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Introducing the First Ever

SMART COPIER

Sharp’s new line of MFP’s boast a customizable, easy
to use, color touch-screen display. This advanced
user interface is very similar to interfaces found
on “smart phones” and other touch-screen devices
that we have all come to rely on.

Responds to FLICK, TAP, SLIDE & DRAG gestures

New SHARP Aries
Available only at

Les Olson Company

801.486.7431
www.lesolson.com
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Durham Jones & Pinegar is one of  Utah’s top-tier law firms, offering a full spectrum of  services in 

more than 20 specialized fields. These include business & finance, commercial litigation, intellectual 

property, estate planning & asset protection, real estate, bankruptcy, employment, family law and more.
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specialize in 20 legal disciplines, but who 

treat each case like it’s their only one.
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Do you think “personal” and “law firm” are contradictory terms?  

Then you don’t know Parr Brown. 

With us, the law is personal: We take the time to explore every 

client’s unique circumstances, and make sure that we match  

the right legal talent to each situation. Our clients know our 

names—and they know they can trust our understanding and 

shared expertise to give them the best possible outcome. 

Get to know us better at www.parrbrown.com.

At Parr Brown,

has a name.

James Bryan Matthew Daniel Michael Jonathan Rodger Patricia Steven Carlton Robert Kent Rita Joseph Royce Paul Breanne David Barton Stephen Dale Cheylynn Roger Gregory Jeffrey Ken Seth Heidi Brian Scott Bruce 
Charles Justin Stanley Darren Clayton Craig Keith Lamont Ronald Timothy John Brent Victor Kenneth Bentley Jenifer Terry Robyn James Bryan Matthew Daniel Michael Jonathan Rodger Patricia Steven Carlton Robert Kent 
Rita Joseph Royce Paul Breanne David Barton Stephen Dale Cheylynn Roger Gregory Jeffrey Ken Seth Heidi Brian Scott Bruce Charles Justin Stanley Darren Clayton Craig Keith Lamont Ronald Timothy John Brent Victor 

Kenneth Bentley Jenifer Terry Robyn James Bryan Matthew Daniel Michael Jonathan Rodger Patricia Steven Carlton Robert Kent Rita Joseph Royce Paul Breanne David Barton Stephen Dale Cheylynn Roger Gregory Jeffrey 
Ken Seth Heidi Brian Scott Bruce Charles Justin Stanley Darren Clayton Craig Keith Lamont Ronald Timothy John Brent Victor Kenneth Bentley Jenifer Terry Robyn James Bryan Matthew Daniel Michael Jonathan Rodger 

Patricia Steven Carlton Robert Kent Rita Joseph Royce Paul Breanne David Barton Stephen Dale Cheylynn Roger Gregory Jeffrey Ken Seth Heidi Brian Scott Bruce Charles Justin Stanley Darren Clayton Craig Keith Lamont 
Ronald Timothy John Brent Victor Kenneth Bentley Jenifer Terry Robyn James Bryan Matthew Daniel Michael Jonathan Rodger Patricia Steven Carlton Robert Kent Rita Joseph Royce Paul Breanne David Barton Stephen Dale 
Cheylynn Roger Gregory Jeffrey Ken Seth Heidi Brian Scott Bruce Charles Justin Stanley Darren Clayton Craig Keith Lamont Ronald Timothy John Brent Victor Kenneth Bentley Jenifer Terry Robyn James Bryan Matthew Daniel 

Michael Jonathan Rodger Patricia Steven Carlton Robert Kent Rita Joseph Royce Paul Breanne David Barton Stephen Dale Cheylynn Roger Gregory Jeffrey Ken Seth Heidi Brian Scott Bruce Charles Justin Stanley Darren 
Clayton Craig Keith Lamont Ronald Timothy John Brent Victor Kenneth Bentley Jenifer Terry Robyn James Bryan Matthew Daniel Michael Jonathan Rodger Patricia Steven Carlton Robert Kent Rita Joseph Royce Paul Breanne 
David Barton Stephen Dale Cheylynn Roger Gregory Jeffrey Ken Seth Heidi Brian Scott Bruce Charles Justin Stanley Darren Clayton Craig Keith Lamont Ronald Timothy John Brent Victor Kenneth Bentley Jenifer Terry Robyn 

James Bryan Matthew Daniel Michael Jonathan Rodger Patricia Steven Carlton Robert Kent Rita Joseph Royce Paul Breanne David Barton Stephen Dale Cheylynn Roger Gregory Jeffrey Ken Seth Heidi Brian Scott Bruce 
Charles Justin Stanley Darren Clayton Craig Keith Lamont Ronald Timothy John Brent Victor Kenneth Bentley Jenifer Terry Robyn James Bryan Matthew Daniel Michael Jonathan Rodger Patricia Steven Carlton Robert Kent 
Rita Joseph Royce Paul Breanne David Barton Stephen Dale Cheylynn Roger Gregory Jeffrey Ken Seth Heidi Brian Scott Bruce Charles Justin Stanley Darren Clayton Craig Keith Lamont Ronald Timothy John Brent Victor 

Kenneth Bentley Jenifer Terry Robyn James Bryan Matthew Daniel Michael Jonathan Rodger Patricia Steven Carlton Robert Kent Rita Joseph Royce Paul Breanne David Barton Stephen Dale Cheylynn Roger Gregory Jeffrey 
Ken Seth Heidi Brian Scott Bruce Charles Justin Stanley Darren Clayton Craig Keith Lamont Ronald Timothy John Brent Victor Kenneth Bentley Jenifer Terry Robyn James Bryan Matthew Daniel Michael Jonathan Rodger 

Patricia Steven Carlton Robert Kent Rita Joseph Royce Paul Breanne David Barton Stephen Dale Cheylynn Roger Gregory Jeffrey Ken Seth Heidi Brian Scott Bruce Charles Justin Stanley Darren Clayton Craig Keith Lamont 
Ronald Timothy John Brent Victor Kenneth Bentley Jenifer Terry Robyn James Bryan Matthew Daniel Michael Jonathan Rodger Patricia Steven Carlton Robert Kent Rita Joseph Royce Paul Breanne David Barton Stephen Dale 
Cheylynn Roger Gregory Jeffrey Ken Seth Heidi Brian Scott Bruce Charles Justin Stanley Darren Clayton Craig Keith Lamont Ronald Timothy John Brent Victor Kenneth Bentley Jenifer Terry Robyn James Bryan Matthew Daniel 

Michael Jonathan Rodger Patricia Steven Carlton Robert Kent Rita Joseph Royce Paul Breanne David Barton Stephen Dale Cheylynn Roger Gregory Jeffrey Ken Seth Heidi Brian Scott Bruce Charles Justin Stanley Darren 
Clayton Craig Keith Lamont Ronald Timothy John Brent Victor Kenneth Bentley Jenifer Terry Robyn James Bryan Matthew Daniel Michael Jonathan Rodger Patricia Steven Carlton Robert Kent Rita Joseph Royce Paul Breanne 
David Barton Stephen Dale Cheylynn Roger Gregory Jeffrey Ken Seth Heidi Brian Scott Bruce Charles Justin Stanley Darren Clayton Craig Keith Lamont Ronald Timothy John Brent Victor Kenneth Bentley Jenifer Terry Robyn 

James Bryan Matthew Daniel Michael Jonathan Rodger Patricia Steven Carlton Robert Kent Rita Joseph Royce Paul Breanne David Barton Stephen Dale Cheylynn Roger Gregory Jeffrey Ken Seth Heidi Brian Scott Bruce 
Charles Justin Stanley Darren Clayton Craig Keith Lamont Ronald Timothy John Brent Victor Kenneth Bentley Jenifer Terry Robyn James Bryan Matthew Daniel Michael Jonathan Rodger Patricia Steven Carlton Robert Kent 
Rita Joseph Royce Paul Breanne David Barton Stephen Dale Cheylynn Roger Gregory Jeffrey Ken Seth Heidi Brian Scott Bruce Charles Justin Stanley Darren Clayton Craig Keith Lamont Ronald Timothy John Brent Victor 

Kenneth Bentley Jenifer Terry Robyn James Bryan Matthew Daniel Michael Jonathan Rodger Patricia Steven Carlton Robert Kent Rita Joseph Royce Paul Breanne David Barton Stephen Dale Cheylynn Roger Gregory Jeffrey 
Ken Seth Heidi Brian Scott Bruce Charles Justin Stanley Darren Clayton Craig Keith Lamont Ronald Timothy John Brent Victor Kenneth Bentley Jenifer Terry Robyn James Bryan Matthew Daniel Michael Jonathan Rodger 

Patricia Steven Carlton Robert Kent Rita Joseph Royce Paul Breanne David Barton Stephen Dale Cheylynn Roger Gregory Jeffrey Ken Seth Heidi Brian Scott Bruce Charles Justin Stanley Darren Clayton Craig Keith Lamont

185 South State Street, Suite 800, Salt Lake City, UT  84111-1537   T  801.532.7840



12   September/October 2011

editor's note

Editor’s Note

Rob Brough
Executive Vice President
Corporate Marketing and Communications

Rob Brough at  
Emergency Essentials in 
South Jordan, Utah.
Photo by Kevin Kiernan

Let me begin by establishing two keys facts. (You’ll 
understand why this acknowledgement is important 
once you have finished reading this column.) The first 
fact is that I love my wife dearly. The second is that I am 
a strong proponent of being prepared.

Holly and I were married on Friday, Sept. 16, 1994. 
That following Monday, I came home from work to find 
a salesman at our door who had convinced Holly we 
needed to buy a one-year supply of food, which could 
be delivered the next day. My first reaction was to begin 
calculating how all of this food was going to fit in our 
one-bedroom apartment. The only way I could figure 
it would work is if we used all of the boxes and cans as 
furniture; even then I wasn’t so sure there would be room.

Once I talked myself into thinking it might be OK to 
watch television while using a giant sack of wheat as 
a Love Sac, my mind shifted to how much these new 
edible furnishings were going to cost us.

As newlyweds who were hoping to have enough milk in 
the fridge and bread in the pantry to make it to the next 
paycheck, the thought of buying a year’s worth of anything 
was overwhelming, to say the least. When the salesman 
finally got around to showing us the price tag, he may as 
well have said $1 million, as the price he quoted was not 
even in the same universe as our ability to pay it.

He, of course, was prepared for the sticker shock 
that accompanied his price quote. “I’m sensing that this 
price may be a bit beyond your current ability to cover,” 
he discerningly noted. I guess the combination of my 
nervous laughter and the sound of my jaw hitting the 
floor heightened his sense of perception! His answer: An 
easy monthly payment of only $99 until our youngest 
grandchild graduated from college.

I was certain that Holly was feeling the same way I was 
— there was no way in Hades we could make this work. I 
guess my sense of perception was not as developed as the 
salesman’s because Holly cheerfully blurted out, “I think 
we can make that work, don’t you, sweetheart?”

How was I supposed to respond to that? Bear in mind that 
our time as a married couple was still being measured by a 
clock and not a calendar. We were still eating leftover mini 
sandwiches and lemon bars from our wedding reception, and 
here I was faced with a seemingly no-win situation.

If I supported my wife’s seemingly irrational zeal for 
being prepared I would be sentencing us both to food 
storage furniture with an expiration date that would far 
precede the last payment in our coupon book. On the other 
hand, if I didn’t support her well-intentioned passion I ran 
the risk of beginning our life together as an unsupportive, 
live-in-the-now husband.

To make a very long story short, we didn’t end up 
buying the furniture (a.k.a. food storage), and we have 
been blissfully married ever since.

In this issue of Community, in connection with National 
Preparedness Month, Erin Stewart examines four practical 
steps for getting prepared, none of which involves several 
pallets of wheat and legumes being delivered to your home.

By the way, due entirely to Holly’s continued fervor for 
preparedness, we now have a fairly adequate collection 
of food and assorted emergency supplies, which has been 
continually assembled and utilized over the past 17 years. 
Thanks, dear.
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During Zions Bank’s annual Paint-a-Thon service 
project, more than 3,000 employees along with their 
family members and friends scraped, scrubbed and 
painted 53 Utah and Idaho homes. The volunteers spent 
evenings after work beautifying the homes and yards 
of low-income, elderly and disabled homeowners. The 
average age of this year’s homeowner was 73 and the 
average annual income was $17,000.

One homeowner expressed his deep gratitude in a 
letter: “To say that I am grateful to you, Zions Bank 
and all of the wonderful volunteers who showed up at 
my home on June 13, is an understatement,” he wrote. 
“At the end of three days, the project was finished, 
and my family and I were absolutely amazed at the 
transformation the house had gone through. ... My heart 
is full and thankful!”

The cost of all paint and supplies was donated by 
Zions Bank.

zions in the community

By Jamie Hauglid

Logan

Paint-a-Thon

Delores Rutledge assists a student 
with her worksheet.

Kanab

Montpelier

Rexburg

Heber

Provo

Ogden

Kearns

Salt Lake City

Monticello/Blanding

West Valley City

Wood River Valley



We understand how overwhelming homeownership can be.  To help, we’ve created a new resource 

for our community — The Homeowner’s Café. It’s an education center specifically designed 

with your needs in mind. Whether you are looking to buy or build your first house, refinance an 

existing mortgage, or remodel your current home, we can help guide you through the necessary 

steps. Think of us as a resource to help you find the answers to your most difficult homeowner 

questions, including information to financially troubled homeowners who need guidance.

And to show our support for our community, consultation at The Homeowner’s Café is free of charge.

To set up an appointment, call us at 801-316-1700 or visit us at www.thehomeownerscafe.com.

Owning a Home — from A to Z.
Your guide to home ownership.

First-time Homebuyers  |   Experienced Owners/Investors   |   Troubled Homeowners

Member FDIC

Opening Soon at: 7634 Union Park Avenue, Midvale, UT 84047

Zions Bank sponsors The Homeowner’s Café as a service to the community; therefore, all information provided should be considered as 
educational in nature and not as professional services.  By utilizing the services of, and the information provided by, The Homeowner’s 
Café you acknowledge and agree this does not constitute any legal commitment to become a customer of any bank, including Zions Bank 
and its affiliates, nor does it constitute an offer of any extension or modification of any credit to you by Zions Bank or its affiliates.

Provo



We are an oral surgery practice devoted to restoring and enhancing the natural beauty of your smile 
using conservative, state-of-the-art procedures that will result in a beautiful, long-lasting smile!

Enhance
 the beauty of
    your smile.

Meet Dr. Judd E. Partridge, DMD
Dr. Partridge practices a full scope of oral and maxillofacial 
surgery with expertise ranging from corrective jaw surgery to 
dental implants and wisdom teeth removal. Oral and maxillofacial 
surgeons require up to 6 additional years of hospital-based 
surgical and anesthesia training beyond a general dentistry 
degree. Dr. Partridge is board certified by the American Board of 
Oral and Maxillofacial Surgery.

