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LOCA L E X P E RT I SE
P R OV E N R E S U LTS
With over 100 combined years of real estate experience,

S
LEFT TO RIGHT

MATT HAIL

SALES ASSOCIATE

our agents bring an unmatched level of local real estate

MIRANDA JACOBSEN

expertise to each client we represent. Valuing hard work,

ANN GOODELL

integrity, and a commitment to each of our clients has

KENT WAGENER

driven our success. Our agents live, work, and recreate

GLENN VITUCCI

in Teton Valley and cherish this community.

SALES ASSOCIATE

SALES ASSOCIATE

ASSOCIATE BROKER

SALES ASSOCIATE

RACHEL BERLIN-ALLAIRE
OFFICE MANAGER

CRICKET ROMANZI

SALES ASSOCIATE

KEN DUNN
BROKER

189 NORTH MAIN | SuITE 100 | DRIGGS IDAHO 83422

208.354.9955 | sagerg.com
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53 Years’
Experience
in all Types of
Construction

• Building Design
• Remodeling and Additions
• New Home Construction
• New Frame, Post, Log and
Contemporary Construction

PHOTO: COURTESY OF WRJ INTERIOR DESIGN

Greater Teton Area
www.moyerdesignbuild.com
pete@moyerdesignbuild.com
jeb@moyerdesignbuild.com

Pete Moyer 208-456-2385 or Jeb Moyer 307-690-0364

Idaho Contractor Registration: RCE-60
Licensed Resident Contractor
Class C Town of Jackson, Wyoming
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Let us better serve you:

Book all your appointments,
for any provider,
at any of our locations,
with one easy number
208.354.6323
Our dedicated COVID-19 line is 208.354.2383
If you have flu-like symptoms, please call this line before coming in.

283 North First East
Driggs, ID 83422
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83 North Main Street
Victor, ID 83455

852 Valley Centre Dr.
Driggs, ID 83422

Complete Care Close to Home

Maurice Brown, MD
Orthopedics

Anna Gunderson, PA-C
Family Practice

Nathan Levanger, DO
Family Practice

Troy Weston, PA-C
Family Practice

Kristen Coburn, FNP-BC
Family Practice

Michael Haskell, PA-C
Orthopedics

Anna Giemza-Palmer, FNP
Behavioral Health

Chad Horrocks, MD
Family Practice

James Little, MD
Pediatrics

Travis Riddell, MD
Pediatrics

Juanita Erin Prissel, MD
Family Practice

Jennifer Willmore, PA-C
Family Practice

tvhcare.org
SUMMER 2020
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Elevating lives through
the power of generosity.

Support Teton Valley Nonprofits with a DONATION.
Gifts received within the Giving Period, from June 1st - July 24th, receive a partial
Matching Grant from Business & Community Challengers. This means your
dollar goes further to support the community. Give Today!

www.TinCupChallenge.org
GIVING PERIOD: JUNE 1 - JULY 24, 2020
Community Foundation of Teton Valley
(208) 354-0230 | PO Box 1523 | Driggs, ID 83422
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BuildWithTheGrain.com or kurt@buildwiththegrain.com

307.576.5760
SUMMER 2020
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Make your house feel like a home!
•
•
•
•
•

Locally owned with local employees since 1999
Fast set-up and delivery
Full-service with certified technicians
Tank rentals or lease-to-own
Never run out of gas with our “Auto Fill” program

Your safety is our number one priority!

Call from anywhere

SUMMER 2020
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Stream
More

Writing this letter to you, our longtime
(and new!) readers, is always one of my
favorite duties as editor. It gives me the
space to sit, reflect, and read, once more,
all the wonderful stories that are about to
be in your hands, on your coffee tables,
and dispersed throughout the region and,
in many instances, the country. I take a
moment to look at all the parts that make
this magazine a whole; each writer’s words
and each photographer’s images. I find how
each piece fits into the puzzle, completing
another well-curated issue that celebrates
Teton Valley.

Are you in a Fiberhood?
Silver Star is expanding its
ﬁber-optic network. Find out if
you are in a 2020 Fiberhood
and get ready for the fastest
internet speeds in the area and
the powerful, reliable Wi-Fi
you need to connect with what
matters most to you.

Learn more at
SilverStar.com/ﬁberhood
Publishers Kate Hull
(top) and Sage Hibberd
(bottom) at home with
their families, taken as
part of the Front Steps
Portrait Project.

Writing this letter is like tying a colorful
bow on a present or placing a favorite
stamp on a letter before it makes it to its
intended destination, in your hands. But as I sit here, in midApril, a solid week or so past my deadline, the words are
hard to come by.
This time of COVID-19 and the global pandemic that has
followed has brought so much uncertainty across the world
and to our small corner in Teton Valley. Maybe, just maybe,
by the time this magazine reaches your hands, we will no
longer be feeling uncertain of what is to come, but reflecting
on lessons learned and collectively moving forward. But, if
we aren’t there just yet, I know we will get there. We will.
So, instead of trying to find a bigger message or thread to
weave it all together, I will say this: I so dearly hope this finds
you well, safe, and healthy. And I hope that this magazine
makes you smile and brings you joy. And I hope that, with
each story, you find a reminder of why Teton Valley is so
very special.

PHOTOS: LARA AGNEW

877.883.2411

Teton Valley is the sum of all of its parts. Our longtime
farmers. Our wide-open spaces. Our restaurants that serve
up our favorite dishes. Our shops filled with gorgeous art,
goods, and décor. Our outfitters that keep us prepped for
adventure. Our resort that provides a means for unbeatable
powder days and summer fun. Our schools, doctors’ offices,
grocery stores, small businesses... the list goes on and on.
With each issue, we celebrate these parts. And we will keep
doing so until we are whole again, and long after. Thank you
for reading.
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publisher + editor in chief
Kate Hull

kate@powdermountainpress.com

publisher + art director
Sage Hibberd

sage@powdermountainpress.com

marketing + sales representative
Kristin Mortenson

kristin@powdermountainpress.com

publisher emeritus

Nancy McCullough-McCoy

editor at large

Michael McCoy

design advisor

Linda Grimm

contributors

Come enjoy a pint at Citizen’s
new beer garden this summer!
citizen33.com
(208) 357-9099

Molly Absolon
Lara Agnew
Judy Allen
Jeanne Anderson
Camrin Dengel
Tom Hallberg
Smith Maddrey
Michael McCoy
Christina Shepherd McGuire
Stacey Walker Oldham
Liz Onufer
David Stubbs
Linda Swope
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tatankatavern.com
(208) 227-8744

forageandlounge.com
(208) 354-2858

ALL THREE LOCATIONS IN DOWNTOWN DRIGGS
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Finalist, 2019
T
Eddie Awards, FINALIS
Best Magazine,
Northwest Region
Teton Valley Magazine is published twice yearly
by Powder Mountain Press, LLC
18 N Main #305 | PO Box 1167 | Driggs ID 83422
(208)354-3466
TetonValleyMagazine.com
©2020 by Powder Mountain Press, LLC
No part of this magazine may be reproduced in
whole or in part without written permission from
the publisher. Editorial comments, ideas, and submissions are welcomed. The publisher will not be
responsible for the return of unsolicited photos,
articles, or other materials unless accompanied
by a SASE.
Printed in the U.S.A. Volume 24, No. 1

