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editor's note

Rob Brough
Executive Vice President
Corporate Marketing and Communications

Rob Brough takes a break after 
working out for an hour at CrossFit 
Fanatics in West Jordan, Utah. 
Photo by Kevin Kiernan

While I wasn’t fully prepared for what he found, I was 
true to my word and dutifully joined him for his first 5 
a.m. class at CrossFit Fanatics (www.crossfitfanatics.com).

I had driven past the training facility numerous times, 
as it happens to be directly across the parking lot from 
one of my favorite places — the Dunford Donuts bakery.

That first morning, our “warm-up” consisted of two 
rounds of 10 sit-ups, 10 push-ups, 10 air squats, and 
100 jump rope singles. These were followed by 400 
meters on the rowing machine. 

During this so-called warm-up, my competitive nature 
kicked in and I attempted to keep up the same pace as 
my son. Suffice it to say this was a bad idea. I hadn’t 
had breakfast yet, but while the rest of the class was 
completing their actual workout, I was in the bathroom 
trying to lose my lunch. I walked out of my first class 
with a big red DNF (did not finish) next to my name on 
the board.

I am proud to say that I returned the next day 
and have yet to record another DNF. In fact, I have 
discovered a real passion for the CrossFit workout.

One of the things I really love about CrossFit is the 
variety of the workouts. Every day is different. The daily 
WOD (workout of the day) consists of a wide variety of 
full-body exercises. In the two months I have attended my 
daily workouts, I have yet to do the same set of exercises.

Another thing I enjoy about CrossFit is the intensity 
of the workouts. They rarely last longer than 20 
minutes. Scientific research shows that high intensity 
training burns more fat and develops strength and 
conditioning better than traditional training programs.

Lastly, I enjoy the family feel of the workout 
experience. The people at CrossFit Fanatics have 
become my friends. I look forward to seeing them each 
morning. We push each other to do more than we could 
do on our own and we celebrate our successes. I am not 
training for the 2016 Summer Olympic Games in Rio, 
but neither are any of the others in my CrossFit class. 

In this issue of Community, Chelsea Bush explores a 
variety of alternative workouts to spice up your fitness 
routine, including Zumba, hooping, suspended yoga and 
my favorite — CrossFit.

editor’s note

A couple of months ago my 15-year-old son told me he wanted 
to find some sort of exercise program to keep himself fit during 
the summer and prepare for the fall lacrosse season. In a 
moment of weakness and in an effort to earn more points in 
the race for Father of the Year, I told him that whatever program 
he found I would participate in it with him.
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More than 3,500 Zions Bank employees and family members 
brightened neighborhoods throughout Idaho and Utah as part of 
the 22nd annual Paint-a-Thon service project during the week of 
June 18-22. The project benefitted low-income, elderly and disabled 
homeowners as employees spent their evenings after work beautifying 
homes and yards. This year employees scraped, scrubbed, primed and 
painted 50 homes.

Several homeowners wrote letters to the bankers who 
painted their homes, thanking them for volunteering 
their time to make a difference. “We appreciated the 
help your bank and employees gave to us when our 
house was recently painted,” said the owners of a home 
in Midvale, Utah. “Not only did they scrape and paint, 
but they started out by removing vines on the outside 
walls of our home — what a job! We are grateful to 
have had this help, as we are not young enough to climb 
ladders and do such work ourselves. We appreciate the 
fact that the bank provided the paint and supplies to 
complete the job. As we are only on social security, this 
was an immense help to us!”

According to Zions Bank President and CEO Scott 
Anderson, “We look forward to our Paint-a-Thon each 
year because it represents much of what has made our 
bank great over the years and serves as a demonstration 
of our commitment to be actively engaged in our 
communities and provide creative solutions to important 
community needs.”

zions in the community

By Jamie Hauglid

Paint-a-Thon 
2012

West Valley City, Utah

West Valley City, Utah

Boise, Idaho

Castledale, Utah

Boise, Idaho

Salt Lake City, Utah

Boise, Idaho

Rigby, Idaho

Ontario, Idaho

Lewiston, Idaho

Park City, Utah

Midvale, Utah

Salt Lake City, Utah
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an amazing day in Range Creek Canyon......
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Fremont Indian Archaeological sites in the world. 
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Tavaputs@wildblue.net

"Range Creek is one 

of the most 

magnificent places 

on Earth, and it's 
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national & 

international 
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~Duncan Metcalfe
Dept. of Anthropology

Curator of Archaeology & 

Chief Curator 

Utah Museum Natural History
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arts

The creative vitality index measures the health of 
the arts-related economy and compares Utah to the 
nation in eight creative categories. The findings? Utah 
outperformed the nation in three categories: per capita 
music store sales, per capita book and record store sales, 
and arts-related employment. Not bad. 

Utah’s highest performance on the creative vitality index 
came from music store sales, which are 33 percent higher 
than the national average. Surprising? Maybe not if you 
consider Utah has the highest per capita ownership of 
pianos in the United States, says Margaret Hunt, director 
of Utah Arts & Museums. If you grew up in Utah, chances 
are your family owned a piano — a testament of the 
importance of the arts in the Beehive state.

“The community arts are an important contributor to 
the richness of Utah’s culture,” Hunt says. “Artists add 
to the vibrancy of a community and when communities 
are vibrant, property values increase, crime is reduced 
and the quality of life improves. Artists also add to the 
aesthetic beauty of the built environment and assist us in 
looking at our everyday world differently, sparking our 
interest and engaging us emotionally.” 

Working Toward Greater Creativity
The Utah Division of Arts & Museums (which 

comprises the Utah Arts Council and the Office of 
Museum Services) is working to create a tighter weave 
between the arts and Utah life and to improve the 
results of the creative vitality index each year. One way 
it hopes to do this is by offering grants and professional 
development opportunities to artists and arts 
organizations. Another is by promoting public policy to 
financially benefit the creative workforce. 

Hunt explains, “The Utah Arts Council has helped a 
number of communities develop successful strategies for 
authorization of the 1/10th of 1 percent sales tax option 
to support the arts in their county or municipality. We 
also incentivize cities and counties to form local arts 
councils with funds that must be matched and leveraged 
at the local government level.”

More Arts Opportunities for Children
When public schools were losing arts education 

programs, Arts & Museums collaborated with the 
State Office of Education, Art Works for Kids, and 
universities in the state to tackle the issue. “If children 
don’t have consistent access to the arts, we lose our 
competitive edge in developing the next generation of a 
creative workforce,” Hunt says. “Evidence shows that 
children engaged in the arts perform better academically, 
socially and emotionally.”

It may be Utah’s creative environment and the efforts 
of the Division of Arts & Museums that help attract 
new companies to Utah. “Businesses have confirmed 
that Utah’s rich arts and creative environment make 
it a more desirable place to work and to attract an 
innovative and creative workforce,” Hunt says. “There 
is substantive evidence that young professionals seek 
to live in communities that are rich in arts, culture and 
entertainment opportunities.” 

Citizens Can Help
Citizens can help foster that creative vitality by creating 

an arts council operated by volunteers who work with 
elected officials on behalf of community artists. Find out 
if your community has a 1 percent for public art program, 
which requires 1 percent of the construction costs of 
publicly funded projects, such as libraries, government 
offices, recreational centers, transportation facilities be 
dedicated to site-specific artworks. 

One of the easiest and most entertaining ways Utahns 
can invest in the arts is by frequenting its art galleries, 
art festivals, museums and music. 

The recent expansion in Utah of businesses like Adobe, Twitter, eBay 
and Oracle has the state pegged as a technical hub. But research 
compiled by the Utah Division of Arts & Museums Council shows that 
Utah’s creative economy is also thriving. 

By Brooke Wilhelmsen 

Utahns High on Creativity

Top: Ballet West's 
"The Nutcracker"
Photo by Luke Isley
Bottom left: Adams 
Shakespearean 
Theatre at the Utah 
Shakespeare Festival. 
Bottom right: Zinse 
Agginie teaching 
children how to play 
the drums. Bottom 
Photos courtesy 
of Utah Arts & 
Museums.
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Let’s be honest: Exercise can get boring. But new activities help 
keep the spark alive — and sometimes, the crazier the better, says 
Rick Henriksen, a family and preventative medicine physician with 
University of Utah Health Care. “There’s that intrigue, and you tend  
to put a little more effort into it,” he says. As you head back to the  
gym this fall, pique your interest — and peak your metabolism —  
with one of these wild workouts.

By Chelsea Bush

Wild 
Workouts

Spice Up Your Fitness Routine

Dawn Levingston demonstrates AntiGravity® Yoga 
at Imagination Place in Salt Lake City, Utah.
Photo by Josh Blumental
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Zumba
It’s no wonder Zumba is called “exercise in disguise.” 

This high-energy cardio workout is based on Latin 
dances like Salsa and Merengue, with strength training 
moves slyly shimmied into the mix. “You’re tightening 
your core, getting your heart rate up, and getting 
good toning and balance,” says Michele A. Bell, a 
certified Zumba instructor. All the while, you’re too 
busy laughing at your scrambled cha cha chas — and 
everyone else’s — to notice the pain. It’s all in good fun, 
Bell says, adding, “Ninety-five percent of the people 
who go don’t know how to dance!”