» Dental Implants
» Teeth in a Day
» Wisdom Teeth Removal
» Full Mouth Replacement

» Corrective Jaw Surgery
» General Anesthesia / IV Sedation
» TMJ Disorders
» Reconstructive Jaw Surgery
» Sleep Apnea Corrective Surgery

Come see us for:

7138 South Highland Drive Suite 211 Salt Lake City, Utah 84121

801-943-8703
www.oralsurgeryofutah.com
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By Conner Newbold

Is a Triathlon 
for You?
When most people think triathlon, they think 
Ironman. Ultraman. Insanity. They think, “I could 
never do that.” The fact is, not all triathlons involve 
crawling across the finish line.
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You may like the way you look after cross training 
for a triathlon more than you do after simply jogging 
or walking. When you run, for example, only your leg 
muscles are developed. The cross training required for a 
triathlon can tone up your entire body.

“But I haven’t competed in a sport since high 
school,” you might be saying. Relax. A competitive 
nature isn’t required for triathlons, even though a little 
doesn’t hurt. 

“I love a competitive atmosphere myself,” says Keyes, 
a professional harpist. “I grew up in music, and the 
competition was intense. But the atmosphere at the 
triathlons I’ve participated in is very different because 
people are cheering you on, and there are all different 
experience levels. It’s not like marathons where people 
are really serious and competitive. It’s very upbeat; it’s 
great. I’m addicted.” 

Triathlons are divided into categories, the first 
of which are amateur or experienced. From there, 
subdivisions include gender, age and even weight. 
There’s bound to be a division that will allow you to 
compete on your level.

Big expenditures aren’t required to compete in a 
triathlon, but some things to consider for your  
comfort and well-being might include a helmet,  
wetsuit and goggles. 

While not required, some people like to use a trisuit. 
It reduces the transition time from water to bike to foot 
because it is specially designed to work for all three 
sports — think wetsuit, swimsuit, biking spandex and 
running shorts all in one. 

So yes, a triathlon is for you. It’s for everyone that 
exercises. All it takes is a little planning and some 
motivation, and you could be bragging about your last 
triathlon at your next dinner party. It’s worth it.

3

health

Historic home in the Avenues of Salt Lake City

Jordan River Parkway in Murray, Utah

A triathlon is a three-part endurance event. Swim, 
bike, run — in that order. Anyone who has seen the 
popular YouTube clips of participants wrecking on 
their bikes or collapsing 200 meters from the finish line 
knows that the competition can get hot. To many, it’s 
not a sport; it’s a lifestyle. But in recent years, the trend 
has been in favor of hobbyists and those looking to get 
fit. An amateur triathlon can take as little as two hours, 
while an Ironman takes an average of 13 hours.

“I said, ‘I’m such a lazy bum, I’ve got to get out and 
start exercising.’” recalls Utahn Julie Keyes, age 40, 
who completed her first triathlon last year. “So the next 
day I signed up and was out training. And If I can do 
it, anyone can do it! People just need motivation. If you 
just find a race and sign up for it — that is motivation. 
If you have a race in a month, most people are going do 
something about it. Otherwise there’s no way I would’ve 
trained as hard as I did.”

“I said, ‘I’m such a lazy bum, I’ve got to get out and start 
exercising.’ So the next day I signed up and was out training. 
And If I can do it, anyone can do it!”

There are more than 60 triathlons per year in Utah and more than 
20 in Idaho, according to www.trifind.com. Most take place during 
the spring and summer months, but there are some exceptions. 
The Turkey Triathlon in Orem, Utah, and the Fall Finale Triathlon in 
Kearns, Utah, take place in November and October respectively. 
If those don’t match your schedule, www.trifind.com is a great 
resource with a listing of official USA triathlon-sanctioned races.

Many people prefer a triathlon instead of a marathon 
or half-marathon because of the variety of training 
options. Any exercise routine gets boring when you do 
it over and over. But with a triathlon you get to choose 
between three sports. If your calves are sore from your 
run yesterday, head to the swimming pool and focus on 
your arms. 

Your training time and effort doesn’t have to grow 
exponentially, either. You don’t need a personal trainer 
and you probably don’t need to change your current 
exercise schedule much either (unless, of course, you don’t 
exercise at all). Keyes only trained 45-90 minutes a day 
for a month before her first race — a race in which she 
finished first in her division, much to her surprise.

TRY A TRI



Auction Results July 18–26, 2011

Average yields on Zions Direct Auctions Securities compared to non-auctioned national averages for 
securities similar in rating and term. PASt PeRfoRmAnce iS not An inDicAtion of futuRe ReSultS.

Something great often begins with something small. When investing in fixed 

income, little increases in yields today can lead to bigger rewards later. Zions 

Direct Auctions can help you get started. Once you sign up, you take the 

controls—choosing when, on what, and how much to bid on FDIC-insured 

CDs, municipal and corporate bonds, as well as other securities. To see our 

latest auction results, sign up for our weekly newsletter at ZionsDirect.com.

We hold the gavel.
You hold the paddle.

Investment products and services 
offered through Zions Direct, 
Member FINRA/SIPC, a non-bank 
subsidiary of Zions Bank, are NOT 
insured by the FDIC or any federal or 
state governmental agency, are NOT 
deposits or other obligations of, or 
guaranteed by, Zions Bancorporation 
or its affiliates, and MAY be subject 
to investment risks, including the 
possible loss of principal value or 
amount invested.

1 - Information from MSRB as of 
7/22/2011. The Trade Data was 
developed by BondDesk Group 
based on information from MSRB’s 
Real-Time Transaction Reporting 
System, and excludes transactions in 
taxable bonds. The aggregate rating 
for each bond is based on average 
ratings from Moody’s and S&P (when 
available).

2 - Information from FINRA’s Trade 
Reporting and Compliance Engine 
(TRACE) system as of 7/22/2011. 
The Trade Data was developed by 
BondDesk Group based on trade 
reporting information from TRACE, 
and excludes transactions in callable 
and floating-rate coupon bonds. 
Although information in this Market 
Snapshot is believed to be reliable, 
Zions Direct and BondDesk make 
no express or implied warranties of 
any kind regarding this information, 
including as to its accuracy or 
completeness. The information in 
the Market Snapshot is not intended 
to serve as the basis for investment 
decisions. Past performance is not an 
indication of future results.

3 - 1 year = anything greater than 
0.5 years and less than 1.5 years to 
maturity; 2 years = anything greater 
than 1.5 years and less than 2.5 
years to maturity; 3 years = anything 
greater than 2.5 years and less than 4 
years to maturity; 5 years = anything 
greater than 4 years and less than 6 
years to maturity; 7 years = anything 
greater than 6 years and less than 8.5 
years to maturity; 10 years = anything 
greater than 8.5 years and less than 
11.5 years to maturity. 

4 - Information from auctions.
zionsdirect.com. Compared CD terms 
are 3, 6, and 12 months; compared 
municipal bond terms are 2 months 
to 4 years; compared corporate bond 
terms are 2 months to 8 months. CD 
data gathered 7/20/2011 through 
7/26/2011. Bond data gathered 
7/18/2011 through 7/22/2011.

5 - Top 50 National APYs - Top 50 U.S. 
bank and thrift holding companies by 
deposits (7/26/2011). Based on CD 
for given term at $25,000. Copyright 
2010 © Informa Research Services, 
Inc. Used By Permission.

Certificates of Deposit (CDs) are 
FDIC-Insured Up to Applicable 
Limits.

6 - A weighted average is calculated 
when multiple CDs of similar terms 
are sold through the auction platform. 
FDIC-insured CDs with terms from 3 - 
4 months are noted as 3 months; 5 - 7 
months as 6 months; 11 - 17 months 
as 12 months. 

auctions.zionsdirect.com

1-800-524-8875
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Bonds  1, 3
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Bonds  2, 3

fDic-
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cDs 4, 5, 6
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0.29%
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auctions 4

non-auctioned
national average5

1.39% 1.44%

Zions direct
auctions 4

Zions direct
auctions 4



utahpets.org

           

Free Spay & Neuter for  
 low income families

  Reduced cost Spay & Neuter  

   Special pricing on Pitbulls and  
    Community Cats

Save LiveS!  
Spay and Neuter Your Pets

Cost should never stand in the way,     
and No More Homeless Pets in Utah offers low-cost programs  

to help you help your pets and the community.

Spaying and neutering your pets helps to reduce euthanasia statewide,  
and has many behavior and health benefits for your pets as well.  
Visit our website for details on our programs and let us help you.
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By Esther Yu Sumner

Soda Bread from Flanagan's in Park City, Utah.
Photo by Kevin Kiernan



22   September/October 2011

food

Andersen's Tuscan Tomato Soup from LaJolla Groves

Chef Kent Andersen
La Jolla Groves of Provo, Utah 

The centerpiece of this bustling new Utah County 
restaurant is a life-like grove of lemon trees creating a 
canopy of lemon-filled branches. The sense of freshness 
implied by the lemons and coordinating décor manifests 
itself in La Jolla Groves’ food. Menu items focus on 
light, natural, locally grown vegetables in its seasonal 
American dishes. “There are enough variety and healthy 
choices that you can eat here consistently,” says Kent 
Andersen, chef and owner at La Jolla Groves.

The restaurant celebrated its one-year anniversary 
in July, but Andersen has been around a lot longer. 
An experienced chef and restaurant owner, he has a 
local reputation as the creator of the high-end, award-
winning Chef’s Table in Orem, Utah.

Andersen’s Tuscan Tomato Soup
Makes 1 gallon
3 tablespoons olive oil
2 large onions, small dice
5 cups diced and seeded tomatoes
2 cups chicken stock
1 1/2 cups heavy whipping cream
1 cup basil pesto
Salt and pepper to taste

Heat oil in a medium-large soup pot. Add onions 
and cook over moderately low heat until completely 
translucent. Add tomatoes and allow to warm to a 
simmer. Add chicken stock. Bring to a simmer. Simmer 
for 15 minutes to allow for interchange of flavors. 
Add whipping cream. Add pesto. Blend to desired 
consistency in a food processor or blender. Adjust 
seasoning with salt and pepper.



Mix all together. Shape onto skewers and grill. Serve 
with flat bread, bib lettuce, couscous, chutney and yogurt.

Tomato Chutney
1 diced yellow onion 
6 diced tomatoes 
1 handful currants 
1 lime diced with rind
1/2 orange diced with rind
1 cup vinegar 
2 cups brown sugar 
1 tablespoon prairie spice
Pinch salt 

Place all ingredients in a pot and bring to a boil. 
Reduce heat and simmer for 30 minutes, stirring 
occasionally. Serve warm or cold as a condiment for 
lamb kebab.

Israeli Couscous
4 cups of cooked Israeli couscous
1/4 cup slivered toasted almonds
1/4 cup currants
1 tablespoon ground cinnamon
1/4 teaspoon clove
1 tablespoon chopped garlic
1/4 cup virgin olive oil
1/4 cup vinegar
Zest from 1 orange

Add all ingredients to cooked couscous and serve as a 
side dish to lamb kebab.

food
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Chef Jake Six
Flanagan’s of Park City, Utah 

A popular stop in Park City, Utah, Flanagan’s has 
built a strong reputation for quality, traditional Irish 
restaurant food in the two and a half years since it 
opened. “Our Irish fare is very popular. They’ll lick 
the plate,” says General Manager Tim Wemhaner. The 
restaurant debuted a new menu in June, but kept its 
core offerings of classic Flanagan favorites such as the 
Boxty, an Irish potato cake. 

“We offer a good eclectic mix of food, everything 
from the traditional bar food to lamb shanks,” says 
Head Chef Jake Six. Produce is purchased locally, and 
live music is played four evenings a week.

Flanagan’s Irish Soda Bread
4 1/2 cups bread flour
1 1/2 tablespoons baking powder
1 teaspoon baking soda
1 1/2 teaspoons kosher salt
1/2 cup sugar
1 1/2 cups currants or golden raisins
2 cups buttermilk
3 eggs

Mix bread flour, baking powder, baking soda, salt, 
sugar and currants in mixer. Add buttermilk. Add eggs 
one at a time. Mix for 1 minute. Split into desired sizes. 
Place in well-greased bread pans. Bake for 20 to 30 
minutes at 350 degrees. Bread is done when a toothpick 
comes out clean and dry. Cool on a rack. Wrap in plastic.

Chef Scott Mason
Ketchum Grill of Ketchum, Idaho 

Ketchum Grill offers that something special that 
you can’t always find in a chain restaurant — a menu 
created and cooked by a husband-and-wife culinary duo 
who owns the restaurant. The restaurant is also located 
in the oldest standing home in Ketchum — the historic 
Ed Williams house built in 1885. Chef Scott Mason and 
pastry Chef Anne Mason brought their experience to 
the Sun Valley area after cooking along the West Coast 
and in France. The couple avoids serving preprepared 
foods with roughly 95 percent of items prepared in-
house, Scott says. 

Check their specials board each day for unique menu 
items such as the ones below inspired by the Masons’ 
travels in Turkey last year. 

Mason’s Turkish Lamb Kebab
5 pounds ground lamb
3 shallots diced
1/2 cup currants
1/2 cup pine nuts
1 tablespoon chopped garlic
Salt
3 tablespoons ground cinnamon 
1/2 tablespoon ground cloves
1/2 tablespoon fenugreek or fennel seed

Mason’s Turkish Lamb Kebab at Ketchum Grill
Photo by Dev Khalsa
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Connie Spyropoulos Linardakis and her son, Michaelis, 
when he was “the baby gourmet” of the banker’s baby-

food cookbook. (He’s now 11.)

Linardakis, now executive vice president and chief 
human resources officer for Zions Bancorporation, had 
no publishing contacts. She had seen “Baby Boom,” the 
1987 film about a single woman on the corporate fast-
track who inherits a baby and winds up a natural baby-
food mogul. But that gave no insights on publishing. 
Linardakis ran into rejections until one agent liked 
the idea. A publisher was lined up in 1998. And then 
Linardakis, already researching recipes, concluded: “It 
would really be awkward if I published the book before 
I had my own child.” Her target audience was modern 
parents who “want to cook for their newborn while 
giving 110 percent to a job or other commitment.”

Not long afterward, Michaelis was born, and just in 
time: “A lot of the recipes were waiting to be tested.” 
The book, “Homemade Baby Food—Pure and Simple: 
Your Complete Guide to Preparing Easy, Nutritious, and 
Delicious Meals for Your Baby and Toddler” (Crown 
Publishing) was published in 2001, and true to her wish, 
Linardakis’ “baby gourmet” did indeed try out many 
of the recipes. The book is dedicated to him and to the 
banker’s mother, Angelina Nepolis. 

