. Have some argument rules. Arguments happen, 
so be prepared to argue constructively. Suggestions for 
rules are: no yelling, no name calling, no swearing and 
no threatening divorce. 

6. The power of “Yes, dear,” “I’m sorry,” and “You  
were right.” These words can seem like vinegar to the 
person saying them, but using these phrases often goes a 
long way towards tempering a tense situation. 

7. Set expectations. When I got married, my wife 
assumed that I would take care of her car because her 
dad did. I thought she would care for her own car 
because I was so busy with school and work. In the end, 
we were both frustrated with each other over unspoken 
expectations. 

8. Take time for yourself. Develop a hobby and/or 
pursue your interests. It is not necessary for spouses to 
do everything together all the time. Having separate 
activities can actually improve the quality of your 
marriage.

9. Expect surprises. When dating, people present 
themselves in the best light possible. Once the wedding 
bells have rung, you are going to learn new things about 
your spouse that may not be so endearing. Be prepared 
to overlook some of them.

10. Be patient. All good things take time and a healthy 
marriage is a good thing. 

Charles R. Ahlstrom is an attorney with the law firm of 
Callister Nebeker and McCullough in Salt Lake City. 
He focuses his practice on family related issues, from 
adoption to divorce, from custody disputes to protective 
orders, and from guardianships to family trust litigation. 
Visit www.cnmlaw.com.

As a divorce attorney, I see marriages at their worst, watching 
spouses who once loved each other fight bitterly about children and 
possessions. Many times I wish that I could travel back in time and give 
these good people in a bad situation some old-fashioned advice. When 
I invent my time machine, this is the message I want to deliver:

By Charles R. Ahlstrom

Advice from a Divorce Attorney

10 Things
I Wish People Knew 

Before They Got Married
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The Lion House Pantry Restaurant
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. 

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

dining and leisure guide

La Caille
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.

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

Black Swan Inn & Destinations Inn
Relax in a two-person jetted tub while experiencing the ambiance  

created by a luxurious theme room. The Black Swan Inn in Pocatello 

and Destinations Inn in Idaho Falls can offer such an experience. 

Beautiful hand-painted murals, big screen TV, massage table, sauna, 

steamer, fireplace and an aquarium are some of the features you can 

find at these amazing inns. For more information and pictures, visit 

www.blackswaninn.com or www.destinationsinn.com.

Black Swan Inn                                                                                                                                           
746 E. Center 
Pocatello, ID 83201                                                                                                        
208-233-3051                                                                                                           
www.blackswaninn.com 

Destinations Inn                                                                                                                                          
295 W. Broadway 
Idaho Falls, ID 83402                                                                                              
208-582-8444                                                                                                              
www.destinationsinn.com
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The Garden Restaurant
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.

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

Red Cliffs Lodge

MacCool’s

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

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

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

2007. Succulent meats are carved when selected, then toasted 

on artisan bread to create a unique, stunning combination during 

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

peaceful setting near the Main Street Plaza.

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

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

suites and individual cabins each with private patios overlooking the Colorado 

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

River and Fisher Towers.

 

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

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

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

guided tours and wine sales.

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

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

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

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

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

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

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

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

We do banquets, catering and events.

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

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

1400 S. Foothill Drive
Salt Lake City, UT 84108
855 W. Heritage Park Blvd. 
Layton, UT 84041
2510 Washington Blvd.
Ogden, UT 84401
(in Ben Lomond Suites on 25th Street)
www.maccoolsrestaurant.com
Daily from 11 a.m. to 10 p.m.
Open Sundays until 9 p.m.
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The Roof Restaurant
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.

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

Ruth’s Chris Steakhouse

Ruth’s Diner

Shula’s 347 Grill

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

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

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

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

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

Club. Member of The Leading Hotels of the World.

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

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

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

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

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

specialty fish, and exclusively serves Premium Black Angus Beef® 

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

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

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

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

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

dinner or private event.

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

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

3524 S Market St,
West Valley City, UT 84119
801-966-3470
Lunch Hours
M-Sun. 11 a.m. to 2 p.m.
Dinner Hours
M-Sat. 5 p.m. to 11 p.m.
Sun. 5 p.m. to 10 p.m.
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Silver Fork Lodge and Restaurant
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.

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.