From left to right: Paul Kelly, Brooke Saindon, Carl Struttmann, Andrea Loban, Brice Nelson, Kim Beres. Not pictured: Julie Bryan,
Allison Monroe

Unrivaled Team. Unparalleled Results.
Jackson Hole Real Estate Associates ranks in the top 1% of independent real
estate brokerages in the U.S. No one knows Teton Valley better.
Call, Visit or Email
65 S MAIN ST | Driggs, ID 83422 | 307. 733. 6060 | info@jhrea.com
*According to 2018 rankings by Realtrends of the largest privately owned independent real estate brokerages.
SUMMER 2020
magazine
Realtrends is the leading performance review of top residential real estate firms in the U.S.
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Jeanne Anderson
Jeanne (Borbay, page
34) is a longtime Powder Mountain Press
contributor who has
been involved in the local and state art scenes
for decades (as a former
chair of the Teton Arts
Council and appointee to the Idaho Commission on
the Arts). She says interviewing Jason Borbet was
just the catalyst needed to kickstart her own craving for personal creative expression. As the public
relations consultant for Teton School District 401,
Jeanne works to connect the community with our
public schools.

Camrin Dengel
Camrin (The Piquets, page
28, and Vintage Trucks,
page 68) grew up in rural
Alaska, where she first fell
in love with storytelling.
As a lifestyle photographer
in Teton Valley, she finds
endless inspiration in the
people and places within
this community. Her work includes freelance writing and styling, and often focuses on the themes of
self-sufficiency and heritage. With her background
in environmental science, Camrin’s creative work
regularly overlaps with her values in sustainability.
She has a love for slow food, minimalism, and cow
dogs.

Smith Maddrey
Smith (Bridges of Teton
County, page 86) made a
beeline westward from
North Carolina in 2000 to
explore the mountains,
rivers, and wild places of
the Rockies. He first came
to Teton Valley in 2001 as
an itinerant outdoor educator and returned with his family in 2008 to reside
here full-time. In addition to teaching English at
the Jackson Hole Community School, Smith works
as a mountain guide and occasional writer. He
lives in Driggs with his wife, Susan, and three kids.
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Liz Onufer
Liz (The Piquets, page
28) has been exploring
the Tetons since 1998.
Originally from New
Jersey, she admits it
only when someone
catches her accent
when she says “water.”
Liz is an English teacher, freelance writer,
and PhD student who
does her best thinking in the mountains or on the
water. She enjoys hiking, horseback riding, rafting,
and skiing. She has also enjoyed working at a number of places around the valley—like Grand Targhee Resort, MD Nursery, and Teton School District 401—where she has come to know the people
almost as well as the landscape.

Christina Shepherd McGuire
One moment Christina’s boots are covered
in chicken poop and
the next she’s playing
taxi driver for soccer
practice; while somewhere in between she’s
striving for her version
of “balance.” As the managing editor of Teton
Family Magazine and Grand Wedding magazine,
Christina (A Biking [R]Evolution, page 52) aims
to help women and families live a slower, healthier, and more fulfilling lifestyle. To her, this often
means hitting the trails in the high country or taking a mid-day siesta on her front porch in Tetonia.
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80 Agave
48 Barrels & Bins Community Market
11 Berkshire Hathaway HomeServices
43 Brow Works
16 Bronze Buffalo Sporting Club at Teton Springs
36 Butter
6 Cabin & Company
17 Century 21
12 Citizen 33
85 Coldwater Paint & Prefinish
4 Community Foundation of Teton Valley
23 Community Resource Center
95 Corner Drug
21 Cryo Therapy
75 Downtown Driggs Association
84 Drs. Toenjes, Brizzee & Orme, P.A.
42 EcoTour Adventures
39 Estate Collectables
7 Fall River Propane
39 Fall River Rural Electric Co-Op
15 Festive Living
12 Forage Bistro and Lounge
36 Fox Creek Heating
30 Friends of the Teton River
BC Grand Targhee Resort
95 Grand Targhee Resort Property Management
48 Grand Teton Brewing
81 Grand Teton Floor & Window Coverings
85 Grand Valley Lodging
15 Guaranteed Rate
89 Habitat
92 High Peaks Physical Therapy Health & Fitness
33 Idaho Fertility Center
13 Jackson Hole Real Estate Associates
49, 84 Madison Memorial Hospital
22 Marigold Café
25 MD Nursery & Landscaping, Inc.
26 Moose Creek Ranch
47 Mountain Academy of Teton Valley
27 Mountain Valley Properties
1 Moyer Design + Build
37 New West KnifeWorks
IFC Sage Realty Group
10 Silver Star Communications
42 Smith, Woolf, Anderson & Wilkinson - Bart Birch
IBC Sotheby’s International Realty [Christian Cisco]
24, 51 St. John’s Health
96 Sue’s Roos
80 Summit Self-Storage
12 Tatanka Tavern
38 Teton Ace Hardware
92 Teton Aviation
88 Teton County Title
60 Teton Regional Economic Coalition
49 Teton Regional Land Trust
24 Teton School District 401
38 Teton Springs Lodge & Spa
93 Teton Thai
47 Teton Valley Bible Church
22 Teton Valley Cabins
97 Teton Valley Foundation
2 Teton Valley Health and Clinics
8 Teton Valley Realty
50 Teton Valley Resort
33 Teton Valley Trails & Pathways
30 The Rusty Nail
31 The Spud Drive In
32 Three Peaks Dinner Table
89 Trail Creek Pet Center
76 Tributary
43 Valley Lumber
81 Victor Emporium
23 Victor Valley Market
88 Warbirds
96 Wildlife Brewing
46 Wild Rose Realty
5 With The Grain
32 Yöstmark Mountain Equipment
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RUSTIC • MOUNTAIN MODERN • WESTERN • TRADITIONAL • COMMERCIAL
13 South Main Street • Victor, Idaho • 208.787.FEST (3378)
RUSTIC • MOUNTAIN
MODERN • WESTERN
• TRADITIONAL
www.festive-living.com
• Mon-Sat
10am-6pm • COMMERCIAL
13 S Main Street • Victor, Idaho • 208.787.FEST (3378)

• Mon-Sat
13 South Mainwww.festive-living.com
Street • Victor, Idaho
• 10am-6pm
208.787.FEST (3378)
www.festive-living.com • Mon-Sat 10am-6pm

Get home financing solutions
Life is full of unexpected turns. Refinancing your home could be
helpful if you need cash or hope to reduce your mortgage
payment. *
Proud to be a part of this community for 15 years.
Not all applicants will be approved for financing. Receipt of application does not represent an approval for financing or interest rate
guarantee. Restrictions may apply, contact Guaranteed Rate for current rates and for more information.
*Savings, if any, vary based on consumer’s credit profile, interest rate availability, and other factors. Contact Guaranteed Rate, Inc.
for current rates. Restrictions apply.