The book moves by stages, introducing fictional 
characters facing child-feeding dilemmas. The chapters 
solve these with facts, advice and recipes. One section 
features a range of ethnic recipes, adapted “to get the 
palate acquainted with different tastes at an early age.”

While working on the book, Linardakis and her then-
husband, Nikos, a physician, also owned and operated 
a deep-dish pizza franchise from 1998-2000. “That 
was going to be more of an ownership investment,” she 
explains, “but it quickly became owner-operated, too.” 
Most of what she recalls is being very pregnant and 
trying to run the pizzerias (she had taken a break from 
her HR career), which the couple eventually sold.

Food is important to Linardakis. When interviewed 
she was trying to find the best way to roast a whole 
lamb for Easter, a Greek tradition. Her specialty is 
spaghetti sauce, which she’ll whip up by gallons for 
friends and family. (She and Nikos self-published a 
cookbook, “Recipes Sworn to Secrecy,” in 1994.) She 
also volunteers with Meals on Wheels.

Linardakis has a second edition of “Homemade Baby 
Food” in mind that will also cover geriatric care. “Many 
geriatrics don’t have teeth, but still need the nutrient 
content,” she explains, an issue which they share with 
little ones. The new edition will also cover new foods 
and kitchen equipment. 

Baby food books say if you start them off right, kids 
will eat well. When Linardakis, Michaelis, now 11, and 
her 6-year-old twins Angelina and Constantine go out, 
Michaelis will likely order a healthy choice, like a salad.

Reprinted by special permission from the May 2011 
ABA Banking Journal. Copyright 2011 American 
Bankers Association.

Life imitates art, sometimes. Back in 1995 Connie Spyropoulos 
Linardakis had two ideas. “I was thinking of having a little one,” she 
says, and wanted to make homemade baby food. But she could find no 
user-friendly books. So she wrote one.

Food for 
Thought

Zions Exec Writes Recipe Book

By Steve Cocheo
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The sun is shining. The red maples in the front yard haven’t turned yet. 
It is the kind of day on which Lillious Eddie Linch likes to take a drive. He 
turns on his lights, checks his mirrors and starts his golf cart. “When you 
drive a golf cart, you got to watch it,” he says. “People will run over you 
because you are not going fast.”

From Farms to Falls
Jerome

By Kris Millgate

Photos by Kevin Kiernan
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Not much moves fast where Linch lives. He resides in 
Jerome, Idaho, and at 96, the only thing in town older 
than him is his home. It was built in 1910, and he’s been 
in Jerome since 1935. He worked for the local canal 
company and the creamery back when he made 23 cents 
an hour, and his body didn’t resist hard labor. “I have 
two bum arms, but I get along just fine,” Linch says. “I 
know my story clear back to covered wagons, but today 
I can’t remember my name. I forget a few things now.”

Like many others in Jerome, once Linch arrived, he 
never left. The determination to stay was strong when 
Jerome started taking shape almost a century ago.  
The area caught the eye of irrigation developers in  
early 1900 when the canal company set up shop.  
Jerome County was officially founded by the state 
legislature in 1919 and the Jerome County Historical 
Society carefully guards a collection of artifacts from 
that time — everything from pictures of the North Side 
Irrigation Project, one of the country’s most successful 
irrigation projects of its day, to school books from 
dustier classrooms.

Beyond traditional museum relics is the I-Farm.  
The Idaho Farm and Ranch Museum highlights Idaho’s 
rows-to-grow lifestyle with old haying equipment 
and harvesters. It also showcases the first log cabin in 
Jerome and barracks from the era of Japanese-American 
relocation camps set up during World War II.

With a population just under 11,000, agricultural 
roots run deep in this small town. Between its dairies 
and crops, there are plenty of reasons for muddy boots. 
Miles of farmland outnumber the many hands that work 
the rows of barley, beans and beets. Just out of town is 
recreation in every direction. The Snake River Canyon 
winds through the area, and Shoshone Falls is only 30 
minutes away. The famous falls are near neighboring 
Twin Falls and in high water years like this one, tourists 
line up to see it. 

Shoshone Falls I-Farm

 Lillious Eddie Linch
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When Shoshone Falls is raging, it dwarfs Niagara 
Falls by 52 feet. “On average, we see 300,000 visitors, 
but this year we could easily go over 400,000 because of 
high flows,” says Dennis Bowyer, Twin Falls Parks and 
Recreation director. “Sometimes with high flows you 
may have to wait a half-hour to get down here. Cars will 
be backed up for a mile. We don’t have a lot of parking 
down here because it is a canyon. Just be patient if you 
do have to wait because it is worth the wait.”

When the wait is that long, it’s best to fill up on food 
before and after going to the falls. Avoid the waterfall 
crowd by catching a bite to eat in Jerome. Regardless of 
the time of day, visitors will notice life in Jerome seems 
to move just about as fast as Linch rolls his golf cart 
through town. 

Sure, things have changed in the last 100 years.  
There are more houses and they cost more. There are 
cars instead of covered wagons. But ask Linch about 
the changes he’s seen in the last century and it all comes 
down to cents. After all, his wages were paid in cents 
not dollars. “There is a 100 percent difference in the 
Jerome of today. It is a lot better place now, but every 
time you go to the grocery store from one day to the 
next, they’re raising prices,” Linch says. 

Eats and Treats 
to Try in Jerome
Smokin’ Cowboys
22 S. Lincoln Ave. 
208-324-1008
Run by two cowboys, this 
restaurant’s specialty is brisket. 

Choates Family Diner
400 W. Main St.
208-324-4642
Try the homemade chips.

El Sombrero Restaurant
143 West Main St.
208-324-7238
Carne asada is a best-seller.

Burnt Lemon Grill
306 S. Lincoln Ave.
208-324-8800
Try a frozen lemonade with a 
scoop of ice cream.

Carne Asada from El Sombrero

Brisket from Smokin' Cowboys

Frozen Lemonade from Burnt Lemon Grill
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Salt 
Lake 
City

The Salt of the Beehive State

By Natalie Hollingshead

Photos by Kevin Kiernan

Salt Lake City is known as the Crossroads of the West — for good reason. 
Although some 178,000 people call the city proper home, the greater Salt Lake 
area has a population of more than 1 million. Utah’s capital city has the amenities 
of a major metropolitan area with the friendliness of a smaller city. 
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State Capitol Building

Tracy Aviary

Historic Union Pacific Station

Discovery Gateway

Zions Bank Roll at Takashi



32   September/October 2011

hometown profile - utah

Salt Lake Bees game

Downtown Salt Lake City

“Salt Lake City residents are active and engaged,” 
says Mayor Ralph Becker. “The people who live here 
not only care deeply about the direction we’re moving 
as a municipality, they care about their neighborhoods 
and neighbors.”

An international airport, two major roadways and a 
rail station make the city highly accessible to visitors. 
Streets set 132 feet wide and blocks arranged on a grid 
pattern in 10-acre squares — features designed in 1847 
by early Mormon settler Brigham Young — add to the 
ease of transportation. 

Then there’s the city’s location at the base of 
the Wasatch Mountain range, which gives Salt 
Lake City a proximity to world-class recreation 
unmatched in the region, says Shawn Stinson, director 
of communications for Visit Salt Lake, the city’s 
convention and visitors’ bureau. 

“We are incredibly fortunate to have so much within 
such close proximity to the population center,” Stinson 
says. “The nickname of ‘Crossroads of the West’ truly 
exists here in Salt Lake. It’s not just a made-up moniker; 
it’s a functional description of what Salt Lake really is.”

Different by Nature
For instance, skiers can drive from downtown Salt 

Lake to more than a handful of renowned ski resorts 
in 45 minutes or less. Cyclists can bike from town to 
mountain trails in minutes. Rock climbing, running, 
hiking and boating are only a few of many other 
recreational pursuits around. 

“If you’re an outdoor enthusiast, you’d be hard 
pressed to find a more diverse offering of year-round 
activities,” Stinson says. “Not just that, but the 
accessibility to them is phenomenal.”

The city is home to several professional sports teams, 
including the NBA basketball team the Utah Jazz, MLS 
soccer team Real Salt Lake, the minor-league baseball 
team the Salt Lake Bees and arena football team the 
Utah Blaze. Salt Lake City hosted the 2002 Olympic 
Winter Games, which showcased the city’s range of 
amenities and energetic populace.

“We don’t need to look very far to see that our 
national and international credibility has only been 
bolstered since the event,” Becker says. “New businesses 
are coming to our state at a record pace, and many are 
considering a Salt Lake City presence that wouldn’t have 
done so a decade ago.”



Farmington Historical Museum
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Art-inspiring
On the other end of the spectrum, Salt Lake City is 

known for a cultural arts scene on par with larger cities 
like Chicago, New York and Boston, Stinson says. It 
is home to professional symphony, opera, ballet and 
theater companies. 

A list of museums in the city includes the Utah 
Museum of Natural History, Utah Museum of Fine 
Arts, Discovery Gateway (a hands-on children’s 
museum) and the Family History Library, which is the 
largest genealogical library in the world. The latter is 
part of Temple Square, a popular tourist destination 
that includes nearly 20 attractions related to Mormon 
pioneer history and the worldwide headquarters 
for The Church of Jesus Christ of Latter-day Saints. 
Temple Square is also home to the celebrated Mormon 
Tabernacle Choir, a Billboard-topping, 360-voice 
ensemble dubbed “America’s Choir” by former U.S. 
President Ronald Reagan.

 
Food for Thought

Visitors are often surprised at the thriving dining 
and nightlife scene, says Danica Farley, public 
relations manager for Downtown Alliance, a nonprofit 
organization promoting the downtown area. The city 
is home to dozens of locally owned, award-winning 
restaurants. A seasonal Downtown Farmers Market run 
by the alliance has more than 200 vendors and draws 
upwards of 10,000 visitors weekly. 

“There is a connection between the urban landscape 
and what is happening in the food movement,” Farley 
says. Squatters Pub Brewery, at 147 W. Broadway, is a 
big draw because of its handcrafted beers and hearty 
food. Market Street Grill, at 48 Market Street, is known 
for a fresh selection of seafood. Frida Bistro, in the 
heart of the downtown warehouse district, specializes 
in Mexican dishes, while Takashi, 18 Market Street, is a 
solid choice for Japanese food. 

There are plenty of shopping options in the 
downtown area, including Gateway Mall, Trolley 
Square and City Creek, a mixed-used development 
under construction in the heart of downtown. City 
Creek will include residences, offices and retail stores 
(like Nordstrom and Macy’s) on 23 acres and three 
city blocks. A sustainably designed, walkable urban 
community, City Creek is part of a multibillion dollar 
revitalization of the downtown area. Upon project 
completion in 2012, Salt Lake City will be one of few 
cities in the nation with a mixed-used development at its 
core. Only a short distance away is the Hogle Zoo, Red 
Butte Gardens and Tracy Aviary. 

“It’s a very walkable city,” Farley says. “It’s safe, it’s 
beautiful and there is a lot of historical architecture and 
beautiful landscaping. Salt Lake is a dynamic place. It’s 
growing and getting better every day.”

hometown profile - utah

Shrimp and Ahi Ceviche 
at Squatters

Temple Square

Gateway Mall

Red Butte Gardens

Red Butte Gardens Red Butte Gardens

Buffalo Wings at Squatters
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The Scapegoat: This child is the recipient of the family’s 
tension and conflict. Scapegoats often appear hostile, defiant 
and angry to the outside observer while inwardly they feel 
hurt, guilty and unloved. The scapegoat becomes the dumping 
ground for all the issues the family is unwilling to look at.

The Hero: This role, often assumed by the eldest child, 
involves taking on parental responsibilities for the other 
children. Because this child’s sense of self is dependent on being 
a competent caretaker, heroes tend to form adult relationships 
with individuals who need to be cared for. They are usually 
high achievers, but inwardly feel inadequate and alone.

The Mascot: This role is donned to provide a comic relief 
valve on the family’s pressure cooker. Although this child may 
seem carefree on the outside, inwardly mascots often feel an 
abundance of fear. Mascots can present with symptoms of 
hyperactivity or learning disabilities. 

If you are parents of a child who acts out and you begin 
to recognize roles of the Lost Child Syndrome in your other 
children, it is important to address the issues openly and 
without delay. These roles and behaviors are not a phase 
and can be very destructive to your family. The participation 
of the whole family in these discussions protects against 
misunderstandings and resolves problems. It lets family 
members discuss what function they believe the roles serve in 
the family and how other family members’ behavior may be 
encouraging or sustaining them. 

As families identify and begin to work through the roles of 
the Lost Child Syndrome, they need to initiate the creation 
of new and more positive family roles. If your children 
don’t know how to act differently, sit down together to 
discuss alternative behaviors. Parents need to be willing to 
acknowledge their own roles in the family’s dysfunction and 
lead by example, starting with these four steps: 

•  Identify and reward good behavior.
• Focus on the positive rather than     

 hammering on the negative.
• Strengthen your children’s self-worth  

 and esteem through accomplishments.
• Empower them through ownership  

 and accountability.

Parents can best facilitate this process by spending individual, 
quality time with each of their children. During this one-on-one 
time, parents should ask children questions about their likes and 
dislikes, their strengths and weaknesses within the family, their 
actual and desired contributions to the family, their perceived 
family role, and the struggles they experience with others. 

Remember that sometimes being an effective parent is asking 
the right kinds of questions. Our kids want to talk to us. They 
may simply need some prompting. If parent and family efforts 
do not appear to be resolving the problem, seek outside help 
from a competent therapist who can assist the family in the 
healing and bonding process.

For more information on this subject and others, visit  
www.westridgeacademy.com or call 800-262-2697.

parenting tips

The Lost Child Syndrome addresses the different roles or 
positions children may take on as your family deals with a 
“bad” child and tries to maintain order within the increasing 
stress and chaos. While these roles may seem harmless, 
sometimes they are not. All family members often end up 
suffering, along with the acting-out child who is demanding all 
your family’s focus, time and energy.  

Below are some of the destructive roles children may 
assume in the Lost Child Syndrome:

The Lost Child: Those taking on the role of The Lost 
Child (the one who is not acting out) often feel a sense of 
being unimportant and alone. They see that the poor choices 
of their sibling result in more attention and rewards, so 
they begin to equate good choices with being neglected and 
ignored. They learn to cope by being invisible so as to not 
cause more chaos in the family. Outwardly they appear 
withdrawn, isolated and prone to depression. As they grow 
older and move out of the family, they feel able to release 
their feelings of pain and become more susceptible to forming 
addictions to alcohol, drugs, pornography, food and sexual 
activity. While any child or multiple children may assume this 
role, it is often the youngest child.

