
Early Summer 2010  |  Complimentary



James Champa, MD
Shoulder Surgery
Arthroscopy
Sports Injuries
Trauma & Fracture Care
Board Certified
Fellowship Trained

Satellite Locations: AFTON, PINEDALE, ROCK SPRINGS, DRIGGS, BIG PINEY, GREEN RIVER & RIVERTON

307-733-3900
Located next to St. John’s Medical Center

All of your Orthopaedic needs covered under one roof 
by fellowship trained specialists!

Jeremiah 
Clinton, MD
Shoulder and Elbow
 Surgery
Joint Replacements
Trauma & Fracture 
 Care
Board Eligible
Fellowship Trained

David Khoury, MD
Sports Medicine, 
 Arthroscopy
Shoulder and Knee 
 Surgery
Knee Replacement
Trauma & Fracture Care
Board Eligible
Fellowship Trained

Heidi Jost, MD
Hand & Upper Extremity
Foot & Ankle
Custom Orthotics
Board Certified
Fellowship Trained

Adult & Pediatric 
 Spine Surgery
Joint Replacement 
 Surgery
Fracture Management
Board Certified
Fellowship Trained

Non-Surgical Spine
Electromyography 
 – EMG
Epidural Steroid 
 Injections
Board Certified
Fellowship Trained

Knee Arthroscopy
Hand & Upper 
 Extremity
Sports Injuries
Board Certified
Fellowship Trained

Need Gear?
Your local outdoor gear source since 1971.

1 block north of the Town Square, Jackson, WY
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“Your Pub, Our Passion”

Business Leaders
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SIGNAL MOUNTAIN LODGE    |  800.672.6012   |  www.signalmtnlodge.com

MAD RIVER    |  800.458.RAFT (7238)   |  www.mad-river.com

Signal Mountain Lodge is an authorized concessioner of the National Park Service

Mad River is a Permittee of the Bridger-Teton National Forest.  EOP.

Signal Mountain Activities: Guided Fishing on Jackson Lake  |  Scenic Float on the Snake 

River (Grand Teton National Park)  |  Full Service Marina with Boat Rentals  |  Camping at Signal 

Mountain and Lizard Creek Campground  |  Casual and Sustainable Fine Dining  |  Lodging

Mad River Activities: Whitewater Rafting Trips  |  Scenic Floats  |  Combination Trips with 

Horseback Riding

Get Your Family  

Outdoors This 

Summer!

Join the Forever Resorts 
family for activities  

everyone will enjoy!

FEATURES
20 CITIZEN SCIENTISTS
 A Guide to Backyard Phenology
 By Amy Verbeten

24 A VIEW FROM THE TOP
 Rock Climbing with Kids
 By Christian Santelices

12 18

30

COVER PHOTOS: PAULETTE PHLIPOT 

LOWER LEFT:  CHRISTIAN SANTELICES

4  LETTER FROM THE EDITOR

8 MOUNTAIN STYLE
 Local Dirt
 Safety: Dog Gear
 What We’re Reading
 The Arts

12 IN THE GARDEN
 Edible Perennials: Growing Your Own in the Mountain West
 By Jennnifer Jacobsen

16 AT HOME
 Coming Clean:  Vinegar’s Dirty Little Secrets
 By Sue Muncaster

18 ASK THE EXPERT
 Seeing Red: Vision Assessment for Children
 By Dr. Chad Roberts, OD

30 LOCAL FLAVOR
 Our Daily Bread
 By Paulette Phlipot

34 THE FAMILY TABLE
 Bringing Patagonia Home
 By Sue Muncaster

38 POOH’S CORNER
 Fairy Houses: Secrets in the Forest
 By Sue Muncaster

40 PARTING SHOT
 Home Cooking: Fiji Turtles and Wyoming Rattlers
 By Gigi Jaatinen
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WHAT HAS KEPT ME SANE THIS WINTER?  My family. The mountains. My Teton Family. 
It was Gloria and Alison from the Teton Valley Learning Center daycare who held my baby boy until my husband ar-

rived at the hospital. It was friends who rallied to take my daughter for sleepovers when I rushed to Colorado to be with 
my mom. It was chiropractors Jim Davis and Kate Lynch, who worked me over on a weekend when I couldn’t walk. It 
was Jackson massage therapist Audrey Smith, who took one look at me and offered me a free massage. 

It was the outpouring of community support from local businesses and fellow climbers when my husband’s fledgling 
business, the Teton Ice Park, was closed for a month for a post-permit review by the Forest Service in the middle of 
the season. 

It was long, teary skate skis on the silky, groomed trails up Cache Creek and Teton Canyon. It was foggy powder days 
at Grand Targhee—and sunny days when I just hung out at the base with my baby, sharing Cheddar Bunnies and hot 
cocoa in sippy-cups with our friends. 

It was the Mexican mochas from Pendl’s Bakery and Pearl Street Bagels. It was dinner on a stormy Friday night at the 
Stonehouse in Victor, where our table of stressed-out parents and cranky kids was tranquilized with crusty pizza, warm 
Chianti (for the adults only, of course), and chocolate mousse. It was neighbors who showed up with banana bread, a 
casserole, or a bottle of wine as I stood staring at the refrigerator door. 

Recessions and earthquakes make you ponder how you would survive if things got really tough. More than ever, 
I believe in the power of a strong community, and this issue of Teton Family Magazine celebrates ours. From expert 
advice on how to grow your own food (Edible Perennials), to how to make the most of family adventures (A View from 
the Top), to becoming more intimately connected with the Tetons (Citizen Scientists), I hope you find something to help 
you thrive in these trying times. 

 

LE
T

T
E

R
 F

R
O

M
 T

H
E

 E
D

IT
O

R
I HAVE HAD MY SHARE OF DRAMA LATELY. Starting a 

new business in the middle of an economic downturn, my mother suffering a 
stroke, a kid with pneumonia, and a back injury have all taken their toll. It’s not 
just me; my heart drops every time I see my neighbor’s truck in his driveway 
during the day—another builder short of work. Even with the earthquakes in 
Haiti and Chile to put it all in perspective, I have wondered how much more I 
could take.

EDITOR’S NOTE: Businesses and community members are encouraged to 
submit editorial ideas, products, and services for review, as well as photos 
and expert advice on how to cultivate a healthy, sustainable community. 
Inquiries can be directed to editor@tetonfamilymagazine.com.
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9 am - 7 pm
7 Days a week

(OPEN SUNDAYS TOO)

208 354 2307 
36 S. Main  Driggs, ID 
Next to the Community Center

Full Line of Natural, Eco-Friendly Groceries  Fresh Organic Produce  Beer and Wine
Bulk Food  Healthy Prepared Foods  Nutritional Supplements

Health and Beauty Products/Makeup  Knowledgeable Staff

You’re never too 
young to go organic!

 Fresh Organic Produce  Beer and Wine

Zoe & Josephine

Keenan

Josephine & Zoe

Avan

9 am - 7 pm

YOUR DONATIONS
   to the Teton County 
    Library Foundation 
   make library programs
& enhancements possible.
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Care for men, women and children

Pre-conception Counseling

Obstetrical Care

Sports Medicine

Gynecological surgery

incontinence surgery

menopausal consults

Pediatric Care

Acute Care

307-734-1313

307-734-0314 (fax)

555 E Broadway, Suite 108

Health Care for the entire family
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Judy M. Baumgardner, M.S., P.T. 
Director/Founder  Physical Therapist

Master’s Specialty in Orthopaedics 

Certified Personal & Strength Trainer

 

TREATING THE ENTIRE 
 TETON FAMILY FOR 23 YEARS

Call 354-3128

Stop by for details
50 Ski Hill Road 

 www.highpeakspt.com

Orthopaedic Rehabilitation Specialist
Knee, Hip, Shoulder, Neck, Back...

Athletic Screening/Injury Prevention
One Month Gym Membership Free 
with Physical Therapy Consultation!

Kinesio Taping 
as seen in the 2008 Olympics

Certified Practitioner On Site!

Orthotics
foot beds for optimal function

ACL Brace Fitting

Managing Editor
Sue Muncaster

editor@tetonfamilymagazine.com

Photo Editor - Paulette Phlipot
photos@tetonfamilymagazine.com

Designer - Sage Hibberd
art@powdermountainpress.com

 

Marketing & Advertising

Megan Gallagher - Wyoming
megan@powdermountainpress.com

Nola Bredal - Idaho
nola@powdermountainpress.com

Intern - Katie Powers

CONTRIBUTORS
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Teton Family Magazine 
is published three times a year.

POWDER MOUNTAIN PRESS
Publisher - Nancy McCullough-McCoy

Editor-in-Chief - Michael McCoy

tetonfamilymagazine.com

be reproduced in whole or in part without written permission from the 
publisher.

Gigi Jaatinen
Jennifer Jacobsen 
Jenna Ringelheim

Dr. Chad Roberts, OD
Christian Santelices

Amy Verbeten
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MOUNTAIN STYLE FRESH DIRT

WHERE DO TETON FARMERS BUY THEIR SEEDS?

Al Young, Master Gardener
“I buy mine mainly from Johnny’s Selected Seeds [in Win-

slow, Maine], but you are pretty safe as long as you buy them 
from somewhere with a cold climate similar to ours. I also 
plan to buy some from Trail Creek [in Victor] this year.”

