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“SO MUCH MORE THAN AWARD WINNING BEER!”

Business Leaders

Discover the  
green in your 

own backyardown backyard

Environmental Stewardship:  RRR Business Leader 
ISO 14001 Certified  |  Green Restaurant Certified  |  Green Seal Certified  |  Green Hotel Certified

Community Outreach: Local organic foods purchasing program
Fishing line recycling program  |  Read to Raft  |  Snake River Days  |  Slow Food in the Tetons

SIGNAL MOUNTAIN LODGE 800.672.6012   |  MAD RIVER 800.458.RAFT
www.signalmtnlodge.com  |  www.mad-river.com
Signal Mountain Lodge and Forever Resorts is an authorized concessionaire of the National Park Service
Mad River is a permittee of the Bridger-Teton National Forest

See the greener side of the 
Forever Resorts Family

near you!



4 Teton Family MagazineFall 2009 5Teton Family Magazine Fall 2009

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
Shoulder Fellowship
 Trained

Douglass 

Arthroscopy & Sports 
 Medicine
Shoulder, Hip
 & Knee Surgery
Trauma & Fracture Care
Board Eligible 
Steadman-Hawkins 
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

Physician available 24 hours 
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Health Care for the entire family

Care for men, women and children

Pre-conception Counseling

Obstetrical Care

Sports Medicine

Gynecological surgery

incontinence surgery

menopausal consults

307-734-1313

307-734-0314 (fax)

555 E Broadway, Suite 108

TM

A Few months AGo  I stumbled into the house with 
my baby in his car seat, cloth bags filled with groceries draped 
over my shoulders, and mail clamped between my teeth. As I 
searched for a place to put down my load, I was annoyed to see 
a ratty pair of checkered underpants dotted with fairies sitting on 
the dining room table. “Mariela, what are your underwear doing 
here?” I snapped at my six-year old. 

“Mom, I left them there for you to sew,” she replied. I picked them up and saw that the pink bric-
a-brac had started to disintegrate and pull off the faded fabric on the hand-me-down panties.  I rolled 
my eyes, “I’m not sewing this; you have plenty of other underwear,” I said. 

“But Moooommm,” she whined, “I thought you could sew them and bring them to See and Save for 
some other little girl to enjoy.” Oh, jeez, I thought. I was both mortified and thrilled as I snuck them 
into the trash; my kid is too conscientious. But what, exactly, does conscientious mean?

Although I have been a freelance writer for many years, it wasn’t until I took on the editorial duties 
here at Teton Family Magazine that I truly grasped the importance of every word: words in titles, words 
in stories and captions, the number of words and how much space they take up in a publication with 
a small budget, and the words we use to represent our mission. 

The words that have been giving me the most difficulty are sustainability, conscientious, commu-
nity, and green. Here’s what I think:

sustAinAbiLitY describes a system of practices that are healthy for our bodies and the 
environment, economically viable, have a positive influence on communities, and can be maintained 
indefinitely.

beinG ConsCientious  refers to thinking carefully before acting, and acting according to 
the dictates of one’s principles (as opposed to conscious—which is simply being awake and aware). 

CommunitY  is especially tricky—it can refer to almost anything: you, your roommates, your 
hometown, your bioregion, your religion, your nation, or all of humanity. 

Green  is often used interchangeably with sustainability. Technically it can refer to either money 
or a healthy environment, but I’ve decided you can’t talk about one without the other. 

Still pretty vague, eh? Perhaps that’s because, as a friend suggested, these words are all really just 
value terms, not unlike justice, health, happiness … even God. Precise meanings are difficult to pin 
down because they mean something different to all of us. 

While we can probably all agree that the core ideal of sustainability is that we preserve something 
for future generations—and the way we do that is a personal decision. If it doesn’t taste good, if you 
can’t afford it, if it’s a chore, then it’s not sustainable. For example, I made a gallant effort with my 
second baby to use cloth diapers, but a soggy baby and endless laundry brought me to tears, so I 
pawned them on eBay. 

The mission of Teton Family Magazine is to provide readers with tools to make conscientious, sus-
tainable choices that benefit you and your community while considering both kinds of green. It’s easy 
to get overwhelmed with all the things you could be doing—but give yourself a break. Slow down, revel 
in your successes, and leave time to enjoy what makes life in the Tetons sustainable for YOU.  

Have fun!
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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. PH
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moLLY Loomis  lives in Teton Valley, where 
she splits her time between freelance writing, 
working as a mountain guide, and trying to keep 
voles out of the vegetable garden. Her work has 
appeared in a number of local and national publi-
cations, including Natural Home, Home Power, and 
Backpacker magazines.

PAmeLA sinCLAir  is a freelance writer, 
culinarian, and the author of A Taste of Wyoming: 
Favorite Recipes from the Cowboy State. She holds 
a Master of Arts degree in communications and 
lives in the Big Horn Basin of Wyoming. Pam 
blogs about Wyoming food and lifestyle at pam-
sinclair.com, and you can find more of her recipes 
at sensationalrecipes.blogspot.com. 

eLizAbeth FLurY  moved to Jackson from 
Brevard, North Carolina, in 2004 “just for the ski 
season.”  After meeting her future husband, Jake, 
she decided to stay a little longer. Five years and 
two children later, the family is moving on to pur-
sue medical school for Jake.  For now they will 
have to be content to visit the Tetons and the fam-
ily and friends they leave behind.

Jackson Hole gardening expert mAriLYn 
Quinn  has 30 years of professional gardening 
experience coaxing asters and roses out of the 
ground, landscaping around mountain features 
of rock and streambeds, and babying along veg-
etable gardens. She is the author of High Altitude 
Western Gardening.

dAvid r. shLim, m.d.  practices travel 
medicine in Wilson. He and his wife have trav-
eled extensively with their two children, both of 
whom were born while they were living in Nepal. 
Dr. Shlim is the medical editor of the Center for 
Disease Control’s Health Information for Interna-
tional Travel, the main resource for travel medi-
cine practitioners in the United States. 
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POWDER MOUNTAIN PRESS

60 E. Ashley, P.O. Box 1167
Driggs, Idaho 83422
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tetonfamilymagazine.com

Printed by Falls Printing, Idaho Falls, Idaho

©2009 by Powder Mountain Press, LLC. No part of this magazine may 
be reproduced in whole or in part without written permission from 
the publisher.

Letters to the editor, submissions, photos, and products for review 
should be sent to editor@tetonfamilymagazine.com or to the address 
or fax number listed above. Letters to the editor should be marked as 
such, and will be considered for publication upon verification of their 
source. Please include your name, complete address, and daytime 
phone number for that purpose. Products for the Mountain Style de-
partment should be submitted with a phone number or website where 
readers can get more information, along with a high-resolution digital 
photo, if available. Both letters to the editor and Mountain Style items 
should be submitted at least eight weeks prior to the publication date 
of the issue for which they are intended. We will consider all submis-
sions, but we make no guarantee of publication.

Advertise in Teton Family Magazine to reach the region’s most engaged 
and enthusiastic families. For more information, call (208) 354-3466 or 
email info@powdermountainpress.com.

Contribute. We’re always on the lookout for talented writers and pho-
tographers who share our passions for living and raising their families 
in the Tetons. To learn more about our editorial needs, contact editor 
Sue Muncaster at editor@tetonfamilymagazine.com.

to subscr ibe to Teton Fami l y  Magaz ine  emai l  us  at  in fo@powdermounta inpress .com 
or to advert ise contact  megan at  megan@powdermounta inpress .com
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CooL threAds

Organic’s cOOl
Kudos to locally grown Teton Gravity Research 

(TGR) for helping make sustainability ‘cool’ by choos-
ing organic and eco-friendly materials in the produc-
tion of all of their T-shirts and hoodies. As part of a 
company-wide policy to protect the environment in 
which they work and play, TGR is also a proud member of 1% for the Tetons (onepercentforthetetons.
org). Check out their latest threads at Wildernest Sports, Teton Village Sports, Hoback Sports, and the 
JH Tram Store.

 “Politicians and diapers have one thing in common. 
They should both be changed regularly and for the same reason.”
     – Anonymous

lOOk Ma–nO leaks!
No matter how you look at it, disposable diapers are not environmentally friend-

ly. However, choosing a greener alternative used to mean soggy shorts, diaper rash, 
and paying a high price. Not any more. Today’s Seventh Generation chlorine-free 
diapers are soft and comfortable and perform as well as any of the top brand 
names. So what’s the big deal? Most diapers are made with absorbent materi-
als that have been bleached with chlorine-containing substances that create 
dangerous toxins like dioxin (a pollutant that has been linked to cancer, birth 
defects, and environmental 
and reproductive disorders). 
We checked out all the local 
grocery and health food stores 
and were surprised to find that 
prices varied widely ($13.50 to 
$21 for a package of size 3, 35 

count). The best buy? Jackson Whole Grocer. 

Got Milk?  Paradise sPrings raw Organic Milk
We’ll save the debate over the health benefits and politics surrounding raw 

milk for another issue of the magazine, but we wanted to share the good news 
that we now have a choice.  Paradise Springs Organic Raw Milk, bottled by 
Mike Reid at the base of Henderson Canyon in Victor, has been flying off the 
shelves at Jackson Whole Grocer and Barrels and Bins in Driggs since June 3, 
the day after his final inspection. To meet the State of Idaho raw milk require-
ments, the milk must have a bacterial count of less than 15,000/ml and  a so-
matic cell count of less than 250,000/ml. To meet this quality standard, raw milk 
falls into the top 10 percent of all milk in Idaho (or any state).  Paradise Springs’ 
milk tested fewer than 10 colonies/ml of bacteria and 65,900/ml of somatic 
cells (the bacterial count is an indication of how clean the equipment is and how 
clean the cow is at milking; the somatic cell count tests the white blood cells and 
is an indication of how healthy the cows are). With both test results coming out 
so well, it’s not exaggerating to say that this may be some of the cleanest, safest, 
healthiest milk available in the Tetons. 

so sexy so soon: The new sexualized childhood 
and what Parents can do to Protect Their kids 
By Diane E. Levin and Jean Kilbourne, Ed.D 
(Ballentine Books/Random House, 2008)

Popular culture transmitted at the speed of light 
by modern technology inundates our children 

with disturbing sexual and violent 
messages at an earlier age than ever 
before. Add to this corporations that 
aggressively market their products to 
children as young as two years old, and 
before you know it your seven-year-
old daughter wants a pair of thong 
panties to go with her risqué Disney 
princess outfit, and your ten-year-old 
son’s friends have shown him porn on 
the Internet. Terrified? This book is for 
you. It’s for all of us. 

Internationally renowned experts 
on childhood development and the 

impact of media on culture, the authors show us 
how to manage commercial culture, TV, the Inter-
net, toys, and video games. Sample dialogues, true 
stories, and practical advice offer parents and teach-
ers realistic strategies to build trust, stay connected, 
set limits, and help transform our world into a safer 
place for children. 

The encyclopedia of country living, 
10th edition
By Carla Emery 
(Sasquatch Books, 2008)

Environmental concerns and economic  hard 
times are inspiring people living in the city, the 

country, and everywhere in be-
tween to learn new skills for 
sustainable living. Whether you 
want to live off the grid or just 
learn to bake bread, this do-
it-yourself guide is a valuable 
reference to help you simplify, 
save money, and enjoy the sat-
isfaction of becoming more 
self-sufficient. Nine hundred 
pages compiled and updated 
over thirty years cover every-
thing from making homemade 
yogurt (without special equip-
ment) to pruning rose bushes, 

foraging for wild food, housing chickens, and mak-
ing organic bug spray. This book covers it all. 