When One Sibling Misbehaves
Maintaining Healthy Home Dynamics
By Michael L. Ruoho, LCSW, West Ridge Academy

Do you have a child who acts out, disrupting healthy family interactions? 
Have you noticed a change in your home dynamics? Do you have 
“good” children who are left wondering where they fit in as the majority 
of your time is focused on the acting-out child?  
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“They are a great excuse to see the talent in this 
community. The variety of art is just incredible,” says 
Kâren Sander, executive director of the Downtown 
Boise Association in Idaho. The group hosts Boise’s 
gallery stroll, First Thursday, each month. “It started 
out primarily as a gallery stroll, and it has seriously 
expanded into so much more than that.”

Indeed, gallery strolls are much more than just looking 
at art. Blow your own glass at Ming Studios at Boise’s 
First Thursday. Watch an artist paint a model at Terra 
Nova Gallery during the Downtown Provo Gallery Stroll 
in Utah. Or listen to live music at McStiff’s Plaza as you 
stroll through the Moab Art Walk. 

“The whole idea behind the event is to expose people 
to the visual arts,” says Kristina Robb, director of the 
Salt Lake Gallery Stroll. “Salt Lake is unique in that 
there are really good exhibits happening in alternative 
venues. We don’t have your standard galleries. A lot 
of our galleries are boutique-like and sell things like 
homemade jewelry or fiber ware or pottery.”

Gallery strolls open Utah’s and Idaho’s best 
downtown areas to a vibrant arts and culture scene. 
Meet artists, mingle with friends and see first-hand the 
visual art that thrives in these cities.

Gallery 
Strolls

When summer nights get longer and warmer, gallery strolls 
in the Intermountain West become a weekend ritual for arts 
enthusiasts and newbies alike. 

Set against a backdrop of a mountain-lined horizon, these 
strolls are free, self-guided and offer tours of local galleries in 
their off-hours.

More Than Just Looking at Art

By Amelia Nielson-Stowell

Silver Queen Gallery in Park City, Utah.
Photo by Kevin Kiernan
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Salt Lake 
Salt Lake Gallery Stroll
www.gallerystroll.org 
Third Friday of the month, 6-9 p.m.

One of the longest-running gallery 
strolls in the Intermountain West, 
the Salt Lake Gallery Stroll began 
in 1983 with a small consortium of 
fine art galleries. Today, roughly 30 
galleries participate each month. The 
self-guided tour shows off the best of 
Salt Lake’s art.

St. George
Art on Main
www.stgeorgearts.com
Quarterly, 6-9 p.m.

The spring, summer, fall and winter 
walks highlight local professional 
artists in St. George. Start at the St. 
George Art Museum at 47 E. 200 
North, then walk down Main Street 
where you’ll hear live music along 
the way. At the end of the night, a 
piece of original artwork is given 
away at Twenty-Five Main Café.

cover story

Utah

Moab
Moab Art Walk
www.moabartwalk.com
Second Saturday in spring and fall, 
5-8 p.m.

Locally created Southwest art is a 
highlight of the Moab Art Walk. 
Nine local venues feature everything 
from Navajo-inspired pottery to Utah 
canyon photography featured in 
National Geographic. Venues serve 
refreshments and local musicians 
perform at Center Street Square.

Park City
Last Friday Gallery Stroll
www.parkcitygalleryassociation.com
Last Friday of the month, 6-9 p.m.

With almost all 21 galleries on  
Park City’s famous Main Street,  
this self-guided walking tour 
highlights the resort town’s 
burgeoning art scene. Most galleries 
serve light refreshments.

Provo 
Downtown Provo Gallery Stroll
www.downtownprovo.org
First Friday of the month, 6-9 p.m.

With the motto “It’s Smart to 
Like Art,” Provo’s gallery stroll 
takes visitors through 17 galleries, 
businesses and performing arts 
locations. Stay to hear live music, 
watch art demonstrations and dance 
at the Provo Community Church.

Ogden
First Friday Art Stroll
www.Ogdencityarts.org
First Friday of the month, 6-9 p.m.

Centered on Ogden’s Historic 25th 
Street, the First Friday Art Stroll 
transforms the streets of downtown 
Ogden into a lively arts and culture 
gathering. The 22 Ogden galleries 
host new exhibit openings, artist 
receptions and live music.

Kimball Art Center in Park City, Utah.
Photo by Kevin Kiernan
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Boise 
First Thursday
www.downtownboise.org
First Thursday of the month, 5-9 p.m.

Expanding every year since its start 
in 1989, Boise’s First Thursday has 
morphed from a small gallery stroll 
to a popular arts and culture night. 
Anywhere from 40-50 galleries, 
businesses and nonprofits offer artist 
displays, wine tasting, product sampling 
and community events. 

Eagle
First Friday
www.Facebook.com /First Friday ART 
IN EAGLE
First Friday of the month, 4:30-8:30 p.m.

Hosted by the Eagle Arts Commission 
and Eagle Idaho Merchants Association, 
galleries and retail businesses extend 
hours to host feature artists, music and 
wine tasting. Encouraging residents to 
shop local, First Friday offers drawings 
and giveaway from Eagle retailers.

Sun Valley
Gallery Walks
www.svgalleries.org
Random weekend dates, 5-8 p.m.

While Sun Valley is most known for its 
winter skiing and celebrity residents, a 
dynamic art scene has been thriving in 
the resort area for nearly 30 years. Nine 
annual gallery strolls are the exhibition 
openings for the Sun Valley Gallery 
Association’s member galleries. Gallery 
Walks begin at 5 p.m. with wine and 
hors d’oeuvres at the Sun Valley Center 
for the Arts on 191 Fifth Street East in 
picturesque Ketchum. 

Boise Gallery Stroll
Photo courtesy of DowntownBoise.org
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Goosenecks State Park 
Photo by Kevin Kiernan

By Natalie Hollingshead

When people talk about best-kept secrets, they’re usually referring to restaurants 
or shops, not state parks. But with hundreds of acres of dedicated parklands in 
Utah and Idaho, these recreational areas should be the talk of the town.  

There are 41 state parks in Utah and 30 in Idaho. Together, these parks receive 
more than 8 million visitors a year — that’s a lot of picnics and camping trips. 
However, the majority of park-goers stick to the better-known state parks like 
Priest Lake in Idaho and Goblin Valley in Utah. 

For those willing to head a little off the beaten path, there are many less-
visited — you could call them secret — sites to see. Read on for a look at 
recreational areas that are on the map but likely off your radar.

State Parks That 
Make a Statement

Parks Less 
Traveled
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Utah: Goosenecks State Park
Millions of years ago, land near the San Juan 

River was flat, allowing the waterway to meander 
downstream. Then, a period of uplifting occurred that 
caused the river to cut into the land, eventually creating 
a rare geologic formation known as an entrenched 
meander, a breathtaking natural wonder on display at 
Goosenecks State Park. 

From the approach at the top, visitors can peer down 
at the San Juan River 1,000 feet below. The river twists 
and bends for six miles while progressing only one and a 
half linear miles. 

Each bend is reminiscent of the curve of a goose’s 
neck, says Madalyn Bills, park ranger at the nearby 
Edge of the Cedars State Park Museum, which manages 
Goosenecks. 

“It is a geological wonder,” Bills says. “The view from 
the top is really magnificent. We have visitors from all 
over the world who come to see it.” 

Most of the time, however, those visitors stumble 
upon the park en route to more popular parks in 
Southern Utah like Goblin Valley or Canyonlands 
National Park, she says.

Located in the southeast corner of the state, 
Goosenecks State Park has picnic areas, primitive 
campsites with fire pits, and an observation shelter to 
view the clear night sky. Water, food and firewood aren’t 
available onsite, so be sure to bring any supplies needed. 

The road from the north that leads to Goosenecks is 
a spectacle of its own. State Route 261, known as the 
Moki Dugway, starts at an elevation of 6,425 feet and 
drops 1,100 feet within three miles. 

Even though there isn’t an interpretive center or 
amenities to keep passersby entertained for days, a trip 
to Goosenecks is worth it just for the view, says Chris 
Dallin, a member of Utah State Parks Road trip group 
(see sidebar). 

“It is absolutely gorgeous,” Dallin says. “It is 
symbolic of the beauty of the state. It is an amazing 
thing to see.”

For more information, visit stateparks.utah.gov/parks/
goosenecks. 

Six Utahns piled into an RV at Antelope Island State Park on May 12 with 
one goal: Visit all 43 Utah state parks in only 72 hours. Their motivation: 
Showcase the beauty and diversity of Utah’s state park system.  

“I was always bothered by the fact that most Utahns could tell us more 
about Mexico and Paris and Florida than they could about their own state,” 
says Chris Dallin, one of the group’s organizers. “We thought this would be a 
great way to let people know about some of the beautiful parks in the state.”

Barbara Riddle, Tim Hughes, Russ Smith, Bill Francis and Vaughn 
Jacobsen were along for the ride. The group successfully completed its 
2,200-mile whirlwind trip, stopping to snap a photo of the welcome sign at 
some state parks for mere seconds and lingering longer at others when  
time permitted. 

Although they wouldn’t recommend others visit the state parks at such 
breakneck speed — or arrive in the middle of the night as they did — they 
do encourage locals to visit several state parks each summer. “We think that 
instead of a ‘stay-cation’ everyone should take a ‘state-cation’ and explore the 
great things there are to do in the state,” Dallin says. 

To see pictures and details about the trip, visit utahstateparksroadtrip.com.

Utah State Parks Road Trip

Other Underutilized 
Utah State Parks 
•  Edge of the Cedars State Park Museum in Blanding: Built on a site that  
 was once home to the Puebloan people. 
•  Fremont Indian State Park and Museum near Richfield: Largest known  
 Fremont Indian Village. Nearby Castle Rock campground named one of 
  the “Top 100 Family Campgrounds” by Reserve America.  
•  Utah Field House of Natural History State Park Museum in Vernal:  
 Heaven for dinosaur buffs.  
•  Kodachrome Basin State Park near Cannonville: Geological formations 
 include 77 monolithic stone spires. 

Edge of Cedars State Park
Photo by Kevin Kiernan Kodachrome Basin State Park





Idaho: Land of the Yankee Fork State Park
Setting foot in the visitors’ center at the Land of 

the Yankee Fork State Park near Challis, Idaho, is the 
beginning of a trip back to the area’s former days as a 
frontier mining community. Yet most people who set 
foot in the building don’t know that — they simply need 
to stretch their legs or use the restroom. 

“A lot of times people come in and think we’re just a 
rest stop,” says Loretta Sherrets, a visitor aide at Land 
of the Yankee Fork. “They’re always amazed when they 
realize we’re more than that.”  

The center offers museum exhibits, a gold panning 
station and audiovisual programs. A quarter-mile paved 
pathway leads to the Challis Bison Kill Site, where early 
inhabitants drove bison off the cliff. 

Guests can also travel to the nearby ghost towns of 
Custer, Bonanza and Bayhorse — all part of the state 
park. The sister cities of Custer and Bonanza have 
restored buildings and museum exhibits with guided 
and self-guided tours. Bayhorse is another mining town 
site with walking trails but no building access, Sherrets 
says. Nearby is the Yankee Fork Gold Dredge, a 988-ton 
monster barge that sifted through gravel for gold. 

“What is amazing is that we get people from all over 
the world here, including a lot of Europeans,” Sherrets 
says. “But when local school groups come, we ask how 
many have been here before and only two or three kids 
raise their hands.”

Land of the Yankee Fork State Park has hiking and 
biking trails, along with ATV and motorbike trails. 
There are several campgrounds in the area, and a few 
hotels in Challis.

For more information, visit parksandrecreation.idaho.
gov/parks/yankeefork.aspx.
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Housing at Hill Air 
Force Base 

•  Bruneau Dunes State Park near Mountain  
 Home: Home to some of the tallest sand dunes  
 in the country. 
•  Harriman State Park in Island Park: Inside the  
 Yellowstone ecosystem, with ranch homes and  
 yurts for nightly rental. 
•  Massacre Rocks State Park near American  
 Falls: Full of cool geological sites and Oregon  
 Trail history. 
•  Dworshak State Park near Orofino: Access  
 to boating, fishing and camping with a  
 backcountry feel. 

Less-known State 
Parks in Idaho 

Bruneau Dunes State Park
Photo by Kevin Kiernan

Land of the Yankee Fork
Photos courtesy of visitidaho.org
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You’ve heard the predictions: The Wasatch Fault is due 
for a major earthquake. Maybe you’ve even heeded 
the warnings and made a 72-hour kit, stockpiled water 
and canned enough peaches for a lifetime.   

Are You Ready?
Tips for Disaster Preparedness

By Erin Stewart
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“If we don’t talk about these things, we will be in major 
disarray. It will be difficult to get back together or know if 
each of us is safe,” Longman says. 

Each family member should have the emergency  
plan written down, as well as a list of phone numbers  
and addresses. 

Visit www.bereadyutah.gov for an emergency  
plan template. 

2. Get a Kit
The golden rule for disaster preparation is to have 

enough food, water and supplies for 72 hours. It will 
take at least that long for emergency responders to help 
individuals in a large-scale disaster, Longman says. 

“You are going to have to take care of yourself because 
help will not be coming for the first three days,” he says. 

Longman adds that if a massive earthquake did hit 
the Wasatch Front, residents would be without gas and 
electricity for at least a week. 

“If it happens in January, that’s a bad thing. Make sure 
you’ve got supplies, food, water and things to keep you 
warm and dry for at least 72 hours,” he says.

Idaho’s Bureau of Homeland Security suggests having 
a more comprehensive 72-hour kit at home and a lighter 
weight one in a backpack. Business owners are also 
encouraged to have at least one 72-hour kit per every five 
employees, Longman says. 

A complete 72-hour kit shouldn’t have to break the 
bank. Pick up a few extra items each time you shop  
rather than shelling out $100 for a ready-made kit.  
Visit www.bhs.idaho.gov for a 72-hour kit checklist. 

3. Be Informed
Know the top threats in your area and plan your 

emergency response around them.
In Utah, the Salt Lake City segment of the Wasatch 

Fault is due for a major earthquake, which historically 
occurs every 350 to 400 years and scores above 7.0 on the 
Richter scale. “It will happen. It could happen anytime,” 
Longman says. 

For both Idaho and Utah, the most common threats 
include wildfire, floods, landslides and severe winter storms. 

4. Get Involved
Preparing for a disaster should be a community effort. 

Get out and volunteer, meet your neighbors and acquire 
skills to help in an emergency.

Contact your local fire department for more information 
on becoming part of a community emergency response team.

Whether you’ve got a lifetime supply of dehydrated 
potato flakes or you’ve never heard of a 72-hour kit, do 
something today to get better prepared.

“It doesn’t have to be done in one day,” Longman says. 
“Start simple, but at least start.”

Utahns will “drop, cover and hold on” as part of a statewide 
earthquake drill April 17, 2012. 