Find a Zumba class by type, instructor or location at 
www.Zumba.com.

Hooping
A quick session of hula-hooping, or “hooping,” 

packs a wallop of fitness benefits. It’s excellent for the 
spine, getting the heart rate up and whittling down the 
“muffin top” that hangs over your jeans, says Bell, who 
incorporates hooping into her Zumba classes. Once you 
can spin the hoop around your midsection, add twists 
like stepping side to side or sending the hoop around 
your arms and legs. In a full-fledged hooping class, 
expect to keep the hoop whirling for half an hour or 
more. It’s a lot harder than you think!

Hooping classes are offered at some yoga and belly 
dance centers, or pick up your own weighted hoop for 
around $20.

Suspended Yoga 
Not only is “antigravity” yoga a fun mix of yoga, 

aerial arts and pilates, but it can be better than regular 

yoga if you’re inflexible or injured (or just out of shape). 
The hammock supports deeper stretches and prolonged 
balancing poses, and when you’re ready for a head 
rush, you can dip into inversions, which are beneficial 
yoga poses usually only accessible to the pros. “Inverted 
poses reverse blood flow, send fresh oxygen to the brain 
and decompress the spine,” says Darlene Casanova, 
owner and director at Imagination Place, which teaches 
AntiGravity® yoga, the method launched by aerial yoga 
pioneer and Utah local Christopher Harrison. As for the 
tangle potential, a few introductory classes will help you 
“learn the ropes.” 

Suspended yoga is cropping up at yoga centers and 
aerial arts facilities throughout Utah and Idaho. For 
more info, visit www.imaginationplace.com. 

CrossFit
CrossFit is the ultimate cross-training workout. 

“You’re lifting, then running, then jumping, then doing 
pushups, then running again,” says Henriksen, who 
is also a clinical instructor at the University of Utah. 
Exercises are high-intensity and randomized, and you’ll 
probably learn more than a few new skills. “I’d never 
picked up a barbell in my life, and four or five months 
later I’m doing lifts like they’re doing in the Olympics!” 
he says.

Sure, firefighters, athletes and the military do CrossFit, 
but don’t be intimidated. You’ll find all skill levels in the 
class, Henriksen says, adding, “There’s a grandma doing 
the CrossFit class at my gym.” 

Search for CrossFit classes in your area at  
http://map.crossfit.com.

CrossFit Training at CrossFit Fanantics in West Jordan, Utah.
Photo by Kevin Kiernan

http://www.imaginationplace.com
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Is there anything better than bread and cheese? It’s classic comfort food, and while 
a basic grilled cheese sandwich will do in a pinch, why not dress it up and create 
something that goes beyond simple to truly heavenly? 

Say Cheese!
A Gourmet Spin on a Classic Grilled Sandwich

By Farrah Lamoreaux

Photos by Kevin Kiernan

Grilled Cheese With Bacon  
and Maple Mustard
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Apricot Pub-wich

Zesty Italian

Here are a few gourmet grilled cheese options and 
some basic tips to help ensure they turn out perfectly.

Use low heat — too hot and the bread will burn 
before your cheese gets a chance to melt — and let the 
finished product rest for a minute, like you would a 
fresh-off-the-grill steak. 

Acclaimed chef Thomas Keller advises people to take 
their cheese out of the refrigerator an hour ahead of 
time and use room temperature butter in order to help 
both the cheese and butter melt more evenly.  

Avoid using very mild cheeses (like mozzarella) unless 
adding other condiments or pairing with more robust 
fixings, such as tomato and basil.

Switch up the bread. Try using English muffins, 
cinnamon raisin bread, ciabatta or foccacia for an 
immediate elevation of taste.
 
Apricot Pub-wich

Mix softened butter with thyme and spread on 
sourdough bread. Spread insides of bread with a layer  
of apricot jam and top with sharp cheddar.  

Source: Rachel Ray magazine

Zesty Italian
Mix pesto and mayo and slather on a baguette. Then 

pile on mozzarella, basil, roasted red peppers and/or sun-
dried tomatoes. To prepare the outside of the bread for 
the pan, brush on more pesto mixture instead of butter.

Source: Rachel Ray magazine

Grilled Cheese With Bacon  
and Maple Mustard 

Brush outside of bread with butter, then mix 1/2 cup 
Dijon mustard with 1/2 cup maple syrup and brush 
mixture on the inside of bread. Stack bread with 3 slices 
cooked bacon per sandwich, a slice of sharp cheddar, a 
slice of Gruyere cheese and grill.

Source: Rachel Ray TV Show

Grilled Ham and Cheese With Pineapple
Layer buttered bread with a slice of Swiss cheese, a 

couple thin slices of ham, 2 thin rounds of pineapple, 3 
fresh basil leaves and another slice of Swiss cheese, then 
top with bread and grill.

Source: MarthaStewart.com
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Sage and Fontina Grilled Cheese 
Melt several tablespoons of butter in a small saucepan 

over medium heat; sprinkle with a pinch of salt and add 
a couple teaspoons of chopped sage. Stir over medium 
heat for 30 seconds, then brush outside of bread slices 
with melted sage butter mixture.

Add slices of fontina cheese, topped with finely grated 
Parmesan, and sprinkle with freshly ground pepper. Top 
with bread slices brushed with melted sage butter and 
press 4 whole sage leaves atop each sandwich. Place 
sandwiches, sage-leaf side down, in skillet and cook 
until golden brown on bottom, then flip and cook until 
cheese is fully melted.  

Source: Bon Appétit

Cinnamon Raisin Bread Grilled Cheese 
Brush outside of bread with butter, then spread 

the inside with Dijon mustard. Add 2 slices smoked 
provolone cheese and 2 slices mesquite smoked turkey 
per sandwich; grill until cheese is melted.

Source: www.shockinglydelicious.com

English Muffin and Blackberry Jam Grilled 
Cheese Sandwich

Split an English muffin, and flip it inside out. Spread 
the insides (or what is typically the outside) with 
blackberry jam and layer on half a slice of provolone 
cheese to each side. Close and brush butter on exterior 
of muffin. Grill on medium high heat until cheese is 
melted and muffin is golden brown.

Source: www.suzannawinter.com

English Muffin and Blackberry 
Jam Grilled Cheese Sandwich

Grilled Ham and Cheese 
With Pineapple

Cinnamon Raisin 
Bread Grilled Cheese 
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Rupert
Rich in History

By Amelia Nielson-Stowell

Photos by Kevin Kiernan

Hometown to news anchor Lou Dobbs and actor Bill Fagerbakke (the voice of 
SpongeBob SquarePants character Patrick Star), and site of the world’s first public 
building to run on electricity, Rupert is a small town with big history.

A city in the Magic Valley region of Southern Idaho, Rupert was “magically” converted 
from uninhabitable desert to fertile farmland through irrigation from the Snake River.
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But before gaining the namesake of Rupert, the town 
was known as the railroad community Minidoka Village 
in the late 1800s. It later became known as Wellsfirst, 
a literal name referencing how the clean waters of the 
Minidoka Irrigation Project lured visitors, settlers and 
business opportunists.

“The well was pivotal in developing the town,” writes 
the Rupert Historic Preservation Commission. “Such a 
captive market proved irresistible to businesses.”

Construction of the Minidoka Dam hydroelectric 
power plant brought electricity to Rupert in 1911, 
making it one of the first cities in the world to light its 
streets with electricity. By 1913, the world’s first all-
electric public building was built — Rupert High School.

Rupert was no longer a dry desert the Oregon Short 
Line Railroad blew past on the way to the coast; it was 
an agricultural boomtown.

Agricultural Boomtown
Today, signs around the city proudly boast of Rupert’s 

electricity milestones. The well still stands, now a fountain 
and historical marker in Rupert City Square. And Rupert 
has kept strong roots to its history as a farming community 
dominated by the agricultural industry.  

Major businesses include Brewster Dairy, a 47-year-
old cheese processing plant, and Arrowhead Potato 
Company, potato exporters that produce 700,000 sacks 
of Idaho’s state vegetable a year. 

Rupert City Square is a unique downtown business 
district built around a city park. It’s the hub for summer 
music concerts and Rupert’s annual July 4th celebration. 
Popular eateries such as Doc’s Pizza, Henry’s at the 
Drift Inn and Forever Friends Coffee House border 
the square. The Wilson Theater, a 1920s-era historic 
cinema, was turned into a cultural arts center in 2006.

“What makes Rupert a great place to live and visit is 
the small town atmosphere and the friendliness of the 
people,” says Rupert Mayor Michael Brown. “We’ve 
kept it small but progressive. That way the businesses 
tend to cater more to the folks here in Rupert.”

Henry's Drift Inn

Henry's Drift Inn

Wilson Theatre

Rooms at Henry's Drift Inn

Lamb dinner at Henry's Drift Inn
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Public Amenities
Seeing a void in youth activities, Brown (a three-term city 

councilman before his mayoral post) and his cohorts at city 
hall led the way in reviving its dying recreation program.