Zone 4 
zone4magazine.com

Tired of getting 
inspired by Sunset 
Magazine articles, 
just to find that their 
gardening tips work 
best where it only 
snows every few 
years? Zone 4 is a 
quarterly magazine 
from our friends in 

Bozeman dedicated to gardening, landscaping, 
food, and outdoor living in Montana, Colorado, 
Wyoming, Idaho, and northeastern Utah. Avail-
able at MD Nursery in Driggs.
 
i was a really good Mom Before i Had kids: 
reinventing Modern Motherhood
By Trisha ashworth and amy nobile 
(Chronicle Books, 2007)

This all-time favorite parenting book has little 
to do with how to raise kids and a lot to do with 
how parents can take better care of themselves. 
The authors interviewed mothers around the 

country and unveil 
some surprising 
common threads: 
While all moth-
ers love their kids, 
the combination 
of pressure to be 
perfect, our loss of 
identity, and the 
chaos of parent-
ing in the modern 
world is making 
us batty. The book 
is filled with an-

ecdotes, inspiration, and ‘dirty little secrets’ like 
one from a woman who admits, “We’ve decided 
not to have a TV in the house. The moment my 
husband goes out of town I pull out the hidden 
thirteen-inch screen and rent some videos for the 
kids.” Through humor and honesty the authors 
offer real solutions to help parents let go of expec-
tations, make peace with their choices, and let go 
of guilt. Just learning that other parents share the 
same thoughts is therapy in itself. 

Other books by the same authors published by Chronicle 

Books include Dirty Little Secrets from Otherwise Perfect Moms 

and I’d Trade My Husband for a Housekeeper: Loving Your Mar-

riage After the Baby Carriage.
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 Jackson Hole Book Traders
      
                  
                  

used, new and rare

307.734.6001

Next to the Whole Grocer

Did you know that 55% of children carried backpack loads heavier 
than 15% of their body weight, which can lead to spinal injury?  It is 
recommended that a child carry no more than 10-15% of their body weight.

Is Your Child’s Backpack to heavy?

When wearing the backpack use both shoulder straps, wear the backpack 
over the strongest mid-back muscles and lighten the load.

The Valley’s Most Trusted Rehabilitation Specialists

1090 S Hwy 89  Jackson, WY 83001 

(307) 733-5577

THe POOP On dOg TreaTs
Antioxidants. Healthy fats. Whole grains. What’s good for 
you is good for your dog, too! It takes only a few minutes to 
make these tasty treats submitted by our friend at the Animal 
Adoption Center in Jackson, Steph Spackman.

Pumpkin Poppers
Pumpkin is loaded with beta-carotene and antioxidants, espe-
cially vitamins C and E. These vitamins help to lower the risk of 
cancer, cataracts, and heart disease.

1 15 oz. can mashed PuRE pumpkin
¾  cup  dry Cream of Wheat (or rice cereal if wheat-sensitive) 
½  cup dry powdered milk

Preheat oven to 300 degrees.

Mix all ingredients together. Drop small spoonfuls (i use about 
half a tablespoon) onto a lightly greased cookie sheet and bake 
for 15-20 minutes.

wheat Free burt ’s  b iscuits
This is a good base recipe. you can add dried parsley for “dog-
gie breath,” grated cheese, peanut butter, chicken, cranberries, 
etc. Depending on what you add, you may need to increase the 
liquid. Our furry friends love the taste!

2  cups oat flour (you can use whole wheat flour if your dog   
 is not sensitive to wheat)
½  cup oatmeal
½  cup oat bran
  cup vegetable, meat or chicken broth 
6  tablespoons vegetable or olive oil
1  egg
3  tablespoons honey

Preheat oven to 350 degrees.

in a large bowl, beat the egg. Pour in the oil and honey; mix 
well. next add the broth and dry ingredients, mixing everything 
together. Roll out dough onto a floured board to about ½ inch 
thick. use cookie cutters or cut the dough into squares or dia-
monds, or make circles using a glass.

Bake 20 minutes. Take cookies out; let cool on tray for 10 min-
utes. Carefully turn over, and return to oven. Bake an additional 
10 minutes. Turn off oven. Leave biscuits in the oven to cool and 
dry overnight. 

These biscuits should be kept in the refrigerator or a tight container.

For more recipes and a good chuckle check out 
The Poop Pantry at thepoop.com.

On THe gO: POdcasTs
During these exciting but unstable times, infor-
mation and opinions are as abundant as weeds. 
Here are a few of our favorite podcasts that can 
help you make sense of it all, while helping you to 
steer clear of egotistical blather. 

deConstruCtinG dinner
cjly.org/deconstructingdinner

This award-winning weekly radio podcast about 
local and international food issues is produced 
and recorded across the Canadian border in the 
studios of Kootenay Co-op Radio in Nelson, Brit-
ish Columbia. Gutsy reporters tackle bold topics, 
and programs help listeners make more educated 
choices when purchasing food for the kitchen or 
when dining out. Highly recommended episodes 
include “Pigshit,” a three-part documentary about 
the social, economic, and environmental impacts 
of factory hog farming, and “A Primer on Pesti-
cide Propaganda.” 

nPr’s PLAnet moneY
npr.org/blogs/money

Planet Money is for people who feel overwhelmed 
by the global economy and know that it’s affect-
ing their lives, but find traditional media either 
confusing or too dumbed down to help. The show 
calls on leading economic thinkers and asks them 
to explain things. Slowly. They claim to have two 
rules: 1) Everything has to be interesting (and, 
preferably, fun or funny, poignant, or somehow 
grabby),  and, 2) Everything should be economi-
cally smart, but not economically dull. 

the sPLendid tAbLe
splendidtable.publicradio.org

A must for foodies, American Public Media’s 
award-winning host Lynne Rossetto Kasper leads 
listeners on a culinary, cultural, and lifestyle jour-
ney that celebrates food and its ability to touch 
the lives of everyone. 

You can listen to a single episode or subscribe to 
any of these and variety of other health, environ-

mental, and lifestyle podcasts on iTunes. 

Got a favorite podcast we should know about? email  
us (editor@tetonfamilymagazine.com) or send us a 
message on Facebook (teton Family magazine) or 

twitter (tetonfamilymag).

gadgeTs:  Hand Blenders 
Looking for a tool that does it all (well, almost), saves mon-

ey, and takes up minimal space? Hand-held immersion blend-
ers are essential for any eco-kitchen. In a snap they blend 
smoothies, puree soups, emulsify salad dressing, chop herbs, 
fluff eggs, whip cream, and puree dinner for the baby. Like 
the coffee maker, it’s guaranteed to become one of your most 
oft-used tools. Cleanup 
is easy and, because 
the blender can be im-
mersed in any pot or 
cup, it eliminates the 
need for extra dishes. 
Our favorites come from 
Braun and Cuisinart 
and range in price from 
$25 to $100 (depending 
on the number of at-
tachments). Find them 
at local cooking shops 
and hardware stores.  

QuiCK bites
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the CrAzY dAYs  of summer are wind-
ing down. It’s time for flannel shirts, changing 
leaves, bugling elk, and road trips. It’s time to kick 
back. But wait a minute! There are still plenty of 
chores to be done before the first snow falls. The 
chilly mornings and bright afternoons of autumn 
are some of my favorite times to work in my gar-
den and finish up tasks I’ll be glad I completed 
when springtime rolls around again. 

As the calendar page turns to the month of Sep-
tember, it’s time to start putting my gardens to 
bed. My “get out of the lawn chair and get things 
done” list goes something like this:

mow the GrAss short one last time—to two 
inches maximum. I usually just set the mower 
down a notch from the usual height of summer 
mowing.

FertiLize LAwns. Grass roots send down re-
serves in the fall. Well-fed grass is more capable 
of responding to spring weather.

Prune the rAsPberrY bed. The canes that 
bore fruit this season should be clipped to the 
ground, leaving the new, vigorous shoots to pro-
duce berries next summer.

CLeAn out And re-diG the annual flow-
erbeds. For newbie gardeners, annuals are single 
season plants such as petunias, marigolds, and 
alyssum. Annuals are often referred to as ‘bed-
ding’ plants in nurseries.

CLeAn uP And turn over the vegetable 
garden. Gather up the old cabbage and broccoli 
stumps and the lettuce and spinach that have 
gone to seed. Pull out those woody radishes that 
should have been harvested weeks ago. Untangle 
the pea vines and add them to the compost heap. 
A friend of mine with a huge vegetable garden 
saves time by running a power lawn mower over 
any and all summer leftovers to shred them so 
that they can easily be tilled under.

Cut bACK PerenniAL FLowers (plants 
that return year after year without replanting) 
after the first hard freeze. Cut to a few inches 
above the ground; leaving a little bit of stem will 
help catch some protective snow.

roGue out PerenniALs that just didn’t 
work in flowerbeds and borders, or ones that 
have been taking over too much space. In the 
fall, I can still remember which plants I’d hoped 

would grow tall but turned out short, and vice 
versa. It is also a good time to chuck out the non-
performers.

PLAnt buLbs like tulips and daffodils for early 
spring color—one of my favorite autumn rituals. 

Add suPPLementAL orGAniC mAtter 
to all of your gardens. This one of the most im-
portant chores for September and October. Lots 
of compost, natural minerals, manure, or any-
thing organic should be worked into the ground 
to replace what has been lost over the summer. 
Whether you’re digging by hand or using a gas 
tiller, the repeated stirring of the soil mixes in 
extra air. Tilling is a lot like blowing air on the 
glowing coals of a campfire. Over time, organic 
matter just burns up. Each year I add more to 
replenish the soil.

Revitalizing the soil with enriching organic 
amendments won’t add a big dose of nutrients 
the way chemical fertilizers do, but organic mat-
ter has other virtues: it hosts a huge community of 
essential micro-organisms, holds nutrients, binds 
soil particles, and absorbs water. Without it, the 
fertility of a garden declines; it will make the dif-
ference between dying soil that feels like cement 
and rich, loamy soil packed with nutrients. 

Soil amendments can be purchased at hardware 
shops, local plant nurseries, and discount stores. 
With a little more effort most can be obtained for 
free. Gardeners can start their own compost heap 
for a supply of this black gold or find a source 
of aged manure just for the asking at local farms. 
Manure is stuff, as one rancher put it, that is “easy 
to come by, but hard to get rid of.”

Purchased peat moss is an excellent addition 
to worn out soil because of its magic ability to 
loosen heavy soils, bind light ones, increase aera-
tion, stop nutrients from leaching away, and ab-
sorb and hold a lot of water. It’s hard not to want 
some, but its use is controversial. Peat moss is 
slow to renew itself in nature and is often har-
vested in an unsustainable way. 

True, it may be hard to let go of summer. But—ah, 
fall! What a beautiful time to work in the garden. 

 

Fresh Dirt: 
 a guide to Preparing your soil for Winter

By MaRiLyn Quinn
PHOTO By PauLETTE PHLiPOT
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Professional Truck Mount Cleaning using 
Sustainable, Green Technology 

Greenway Carpet Cleaning
  Flood and Fire Restoration

Upholstery & Area Rugs
Wool Carpets

SERVICES

Call 734-7678 
today for a

FREE IN-HOME 
ESTIMATE

“For a Lifetime 
of Vision Health”

Dr. Chad Roberts and the staff at Hole Family EyeCare are 
proud to announce their commitment to providing the highest 

professional standard of eye care to you and your families.

 Hole Family EyeCare features the following services:

Call today 
to make your appointment!!

307-733-4905

in the eArLY,  unsettled days of May, 
when perennials are not yet awake and it’s too 
cold for hanging baskets, Laura Brattain’s yard in 
Victor is awash with red, yellow, and purple. Her 
secret? Bulbs—hundreds of them. 

Late snowfalls, high winds, long periods of grey 
weather, and hungry wildlife make early season 
gardening in the Tetons very challenging. Geo-
phytes—an overarching botanical term that in-
cludes bulbs, corms, and rhizomes—are the sim-
plest and most effective way to bring spring color 
and fragrance to local gardens.  Many varieties 
of geophytes grow well in our cold climate, and 
there are a few that even the most ravenous ani-
mals won’t feast on. Here’s a look at some of the 
Tetons’ star performers and tricks to help them 
thrive in any garden. 

Al Young, greenhouse manager of Victor’s Trail 
Creek Nursery and co-founder of the High Moun-
tain Garden Club, recommends corms like hya-
cinths and bulbs like daffodils, tulips, and alliums. 
Gardening author Marilyn Quinn (see “Fresh 
Dirt,” page 14) of Jackson adds snowdrops and 
glory of the snow to the list. “Bulbs are the way 
to go if you want color before you can plant any-
thing from the greenhouse outside,” Young says. 
“The array of colors you can get out of bulbs, like 
tulips, is just awesome. Then, when the bulbs die, 
you can plant other things around them, using 
the space very intensively.” She also reminds us 
to check that varieties are hearty to zones 2-3. 