The Great Utah ShakeOut is the state’s first full-scale 
earthquake disaster exercise and will involve thousands of 
residents, businesses and government agencies.

“We have that day as a line in the sand to have your 
emergency plans ready and prepared,” says Ryan Longman, 
manager of Be Ready Utah of the Division of Emergency 
Management. The state will be activating its emergency 
operations center during the ShakeOut, while the National 
Guard and Red Cross plan to roll out full-scale response teams. 

“The best part about an exercise is failing because you start 
to learn where you need to improve,” Longman says. 

Residents are encouraged to practice their family earthquake 
plans during the 10:15 a.m. drill. This could be as simple as 
learning to “drop, cover and hold on,” or it could be updating 72-
hour kits and acting out a comprehensive family emergency plan. 

Businesses should also practice their disaster plans and 
decide how to keep operations running throughout a disaster. 

“The ShakeOut takes citizen preparedness to a new level. 
Let’s practice it and put it into play,” Longman says. 

For more information and to register for the ShakeOut, visit 
www.shakeout.org/utah. 

Utahns Prepare 
for the Big One

feature

But if the “Big One” does hit, do you have a plan? 
Where will you meet your family if roads are impassable? 
What’s in that dusty 72-hour kit, anyway?

“If you don’t have a plan, it’s not going to do a lot 
of good to have a backpack on your back,” says Ryan 
Longman, manager of the Be Ready Utah program. 
“Planning is key.”

Longman hopes residents in Utah and Idaho will take 
time during National Preparedness Month in September 
to consider how they will react in an emergency. Longman 
suggests these four steps to get prepared:

1. Make a Plan 
Create a family emergency plan that includes information 

such as an out-of-town contact person, escape routes and 
a meeting place. For sudden emergencies like a fire, pick a 
place to meet in the neighborhood. In the case of a more 
widespread disaster, select a regional meeting spot.  

Family discussions should also include what to do if cell 
phones aren’t working, who will pick up children from 
school and what to do if the house is uninhabitable. 
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Photo by Kevin Kiernan

In 2008, when 7-year-old Burmese refugee Hser Ner Moo was 
kidnapped and murdered at her South Salt Lake apartment 
complex, city officials wondered how they could create a safe 
place for the immigrants and refugees who move across the 
world to Utah.

United Way of Salt Lake

Female Business Leaders Strengthen Community

By Kris Millgate

Zions employees participate in the 
United Way of Salt Lake's Women's 
Philanthropic Network.
Photo by Colin Kelly Jr.
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Those first welcome centers — three in Salt Lake and 
one in Midvale — were such a success that the network 
and United Way are expanding partnerships in Salt 
Lake, South Salt Lake and Park City this year.

Smith will never forget a tearful visit to see the Hser 
Ner Moo center. While observing a class in the basement 
of the center with other Women’s Philanthropic Network 
members, a refugee quietly slipped into a chair in the 
back of the room. He stood up afterwards and introduced 
himself as Cartoon Wah, Hser Ner Moo’s father.

“He thanked the people who were there and said 
that the center and the women who had funded it had 
created even more meaning for his daughter’s life,” 
Smith says. “It was such a moving movement to know 
something so tragic had created something that will 
positively impact people’s lives.”

Today, 102 members are part of the network, with 17 
from Zions Bank and Zions Bancorporation. Through 
their efforts to help the community, they’ve created a 
community of their own.

“Once a woman climbs so far up the ladder in a 
company, she has fewer female peers,” Smith says. “And 
it’s been wonderful to be able to connect with a lot of 
professional women with different backgrounds through 
the Women’s Philanthropic Network.”

United Way of Salt Lake’s Women’s Philanthropic 
Network — a diverse group of female business, 
corporate and government leaders — has been investing 
in the answer.

“People from all over the world live in this apartment, 
but at the time of this little girl’s death they didn’t 
have a sense of community,” says Jennifer Smith, vice 
president and director of banking operations at Zions 
Bancorporation and the network’s member of the year. 
“They were isolated, even though their doors were three 
feet from one another. The real need was integration.”

A coalition made up of local residents, members 
of law enforcement and city staff created the Hser 
Ner Moo Community and Welcome Center, and the 
Women’s Philanthropic Network pooled their dollars 
to support the development of the center. Funded by 
grants and donations through various organizations 
and nonprofits, the center offers free English classes, 
after-school programs, tutoring, health screenings and 
computer literacy training.

Since the center opened nearly three years ago at the 
South Parc complex where Moo was killed, South Salt 
Lake has experienced a drop in gang activity. Children 
from dozens of different countries speaking 27 languages 
have taken lessons in snowboarding, karate, soccer, art, 
gardening and homework together. And, as Smith says, 
“A phenomenal community has come together.”

That’s the mission behind the Women’s Philanthropic 
Network: To educate, inspire and empower women 
for a stronger community. The philosophy powered 
the group’s beginnings in 2005. Rather than donate 
to a variety of nonprofits, the members combine their 
generosity for one mutual cause. When the network 
began looking for their first project, they wanted to 
boldly address challenges that prevented the emergence 
of cohesive communities.

“Once we started learning more about the language 
barriers in our communities, we knew we had a large 
immigrant and refugee population in Salt Lake City. 
But it’s not just language that’s a barrier,” says April 
Harrison, network director. “They don’t have child care. 
They’re confused about public transportation. They 
can’t apply for a job because they don’t know how to 
use a computer. It’s connecting those missing pieces.”

The network launched the Immigrant and Refugee 
Initiative and initially raised almost $1 million — money 
that helped fund four welcome centers for three years. 
The network’s investment assists with staffing the 
centers, and members spend time advocating on Capitol 
Hill for legislation that is supportive of integrating 
immigrants and refugees into the community.

feature

Above: Hser Ner Moo Center
Photos courtesy of United 
Way of Salt Lake's Women's 
Philanthropic Network
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Every state has its bird — and its Audubon Society. There’s a level of synonymy between 
the two that began more than a century ago when the National Audubon Society was 
incorporated in 1905. Organized originally to protect birds, their eggs and their habitats, 
the society has since added width and breadth to its purpose and influence. Today, the 
National Audubon Society has nearly 500 chapters across the nation, including 10 
located within Utah and Idaho borders.

National Audubon Society

Every State Has Its Bird

By Clint Dalton

The seagull is Utah's state bird.
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Its renowned field guides are lodestars for artists and 
environmentalists. Its network of refuges helps preserve 
diverse ecosystems for America’s birds and fellow 
wildlife. Its bimonthly visual masterpiece — and official 
magazine — Audubon, gives the plight of nature an 
appreciative audience. And its expanding conservation 
efforts keep humankind in the good graces of our 
planet. What began with birds has grown to embrace 
the full gamut of nature.

Yet, for all its rich American history and decades 
of service to our nation’s wildlife, Audubon still often 
flies under the radar like a secret society of unassuming 
difference-makers. For a society so experienced, so 
successful and so proud, its comfortable grassroots 
personality is a welcome surprise. Neighborhood 
volunteers take the lead in deciding what their chapter 
should be doing to enjoy and conserve nature.

As someone who has carried her Audubon membership 
throughout three decades and three states, Lynn Carroll 
is just one example of the many experienced sages of this 
society with her knowledge of the lay of the land and 
humankind’s effect on Mother Earth.  

But, as she’ll tell you, the Audubon Society isn’t only 
for seasoned environmentalists. “There are people who 
just like to hang feeders in their back yards and watch 
whatever birds come in,” says Carroll, who is committee 
chairperson of the Wasatch Audubon chapter. “And 
there are people who really know their birds well, and 
they enjoy sharing the information with newcomers.”

One explanation for the wide range of experience in 
the society is its unintimidating membership process. To 
become a member in Utah or Idaho, you simply visit the 
National Audubon Society online at www.audubon.org 
and click anywhere it says “join.” Once you have enrolled 
with your annual subscription to Audubon ($20 in the 
U.S.), your zip code determines your chapter affiliation. 
You decide how involved you will be in the many local 
bird festivals, excursions, conservation efforts, bird counts, 
and workshops in your city and state.

Most local chapters also maintain their own websites 
and publish their own newsletters. Current Utah 
chapters to look for are the Bridgerland Audubon, 
Wasatch Audubon, Great Salt Lake Audubon and Red 
Cliffs Audubon. The chapters in Idaho are the Golden 
Eagle Audubon, Snake River Audubon, Prairie Falcon 
Audubon, Portneuf Audubon, Palouse Audubon and 
Coeur d’Alene Audubon. 

As a Better Business Bureau-accredited charity, and 
quite possibly the most respected bird and conservation 
society today, the National Audubon Society offers a 
highly rewarding experience to anyone who’s ever noticed 
the beauty of a bird — or even just its morning call.

nonprofit spotlight
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“There are people who just like  
 to hang feeders in their back  
 yards and watch whatever  
 birds come in . . . and there  
 are people who really know  
 their birds well, and they enjoy  
 sharing the information with  
 newcomers.”

The mountain bluebird is Idaho's state bird.
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Now he owns 30 McDonald’s restaurants in the 
Treasure Valley area. He eats at one or more of his 
restaurants every day and is proud to admit he’s so 
dedicated to his business that he has ketchup in his 
veins. “There’s a saying at McDonald’s and it’s so true,” 
Darmody says. “You get ketchup in your veins, and it’s 
hard to get it out. You live and breathe the McDonald’s 
way of doing business.”

His staff of 1,500 never knows when he’ll walk in. 
He wants to experience his restaurants just like his 
customers do, but if he is recognized and it’s busy, he’ll 
hop behind the counter and go to work. He’s not the 
fastest on the grill anymore, but he is the best at the fry 
station. French fries are his specialty. “I am a french fry 
aficionado,” Darmody says. “They are golden brown, 
piping hot and slightly salted. Crispy, but not hard 
and they can only sit for three minutes before they’re 
thrown out.”

His detail-oriented work ethic pays off in ways that 
are much more rewarding than salted fries. He and 
his wife, Sally, along with Jack Simplot, helped open 
the first and only Ronald McDonald house in Idaho. 
The house in Boise provides lodging for families of 
terminally ill patients during treatment. During the last 
23 years, the house has expanded from five bedrooms to 
19. The rooms shelter families from all over the West. 

“Every time I walk in the house, I see many beautiful 
children that may be bald because of treatment, and 
families that cling to each other for support. It just 
thrills me to be able to help them,” Darmody says. 
“I’m extremely proud to be a McDonald’s owner 
and operator, but what that allows me to do with the 
Ronald McDonald House is by far the most valuable 
thing to me.”

He also values the relationship he has with 
his employees. Some are senior citizens or moms 
returning to the workforce, but most are teenagers, 
and Darmody digs into his teaching background 
to relate to them. “I get to interact with a large 
number of young people,” he says. “For a lot of 
them, this is their first job. We’re teaching them 
about responsibility, punctuality, and interaction with 
employees and customers. It’s really rewarding to go 
in a store and talk to them about their future.”

While he’s there, he’ll probably make some fries. 
So if he’s at the fry station, be sure to place an order. 
They’ll be the best fries you’ve had in a long time. 
“There’s nothing better than a hot fry and nothing 
worse than a cold fry,” he says.

Dick Darmody traded teaching for turnovers (apple) more than 30 
years ago, but it didn’t happen overnight. It took five years just to get 
McDonald’s to approve his application. It took a year and a half and 
2,500 hours of free labor learning to brown burgers and clean counters.

Dick Darmody

Ketchup in His Veins

By Kris Millgate 

Photo courtesy of Dick Darmody
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In addition to the Jazz, he oversees Larry H. Miller 
Group’s AAA baseball team (the Salt Lake Bees), its 
broadcasting companies for TV and radio (KJZZ-
TV and KFAN-AM), Megaplex Theaters, All-Star 
Catering, Fanzz stores, EnergySolutions Arena, Miller 
Motorsports Park, and the Tour of Utah bike race. 

“The secret is great people,” he says. “I have a terrific 
management team and great owners. The Millers are 
very supportive and easy to work with.” Nonetheless, 
the pace of his life is as dizzying as his list of duties. 
On an average game day, for example, he shows up 
at the office by 8:30 a.m. and doesn’t leave the arena 
until sometime between 10:30 p.m. and midnight. 
Fortunately, his wife, Sandra, and five kids attend the 
games as often as they can.

His sits in his roomy office located in the bowels of 
the EnergySolutions Arena, one level above the playing 
floor, looking trim and relaxed. A bank of windows 
looks out onto an ivy-covered hillside. “I love my work,” 
he says. “And I’m passionate about our company.” He 
loves seeing the faces of Jazz fans and families enjoying 
themselves at the company’s various facilities such as the 
movies and racetrack. He enjoys watching the players 
interact with kids fighting sometimes-deadly diseases — 
and seeing the children escape from their challenges for 
a brief moment. He likes seeing the community come 
together after a big win.

Still, no job is without its lows. “It’s not fun to lose,” 
Rigby says. Trading players is another downer. “You 
become attached. I hated seeing Kyle Korver move on, 
and Deron Williams was a friend. But it’s a business and 
we’re in it to win. That’s the hardest part of this job.” 

Last February was tough when coach Jerry Sloan 
and assistant coach Phil Johnson suddenly resigned and 
the Jazz lost seven straight games. “No one’s in a good 
mood,” Rigby says. “Times like that you really have to 
look at your systems and say how do we get out of this 
funk and keep building?” 

A supportive wife helps — one who’s not afraid to 
give him a reality check. “‘Life isn’t over,’ she’ll say. ‘Get 
over it and take the garbage out,’” Rigby says.  

“Life’s too short not to get the most out of it and 
enjoy it,” says the self-avowed optimist. “Work hard 
and have some fun.”

As for the Jazz, Rigby says the team will get back its 
“winning ways.” 

“We have a young team with a lot of talent and 
potential, and we are also very excited about our two 
recent draft picks, Enes Kanter and Alec Burks,” he says. 

If things don’t pick up, there are always Sandra and 
the kids. And the garbage, of course.

When Randy Rigby was a teen, he lettered in four sports and plastered 
his bedroom walls with pictures of athletes cut from the pages of 
Sports Illustrated.

“I grew up in a sports family and I loved sports. Funny how I’m now 
running a sports entertainment company,” muses Rigby, president of 
the Utah Jazz and Larry H. Miller Sports and Entertainment Group for 
the past four years. As if his previous roles as senior vice president of 
sales, chief marketing officer and senior vice president of broadcasting 
weren’t keeping him busy enough, his current responsibilities have 
cranked up the pace even further. 

Randy Rigby

Life in the Fast Lane

By Gail Newbold

Photo courtesy of 
the Utah Jazz
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“I came so close to dying. My spiritual reverence for 
the natural world and my painting kept me going,” says 
Swartz, a Park City resident and artist.