Dale Sharkey, Cosmic Apple Gardens
“Our favorite source is Cosmic Apple Gardens ... the seeds 

we save! We also like Johnny's, Turtle Tree Seeds, High Mow-
ing Seeds, and Potato Garden.” 

Jennifer Jacobsen, University of Wyoming 
Cooperative Extension Service

 “I usually buy my seeds from Johnny’s or Seeds of Change. 
Though for local gardeners, I also think seeds and starts from 
Twigs or Porcupine [both in Jackson] are great.”

Erika Eschholz, Snowdrift Farm and Full Circle Education
"We save seeds from the Full Circle Education children’s 

garden and use them or sell them to raise money. I get new 
seeds from Johnny’s, Peaceful Valley, High Mowing, and Turtle 
Tree Biodynamic Seeds."

Dick Shuptrine, Mountain Meadow Natural Gardens 
“I save most of my seeds, but I also buy heritage seeds from 

Seed Savers Exchange.”

SHARING THE HARVEST 

208.354.3199
Veteran gardener Judy Allen rents eighteen 50-square-foot 

plots, complete with irrigation, in her well-established garden 
at the base of Darby Canyon in Driggs, where a warm micro-
climate ensures a longer growing season. “The advantages are 
that it takes fi ve to ten years to make good organic soil,” Judy 
says, “and I’ve been working on mine for twelve. Although I’m 
not certifi ed, my soil meets all organic standards.” For $30 
you can just show up, do a little soil prep, rake, and plant. 

307.733.3087
The University of Wyoming Extension Offi ce in Teton Coun-

ty manages a half-acre triangular piece of land owned by the 
Town of Jackson along the bike path behind the Jackson Hole 
Middle School. Forty 10 x 15-foot plots and fi ve 5 x 5-foot kids’ 
plots are shared by local schools, residents, and the Senior 
Center. $35 a year pays for your plot and water. Call the Exten-
sion Offi ce to get on the waiting list.

Health Insurance: “Company” Supported Agriculture
Intermountain Aquatics, based in Driggs, has set aside a 

20,000-square-foot plot of land they own at the airport for a 
company garden. The company pays for seeds, water, equip-
ment, and chicken feed, and fi fteen employees share in farm 
chores (some paid time, some volunteer hours). In addition to 
vegetables, they have a chicken facility with twenty-fi ve layers, 
and some pumpkins, berries, and fruit tees on land owned by a 
sister company in Rexburg. Employees can even bring their food 
scraps from home to contribute to the garden compost pile. 

Blue Flax Farm
Victor, ID
Megan Warren
307.413.3203
localharvest.org/farms
Pick up: Victor, Jackson, 
Wilson

Cosmic Apple Gardens
Victor, ID
Dale Sharkey
208.787.2082
cosmicapple.com
Pick up: Victor, Jackson, 
Wilson

EverGreen Farm
Star Valley, WY
Tara Saberon
307.884.6423
myevergreenfarm.com
Pick up: Smoot, Afton, Etna, 
Jackson.

Robinson Family Farm
Bedford, WY
Marion Robinson
307.880.7337
Pick up: Bedford

Meet your local farmers, bakers, and food producers at the 

LOCAL CSAS (COMMUNITY SUPPORTED AGRICULTURE) 
Here are the basics: a farmer offers a certain number of "shares" to local consumers who pay for a “membership” in the 

spring. Once a week, each member receives share of the harvest, which typically consists of a box of vegetables, but other 
farm products may be included.
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A SPRING GEAR GUIDE FOR DOGS

KURGO AUTO ZIP LINE™ 
Does your dog live to lap up the air with its head 

hanging out the car window? Well, now you can in-
dulge your animal with a fun car ride with 
this handy harness and restraint system. 
By simply securing a nylon-webbed line 
to the seat belts or door handles, a tether 
run allows the dog freedom to roam in 
the back seat so you can focus on the 
road. The Auto Zip Line comes with a 
Kurgo dog harness and leash, making 
the transition from car to trail a breeze. 
kurgo.com

RUFF WEAR DOUBLEBACK™ HARNESS 
For extreme mountain dogs, make sure to pick 

up the DoubleBack Harness by Ruff Wear. Designed 
by customer demand, this strength-rated belay har-
ness with an adjustable 
lace-back buckle sys-
tem, leg loops, and pad-
ded belly support will 
help you and your dog 
explore places you may 
have only dreamed of of. 
Available at Teton Tails in i n 
Jackson. ruffwear.com

RUFF WEAR BIG EDDY FLOAT COAT™
As the weather warms, many dogs transition from 

living the life of a powder hound to that of a river rat. 
Although the water can be alluring, spring runoff can 
be swift and dangerous. Ruff Wear has designed the 
perfect solution for dogs who refuse to stay out of the 
water. The Big Eddy Float Coat's PVC-free buoyancy 
cells are strategically 
placed to support your 
dog in a horizontal swim-
ming position. Available 
at Teton Tails in Jackson. 
ruffwear.com

BURLEY TAIL WAGON 
For those who like to stick a bit closer to home, the 

Burley Tail Wagon provides a perfect way to transport 
your pooch around town behind your bike. This pet 
trailer features a waterproof cover, a remov-
able floor for washing, and an optional 
ski kit for your early spring endeavors. 
Consider adding a Critter Compart-
ment to protect groceries on the 
ride home. The Tail 
Wagon is the perfect 
option for the senior 
dog or growing pup-
py. Available by special order from 
Fitzgerald's Bicycles in Jackson. burley.com 

TAZLAB™ SAFE-T-STRETCH DOG COLLAR 
Every dog deserves to run free, but the world is 

filled with objects that can get even the most agile 
hound into trouble. Fences, trees, and other outdoor 
obstructions pose a risk of entanglement to collared 
dogs. In response to this concern, the designers at 
Tazlab have created a collar with a monofilament- 
reinforced elastic that, when not clipped to a leash, al-
lows a dog to slip free in a potentially life-threatening 
situation. Check out the trendy colors such as Gunk’s 
Green and Lover’s Leap Pink. Available at Teton Tails 
and Pet Place Plus in Jackson. tazlab.com

  
  - Jenna Ringelheim

WEST PAW DESIGN ECO SLUMBER BED™
After a long day on the trail, your dog can rest easy 

on this USA-made, earth-friendly dog bed tested for 
over more than one hundred potentially harmful sub-
stances. With a brilliant color palate to choose from, 
you might also be interested to know that 85 percent 
of the fabric is from post-consumer recycled plastic. 
Available at Teton Tails in Jackson or by special order 
from The Pet Center in Driggs. westpawdesign.com

One of the delights of owning a dog is adventuring together. From biking to boating, dogs are 
always up for an outing. But just like humans, dogs need protection from the elements and oc-
casional risky situation.

SAFETY
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Half Broke Horses: A True-life Novel
By Jeannette Walls
(Scribner, 2009)

Jeannette Walls, author of the international 
bestseller The Glass Castle, has done it again. 
Written as a series of brilliant, short journal en-
tries, Half Broke Horses tells the story of Walls’ 
grandmother, Lily Casey Smith, one of the many 

unknown heroines of the American fron-
tier who helped set the stage for women’s 
liberation and minority rights. Lily, at the 
tender age of six, starts breaking hors-
es with her father, a destitute dreamer. 
Desperate not to follow in her mother’s 
footsteps, Lily escapes her dysfunctional 
home at age fi fteen and rides fi ve hun-
dred miles on a pony to pursue a teach-
ing job in a dusty Arizona town. Through-
out her young adult life this free-spirited 
fi ghter overcomes a series of outlandish 
personal tragedies, learns to drive a car, 
and even goes on to fl y a plane. If you 

love the American West, this story is not to be 
missed. –Sue Muncaster

Wikinomics: 
How Mass Collaboration Changes Everything
By Don Tapscott and Anthony D. Williams
(Portfolio, Penguin Group, 2007)

When asked for his advice on starting a print 
magazine in the digital age, Christian Beckwith, 
founder of Alpinist Magazine and a soon-to-be-
launched website called outerlocal.com, just kept 
repeating “user-generated content, user-gener-
ated content.” What’s that mean? “Everything I 

know is in this book,” he said, and sent me 
on my way with Wikinomics. 