Geophytes are the perfect landscaping tool for 
low-maintenance gardeners. Sucking up moisture 
from the snowmelt, they typically get by without 
additional watering, and, like perennials, they 

come back year after year. Better yet, many geo-
phytes multiply and spread on their own. Over 
the course of twenty-five years, Brattain says, 
her initial dozen bulbs have multiplied into hun-
dreds. 

To get the most out of your geophytes, Young 
recommends the following simple steps: 

1) Plant in fall before the ground freezes. Toss a 
bit of bone meal into the hole before planting.

2) Cut the flowering stalks back to the ground 
after they bloom.

3) Cut the leaves back once they die. 
4) Sprinkle the area with compost in the spring. 

Repeat this step in the fall. 
Depending on the frequency of four-footed visi-

tors to your garden, tulips can require a bit more 
work. “Tulips are some of the most yummy, de-
lectable bulbs for wildlife; deer love the leaves, 
moles and voles love the bulbs,” Young says. She 
suggests spraying the area in fall and spring with 
a natural castor oil derivative, and interspersing 
daffodils amongst tulips, which wildlife don’t eat. 
Once the bulbs come up, a product like Invisible 
Fence provides another line of defense.

A number of popular corms and rhizomes like 
iris and crocus also thrive in the Tetons with a 
similarly light course of care. And like daffodils, 
tulips, and alliums, rhizomes will send up addi-
tional stalks. Every few years, once the center 
plants are no longer flourishing, rhizomes and 
sometime corms need to be dug up, divided, and 
replanted.

So, what’s Young’s favorite kind of geophyte? 
“Garlic!” she says with a big smile. “It gets this re-
ally cool curlycue on it and then you get to eat it!” 

By MOLLy LOOMiS
PHOTOgRaPHy By PauLETTE PHLiPOT

Fall Forward for 
   Spring Color

Geophytes are plants with underground storage organs. they include:

bulbs: Constructed like an onion, a bulb stores food in stacked layers of leaves. Examples: tulips and daffodils.  

Corms: Composed of a single body of plant tissue. Example: crocus. 

rhizomes: a horizontal plant stem that can create roots and shoots for a new plant. Example: iris. 
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KAt And bruCe smithhAmmer’s 
tidy house doesn’t differ much from the other 
homes in their Victor neighborhood—except 
for the roof, where eleven solar panels soak up 
sunshine. Installed in spring 2008, the system is 
on track to provide the Smithhammers with 80 
percent of their energy needs. The upfront cost 
of their system was obviously greater than their 
monthly savings from the local power company—
but when it came time to do their taxes, numer-
ous incentives helped offset the cost. “Federal 
and state incentives covered about 47 percent of 
the actual cost,” says Kat. “Of that 47 percent, 28 

percent was from federal cred-
its and the remainder was from 
[Idaho] state deductions.” 

Andy Tyson, co-owner of Cre-
ative Energies (cesolar.com), a 
company that specializes in the 
design and installation of renew-
able energy systems, provides 
this rough example to show how 
a family can take advantage of 
combining different credits for a 
decent payback: 

A family in Teton County, Wyo-
ming, installs a 2-kilowatt solar 
system that would produce ap-
proximately 30 percent of their 
energy for the upfront cost of 
$20,000.   

• Subtract $3,000 (Wyoming 
Business Council Solar Grant) 

• Subtract $800 (Lower Valley 
Energy Electric Rebate) 

• At the end of the year, sub-
tract 30 percent of $16,200 = 
$4,860 off your taxes. (Fed-
eral Personal Energy Tax Credit) 

Total installed cost of the 
system  = $11,340 

the hidden Costs oF 
CheAP eLeCtriCitY 

When making a decision on 
how to power your home or 

business, the truth is that even with incentives 
and net metering, renewable energy in our region 
is still more expensive than relying on the local 
power company. That’s because Idaho has the 
lowest average electricity rate in the nation, and 
Wyoming’s is not much higher. But are basic cost 
comparisons between renewable energy systems 
and traditional systems accurate? 

Tyson explains why not: “We compare the cost 
of traditional energy with renewable energies but 
don’t factor in future environmental costs or sav-
ings. It’s hard to financially compare them.” He 
compares the issue to buying organic foods—an 
organic apple costs more, but theoretically it pays 
you back when you don’t get cancer or when fish 
don’t die in polluted water.  

In addition, many American consumers have 
come to expect cheap energy as a given, applying 
a strict payback criteria to the comparative cost of 
a renewable energy system. Such a payback men-
tality typically doesn’t extend to the purchase of a 
car, the latest pair of skis, or, as environmentalist 
James Udall pointed out in Home Power maga-
zine, having children: “‘What’s the payback’ has 
become a mindless chant. In no other realm does 
this mentality prevail. Your wife pregnant!? Jeez, 
I’m sorry, kids aren’t cost effective.”

Like Udall, Tyson emphasizes that the energy 
market is one of the only places where concept of 
payback is applied. He says return on investment 
[ROI] is the more universal and meaningful way 
to look at investments, and should be applied to 
renewable energy systems. “ROI is the reciprocal 
of simple payback,” Tyson says. “So, for example, 
a system that takes 20 years of energy savings to 
pay back the investment has a 5 percent ROI. A 5 
percent ROI is significant.” 

the bottom Line
Incentives and financial terms aside, renewable 

energy systems still cost more than plugging into 
the traditional grid. But combine this significant 
investment in the health of the environment with 
state and federal aid programs, and suddenly 
both renewable energy and efficiency improve-
ments make a lot more sense. 

bY moLLY Loomis
Photo bY PAuLette PhiLPot

Federal incentives Wyoming incentives idaho incentives

Federal Personal energy tax Credit: 
a 30 percent tax credit on solar electric, solar 
hot water, wind, and geothermal systems for 
residential systems. 

dsireusa.org

Wyoming business Council solar 
Grant: a $3,000 grant for residential solar 
electric systems. 

wyomingbusiness.org/business/energy_re-
sphoto.aspx

alternative energy tax deduction: 
a state income tax deduction of 40 percent 
of the total cost of a system in the year it is 
installed; 20 percent of the cost is deductible 
for each of the next three years. The maxi-
mum is $5000 per year, $20,000 total. appli-
cable to all residential solar electric, solar hot 
water, geothermal, and wind systems.

 dsireusa.org/incentives

*Federal business energy tax Cred-
it: a 30 percent tax credit on solar electric, 
solar hot water, wind, and geothermal sys-
tems for businesses. 

dsireusa.org

Lower Valley energy Geothermal 
heat Pump rebate: a $3,000 rebate on 
the installation of geothermal heat pumps for 
customers. lvenergy.com/conservation.php

Low interest energy Loan Program: 
Loans of $1,000 to $15,000 for residential 
renewable energy projects with an interest 
rate of 4 percent for a five-year period. 

idwr.idaho.gov/energy/loans/default.htm

*usda’s rural development 
Grants and Loans: grants for solar elec-
tric, solar hot water, wind, and geothermal 
are available to small businesses for a mini-
mum of $2,500 and up to 25 percent of the 
project’s eligible costs. 

rurdev.usda.gov/rbs/farmbill

Lower Valley energy solar rebate: 
a $400 rebate per kW on solar electric and 
solar hot water systems for LVE customers. 

lvenergy.com/conservation.php

*Low interest energy Loan Pro-
gram: Loans of  $1,000 to $10,000 for 
commercial renewable energy projects with 
an interest rate of 4 percent for a five-year 
period. 

idwr.idaho.gov/energy/loans/default.htm

*modified accelerated Cost-recov-
ery system: Businesses can recover the 
costs of installing solar electric, solar hot wa-
ter, wind, or geothermal, at an accelerated 
depreciation rate. dsireusa.org

Wyoming sales tax exemption: 
Equipment used to generate electricity from 
renewable resources is exempt from Wyo-
ming sales tax. 

Fall river rural electric Coopera-
tive heat Pump rebate: a rebate of 
up to $3,000 for residential geothermal heat 
pump systems for customers. 

frrec.com

definitions:
Here are some basic definitions helpful 

for navigating the financial terminology as-
sociated with different renewable energy 
incentive programs. 

tax credit: a tax credit is an amount 
subtracted from the overall income tax 
owed. Tax credits are typically more valu-
able than tax deductions.

tax deduction: Tax deductions re-
duce taxable income. 

Grant: Financial aid that is not expect-
ed to be repaid. 

Loan: Financial aid that is expected to 
be repaid. Typically some amount of in-
terest is associated with the repayment. 

rebate: Financial aid provided after 
the purchase has been made. 

still not convinced?
lower Valley energy audits

Would you like to know if there are 
improvements that you can make for a 
more energy-efficient home? LVE offers 
customers an energy audit that consists 
of measuring the energy efficiency in their 
home and recommending cost-saving en-
hancements for more effective use of en-
ergy. The cost of an energy audit is $100 
to $200, depending on the size of the 
building. This amount will be refunded if 
you choose to implement any of the rec-
ommended changes or if they find that 
no improvements are needed. (Fall River 
does not offer the service at this time). 

By MOLLy LOOMiS

$ and Sense: 
enerGY inCentives For the tetons
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the database for state incentives for renewables and efficiency (dsire) is a comprehensive 

resource for details on the 2009 stimulus bill and the following incentives. website: dsireusa.org. 

Lower Valley energy
Lower Valley energy offers a number efficiency programs, such as: a $100 rebate 
for replacing an old refrigerator with an Energy Star appliance; financial help with insula-
tion, windows, and thermostats; a light bulb audit that, for $25, replaces all traditional 
bulbs with compact fluorescent light bulbs; and energy audits. “We’ve given a handful of 
checks over $10,000 to local businesses to retro-fit their lighting systems,” said a company 
spokesperson.   lvenergy.com/conservation.php

  Fall river rural 
  electric Cooperative

Fall river rural electric Cooperative offers financial help with replacing appliances,  
windows, and improving insulation. Just this past spring FRREC sent eight free compact
fluorescent light bulbs to all of their customers.   frrec.com

reneWabLe enerGy inCentiVes

inCentiVes For enerGy eFFiCienCy imProVements

* indicates incentives for businesses

at home
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As A YounG boY  President Barack Obama lived in 
Indonesia, where he developed a background in both Christi-
anity and Islam—he prayed to a Catholic saint at the local pri-
mary school and then later bowed to Allah when he switched 
to a predominantly Muslim school. Mr. Obama, in his biogra-
phy The Audacity of Hope, wrote “In our household, the Bible, 
the Koran, and the Bhagavad Gita sat on the shelf.” This tactile 
experience of foreign living has, by his own admittance, influ-
enced his worldview. 

Likewise, experiencing foreign cultures will broaden any-
one’s perspective of the world. This goes for children as well 
as adults. If international travel was part of your life before 
having kids, there’s no reason it can’t work—and work won-
ders at that—after kids. There’s no book, website, movie, 
or video game that can teach young people the life lessons 
learned when immersed in a culture different from their own. 
While it’s not for everyone, travel beyond borders is instru-
mental in developing confident, compassionate individuals 
who grasp the interconnection between themselves and the 
rest of the world—an understanding that is becoming increas-
ingly important in this age of globalization. In the following 
pages you’ll meet a handful of local families who don’t feel 
that travel and fun need to end once children enter the pic-
ture. Read on, as they share their trials, triumphs, and tips for 
getting the most out of any adventure.

shArinG their PAssion 
Before having children, Wilson residents Didi Thunder and 

Broughton Coburn lived and worked in Nepal for nearly two 

decades—Didi as an exporter of carpets and traditional fur-
niture, and Broughton as the field director for the American 
Himalayan Foundation. They return there often for work and 
pleasure, and their daughter Phoebe (now a sixteen-year-old 
sophomore at Jackson Hole High School) lived there for two 
and a half years between the ages of five and seven. In 1998 
the couple adopted their son Tenzing. He was born in the up-
per reaches of the Buri Gandaki River Valley of Nepal, and is 
now in sixth grade at Jackson Hole Middle School.