COMING IN
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©Disney
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KURT

BESTOR

FRIDAY, DEC 6
4:30 & 7:30 PM

Kurt Bestor at Tuacahn

Tuacahn’s 2014 Season

A holiday favorite, Kurt Bestor is an Emmy-award-winning composer, who for more 

than 30 years has composed an incredible variety of music in a myriad of styles and 

genres. From more than 40 feature-length films, 16 popular CDs, numerous television 

themes and mix of live shows, he has established himself as one of America’s most 

prolific and versatile composers. As a gifted artist, Bestor has performed his popular 

holiday shows for more than 24 years to sold-out audiences throughout the western 

United States. This year's concerts are Friday, Dec. 6, at 4 p.m. and at 7:30 p.m.

Tuacahn Amphitheatre is nestled in the spectacular red cliffs of Southern Utah, 

just minutes from Snow Canyon State Park.

2014 is Tuacahn’s 20th Season. To celebrate, we are presenting a jam-packed 

lineup of favorites. Back by popular demand is Disney’s The Little Mermaid. Two 

years ago this under the sea adventure sold out nearly every night! Purchase tickets 

now so you don’t miss out. Also playing in 2014 is The Wizard of Oz, and Andrew 

Lloyd Webber’s Joseph and the Amazing Technicolor Dreamcoat. Audiences will 

be amazed with what Tuacahn’s signature special effects can add to these already 

spectacular musicals.

Tuacahn Amphitheatre is nestled in the spectacular red cliffs of Southern Utah, 

just minutes from Snow Canyon State Park.

1100 Tuacahn Drive
Ivins, UT 84378
877-682-7926
tuacahn.org

1100 Tuacahn Drive
Ivins, UT 84378
877-682-7926
tuacahn.org

Torrey Schoolhouse B&B Inn
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.

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



children’s services, education, health, human services, 
community partner supporters, international affairs, and 
religion, among others. 

Reputable nonprofits deserve both volunteer help 
and financial backing by individuals, businesses and 
sometimes government. They make our communities 
better places to live in a variety of ways:

By enhancing our economy. Business relocation experts 
say one of the first questions a CEO asks is about quality 
of life. Business leaders want to locate where citizens are 
concerned about the environment, arts, culture, social 
services and quality schools — all things assisted by 
nonprofits.

By leveraging tax dollars. Many nonprofits perform 
services that would otherwise have to be offered by 
government in whole or in part. Some nonprofits do 
receive tax dollars, but those public contributions are 
greatly multiplied, often seven to 10 times, by private 
fundraising from businesses and individuals. As a result, 
more services are provided at less cost to taxpayers. For 
example, a nonprofit focused on eradication of a disease 
might receive a government grant, but that grant is 
greatly leveraged by fundraising efforts and business and 
individual contributions. 

By providing community identity and opportunities for 
volunteer service.

By providing visionary leadership. Nonprofits help us 
learn how we can make our communities better for future 
generations. 

By serving those who need help the most. Nonprofits 
provide immeasurable help, in an organized way, to those 
most vulnerable in society.

Having a vibrant nonprofit sector requires a robust 
three-way partnership between businesses, government 
and nonprofits. 

So how do you get involved? Plenty of opportunities 
exist. A great place to start is the Utah Nonprofits 
Association (www.utahnonprofits.org) or the Idaho 
Nonprofit Center (www.idahononprofits.org). There you 
can find a list of nonprofits and other resources. Call the 
association and mention that you’d like to help, and a 
variety of opportunities will be provided. Or call your 
local United Way organization, which partners with 
numerous nonprofits. Volunteers and contributions are 
always being sought.

We have wonderful, dedicated, capable people  
working very hard in the nonprofit sector. Outcomes are 
being measured and progress is being made, but we  
need to do more. Nonprofits are the heart and soul  
of our communities.
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The Last Word
By A. Scott Anderson, 

President and CEO, Zions Bank

Nonprofits Provide  
Essential Services,  

Deserve Support

While I am a businessperson dedicated to our free enterprise, profit-
making economic system, I also greatly appreciate and support the 
nonprofit sector, which we sometimes take for granted. Nonprofits 
provide crucial humanitarian, cultural and educational services, 
benefiting all for-profit businesses. Utah and Idaho residents enjoy a 
superior quality of life, thanks to the states’ nonprofits.

Government would have to be much bigger, and 
taxes much higher, if it had to provide all the services 
provided by nonprofit organizations. It’s difficult to 
quantify the value, both in financial terms and societal 
benefits, that churches, charitable organizations, and 
cultural and arts groups contribute to our region’s 
success and quality of life. Nonprofits cover a gamut 
of needs in areas such as arts, culture and humanities, 



Wishing you and your 
family a happy holiday 
season and a prosperous 

year ahead.
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