Whether it’s research, education, com-
merce, or entertainment, the sharing of in-
tellectual property is changing the way the 
world does business. Translated into twenty 
languages and named one of the best busi-
ness books of 2007, this is a must read for 
business leaders in any industry hoping to 
better understand how to harness the en-
ergy and ideas of people and the power of 
the Internet. Whether you are a beginner 

still trying to fi gure out the difference between 
Facebook, Digg, and Flickr, or the head of a multi-
million dollar company, Wikinomics will help you 
make the paradigm shift and start thriving in this 
emerging new world. –SM

Chew On This: Everything You Don’t Want to 
Know About Fast Food
By Eric Schlosser and Charles Wilson
(Houghton Miffl in, 2006)

“Conveyor belts take the 
wet, clean potatoes into a 
machine that blasts them 
with steam for twelve sec-
onds, boils the water under 
their skins, and explodes 
the skins off … The Lamb 
Water Gun Knife uses a 
high-pressure hose to shoot 
potatoes at a speed of 117 

feet per second through a grid of sharpened steel 
blades, thereby creating perfectly sliced French 
fries.” Eric Schlosser, author of Fast Food Nation, 
and co-reporter Charles Wilson, use graphic sto-
ries like these to captivate young readers. They 
even admit that McDonald’s fries are one of the 
yummiest foods on the planet. Without preaching 
(they know kids will be on to them) they use true 
stories, photographs, and lots of facts to go on 
to expose the fast-food-related realities of Idaho 
family farms, feedlots, advertising, labor practices, 
food fl avorings, school lunches, and gastric bypass 
surgery. Do kids get it? You bet they do. –SM

The World Without Us
By Alan Weisman
(Thomas Dunne Books, 2007)

Taking a refreshing approach 
to the discussion of the impact 
of humankind on the natural 
environment, Alan Weisman 
explores several hypothetical 
planetary responses to our ab-
sence. Drawing on the exper-
tise of engineers, zoologists, 
paleontologists, art conservators, and even reli-
gious leaders, Weisman envisions the destruction 
of our cities by coastal fl ooding, the overtaking 
of infrastructure by vegetation, and which animal 
species might thrive or perish without us. Remi-
niscent of Jared Diamond's book Collapse: How 
Societies Choose to Fail or Succeed (Viking, 2004) 
in its contemplation of the earth’s ability to re-
bound from anthropogenic disturbances, Weis-
man goes a step further to suggest the intriguing 
proposition that, although our footprints may be 
quick to dissolve, the earth might miss us when 
we're gone.

 – Katie Powers, Teton Family Magazine Intern

ated content.” What’s that mean? “Everything I 
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Custom Packages
Facials, Massages, and Acutonics®

Online Booking Available 

www.TheHarmonicSpa.com
155 W. Pearl, The little white house with the picket fence.

just west of Pearl Street Bagels

Gongs For Hire—create a special, 
unique atmosphere for your event

307.733.6427
www.TheHarmonicSpa.com

Acutonics®   is a therapeutic healing 
modality using Tibetan singing 
bowls, tuning forks and symphonic 
gongs to tonify or soothe one’s 
subtle energy system.

Teton Valley Community School
Where learning comes to life.

   What makes 

Teton Valley Community School 

          special?

 Established in 1999, 

   Teton Valley 

  Community School 

   is a non-profit, independent 

      school serving pre-school 

     through 8th grade students 

 in a supportive and challenging 

         learning environment that 

 honors individuals and promotes 

        a strong sense of community.  

• Tuition assistance available

 • Creativity and curiosity are fostered 

  • Children are actively engaged in their learning

   • The school has a warm and welcoming atmosphere

    • Our garden is lush and the chickens and goats run free  
     • Focus on outdoor education and sustainability 

       • Winning School in 2009 Open Architecture 

                                                                   Challenge: Classroom

P r, Idaho 83455
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Bring your wild things to view an extensive collection of draw-
ings, manuscripts, and working materials that illustrate the 
wide range of styles with which Sendak captures the textures 
of fur, feathers, and scales of everything from domestic ani-
mals to mythical beasts. Complete with interactive and fun-
for-kids features related to the show. 
May 15 to September 19, 2010

Don’t forget FIRST SUNDAYS: The first Sunday of every 
month is FREE for locals from 1-3 pm. wildlifeart.org

Top: Final drawing for Where the Wild Things Are. Pen and ink, watercolor. 
© Maurice Sendak, 1963. All rights reserved. Left: Final drawing for The Bat-Poet. 
Pen and ink. © Maurice Sendak, 1964, all rights reserved. Right: Final drawing for 
Mr. Rabbit and the Lovely Present.  Watercolor. © Maurice Sendak, 1962, all 
rights reserved. 

THE ARTS

WILD NEW WAYS
MAURICE SENDAK’S ANIMAL KINGDOM 

COMES ALIVE AT THE NATIONAL MUSEUM 
OF WILDLIFE ART IN JACKSON
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WANT TO GREEN your cleaning supplies but can’t af-
ford eco-products? Forgo expensive store-bought cleaners and 
opt for simple distilled white vinegar to tackle even the nas-
tiest household projects. Vinegar, an acid, corrodes and dis-
solves things by releasing hydrogen bubbles, and kills bacteria, 
molds, and germs. Its pungent smell helps cover other odors, 
and fends off insects and unwanted critters. 

25 TOP TIPS
An all around cleaner that kills germs and shines fi xtures
can be made with equal parts of vinegar and water in a spray 
bottle. This mixture is safe for counters, the refrigerator, fau-
cets, plastic lawn furniture, and walls. The only exception is 
stone surfaces—marble, tile, granite and slate—on which vin-
egar should never be used.

For windows and mirrors, mix 2 cups of water with ! cup of 
vinegar and " cup of rubbing alcohol in a spray bottle. For a 
visual reminder this is to clean glass, add a drop of blue or green 
food coloring.

Wash pesticides and germs off fresh produce with a home-
made veggie wash; in a plastic spray bottle mix " cup of vin-
egar with 1 quart of water.  

Use full strength vinegar in the rinse-aid compartment of 
your dishwasher for spotless dishes. 

Unclog a drain by pouring a handful of baking soda down the 
drain and adding ! cup of vinegar. Let it sit for an hour, then 
rinse with hot water.

Get rid of calcium deposits on faucets by soaking a cloth or 
paper towel in vinegar, wrapping the faucet tightly, and letting 
it sit for a couple of hours or overnight. 

To clean a scummy showerhead, try combining ! cup of 
baking soda and 1 cup of vinegar in a sandwich bag and sub-
merge the showerhead in the mixture by tying the bag around 
it. Let set for an hour after the bubbling has stopped. Remove 
the bag and turn on the water.

Dissolve hard water deposits in a teakettle by adding ! cup 
of vinegar to the water and letting it sit for a couple of hours. 
Swish and rinse. If more drastic action is needed, boil the vin-
egar in the kettle for a couple of minutes. 

Clean a muddy coffee maker by fi lling the carafe with one 
part vinegar to two parts water. Pour into the reservoir, and 
turn on the maker to “brew” a pot (with the empty coffee 
basket in place). Rinse out any vestiges of vinegar by brewing 
fresh water through the coffee maker two more times. Rinse 
the carafe and fi lter basket in warm, soapy water, and use a 
warm rag to wash all around the machine.

Make your fl oors sparkle with a solution of 3 cups of vinegar 
to ! gallon of warm water. Apply the vinegar solution to the 
fl oor with a wet mop, and allow to dry. This works on all fl oors 
except marble or stone.

Scrub your grill with vinegar spritzed on a wadded up ball of 
aluminum foil.

To clean a grease-splattered oven door window, saturate it 
with full-strength vinegar. Keep the door open for ten to fi fteen 
minutes before wiping with a warm, wet sponge.

Avoid the bad smell when heating up a newly cleaned oven
by using a sponge soaked in diluted vinegar for a fi nal rinse. 

Clean the microwave by mixing ! cup vinegar and ! cup of 
water in a microwave-safe bowl. Bring it to a rolling boil inside 
the microwave. Baked-on food will be loosened, and odors will 
disappear. Wipe clean.

Remove berry stains on your hands by rubbing them with 
pure vinegar.

To disinfect baby toys, add a generous splash of vinegar to 
soapy water.

Remove sticky goo like stubborn stickers by soaking a cloth in 
vinegar and draping it over the sticky area for a few hours.

Remove perspiration odor and stains on clothing, as well as 
those left by deodorants, by spraying full-strength vinegar on 
underarm and collar areas before tossing them into the wash-
ing machine.

Remove moldy smells from wet laundry left in the ma-
chine by pouring a few cups of vinegar in the machine and 
washing the clothes in hot water. Then run a normal cycle 
with detergent.

VINEGAR’S DIRTY LITTLE SECRETS

AT  HOME
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OFF
Any Dental Procedure!

To be used at time of service only. No cash 
value. One coupon per person, per visit. 
Not valid with any other discounts.

(208) 787-2323
741 S. 50 W. VICTOR

OUR VALUED FRIENDS AND NEW 
PATIENTS ALWAYS WELCOME!

Affordable dental care 
you can smile about

Dr. Jeff W. Bowman
GRAND TETON DENTAL CARE

ANGIE ENGLISH, RDH

Quality, Comfort, 
Convenience, Experience

$50 OFF
OFF ANY PROCEDURE 

Salvage stinky dishcloths by soaking them overnight in 
a 2:1 mixture of vinegar and water. 

To fi x a stinky accident that happened in your car, leave a 
bowl of vinegar inside the car overnight to capture the smell.

Give your dog or horse a gleaming coat by spraying or 
rubbing its fur with a solution of 1 cup of vinegar mixed 
with 1 quart of warm water. 

Cats hate the smell of vinegar, so if you have a cat that 
is marking its territory around your house, spray the area 
with vinegar.

Discourage cats from sitting on a windowsill or other 
surface, or from scratching upholstery, by spraying the 
spot with vinegar (check upholstery by spraying a hidden 
spot to be sure there is no discoloration).   

Repel mosquitoes and ants. Apply vinegar to your body 
with a cotton ball as a mosquito repellant. Leave a cup 
full of vinegar in a corner of your kitchen to persuade 
ants to camp elsewhere.