As a young doctor and an avid mountaineer, Dr. David Shlim 
went to Nepal in 1979 to work as a volunteer at the Himalayan 
Rescue Association aid post in Pheriche, near Mt. Everest. Af-
ter three seasons in Pheriche, he moved to Kathmandu, where 
for fifteen years he ran the world’s busiest travel medicine 
clinic. During that time he met his wife, Jane Gallie, who was 
splitting her time between working as a teacher in Canada 
and leading trekking trips in Nepal. They married in 1990 
and spent the next eight years in Kathmandu. In 1991, in a 
hospital in Bangkok, Thailand, Jane gave birth to their son, 
Matthew, who is a recent graduate of the Journeys School. In 
1996 they adopted their daughter Anna Tara in Nepal, and to-
day she is an eighth grader at the Journeys School. The family 
moved to Kelly in 1998, but have returned to Nepal numerous 
times to trek into their favorite high mountain haunts, study 
Buddhism, and check on the clinic.

Michael and Nola Bredal of Victor have just returned home 
from a year in long underwear living in Michael’s hometown 
of Asker, forty kilometers southwest of Oslo, Norway, with 
their three kids: Jon (four years old), Paal (nine), and Mariah 

(eleven). Michael’s job—Vice President of Business Develop-
ment for the U.S.-based medical products company Action 
Products, Inc—allowed him to travel abroad to develop new 
markets. Michael and Nola’s goal was to see the children con-
nect with relatives and learn about their father’s culture. They 
immediately enrolled the kids in the local school and encour-
aged them to participate in the customary sports (cross-coun-
try skiing and soccer) and music activities. While most of their 
time was spent simply experiencing daily life, the family en-
joyed gathering with relatives to celebrate special events, and 
the nearby ocean and ski trails provided plenty of adventure.  

Before we met, my husband, Christian Santelices, and I had 
spent the bulk of our younger years wandering the world lead-
ing adventure travel trips; I worked primarily as a whitewater 
rafting and kayaking guide, Christian as a trekking, climbing, 
and sea kayaking guide. Our paths crossed in Southern Patago-
nia where we were assigned to guide trekking trips together 
for Mountain Travel-Sobek. We worked together for two years 
before getting married and settling down just long enough to 
have our first child, Mariela. By the time she was five, Mariela 
had traveled extensively in South America, Switzerland, and 
Mexico. Our longest stint abroad was six months, spent at 
the Estancia Rio Verde, a remote sheep ranch in Chile on the 
shores of the Straits of Magellan owned by Christian’s father, 
Sergio. There we learned the art of Chilean cuisine, how to 
plumb a toilet, how to fix a flat tire (take it off the rim and all) 
with a crowbar, how to grow cabbage the size of a basketball–
and more than we ever wanted to know about our quirky ex-
tended family!

missinG out? 
Many people hesitate to take their kids out of school for 

fear that they might miss something. But for all of the families 
described above, structured “home schooling” was never nec-
essary. Anyone who spends more than three months in one 
location should be able to enroll in a local school or, as in the 
case of Phoebe Coburn and Matthew Shlim, a French School 
for diplomats. 

The most obvious benefit of school abroad is learning an-
other language. Broughton Coburn remembers the day they 
sent Phoebe off to her first day of kindergarten, but forgot to 
mention to her it was a French school. When she got home, 
she said she’d had a great time; when pressed to tell them if 
anything was strange, she said, “Not really, although they do 
speak another language.” 

As far as language goes, “the younger the child the better,” 
Nola Bredal says. “The most striking development was with 
four-year-old Jon. Since he is so young, he switched languages 
within two weeks of attending daycare. After two months he 
had no accent and had taken on the Asker dialect. Our chal-
lenge with him will be to [have him] re-learn English.”

While math is math wherever you learn it, topics learned 
in a foreign land are bound to have an interesting local take. 
Recounts Nola: “Mariah studied the Scandinavian countries 
and was exposed to Icelandic, Swedish, Danish, and Finnish 
languages; Paal learned what Donald Duck’s name is in each 
of the different European countries. European geography was 
a hot topic, as were the functions of the United Nations and 
UNICEF. Measurements for math were in metrics and Cel

Beyond Borders      A Wider VieW of the World
tenzinG mArieLA Phoebe

By SuE MunCaSTER
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sius—very important to know for waxing skis!” 
Which leads us into why travel? 
Travel is school. “Kids by nature pay close attention to 

things that interest them; traveling, they find plenty of things 
that greatly interest them,” says Broughton Coburn. 

“One of the biggest things that impresses me is how much 
Mariela notices about so many things,” adds Christian Sante-
lices, “from the tiny bones in the regurgitated hairballs at the 
base of a raptor’s nest we found on a hike to how to hail a taxi. 
She was tired of walking through Punta Arenas one day when 
she was four years old and suddenly just threw out her hand 
and hailed one without asking.”

In addition to teaching geography, history, science, language, 
reading, and math, travel teaches kids how to get along with 
people and how to interact with the world in a non-structured 
setting. When asked to recount a favorite travel experience, 
Phoebe recalls this occasion: “Last year I was playing in the 
streets with a group of about seven Nepali children. They were 
teaching me Nepali games and I was teaching them Ameri-
can games. After a while, we got tired and we were sitting on 
some steps playing hand-clapping games. There was a little 
girl about three years old who climbed up into my lap as I was 
playing and talking with the other kids. Before I knew it, she 
had fallen asleep. After about thirty minutes my dad called me 
for dinner and I had to leave. The little girl was still asleep in 
my lap. I didn’t want to wake her up or just leave her on the 
side of the street, so I carried her into the nearest teahouse to 
see if they could take her. Her mother owned the tea house 

and took her from me, but for days after we were best friends 
and she followed me everywhere.”

For Broughton and David, both devout Buddhists, life in Ne-
pal has strengthened their spirituality. During his time there 
David studied with a large Tibetan Buddhist community in 
Kathmandu. He has been instrumental in sharing authentic 
Tibetan teachings here in the U.S., not only with his kids, but 
with other Westerners, by sponsoring visiting lamas, through 
a book he wrote with lama Chokyi Nyima Rinpoche titled 
Medicine and Compassion, and as a mentor for other aspiring 
Buddhists here in the Tetons. Neither father drills their beliefs 
into his kids, but by being exposed through travel, children’s 
books, and a connection to visiting lamas, there is a good 
chance the children’s view of reality coincides with the Bud-
dhist philosophy. 

Kids are not always willing participants, but they grow and 
flourish with the challenge. On our last trip to Chile, Mariela 
(then five years old) and I attended an elaborate wedding that 
we finally escaped at 3:30 a.m. The next day we further ex-
hausted ourselves by touring Santiago in the heat of summer. 
Finally, after picking up some groceries at a market for an 
early dinner before we crashed, we returned to the apartment 
where we were staying and found someone else had locked a 
deadbolt that our key didn’t fit. Mariela immediately panicked 
and went into a tizzy about what we were going to do. With 
tears in my eyes and only 2,000 pesos—about two dollars—in 
my pocket, we returned to the hot streets in search of a pay 
phone (I had lost my cell phone the day before). We found 

a phone booth a few blocks away, but it was occupied by a 
young man chatting sweet nothings in Spanish to his lover. 
By this time Mariela was wailing for me to do something, and 
I snapped and shouted in English, “As soon as this dude gets 
off the phone I’ll try to get ahold of someone to help!” The guy 
on the phone quickly hung up, turned around, and, in perfect 
English, said, “I’m sorry. Do you need some help?” 

It’s not all fun and games and beautiful things that we learn 
about other cultures. While Chile is modern by many stan-
dards—including a common affinity for junk food and tele-
vision—aristocracy in the upper classes, intolerance, and op-
pression of women is still very prevalent. Mariela’s best friend 
Carolina, the daughter of the family maid, was programmed 
to never speak out or stand up for herself, especially not to the 
granddaughter of “Don Sergio.” Imagine how a five year old 
can take advantage of a situation like that! 

Says Nola: “[Our] kids learned through personal living expe-
riences that there are different world viewpoints, different ap-
proaches to solving and discussing issues, and different meth-
ods to learning at school. We hope this exposure has opened 
them up to a worldview so that they can view themselves as 
world citizens. They now know that they can learn to cope in 
a foreign culture, learn a foreign language fluently, and better 
relate to their Norwegian relatives. Additionally, the children 
better understand their father’s culture and why he doesn’t 
always act like, and have the same viewpoints as, some Amer-
icans—it is purely and simply because he is a Norwegian.” 

Learning to adapt to new environments, sometimes hos-

tile ones, has certainly helped all of these children be more 
compassionate toward others, both at home and abroad. Nola 
hopes that this fall when they return to Teton Valley schools 
her children “may not be so judgmental when foreign kids 
come to their school and have difficulties making friends and 
making themselves understood.” Indeed, our Mariela came 
off the bus the first day of school last year and said she’d 
made friends “with a girl who spoke Spanish and was afraid 
of dogs.” In a nutshell, travel teaches children not only how to 
take care of themselves, but how to care for others. 

but is it sAFe? 
No one would willingly expose their child to danger, and for 

all of these families travel has been no more risky than staying 
at home. (For a discussion on the medical implications of travel 
abroad, check out Dr. David Shlim’s “Ask the Expert” column on 
page 26.) 

Broughton feels that people are overly protective of kids. “I 
think it’s essential to give kids the tools and self-confidence to 
judge when something is too dangerous, rather than instill in 
them fear of the unknown,” he says. A key trick, he adds, is 
to instill in kids a sense of wonder, adventure, and curiosity 
about the places you visit, tempered by a reasonable degree of 
caution. “With the tools and self-confidence to recognize dan-
ger, kids learn to be more competent. And developing compe-
tent travelers is the ultimate goal. A person’s experience is di-
rectly proportional to their openness. People are so concerned 
about the mental or physical discomfort they might face—i.e. 

along with Emmy award-winning filmmaker Liesl Clark, sixteen-year-old Phoebe Coburn has worked on estab-
lishing Magic yeti Libraries throughout the Himalaya, including one branch in the village of Khumjung en route 
to Mt. Everest base camp. She’ll be studying in africa this fall with The Traveling School (based in Bozeman), but 
will return to Jackson Hole in time to help organize a trip for Jackson Hole High School students to nepal in 
the spring of 2010 to set up another library, with partial sponsorship from Rotary interact. During the summers, 
Phoebe writes the “Teen to Teen” column for the Jackson Hole News & Guide. 

a recent graduate of the Journeys School, 
eighteen-year-old Matthew Shlim plans to fol-
low in his father’s footsteps and enroll in the 
pre-med program at the university of Puget 
Sound. There’s no doubt travel is in his bones: 
in the past eighteen months, Matthew has trav-
eled with friends, family, and the Jackson-based 
global Community Project to Patagonia, nepal, 
Thailand, the galapagos, norway, and France. 

anna Tara Shlim, pictured here in nepal, will be an 
eighth grader at the Journeys School this fall. She is 
a member of the Jackson Hole youth Competitive 
soccer team, loves to climb, ski, and snowboard, and 
is a voracious reader.

at age twelve, Tenzing Coburn is all about sports, 
especially ice hockey (he hopes to be the first play-
er of Tibetan ethnic origin to be recruited by the 
nHL). He recently returned to his birth country 
of nepal to trek to a remote, high region of the 
Himalaya, and enjoys picking up new words in his 
native language—appearing comfortable as a “bi-
continental.” 
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Mariela Santelices (right) pictured here with her best friend, Carolina, in Chile.
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it CouLd hAPPen  to you. After 10 or 20 years of 
pursuing thrills and adventure, you meet someone you really 
like and settle down. Next thing you know there’s a kid—or 
two. Suddenly the journeys that were on your horizon become 
distant dreams. The hazards of travel you barely gave a sec-
ond thought to before may now seem too risky when children 
are involved. 