“Each of the little cities in the area were all struggling 
keeping something going for the kids to do,” Brown says of 
Rupert and neighboring cities Heyburn and Paul. “So we 
combined the recreation programs.”

The Tri-Cities Parks & Recreation has been a huge success.
“We need to provide something for the kids to do or, kids 

are kids, and they’ll come up with something,” Brown says. 
Brown highlights the local swimming pool as another 

noteworthy youth-oriented project. Irrigation canals 
became dangerous swimming spots for kids when the 
city pool began aging a few years ago. After an extensive 
rebuild in 2008, it’s now an Olympic-sized competition 
pool, where the local swimming team competes in 
sanctioned events.

State Park Gateway
Rupert’s city slogan is “Gateway to Lake Walcott and 

the Minidoka Wildlife Refuge.” Indeed, the two natural 
beauties are just a few miles outside the city.

“You feel like you’re 100 miles from civilization when 
really we’re only 10,” says Travis Taylor, Lake Walcott 
State Park ranger.

The 60-acre park was originally a Civilian Conservation 
Corps camp, a public work relief program founded during 
the Great Depression. Young enrollees transformed the area 
into picnic grounds and built canals. Look closely and you 
can still see old foundations where buildings used to stand. 
This naturally desert environment is now covered in grass 
and trees because of the work of the corps decades ago. 

Lake Walcott is a popular meet-up for family reunions 
because of the lush pavilions and blue lake, perfect for 
fishing and water sports.

Roughly half of the surrounding Minidoka Wildlife 
Refuge’s 20,721 acres are on open water and wetlands, 
making it home to a diverse variety of ducks, geese and 
birds. This undisturbed habitat is also home to various 
mammals, reptiles, insects and plant life. 

“We probably have the best bird watching in the area,” 
Taylor adds.

Decades after the first weary travelers were enticed by well 
water, Rupert is still a refuge in Idaho’s high desert country.

Minidoka Wildlife Refuge

Rupert MuseumRupert Museum

Rupert Museum

Doc's Pizza

Town Square
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Providence
A Providential Place

By Larry Hiller

Photos by Kevin Kiernan

Tree-lined streets? Check. A small-town feel where people know each other, work 
together on community issues, and look out for each other? Check. A strong residential 
character but with amenities and ample employment opportunities close by? Check. 

Close your eyes and picture the ideal hometown. 
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Baseball game at a Providence Park
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So far, so good, but here’s the bonus question: Does 
your town have an annual sauerkraut dinner? If not, the 
advantage goes to Providence, Utah.

Bordering the south edge of Logan, just east of 
U.S. Route 89, Providence (population 7,100) began 
its existence on April 20, 1859, as the second Latter-
day Saint pioneer settlement in Cache Valley. (The 
first was Wellsville.) Originally named Spring Creek, 
the town soon changed its name to Providence at the 
suggestion of LDS Apostle Orson Hyde, who viewed 
the sheltering mountains to the east; saw the abundant 
timber, water and fertile farmland; and declared it to be 
a “providential place.”

Past to Present
The town’s earliest settlers reflected the general 

Mormon pioneer mix of English, Welsh and New 
England Yankee converts. They were soon joined by 
people with names like Zollinger, Theurer and Baer — 
immigrants from Germany and Switzerland. Hence the 
tradition of the annual October sauerkraut dinner — a 
well-attended feast that features not only pickled cabbage, 
but also succulent roast turkey and other favorites.

Providence’s appreciation for its past goes far beyond 
the sauerkraut dinner. It shows in the town center’s 
designation as a national historic district. In the 1960s, 
Providence began to lose its agricultural character and 
transform into a bedroom community for Logan when 
surrounding farmland became housing tracts. But 
historic homes dating back to the late 1800s and early 
1900s have been preserved. Today, visitors can stop by 
the city hall at 15 S. Main Street to pick up a map for a 
self-guided walking tour.

Veterans Memorial

Ryan's Place park



Laisser le bon temps rouler
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801.627.4BBQ • www.soulandbones.com
Visit us online for our complete menu and daily specials
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The Heart of Town
The centerpiece of the architectural gems is the Old Rock 

Church on the corner of Main and Center streets. Now a 
wedding chapel and reception center, the church was the 
spiritual and cultural heart of the community for years. 
Completed in 1871, the chapel not only housed worship 
services, but also served as a social hall and community 
center, complete with stage and proscenium arch. 

In the 1920s, a gracious Georgian-style south wing was 
added to the chapel to provide office space, a kitchen and 
classrooms. In 1968, the LDS Church sold the property. 
The chapel was converted into a reception center, and 
under the guidance of current owner Karl Seethaler, the 
south wing has become the stately Providence Inn, with 
beautifully furnished rooms and up-to-date amenities in a 
park-like setting.

Across the street from the inn, the modest city hall is an 
architectural contrast. The mayor’s motorcycle can often be 
seen parked in front. Mayor Ronald Liechty, like the town 
he serves, is friendly and down-to-earth. As he and city 
administrator Skarlet Bankhead talk about Providence, the 
picture of the town becomes more complete. 

Play Ball!
This town loves sports. School games are well-attended, 

and baseball at all levels is big. The local men’s team, the 
Wolverines, has a large following. And the ballpark is 
the pride of the town — developed and managed by the 
citizens themselves. Beyond baseball and softball, sports 
opportunities abound for a variety of ages and interests 
including tennis, T-ball, soccer, kickball and so forth — 
with both municipal and private sponsorship.

Providence’s economic base is diverse. The town’s 
largest employer is Macey’s grocery store. Many in town 
work at aerospace manufacturer Thiokol near Brigham 
City, at Utah State University, or elsewhere in Cache 
Valley. Home businesses also thrive: cabinetry, Web 
design, welding, etc. And there is a thriving community 
of artists, writers and musicians.

The town’s celebrations and sense of fun are not limited 
to sauerkraut dinners. “Celebrate Providence” in early June 
is an old-fashioned, just-plain-fun event with a family fun 
run, motorcycle parade/show, kids bike parade, carnival 
games, baseball, and a concert and movie in the park. In 
December, there’s the charity Reindeer Run, where runners 
in bright costume (some with antlers) run one kilometer for 
each of Santa’s reindeer.

Those first pioneers may look down and wonder 
about that last event, but they’ve got to be proud of how 
their town turned out.

Omelet at Providence Inn

Common area at Providence Inn

Providence Inn and Rock Church

Brides dressing room at Providence Inn 209 East 500 South / Salt Lake City / 801.531.9800

opens
september 28

A contemporary museum merging
science, technology & creativity   

209 East 500 South / Salt Lake City / 801.531.9800

$200 OFF ADMISSION
DA VINCI: THE GENIUS • Redeem at the door or online at theleonardo.org CODE: DGZ12

Limited to 2 tickets. Not valid with any other offer

THE LEONARDO: 209 East 500 South / Salt Lake City, Utah / 801.531.9800 / TheLeonardo.org

l
i

m
i

t
e

d
 e

n
g

a
g

e
m

e
n

t

PRESENTED BY:



209 East 500 South / Salt Lake City / 801.531.9800

opens
september 28

A contemporary museum merging
science, technology & creativity   

209 East 500 South / Salt Lake City / 801.531.9800

$200 OFF ADMISSION
DA VINCI: THE GENIUS • Redeem at the door or online at theleonardo.org CODE: DGZ12

Limited to 2 tickets. Not valid with any other offer

THE LEONARDO: 209 East 500 South / Salt Lake City, Utah / 801.531.9800 / TheLeonardo.org

l
i

m
i

t
e

d
 e

n
g

a
g

e
m

e
n

t

PRESENTED BY:



42   September/October 2012

cover story



  Community Magazine  43

cover story

Canyon View

State and national parks often get 
their monikers from geological or 
biological attributes. But Snow 
Canyon State Park, located some 
eight miles northwest of St. George, 
Utah, is an exception to that rule. 
It’s not likely you’ll see snow at 
the 7,400-acre park — the location 
averages only 7.5 inches of rainfall 
a year — but you will find soaring 
sandstone cliffs, lava flows and 
mountains of crimson sand dunes. 

Southern Utah’s 
Snow Canyon
By Natalie Hollingshead 

Photos by Kevin Kiernan
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History in the Making
Named after early Utah leaders and distant cousins 

Lorenzo and Erastus Snow, Snow Canyon opened as 
a state park in 1962. It was originally called Dixie 
State Park, and its use dates back to Anasazi Indians 
who inhabited the area from A.D. 200 to 1250. Paiute 
Indians used the canyon from about the year 1200 to the 
mid-1800s. In the 1850s, Mormon pioneers searching 
for lost cattle stumbled across the canyon, according to 
the Utah Department of Natural Resources. Now, Snow 
Canyon is known for its stark beauty and multitude of 
outdoor pursuits. 

“Snow Canyon State Park has many short day hikes 
that are ideal for planning a day trip around,” says 
Jenny Dawn Stucki, park naturalist. “We also have a full 
facility campground, so visitors can enjoy extended stays 
and explore taking in the numerous hiking trails and 
other opportunities the park has to offer.”

There are more than 180 rock climbing routes, plus 
numerous biking trails, nature programs, star gazing 
sites and wildlife viewing spots. The Snow Canyon half 
marathon takes place Nov. 3.