PH
O

TO
: P

A
U

LE
TT

E 
PH

LI
PO

T



18 Teton Family MagazineEarly Summer 2010

PH
O

TO
 R

IG
H

T:
 P

A
U

LE
TT

E 
PH

LI
PO

T

A
SK

 T
H

E
 E

X
P

E
R

T

BY DR CHAD ROBERTS, OD

CURRENT RESEARCH SHOWS that about 20 percent of school-aged children have un-
detected vision problems that hinder their progress in school. Considering that approximately 80 
percent of everything a child learns is through their eyes, it is an understatement to say that healthy 
eyesight is crucial to proper development. 

A child’s visual system has a lot more to do with the way he or she processes information than with 
how well they actually see. The visual system is complex, involving the combined effort of more than 
twenty visual abilities that utilize 65 percent of all neurological pathways to the brain. A problem in 
any of these areas can seriously affect a child’s ability to process information. 

In order for a child to learn properly, three different parts of her vision must be working correctly to-
gether:  The fi rst part is the condition of the eye, which pertains to eye health, visual acuity, and refrac-

tive errors such as nearsightedness, farsightedness, and astigmatism. The second 
part is the function of the eye. This refers to how well the eyes are able to focus, 
and how they move both individually and as a pair. If a child’s eyes show weak-
ness in these areas, that child can experience double vision, eyestrain, headaches, 
and diffi culty paying attention. The third part of the equation is a child’s visual 
perception. Visual perception relates to everything that is seen, and how the child 
is able to identify and link it to previously stored information. This affects how well 
children are able to recognize words or pictures they have previously seen, or the 
ability to make a mental picture of words they read.

Parents and teachers should watch children for the following signs and symp-
toms of learning-related vision problems: 

BEHAVIORAL 

PHYSICAL 

Dr. Chad Roberts, OD
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As with any disease, it is particularly important for those 
with a family history of ambylopia (lazy eye), or strabismus 
(deviating eyes), to check for any of these warning signs. If a 
child demonstrates one or more of these signs or symptoms, 
he or she may be suffering from a vision related disorder. 

All children should have their vision tested each year. A child 
doesn’t know that having problems seeing across the room, 
seeing double, or not being able to focus on things up close, is 
abnormal. It is important, though, not to confuse a school vi-
sion screening with an eye examination. School vision screen-
ings simply determine how well your child sees an eye chart 
from twenty feet away. A screening may show that your child 
has 20/20 vision, but the best way to diagnose and prevent vi-
sion learning disorders is with a comprehensive examination 
on a regular basis with a qualified Doctor of Optometry.

Nolan Gyselman, a kindergarten student at the Learn-
ing Academy in Driggs, was initially inconsolable when 
he found out he needed glasses. His mom’s creative 
solution? Harry Potter glasses, a Harry Potter Hallow-
een costume, and a family viewing of Harry Potter and 
the Sorcerer’s Stone.
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YOU MIGHT CALL YOURSELF A “LOCAL”

but how well do you really know the Tetons? Thanks to regular 

outdoor activity, most of us pride ourselves on being in tune 

with nature. But do you know when the fi rst sandhill cranes 

typically return to Teton Valley? When the morels are at their 

tastiest? Can you remember when the Snake River reached 

its peak fl ow last summer, or how this affects the spawning 

of cutthroat trout? 

Even though “we’re what you would consider old,” 

says Joan Major, she and her husband Ted, who turns 

ninety this spring, have no trouble remembering these 

dates. Founders of the Teton Science School, the Ma-

jors began recording natural history observations as part 

of their fi eld ecology curriculum when the school opened in 

1967. With a quick fl ip through a stack of spiral notebooks, 

the Majors can tell you the exact date of virtually any natural 

event that has occurred on their Victor property since they 

moved over the hill from Jackson twenty-two years ago. 

Each day Joan records the date, maximum and minimum 

temperatures, barometer reading, total snow depth, amount 

of new rain or snow, and any notable natural or garden-relat-

ed events. Among other things, Ted relies on Joan’s detailed 

notes to keep track of progress in their orchard of heirloom 

cherries, apples, and pears. Her entry for May 12, 2009, notes 

that three newly hatched Canada goose goslings followed their 

mother out of the nest for the fi rst time. On May 17, the fi rst 

hummingbird appeared at their feeder, followed by the fi rst 

apple blossoms on May 26. The Majors picked the last lettuce 

of the season from their cold frame on November 19. 

Phenology is “the study of periodic plant and animal life 

cycle events and how these are infl uenced by seasonal and 

inter-annual variations in climate.” Farmers, who have relied 

on phenological observations for centuries, use these types 

of records to determine the optimal dates for planting and 

harvesting crops. More recently, though, the 

growing threat of global warming has inspired 

a network of families, outdoor enthusiasts, and 

classrooms around the world to study and report 

seasonal biological events in their own backyards. 

These “citizen scientists” help professional 

scientists identify and understand en-

vironmental trends so we can 

better adapt to climate 

change. Dr. Frank Craighead, Jr. writes, in 

A Naturalist’s Guide to Grand Teton and Yellowstone National 

Parks, that phenology is of interest to “all those to whom in-

creased knowledge of the natural environment adds pleasure 

to everyday living.” With this in mind, who wouldn’t want to 

be a phenologist? 

The fi rst step to backyard phenology is to learn the correct 

names of local plants and animals. Field guides, especially 

those specifi c to the Teton or Rocky Mountain regions, are 

an essential resource. It also helps to ask a knowledgeable 

friend to join you on a hike. Better yet, sign up for a natural 

history program or guided excursion with a local organization 

like Friends of the Teton River, the Teton Regional Land Trust, 

Grand Targhee Resort, Teton Science Schools, the National 

Park Service, or the Yellowstone Institute.

Along with your fi eld guides, you’ll need a notebook for 

recording observations. You can use one notebook per year, 

or an easier way to compare events over the years is to have 

twelve notebooks—one notebook dedicated to every month. 

Over time, you may want to add additional tools to enhance 

Citizen Scientists: 
   A GUIDE TO BACKYARD PHENOLOGY
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BY AMY VERBETEN
PHOTOGRAPHY BY PAULETTE PHLIPOT
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your study. Helpful tools include a set of binoculars, feeders to 

attract birds, a thermometer that records minimum and maxi-

mum temperatures, and a barometer. Ted Major suggests let-

ting each member of your family (or student in a classroom) 

choose the observations they will be responsible for, accord-

ing to interest. “One person might be in charge of weather, an-

other responsible for observing birds, or mammals, while another 

keeps track of wildfl owers or the garden.” 

Citizen phenologists are encouraged to share their observa-

tions via online databases that harness the power of people 

and the Internet to collect and share information. This pro-

vides researchers with far more data than they could collect 

alone. One of the most user-friendly databases is Project Bud-

Burst, a program created by the USA National Phenology Net-

work. To participate in Project BudBurst simply log on to their 

website, choose from a list of native trees, fl owers, shrubs, and 

grasses, and observe the phenophases (such as fi rst leafi ng, 

fi rst fl ower, and fi rst fruit ripening) of plants in your local 

area. Observations are submitted via an online form. 

Be sure to check out the accompanying web pages 

designed for students and teachers that enhance 

the Project BudBurst educational experience. 

Phenologists interested in birds might choose to 

participate in Project FeederWatch sponsored by 

the Cornell Laboratory of Ornithology.    

People of all ages are invited to participate in 

a winter-long survey of birds. FeederWatchers 

periodically count the birds they see 

at their feeders from Novem-

ber through early April, 

send in their counts, and re-

searchers, tracking long-term trends 

in bird distribution and abundance, 

study the data.

With a few easy steps, anyone 

can become a backyard phenolo-

gist. One word of warning, though—

according to Joan Major, “once you start, you’ll 

never want to miss a day. It becomes addictive, 

waiting to fi nd out who has shown up in the back-

yard today.” 

As you record phenological events, you not only 

learn to recognize species, you begin to get a feel-

ing for the interrelationships between animals and 

plants, and how they respond to the environment. 

Over time, you will begin to recognize the infl u-

ence of weather, and may even notice long-range, 

consistent changes in climate. Becoming more 

cognizant of your surroundings, you’re sure to 

fi nd yourself more intimately connected with 

the place you call home.
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Here are a few natural events to look for in the coming 
months. Keep in mind that timing can vary substantially 
according to altitude, weather, and sun exposure. Com-
pare this calendar to your own phenology observations to 
see how they match up!

Early April: Look for the first wildflowers—sagebrush butter-
cup and white phlox—on sunny slopes. 
Mid-April: Ground squirrels (chiselers) emerge from hibernation.
Late April: More early wildflowers appear—spring beauties, 
yellowbells, steersheads, yellow violets, and shooting stars. 

Early May: Look for the first leaves on aspen, chokecherry, 
snowbrush, currant, and cottonwood trees. 
Mid-May: Creeks begin to rise. The first returning humming-
birds and butterflies arrive, as more wildflowers bloom. Listen 
for the drumming of ruffed grouse in the woods. 
Late May: Morel mushroom time! Arrow-leaf balsamroot, 
larkspur, and mountain bluebell begin to bloom. Goslings and 
ducklings hatch.

Early June: Cutthroat trout begin to spawn as rivers and streams 
reach their peak. Look for flowers on serviceberry, huckleberry, 
and chokecherry bushes, as well as on apple, pear, and cherry 
trees. Lupine and wild geraniums begin to bloom. 
Mid-June: The eggs of sandhill cranes, bluebirds, woodpeck-
ers, robins, and swallows are hatching. Mosquitoes are out!
Late June: Columbines, wild rose, wild hyacinth, and mule’s 
ears bloom. Wild strawberries begin to ripen. 