The question as to whether it is justified to bring children 
on adventurous trips had never been addressed in the travel 
medicine profession until May of this year, when I was in-
vited to address the topic at the International Society of Travel 
Medicine conference in Budapest, Hungary. It turns out that 
despite all the potential risks that one can imagine—diarrhea, 
malaria, and typhoid fever—there are very few deaths among 
traveling children. The few deaths that do occur result from 
the same hazards as at home: first and foremost, car accidents 
and drowning. We worry about our kids going to foreign desti-
nations but we rarely give thought to a much more serious risk 
at home; five thousand teenage drivers die every year in the 
U.S. This number is seven times higher than the total number 
of accidental deaths among Americans of all ages traveling 
abroad each year. Our perception of risk tends to minimize 
the risk of the familiar, and inflate the risk of the unfamiliar, 
such as foreign travel.   

While travel is never without risk, the appropriate response 
to risk is to learn to manage it. One of the best predictors of 
successful travel with children is the previous travel experience 
of the parents. If the parents have spent a lot of time traveling 

in adventurous places, they will have more confidence when 
they take their children along. When we become skilled at 
managing risk, we are called “competent.”  Competence is the 
ability to handle a shifting array of challenges without losing 
one’s cool. Cultivating competence is essential when traveling 
with children, and it teaches children to become competent 
individuals when they head off by themselves in the future.

Parents also need to be aware of the concept of  “commit-
ment,” a mountaineering term that means that you must to 
fully appreciate the limitations and hazards of the environ-
ment you are entering, accept them, and have a plan to deal 
with problems as they arise. If you are going into a remote 
area, you need to know whether rescue is available and how 
it can be organized. If it is not available, as on the Tibetan Pla-
teau, you may or may not (depending on your level of compe-
tence) be comfortable taking your children there. Addressing 
the commitment that a given trip requires will help you avoid 
the reaction, “I never would have taken my kids there if I had 
known it was going to be like this.”  

Like mountain climbing, it is not wise to start with the hard-
est, most committing challenges first. You and your children 
should develop confidence by starting with safer and easier 
destinations. Try going to Mexico, Central America, or Europe. 
You can get used to the plane flights, and dealing with a for-
eign language and new foods, and still have great experiences. 
If that trip goes well, think about going to Asia. Thailand is 
the ideal exotic travel destination with children. The ocean is 
warm, the beaches are lovely, and the medical care is good. 
And the Thais love kids—it’s one of the few countries in the 

ACCeptAble RiSk: 
Adventurous trAveL with Kids

bY dAvid r. shLim, m.d.

began having febrile seizures. After a stressful Friday night 
searching for a physician in Kathmandu, Tenzing was evacu-
ated to Bangkok, where they eventually discovered that the 
seizures were benign. The interesting thing is, though, that 
Tenzing was in his country of origin and would have had the 
seizures anyway. Dr. David Shlim reminds us that the tempo-
rary risks one while faces traveling are full-time realities for 
the people who live there and may have no hope of rescue. 

David feels that one of most important safety considerations 
is the competence of the parents to deal with a medical emer-
gency in a remote area or less developed country. Certainly 
access to medical care will determine the destination most 
appropriate for individual families. If traveling in the third 
world, parents need to know how to administer medications 
and have solid first-aid skills to be able to deal with a variety 
of situations. But going to the third world is not a prerequisite 
for a great travel experience with kids. 

dreAms into reALitY 
Traveling isn’t as cheap as it used to be—and with kids 

in tow, it’s even tougher to live on a shoestring. All of these 
families made it happen by mixing work with pleasure. Many 
places you visit—once you get there—are cheaper than living 
day to day in the Tetons. With careful planning, it doesn’t take 
a trust fund to pull it off, especially if employment is a pos-
sibility while abroad. 

For all of these families the payoff has been spending quali-
ty time with their kids while they are still at an impressionable 
age. “Travel becomes a shared family experience and forges a 
strong relationship,” says Broughton. “Travel with kids results 
in a tremendous amount of bonding.” 

To get the most out of travel with the least amount of stress, 
Broughton suggests that parents “offer initial structure for the 
adventure—like a trek to base camp—but build in flexibility 
to take side trips, have down days, read and relax, and espe-

cially to visit with people and extract yourself from the tour 
bus window and immerse yourself in the environment.” More 
specifically, he stresses that itineraries should maximize time 
in the outdoors and keep long drives to a minimum. It also 
helps to travel as independently as possible (with a rental car, 
private guides, etc.), and allow flexibility to do some cooking 
along the way. 

Most importantly, be patient. Don’t press children to go 
for some endurance record—it will only backfire and they 
won’t enjoy the experience. “Let go of expectations and make 
changes as necessary,” Broughton advises. David reminds us 
to be careful in setting goals; that if the goal is for the child 
to be the youngest to conquer a mountain, for instance, or to 
visit the most countries, it’s a recipe for disaster. 

Technology can certainly enhance your freedom and flex-
ibility—but it comes at the cost of simplicity. It’s important 
to think about the tradeoff between staying connected with 
family and friends, via email or Skype, with the importance 
of immersion in a new place. Blogging and sharing photos 
on the Internet has certainly changed the way we experience 
travel, but don’t overlook the age-old art of writing letters or 
postcards and keeping a journal. 

Whether they choose to be schoolteachers or world lead-
ers, these adventurous children will thrive with a wider view 
of the world. Cultural awareness and respect for differences 
shaped by travel will prove invaluable to their future. “Travel-
ing with my family has affected me so much,” says Phoebe. “I 
wouldn’t be the same person at all without it. I plan to travel 
for the rest of my life, and I hope that I can even base my job 
around travel one day. I hate being in one place for too long, 
and I am so thankful that my parents traveled with me when I 
was little and helped me develop my love for travel.” 

Indeed, Broughton says, the most challenging moment of 
their last trip was getting on the plane: “Phoebe was crying 
because she really didn’t want to come home.”

Four-year-old Jon Bredal (far left) celebrating 
the 17th of May, norway’s independence Day.
 
nine-year-old Paal Bredal’s (center) favorite 
activity in norway was soccer. He’s pictured 
here bottom-middle with buddies after a match.

While in norway, eleven-year-old Mariah Bredal 
(right) immersed herself in the country’s most 
popular sport, cross-country skiing. She’s pic-
tured here training on a high mountain ski tour. 
Last winter she competed with 2,000 other 12  
to 16-year-olds in the youth Birkebeiner—the 
final 15 kilometers of the annual 56-kilometer 
Birkebeiner ski race. Mariah also received the 
“innsattspris,” the prize for the best effort and 
attitude in the local ski club.
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world where the officials watch the immigration lines and 
take you right through if you are holding a child.

Preparing for a trip involves making sure that you have the 
appropriate immunizations, malaria prophylaxis (if indicated), 
and medications to take if you or the child should become ill. 
You need to make sure that your children’s pediatric immuni-
zations are up to date for their ages. These days some parents 
choose to under-immunize their children, relying on the low 
risk of disease in the U.S. for protection. You would not want 
to take an unimmunized child into developing countries where 
even fewer children are immunized. There may also be a few 
travel-related shots that your child needs, such as hepatitis A, 
typhoid fever, or yellow fever, depending on the destination. 
The Centers for Disease Control (cdc.gov) offers an extensive 
website with travel advice for nearly every destination.

When traveling with children, make sure you have the usual 
medications you would reach for if they had a fever or were 
in pain. Children from ages six to ten years old vary in their 
ability to swallow pills, so you may need to obtain suspen-
sions and learn how to mix them up yourself. In addition, you 
should carry prescriptions for antibiotics that can treat trav-
eler’s diarrhea, a prolonged respiratory infection, and a bad 
skin infection. Rabies is a constant threat in many developing 
countries, mainly from the street dog population. Make sure 
that you have a plan to deal with a bite from a possibly rabid 
animal. Since motor vehicle accidents and drowning are the 
two biggest hazards for your child, make sure you bring a car 
seat along for younger children, and life jackets if there are 
going to be boat rides.

Strongly consider obtaining evacuation insurance. Evacua-
tion insurance companies can both organize and pay for your 
rescue. Health insurance companies are not able to organize 
your rescue, or pay for it in advance. For a few hundred dollars 
you can guarantee access to a 24-hour hotline, and to an air 
ambulance if you or your children need to be evacuated to a 
higher level of medical care. The cost of an air ambulance can 
be $50,000 to $100,000 if you don’t have insurance. I have 
had good experience working with International SOS (interna-
tionalsos.com). Eighteen other evacuation insurance plans can 
be compared online at insuremytrip.com. 

The most important thing to remember while planning your 
trip is to completely orient the trip around the children. Don’t 
add children to someone else’s adult trip. The other adults 
may not want to compromise their schedule to accommodate 
your kids.

Parenthood should not spell the end of adventurous travel. If 
you plan wisely, and gain experience as you go, the memories 
of traveling with your children will rank among the best times 
you ever had as a family. 

David R. Shlim, M.D., practices travel medicine in Wilson 
(307-733-5676).

sCrAtCh
185 West Center Street, Victor
1/3 lb. HD Dunn and Son’s (Driggs) or Teton Mountain 
Ranch (Victor) elk burger served with a wide choice 
of cheeses, including Gruyère and bleu. Bacon from 
Jones Meat (Rigby, Idaho) and caramelized onions n’ 
’shrooms are optional. Try it with their hand-cut sweet 
potato fries. $8–$10

ForAGe LounGe
285 East Little Avenue, Driggs
1/3 lb. HD Dunn and Son’s beef cheeseburger with 
Sage Derby cheese accompanied by ancho chili aoili 
and potato wedges. $10

KnottY Pine suPPer CLub
58 South Main Street, Victor
1/2 lb. ground elk burger from Teton Mountain Ranch  
served with choice of cheeses on a homemade bun 
from the Fresh Cut Deli (Victor). Served with a pile of 
hand cut Idaho fries. $15

CAsCAde GriLL
Teton Mountain Lodge and Spa, Teton Village
6 ounces of organic grass-fed beef from Rocky Moun-
tain Custom Cuts (Powell, Wyoming) topped with 
Applewood bacon, Red Dragon cheese, and pickled 
onions. Served with pomme frites. $14

sweetwAter restAurAnt
85 King Street, Jackson
1/3 lb. fresh ground elk burger form Black Canyon 
Elk Ranch (Emmet, Idaho) served with pepperoncini 
chow-chow (a mustard relish) on a ciabatta roll. Served 
with the choice of soup or a side salad. $11

How do you know if your favorite restaurant serves fresh 
and seasonal food? Appetizers, entrees, desserts, and 
daily specials from a good chef-driven menu will change 
throughout the year to reflect what is in season.

In every issue, Local Flavor highlights what some of our 
favorite restaurants are creating with regional or arti-
san foods. For next issue, we’re searching for the best 
cheese plate. Please send your nomination to editor@
tetonfamilymagazine.com, or send a message on Twitter 
(tetonfamilymag) or Facebook (Teton Family Magazine).

teton burgers
LoCAL FLAvor

Meat politics aside, there is no doubt that red 
meat is the Tetons’ most abundant, year-round, 
regional food. Check out what our favorite chefs 
are doing to keep it local.

ForaGe LounGe CasCade GriLL
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By SuE MunCaSTER
PHOTOgRaPHy By PauLETTE PHLiPOT

What’s the best way to address the economic down-
turn, environmental anxiety, and the obesity epidem-
ic? Strap on an apron and get back into the kitchen. 
Savvy cooks are finding that a well-stocked pantry, sup-
plemented by a weekly trip to the grocery for fresh fruits, 
veggies, and meats, can make their lives easier, healthier, 
and a whole lot more satisfying.

1 • DOUBLE UP
Whenever you make a meal, make a double batch and 
freeze the leftovers. Not only do you save time, you’ll 
cut costs associated with shopping, cooking, and 
cleaning (such as utility usage and transportation). 
By making more you can take advantage of grocery 
items on sale. Suggestion: Try making extra waffles 
next Sunday, freeze the leftovers, and pop them as 
needed into the toaster oven. 