Pete Mervis

Associate VP of Mortgage Lending
Rate.com/petemervis
pete.mervis@rate.com
C: (307) 413-7307
1130 W Maple Way, Suite 1C
Jackson, WY 83001
Pete Mervis NMLS ID: 1628182; ID - MLO-1653182, WY - 7066
NMLS ID #2611 (Nationwide Mortgage Licensing System www.nmlsconsumeraccess.org) • ID - Guaranteed Rate, Inc. Lic #MBL-5827
• WY - Lic#224
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LAID BACK

LUXURY

THE BEST OF

BOTH WORLDS
Vacation/Group Stay/Executive Retreat Packages Available * Teton Valley, Idaho
www.TetonSprings.com

WILD OPEN

SPACES

Bronze Buffalo Sporting Club at Teton Springs offers the
perfect mountain escape. Enjoy premier golf, luxurious
lodging, upscale amenities and every outdoor recreation
our Teton backdrop has to offer. Come adventure with us.
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Jenny Wade
Director of Executive and Group Sales
jenny@tetonsprings.com
480.773.8547

1 SPRINGS PARKWAY, VICTOR
C21tetonvalley.com

208.787.8000

Each office is independently owned and operated
SUMMER 2020
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*

Activities/operating hours may be

adjusted according to COVID-19 guidelines
for the safety and health of the community.
Please call ahead for current information.

and munch avocado toast with a pourover coffee at Rise Coffee House
from Victor’s Alpine Air
Coffee Hut (formerly called Local Joe)
or Teton River with one of our
many pro fly-fishing guides
the South Horseshoe trails in
the Big Hole Range west of Driggs
from a high-flying hot

air balloon

with an Italian
breakfast panini or maple bacon Benedict
(as Mark Twain would say) by
golfing at one of our three public courses
and float the Teton River on a SUP
from Yöstmark Mountain Equipment
at the Teton Valley

Farmers Market

with a mid-morning class at

Yoga Off Little
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PHOTO: BACKGROUND, LINDA GRIMM

Ways to Play

Morning

SUMMER 2020

30

01 Sit outside
02 Grab an Americano to go
03 Hit the South Fork
04 Hike or mountain bike
05 Gaze down on Teton Valley
06 Savor brunch at Butter Cafe in Victor
07 Spoil a good walk
08 Find your center
09 Stock up on homegrown goods
10 Unlock your inner yogi

to Ashton and enjoy the
magnificent Mesa Falls

on a scenic chairlift ride at
Grand Targhee Resort
home décor offered at
Victor’s Festive Living or The Rusty Nail in Driggs

the Fifth Street Skate Park to grab some
big air or frisbee golf nine holes
of the valley at the Teton
Geotourism Center in Driggs

of Victor Valley Market’s fresh deli
sandwiches, then head to Victor’s Sherman Park

with a huckleberry shake from the Victor
Emporium or lime freeze at Corner Drug in Driggs
and heal your worn body with a
massage at Teton Springs’ Stillwaters Spa
from Barrels & Bins
Community Market
or morel mushrooms on a
leisurely hike in Teton Canyon

Evening

Midday

11 Take an afternoon trip
12 Savor the stellar views
13 Explore the unique
14 Stop by
15 Soak up the flavor
16 Pack a lunch
17 Cool off
18 Melt your worries
19 Groove on a smoothie
20 Hunt for huckleberries

21 Dine alfresco
22 Get expert advice
23 Watch the sun dip
24 Share a special dinner
25 Enjoy a scenic drive along Bates Road
26 Rent a bike
27 Hang with the locals
28 Cozy up
29 Sip a craft brew on the patio
30 Grab a cool beverage

at Forage in Driggs, savoring a
charcuterie board and seasonal fare
from the crew at Yöstmark or
Habitat on favorite local trails

behind the Big Holes while dining
outside at the Knotty Pine Supper Club

with family and friends at
Linn Canyon Ranch
and look for
sandhill cranes, bald eagles, and raptors

and cruise the Ashton-Tetonia Trail
for a cool evening ride
at the Royal Wolf, where “snow
sagas and fish tales are told nightly”

under the stars at the Spud Drive-In or
opt for an indoor flick at Pierre’s Playhouse
at Teton Thai’s Tiger
Restaurant and Tap Room in Driggs
and wood-fired pizza on the
deck at Tatanka Tavern

SUMMER 2020
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Grow
Huts

Vibrant chicken coops, functional green
houses, stylish sheds; when it comes to
Grow Huts’ handcrafted outbuildings, if
you can dream it up, they can build it.
Husband-and-wife-team owners Kristin and Duane Mortenson took over the
business in 2017, supplying Teton Valley
residents with built-to-last greenhouses
and sustainable outbuildings perfect for
everything from storage and livestock
shelters to growing vegetables.

Beginning during World War I and then throughout World War II, Americans took to their yards, window sills, and company grounds to plant
victory gardens to offset food shortages. In 1918, the efforts by amateur
gardeners generated an estimated 1.45 million quarts of canned fruits and
vegetables. This spring, during the thick of the COVID-19 pandemic in the
U.S., patriotic gardens saw a resurgence, with folks feeling inspired to try
their luck at cultivating homegrown vegetables, be it raised bed gardens
or window sill herbs. Now that the snow has come and gone, Teton Valley
can get planting.

In Teton Valley, our season may be short, but it is sweet. The region ranges
from Zone 3 to Zone 4, so plant varieties better suited for the cold that grow
quickly are the way to go. Start with consulting the experts at MD Nursery or Trail Creek Nursery before you begin. Jennifer Werlin, educator in
community food systems for University of Idaho, Teton County Extension,
recommends hardy veggies that mature quickly like brassicas, greens, legumes, and perennial herbs. Other items like spinach, kale, onions, carrots,
and, of course, potatoes do well.
“Look for varieties that are tolerant to Zone 3 or 4,” Jenn says. Season extension techniques like utilizing southern exposure and using floating row
covers are vital for adding growing time.
The university is also offering their victory garden online course free
throughout 2020. Find tips and ideas at uidaho.edu.
20
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PHOTOS: GREENHOUSE, COURTESY OF GROW HUTS

Victory Garden

The pre-built sheds are made in the
Amish community of Baker, just outside
of Salmon, Idaho, by the Miller family.
Their sheds are hardy, made to endure
the snow load and harsh weather of our
high-altitude mountain climate. The goal:
Sustainability. Grow Huts is about adding a structure that will stand the test
of Teton Valley’s ever-changing weather,
from long winters to capricious but lovely summers. Find more: GrowHuts.com.

PHOTOS: GREENHOUSE, COURTESY OF GROW HUTS

C•R•Y•O
Therapy
IDAHO
Wellness Center

-240˚F

Signs of the Season

We asked Teton Valley Magazine readers to share what they look for to signal the changing of the season from spring to summer. From a final late-spring snowstorm to birds
arriving in the valley, the tells are vast. Happy summer!
•
•
•
•
•
•

“The return of the meadowlark and its beautiful song.” – Amy Fradley
“Bluebirds! Buttercups! Longer days!” – Dale Sharkey
“Crocus bulbs breaking through the snow.” – Miranda Milligan
“The scent of dirt.” – Stacey Walker Oldham
“Calves in the pastures.” – Katie Cooney
“The first freeze kill of my garden… After that, it’s usually almost summer.” – Colin Boeh

Summer Reads

Follower, a new novel by Teton Valley
author and avid traveler Peter Anderson, is now available locally at Corner
Drug in Driggs and Victor Drug. Published by Limberlost Press of Boise,
Follower is a story of chase and pursuit, suspense, and mysterious identities revealed in a motorcycle adventure that careens along the back roads
and congested, narrow streets of European cities.
Cover art was provided by former
Driggs residents Kathleen and Meghan
Hanson.