Early July: Look for elk and moose calves, along with mule 
deer fawns, out and about with their mothers. Baby birds be-
gin to leave their nests. 
Mid-July: Trees and shrubs are setting fruit. Wildflowers reach 
their peak, and afternoon thunderstorms become common. 

RECOMMENDED BOOKS 
AND FIELD GUIDES:

A Naturalist’s Guide to Grand Teton and 
Yellowstone National Parks 
by Dr. Frank C. Craighead, Jr. (Falcon, 2006)

Plants of the Rocky Mountains 
by Linda Kershaw, Andy MacKinnon, and Jim Pojar 

(Lone Pine Publishing, 1998)

Birds of the Rocky Mountains 
by Chris Fisher (Lone Pine Publishing, 1997)

Mammals of the Rocky Mountains 
by Don Pattie, Chris Fisher, and Tamara Hartson 

(Lone Pine Publishing, 2000)

RECOMMENDED WEBSITES:

Project Budburst 

windows.ucar.edu/citizen_science/budburst

Project FeederWatch     

birds.cornell.edu/pfw 

National Wildlife Federation Citizen Science Programs 

nwf.org/wildlifewatch 

USA National Phenology Network  

usanpn.org
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ECONOMIC
ENVIRONMENTAL

Go to www.silverstar.com for more information.

Beef by the bundle or a la carte: 

TO ORDER 
CALL SARAH DUNN 
208 .201 .5686
dunnranch@gmail.com

Available year-round

TETON VALLEY BORN & RAISED
GRASS-FED 

ANGUS BEEF
WWW.DUNNBEEF.COM

2389 Hwy 33
Driggs, ID

(208) 354-8816
www.mdlandscapinginc.com

Garden Center
 Gift Shop

Late July: Many garden vegetables produce in great abun-
dance. Look for the fi rst ripe berries of the season. 

Early August: Berry picking begins! Look for ripe huckleber-
ries, raspberries, thimbleberries, and currants over the com-
ing weeks. 
Mid-August: Look for busy squirrels, chipmunks, and deer 
mice gathering seeds for winter.
Late August: The fi rst blotches of fall color begin to show in 
trees, shrubs, and understory plants. 

Early September: Listen for the fi rst bugles of bull elk, and 
the calls of sandhill cranes as they begin fl ocking together. The 
fi rst mountain snowfall often occurs during this time. 
Mid-September: Fall color reaches its peak, and many birds 
form large fl ocks in preparation for migration. 
Late September: Many of the summer birds are now absent, 
having migrated for the winter. Elk, moose, and deer are at the 
peak of their rut (mating season). 

Early October: Most deciduous trees have lost their foliage, 
and the fi rst snowfall often blankets the valley fl oors. 

Amy Verbeten has been 
fortunate to combine her 
passion for education with 
her love for the outdoors.
She’s been teaching hands-
on science, indoors and 
out, since 1994. She cur-
rently serves as the Educa-

tion and Outreach Director for Friends of the Teton River, and 
lives in Victor with her husband, Dan.

Amy Verbeten
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passion for education with 
her love for the outdoors.
She’s been teaching hands-
on science, indoors and 
out, since 1994. She cur-
rently serves as the Educa-

tion and Outreach Director for Friends of the Teton River, and 
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STORY AND PHOTOGRAPHY BY CHRISTIAN SANTELICES

A View from the Top: 
  Rock Climbing with Kids

WE WERE ON AN ADVENTURE. Our goal was the 
summit of Bathtub Rock, a large saddle-shaped monolith in 
Idaho’s City of Rocks National Reserve. As we ascended the 
short “via ferrata” section of iron rungs drilled into the golden 
granite, my two charges, Ben, age seven, and Mariela, age four, 
were supremely focused on their task. But that would change 
several times over the course of our two-hundred-foot vertical 
ascent through rocky cul-de-sacs and along exposed edges. 
Volkswagen-sized potholes filled with murky water held our 

attention. We talked about how they might have been formed 
and who lived in them, and could you really take a bath up 
here?

On the summit, both kids raised their hands in the shape 
of a V and whooped it up. “We did it!” they screamed, their 
voices carrying across the landscape of what has been called 
the “Goblin City.”

Rock climbing is a magical sport that teaches kids team-
work, decision-making, appreciation for nature, how to use 
their bodies, and how to manage fear. 
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A View from the Top: 
  Rock Climbing with Kids

Or, as eighteen-year-old Matthew Shlim says, “The level of 
commitment involved in climbing makes you work to calm 
yourself down when you’re nervous, by watching your breath 
and being aware of your body.” Teaching kids these things takes 
patience and, sometimes, an ability to let go of your intended 
outcome. Is getting to the top really all that important? 

Nancy Johnstone, the mother of three young Jackson rock 
climbers, says from experience that you never know how 
much interest kids are going to have in climbing. “Taking the 
kids climbing does not always work out the way you want 
it to,” she says. “Most of the time they just love scrambling 
around and playing in the stream, finding caves, and getting to 
the top of stuff on their own.” But sometimes it does work out, 
especially as kids get older. Says fourteen-year-old Anna Tara 
Shlim: “After I’ve climbed something, I look back to where we 
were and think ‘I can’t believe I actually climbed that!’ While 
I’m doing it, I always look forward to the accomplishment.”

Climbing gives children a chance to see the world from a 
different, higher perspective. Here are some tips for keeping 
rock climbing rewarding for both you and your kids:

KEEP IT FUN
Climbing is a great avenue for kids to explore their world. 

Let go of the need to “get to the top.” Set your goals low, and 
challenges easy to overcome. Let the kids come up with a sce-
nario that they can run with. “Go to places with lots of bugs, 
snakes, and lizards,” says Johnstone; “and it’s good to have a 
river nearby they can push themselves into!”

USE THE TERRAIN
The best way to teach kids climbing skills is to not “teach” 

them at all. Climbing comes naturally to kids, given the ap-
propriate terrain. Boulder fields are great places to begin. Kids 
will use pretty advanced climbing techniques to move through 
the field while exploring every crack and crevice for animals, 
trolls, and dragons. Often you don’t need a rope. Attentive 
spotting (using your hands to stabilize them on the rock, not 
catch a fall) will allow them the freedom to move around and 
teach them to rely on their own skills rather than hanging on 
a rope.

LET KIDS GET USED TO THE EQUIPMENT OFF THE ROCK
There are all kinds of ways to use harnesses and rope just 

for fun. Swinging from an overhanging rock is often the best 
part of a kid’s “climbing” experience. “Kids love swinging on 
the rope,” says Johnstone. “One time, I found all three of my 
kids clipped to the first bolt of a climb. They had figured out 
how to get up there as a team, then used a daisy chain to sus-
pend themselves.” Make sure they are wearing helmets and 
let them enjoy the ride. National Outdoor Leadership School 
(NOLS) leader Tony Jewell has a swing made of climbing rope 
hooked to a harness hanging from his living room ceiling. 
Playing on it helps ensure that his four-year-old son, Logan, 
feels comfortable when he gets outside. 

Photos from left to right: Terin (nine years old) focuses on her 
next move at the Practice Rocks at Hidden Falls, Grand Teton 
National Park; Mariela (five years old) and her dad get a belay 
from Steve “Shipoopi” Schneider at Dorotea in Puerto Natales, 
Chile; The Nikko Judo Academy campers take a break at the Bad-
ger Creek Boulders in Tetonia.
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Discover Climbing With
EXUM MOUNTAIN GUIDES

 

(307) 733-2297
WWW.EXUMGUIDES.COM

$50 OFF
$50 off any private family 

 climbing day.

PROFESSIONAL PROGRAMS
Exum Mountain Guides offers private family outings at 

their climbing schools at Hidden Falls in Grand Teton Na-
tional Park and the “Toilet Bowl” at Teton Village. They also 
offer day camps and “A Week On Rock” climbing camp for 
kids seven to ten years old. Kids learn skills like belaying and 
knot tying, and may even get to go for a swim. Exum is also 
permitted to guide at City of Rocks. exumguides.com

Jackson Hole Mountain Guide’s programs include a four-
day summer camp for kids aged seven to eleven, and “Kids 
Rock!,” a similar program for less-adventurous climbers ac-
companied by their parents. Programs are run in Grand Teton 
National Park and various locations in the Bridger Teton Na-
tional Forest. For teens, JHMG offers a two-week summer 
adventure in Montana’s Beartooth Wilderness, where kids 
learn wilderness camping, rock climbing, and mountaineer-
ing skills. jhmg.com

Enclosure Indoor Rock Climbing and Fitness Center of-
fers a myriad of year-round programs at their climbing facil-
ity south of Jackson. Programs range from  the most basic, 
like birthday parties where kids are belayed by the Enclo-
sure staff, to weeklong summer camps. Kids can also join a 
climbing team that travels to competitions around the Inter-
mountain West. enclosureclimbing.com

Aerial Boundaries offers private family outings to Indian 
Creek in southern Utah where kids and their parents can en-
joy rock climbing, hiking, and canyoneering in the red rock 
desert. Aerial Boundaries also works closely with Teton Valley 
summer camps (Nikko Judo Academy and Dreamchasers) to 
offer climbing and natural history hikes for their young ath-
letes. aerialboundaries.com
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189 North Main, Driggs, ID 83422
208.354.9955 | 888.750.9955

WATER & WOODS — Passive solar and in-floor heat make 

this a cozy home in the woods outside of Victor. This 

1,880 square foot home offers 3 bedrooms and 2 baths 

on 2.6 acres with a creek in the backyard. The home is 

well designed and custom built. It feels good inside and 

out. This is a one-of-a-kind home in today’s market.