2 • FREEZE
As with leftovers, freezing is the most efficient way 
to preserve inexpensive seasonal fruits and veggies 
at their height of flavor. Veggies can be parboiled in 
salted water then frozen in Tupperware or freezer 
bags. Try cutting up fresh apples, sprinkling them with 
cinnamon and sugar, and packing them in one-gallon 
Ziploc bags for a pie’s worth of fruit on demand. Keep 
your eyes open for the Oregon Berry Company sale at 
Broulim’s in Driggs in September. You can pre-order 
14-pound boxes of everything from tart cherries to 
blackberries that are flash-frozen the day they were 
picked; repack and store them in bags for use in reci-
pes and smoothies year-round. 

3 • SHARPEN YOUR KNIFE
Buying pre-cut produce may save time in the short 
run, but you’ll pay two to three times as much for 
the convenience. Choose whole fruits and veggies 
and learn to use the entire thing. Broccoli stems can 
be peeled, thinly sliced, and cooked with the florets; 
radish and carrot tops can be wilted into soups or 
stir frys; leafy greens from beets and turnips can be 
braised in olive oil, garlic, or ginger; and veggie scraps 
can be simmered in salted water to make stock that’s 
better than anything you can buy. 

4 • EMULSIFY
Salad dressings top the list of simple things you can 
make yourself with minimal time and ingredients. 
Start by mixing a good oil (olive and nut oils are the 
tastiest), vinegar or lemon juice, salt, pepper, and a 
touch of Dijon in the proportion of three parts oil to 
one of vinegar. Any old Mason jar will work; shake 
well. Experiment with different vinegars or try adding 
a little shallot, honey, garlic, fresh herbs, soy sauce …

5 • BUY WHOLE FOODS
Most typical highly processed “food products” contain 
little natural food and are high in fat, salt, and/or sug-
ar. We end up paying for these cheaper foods with our 
health. A package of blueberry bagels recently pur-
chased at a convenience store listed 36 ingredients 
(19 of which were scientifically combined to form the 
blueberry bits!). Sixty percent of processed foods con-
tain genetically engineered soy- or corn-based addi-
tives such as corn syrup and soy lecithin. Food activ-

ist and best-selling author Michael Pollan offers a few 
simple rules: 1) stay out of the middle of the super-
market and shop instead on the perimeter where real, 
whole foods tend to be located; 2) don’t eat anything 
your great-grandmother wouldn’t have eaten; 3) don’t 
buy anything with more than five ingredients, or with 
ingredients you can’t pronounce.

6 • BAG YOUR OWN
The food industry has us fooled into thinking it has 
a special formula for, say, cereal or a rice mix. Vir-
tually any convenience food can be made at home 
at a fraction of the cost. The website budget101.com 
(with a tagline “Digging Yourself Out of Debt When 
All You Have is a Spoon”) is an amazing resource for 
thousands of recipes for everything from Italian Herb 
and Dried Tomato Risotto to Lemon Pudding. One of 
my pet peeves is buying expensive granola, only to 
find that $7.50 got me four bowls of dried chalk that 
skimps on the goodies. Instead, I make my own with 
a basic recipe that can be customized to include my 
favorite ingredients (please visit tetonfamilymagazine.
com for the recipe). Stock up on Mason jars, bulk spic-
es, and decorative ribbon and you can put together 
easy homemade gifts in a flash. 

7 • EAT LESS MEAT
You have probably gathered that we at Teton Family 
Magazine believe that meat is a valuable part of our 
local diet. You can’t escape the fact, though, that the 
production cycle of meat consumes a lot of energy and 
generates a considerable amount of pollution (experts 
believe industrial livestock pollution is responsible for 
18 percent of all greenhouse gas emissions). Turning 
to non-animal sources of protein, for at least some of 
your meals, is an earth-friendly and thrifty habit to de-
velop. When you do buy meat, buy less of it, and favor 
local farmers that raise the animals humanely and feed 
them a diet of natural products.

8 • DRIED BEANS AND LEGUMES
Bulk beans taste better than canned, come in many 
varieties, save space, and are very economical. While 
they do take time to prepare, you can speed things 
up with a pressure cooker. If you forget to soak the 
beans overnight, it works just as well to pour boiling 
water over them and let them sit for one hour. You 
can freeze small quantities of beans in their cooking 
liquid or water indefinitely. And paired with a grain, 
they make a complete protein. Beluga lentils anyone?

9 • GENUINE GRAINS
Try to buy a new one every time you shop. Interesting 
varieties are essential for meals in which meat is the 
side dish and grain the main event. Try short grain 
rice for risotto. Barley, pearled or not, is a delicious 
rice alternative and can be flavored with gravy, reduc-
tion sauce, or pan drippings. Ground corn is used for 
polenta, grits, cornbread, or thickener (whisk some—
not much—into a soup and see what happens). Qui-
noa is an ultra-healthy addition to salads and soups. 
While some grains take some effort, others, like bul-
gur and couscous (technically a pasta), take only a few 
minutes to seep. Not sure how to cook a new grain? 
Just combine it with abundant salted water and cook 
as you would pasta, then drain when tender.

10 • WINTER SQUASH AND SWEET POTATOES 
These store as well as Idaho spuds and are more nu-
tritious. Buy them now when they are cheap and in 
season. Kids adore sweet potatoes roasted until the 
exterior is nearly blackened and the interior is mush. 
Winter squash with thin, edible skins like delicata are 
tasty just chunked and roasted with a little oil, gin-
ger, and/or garlic. For thicker butternut or acorn-type 
squashes, poke holes through to the center with a 
skewer in a few places and roast in a 400-degree oven 
until soft. Let cool, then peel and seed. 

Eco-Pantry 101 : 
10 Steps to a Healthy, Economical, and 
Environmentally Friendly Kitchen

FrEsh hErb 
VinaigrEttE
 ¾  cup olive oil
 1  shallot or green onion 
 1  garlic clove, peeled
 ¼ cup red wine or other vinegar
 ½  teaspoon salt
 ¼  teaspoon pepper
 2  teaspoons of Dijon or other mustard
 ¼  cup of fresh chopped herbs of your  
  choice (or fresh pesto is delicious): 
  italian parsley, chives, tarragon,  
  basil, and cilantro are my favorites.

> Combine all ingredients in a small jar. 
Shake well until creamy. you can add up 
to ¼ cup of water if the dressing tastes 
too strong. Store for up to a week.
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Life’s simple pleasures are often the best, and this 
age-old adage is especially true when it comes 
to the flavor of seasonal fruits, vegetables, and 
herbs. The French, in the early years of the Na-
poleonic Wars, discovered that food heated in air-
tight containers created a vacuum seal that could 
be used to preserve army provisions. Although 
the science of food preservation has changed 
little in nearly 200 years, modern equipment and 
efficient techniques help turn this time-honored 

task into a nostalgic, fun activity that can be en-
joyed by the entire family. Become  familiar with 
some fundamentals and a few can-do recipes and 
you’re on your way to savoring the fresh, fragrant 
flavors of summer’s harvest without spending 
days in the kitchen. 

Can-do Basics
For the best success follow this easy formula: Use 
the freshest produce available, and make sure 

the jars are properly sterilized and sealed. Begin 
by browsing canning recipes that appeal to your 
senses and then fill your basket with colorful pro-
duce at its peak of ripeness. Avoid using produce 
that is overly ripe, bruised, or spoiling since it 
loses its flavor and could promote dangerous bac-
terial growth. Rather than attempting to preserve 
large quantities all at once, keep canning projects 
manageable by using only enough produce for 
packing about eight jars of food per session.

Can-do Fruits, Herbs, 
and Vegetables
There are a variety of choices to make when de-
ciding what to preserve. A few of my favorites are 
fruit jams, chutneys, pickled vegetables, relishes, 
canned tomatoes, dried herbs, and herb-infused 
oils and vinegars. Experimenting with your favor-
ite foods is part of the playful, creative process 
you will enjoy while learning about the art and 
science of preserving. 

If your palate prefers the sweeter flavors of sum-
mer, then you will delight in making your own 
fruit jams. Jams are a whole-fruit preserve in 
which the fruit is cooked until it breaks down, but 
the pulp is not strained out. Thinned with water 
or unsweetened fruit juice, and sweetened with 
sugar, honey, or syrup, jams are delicious spread 
on breads and muffins, or used as a glaze on 
chicken breasts or pork loin. 

Chutney is another option for preserving fruits. 
Chutney is a fruit-based condiment that includes 
a mélange of aromatics and spices like onion and 
ginger combined with vinegar; some are sweet 
while others have a hint of fiery heat. Chutney is 
a jazzy complement to roasted or grilled meats. 

For taste buds that prefer sour and salty flavors, 
pickling vegetables with salt, vinegar, and spices 
is a good choice. Sturdy vegetables work best—
cabbage, cucumbers, radishes, carrots, green 
beans, onions, and asparagus. Pickled vegetables 
may be preserved whole and served as a piquant 
appetizer, a salad, or a side dish. Pickling is also 
an ideal method for creating a zesty relish to 
serve as a condiment.

Fresh herbs are in abundance and inexpensive 
during the summer, but they do not last long. An 
effortless way to preserve your favorites is to tie 

them by the stems into little bundles and hang 
them upside down in the pantry to dry. When the 
herb bundles are fully dried, they can be stored 
in a number of ways. I use small canning jars 
and keep them in my spice cabinet. I remove 
the stems and crumble or grind the herbs when 
ready to use. Another option for preserving fresh 
herbs is to use them for flavoring oils and vin-
egars. My favorites for infusing oil or vinegar are 
basil, oregano, rosemary, tarragon, and thyme. 

Can-do Methods and Equipment
Choosing the right equipment for canning and 
preserving food is essential, and will depend on 
which method you use—the boiling-water-bath 
canning technique, pressure cooking, or freez-
ing. I recommend that beginners start with the 
freezing and water-bath canning methods. The 
water bath, detailed below, is used for process-
ing foods high in acid, such as tomatoes, pickles, 
apples, berries, peaches, and pears. A pressure 
canner must be used when processing low-acid 
foods such as beets, carrots, corn, green beans, 
peas, spinach, and turnips. Freezing is the easiest 
method and may be used for preserving a vari-
ety of fruits and vegetables in heavy freezer stor-
age bags or airtight containers. The choice will 
depend on the foods you select, so keep this in 
mind when browsing for recipes.

Can-do Water Bath 
Water-bath canning sets are available in most 
hardware stores at a relatively low cost, or you 
may have the basic equipment to get started. You 
will need the following:

• A large (three-gallon) pot with a tight-fitting lid 
that is deep enough to hold the size of jars being 
processed with enough space to cover each jar 
with two inches of water, and an additional two 
inches of air space.
• A metal rack to hold jars off the bottom of the 
pot, and to stabilize jars during processing.
• Canning jars with two-piece metal screw-band 
lids are essential. The size will depend on the rec-
ipes you choose. Do not use old-style canning jars 
or recycled, commercial jars that have been used 
for other products.
• A wide mouth plastic funnel for filling the jars.
• A rubber spatula or long metal skewer to re-
move excess air from the jars.
• A jar lifter or stainless steel tongs (with heat 

Savor The Summer: 
     Can-do CanningBy PaMELa SinCLaiR

PHOTOgRaPHy By PauLETTE PHLiPOT
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merged, and bring the water to a boil. Boil for 
15 minutes (altitude 6,000–8,000 feet); then turn 
off the heat and leave jars in the hot water until 
ready to use. 
• Caps with screw bands do not need to be steril-
ized, but they need to be heated over low heat in 
a small pan. Allow lids to simmer for ten minutes 
(do not boil). Remove lids with tongs and dry with 
a towel as you use them.
• Using tongs or jar lifter, lift the jars from the pot, 
and place them upright on a padded layer of tow-
els or a rack; fill hot jars with prepared food prod-
uct. (Note: jars should be filled with food product 
immediately upon removal from hot water).

Can-do Preparation 
• Prepare fruits and vegetables according to the 
recipes selected. For safety, food must be processed 
immediately after filling and capping  the jars.
• Pour mixture into sterilized jars and wipe rims 
carefully with a clean, lint-free towel. Fill each jar 
to within a quarter or half inch of the top (or ac-
cording to recipe instructions for headspace).
• Eliminate air bubbles by poking through the 
mixture with a spatula or skewer.