Go Take a Hike
Red and white sandstone cliffs and valleys with 

streaks of black lava rock are the canyon’s dominating 
geological formations. Most were formed from Navajo 
sandstone cemented into stone through the centuries. 
The lava comes from eruptions of nearby cinder cones 
as recently as 20,000 years ago. 

It all makes for a more-than-scenic backdrop to the 
18 miles of hiking trails. Among the most popular is 
Hidden Pinyon Trail, a 1.5-mile roundtrip hike good for 
visitors of all ages, Stucki says. Hikers can learn about 
the plants, wildlife and geology along the trail using a 
take-along brochure. 

Other hikes include Cinder Cone Trail, a difficult 1.5-
mile roundtrip hike that corkscrews 500 feet to the top 
of an extinct volcano with panoramic views. Butterfly 
Trail, a two-mile roundtrip, is more moderate and leads 
to lava tubes. Johnson Canyon Trail is an easy two-mile 
hike that winds through lava flows to a red rock arch 
that spans 200 feet. (Johnson Canyon is closed seasonally 
from March 15 to Oct. 1.) An easy, short hike off Snow 
Canyon Drive leads to deep, sloping sand dunes that are a 
glorified red sandbox for kids of all ages. 

Lava Rock

Lava flow cones
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Stay and Play
Year-round camping is a popular draw at Snow 

Canyon. The main campground has 33 sites with 
utility hookups, picnic tables, fire pits, grills, modern 
restrooms, showers and drinking water. The fee is $16 
a day with no hookups or $20 a day with water and 
electrical hookups. The park also offers day use and 
group campsites.

If roughing it isn’t your thing, the award-winning Red 
Mountain Resort is only a quarter-mile from the park. It 
was named a Top 100 Resort Spa in the U.S. Mainland 
in 2012 and in 2011 in the Conde Nast Traveler 
Readers’ Choice Awards. 

While visiting Snow Canyon, consider park hopping. 
There are numerous state and national parks nearby, 
says Katie Green, public relations specialist with the St. 
George Area Convention and Tourism Office. 

“Zion National Park and Snow Canyon are two 
amazing parks 45 minutes apart,” Green says. Her office 
hosts international groups on tours of the area, and 
Snow Canyon is frequently on the itinerary. 

Other parks in the area include three state parks  
plus Bryce Canyon National Park, Cedar Breaks 
National Monument and Grand Staircase-Escalante 
National Monument.

Snow Canyon had more than 322,000 visitors in 
2011, with the park’s busiest months being October 
and April. Easter is typically the busiest day of the year, 
Stucki says. 

“The mild temperatures of spring and fall are when 
most visitors prefer to come to the park — especially 
since the spring in Snow Canyon State Park offers great 
wildflower and wildlife viewing opportunities,” Stucki 
says. “If you don’t care for crowds, you might want to 
visit during the summer or winter months for a more 
personal canyon experience.”

Pertified Dunes
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Trailing Sheep

“What we hope to do with the festival is keep the history and heritage of our 
communities alive,” says Mary Austin Crofts, executive director of the festival, which will 
be held Oct. 11-14 in the Wood River Valley. “We can bridge the generations of people 
who helped make this valley what it is.”

Celebrating a sheep-herding culture reaching back a century and a half, the 16th annual 
festival commemorates the yearly migration of sheep from the mountains through the 
Wood River Valley. By 1918, Idaho was home to more than 2 million sheep — almost six 
times the state’s human population at the time. And Ketchum grew to be the second largest 
sheep-shipping center in the world, which saved it from extinction after the mining boom 
and subsequent bust. 

Now, the towns of Ketchum, Hailey and Sun Valley come together for four days 
in October to celebrate and re-create their sheepherding history. Visitors can listen to 
storytellers, learn how to spin wool or experience the art of sheep shearing close up.  

“It’s so unique and so much fun. It’s very down to earth, real — a slice of the American 
West that’s still alive,” Crofts says. 

Fifteen hundred sheep marching down Ketchum, Idaho’s, Main Street may  
seem an odd occurrence in today’s world, but it’s what the annual Trailing  

of the Sheep Festival is about — old and new uniting together. 

Festival Honors Idaho’s Wool Ties

By Erin Stewart

Photos courtesy of Trailing of the Sheep Festival
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Cultural Highlights
The Trailing of the Sheep Festival is one of the Top 10 

Fall Festivals in the World, according to MSN Travel and 
has received the Governor’s Award for Cultural Heritage.

Crofts attributes the accolades to the festival’s 
honoring of the Scottish, Basque and Peruvian heritage 
of the region as well as its recognition of the sheep-
herding industry. 

Peruvian and Basque dancers will perform traditional 
music and dance at the Sheep Folklife Fair held Saturday 
in Hailey. The Boise Highlanders, a critically acclaimed 
group of bagpipers and drummers, will also perform. 
With shearing demonstrations for kids and more than 
75 kiosks featuring items handcrafted from wild fibers, 
the Folklife Fair has something for everyone.

Fiber aficionados will be in heaven with four days 
of workshops covering everything from how to create 
plant-dyed scarves to Alpaca yarn. Linda Cortright, 
editor and publisher of Wild Fibers magazine, will be 
speaking at this year’s festival on the importance of 
preserving natural fibers and the people, animals and 
cultures that produce them. 

“You get to see and feel all these beautiful fabrics and 
hats and scarves — things that you don’t see all in one 
place very often,” Crofts says. 

Although lambs are the focal point, they aren’t the 
only wildlife featured at the festival. The 2012 National 
Point Qualifying Sheepdog Trials take place Saturday 
and Sunday, featuring some of the best border collies in 
the West. Each year, visitors and locals alike turn out to 
sponsor and cheer for their favorite dog.

Culinary Delights
And don’t forget about the culinary delicacies. Chefs 

from around the region compete for the best lamb dish, 
offering specials and even free lamb tastings at the For the 
Love of Lamb Foodie Fest on Friday night in Ketchum. 

“American lamb is a healthy, low-fat meat. People 
around here really love it and chefs love working with it,” 
Crofts says. 

Old Meets New  
The festival culminates with the sheep marching down 

Ketchum’s Main Street on Sunday. Where once nearly a 
million head of sheep moved through the Wood River 
Valley each fall, now only about 14,000 funnel through 
annually with a single band of 1,500 parading through 
town during the festival. 

But for Crofts and other Idaho locals, the legacy of 
the sheep’s heyday lives on.

“People can be plopped down in anywhere USA and 
unless they have some history, they don’t really feel a 
sense of place,” she says. “It’s that history that helps 
people understand where we came from and why we are 
like we are today.” 

For a detailed listing of this year’s festival events, visit 
www.trailingofthesheep.org.
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Kids 
on the 
Move

Reaching  
Full Potential

By Larry Hiller

The news is heartbreaking, the future suddenly uncertain. When parents learn that their 
child has Down syndrome, or autism, or any disability, life takes a precipitous detour into 
frighteningly unfamiliar territory.

When two Utah County mothers gave birth to babies with Down syndrome in the early 
1980s, they knew one thing for sure despite all of the other uncertainties: They wanted 
their children to learn and achieve and grow to their fullest potential. Unable to find 
resources to help them meet their vision for their children, Brenda Winegar and Karen 
Hahne started the “Up With Downs Early Preschool.” It was an all-volunteer, parent-run 
education program for young children with Down syndrome.

Photos courtesy of  
Kids on the Move
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In 1986, Winegar and Hahne received a state 
grant to significantly expand the scope of their work 
by providing early intervention services to children 
with a broad variety of disabilities and delays. Their 
vision took shape as they incorporated Kids on the 
Move as a nonprofit organization that same year. 

Everything at Kids on the Move is centered on 
children and families. As current Director Eileen 
Chamberland notes, the founders recognized that 
“parents are the key to their child’s development 
and health and their ability to grow and learn. What 
our programs do is provide support, knowledge, 
strategies and tools for parents. If we can teach 
parents the strategies they need to help their child in 
the course of their everyday living, they can have a 
tremendous impact on their child’s development.”

Kids on the Move takes a holistic approach to 
serving young children by keeping the whole family in 
mind. For example, when parents come to the center 
for an evening class, volunteers are there to provide 
childcare for siblings. And Kids on the Move partners 
with others who serve the family, such as a program 
that helps step-families become blended families 
or Friday’s Kids, which invites parents of disabled 
children to leave them in expert hands on Friday 
nights and have a few hours of respite.

Kids on the Move partners with the Alpine 
School District and the local medical community to 
coordinate assessments and care. But the broadest 
partnership is with the community at large. The 
organization’s facility in Orem was built with 
community contributions and labor. Unencumbered 
by mortgage or rent, it continues to be welcoming 
and functional due in large part to the generosity of 
corporations like Zions Bank and of volunteers, like 
the lady who does the grocery shopping each week 
or the people who regularly come in to sanitize toys. 
In 2011, more than 900 volunteers gave more than 
10,000 hours of service. 

The effects of all this? Consider the child who 
stopped talking at 18 months. Thanks to early 
intervention, he’s entering kindergarten at the same 
level as his peers. No special education needed. 
Imagine his parent’s feelings at that news. Or how 
they felt when without prompting he began saying 
he loved them.