Listed Price: $420,000 R09-030

CACHE VALUE! This 1,025 square foot home on 1.4 

acres has extensive gardens, a greenhouse, chicken 

coop, and dozens of newly planted trees. Along with 

3 bedrooms, 2 baths and Teton views, this property 

offers the convenience of paved county road access 

without subdivision covenants. Call for a tour today! 

Listed Price: $175,000 R09-033   

We know Teton Valley
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GO WITH OTHER KIDS
Matthew Shlim’s fondest childhood climbing memory was 

reaching the summit of Baxter’s Pinnacle (grade 5.7) in Grand 
Teton National Park, at age twelve, with two other young 
friends. “Climbing with other kids your age is really special,” 
he says. “We went with George Gardner, my friend Michael’s 
dad, who was an Exum guide. George was so capable, and 
really wanted us to succeed. It was awesome sharing that 
with my friends.”

ESSENTIAL GEAR 
At the minimum, all you need is a sense of adventure and a 

helmet. For younger kids (two to five years old), climbing shoes 
are not really necessary; they can get by fine with a little help 
from you. For kids older than five, sticky rubber is a tremen-
dous confidence booster as they tackle more difficult terrain. 

Once you get into roped climbing, you’ll need a good climb-
ing harness. For kids thirty to seventy pounds, a full-body har-
ness is recommended. Young kids don’t always stay upright 
when they fall, and the shoulder straps prevent them from 
sliding out of the harness if they flip upside down. Normal 
“sit” harnesses (no shoulder straps) are appropriate for older, 
heavier kids. Get them sized at a local shop and always check 
the manufacturer’s suggestions and warnings when purchas-
ing and using a harness.

WHERE TO GO 
City of Rocks National Reserve in south-central Idaho is the 

all-around favorite of many local families. There are outstanding 
campsites, lots of places to explore, and fantastic scrambling for 
all ages and abilities (not to mention world-class climbing on 
the beautiful granite domes, fins, and spires).

Photos from left to right: Jack (seven years old) high stepping at 
the Badger Creek Boulders; Izzy (sixteen months) tries out her 
dad’s helmet and does a ground traverse. Cousins Thomas, Terin, 
and Mariela tied in, waiting their turn, at the Practice Rocks at 
Hidden Falls, Grand Teton National Park.
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V Norene Christensen, PT, DSc, OCS
Jeff Shirley, PT, DPT

1090 S Hwy 89  Jackson, WY 83001 

(307) 733-5577
No Physician Referral Required

Specializing In:

Specific Goals

Indian Creek, Utah, is the favorite spot for the Johnstone 
brood. Parents can climb cracks in the red sandstone walls 
while the kids crag around on the boulders and explore caves, 
looking for critters. 

Locally, family-friendly crags include Boulder City near 
String Lake in Grand Teton National Park, the cliffs at the trail-
head to the south fork of Teton Canyon, Darby Canyon at the 
base of the Aspen Trail, and the Badger Creek Boulders north 
of Tetonia (watch for ticks in the spring and early summer!) 
Keep your fi ngers crossed for the completion of the Teton 
Boulder Project, a rock climbing park proposed for the base of 
Snow King Mountain in Jackson. 

Christian Santelices believes that 
experiencing nature fi rsthand has the 
power to transform people’s lives. 
An internationally certifi ed mountain 
guide, his career has been dedicated 
to helping facilitate this process. Dur-
ing the summer months you’ll fi nd him 
working in the Tetons as chief guide for 
Exum Mountain Guides; the rest of the 
year he guides around the world for 
Aerial Boundaries, and runs the Teton 
Ice Park at Grand Targhee Resort.

Tony and Logan (four years old) are being belayed from above and are 
set up on the rope so Tony can climb alongside and coach his son. 
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· Subaru offers the most fuel effi cient All-
Wheel Drive vehicle lineup in America

· Subaru is the perfect PASS car

· Fits at least 4 people, 2 car seats, your dog, 
and all the gear you need for your next Teton 
adventure comfortably

Teton Motors is dedicated to the maintenance 
and preservation of our environment.  We want 
to share with this community ways to reduce 
greenhouse gases from vehicle emissions.greenhouse gases from vehicle emissions.

DID YOU KNOW….In 2003, Subaru of Indiana Automotive, Inc. became the fi rst automotive as-
sembly plant to be designated as a Backyard Wildlife Habitat by the National Wildlife Federation. 
SIA’s 800+ acres serves as a home for various wildlife including: white-tail deer, rabbits, Canada 
geese, mallard ducks, squirrels, beavers, coyote, snapping turtles, frogs, red-tail hawks, blue 
heron, and bald eagles.

Stop by Teton Motors or visit our 
website at TetonMotorsSubaru.com to 
see why Subaru is the car of choice for 
Teton Families.

GREEN DRIVING TIPS    — 6 WAYS TO SAVE ON GAS

1. AVOID QUICK STARTS AND ERRATIC DRIVING  A smooth 
steady speed saves gas and reduces wear and tear on your car.

2.  SLOW DOWN! Fuel economy decreases by 1% for each MPH over 55.

3.  USE OVERDRIVE AND CRUISE CONTROL By helping maintain 
a constant throttle setting, gas mileage increases.

4.  COMBINE TRIPS WHEN POSSIBLE Stop and go driving burns 
extra gas. Avoid driving during rush hour whenever possible.

5.  REDUCE DRAG Remove your roof rack when not in use.

6.  AVOID UN-NECESSARY IDLING.
 

 Jackson Hole Book Traders
      
                  

                  

used, new, and unusual

307.734.6001

Next to the Whole Grocer

USED, NEW, AND UNUSUAL

20% 
OFF NEW BOOKS EVERY DAY

NEXT TO THE WHOLE GROCER

307.734.6001
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DO YOU EVER STOP TO EVALUATE THE CRUST  on a slice of  bread before dunking it into a 
steaming bowl of tomato soup?  How about pausing mid-bite to have a better look at the pattern of whole grains 
holding your sandwich together?   The essence of bread is something that is often overlooked.  Maybe that’s be-
cause it's made from such simple ingredients and the process has changed little over time. Fresh dough, unique 
techniques, precision baking, and passionate bakers make this everyday staple anything but ordinary. Here are 
some of the local faces that we can thank for bringing healthy, artisan bread, made with love, to our plates.

STORY AND PHOTOGRAPHY BY PAULETTE PHLIPOT

WILD FLOUR BAKERY, JACKSON
Owner Michelle Metzger (above) and her crew always seem to have some-
thing special in the oven to meet the demands of local restaurants and 
grocery stores. French bread, made with four simple ingredients (water, 
salt, yeast, and bread fl our), bagels and sourdough bread made with a one- 
hundred-year-old sourdough starter, and spicy jalapeño loaf top their list of 
goodies that can be found at Jackson Whole Grocer, Hungry Jack’s, West-
side Store and Deli, and Hoback Market

Our Daily 
  Bread
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THE BUNNERY, JACKSON
Specializing in the famous OSM (oats, sunfl ower, and millet) bread, Anto-
nio Juarez (above) also makes croissants, turnovers, and danishes that can 
be enjoyed while having  breakfast or lunch at their restaurant near the 
Jackson Town Square. OSM bread is available for sale by the loaf, rolls, or 
buns at most local grocery stores, or via their website. bunnery.com

HARVEST BAKERY, JACKSON WHOLE GROCER
Tomas Cabrera Vega (right) has been baking in the Tetons for more than 
fi fteen years. He trained under the previous Harvest Bakery owner, Glenjamin 
Wood, and still uses the original, sought-after Harvest recipes (like dreamy 
whole wheat cinnamon rolls) in the new "Made-From-Scratch" bakery inside 
the Jackson Whole Grocer. jacksonwholegrocer.com

31Teton Family Magazine Early Summer 2010
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TETON COUNTY PUBLIC SCHOOLS, IDAHO
As more attention is brought to school lunch programs these days, it’s a de-
light to learn that Teton Valley's pubic schools have been making fresh bread 
for students for years. The consistent size and shape of every roll formed in 
the lunch-ladies hands is proof to their dedication. Glenda Webster (left) has 
worked at Victor Elementary for sixteen years; Glenda Bagley (right) has been 
there for eight.

LA CANASTA DEL PAN (THE BREAD BASKET), JACKSON
Walking into this Jackson bakery reminds you of being in Mexico and France at 
the same time, as you reach for a tray and pile beautiful pastries, cookies, and 
breads upon it. The combination of the French heritage of owner Cathy Beloeil 
and Mexican culture of baker and business partner Nacho (above) results in a 
fresh spin on both traditions.
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460 BREAD, DRIGGS
The newest bakery in the Tetons is a collaboration of owners Ty Mack (left) and Jerod Pfeffer 
(right). Opening April 5, 460 Bread sells European style artisan breads made with traditional 
starters and local grain. Their hand-shaped loaves are baked on the hearth of an imported 
deck oven. Visit them at 105 Johnson (next to Nikko Judo Academy) at the south end of Driggs. 
460bread.com

33Teton Family Magazine Early Summer 2010
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ONE OF THE BIGGEST  threats of our fast-paced, 
fast-food world is the loss of family traditions and heritage 
foods. I’m just a "gringa," but my husband is the son of a Pa-
tagonian sheep rancher—and Estancia Rio Verde, a sleepy ham-
let at the southern tip of Chile, has become our second home. 