• Place lid onto the jar and use one finger to hold 
lid securely while you twist the screw band until tight.
• Place wire rack on the bottom of the pot, and 
fill with hot water. Use tongs or a jar lifter to place 
each filled jar on the rack. Add enough water to 
cover the jars with two inches, allowing two addi-
tional inches of air space. Bring the water to boil 
over high heat.
• Boil jars according to recipe instructions; care-
fully remove jars from the water with a jar lifter 
or tongs, and allow the jars to cool for 24 hours. 
When the jars are cool, test lids to ensure a tight 
seal by pressing on the center of the lid, which 
should have a slight indentation. If not adequate-
ly sealed, store jar in the refrigerator and use con-
tents within three days.

With some basic planning, canning and preserv-
ing your favorite foods is a richly rewarding and 
enjoyable endeavor. From marvelous marma-
lades to sassy salsas, canning and preserving 
your favorite fruits, herbs, and vegetables is truly 
one of life’s simple pleasures. 

For more information and 

recipes, numerous books available 

on canning and preserving are a 

pleasure to explore. Two of my 

favorites are the Ball complete Book 

of Home Preserving by Judi Kingry 

and Lauren Devine, and The Joy of 

Jams, Jellies, and other sweet Preserves 

by Linda Ziedrich. Other informative 

resources include  internet sites and 

your local university extension office. 

Pickled tomato salad
 garden vegetables combine to create a harmonious medley in this pretty pickled salad. Serve  
 alone or toss with ribbons of fresh pasta and grated Parmesan cheese for a light entrée.
 yield: 5 one-quart jars

  6  cups cider vinegar 5  pounds small red cherry tomatoes 
  3  cups water  3  pounds yellow pear tomatoes
  1  cup sugar  2½ pounds green tomatoes, coarsely chopped
  ½  cup kosher salt  2  green bell peppers, seeded and cut into rings
    1  bunch green onion, cut into 1-inch pieces 
    1  pound small yellow onions, peeled and cut into rings 
    ¼  cup mustard seed 
    5  sprigs tarragon 
    5  whole cloves

 1- Combine vinegar, water, sugar, and salt in a large stockpot. Bring to a boil over high heat,   
 reduce heat to medium; keep hot. 2- Sterilize five one-quart jars and heat lids; keep hot.
 3- Combine vegetables in a large bowl; fill each jar with vegetables, leaving one inch of headspace.
 4- Pour hot vinegar mixture into each jar, leaving a quarter inch of headspace. Remove any air   
 bubbles, securely cap each jar, and process using the boiling water canning method for 35 minutes. 
 5- Remove jars from water and cool. Check for proper seals, and store in a cool, dark place for up   
 to one year.

Pam’s Pickles
 For a change of taste, i like the subtle, mellow flavor of tarragon to dress my pickles rather than dill,
 which is a more common pickling herb. This quick and easy method for preserving pickling    
 cucumbers does not require processing. These refined pickles are ready to serve after refrigerating   
 overnight, and keep for six weeks. Simply double the recipe for more servings.
 yield: 1 (24-ounce) jar/16 pickles

  4  pickling cucumbers, washed, dried, and cut lengthwise into quarters 
  2-3  sprigs fresh tarragon 
  1¾ cups distilled white vinegar 
    cup sugar
  ¼  teaspoon red-pepper flakes 
  1½ teaspoons kosher salt 

 1- Place cucumbers and tarragon in a sterilized 24-ounce jar. 2- Combine vinegar, sugar, red-   
 pepper flakes, and salt in a saucepan; cook over medium heat until sugar and salt have dissolved,
  stirring frequently. 3- Pour over cucumbers and tarragon. 4- Cool completely, uncovered. 
 5- Securely cap jar and store in refrigerator for up to six weeks.

tangy Peach barbecue sauce
 yield: about 8 half-pint jars

  3  pounds ripe peaches, pitted, peeled, and finely chopped (about 6 cups)
  1  red bell pepper, seeded and finely chopped (about 1 cup)
  1  sweet yellow onion, peeled and finely chopped (about 1 cup)
  3  tablespoons finely chopped garlic cloves  
  1¼ cups light honey
  ¾  cup cider vinegar 
  1  tablespoon Worcestershire sauce
  2  teaspoons hot pepper flakes
  2  teaspoons dry mustard
  2  teaspoons salt

 1- Combine all ingredients in a large saucepan and bring to boil over high heat; reduce heat and simmer,  
 stirring frequently, until mixture thickens to the consistency of a thin commercial barbeque sauce (about  
 25 minutes). 2- Sterilize eight half-pint jars and heat lids; keep hot. 3- Ladle hot sauce into jars, leaving   
 a half inch of headspace. 4- Remove any air bubbles, securely cap each jar, and process using the boiling   
    water canning method for 30 minutes. 5- Remove jars from water and cool. Check for proper seals, and  
 store in a cool, dark place for up to one year.
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Custom cut whole or half beef:
Annual reservation deadline: October 15, 2009 

Beef by the bundle or a la carte: 
Available throughout the year while supplies last

TO  ORDER 
CALL SARAH DUNN
208 .201 .5686

dunnranch@gmai l .com
www.dunnbeef .com

FOOD TO FEEL 
GOOD ABOUT

Serving families in Alta, Jackson & online 
at  TCLib.org

307 733 2164  Jackson             307 353 2505  Alta

YOUR DONATIONS
to the Teton County
Library Foundation
make library programs 
& enhancements 
possible.

 

No appointment,  
No problem

Affordable, convenient,  
St. John’s Urgent Care is the 
alternative to the Emergency Room.   
Open 7 days a week
- Same-day or scheduled appointments

- Extended evening and weekend hours

- Treatment of acute illnesses or injuries

- Quality care for chronic medical problems

- Personalized care from family physicians

- On-site lab and x-ray

- Sports physicals

- Flu shots and vaccinations

Mon - Fri: 9 am to 7 pm
Sat - Sun: 10 am to 4 pm  
307 739 8999

Smith’s Food Store Plaza     Highway 89 and High School Road 
 

St John’s
Family Health & Urgent Care

No appointment,
No problem

Affordable, 
convenient medical care.

 

No appointment,  
No problem

Affordable, convenient,  
St. John’s Urgent Care is the 
alternative to the Emergency Room.   
Open 7 days a week
- Same-day or scheduled appointments

- Extended evening and weekend hours

- Treatment of acute illnesses or injuries

- Quality care for chronic medical problems

- Personalized care from family physicians

- On-site lab and x-ray

- Sports physicals

- Flu shots and vaccinations

Mon - Fri: 9 am to 7 pm
Sat - Sun: 10 am to 4 pm  
307 739 8999

Smith’s Food Store Plaza     Highway 89 and High School Road 
 

St John’s
Family Health & Urgent Care

Mon - Fri: 8 am - 8 pm
(9 am - 7 pm winter hours, beginning October)
Sat - Sun: 10 am -4pm

tomato-Cranberry Chutney
The sweet flavors of vine-ripened tomatoes paired with tart cranberries 
create a vibrant, versatile condiment for late summer and early autumn 
barbecues. Enjoy this spiced chutney on burgers and grilled chicken, or 
mix it with mayonnaise to make a dip for your favorite raw vegetables. 
as the weather turns cooler and the leaves begin to fall, toss a little chut-
ney with roasted vegetables like parsnips, turnips, or sweet potatoes. 
note: This recipe does not require processing.
yield: 5 one-quart jars

 3  cups finely chopped peeled tomato (about 4 large tomatoes) 
 1  cup finely chopped red bell pepper 
 1  cup finely chopped red onion 
 ½  cup dried cranberries 
 ½  cup cider vinegar 
 ¼  cup granulated sugar 
 ¼  cup packed brown sugar 
 2  tablespoons minced fresh ginger 
 ½  teaspoon salt 
 ½  teaspoon mustard seeds 
 ¼  teaspoon ground cinnamon 
 ¼  teaspoon ground cumin 
 ¼  teaspoon ground allspice 
   teaspoon ground red pepper 

1- Combine all ingredients in a large saucepan; bring to boil over high heat. 
2- Reduce heat and simmer, uncovered, 45 minutes or until thickened 
to desired consistency, stirring frequently. 3- Cool and pour into airtight 
containers. 4- Store in refrigerator for up to two months.

honey Packed Peaches
approximately 300 varieties of honey are produced in the united States, 
with flavors ranging from delicately sweet to richly bold. Check the label– 
many honeys come from idaho and Wyoming, and inexpensive delicious 
ones are available at all grocery stores in the area. in general, the lighter the 
honey color, the milder the flavor. i prefer using a light variety in this recipe, 
such as clover or orange blossom. For variation, substitute fresh apricots or 
nectarines.
yield: 6 one-pint jars

 2 ¾ cups water, divided
 ¼ cup fresh lemon juice
 5 pounds peaches, peeled, pitted, and cut into wedges
 1  cup light honey
 2  tablespoons pure vanilla extract
 6  small strips lemon zest

1- in a large bowl, mix ¼ cup water and lemon juice. 2- Slowly add fruit, 
gently stirring to coat all pieces; set aside. 3- Combine honey and remaining 
water in a small saucepan and bring to a boil over high heat, stirring frequently. 
4- Remove from heat and stir in vanilla extract; cover pan to keep contents 
hot. 5- Sterilize six one-pint jars and heat lids; keep hot. 6- gently pack 
fruit into jars, leaving a quarter inch of headspace; place a piece of lemon 
zest in each jar. 7- Pour hot honey mixture over packed peaches, leaving a 
quarter inch of headspace. Remove any air bubbles, securely cap each jar, 
and process using the boiling water canning method for 35 minutes. 
8- Remove jars from water and cool. Check for proper seals, and store in a 
cool, dark place for up to one year.

For Pam’s recipes for Spiced apricot Pickles, Summer Fruit Cocktail, Pickled 
green Beans, grandma’s Bread-and-Butter Pickles, antipasto Relish, Crushed 
Tomatoes, Red Raspberry Preserves, and Pickled Chanterelle Mushrooms, 
visit tetonfamilymagazine.com

merry berry Jam
This festive jam makes a sweet gift during the holidays. Save some for 
yourself to serve with breads, muffins, waffles, or pancakes. For variation, 
substitute blackberries with huckleberries or cranberries.
yield: 6 half-pint jars

 2  cups crushed strawberries 
 1  cup sweet cherries, pitted and finely chopped
 1  cup crushed blackberries 
 1  cup unsweetened white grape juice
 1  1.75-ounce package of no Sugar needed Fruit Pectin

1- Combine strawberries, cherries, berries, and juice in a saucepan. gradu-
ally stir in pectin and bring mixture to a full rolling boil over high heat, stirring 
constantly. Remove from heat and skim off foam. 2- Sterilize six half-pint 
jars and heat lids; keep hot. 3- Fill jars, leaving a quarter inch of headspace. 
Remove any air bubbles, securely cap each jar, and process using the boiling 
water canning method for 25 minutes. 4- Remove jars from water and cool. 
Check for proper seals, and store in a cool, dark place for up to one year. 

herb-infused oil
infusing olive oil with your favorite fresh herbs is an ideal way to preserve 
their natural flavors. Herbs vary in intensity depending on the season and 
the type of herb you are using, so you will need to experiment with this 
recipe until you achieve a desired level of flavor. avoid using extra virgin 
olive oil if you want the herbal flavor to dominate. 
Make several batches for gifts.

For soft herbs, such as basil, parsley, cilantro, or tarragon, use 4 cups packed 
leaves to 2 cups pure olive oil.

For woody herbs, such as rosemary, sage, thyme, oregano, or lemon ver-
bena, use 1 cup packed leaves to 2 cups pure olive oil. 