•
•
•
•
•
•

Enriches Blood
Improves Circulation
Increases Athletic
Performance
Boosts Metabolism &
Well Being
Reduces Inflammation
Detoxifying

Refresh • Restore
Revitalize
208.354.3796 (FRZN)
cryotherapyidaho.com
25 E Wallace Ave
Driggs ID
SUMMER 2020
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Marigold Café makes food
motivated by the mountains.

breakfast • lunch • coffee • homemade desserts
free wifi & plenty of space

located above the gift shop at

Monday to Saturday until 3
www.mdlandscapinginc.com
2389 S. Hwy 33 • Driggs, ID
208.354.8816

A Family Affair

For more than forty-five years, the Moyer family has crafted custom homes on both sides
of the Tetons. The mission has evolved over the years into a full-service design and building hub led by the father-and-son duo of Pete and Jeb Moyer.
“We’ve built, remodeled, added on to, and designed every kind of structure that exists in
the valley,” Pete says. Pete and his wife, Melissa, brought up Jeb in the family business,
where he worked alongside his dad on projects as a teenager, learning firsthand the ins
and outs of the trade. After Jeb completed his master’s degree in architecture and spent
thirteen years working for Jackson firms, the family saw the potential to become a onestop shop.

Jeb explains that the design-and-build model allows them to provide clients a more holistic approach to a project, along with a streamlined process. In addition, Jeb’s wife, Ann
Moyer, owns and operates Place Landscape Architects, serving Teton Valley and Jackson.
“With her involvement on projects, we’re also able to address site design, grading, and
landscape design for our clients,” Jeb says.

Your Home Base for
Relaxation or Adventure

Jacuzzi - WiFi - Kitchenettes
Family Friendly Property - Affordable

(866) 687-1522
www.tetonvalleycabins.com
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Over the years, Moyer Design + Build has navigated the ever-changing industry, including
technologies, changing code requirements, permitting and licensing requirements, and
the unfixed prices of materials. When reflecting on their experiences, they attribute their
success to their family approach and living in such a great area.
“The opportunities Teton Valley has to offer are tremendous. I know of no other place
to live, raise a family, and work that is so beautiful,” Pete says. To learn more, visit
moyerdesignbuild.com.

PHOTOS: JEB AND PETE MOYER, TONY JEWELL; POTTERY, LARA AGNEW

Jeb joined Moyer Builders in 2016 to form Moyer Design + Build. Now, Jeb heads up the
design side of the business, while Pete oversees the construction side of things.

• Quality Prepared
Foods and Fresh Cut
Meats
• Great Selection of
Wine and Local Beer

Every Day
7 AM to 9 PM
(208) 787-2230
Main & Center in Victor

Breaking the Mold
Local potter Chelsea Phelps says working with clay gives her a moment to slow
down and create. Be it a mug etched with a Teton image, a set of plates, or
a berry bowl; the results are gorgeous pieces meant to be used, sipped from,
eaten on, and enjoyed.
“I keep my work clean, simple, and contemporary,” she says. “I leave the clay
body exposed, which brings a sense of naturalness to my work. I want my work
to find a place in any home.” Using food-safe glazes mostly in whites (her favorite) or soft pastels like blues, greys, and pinks, Chelsea’s work is a beautiful
addition to any tabletop or windowsill.
“I’ve worked with clay off and on since I graduated college,” Chelsea says. She
began creating and selling her work after realizing a job as a production potter
left her little time to be creative on her own time. The long hours left her too
physically worn to make her own work.
“The stars aligned: I left the pottery gig, started a great part-time job three days
a week, was gifted a kiln, bought a pottery wheel, and was determined to sell
my work the following year,” Chelsea says.
You can purchase her work online at chelseapotteryco.com. For pending
market and art fair dates and more information, follow her on Instagram,
@chelseapotteryco.

HELPING
OTHERS

HELP

THEMSELVES.

Call for more information
on our services:

housing assistance
food rescue
supportive services
crctv.org
(208) 354-0870
1420 N Hwy 33, Suite 204
Driggs, ID
M-F 10am-4pm
*appointments encouraged
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•

Exceptional care, comfort, and privacy

•

Beautiful setting with views of the National Elk Refuge

•

Well-appointed suites featuring abundant natural light

•

In-room labor tubs for patient comfort

•

Cesarean section rate far below national average

•

Breast feeding rate well above the national average

•

Support from certified lactation nurses in hospital
and after returning home

•

Prenatal care services

•

Monthly groups for babies and families

(307) 739-7165 | 625 E Broadway, Jackson, WY
www.stjohns.health/birthcenter

Your new
schools—made
possible with
everyone’s
support!
Students at Driggs
Elementary, along with
principal Allen Carter,
celebrated the ribboncutting of the new DES
building with current
and former school board
members in late February.
Photo by Headwaters Construction
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The Birth Center at St. John’s Health

SUMMER 2020
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Boutique
Erica Linnell has always been fueled by a passion for learning and
teaching. This passion led her from
guiding and teaching wilderness
medicine to being at the helm of the
nonprofit Teton Valley Foundation.
In 2018, Erica took on a new challenge and attended the Park City Culinary Institute to explore a passion
for cooking. There, she completed
in-depth baking and cuisine classes.
“I realized the power of learning to
cook well,” she says.
After completing the course, Erica
worked for Bill Boney at Dining In
Catering, but soon realized the catering world wasn’t her niche. She began making cakes here and there for
friends, or spending a social evening
with neighbors teaching a dish. The

e Cooking
intimate style of teaching and the fun of
custom baking led her to create a new
business, Tiny Town Culinary, a boutique culinary service for small party catering, private chef gigs, custom cakes,
and cooking lessons that integrate Erica’s teaching background with her culinary skills. She offers hands-on cooking
classes for private events focusing on
anything from paleo to sushi. She also
offers community cooking classes at
Boney’s Wildwood Room.
“You might be a great chef, but you
might not be able to translate that into
an experience,” Erica says. “That is
where my strength in teaching comes
out. I have an ability to translate information and make it transferable. ”

BEAUTIFUL
LANDSCAPES
START HERE

Open Year Round
gift • garden • café
208.354.8816 • 2389 S. Hwy 33 • Driggs, ID

www.mdlandscapinginc.com

Find more: tinytownculinary.com
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ownership

2733 E 10800 S, Victor, ID 83455 ◆ 208.787.6078

moosecreekranch.com
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Mountain Valley
Properties
208.203.0303

Owner benefits include:

• A strong focus on return on investment
• Regular market research to maximize
occupancy rate
• Streamlined communication
• Clear owner statements
• A robust owner's portal and mobile application
• The comfort of working with a local, professional,
resourceful, and honest staff.

Localized knowledge with
more than thirty years
combined experience in
property management
services.