For other children, changes are smaller, more 
incremental, but even for them, each improvement is 
a victory — a cause for happiness and hope.

Ninety-five percent of donations to Kids on the Move goes directly 
into its programs for children. Fundraising costs are just five percent.

Major programs offered by Kids on the Move include:

Early Head Start — Early childhood services and parent education for 
low-income families.

Early Intervention — Education and therapy for families with kids who 
have delays or disabilities.

Bridges — Education and resources for families with kids who have 
autism or similar delays.

Visit www.kidsonthemove.org for program details and registration 
information, along with stories of families helped and a list of ways 
businesses and individuals can help.

http://www.kidsonthemove.org


  

We focus on complex family law matters, 
including high-conflict custody, parent 

time and financial issues. 
 

Call us today 
801-883-8325 

Jennings & Medura 
50 W. Broadway 
Suite 1000 
Salt Lake City, UT 84101 
 

A law firm with over thirty years of 
experience offering full service family 

law and bankruptcy representation  

Attorneys Jarrod Jennings & Cassie Medura 



56   September/October 2012

people profile - idaho

respect each other’s knowledge and approach and 
agree on the crucial disciplines and measurements 
within a company.”

That approach helps mitigate risk and improve 
performance, she adds. And while the two work 
together on the big-picture future of the company, 
Marco oversees more of the plant and operations 
while Ellen’s focus is on sales and marketing. Her 
efforts have paid off, with the company growing from 
just 35 employees to more than 400 in the first seven 
years of ownership. 

That growth has come despite a strict effort by Ellen 
and Marco not to let the company’s expansion outpace 
its ability to serve customers and employees well.  

“As we viewed the world economics in the fourth 
quarter of 2007, we made a conscious team decision 
to keep our arms around our growth and focus 
strongly on the bottom line as opposed to the top 
line,” she says. 

The company’s food offerings have also grown, 
with Ellen and Marco adding more than 32 new 
products in the first year alone. Since then, Great 
American Appetizers has been the first company 
in its category to introduce trans-fat-free bakeable 
products. It has also introduced all-natural 
appetizers and dips while making healthier forms of 
fries such as green bean fries and edamame bites.  

Of course the company is still best known for its 
famous onion rings grown in eastern Oregon and 
western Idaho. 

“The Spanish Sweet variety of onions is grown in 
our backyard so we are right where we need to be,” 
Ellen says. 

With its clean air, fertile ground, fresh water 
and quality of life, Idaho is an ideal place to “do 
business, grow your business and attract terrific 
talent,” she says. 

Attracting those talented employees is one of 
the most important things Ellen has learned in her 
tenure as CEO. As a female business leader in the 
community, she often shares her experience with 
other aspiring business women, encouraging them 
to network, keep an eye on finances at all times and 
trust that old-fashioned women’s intuition. 

“We were born into and have acquired the ability 
to pay attention to ourselves, others and the world 
around us,” says Ellen, who was a finalist with her 
husband for the 2010 Ernst & Young Entrepreneur 
of the Year Award.

Ellen’s instincts appear to have served her well as she 
looks forward to even more growth at Great American 
Appetizers. The company is moving to a larger facility 
during the next two to three years, allowing it to grow 
to more than $100 million in revenue.

Ellen Meyer is no newcomer to the food industry. As a child, she attended 
makeshift board meetings for the family’s cheese, ice cream and bottled 
milk manufacturing company while seated around the kitchen table. As a 
teenager, she worked alongside her parents in the family business. 

So it seems natural Ellen would eventually stake her own claim in the 
industry that shaped her life.

Ellen Meyer

Growing Onions Into Big Business

By Erin Stewart

Photos courtesy of 
Great American Appetizers

Now the president of Great American Appetizers 
in Nampa, Idaho, Ellen runs the company alongside 
her husband, Marco, chief operating officer. Marco 
was also raised in a food manufacturing family 
and was president and CEO of Arpin Dairy, which 
patented string cheese. Marco’s company was 
actually in competition with Ellen’s family’s cheese 
operation at one time.

The pair bought Great American Appetizers 
in 2004 after several years of investing in the 
company, which specializes in providing customized 
food products to some of the nation’s best-known 
restaurant chains, retailers, club stores and 
convenience stores. 

“Working together takes your marriage to a 
whole new level,” Ellen says. “Overall, the yin and 
yang of our pairing has been complementary, and 
we have each other’s back. Although our plan of 
attack on a matter may be somewhat different, we 

Ellen and Marco Meyer
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children to buy-in to the venture. As coins were dumped 
on the table, Reva kept tally of the contributions, which 
totaled $63. 

“When he started back in 1956, Les took a leap 
of faith. He needed a good means to provide for his 
family,” Troy says. “He just loved this business, and it 
was his dream to build a business that would go on for 
many generations.”

More than 55 years later, that modest venture has 
grown into one of the state’s most well-known business 
equipment providers, selling and servicing Sharp and 
Hewlett-Packard copiers, fax machines, printers, and 
scanners, as well as document storage software. Les 
Olson Company has seven locations throughout Utah 
and Nevada with 190 employees — several of whom 
have been with the company for more than 20 years. 
Around 30 employees are members of the Olson family, 
and five are part of the fourth generation. 

“We also have three non-Olsons that are vice 
presidents in our company,” Troy says. “We really look 
at it as a business, and you earn your position here. 
Nothing is given.”

Troy began work as a young boy, helping in the 
warehouse and weeding flowerbeds. He made his first 
appearance on the payroll as a part-time employee when 
he was a senior in high school. After attending Dixie 
College for a time, he decided to get his degree from 
what he calls the “School of LOC.” He started with odd 
jobs at the office then switched to service and sales.

“I loved selling,” Troy says. “Being out on the streets 
every day, interacting with great clients, building 
relationships and adding value to those clients — those 
were busy days, but boy were they fun.”

Most recently, he was executive vice president of 
sales. His promotion to president was part of a planned 
succession required in the family business. Troy took 
the reins from his father, Larry, and works alongside his 
uncle, Jim, chairman and CEO. Troy’s son, Nick, also 
works at the company.

“One of the biggest perks of working here is the 
fantastic relationships I’ve always had with my family,” 
he says. 

Giving back to the community is a family value, 
too, and to that end Les Olson Company supports 
professional and college sports teams across the state. 
Troy serves on the board of directors for Intermountain 
Healthcare’s Amicus Foundation and is chair of that 
group’s golf event. 

Troy also enjoys running and has completed 85 ultra 
marathons since 1994. 

“Growing up, it felt like this was probably what I was 
going to do with my life,” he says. “I was very fortunate 
to work with my grandparents, and it is such an honor 
for me to be able to carry on the family business.”

When Troy Olson stepped in as president of Les Olson Company 
in January, he made family history. Troy, 48, is the first of the third 
generation of Olsons to head the family-owned business, founded by 
his grandfather in 1956. 

Troy Olson

In Good Company
By Natalie Hollingshead
Photo by Kevin Kiernan

Troy Olson

From the beginning, Les Olson Company has been 
a family matter. It started with Les and his wife, 
Reva, the parents of 12 children. Les worked as a 
manager in ZCMI’s office equipment department but 
his employment couldn’t sustain his large family. One 
evening at the dinner table, he announced that he had 
quit his job to start a family business and invited his 
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ore from the ground and refines it into 
elemental phosphorus used to make 
Roundup brand herbicides. Phosphorus is 
also used in other industries to make fire 
retardants, leavening agents, aviation fluids, 
carbonated beverages and other products.

In addition to the phosphate products, 
Monsanto has developed a family of bio-
tech seeds designed to be unaffected by the 
herbicides in Roundup. It allows crops to 
flourish even when herbicides are applied 
to kill the weeds. Sheldon comes from a 
farming background where, just in his 
lifetime, he’s seen technology increase corn 
yields by 50 percent.

Monsanto is also dedicated to being as 
environmentally conscious as possible. 
Dating back to 1987, the Soda Springs 
plant set a new worldwide phosphorus 
industry standard for air pollution control 
with construction of a Hydrosonic® air 
scrubbing system on the plant’s phosphate 
kiln. Over the years, as technology has 
improved, additional equipment has been 
installed to reduce sulfur dioxide and 
furnace vent gas emissions.

This tradition continues today with the 
installation of the largest investment the 
plant has seen in more than 40 years: A 
thermal oxidizer that will eliminate the 
need for flaring excess carbon monoxide. 
In the plant’s latest mining operation 
at Blackfoot Bridge, Sheldon says the 
company is employing a technology 
that should eliminate any impact on the 
Blackfoot River and surrounding area.

Sheldon says Monsanto is distinguished 
by its talented workforce and commitment 
to the community it has been a part of for 
more than 60 years.

Monsanto Company
1853 Hwy. 34
Soda Springs, ID 83276
208-547-1348
www.monsanto.com

speaking on business

speaking on business

Sheldon Alver
Photos by Kevin Kiernan

Monsanto Company

When I drive through Idaho, I am often fascinated by the beautiful fields that surround 
me and stretch beyond my line of vision. Not only do these fields reflect the state’s 
pristine growing conditions, but they’re also a major part of Idaho’s economy.