Last spring, Teton Valley residents Kelly and Tom Sullivan 
opened their home to a handful of friends who, like us, had 
either been to Chile or wanted to go there, and together we 
served up a “best of” selection of our favorite foods.

In the Chilean countryside, most food is still prepared by 
hand, using local, seasonal ingredients. There’s also a joke 
that Chile’s four major food groups are fat, sugar, salt, and 
alcohol. Our menu reflected these truisms, but what made the 
evening special was that even the youngest kids helped prepare 
the food. Guests came dressed in whatever South American 
outfit they happened to have, and one couple even surprised 
us by dancing the tango (actually an Argentine folk dance, but 
close enough!)

Pisco Sours
Sweet, tart, and fuerte, this traditional Chilean drink is served 
in small glasses as an aperitif. Pisco* is a grape brandy—what’s 
left over after making wine (but slightly less concentrated than 
grappa, an Italian brandy distilled from fermented grape pomace). 

 1 part fresh squeezed lemon or key lime juice 
  (or a combination of the two)
 2-3  parts pisco (depending on the time of day)
 1 part powdered sugar
 ice

In a blender or carafe, mix the pisco, juice, and sugar. Fill the 
container the rest of the way with ice. Shake, blend, or stir well, 
and let sit 10-20 minutes. This chills the drink and dilutes it a bit. 
If you are drinking it right away, it’s best to add a little icy water. 
Strain into glasses.
*The Liquor Store next to Albertsons in Jackson carries pisco.

ALFAJORES PASTEL DE CHOCLO PISCO SOURS

ENSALADA CHILENA EMPANADASMENU

CHILEAN MENU FOR 10

Pisco Sours
Fried Cheese Empanadas

Pastel de Choclo
Ensalada Chilena

Crusty Bread
Pebre

Alfajores

Accompany the meal with a robust Chilean 
Cabernet Sauvignon or Malbec from the 

Mendoza region of Argentina.

BY SUE MUNCASTER
PHOTOGRAPHY BY PAULETTE PHLIPOT
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PISCO SOURS

EMPANADAS

Pastel de Choclo
This meat and corn casserole is usually served 
for almuerzo, or lunch, the main meal of the day 
in Chile. It is traditionally cooked and served in 
individual clay bowls, but a casserole pan works 
fine. The ingredients may seem bit strange, but the 
result is a delicious, sweet, and savory combination. 
Either ground beef or chicken can be used for the 
meat base. Makes 6-8 servings. 

 2 medium onions, finely chopped  
 2 hard-boiled eggs, sliced 
 3 garlic cloves, pressed or chopped
 1 tablespoon sweet Hungarian paprika  
 2 teaspoons black pepper (or to taste)  
 1/4 cup pitted whole black olives
 2 teaspoons salt (or to taste)   
 1 tablespoon ground cumin
 2 tablespoons olive oil    
 1/2 cup black raisins
 1 pound ground beef OR skinless, boneless  
  chicken 
 2 eggs
    4 cups fresh corn, or 2 10-ounce packages  
  frozen corn, defrosted, drained.  
 1 cup chopped tomatoes   
 1/2 teaspoon dried oregano 
 1/4 cup chopped fresh basil
 1/4 teaspoon salt

1- Sauté the onions, garlic, and spices in the olive 
oil over medium heat in a frying pan or Dutch 
oven. When the onions are translucent, after about 
5 minutes, add the ground beef or chicken and 
sauté until cooked through. Add the tomatoes and 
oregano. Cover and simmer 15-20 minutes, or 
until thickened, stirring occasionally. 2- While this 
mixture is cooking, oil a 13 x 9 inch baking pan, 2 
quart casserole, or 6-8 individual clay bowls. Spread 
the meat mixture in the bottom of the pan. Spread 
the sliced eggs evenly over the meat mixture. Ar-
range the olives in rows, pressing gently into the 
meat. Sprinkle with the raisins. 3- In a blender or 
food processor, puree the corn with the raw eggs, 
basil, and salt. Spread evenly over the mixture in 
the baking dish. Bake, uncovered, at 350 degrees 
for 45 minutes, or until lightly browned on top and 
firm but moist.

Note: This is a perfect recipe to get the kids 
involved. Let them arrange the eggs, olives, and 
raisins—make fun designs or practice counting. Just 
be sure each serving gets a little bit of everything.

Alfajores
Children in Chile and Argentina are crazy about 
these milk-caramel-filled cookies sold in every 
corner bakery. Chileans eat manjar, also known as 
dulce de leche, like we eat peanut butter. Alfajores 
are worth the extra effort for a special occasion. 
Makes 15.

 3 cups flour
 1 1/2 cups powdered sugar
 1 cup butter, softened
 2 large egg yolks
 1 teaspoon vanilla
 1 teaspoon lemon zest

 1 cup manjar*
 1 cup grated coconut
 powdered sugar to sprinkle on top (optional)

1- Sift together flour and sugar. Beat together but-
ter and egg yolk on low speed until well combined. 
Add dry ingredients and beat for 2-3 minutes until 
crumbly. Turn out and knead until combined, add-
ing a dash of cold milk if necessary. Form into three 
balls, cover with plastic, and refrigerate 30 minutes 
until firm. 2- Preheat oven to 350 degrees. Work-
ing with one ball at a time, roll out into a 10-inch 
circle and cut with a 2-inch round cookie or biscuit 
cutter. Place circles 1 inch apart on baking sheets 
lined with parchment paper (optional) and bake 
approximately 7 minutes—they are done when they 
look dry. DO NOT brown. Cool. 3- Gently spread 
a thick layer of manjar onto one cookie and top 
with another. Roll the sides in grated coconut or 
sprinkle with powdered sugar before serving—use 
the kids for this! 
* Manjar, also know as dulce de leche, can be found in 
the Mexican foods section of local grocery stores.  

Recipes for Fried Cheese Empanadas and Ensalada 
Chilena can be found at tetonfamilymagazine.com.
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Check out these Summer Fun Activities this Season!  
May 22:  ElkFest 
May 23:  Jackson Hole Chili Cook Off 
May 23-30:  Mountain Man Rendezvous 
May 29:  Old West Days, featuring the  
OWD Parade, OWD BrewFest, and  
Kids Activities on the Square 
July 4:  4th of July Parade 

Be Local. 
Buy Local. 
Play Local. 
Stay Local. 

Looking for a  
local business? 

Jacksonholechamber.com 
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Check out these Summer Fun Activities this Season!  
May 22:  ElkFest 
May 23:  Jackson Hole Chili Cook Off 
May 23-30:  Mountain Man Rendezvous 
May 29:  Old West Days, featuring the  
OWD Parade, OWD BrewFest, and  
Kids Activities on the Square 
July 4:  4th of July Parade 

Be Local. 
Buy Local. 
Play Local. 
Stay Local. 

Looking for a  
local business? 

Jacksonholechamber.com 

Offering Pick-Up and Delivery Service in 
Victor and Driggs every TUESDAY & FRIDAY

GO GREEN! Try our re-usable, 
plastic free Garment-Laundry bags

307-734-0424  www.bluesprucecleaners.com

GreenEarth Cleaning, Professional 
Laundry, Alterations & Repairs, 
Rugs, Bedding, Table Linens...

Providing Green, Affordable, 
Convenient & Friendly Service

Pebre 
A pungent, fresh herb sauce that looks like Mexican salsa but 
has a unique taste and is not very spicy, it is usually found on the 
table with bread or barbequed meat. It is worth the extra effort 
to make sure the veggies are finely chopped. Makes 2 cups. 
 
 1 cup onions, chopped
 1/2 cup cilantro, chopped
 1/2 cup parsley, chopped
 2 tomatoes, peeled, seeded, and chopped
 2 tablespoons Ahi Chileano, Tabasco, Sriracha, or other   
  garliky hot sauce 
 2 tablespoons olive or vegetable oil
 1 tablespoon white vinegar
 1 tablespoon lemon or lime juice
 2 tablespoons of chopped garlic
 salt and pepper to taste

Mix and serve in small ramekins with bread and meat.

PARTY AROUND THE WORLD
Celebrate your heritage, or your travels, with a place-based 
dinner party. 

Pick a country and assign guests to bring a representative dish or drink.

Design a menu from your latest trip.

Play traditional music, learn a dance, or have a slide show. 

Encourage guests to come in costume. 

Follow customs like eating on the floor, removing your shoes, 
even eating with your hands!

Decorate the table with nicknacks from your travels.

Don’t get caught up on the absence of hard-to-find ingredients. 
Part of the fun is adding your own flair to the melting pot.