Services

Long-term rental management
Vacation rental management
Employee housing
HOA Management
Care-taking services
Housekeeping services

info@mtnvalleyproperties.com | 77 North Main Street | Driggs, Idaho 83422 | (208) 203-0303
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family tree

OUR NEIGHBORS

ABOVE Robert Piquet, his wife, Morgan, and their two
children, Gus and Daisy, run the ranch that's been a
part of the Piquet family for nearly a century.
RIGHT Reba, the chicken guard dog, keeps watch on
the free-range flock and their mobile coop.
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BY LIZ ONUFER
PHOTOGRAPHY BY
CAMRIN DENGEL

The Piquets’ Piece
in the Puzzle
This ranch family strives to build a
healthy operation that will thrive into
the future
Robert Piquet always knew he would be a rancher. But to
understand why, you need to know a bit of history, a little
over a hundred years’ worth.
Robert’s great-grandparents, Augustus and Mary Piquet, homesteaded in
Teton Valley in 1911. They raised eight
children alongside their cattle and
sheep. The family moved a few times
in the Bates area in the early years as
they established themselves in the valley, eventually settling at the mouth of
Mahogany Canyon. During those years,
their eldest son, Martin, was often left to
fend for himself (since he was the oldest), which he did by working on local
ranches in the valley and in Jackson Hole.
By 1932, Martin and his wife, Dove, were
able to purchase their own ranch near
the South Bates Bridge. There, the family raised sheep, cattle, grain, and three
children—Myron, Laren, and Nila.
The late Laren Piquet, Robert’s father, grew up on the ranch honing his
skills as a rancher, and as a fisherman
and hunter. He started guiding anglers
for Teton Valley Lodge on the Teton River
and, in the sixties, opened Laren Piquet
Guiding Services. His fifty-five years as a
fly-fishing guide earned him the reputation as one of the best. But Laren’s legacy extends beyond the riverbanks and
the Bates boat ramp. Throughout these

years, he was also working on a ranch
owned by the Buxton family and, by the
mid-seventies, Laren and his wife, Laura,
were running the operations including
raising cattle, hay, and grain.
Robert’s career path was laid on a
foundation of the work of generations
that came before him. “I have to credit
that to my parents and grandparents,”
Robert says. “We’ve not done this on
our own. Without past generations, we
wouldn’t be here.”
Today, heading west on Bates Road
out of Driggs, a mailbox with the large
letters “PK” marks a long driveway leading to a single story white farmhouse.
Equipment is tucked away in bright red
outbuildings, the fences are tight and
straight, and the property is well kept.
This tidiness underscores the philosophy behind the way the Piquet family
works to keep the ranch operation running smoothly—today, tomorrow, and
for the next generation.
Robert Piquet grew up in this white
farmhouse, watching his parents Laura
and Laren keep the ranch running. In
2005, Robert took over the operations
from his father, continuing the long-

standing lease with the Buxtons. Today,
Robert works the cattle and the land
with his wife, Morgan, and their two
children, Gus, nine, and Daisy, six. The
family operation runs approximately
two hundred and twenty Angus crossbred cows and sixty yearlings on more
than a thousand acres in the Bates area.
Robert never questioned his place
at the ranch. “I never experienced that
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Friends of the Teton River is turning 20!

Bringing ‘da funk of Sneaky Pete and the Secret Weapons
Friday, August 7 @ the Knotty Pine in Victor, ID*
5pm-8pm, on the outdoor stage!
*Stay tuned for date/venue changes due to
current Covid-19 health considerations. Visit
Tetonwater.org or email info@tetonwater.org
For more info follow us on
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feeling of not knowing what I’d do,” he
says. “I never doubted that I would be
a rancher; I never doubted that I’d be
in Teton Valley.” Morgan, on the other
hand, may not have had the slightest
idea of how her life would turn out
when she made the move from the city
to a small town. She relocated to Teton
Valley from central California, a landscape she describes as subdivisions
in middle-class America. They met
through mutual friends the first year
Morgan moved to the valley. Today, the
distance in miles from where she was
raised is evident not just in location but
metaphorically in the way they are raising their children.
“This is the best possible way to
raise kids,” Morgan says. “Gus and
Daisy were [always] in car seats or
strapped to us while we were out working.” When the kids were younger, it
was common to see Morgan and Robert in the tractor or on the four-wheeler
with napping kids in tow, strapped into
their car seats. And despite their different backgrounds, she and Robert have
the same vision, she says. “It’s what
we’re both working toward.”
The couple has been working together on the ranch since they married
in 2007. They are always evolving their
strategies and plans to make it all work.
With the residential development of
agricultural land in Teton Valley over the
last couple of decades, the couple has
had to figure out how to do more with
their cows on less land. While Robert
recognizes that the ranchers who came
before him, like his father, had more opportunity to lease land, they had different
challenges, such as coming up with cash

Looking for an awesome getaway?

Teton Valley is the place to go!
• 45 minutes from Jackson Hole

“We’ve not done this
on our own. Without
past generations,
we wouldn’t be here.”
Robert Piquet

in an era before financing was available.
Today, Robert’s number-one struggle is
about the ground—how to get more of
it and how to hold on to it. He wrestles
with these tough questions always in the
context of the next generation.
“I don’t think of anything for me,”
he says. “I am always thinking about
building the ranch in hopes that it will
continue. I can’t let it end on my watch.”
The population increase in the valley
has also created opportunity. Morgan
has started raising free-range chickens
and delivering eggs. Morgan calls her
business Free Birds, and her slogan is
memorable: “Our birds are free, but our
eggs aren’t.” The chickens roam freely
from pasture to pasture. A horse trailer
serves as a mobile coop and a guard
dog, Reba, keeps watch over the freerange flock. In the winter, they are in a
greenhouse. The egg business is a way
they are testing the market with direct
selling, and they have grown their flock
to more than two hundred chickens.
In fact, the Piquets’ approach to
ranching is all about experimenting with
new ideas and seeing what works and
what doesn’t. After attending the Lost
Rivers Grazing Academy in 2016—the
workshop is conducted twice yearly at a
University of Idaho research center near
Salmon—Robert began to experiment
with management-intensive grazing practices, which require moving cattle every
day to different areas of pasture.
“I like to try innovative practices and
walk away from what doesn’t work,”

• A variety of amazing year-round outdoor activities
• Local art galleries, outdoor shops, fishing guides,
outfitters & restaurants!
• Incredible views of the Tetons
Spend the night or catch a flick with us at the historic
Spud in one of our 5 cozy cabin rentals!

For info on show times, to purchase tickets, order food and
for online bookings, please visit spuddrivein.com.

Try our delicious caramel popcorn or our Famous Glady’s Burger!
Read more about our efforts to maintain a healthy
and vibrant community entertainment venue on social
media @thespuddrivein & @thespuddriveinnightly
We are taking active precautions against the spread of Covid-19
and are adhering to social distancing protocols.
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Robert says. “I listen to other producers talk about what works for them.”
He shares his findings and information with local nonprofit Friends of the
Teton River and is also a board member

ABOVE The Piquets approach working the land and
raising cattle by being open to innovative practices and
walking away from what doesn't work.