Still battling the effects of both diseases, Swartz is 
more passionate about the environment than ever — 
and nowhere is that more evident than in her paintings. 
Swartz’ art is featured in a show at the National 
Museum of Women in the Arts in Washington, D.C., 
that runs through Oct. 2.

Aptly titled “Seasons of the Soul,” the solo show 
examines Swartz’ vision of the changing seasons as well 
as her own spiritual and artistic transformation. 

“While my illnesses wreaked tremendous havoc on my 
body and spirit, they also shook me out of my comfort 
level as an artist,” she says. “The art I am now creating 
is more impassioned, more profound, more achingly full 
of desire than anything I have created in the past.”

Swartz is now in what she calls an impressionism/
expressionism phase, a sharp move away from the 
photo-realist pieces she used to create. She uses large 
brushes and a palette knife to create scenes from nature. 
Swartz splits her time between Park City and Martha’s 
Vineyard, so the aspen trees of the Wasatch Front and 
the water lilies of the East Coast are two of her oft-
depicted subjects.

“When you fight for your life, it makes you bolder. It 
makes you stronger. My artwork reflects that,” she says.

Swartz also never forgets who created the scenes she 
depicts. She signs each piece with her name and GTG 
(glory to God).

“In today’s busy world where everyone is tied down 
to computers and cell phones, we forget the beauty 
that’s outside,” she says. “If anybody looks at my work 
and it causes them to stop and think about who created 
it and a ray of sunshine enters their life, then I’ll feel like 
I’ve met my goal.”

In addition to painting, Swartz is also involved 
in filmmaking. She is a founding member of Impact 
Partners, a film production group dedicated to creating 
documentary films about environmental injustice. 
During September, Swartz’ exhibit in the National 
Museum of Women in the Arts features “The Last 
Mountain,” a film exposing the environmental dangers 
of strip mining. Robert F. Kennedy Jr. spoke at the 
showing on Sept. 12.

“My art — like my activism — is a direct reflection of 
my appreciation for and concern about the environment. 
Mankind’s carelessness with the natural world has had a 
very personal effect on my health,” she says. “I paint now 
from a place of spiritual reverence for the natural world 
and a determination to see it cleaned up and protected.”

Susan Swartz has long had a love affair with nature. But it wasn’t until 
she fell critically ill that her appreciation for the world around her soared 
to new heights.

Nearly 10 years ago, Swartz fell ill from mercury poisoning, most 
likely from eating contaminated fish. Six years later, she contracted 
Lyme disease — another environmentally bred illness.

Seasons of the Soul

Susan Swartz

By Erin Stewart
Photos courtesy of 
Susan Swartz
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With an American Society of Interior 
Designer certification — a coveted 
classification requiring study, exams and 
work experience — Suzie aims to design 
today for tomorrow’s generation. Even 
her office is designed with the same high 
standards Cornerstone uses with its clients. 

Her office is impressive with its wall 
decor, countertops, floor coverings and 
office accoutrements that all showcase 
environmental design, down to the recycled 
materials. As with other projects Suzie 
oversees, the facility optimizes energy 
performance, works to reduce or eliminate 
waste, and creates a healthy, comfortable 
and attractive indoor environment.

Every project Suzie completes for 
commercial, medical and high-end 
residential clients has green aspects to it, 
including creative space planning, dynamic 
material selection, cohesive furniture plans, 
value, dependability and environmental 
considerations.

Suzie lives and believes in the idea that, 
“Green isn’t just a color.”

Cornerstone Design
1005 E. Park Blvd.
Boise, ID 83712
208-384-1422
www.cornerstoneinteriordesign.com

speaking on business

speaking on business

Suzie Hall
Photos by Kevin Kiernan

Cornerstone Design

It was appropriate to visit Suzie Hall of Cornerstone Design just before 
Earth Day. Her company has a simple mission — to create beautiful, 
healthy and high-performance interior spaces while concentrating on 
sustainable green design using Leadership in Energy and Environmental 
Design principles.

Excerpts from the Zions Bank Speaking on Business Radio Series.
See www.zionsbank.com/speakingonbusiness for radio listings and for more information.

After starting her business at home 
in 1992, Suzie watched her company 
grow rapidly and is now out to prove 
that green building can be beautiful and 
environmentally correct. 
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Up to 80 percent of medical decisions are based on lab work, 
acccording to the U.S. Food and Drug Administration Center for 
Devices and Radiological Health Program. That means there’s 
a huge need for companies that can process these tests quickly 
and accurately. Specimens from all over the country are receiving 
specialized tests right here in Utah at ARUP Laboratories.

ARUP CEO Dr. Edward Ashwood
Photos by Kevin Kiernan

ARUP Laboratories
You might recognize ARUP Laboratories 

for the blood collection work they do 
for local hospitals like Shriners, Primary 
Children’s and the University of Utah, but 
this is less than 1 percent of the company’s 
business. The majority of work is its highly 
specialized diagnostic testing services. 
ARUP’s lab test directory includes disease 
screenings to complex genetic testing and 
everything in between, with specimens 
consisting of anything on or in the human 
body and animals, too.

ARUP Laboratories’ No. 1 focus is the 
patient. Company leaders understand that 
each specimen represents a person waiting 
for his or her test results. 

The company’s quick turnaround time 
for lab results is due in part to automation 
to save time and improve efficiency. For 
example, many of the test samples are 
frozen, so they have Pete and Repete to 
speed up the thawing and mixing process. 
These are one-of-a-kind machines that 
surround the frozen samples with air, pick 
them up and flip them every few minutes. 
The machines shave half an hour off the 
process while preserving sample quality.

As one of the most successful businesses 
ever created from the University of 
Utah, ARUP’s workforce is culturally, 
professionally and academically diverse 
with numerous countries and cultures 
represented, and employees ranging from 
high school graduates to pathologists with 
doctoral degrees. ARUP values its more 
than 3,000 employees, providing services 
like a day care, gym and cafeteria right in 
the building. 

ARUP Laboratories
500 Chipeta Way
Salt Lake City, UT 84108
801-583-2787
www.aruplab.com 

Excerpts from the Zions Bank Speaking on Business Radio Series.
See www.zionsbank.com/speakingonbusiness for radio listings and for more information.

This national high-capacity reference lab 
processes an average of 35,000 specimens 
per day and has more than 45 labs to 
perform specialized testing on the samples 
they receive. No wonder they’re Delta’s 
largest freight shipping customer in Salt 
Lake City.



64   September/October 2011

speaking on business

characteristic that transitioned Sara’s first 
drapery-making job into the successful 
Atkin Draperies.

Sara had knowledge and experience in 
fabrics, textures, color and construction 
that easily transferred from fashion to 
window treatments, and she delivered 
her first window treatment in 1966. 
Competition increased every year, but 
Atkin Draperies’ business has remained 
successful because of the company’s quality 
workmanship and reputation for always 
delivering what’s promised. Everything 
the company manufactures is custom 
made. The company’s clientele includes 
homeowners and interior decorators. 
Participation in the annual Southern Utah 
Parade of Homes has generated a lot of 
positive exposure for the business.

After 20 years, Sara and Wes passed the 
business on to their eldest son, Joe, and 
his wife, Evie, in 1988. Evie was familiar 
with all aspects of the operation from her 
experience working beside Sara for 13 
years. Joe added equipment to fabricate 
hard window treatments, specializing in 
Plantation Shutters, and an upholstery 
department featuring the workmanship  
of Abel Benally — another popular 
segment of the business. Joe and Evie’s 
son, Wes T., works as a professional 
installer while daughter Kelly pitches in as 
needed. Atkin Draperies continues to be a 
strong family business.

Atkin Draperies
374 Industrial Road
St. George, UT 84770
435-673-4361
www.atkinsdraperies.com

speaking on businessExcerpts from the Zions Bank Speaking on Business Radio Series.
See www.zionsbank.com/speakingonbusiness for radio listings and for more information.

Evie and Joe Atkin
Photos by Kevin Kiernan

Atkin Draperies

In 1963, Wes and Sara Atkin moved to 
Washington County from Glendale, Ariz., 
so Wes could start a ranch, but the venture 
wasn’t successful. Two years later, Sara 
found herself working in a self-service 
laundry. One day, a customer asked if she 
knew anyone who could make drapes. 
Sara quickly replied that she could do 
it. The “I can do it” attitude is a family 

A sign hanging from the wall of the Atkin Draperies store in St. 
George speaks volumes: “The only joy greater than natural childbirth 
is the joy of owning your own business.” As anyone who has owned a 
small business can tell you, it can be stressful but also rewarding. 
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Harris Simmons, chairman and CEO of Zions 
Bancorporation, received the Utah and Region VIII 
SBA Financial Services Champion of the Year award, 
and Diana Kirk, executive vice president of Zions 
Bank, received the Women in Business Champion 
of the Year award for the Utah District Office and 
Region VIII. 

Under Simmons’ leadership, Zions Bancorporation 
has consistently been a leader in helping to provide 
capital to small businesses through the SBA loan 
programs. In a tough economic climate, Simmons 
has encouraged his banks to send a message to 
small business clients that they have money to lend. 
He drove a company-wide marketing effort in 2009 
to communicate to entrepreneurs throughout the 
Western and Southwestern states that they lend 
money to small business. The effort was so successful 
that Zions ranked fourth in the nation as an SBA 
lender in 2009 (according to the Coleman Report).  

Kirk has been a critical contributor to the success 
of the women-owned business community in Utah 
for more than 23 years. As Zions Bank’s first female 
executive vice president, Kirk has played a particularly 
important role as a mentor to women throughout Zions 
Bank and other community organizations such as 
The Salt Lake Chamber of Commerce and National 
Association of Women Business Owners. Ten years 
after joining Zions, Kirk created the Women’s Financial 
Group, which offers women entrepreneurs specialized 
support and education with a focus on SBA lending.

Other SBA award winners include:

Andrew Caprio, Monet Medical Inc.   
Small Business Person of the Year

Elend LeBaron, LiquaDry Inc.    
Small Business Exporter of the Year
Utah and Region VIII winner

Sandy SBDC 
Small Business Development Center Service 
Excellence and Innovation Center Award

Jay M. Tanner, Box C Guest Ranch 
Home-Based Business Champion of the Year
Utah and Region VIII winner

Johnnie B. Janes, architect 
Veterans Small Business Champion of the Year

Gonzalo Palza, Centro de la Familia de Utah  
Minority Small Business Champion of the Year

SBA’s Region VIII includes Utah, Wyoming, 
Colorado, Montana, North Dakota and South Dakota.

sba success story

Frost started the business after he was 
discharged from the U.S. Marine Corps. 
Newly married and starting a young 
family, Frost borrowed $12,000 to build a 
custom slaughterhouse in Monticello.  

Fifty-six years later, the business is at the 
same location and has grown tremendously. 
One of the largest private employers in San 
Juan County, the processing and distribution 
company now has 40 employees.

One of the key moments in the growth 
of the company was when Frost realized 
there was a significant market for 
processing mutton to the Navajo Nation. 
The business expanded quickly as the 
company captured a significant portion of 
the mutton market on the reservation.

Sons Scott and Allen Frost now form the 
management team for the organization and 
have been active in the company since the 
early 1980s. In the early 1990s it became 
clear that for the company to grow, they 

needed to expand their offerings and 
clientele. With the help of an SBA loan, a 
warehouse was added and Blue Mountain 
Meats moved into the 20th century with 
new technology.

With a market area that reaches 
from southeastern Utah to Flagstaff, 
Albuquerque and even Los Angeles, and 
clients that include Safeway, Walmart, 
Albertsons and Holiday Inn, the Frost 
Family and Blue Mountain Meats are well-
positioned for continued success. 

In May, Blue Mountain Meats received 
the 2011 Jeffrey Butland Family-owned 
Business of the Year award from the 
U.S. Small Business Administration Utah 
District Office. 

Blue Mountain Meats Inc.
248 South 100 West
Monticello, UT 84535
435-587-2289

Blue Mountain 
Meats Inc.

Family-owned Business of the Year
Blue Mountain Meats has been in the Frost family since Harold Frost founded the 
company in 1954. What started as a custom slaughterhouse has grown into a custom 
processing facility under federal inspection. It offers wholesale meat and grocery 
distribution and sells goods to retail grocery stores and other large companies 
throughout an expansive area.

Small Business Awards Luncheon
The U.S. Small Business Administration honored nine individuals 
and organizations during its annual Small Business Awards 
luncheon May 9 in Salt Lake City. 

Harold Frost, Erline Frost, Scott Frost, Utah District Director 
for the US Small Business Administration Stan Nakano, 
Roxann Frost, Allen Frost, Debra Frost.

Stan Nakano, Diana Kirk and Harris Simmons
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Great books deserve great bookmarks. Submit your 

bookmark design to our “Make Your Mark” contest by 

September 30, 2011. Winning entries will be awarded a 

$1,000 college savings certi f icate with  

the Utah Educational Savings Plan.  

Visit uesp.org/bookmark

for contest details. 

Your bookmark design 

could be worth $1,000!

 

Contest
Utah students in kindergarten through 12th grade are invited to design a 
bookmark to be submitted to the Utah Educational Savings Plan (UESP) 
“Make Your Mark” 2011 contest. UESP and Zions Bank will award a total 
of eight $1,000 UESP college savings certificates. The certificates will be 
awarded to: 

• two (2) kindergarten through 3rd grade students
• two (2) 4th through 6th grade students
• two (2) 7th and 8th grade students
• two (2) 9th through 12th grade students

The bookmark designs must be submitted on the official UESP and Zions 
Bank entry form (available at uesp.org/bookmark). Any medium can be 
used. Entries not on the official entry form will not be considered.
the winning designs will be printed and used by UesP and Zions Bank. 
UESP will retain ownership and copyrights for all submitted entries.
offiCial Contest RUles
1. How to Enter the Contest 

a. The Utah Educational Savings Plan (UESP) College Savings Month 
“Make Your Mark” 2011 Contest will occur September 1–30, 2011. 
The bookmark designs must be submitted on the official UESP and 
Zions Bank entry form (available at uesp.org/bookmark). UESP is 
not responsible for lost, misdirected, or late-arriving mail. All entries 
must be received at the UESP office by 5:00 p.m. (MT), Friday, 
September 30, 2011. Entries can be mailed to 

UESP 
“Make Your Mark” 2011 Contest
PO Box 145100
Salt Lake City, UT 84114-5100 

or delivered to 
UESP
The State Board of Regents Building, The Gateway
60 South 400 West
Salt Lake City, UT 84101-1284 

b. Winners will be notified by telephone, e-mail, or U.S. mail by 
October 14, 2011. All decisions are final.