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

I greatly respect these brave farmers 
because it seems that in recent years it’s 
become more difficult than ever to be 
successful at farming. But after my visit 
with Sheldon Alver of Monsanto, I think 
there’s a bright spot for farmers after all. 

Sheldon, manager of the Soda Springs 
plant, says Monsanto’s products help 
improve the productivity of agriculture. 
Monsanto is a phosphate mining and 
processing facility. It removes phosphate 

By Chris Redgrave
Host of Speaking on Business

http://www.monsanto.com
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That fun twist is Kisstixx’s attractive 
package containing two lip balms so  
you can combine the flavors for a whole 
new experience. Mix raspberry with 
lemonade and you get raspberry lemonade 
lip balm, or peaches and cream or 
chocolate and strawberry.

Dallas and Mike were not only looking 
for a fun experience with Kisstixx, they 
were also interested in the chemical reaction 
that occurs when you mix two flavors, like 
the sweet caramel and apple or the fire and 
ice, which is cinnamon and vanilla. You put 
those two together and … BAM.

Utah has a keen eye on emerging talent 
with great ideas, and the owners of Kisstixx 
will be the first to tell you of the invaluable 
support they received from their mentor/
professor Pete Robinson, who assisted 
them in the student entrepreneur incubator 
program at UVU. There, Dallas and Mike 
were able to start their business in an office 
with mentors and no overhead. They’re 
now with Utah Tech-X, another program 
designed to support entrepreneurs, so they 
can “nail it then scale it,” as investor/author 
Paul Ahlstrom writes about in his book of 
the same name. 

The owners of Kisstixx understand this 
motto is critical for success. You can find 
the lip balm in Associated Food stores, and 
it is coming soon to other big-box retailers.

KISSTIXX
P.O. Box 971284
Orem, UT 84097
801-855-6019
www.kisstixx.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.

Mike Buonomo and Dallas Robinson
Photos by Kevin Kiernan

KISSTIXX

Dallas Robinson and Mike Buonomo will be the first to tell you they have been 
fortunate in creating their new company, Kisstixx. First, they met one another on 
the campus of Utah Valley University and came up with an interesting product 
that is now taking off. And second, they were in the same business class where 
they rolled out their business model for the “perfect lip balm” to their class with an 
outstanding reception from students and the professor. It’s called Kisstixx.

By Chris Redgrave
Host of Speaking on Business

It all started when Dallas was into 
extreme sports, and his lips would get 
chapped and cracked. He felt every lip balm 
he used for relief was too waxy and tasted 
bad, so he thought, “Why not come up with 
a great product with a fun twist?”

http://www.kisstixx.com
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Dennis told me that working in the 
parking lot was not without its challenges, 
but led to some great business startup 
stories. Like the time he was changing 
the oil in a large semi rig when a gust of 
wind blew the oil everywhere but into the 
oil pan. Or the intense summer when the 
only shade to be found was underneath the 
big rigs, or the winter when they used a 
smudge pot to keep warm. Talk about the 
entrepreneurial spirit!

Each of the owners brings his own 
talent to the table. Dennis specializes in 
tires while co-owner Dennis Thomas is 
better with big trucks and trailer repair. 
They are friends from the automotive 
industry who decided to come together to 
start their own company. Their motto is if 
it has nuts and bolts, they can fix it.

This talented group has been able to 
weather the economy so well because of 
the unique skills they offer and the quality 
service they deliver to their customers.

To make sure their business is as full-
service as possible, their building is big 
enough to align semis for important  
clients like Flying J, Barney Trucking  
and Maverik. 

Red Rock Garage
1030 E. Commerce Dr., Ste. 100
St. George, UT 84790
435-688-1130
www.redrockgarage.com

Red Rock Garage
Excerpts from the Zions Bank Speaking on Business Radio Series.

See www.zionsbank.com/speakingonbusiness for radio listings and for more information.

Dennis Thomas and Dennis Rowley
Photos by Kevin Kiernan

I was so impressed with one of the businesses that I met on a recent trip to St. 
George. This seven-year-old company specializes in working on large trucks and 
motor homes.

By Chris Redgrave
Host of Speaking on Business

Dennis Rowley, one of the owners, 
explained that when the building wasn’t 
finished in time for the company’s opening, 
they had no choice but to set up shop in 
the parking lot, expecting to be there only 
a few months. Thirteen months later, after 
working through the stifling St. George 
summer and the winter cold, the building 
was finally finished. 



With us, you can make it happen today.
Because Zions Bank is dedicated to helping businesses in our community succeed, we have created a 

wealth of new resources, designed specifically for small businesses. In addition, we’re lending* to more 

businesses—so that our community can grow today. Let us help your business. Drop by your local Zions 

Bank branch or call us at 800-789-2265 for a business banker near you.

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

*Loans subject to credit approval. Restrictions apply.

Member FDICzionsbank.com®

Follow us on 
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After escaping political turmoil in Peru 18 years later 
in 1994, Utrilla headed to Florida, where he worked 
hard at learning English, and then to France, where 
work as a noncitizen was hard to find. An offer from a 
friend to be his immigration sponsor convinced Utrilla 
to make his way to Utah to enter Weber State College 
where he majored in political science and business.

Capitalizing on his knowledge of the importance of 
language in a company’s effort to operate in foreign 
countries and cultures, Utrilla started U.S. Translation 
Company in 1995. He approached JBT AeroTech  
(Now Jetway in Ogden) with a unique proposition: 
He would translate some important materials for the 
company. If they were pleased with the quality of his 
work, they would pay him. If they were not satisfied, 
the company would owe him nothing. The plan worked 
to perfection.

Starting with two employees, the company now has 
15 full-time staff and hundreds of qualified interpreters 
and translators on call. And Jetway? They remain a 
U.S. Translation client 17 years later. With 100 to 
130 new clients a year, Utrilla expects the company to 
continue growing.

U.S. Translation focuses on serving high-risk and 
high-profile firms that place a premium on cultural 
and industry-based accuracy in translations. Scientific, 
medical and legal companies all rely on U.S. Translation 
to “get it right the first time.”

Seeing an opportunity to be closer to many of his 
core customers, Utrilla worked with Zions Bank in 
2010 to purchase and remodel a multistory building 
in downtown Salt Lake City to accommodate a 
growing workforce, provide in-house training 
areas, and help preserve the downtown culture in a 
revitalized area of the city.

For Utrilla, translating the language of business has 
proven to be rewarding in ways he couldn’t imagine as 
an enthusiastic and entrepreneurial street vendor many 
years ago.

 
U.S. Translations
320 W. 200 South, 3rd Floor
Salt Lake City, UT 84101
www.ustranslation.com
801-393-5300

U.S. Translation 
Company

No Loss for Words

As a 6-year-old selling goods on the streets of Lima, Peru, David Utrilla 
never imagined he would end up as an American businessman. 

David Utrilla
Photo by Kevin Kiernan
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Utah Entrepreneur Challenge
The Utah Entrepreneur Challenge is a 

competition hosted by the University of 
Utah that is open to any student in Utah. 
Individuals and teams submit detailed 
business plans and pitch their ideas 
to a panel of respected Utah business 
leaders. The judges choose the winner 
of the $40,000 grand prize based on the 
feasibility of the business.

The results of this year’s final round of 
competition in April were nothing short 
of astounding. Some of the top projects 
included Active Alarm, a device that 
detects the sound of a smoke alarm and 
shuts off power to the stove in the event of 
a fire, and the PowerPot, a portable electric 

generator and cooking pot. Although 
none of the products had funding prior 
to the competition as required by entry 
rules, many of them are now well into the 
development and manufacturing process. 

Rhett Weller, a member of the winning 
team of Active Alarm, says competitions 
like the Utah Entrepreneur Challenge are 
a great way to learn, practice presenting 
and get product exposure. Weller explains 
the competition is also a perfect place to 
build relationships. The Active Alarm team, 
for example, now has its manufacturing 
and engineering set up in Utah, thanks to 
connections made during this year’s challenge.

“The key to success is having a well-
balanced team,” says Weller who takes care 

of the business side of the company. Team 
member Michael Sanders is the engineer 
and fireman Peter Thorpe researches all the 
safety features of the device.

While the competition provides a great 
learning opportunity, Weller says it takes more 
than just a good plan to build a successful 
business. “We talked to alarm companies, 
fire marshals, firemen, people who had their 
homes burn down, and consumers. Get out 
of the building and do hands-on research,” 
Weller says. www.ues.utah.edu/uec

Utah Real Estate Challenge
The state’s up-and-coming real estate 

developers are also getting in on the 
entrepreneurial action with the Utah Real 
Estate Challenge. 

Buzz Welch, executive director of 
the challenge, explains that the essence 
of the Utah Real Estate Challenge is to 
prepare students for a career in real estate 
development by allowing them to “utilize 
the full spectrum of real estate knowledge” 
to bring a potential project to market. That 
process includes planning, engineering, 
architecture, finance and market analysis of a 
new development project within the state of 
Utah with a minimum budget of $3 million. 