Peak Printing
208-354-7337

MON-FRI, 9AM-5PM
FAX 208-354-7338  76 S. FIRST ST. DRIGGS, ID

printable 
coupons at
peakprinting.net

Copy, 
print, 
fax

Your Local
FedEx 

Ship Center

MAKE YOUR 
OWN

KODAK PRINTS

Kelly Sullivan carefully fries the empanadas.
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Nothing fascinates children more than magical beings and the wondrous works of nature. The next 
time your kids are dragging their feet on a hike, postpone your mission, look around for a mossy tree 
stump or sheltered niche, and wonder out loud: “Wouldn’t this be a sweet spot for a fairy to spend the 
night?” They will either look at you with delight or roll their eyes, but once their imagination kicks in, 
you’ll fi nd it almost impossible to pull them away from their fanciful lair.

Our family tradition of building fairy houses started in Leysin, Switzerland, a sleepy town in the Ber-
nese Alps where the locals take their fairies seriously. For fi fty euros, a mountain guide will lead you 
to ancient caves in high granite crags where the wee mountain folk have lived for centuries. We didn’t 
employ the guide’s services, but we were intrigued by the concept.

Back then, our daughter was just learning to walk and we were lucky to keep the building materials 
out of her mouth. Now, at seven years of age, she still delights in building fairy houses. As I write this, 
she and her best friend have been working for three days on a one hundred-square-foot snow home 
complete with mini snow caves for microwaves, bedrooms for all the neighborhood fairies, and a 
crooked snowman watching guard.

Before you know it a pile of rocks becomes a mansion, a bed of moss a hot tub, and a switch of grass 
a fl ag alerting the fairies to a safe spot to rest their wings for the night.
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SECRETS IN THE FOREST

Do you have an idea 

for a cool activity for 

Teton kids? 

Let us know at editor@

tetonfamilymagazine.com. 

A FEW GROUND RULES FOR BUILDING FAIRY HOUSES:

Need more inspiration?

Fairy Houses ... Everywhere! 
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Please proof and call Karen at 739-9541 or return via Fax at 733-2138.  Thanks!                 PDF PROOF?

1645 Martin Lane
Jackson, WY 83002

Place Plus
PetPlace Plus
Pet

Grub-n-Stuff

307-733-5355

89

181635

Summer Hours
Mon-Fri 9:30am-6pm
Saturday 9:30am-5pm

South Park Loop

High School Road
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Martin Lane

PPP

We’re hard to find...but we are worth it!!!

89

Business Hours
Mon-Fri 9:30am-6pm

Saturday 9:30am-5pm

Place Plus
PetPlace Plus
Pet
Grub-n-Stuff

1645 Martin Lane
Jackson, WY

307-733-5355
We’re hard to find...but we are worth it!!!

Jackson’s largest pet food & supply store.

Custom Built Inflatable CAMPING PADS
Truck Beds / SUVs Whole Tent Floors

H20 Proof Puncture Resistant
Made in Jackson

307.734.1969
PO Box 10293
Jackson, WY 83002

CUSTOM BUILT INFLATABLE

CAMPING PADS

•Truck Beds / SUVs

•Whole Tent Floors

•H20 Proof

•Puncture Resistant

•Made in Jackson, WY

307.734.1969 
www.solacejh.com

P.O. Box 10293 Jackson, WY 83002

solacejh.com

We want to be “your people”

Isabel Waddell
131 Valley Centre Drive
Driggs

Insurance subject to availability and qualifications.  Allstate Insurance Company and Allstate Property and Casualty Insurance Company, Northbrook,
Illinois © 2007 Allstate Insurance Company.

Appointments to fit your schedule
(208) 354-3230

I can help you make sure
your coverage is up-to-date.

Call me today.

Insurance subject to availability and qualifications. Allstate Insurance Company and Allstate Property and Casualty Insurance 
Company, Northbrook, Illinois ©2007 Allstate Insurance Company.

Isabel Waddell
131 Valley Centre Drive
Driggs

Insurance subject to availability and qualifications.  Allstate Insurance Company and Allstate Property and Casualty Insurance Company, Northbrook,
Illinois © 2007 Allstate Insurance Company.

Appointments to fit your schedule
(208) 354-3230

I can help you make sure
your coverage is up-to-date.

Call me today.

features • departments • blogs • resource guide

summer camp 
June 7th - August 27th!

208.354.7898 • www.the-learning-academy.org

Independent School
Now Enrolling Pre-K - Grade 12 

Accredited through NAAS

Look for us on
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WHEN PEOPLE  in the Tetons discover that I grew up 
in Fiji, they generally respond with some version of: “Fiji! Isn’t 
that like paradise or something?” My island humor nudges me 
to reply, “or something,” but I usually refrain because Fiji is a 
paradise, and as a carefree young island girl I was privileged 
to cavort about in a world of ultramarine delight, soft summer 
shirts, and worn leather sandals. 

In fundamental ways, life in the Tetons is diametrically 
opposed to living in Fiji. It’s cold and 
dry here, tropical and humid there; 
I’m surrounded by mountains now, 
whereas as a child I was encircled by 
the vast Pacific Ocean. The differences 
are many. Still, it’s a very small world 
where experiences intersect in the un-
likeliest of ways.

Food was a huge part of our lives, 
especially fresh seafood—crab, fish, 
prawns, crayfish, and lots of others 
for which I still don’t know the Eng-
lish names. As a young girl, I remem-
ber sitting down to dinner with a small 
gathering of family and friends, a com-
monplace occurrence in our house. 
The fare was turtle curry, but it was all 
hush-hush, not to be disclosed to the 
guests, since they may not find such 
meat particularly appealing.

The turtle, however, was a huge hit, and much praise was 
heaped upon the dish until someone unwittingly revealed that 
the “chicken” was, in fact, turtle. A minor ruckus ensued—
chairs scraped back, then hurried jostling to the bathroom, fol-
lowed by hoarse attempts at gut cleansing. As a child, I found 
all of this most giggle-worthy.

So it was with immense delight that I alighted on a vignette 
in John McPhee’s Rising from the Plains, a book about Wyo-
ming, geologist David Love, and high-country geology. 

In this scene, Bill Grace, a homesteader and cowboy who 
also happened to be one of central Wyoming’s best-known 
murderers, is a dinner guest at the Love ranch when David 
was just a boy. Although Grace had served time, the populace 
generally disagreed with his sentencing, believing the man 

had only done his “civic duty”— appar-
ently by ridding the country of undesir-
able characters.

Grace’s palate, however, did not evi-
dently extend to eating rattlesnake, one 
of which, as luck would have it, had 
been “dispatched” by David and his 
brother the very day of Grace’s dinner.

The Love boys were duly instructed 
to refer to the creamed rattlesnake as 
chicken, relates McPhee—just as with 
my turtle curry. Ultimately, though, un-
able to contain themselves, the boys fi-
nessed the dinner conversation around 
to how tasty rattlers were to eat. “By 
god, if anybody ever gave me rattle-
snake meat, I’d kill them,” was Grace’s 
vehement rejoinder.

The boys froze, but in the “pure si-
lence” that followed, Love’s mother en-

quired solicitously, “More chicken, Bill?”—to which he replied, 
“Don’t mind if I do.” 

It seems that whether dinner is curried turtle or creamed 
rattlesnake, in the end we share a common desire to please 
our guests. And if that means pretending it’s all just chicken, 
so be it.

 
FIJI TURTLES AND WYOMING RATTLERS

PARTING SHOT
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BY GIGI JAATINEN  

This is YOUR page. We want to know you better. What does life in the Tetons mean to you? Local artists of all ages are 

invited to submit a personal essay, poetry, photography, or artwork to editor@tetonfamilymagazine.com.

Gigi Jaatinen’s life follows a triangle of three countries. Born and raised in Fiji, the South Pacific 

is the guardian of her best memories. Gigi went on to study at the Australian National University 

and emerged as a mix of island girl and laid-back Aussie. She traveled extensively before deciding 

to call Teton Valley home.

James Champa, MD
Shoulder Surgery
Arthroscopy
Sports Injuries
Trauma & Fracture Care
Board Certified
Fellowship Trained

Satellite Locations: AFTON, PINEDALE, ROCK SPRINGS, DRIGGS, BIG PINEY, GREEN RIVER & RIVERTON

307-733-3900
Located next to St. John’s Medical Center

All of your Orthopaedic needs covered under one roof 
by fellowship trained specialists!

Jeremiah 
Clinton, MD
Shoulder and Elbow
 Surgery
Joint Replacements
Trauma & Fracture 
 Care
Board Eligible
Fellowship Trained

David Khoury, MD
Sports Medicine, 
 Arthroscopy
Shoulder and Knee 
 Surgery
Knee Replacement
Trauma & Fracture Care
Board Eligible
Fellowship Trained

Heidi Jost, MD
Hand & Upper Extremity
Foot & Ankle
Custom Orthotics
Board Certified
Fellowship Trained

Adult & Pediatric 
 Spine Surgery
Joint Replacement 
 Surgery
Fracture Management
Board Certified
Fellowship Trained

Non-Surgical Spine
Electromyography 
 – EMG
Epidural Steroid 
 Injections
Board Certified
Fellowship Trained

Knee Arthroscopy
Hand & Upper 
 Extremity
Sports Injuries
Board Certified
Fellowship Trained

Need Gear?
Your local outdoor gear source since 1971.

1 block north of the Town Square, Jackson, WY
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(Photo taken at Jackson Whole Grocer by W. Garth Dowling.)

974 W. Broadway ~ Jackson
 ~ 307.733.0450 ~ 

www.JacksonWholeGrocer.com