2. Eligibility Restrictions 
a.  The following are ineligible to enter the contest: 

• employees, directors, and agents of the Utah State Board of 
Regents (USBR), Utah Higher Education Assistance Authority 
(UHEAA), Utah Educational Savings Plan (UESP), Zions Bank, 
and their respective affiliates, parents, subsidiaries, and 
advertising agencies, and

• the immediate family members of all such persons (spouses, 
parents, siblings, and children).

b. Participants are not required to own a UESP or Zions Bank account 
to enter the contest.

c. Limit one entry per person.
d. Past winners of the “Make Your Mark” contest are not eligible 

to win.
e. Winners may only win one certificate.
f. Winners must be Utah residents.
g. Winners must be enrolled in a Utah school—kindergarten through 

12th grade.
3. Conditions 

a. The college savings certificates must be used to open a UESP 
account or be contributed to an existing UESP account within three 
months of the award date. Winners may invest the certificate 
proceeds in any UESP investment option.

b. The college savings certificates may not be converted to cash.
c. The winners’ first names, ages, and school districts may be 

displayed on the UESP website (uesp.org) along with their artwork. 
Any other personal information, such as last names or phone 
numbers, is used strictly for internal purposes.

d. All submitted artwork or materials become the property of the 
Utah Educational Savings Plan and will not be returned.

e. Any submitted entries that do not provide sufficient contact 
information will be ruled ineligible and discarded.

f. Payment of all federal, state, and local taxes that result from 
winning the “Make Your Mark” contest are the sole responsibility of 
each winner. All federal, state, and local laws apply.

g. Failure to comply with the official rules of the contest will result in a 
participant’s disqualification.

h. Odds of winning depend on the number of eligible entries.
i. By entering the contest, each participant acknowledges that the 

participant’s mailing address and/or e-mail address may be used by 
UESP for UESP notifications.

j. The contest is void where prohibited by law.
k. Parents/Guardians of the winners of the $1,000 UESP college 

savings certificate should carefully read the UESP Program 
Description for more information and consider all risks, objectives, 
charges, and expenses before investing. Investments are not 
guaranteed by any federal or state agency. However, Federal 
Deposit Insurance Corporation (FDIC) insurance is provided for the 
FDIC-insured savings account. The Program Description includes 
more information about the FDIC-insured savings account. An 
investment could lose value. 

4. Official Rules and Winners List 
Entrants can obtain a copy of these official rules and/or winners list 
by going to uesp.org/bookmark or sending a self-addressed, stamped 
envelope to:

Utah Educational Savings Plan
“Make Your Mark” 2011 Contest
Po Box 145100
salt lake City, Ut 84114-5100

The Utah Educational Savings Plan and Zions Bank—College Savings Month “Make Your Mark” 2011 Contest

AD_bookmarks_8.375x10.875_TA9658_r1.indd   1 8/8/11   1:43 PM
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by more than 70 percent, and earnings per share grew 
by more than 80 percent. When he retired in 2006, he 
gave a simple explanation for his success. “If you want 
development in products, you must first have development 
in people,” he said.

People development will always precede improvement in 
sales. All other success will follow.

Your impact on the salesperson will directly affect that 
person’s impact on existing and potential customers and 
will ultimately be the catalyst for profitability (or lack 
thereof) of your organization.

Law No. 2: Focus on Pipeline, not Quota. Focusing on 
the process of moving a sale from initial lead to satisfied 
customer is far more productive than focusing on sales 
quotas. Rather than fussing over how the current quarter 
will turn out, you’re better off ensuring you’ll have the 
pipeline to substantiate the achievement of your long-term 
sales goals during the next 12 months. There are three 
things world-class sales managers focus on when reviewing 
pipelines with reps:

•	Win	what’s	winnable.	(Help	the	rep	win	business		
	 right	away).
•	“Is	it	enough?”	(Does	your	pipeline	have	enough	short-		
	 and	long-term	opportunities	to	achieve	your	sales	goal?)
•	Achieve	balance.	(Is	there	an	appropriate	balance	of		
	 short-term,	midrange	and	long-term	pursuits	to	stay		
	 consistently	successful?)

Keep the pipeline moving. It will keep the sales needle 
moving in the right direction.

Law No. 3: Create a Culture of Celebration. Celebrate 
wins, and not just the big ones. Celebrate wins of all 
shapes and sizes. Relive the details with your sales team. 
Celebrate as often as you can. The issue isn’t how much 
money was made today, but how you create a sales culture 
where winning seems like an everyday part of working life.

Law No. 4: Take Charge. Don’t wait for things to break 
before you fix them. Don’t wait for reps to miss their 
numbers before you intervene; don’t wait for your market 
to pass you by before you innovate. Your team wants 
leadership and is looking to you to innovate rather than 
duplicate. In every business you can choose to develop 
leading indicators rather than lagging ones. 

Assertive, innovative leaders who embrace 
accountability have more than the respect of their team. 
They have their hearts and minds. And most of the time, 
this leads to success.

finance

This applies to companies large and small, new and 
mature, and for products or services of all shapes and 
sizes. What your team is selling is less important than who 
and how they are led. Here are just four of the laws of the 
world-class leader.

Law No. 1: Know Your Role. Sales leaders who think 
their role is to hit a number will never be world-class 
leaders. The primary role of a sales leader is to develop 
his or her sales reps. Steve Reinemund served as CEO 
of PepsiCo from 2001 to 2006. Under his direction, 
the company’s revenues grew by $9 billion, net income 

Business owners often ask me what the No. 1 driver is for sales 
success. The answer is easy: the quality of the sales leader. From 
Fortune 100 companies to startup organizations, the law is universal: 
World-class sales leaders create world-class sales teams.

Four Laws of Success

Anatomy of a 
Sales Leader

By Rob Jeppsen
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At an inflation rate of even 2 percent, in 10 years 
that $50,000 would have the purchasing power of only 
$41,000 today. This means most people will end up 
eating into their principal, selling assets like their house 
and continuing to work at least part time. 

There are other relevant factors to consider. Early 
in retirement people tend to spend more — on travel, 
for example. Later on they may have large medical 
and health care bills. Needs that they didn’t anticipate 
may arise, such as helping out their children or a more 
elderly relative. 

Planning for retirement is complicated. You need a 
plan that factors in what you have and what you want, 
as well as the things that might happen and what you 
would do about them if they did. Your three goals, 
usually in this order of importance, are:

•	Arrange	dependable	after-tax	and	after-inflation	income		
	 to	address	your	living	needs;
•	Set	aside	sufficient	resources	to	meet	common		
	 contingencies;	and
•	Fulfill	family	and	charitable	bequests.

For almost everyone but government and some 
unionized employees, the world of a paycheck-for-life 
from your employer is gone. Social Security benefits 
won’t support you very well, so the amount you can 
spend in retirement is based on your ability to save 
while you are working. If you’re still working now, try 
to save as much as possible. 

I once told one of our clients, who was having a 
great (and expensive) life in retirement, that he would 
probably have to go back to work. He was horrified. 
Returning to work isn’t easy once you’ve left the 
workforce. It’s not just your skills that erode — so does 
the will to show up at 8 a.m. and leave at 6 p.m.

Don’t end up in that position. Step back, make a 
realistic plan and stick to it.

George Feiger is chief executive officer of Contango 
Capital Advisors, the wealth management arm of Zions 
Bancorporation (www.contangoadvisors.com). Contango 
collaborates with affiliate bankers to integrate investment 
management with other financial services. In Utah and Idaho, 
Contango operates as Zions Wealth Advisors. Email Contango 
Capital Advisors at contact@contangoadvisors.com.

IMPORTANT NOTE:
Investment products and services offered through Contango 
Capital Advisors Inc., a registered investment adviser and a 
nonbank subsidiary of Zions Bancorporation, are not insured 
by the FDIC or any federal or state governmental agency, 
are not deposits or other obligations of, or guaranteed by, 
Zions Bancorporation or its affiliates, and may be subject to 
investment risks, including the possible loss of principal value 
of amount invested. CCA #0511-0089

finance

On	a	recent	flight,	I	struck	up	a	conversation	with	the	lady	sitting	next	
to	me.	She	was	cutting	her	vacation	short	and	heading	home	because	
of	a	remark	her	husband	had	made:	“Dear,	if	we	keep	spending	like	
we	are	now,	we’re	going	to	have	to	die	about	12	years	earlier	than	we	
had	planned.”	

By George Feiger

Realistic 
Retirement 

Making Your Money Last

With advances in medicine and commonsense 
behavior, if you are in your 60s now, you can expect to 
live into your 80s and 90s and be in pretty good shape 
for most of that time. But how well will you live? 

If you are very wealthy, you will be able to live as you 
please. However, most people will have to make smart 
choices about how they can stretch their resources so 
that they can live comfortably in retirement for 20 or 
30 years. At today’s interest yields of, say, 3 percent, 
you would require $1.67 million in investments to have 
$50,000 in annual pretax income. 
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If you’ve had trouble obtaining the financing you 
need to stimulate your business, you might consider 
scheduling an appointment with your local banker 
to discuss your SBA loan options. In late 2010, the 
Small Business Jobs Act was signed into law, creating 
numerous provisions that improve access to credit for 
small and midsized businesses. 

Perhaps you have been concerned that your business 
is too big to qualify for an SBA loan. Previously, the size 
and revenue guidelines the SBA used were based solely 
on industry type. The new SBA provisions introduced an 
alternative size standard that allows businesses with a net 
worth less than $15 million or a three-year average net 
income of $5 million or less to qualify for an SBA loan.

The Small Business Jobs Act also permanently 
increased the maximum loan size for the SBA’s 7(a) and 
504 loan programs from $2 million to $5 million — 
and the 504 manufacturing-related loan maximum was 
increased from $4 million to $5.5 million. Additionally, 
the bill temporarily increased the maximum loan size for 
SBA Express loans from $350,000 to $1 million. SBA 
loan proceeds can be used for a variety of business needs 
including equipment purchases, stocking inventory, land 
or building purchases, building construction, purchasing 
a business, and working capital.

If your business currently has a conventional loan, 
you may be able to refinance into an SBA loan, an 
option made possible by the Small Business Jobs 
Act. For a limited time, the SBA can refinance some 
conventional loans under the 504 program. Certain 
qualifications must be met, but if you do qualify, you 
will reap the benefits of locking in a better interest rate 
than you would get with a conventional loan.

Another thing to keep in mind as you navigate the 
world of SBA lending is that it may not take as long as 
you think to obtain your loan. While the application-
to-closing process may take longer than a month, if you 
choose a financial institution that has been designated 
by the SBA as a “preferred lender” such as Zions Bank, 
your loan can be approved in the shortest amount of 
time possible. This is because the SBA does not need to 
do any underwriting and accepts the preferred lender’s 
underwriting instead.

The bottom line is that the Small Business Jobs Act 
creates opportunities for small businesses to obtain the 
financing they need to succeed. There are many different 
SBA programs with varying terms and loan amounts. If 
you are looking to start a business or expand, an SBA 
loan may be a viable option for you. 

Lori Chillingworth is the executive vice president and director 
of Zions Bank’s Small Business Division.

Small	businesses	like	yours	are	vital	because	they	stimulate	the	
economy	by	creating	jobs.	But	since	the	recession	hit,	small	business	
hiring	has	declined	or	remained	flat	—	even	as	midsized	or	large	
companies	have	increased	hiring	during	the	past	two	years,	according	
to	a	study	conducted	last	year	by	the	U.S.	Congress	Joint	Economic	
Committee.	The	report	indicated	that	this	discrepancy	was	caused	by	
the	tight	lending	standards	that	small	businesses	faced	during	this	time.	

What You 
Need to 
Know 
About the 
New SBA 
Guidelines

By Lori Chillingworth
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Photos by Kevin Kiernan

Why exactly is the use of Social Security numbers now 
so widespread? Two reasons: First, many laws now require 
the number for a purpose unrelated to Social Security 
programs; and second, it’s a convenient way to assign you 
a unique customer number. 

Since the advent of Social Security, other federal and state 
government agencies have begun to require Social Security 
numbers for tracking and identification purposes. The IRS, 
for example, uses our numbers to track wages, investments 
and related tax obligations. State governments require 
our numbers for collecting taxes and issuing state driver’s 
licenses. While many federal and state agencies are required 
to obtain your Social Security number, some are not. If an 
agency requests your number, it must tell you the following:

•	Whether	or	not	you	are	required	to	provide	your	number;
•	How	your	number	will	be	used;	and	
•	The	specific	law	that	gives	them	the	power	to	request	it.	

If an agency doesn’t tell you why it needs your number, 
you should ask.

In addition to government agencies, some private 
businesses must obtain your Social Security number. 
Generally, private businesses must obtain your number if 
you’re engaged in a transaction with tax implications or 
if customers could potentially use the business to launder 
money or fund terrorism. Employers must obtain your 
number so the IRS can track your wages, and banks must 
obtain your number when you open a deposit account. If 
a private business must obtain your number, it should be 
able to explain why. 

If a private business is not required to obtain your 
number but requests it anyway, it is probably doing so 
for its own convenience. This is the sort of generic use 
that the Social Security Administration opposes because 
it needlessly increases the number of people who have 
access to your personal information. If a business intends 
to use your Social Security number as a customer number, 
find out if they can do business without it. If they can’t, 
consider taking your business elsewhere.

Next time you are presented with a form requesting 
your personal information, think carefully before you fill 
in your Social Security number. 

Laurie S. Hart is a shareholder with the law firm of Callister 
Nebeker and McCullough in Salt Lake City. Ms. Hart focuses 
on business transactions and estate planning. Visit her at www.
cnmlaw.com. Kirk Houston is a third-year law student at the 
University of Idaho College of Law (Class of 2012) and is an 
associate editor of the Idaho Law Review.

Please note: The preceding article is offered for informational 
purposes only, and should not be construed as legal advice or 
as pertaining to specific factual situations. Consult an attorney 
concerning your own needs and circumstances and to obtain any 
legal advice with respect to the topics discussed in this article.

Believe	it	or	not,	Social	Security	numbers	were	not	intended	to	be	
used	for	identification.	When	they	were	introduced	in	1936,	the	
federal	government	assured	the	public	that	they	would	only	be	used	
by	the	Social	Security	Administration	to	calculate	and	distribute	public	
benefits.	But	some	75	years	later,	nearly	every	form	we	fill	out	asks	for	
our	Social	Security	number.	To	reduce	your	risk	of	identity	theft,	you	
should	only	disclose	your	number	when	absolutely	necessary.

Who Really 
Needs Your 
Social Security 
Number?

Not Many.