1- Puree desired herb and oil in a blender until completely smooth.
2- Transfer mixture to a saucepan and bring to a simmer over medium heat 
for 45 seconds, and pour through a fine-mesh strainer into a bowl (lightly 
tap strainer against your hand to get the oil to drip through faster, but do not 
press herbs through strainer). 3- using a flat-bottomed paper coffee filter, 
immediately strain the oil again through the filter, over the bowl (if the filter 
clogs, you may need to change the filter ... you may squeeze the filter gently 
to release the oil, but be careful not to tear it).
4- Let the filtered oil settle for a few hours, and then pour it off the dark 
liquid. 5- Store in clean, airtight bottles or jars in a cool, dark place for up to 
three months.

raspberry Vinegar
Dazzling ruby red raspberries and red wine vinegar make the perfect pair. 
Mix this slightly sweet and mildly tart vinegar with olive oil to drizzle over 
mixed salad greens.
yield:  about 1 quart

 1  quart red wine vinegar
 2  cups fresh raspberries, washed and drained
  Rind of ½ lemon, sliced into large pieces
  Juice of 1 lemon

1- Pour vinegar into a 2-quart jar or bottle with tight-fitting lid. 2- add rasp-
berries, lemon rind, and lemon juice to vinegar. Place lid on container and 
shake slightly. Refrigerate for two weeks. 3- Pour vinegar through a strainer, 
pressing raspberries with a rubber spatula during the process. 4- Remove 
lemon rind and return vinegar to jar or bottle and store in refrigerator for 
up to three months.
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For those oF us  lucky enough to live 
so close to the Tetons, back-to-school clothes 
shopping has the potential to be quite an expen-
sive chore, and usually involves a trip to Idaho 
Falls or Salt Lake City. Although getting out of 
town for a while can be refreshing, spending half 
of your clothing budget just to drive to the store 
is no fun. Most of us would rather look around 
our own communities, but the options are few. 
Unless, perhaps, you are willing to spend a little 
extra time looking for that perfect pair of jeans 
and you don’t mind that they might have been 
someone else’s perfect pair before you. That’s 
right—secondhand stores. 

Jackson, Driggs, and Victor are brimming with 
first-rate thrift and consignment stores, and trea-
sure hunting through their bargain buys is a won-
derful way to support local businesses while saving 
money. The difference between a “thrift” and “con-
signment” stores is that thrift stores tend to accept 
anything, prices are low, and turnover is high; con-
signment stores tend to be pickier about what they 
put on the racks, and it comes at a higher price. 

For parents looking to outfit children, many 
options exist. The most popular thrift stores are 
Browse & Buy on North Cache in Jackson and 
See N Save, across from the hospital on How-
ard Street in Driggs. Both stores carry children’s 
clothing for all ages, and most items sell for some-
where between $2 and $5. They also stock up on 
Halloween costumes year-round and bring them 
out as the holiday nears. Prices are closer to $1 
per item at two other Jackson haunts—Orville’s 
Thrift Shop on North Cache and Don’t Pass Me 
By on Pearl Street—but that means more digging 
to find what you need.

To shop at a choosier venue, try Jackson’s 
Round 2 children’s store at its new location in the 

Kmart Plaza. Though the prices are much higher 
than at the thrift shops, the layout is organized, 
the clothes and toys are in pristine condition, and 
there’s even an enclosed play area for little ones, 
allowing parents to shop hands-free. 

On Highway 31, just off of Main Street in Vic-
tor, Jack and Jill’s offers affordable clothing, 
carrying new and used children’s wear in sizes 
0 through 14, as well as some used designer 
clothes for women. Jack and Jill’s is one of young 
Sara Dery’s favorite spots because, she says, “It is 
such a friendly place to shop.” Already a veteran 
shopper and consigner at age thirteen, Sara un-
derstands one of the best reasons for shopping at 
secondhand stores: “It’s kind of like recycling for 
clothes,” she says. 

While you are in Victor, also stop in at Victor 
Outdoor Seconds. While their specialty is hard 
goods, they have buckets of coats, shoes, and 
cold weather wear, as well as a good selection of 
fashionable fleece for all ages. 

For Jackson teens interested in finding school 
clothes closer to home, Queenie and Co. has 
a discount branch in their main store on South 
Glenwood. The prices fall in the $5 to $14 range, 
with lots of sizes for junior high and high school 
ages. Sixteen-year-old Phoebe Coburn prefers 
Second Helpings, a small consignment store just 
off the Town Square on Pearl Street. “Last year I 
got my winter ball dress at Second Helpings,” she 
says. “A lot of people spent hundreds of dollars on 
theirs, and I got mine at a thrift store! I love go-
ing to secondhand stores because you can find all 
sorts of crazy, quirky things that you would never 
find anywhere else.” 

Phoebe is right. It’s amazing what you can find 
in your own small town when you are willing to 
really look for it.

the 
thriFtY 
sCene
Back-to-School
Shopping in  the
Tetons

By ELiZaBETH FLuRy

PHOTOgRaPHy By

PauLETTE PHLiPOT

Did you know?

www.silverstar.com

Did you know?
Silver Star has reduced 

their waste by 40% in 
the past year.

Through its Lean 
Operations Initiative, 

Silver Star has begun a 
journey towards 

sustainability focusing 
on the environment, 

local community and 
economic measures.

Learn more at 
www.silverstar.com

www.creativeenergies.biz

208.354.3001
Teton Office 

jACKson
BROWSE & Buy
139 N. Cache, Jackson • 307 733 7524
10:30 - 5:30 M - F • 10:30 - 4:00 Sat

ORViLLE’S THRiFT SHOP
365 N. Cache, Jackson • 307 733 2684
9:00 - 6:00 M - F

ROuND 2
Kmart Plaza, Jackson • 307 734 0945
10:00 - 5:00 T -F • 10:00 - 4:00 Sat

SECOND HELPiNGS
141 E. Pearl, Jackson • 307 733 9466
10:00 - 5:00 M - F • 11:00 - 4:00 Sat

QuEENiE AND CO.
35 Glenwood, Jackson • 307 732 0017
11:00 - 7:00 M - S • 12:00 - 5:00 Sun

teton vALLeY
SEE N SAVE
125 E. Howard, Driggs • 280 354 8839
10:00 - 4:00 M - F • 10:00 - 3:00 Sat

ViCTOR OuTDOOR SECONDS
 8 N. Main, Victor • 208 787 2887
10:00 - 5:00 T - S

JACk AND JiLL’S
139 W. Center, Victor • 208 201 4124
11:00 - 5:00 T - T • 11:00 - 6:00 F • 11:00-6:00 Sat 

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.

13-year-old sara dery shows off her finds at jack & jill’s
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trAm bAr KAte

when i wAs  in my early twenties and if it was winter, you could usually find me, Kate Schade, 
waiting in the tram line at 7:00 a.m at the Jackson Hole Mountain Resort. I’d catch the first box, ski all 
day, then run home to shower before slinging pasta all night at Anthony’s. Rent was cheap, dinner was 
free, and my homemade energy bars kept me going during the day. Ah, the ski-bum lifestyle …

On days off I made the bars and stuck them in the “lunch” pocket of my ski jacket. They were my 
primary source of fuel, and I shared them with friends in the tram line. So what else could they be 
called, other than “Tram Bars?” My friends would ask me to make them a batch—again, and again, 
and again. A business concept was not yet forming in my head. I just wanted to play. 

Everyone advised me to make the bars for sale, but that just seemed like too much work. Hoping 
to encourage me, my good friend Julie Dean designed a label for me. And Tye Tilt and Scotty Button 
of Mountain Valley Mushrooms were there to give me a harder push. Scotty and I partnered up for a 
short time: the Tram Bar was born. 

While it was, and still is, a lot of work, I’m able to live and love the mountain lifestyle that Tram Bars 
were conceived for. Originally created from items I found in the cupboard, the recipe has evolved to 
include more nutritious and organic ingredients. Working at the Cosmic Apple Gardens opened my 
eyes to the importance of organic foods, not only for our bodies, but also for the environment.

For me, it is essential to enjoy the food you eat. Tram Bars are designed to make your mouth sing, 
with all the different textures and flavors. The recognizable ingredients provide real food for real en-
ergy. The good combo of fats, proteins, and carbohydrates will keep you skiing, biking, hiking, work-
ing, motor biking, snowmobiling, fishing, smiling, rafting, flying, diving, running, kayaking, hunting, 
and playing for hours. 

-----
Tram Bars are also sold under the Grizzly Bar label, and Kate Schade has recently released the sultry, 

spicy Cas.Bar. Tram Bar products can be found at most local grocery stores and sporting goods shops, 
or may be ordered in bulk online at trambars.com.

each issue of  Teton Fami l y  Magaz ine  wi l l  br ing you stor ies about the people behind 
our favor i te loca l  foods and beverages. 

sponsored by

HUNGRY JACK’S General Store
Fresh Produce, Groceries, Wyoming Honey, Pure 
Organic Maple Syrup, Sorel Boots, Carhartt, 
Levi’s, Movie Rentals.  

A little bit of everything.

Open 8:30AM to 8PM Daily
5655 W Hwy 22  Wilson,WY  733-3561

Balancing your body
chemistry

Because Every Body
is different

Lorrie Lee-Wells
Nutritional Therapy Practitioner

307 690 3650

Reverse the ill effects 
of the modern diet & 

Reclaim your health with 
Nutritional Therapy

Teton Arts Council
Be a pART of it!

Children’s Classes 
in Art and Acting

Ceramics  Creative Writing
Figure Drawing  Painting

Theater  Events
Art Gallery

Shakespeare in the Park
Pin-ups

208 354 4ART
www.tetonartscouncil.com

Fred O'Connor
Local Licensed Insurance Agent

fred.oconnor@healthmarketssales.com
www.healthmarketssales.com/fred-oconnor

The Chesapeake Life Insurance
Company

MK/000211

Call Today!Call Today!Call Today!Call Today!
1-888-921-40291-888-921-40291-888-921-40291-888-921-4029

Personalized to fi t 
your needs and budget!

Fred O’Connor
Local Licensed Insurance Agent

fred.oconnor@healthmarketssales.com
www.healthmarketssales.com/fred-oconnor

Visit  your favorite
independent bookseller

emptyhighways.com

The question is, what’s for dinner?
To make reservations 
onthefarminidaho@gmail.com 

or call 208.787.1973

August 7, 21
September 11, 25  6:15 pm

watercolorsofthewest.com
po box 946 
victor, idaho 83455

  

Inspired by Last Child in the Woods: 
Saving Our Children from Nature-
Defi cit Disorder By Richard Louv

a diverse group of folks have 
been meeting in Teton Valley 

to explore opportunities 
available to families 

wanting to spend time 
outside with their kids.  

For more info, email Kim Billimoria 
kim@tetonvalleyadvocates.org

merCantiLe

to subscr ibe to Teton Fami l y  Magaz ine  emai l  us  at  in fo@powdermounta inpress .com 
or to advert ise contact  megan at  megan@powdermounta inpress .com
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PartinG shot

images of sustainabil ity:  what are your thoughts on socia l ,  economic , 
or env ironmenta l  susta inabi l i ty  as  i t  re lates to your community?

KierAn GALLAGher 
morAn, wY
“It is understanding that everything you do does 
make a difference. Sustainability is the fabric 
that allows humanity to exist, and without it our 
society would degrade to the point of extinction. 
The sooner we recognize that the threads in the 
fabric link us all to the same fate, the faster we can 
start mending the holes that we have created.” 

mAtt vAnderPoeL 
jACKson, wY
“I think we need to work on it. We 
need more affordable housing to 
keep the workforce sustained, local, 
and living here.” 

Chris o’bLenness
jACKson, wY
“There is a long way to go. We are 
making good strides, though.”

ALLison PArKer 
viCtor, id
“When you are buying local you are 
investing in the community.”

robert bACAni
 jACKson, wY
“Affordable housing needs some work. There 
needs to be a tracking system or better account-
ability and a system of follow up. If we can pro-
vide better housing for the working class, it pro-
vides ... balance for the whole community.”

brooK redwine
jACKson, wY
“It would help the community for 
builders to hire locally instead of go-
ing outside the community and look-
ing for cheaper bids.” 

 

Treating the
 ENTIRE Teton Family

      for 22 years

Pediatric Therapy 
Physical 

Therapy 
Sports Rehab 

 Orthotics

Counseling and Biofeedback 
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974 W. Broadway ~ Jackson
 ~ 307.733.0450 ~ 

www.JacksonWholeGrocer.com