GEAR UP AND

GET OUT
The complete
store for all your
outdoor needs
OPEN DAILY 9-6
110 E LITTLE AVENUE
DRIGGS IDAHO
208-354-2828
YOSTMARK.COM

THREE PEAKS
EST. 2013

DRI
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of the Teton Soil Conservation District.
Robert thinks, reads, and debates a lot
about how to do better for the business,
for the land, and for the cattle.
“My grandfather’s questions were
about the work and putting up the hay,”
he says, adding that advancements in
technology and practices have reduced
the physical challenges and shifted them
to intellectual ones. “I love the debate,
love the ideas,” Robert says. But, he adds,
he would never claim to be an expert. In
the midst of his successes, Robert maintains his attitude of “here’s what’s worked
for me, maybe it would work for you.”
Whether it’s building fence, moving
cattle, or researching new practices,
Robert and Morgan always have one
foot in the present and one foot in the
future, considering the legacy of the
PK initials marking the mailbox tucked
neatly off the bend on Bates Road.
“There is not another life that compares to this,” Robert says, and it’s a
life that is becoming less common just
about everywhere, including in Teton
Valley. Their son Gus, for example, has
no classmates at Driggs Elementary
School who are growing up on an agricultural or cattle operation. For the
Piquets, the number-one goal is to be
sure that the ranching operations continue into the future. Says Robert: “I’m
always asking, ‘What’s our tiny piece in
the puzzle to ensure this is there for the
next generation?’”

Scheduled for
September 4-7*
Register to ride the
best BIKES on the
best TRAILS TODAY!

4 days.

3 festival packages. 2 wheels.

1 incredible experience.

TETONBIKEFEST.ORG
Come stay overnight in Teton Valley.
Wydaho Rendezvous Mountain Bike Festival is a benefit for Teton Valley Trails & Pathways. A 501c3 non-profit organization.
*Considering that travel restrictions and social distancing requirements have been lifted.

IDAHO
FERTILITY
CENTER

Where hope is felt, families grow
and dreams are achieved.

jason d. parker, do
Deirdre A. Conway, MD

TOP IVF SUCCESS RATES
FEMALE & MALE DIAGNOSTICS
COMPASSIONATE CARE
PERSONALIZED TREATMENT
AFFORDABLE COST

contact us: 208.529.2019
www.idahofertility.com
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familiar faces

OUR NEIGHBORS

BY JEANNE ANDERSON
PHOTOGRAPHY BY
CAMRIN DENGEL

Borbay
World-class artist gives generously
to his community
A handful of one-name artists are universally recognized:
Michelangelo, Picasso, Cher, Madonna, and Prince, for examples. Teton Valley has its very own artist with a single
moniker: Borbay.
After only a decade as a professional artist, Borbay has earned worldclass status, with collectors across the
globe and artwork destined for several
museums.
Meet Jason Borbet in person (he
uses his real name in all things except
art), and you quickly learn he’s a downto-earth guy, with a contagious energy,
who could have chosen anywhere to
live and work. But he doesn’t just live
here; he gives here.
“Creativity is my passion, but the
biggest compliment I’ve ever heard
here is, ‘You’re a good addition to the
community,’” Borbay says. And it’s true.
Since moving to the Tetons in March
2016 with his wife, Erin, and young family, Borbay has made a positive, visible,
and near-immediate impact.
You’ve probably seen his art, even if
you don’t recognize his name. In a typical year, he donates something monthly—a painting, ideas, or time—to nonprofits in the Tetons. Dine in The Grille
at Teton Springs, and you can’t miss the
giant, four-by-eight-foot Golden Eagle,
“The Alpha,” by Borbay; he has been
the Artist in Residence at the resort for
the past two years. For the Victor City
Park stage, he created the mural that’s

now a permanent backdrop for Music
on Main. And not one to limit himself
to two dimensions, Borbay appeared in
The Christmas Carol at Pierre’s Playhouse, and has served as auctioneer at
many local fundraisers.
“I’m a very involved kind of guy,”
Borbay says. “I organically say, ‘Yes,’ to
everything. I pay it forward as much as
I can.”
In his studio, a converted two-hundred-square-foot bedroom of his home
in Teton Springs, the latest in his long
string of neon-inspired paintings is drying. He’s been working on the gradient
of a piece featuring a Radio City Music
Hall facade. Large empty canvasses are
stacked against one wall; completed
works crowd the wall space elsewhere
and are placed along the floor. One of the
smallest, of the San Marco Cathedral in
Venice, was painted during a weeklong
trip to Milan. He made the trip to deliver
the very first painting he ever sold, an
image that became his first in a series
capturing The Guggenheim. (He learned
it was cheaper to deliver the painting in
person than to ship it to Italy.)
After that first sale he found himself drawn to paint the famous museum
again. “I didn’t want to just paint it to

LEFT Renowned

artist Jason Borbet, who goes
by the single moniker Borbay, moved to Victor
in 2016 with his young family.
ABOVE A commissioned portrait of U2's Bono
done in Borbay's collage painting style. Borbay's
"As Fast as Fast Can Be - The Jackson Hole
Jackalope Painting" won the 2017 Jackson Hole
Still Works Spirit of Wyoming label contest.
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sell it,” he says. “I had to paint it in the
most epic fashion.” Borbay decided that
meant to paint The Guggenheim every
year for twenty years, during the same
time of year, using the same size canvas
and same composition. This personal
commitment serves as a litmus test of
his style and as a commitment to himself that he is going to paint as a professional.
But art wasn’t always his direction.
Check out the artist’s website (borbay.
com) and you’ll find he’s had a fascinating creative journey, full of colorful
layers and vivid details, just like his
paintings. Borbay made a name in the
corporate world after earning a BFA
from Boston University; he also had
brief stints as a stand-up comedian
and in a TV reality show. His pre-art career included time working within the
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Trump Organization. While balancing
clients in Stockholm and Tribeca as an
advertising executive, he experienced
an “aha” moment: “The world doesn’t
need another jerk selling ads,” he says.
“July 2, 2009. That was my Independence Day. That was the day I decided
to commit to being an artist. I wanted to
do it full-time, and very publicly.”
Two series of paintings, “The Kings
of Hip Hop” and “Kick Ass Actors in

Kick Ass Roles,” featured big-name personalities. His portraits of superstars
include one of Serena Williams, and, for
the cover of a best-selling biography of
the King of Pop, Michael Jackson. Eight
of the interpretive pieces he’s painted
yearly of The Guggenheim Museum
have already sold.
After being named the “Most Creative New Yorker” by Time Out New
York magazine in 2009, he started think-

“There’s no playbook
to being successful.
You’ve gotta create
your own path.”
Borbay
BELOW AND LEFT Borbay paints The Guggenheim
Museum every year as a litmus test of style and
commitment to art.

ing, “Maybe we could survive outside of
Manhattan,” and he began exploring a
more nomadic life, which ultimately led
a few years later to the Tetons.
Borbay’s work reflects two distinctive styles, collage and neon, often
fusing the two with brilliant East/West
flair. (Example: Gary Cooper from
1940’s The Westerner juxtaposed with
the New York City diner made famous
in television's Seinfeld.) “This is my
SUMMER 2020
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legacy,” Borbay says. “But my best art
is wrapped up in the closet.” And one
piece he won’t sell, and rarely lets anyone see, is a portrait of his wife Erin,
which hangs in their bedroom.
Does Borbay have any advice for
artist wannabes? “There’s no playbook
to being successful,” he says. “You’ve
gotta create your own path.” But for ref-

Big Bear, CA Log Home with
Capture® Hazelnut/Chestnut mix
and Cascade® Semi-Gloss
Project by Art’s Painting