To be successful in the competition, 
students must have a solid understanding of 
the real estate industry. Students are required 
to submit a development proposal, create a 
development business plan and present it  
to a panel of industry professionals.  
The plan is then submitted to 200 real estate 
professionals who evaluate the risks of  
the project.

“The real estate industry took the 
economy down in 2008. The Utah Real 
Estate Challenge focuses on real estate risk 
and how to manage it,” Welch says. “You 
get 200 industry professionals in a room 
with 100 students, and everyone is learning 
from each other.” 

Sponsored by the Ivory-Boyer Real 
Estate Center at the U’s David Eccles 
School of Business, the competition offers 
teams a top prize of $20,000.

Not only is the challenge a great place 
for students to keep up-to-date with the 
real estate industry, but the projects are 
also feasible. The project that won this 
year, for example, is a 464-bed student 
housing community called University 
Station that is now in the development 

Utah’s brightest educators and business leaders aren’t letting the lagging 
economy get the best of them. Instead, they are boosting the Beehive State by 
actively recruiting new talent and revolutionary ideas via entrepreneur challenges.

By providing a motivating venue in which entrepreneurs thrive, students are 
learning the ins and outs of the business world while creating products that 
business pros are lining up to manufacture.

An Entrepreneurial State of Mind

 Innovative Competitions in Utah
By Ashley R. Cummings

Active Alarm team members Zack Bomsta, Michael Sanders, Peter Thorpe and Rhett Weller 
Photo by Brenton Williamson
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stage on 400 South near Rice-Eccles 
Stadium in Salt Lake City. www.business.
utah.edu/ivory-boyer-real-estate-center/the-
utah-real-estate-challenge

Bench to Bedside Medical  
Device Competition

Another competition sponsored by the 
University of Utah, the Bench to Bedside 
Medical Device Competition, is for 
engineering, medical and business students. 
The goal of this competition is for students 
to create a new medical device to improve 
patient care, and eventually revolutionize 
the medical world, says Ahrash Poursaid, 
engineering chair of the competition.

Grant Sun, a member of one of the 14 
teams that competed this year, explains 
that the competition allows students to go 
beyond classroom learning by thinking of a 
real-world problem and coming up with a 
solution. “This competition allows them to 
get their hands dirty with actually making 
medical devices,” he says. 

Some of the devices in this year’s 
competition include a hands-free wheelchair, 
a rectal catheter, a fiber optic scope that 
helps with incubation, and the winning 
project — the LIYEN inhaler. The LIYEN 
inhaler delivers medicine into the lungs of 
asthmatics more efficiently.

“The competition helps with making 
connections with clinicians and faculty  
in medicine, and helps with solidifying  
relations in the future,” Sun says. Members 
of various medical companies judge the event 
and meet face-to-face with the competitors,  
who vie for part of the $70,000 in prizes. 
www.techventures.utah.edu/b2b

Grow America Springboard 
Competitions

Students aren’t the only ones showcasing 
Utah’s newest entrepreneurial talent. Grow 
America is an organization committed to 
boosting Utah’s economy by rewarding 
the best entrepreneurial ideas with more 
than $1 million in cash and services. 
Grow America hosts several Springboard 
competitions each year, choosing winners 
from the categories of idea, startup and 
growth. Grow America seeks entrepreneurs 
in any phase of business development 
who are looking for ways to actively 
grow business, create jobs and lift Utah’s 
economy. www.growam.com

Eat 
Art!

Normally it would be a shame to  
ruin such a beautiful work of art,  
but don't worry, we'll make more.

facebook.com/onesweetslice
@OneSweetSliceUT

For deals and info check us out;
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Green homes are just one of the recent trends 
toward enhancing lifestyles, improving overall health 
and decreasing negative effects on the environment. 
Although many homebuilders are using better materials 
and Energy Star-rated components to build homes, 
there are several other key components of a green home, 
according to the National Association of Home Builders. 

Energy efficiency and water conservation are perhaps 
the most well-known aspects of an environmentally 
friendly home. Improvements in insulation, windows, 
heating and cooling systems, Energy Star appliances, 
and water-wise plumbing are some of the ways to 
accomplish these. However, it is also important for 
a builder to consider the durability, recyclability and 
source of the materials used in construction. Green 
homes utilize building materials that do not emit 
harmful toxins and have better ventilation to increase 
indoor air quality as well as resource efficiency. In 
addition, positioning the home correctly on the land 
can take advantage of the heating and lighting benefits 
provided by the sun. 

As much as we may all wish to build a new energy 
efficient home, it isn’t possible. However, remodeling 
your current home may not be as difficult as you think. 
And there could also be some tax credits and special 
rebates. Many conventional products used for repair 
and improvement projects contain high levels of toxins. 
By choosing alternative flooring, roofing, insulation, 
paints, sealants and even hardware, you can reduce the 
amount of hazardous gases released inside your home. 
Combined with recycling efforts, this could decrease 
your carbon footprint.

In the past, many construction materials contained 
asbestos, lead and formaldehydes. Before removing 
anything from your home or starting any remodeling 
project, it may be wise to consult a licensed, insured and 
experienced contractor.

Michele Weaver is vice president and manager of Zions 
Bank’s The Homeowners Café, a resource center designed 
to provide information and answers for homeowners and 
homebuyers throughout the community. Please see our ad 
on the next page and www.thehomeownerscafe.com/green 
for more information.

Henry David Thoreau asked, “What is the use of a fine house if you 
haven’t got a tolerable planet to put it on?” With the current world 
population exceeding 7 billion and expected to be a staggering 10 
billion by 2050, it makes sense that our natural resources may be at 
risk of contamination and rapid depletion. Due to the amount of time 
we spend in our homes, households generate a significant amount of 
waste and resource use.

By Michele Weaver

Better for You and Your World

Green 
Homes

http://www.thehomeownerscafe.com
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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/green.

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

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.

Member FDIC

Follow us on 
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“Our goal is to provide you with the resources you need 
to start and grow your business, because when you’re in 
business for yourself, you want the moment to last — and 
so do we,” says center director Beth Holbrook. Since it 
opened its doors in 2006, the center has assisted more 
than 4,000 individuals with tools to help them create and 
expand new and existing businesses. Of the clients served 
during five years, 65 percent were startups and 80 percent 
were in need of business-plan development. 

From barbershops to restaurants, businesses have not 
only launched, but also succeeded with the help of the 
Business Resource Center. One such success story is Nally 
Chidester, who owns and manages the popular Sandy, 
Utah-based eatery, Simply Thai. Chidester’s dream of 
owning her own restaurant was 20 years in the making. 
A native of Thailand, she learned to cook traditional 
Thai dishes with her grandmother. Years after coming to 
the United States to pursue a master’s degree in business, 
Chidester felt ready to finally start her dream. She went 
to the Business Resource Center with a list of recipes 
and questions on how to get started. With step-by-step 
guidance from the center and several months of hard work 
and planning, Simply Thai opened its doors in 2007.

The Business Resource Center offers a library of 
startup manuals, business publications and a computer 
lab equipped with software to help you perform research 
and write business plans — all free of charge. In addition, 
the center is staffed with knowledgeable people like 
Holbrook, who is skilled in many areas of business 
counseling, including creating business plans, budgeting, 
licensing and much more. 

During your visit, you can expect to receive assistance 
on assessing the needs of your business, writing your 
business plan, creating and understanding financial 
statements, learning how to structure your business 
(corporation, LLC, etc.), and registering and licensing 
your business. You will also have access to more than 
17 outside partners such as the Governor’s Office 
of Economic Development or the Small Business 
Administration. Services are also available in Spanish. 

Additional resources can be found online at  
www.resources.zionsbank.com. “We’ve designed a  
series of how-to booklets that offer easy-to-understand 
advice, worksheets, examples and resources for additional 
help,” Holbrook says. “Our business builder booklets  
can help you if your grand opening has already happened 
and you find yourself a bit stuck on what to do next.”  
The booklets are available in PDF format online.

The Zions Bank Business Resource Center is open for 
walk-ins and by appointment Monday through Friday 
from 9 a.m. to 5 p.m. on the mezzanine level at 310 S. 
Main Street in Salt Lake City. You can reach the center at 
801-594-8245.

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

Let’s face it: Launching or growing a new business is no easy task. With 
a myriad of factors to consider, getting a successful business off the 
ground involves careful research and planning, plenty of hard work and 
key decision-making. Fortunately, if you’ve caught the entrepreneurial 
spirit, Zions Bank’s Business Resource Center is here to guide you 
every step of the way — and help make your dreams a reality. 

By Lori Chillingworth

Guidance When You Need It Most

Zions Bank Business 
Resource Center
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“When you look in the eyes of someone who has lost 
everything, it fundamentally changes you and makes 
you more determined than ever to make sure we follow 
our mission,” McGovern said at a recent Zions Bank 
Premier Wealth Management Speaker Series in Salt Lake 
City. “This is helping people in their darkest hours, and 
we absolutely have to get it right.”

The Red Cross responds to 70,000 disasters a year 
— 100 in Utah — and supplies more than 40 percent of 
the nation’s blood supply. The humanitarian nonprofit 
operates with a $3.5 billion budget. 