By Laurie S. Hart and Kirk Houston



DaviD’s Kitchen chinese cuisine

spicy corea

nacho’s Libre

Wabi sabi Japanese Fusion & sushi

Get up to $15 Cash Back & put chopsticks to good use.
45 W 3300 S, Salt Lake City, UT • 801-463-0888

Get up to $10 Cash Back & spice up your life.
43 N University Ave, Provo • 801-377-7330

Experience Mexico with 15% Cash Back
1280 S 300 W, Salt Lake City, UT • 801-466-4594

Try a Taste of Tokyo with 15% Cash Back
11274 Kestrel Rise Rd, South Jordan, UT • 801-253-5700

Take Your Taste Buds on a Trip
Save on cuisine from all over the world when you use your Zions Bank Visa® debit or credit card.*

For a complete listing of participating merchants, visit Zionscashrewards.com.

*Zions Cash Rewards requires the use of a Zions Bank Visa debit or credit card. Issuance of credit cards is subject to credit approval; restrictions apply. See branch or ZionsBank.com for details. 
PIN-based transactions do not qualify, so be sure to sign for your purchase. A monthly processing fee is deducted from your earned Cash Rewards. Zions Cash Rewards program is available at 
participating merchants only. Merchants and offers are subject to change at any time and may vary by location, day, time or event. See ZionsCashRewards.com for a current list of participating 
merchants and complete programs terms and conditions. Some merchants offer rewards for online purchases only. Online merchants must be accessed through ZionsCashRewards.com in order 
to qualify for a reward. The trademarks depicted herein are the property of their registered owners.  **Limited-use offer. Restrictions may apply. See ZionsCashRewards.com for details.

Pounders Hawaiian Island Grill 10% Cash Back
473 S Main St, Logan, UT

Bandidos Border Grill 15% Cash Back
855 Heritage Park Blvd, Layton, UT

Fuego Bistro 10% Cash Back (min purchase of $50)
2001 Sidewinder Dr, Park City, UT

Thai Siam Restaurant Up to $7 Cash Back**
1435 S State St, Salt Lake City, UT

I Love Sushi 10% Cash Back (max of $5)
368 S State St, Salt Lake City, UT

The Sugarhouse Barbeque Up to $10 Cash Back
2207 S 700 E, South Salt Lake, UT

Asian Potato 10% Cash Back
8745 S 700 E, Sandy, UT

India House Up to $5 Cash Back
8660 S State St, Sandy, UT

Nicolitalia Pizza Express  20% Cash Back
592 E 12300 S, Draper, UT

Rocky Mountain Wingshak Up to $6 Cash Back
456 E State Rd, American Fork, UT

Terra Mia Ristorante Up to $25 Cach Back
1050 S 750 E, Orem, UT

Asiago’s Restaurant Up to $15 Cash Back
1002 W Main St, Boise, ID

Member FDIC
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emerging technology

In February 2011, the Utah Science Technology 
and Research initiative awarded Weber State 
University a $35,000 technology commercialization 
grant to assist US BioRemediation Inc. in verifying 
that a metal-loving microbe might address the needs 
of a $500 million domestic market.

It all started with an abandoned open pit mine  
in Butte, Mont. 

Since the Berkeley Pit Mine’s closure in 1982, 
the pit has filled with water from various sources 
such as surface runoff and ground water leaching 
from underground areas of the mine. Thirty years 
later, the pit holds more than 40 billion gallons of 
toxic water. It is so toxic, in fact, that when a flock 
of migrating snow geese nestled on the Berkeley Pit 
Mine waters in 1995 to take shelter from inclement 
weather, nearly 350 geese perished by morning.

However, this vast pit of toxic water — a 
designated Environmental Protection Agency 
Superfund site — may actually hold the key to a 
cleaner environment. 

Over the last decade, scientists in Butte isolated 
unique metal-binding organisms from the pit. One 
of these was yeast, which demonstrated unexpected 
bio-activity. In laboratory conditions, the acid-loving 
microbe thrives in pH below four and sequesters more 
than 80 percent of iron and other metals from aqueous 
solutions in minutes — a very high ratio of metal 
binding. This is important because high levels of iron 
contribute to problems with acid mine drainage. 

Formed in 2008, US BioRemediation Inc. licensed 
the Montana discovery. In partnership with WSU 
microbiology researcher Dr. Mohammed Sondossi, 
the company is developing a way to environmentally 
remediate acid mine drainage sites. Removing metals 
from mine wastes with a cheap, mass-produced, 
stable, nontoxic microbe that works in highly acidic 
environments would be a vast improvement over 
present methods.

“To date, we’ve studied the yeast’s characteristics 
— its biosorption and bioaccumulation of metals — 
and its applicability to acidic mine waters to remove 
toxic metal contaminants,” Sondossi says. “An 
intriguing aspect of this organism is that it can grow 
in the lab at very acidic pH levels.”

The EPA estimates approximately 15,000 U.S. water 
sources are contaminated by acid and metals, including 
90 Superfund sites. “We think this is an annual 
addressable market of $500 million,” says Fred Jaeger, 
US BioRemediation director of business development. 

“Dr. Sondossi has been great to work with,” 
Jaeger says. “Besides independently verifying the 
efficacy of the yeast with the wastewater found 
in the Berkeley Pit Mine, he is determining what 
other types of wastewater we may remediate. The 
USTAR project is helping us learn how adaptable 
the organism is, and how we can scale a product 
and widen its application to a spectrum of needs. 
The testing and the USTAR backing give us greater 
credibility in the market.”

Other potential applications, Jaeger says, include 
the cleanup of waste from smelting operations, 
recovery of valuable metals such as silver through a 
bio-based extraction process, and the sequestration 
of radioactive metals including uranium.

USTAR is the Utah Science Technology and Research 
initiative, a long-term, state-funded investment to 
strengthen Utah’s “knowledge economy” and generate 
high-paying jobs. USTAR commercialization teams 
work with companies, entrepreneurs and university 
experts across the state to promote innovation. For more 
information, go to www.innovationutah.com or follow 
http://twitter.com/Innovationutah. 

Most	people	associate	yeast	with	a	tasty	slice	of	sourdough	bread,	but	if	a	
Salt	Lake	City-based	company’s	research	and	development	pans	out,	yeast	
will	be	used	to	clean	up	mining	waste.	And	the	company	stands	to	make	a	
lot	of	dough.

By Michael O’Malley, 
USTAR

Biological Solution for Mine Pollution

Metal-munching Yeast
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Garden Café

The Blue Boar Inn & Restaurant 

Fanny’s Grill

The Blue Heron Inn

Relax and enjoy the eclectic menu and charming ambiance of the Garden Café.  

Located in The Grand America Hotel, the café features breakfast and lunch  

buffets, as well as an extensive a la carte selection for breakfast, lunch and  

dinner. The Garden Café is highly acclaimed for “The Best Sunday Brunch”  

offered each Sunday from 11 a.m. to 2:30 p.m. The Grand Seafood Buffet  

offers an array of fresh seafood and takes place Saturday evenings from 5 p.m.  

to 9 p.m.

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

Heber Valley. The AAA Four Diamond establishment boasts the highest 

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

numerous Best of State awards including 2008 Best European Dining. 

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

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

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

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

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

patio overlooking the golf course or indoors so you can catch 

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

specialties like bread pudding French toast, banana granola 

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

Our menus also include an assortment of steaks, pasta, 

seafood, salads and sandwiches sure to please everyone. We 

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

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

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

the Snake River. The inn features spectacular country views with 

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

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

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

innkeepers arrange a memorable honeymoon, a romantic getaway, 

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

of other activities.

555 South Main St. 
Salt Lake City, UT 84111 
801-258-6708 
www.grandamerica.com

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

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

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

The Lion House Pantry Restaurant

Harvest

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.

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

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

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

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

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

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

economical dining option downtown. 

Experience the simple elegance of Thanksgiving Point’s signature restaurant, 

Harvest. We offer a tasty blend of American dishes with exotic Mediterranean 

influences. The result is so good, you may end up facing the most delicious 

decision of your life.

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

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

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

dining & leisure guide

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

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

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

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

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

 

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

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

and a wide variety of catering opportunities.  

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

The Roof Restaurant

Red Cliffs Lodge

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

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

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

2007. Succulent meats are carved when selected, then toasted 

on artisan bread to create a unique, stunning combination during 

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

peaceful setting near the Main Street Plaza.

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

gourmet buffet, legendary for its cuisine and view overlooking 

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

international entrées, a carving station with prime rib and honey 

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

dessert buffet. Celebrate your engagement, anniversary, or any 

special occasion with the elegant atmosphere and world-class dining 

that is found at The Roof Restaurant. Reservations recommended.

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

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

suites and individual cabins each with private patios overlooking the Colorado 

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

River and Fisher Towers.

 

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

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

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

guided tours and wine sales.

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

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

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

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

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

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

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

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

Club. Member of The Leading Hotels of the World.

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

Ruth’s Diner

Silver Fork Lodge

Torrey Schoolhouse B&B Inn

Creekside Restaurant offers a unique European vintage cuisine for both 

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

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

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

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

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

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

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

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

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

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

Voted "Best Breakfast in Utah" by SL Magazine. For an 

atmoshpere thought to be forgotten, enjoy the rustic 

charm with indoor or outdoor dining both offering 

beautiful views of Big Cottonwood Canyon. Menu 

offers a wide variety of items for children to the most 

sophisticated adult. Full-service liquor license and an 

excellant wine list available! Serving breakfast, lunch 

and dinner. Open year-round. Stay the night and have 

breakfast on us.

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

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

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

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

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

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

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

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

11332 E Big Cottonwood Canyon Road
Brighton, UT 84121
801-533-9977
888-649-9551
www.silverforklodge.com
Breakfast Mon.-Fri. 8 a.m. to 11:30 a.m.
Sat. 8 a.m. to 12 p.m. Sun. 8 a.m. to 1 p.m.
Lunch until 5 p.m. daily
Dinner Sun.-Thu. 5 p.m. to 9 p.m. 
Fri.-Sat. 5 p.m. to 9:30 p.m.

150 N. Center St.
Torrey, UT 84775
435-491-0230
www.torreyschoolhouse.com
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Increasingly, cybercriminals are turning from large 
spamming operations to more focused spear-phishing 
attacks, according to security experts.

As is usually the case where crime is concerned, the 
reason is simple: Targeted attacks are turning out to be far 
more profitable than sending spam indiscriminately.

As consumers have grown more sophisticated and filters 
more powerful, there’s been a significant decline in revenues 
generated from mass spam and phishing campaigns: 
Worldwide, revenues from high-volume spamming decreased 
from $1.1 billion in June 2010 to $300 million in June 2011, 
a massive drop of two-thirds. 

In comparison, revenues for targeted attacks quadrupled 
from $50 million to $200 million over the same time 
period, an astonishing 400 percent increase.

Practically speaking, targeted spear-phishing attacks 
aren’t that different from large-scale spam and phishing 
operations; they, too, generally rely on email messages with 
malicious file attachments or links. However, criminals 
carefully research intended recipients, then optimize the 
email to make it more likely the user gets tricked.

Because this type of crime is increasing, we at Zions Bank 
have put a combination of safeguards in place to protect 
customers, including employee training, rigorous security 
standards, data encryption and fraud detection. Following 
are a few steps you can take to avoid becoming a victim:

Don’t give your Social Security or account numbers to 
anyone over the phone unless you initiated the call.

Tear up or shred receipts, old bank statements and 
unused credit card offers before throwing them away. 
Crooks could steal information from your trash and use it 
to get credit in your name.

Review your bank and credit card statements as soon as 
you receive them to check for unauthorized transactions.

Protect your PINs and computer passwords; use a 
combination of letters and numbers and change them often. 
Never carry this information with you!

Order copies of your credit report once a year to ensure 
accuracy. Call any of the three national credit reporting 
agencies: Trans Union (800-680-7289), Experian (888-397-
3742) and Equifax (800-525-6285).

Report any suspected fraud to your bank and credit 
card issuers immediately so they can start to close accounts 
and clear your name right away. You may also contact the 
FTC’s ID Theft Consumer Response Center toll-free at 
877-IDTHEFT.

By law you are only liable for the first $50 of 
unauthorized charges against a credit card account. Still, 
restoring your identity can be a tremendous inconvenience. 
It’s worth your while to exercise a little preventive 
maintenance. Protect yourself against this terrible crime.

For more tips to help you protect your identity and to keep 
your personal financial information safe, visit the Online 
Security Center on our website at www.zionsbank.com.
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the last word

The Last Word
By A. Scott Anderson, 

President and CEO, Zions Bank

One of the fastest-growing types of fraud — identity 
theft, also called “account takeover fraud” or “true name 
fraud” — involves criminals’ stealing personal information 
about individuals and assuming their identities by applying 
for credit in their names, running up huge bills, stiffing 
creditors, and generally wrecking victims’ credit histories. 
Criminals steal personal information from mailboxes and 
dumpsters, through telemarketing scams, computer hacking, 
and paying workers in retail establishments or financial 
institutions to copy down information about customers.

Protecting One of Your 
Most Valuable Assets … 
Your Identity

Up to 500,000 individuals are victims each 
year of identity theft.



Member FDIC WE HAVEN’T FORGOTTEN WHO KEEPS US IN BUSINESS.®

IT’S YOUR TIME TO 

GO GREEN

With bank statements that are delivered YOUR WAY… 

WITH eSTATEMENTS, YOU’LL ENJOY
     >  Greater security. No more paper statements sitting around in your mailbox.

     >  Quicker access to information. Receive your statement earlier and get instant 
                                                                             email notification when it’s ready.

     >  18 month ongoing access to your statements. Past information is just a click away.

     >  More choices. Print your statements and enjoy access both online and off.

     >  Environmental rewards. Feel good about using less paper.

SIGN UP FOR eSTATEMENTS TODAY.
Visit www.zionsbank.com/estatements to begin your enrollment.
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The Daybreak community was conceived around the idea of 

sustainable development. And getting there requires a lot of hard

work. After eight years of effort, Rio Tinto’s Kennecott Land, 

transportation officials and local leaders recently dedicated the

UTA Mid-Jordan TRAX Line. The line now makes two stops in the

Salt Lake Valley’s southwest end in the Daybreak community. 

We’re proud of this accomplishment. It is a visionary public/private

partnership that will provide Daybreak residents a better quality 

of life for years to come. It will reduce congestion and time spent

commuting, while also reducing the number of cars on the road

and the related emissions. So while our journey to sustainability

continues, this brings us one stop closer.

“It’s�pretty�simple�–�the�new�TRAX�line
will�give�us�more�freedom�to�enjoy�
our�lives.�We�can�bike�to�the�station
and�take�the�train�throughout�the�
valley.�We’re�looking�forward�to�
skipping�the�traffic�jams�and�getting
around�more�by�rail.”

kennecott.com
kennecottland.com
riotinto.com 

Forward thinking. Forward movement.

We’re part of something bigger TM

Daybreak residents, Raquel Lubbers
and son Cai, enjoying the inaugural
train ride from Daybreak.
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