TETON ACE HARDWARE
(208) 354-2344
120 S. Main Driggs, ID
Small Engine Repair, Blade Sharpening, and Chain Sharpening

ABOVE Borbay adds the final intricate details to
his thirty-by-thirty-inch piece, "The Virginian,"
depicting the iconic Jackson Hole lodge sign.

www.tetonspringslodge.com | Call 208-787-7888
Teton Valley’s premiere accommodations including spacious 1 and 2 bedroom
suites and luxury 3, 4, and 5 bedroom vacation rental homes.
Relax and rejuvenate at the Stillwaters Spa & Salon offering full-service hair,
nails, massage, and facials to local residents and resort guests since 2007.
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erence, he’s written a series about the
business aspects of being an artist that
appeared in Forbes Magazine in 2016.
The most important drivers to his
commitment to art and life in Teton Valley surround him—Erin and their two
daughters, Coraline and Vega, and son
Esser.
What could possibly be next for this
ultra-cool, modern-day Renaissance
man? “I love the people here, especially
those who are different from me,” Borbay says. “It’s super chill and a supersafe place to raise my kids. But I’m an
opportunist. We’re open to everything,
but my heart hurts to even think about
moving from the Tetons.”
And for those of us lucky enough to
rub shoulders with him? Well, let’s all
hope this gifted, enthusiastic, generous
guy sticks around for more than a little
while.
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OUR NEIGHBORS

BY KATE HULL
PHOTOGRAPHY BY
LINDA SWOPE

Teton Valley Fair
‘A Grand Celebration’ putting heritage
proudly on display
At the start of August last summer, I found myself in my
once-clean kitchen—now scattered with glass jars, flour,
and recipe cards, and sticky with splatters of jam—pouring
a bowl of crushed fresh strawberries mixed with sugar and
pectin into small Mason jars.
The fruity concoction was in the
early stages of what would be strawberry freezer jam. Nearby, a freshly
baked blueberry pie adorned with
Idaho-inspired crust work sat cooling,
and a dozen of my hen’s most uniformly
shaped and evenly mocha-brown eggs
rested in a carton. The mess was for a
good reason, though—one of my favorite events of the summer. It was time for
the Teton Valley Fair!
Just north of Driggs off Highway
33, the twenty-acre fairgrounds that include the fair building, outdoor riding
arena, and pavilion are bustling with
activity and private events all summer.
But in early August, the venue hosts a
celebration of our past and present during the Teton Valley Fair (planned this
summer for August 1 to 8).
“It's important for the community
to continue celebrating our western
heritage, and Teton Fair helps remind
people of the roots of the valley,” says
Patty Peterson, a former fairgrounds
administrator and member of the Teton
County Fair Board, and current Teton
Valley Fair volunteer extraordinaire.
“It all comes back to the farmers and
ranchers that settled this valley.”
It’s likely that if you ask two or three

local residents, “What is the Teton Valley Fair?”, you may get two or three different answers. The rodeo is a common
reply. While it is a part of the Teton Valley Fair, Teton Valley Rodeo is actually
a private company that rents time at the
fairgrounds, including during the fair.
The annual horse pull, figure-8 races,
and livestock auction are also common
replies. The answer is that the fair is all
of these and more.
“It’s not only the livestock building,”
says former fairgrounds administrator
Savannah Wake. “Every single thing
that happens on that calendar during
that week is part of the Teton Valley
Fair. If you only come to horse pull or
pig wrestling, you were at the fair. It’s

ABOVE, FROM LEFT TO RIGHT A

young barrel racer
competes; Ridge Adams prepares to show his chicken;
mini princesses Oakley Durbin and Edie Barnes present
their ribbons. The princesses are ambassadors of the
Teton Valley Fair and Rodeo.
LEFT 4-H participant Josie Corum cuddles with her
rabbit before her turn to show.
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all part of this great big undertaking.”
Rodeo, baking, livestock raising,
knitting, horse roping; these and more,
the fair seems to touch almost all corners of the valley. Since first held in
1923, then at the local school grounds,
the Teton Valley Fair has brought the
community together through a packed
week of events, contests, and celebra-

GUIDED
WILDLIFE TOURS

EXPLORE GRAND TETON &
YELLOWSTONE NATIONAL PARKS.

The result is a must-see
celebration of this
community, with its deep
ties to working the land.
ABOVE, FROM LEFT TO RIGHT Artwork

wins the coveted
Grand Champion ribbon; Shea Meyers presents
her turkey during the 4-H poultry show; homemade
edibles entered in the Open Class competition.

307•690•9533
THE BEST WAY TO SEE THE MOST WILDLIFE

THE ULTIMATE EXPERIENCE
ON FOOT OR IN THE COMFORT
OF OUR TOUR VAN.

365 days a year
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JHEcoTourAdventures.com

Barton J Birch
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Bart@eastidaholaw.net

PHONE

208-354-0110
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65 S. Main #2 | Driggs, ID 83422
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tions that promote our western heritage
and rural traditions.
The fair is managed by the sevenmember Teton County Fair Board, a
county-funded entity that oversees two
paid staff members: the fairgrounds administrator, currently Hallie Poirer, and
the fair groundskeeper position, currently held by Lane Hillman. Lane also
runs the Teton Valley Rodeo. Savannah
was the fairgrounds administrator in
2019, and at the start of 2020 handed
over the reins to Hallie.
Much of the behind-the-scenes work
begins as early as mid-winter. The fair
board and the fairgrounds administrator begin working on the schedule,
picking a theme—this year it’s ‘A Grand
Celebration’—and making all the puzzle
pieces fit. It’s a back and forth of finding
new events, scheduling tried-and-true
favorites, coordinating with private entities, and working with the local 4-H.
The year’s hard work will gain momentum on Saturday morning, August 1,

when the fair opens its gates. Volunteers
will be at the grounds helping to set up
tables, run events, and accept entries. 4-H
participants, gunning for that blue-ribbon
glory, will usher in their goats, turkeys,
pigs, chickens, and rabbits. For the next
week, residents and visitors will come
and go to watch or even participate in
events, be it capturing a pig amidst mud-
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dy chaos, hooting and hollering from the
stands, or displaying photography, homemade jams and pies, and/or vibrant floral
arrangements. The result is a must-see
celebration of this community, with its
deep ties to working the land.
“It pulls on your heart and you feel
this recognition and gratitude for our
backgrounds and all the farmers and
ranchers here in the valley,” says Hallie. “What a chance to get together and
honor what they do and what they have
built in this valley.”
Last year on a rainy Thursday afternoon, I headed to the exhibit hall to see
how my Open Class entries had fared.
My pie lost out to a handsomely latticed
rhubarb beauty, and my eggs were no
match for the Easter egger’s blue-hued
bounty. But, to my delight, my jam had
won a coveted blue ribbon.
After thoroughly enjoying the exhibit
hall displays, I made my way to the pavilion for the poultry show. The ear-to-ear
grins were infectious, both those of the
4-H students presenting and their proud
friends and family cheering them on
from the bleachers. And if you haven’t
seen a turkey strut confidently behind its
handler—some of the birds are nearly as
tall as the kiddos who raised them—that
alone may be reason enough to carve
out time for a trip to the fairgrounds.
For more information and this year’s
schedule, visit tetoncountyfairgrounds.
com.
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growing things