Scott Anderson, president and CEO of Zions Bank, 
praised McGovern’s transformation of the Red Cross. 
When McGovern began her post in 2008, the nonprofit 
was operating on a $209 million deficit. Through her 
leadership, the Red Cross eliminated its operational 
deficit “in one of the most difficult periods this country 
has ever seen,” Anderson said.

McGovern shared leadership advice with attendees at 
the June event.

Look internally to thin overhead costs. When McGovern 
started at the Red Cross, hundreds of chapters across 
the U.S. were conducting their own back-office 
functions such as finance and human resources. The 
Red Cross consolidated operations under one umbrella, 
reducing 10 percent of chapter staff and 30 percent of 
headquarter staff. Layoffs were difficult, but today 91 
percent of each dollar donated to the Red Cross goes 
directly to its life-saving services.

Good leadership means hiring great people. McGovern 
said she is willing to operate with an employment vacancy 
for a long time in order to hire the right person as opposed 
to immediately hiring a lackluster replacement.

Be inclusive, listen intensely and be decisive. McGovern 
shared a story of sending an email to all Red Cross 
employees and volunteers, asking for suggestions 
on how to improve the organization. It was an 
unprecedented move for a CEO, and she got 10,000 
emails in return. People listen when they know their 
voice is heard, she advised.

Lead with your heart and your head. “What I’ve come to 
learn is the people in this country have an innate need to 
give back,” McGovern said. “You can get rid of everyone’s 
agenda if you get to the mission (of the organization).”

Embrace change and course correct. “People do not 
hate change, people love change,” McGovern said. 
“People don’t like change when they don’t have a voice.”

Set seemingly unachievable objectives. People like a 
challenge, and the Red Cross has seen fundraising grow 
in the double digits in the last two years because of 
that, McGovern said. “We’ve set almost unachievable 
objectives, yet I’m watching the organization rise again 
and again and again,” she said.

McGovern encouraged business professionals to 
work with the Red Cross by donating, hosting a CPR 
training, sponsoring a blood drive or participating in the 
new Ready Rating emergency preparedness planning. 
Anderson presented McGovern with a $5,000 check for 
the Red Cross from Zions Bank. 
 
 
To participate in future Zions Bank’s Premier Wealth 
Management Speaker Series events, please contact your 
local Zions Bank relationship manager or visit  
www.zionsbank.com/wealth.

 

After nearly three decades in the business world, Gail McGovern 
thought she knew everything about leadership. But then the former 
executive at AT&T and Fidelity Investments became the president and 
CEO of the Red Cross and learned even more leadership lessons.

Red Cross 
CEO Shares 
Leadership Tips 
By Amelia Nielson-Stowell

Photo by 
Julie M. Bradford
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emerging technology

USTAR’s efforts to transform the state’s economy 
are embodied in the James L. Sorenson Molecular 
Biotechnology Building at the University of Utah and 
its sister facility, the USTAR BioInnovations Center at 
Utah State University. These centers mark a new era 
of interdisciplinary research, scientific discovery and 
technology commercialization.

“Through the USTAR initiative, we are crossing 
traditional boundaries to accelerate research at the 
interfaces of medicine, pharmacy, engineering, computer 
science and life sciences,” says Dinesh Patel, Ph.D., Salt 
Lake City-based venture capitalist and chairman of the 
USTAR Governing Authority.

The James L. Sorenson Building
The new 208,000-square-foot Sorenson building 

includes a state-of-the-art nanofabrication facility 
with 18,000 square feet of cleanroom space, and 
a 5,300-square-foot microscopy and materials 
characterization suite. “The nanofab puts us at a level 
with the top institutions worldwide,” Patel says.

Nanotechnology researcher Marc Porter leads one of the 
teams using the new Sorenson building, which was dedicated 

in April on the U of U’s newly dubbed “engineering 
campus” along Wasatch Drive. In collaboration with the 
School of Medicine and the Huntsman Cancer Institute, 
Porter’s team is building a “nanotechnology mousetrap,” a 
magnetic sensor prototype to detect deadly pancreatic cancer 
far earlier than current technology. Porter envisions these 
scanners being manufactured at a cost low enough to place 
them in local clinics, hospitals and even retail pharmacies, 
with results delivered quickly to the patient’s physician.

Another project in the Sorenson building involves 
treatment options for those suffering with advanced 
stages of Parkinson’s disease. Current treatments such 
as deep brain stimulation often leave patients with new 
difficulties, such as a reduced ability to learn new tasks. 
USTAR researcher Alan “Chuck” Dorval attributes such 
adverse effects to the fact that scientists understand very 
little about how, or why, deep brain stimulation works.

“In order to treat this disease more efficiently, we need 
to understand the ways brains in disease and healthy states 
process information differently. That’s my job,” he explains.

The BioInnovations Center
Exciting work is also underway at the 

118,000-square-foot USTAR BioInnovations Center, 
which opened in 2010 on Utah State University’s 
Innovation Campus in North Logan. The center houses 
advanced life science laboratories where researchers seek 
cures for diseases and develop new technologies.

USTAR researcher Randy Lewis, for example, is 
developing ways to make artificial spider silk. “The spider 
silk does not actually come from the spiders; rather, it 
comes from proteins generated by certain bacteria, goats 
and silkworms,” Lewis says. “We then use those materials 
to create a strong silk-like fiber.” The fiber might be used 
for such things as artificial ligaments, tendons, bone 
repair materials, parachute materials, car air bags, tire 
cords and materials for sports clothing.

Also housed in the BioInnovations Center, USU’s 
Veterinary Diagnostics and Infectious Disease team draws 
on the strengths of USU’s College of Agriculture and 
College of Science. USTAR genomics expert Irina Polejaeva 
is working collaboratively to better understand and find 
treatments for infectious diseases in humans and animals. 
“USTAR is an excellent example of how states, like 
Utah, can enhance academic pursuits by commercializing 
university-developed intellectual property,” Polejaeva says. 

With teams working hard at both universities in state-
of-the-art facilities, it is an exciting time to be a part of 
the innovation movement in Utah. Zions Bank President 
and CEO Scott Anderson coined a phrase during the 
April dedication of the Sorenson Building that sums up 
USTAR’s commitment, “I would like to see a motto over 
the doorway, ‘Enter to innovate. Depart to transform 
industries and change the future of the world.’” 

Justin Berry is the marketing analyst for USTAR and 
the Governor’s Office of Economic Development. Visit 
www.innovationutah.com for more information.

On the tails of the economic downturn, Utah is transitioning into a 
state rich with innovation, technology and robust industry. Part of this 
transformation stems from the state’s bold investment in the future 
through the Utah Science Technology and Research Initiative.

By Justin Berry

Research Underway at Two New Centers

Building Utah’s 
Innovation 
Infrastructure

The James L. Sorenson Building

http://www.innovationutah.com
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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

dining & leisure guide
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We may not have hurricanes or many tornadoes, but with 
700 to 800 small earthquakes hitting Utah and Idaho every 
year — some with a magnitude of 3.0 or larger — experts 
say “the big one” could strike our region at any time. In 
the event of a serious earthquake or other natural disaster, 
families will likely need to depend on their own 72-hour 
emergency kits for five days or longer. So personal and 
family preparedness will be critical in determining how 
people survive a disaster. It is crucial for families to develop 
an emergency preparedness plan of action, detailing such 
things as how to communicate with one another and where 
to meet. It is also essential to gather the necessary supplies 
or documents needed to resume daily life.

Businesses must be prepared as well, which will enable 
them to better help the community in the event of a disaster. 
An estimated 40 percent of businesses failed after Hurricane 
Katrina. 

Banks, in particular, have a responsibility to be prepared. 
As evidenced by Hurricane Katrina, many people looked to 
financial institutions to help expedite the recovery process 
by providing consumers with access to cash when electronic 
systems were down. If “the big one” happens here, Zions 
Bank recognizes the role it will be called upon to fill in 
providing the necessary resources to help the community 
carry on.

Zions Bank has policies and procedures in place, which 
are reviewed and tested regularly. While planning is never 
really completed and you can never anticipate every 
possible scenario, Zions Bank has a solid plan in place for 
recovery in the event of a disaster.

People often fear talking about disasters because they can 
be frightening, but they should be more afraid about not 
planning for a disaster. It’s easy to feel content and not take 
the need to plan for a disaster very seriously. 

Planning for smaller emergencies is also important. A 
flood or fire in the home or the office can be every bit as 
catastrophic to those affected as an earthquake. Doing even 
a minimal amount of planning will help mitigate the effects 
of a disaster, large or small. As Benjamin Franklin said, “By 
failing to prepare, you are preparing to fail.”

September is National Preparedness Month and it’s a 
good time to get started. Doing so may save your life and 
the lives of those you love.

For resources on how to plan and prepare for specific 
emergencies, visit www.ready.gov. 
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The Last Word
By A. Scott Anderson, 

President and CEO, Zions Bank

Preparing for  
the Unexpected

Emergency preparedness is not only of concern to Gulf Coast 
residents due to hurricanes or to those who live in “Tornado Alley.” 
Most regions of the country, in fact, may be impacted by several 
types of hazards during a lifetime.
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