OUR NEIGHBORS

BY JUDY ALLEN
PHOTOGRAPHY BY
LARA AGNEW

Purely by Chance
Close encounters of the bird kind
Since birth, two-year-old Chance had been in and out of the
hospital oxygen tent. When he was diagnosed with asthma,
his pediatrician recommended removing processed and
genetically modified food from his diet. Chance’s health
improved remarkably.
Grandparents Andy and Sue Heffron
took note, did some research of their
own, and came to the conclusion that,
as Andy says, “What we do to our food
in conventional farming is making us
sick.” Their grandson’s experience
became the inspiration for their farm,
aptly named Purely by Chance.
On ten acres off Bustle Creek Road
in Alta, Wyoming, Andy and Sue pasture-raise chickens and turkeys, as well
as gather eggs from laying hens. They
hatched the idea for the farm business
in 2014, settling on meat production as
their focus. “There were [already] many
great vegetable farmers in the valley,”
Sue notes. Then, in 2015, the state legislature passed the Wyoming Food Freedom Act, allowing small farmers like
Sue and Andy to process more of their
own poultry, up to a thousand birds per
year. The new act allowed them to grow
their fledgling farm.
The Heffrons’ farm model emphasizes mobility, sustainability, and diversity.
“We try to honor the chicken-ness of
the chicken and the turkey-ness of the
turkey,” Andy says. To facilitate their
learning curve, Andy and Sue embraced

the work of Virginia-based regenerative
farming guru Joel Salatin. In 2015, at a
Boise farmers’ conference where Joel
spoke, Andy and Sue were granted a
personal visit with their mentor, arming them with knowledge and direction
for their new enterprise. They identified
three goals for their farm mission: First,
produce healthy, nutrient-dense meat
for their family and friends. Next, restore diversity to their soil and pasture.
Finally, teach and encourage others to
pursue healthier food options.
Now, after six years of producing
and selling their own meats, the Heffrons have refined the timing and process of their small-scale operation. Meat
bird production starts in April, when
day-old chicks land in the garage brooders. Groups of a hundred and thirty
birds rotate in every three weeks, while
maturing ones move out to pasture. Eschewing the cramped quarters of industrial poultry farms, the Heffrons allow
their happy birds to spend most of their
lives outside in nearly a dozen portable
shelters covered with tarp and wire.
These wheeled devices are pulled daily
from one pasture location to the next.

ABOVE Sue and Andy Heffron, owners of Purely by
Chance, pasture-raise chickens and turkeys for meat
and eggs using sustainable practices modeled after
regenerative farming guru Joel Salatin.
LEFT On ten acres in Alta, Wyoming, the Purely by
Chance flock roam the fields, eating bugs and grass,
and find shelter in portable coops.
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Protected from the elements, the
farm birds always have fresh grass
and bugs underfoot. Their waste material also enriches the hay fields, yielding chest-high grasses. Each day, the
Heffrons supplement grasses with nonGMO (genetically modified organism)
feed and trailer a water tank to the fields
to replenish the bell waterers in each
cage. Laying hens spend fall, winter, and
spring in two greenhouse coops. Come
summer, layers join meat birds in pasture shelters and Andy and Sue raise
their own bumper crops of tomatoes
and basil in the enriched soil of the vacated greenhouses.
A management-intensive model like
the Heffrons’ brings unique challenges.
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ABOVE Each spring, new chicks arrive from a regional
hatchery. They spend their early weeks in a warm
garage brooder, before joining the rest of the flock
out in the pasture.

When day-old chicks arrive from the regional hatchery at the post office at 5:30
a.m., Andy and Sue have garage brooders
warming up and feed staged. Sue’s task
on each and every delivery day is teaching the chicks to drink. One at a time, she
removes each chick from its box, dips its
beak in water, and watches for the chick
to swallow. No swallow? Dip and repeat.
The turkeys are especially slow to learn,
she says. For cost-effective non-GMO
feed, Andy drives to Boise to pick up
bulk 2,000-pound totes, doing the round
trip four times a year for a total of roughly 40,000 pounds of feed.
Last September brought the farm’s
most daunting circumstances so far.
Waking to carnage in the pasture and
tracks the size of dinner plates, Andy
and Sue discovered a night-marauding
grizzly bear had ripped open shelters
and killed their flock. Fortunately, all
of their customers’ orders had already
been filled, and the birds remaining in
the pasture at the time were for their
own consumption. Andy now resolves
to finish processing earlier in the season, before bears enter hyperphagia
(when they hunt and eat nonstop). “We
need to make decisions more in harmony with nature,” he says.
Both Andy and Sue have second
jobs to supplement farm income. Andy
owns and operates Teton Appliance Repair, while Sue is the Teton Valley Food
Pantry administrator.
Married thirty-five years, the Heffrons embrace their communal business. “We work really well together,”
Andy says. Looking to the future, however, their views differ a bit. Andy says
he is a farmer at heart, while Sue leans
toward simplification. With five out-oftown grandkids, they both want flexibility. To allow for more time away from
the farm, they plan to look into expanding workshare options.
Inevitably, processing season arrives. “The birds have only one bad day
in their whole lives,” Sue says. True to
the farm’s small scale, Andy and Sue
humanely slaughter each bird. With a
prayer, birds are quickly dispatched,
transferred to the washing-machinesized scalder, and plucked to remove
feathers, then individually eviscerated,
packaged, and frozen.
“We have control over every aspect
of quality, from start to finish,” Andy

ONE SCHOOL.
TWO CAMPUSES.
Preschool–Grade 8 in Teton Valley, ID
Preschool–Grade 12 in Jackson, WY
A progressive education founded on three pillars:
Academic Engagement
Character Development
Community Focus
mountainacademy.org
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“With our name on it,
an amazing amount
of pride goes into what
we’re producing.”
Andy Heffron
TOP Andy Heffron tends to their pigs. This summer,
however, they are no longer raising pigs and instead
focusing on poultry that they can process on the farm.
BOTTOM Sue Heffron gathers the day's fresh-laid eggs.

Organic Produce

Grab-n-Go Lunches

Artisan Bread

Juice & Smoothie Bar

Natural Wine • Beer

Locally Roasted Coffee

Open Daily 8am-7pm
Juice Bar Open 9-2
36 S. Main, Driggs, ID • 208-354-2307
www.barrelsandbins.market
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says. “With our name on it, an amazing
amount of pride goes into what we’re
producing. We consider ourselves ‘customer certified.’”
In fact, demand for the farm’s products is so high that anyone interested in
reserving poultry should contact Purely
by Chance well in advance, like this
coming winter for summer 2021. This
summer’s Community Supported Agriculture (CSA) program members have
first dibs, so be prepared for a wait.
Looking back, Andy and Sue see that
they are clearly realizing the goals they
set out to achieve at the inception of
their endeavor. And remember Chance?
Following a diet that includes some of
his grandparents’ farm-raised food, he’s
now a healthy nine-year-old.

Teton Regional Land Trust presents

Greater Yellowstone Crane Festival
September 14-19

Come stay overnight in Teton Valley!*

TETON VALLEY, IDAHO

Crane Tours - Workshops - Art Show
Community Celebration at Driggs City Center Plaza
Saturday, September 19, 11am-5pm
For more information on the week’s activities visit www.tetonlandtrust.org
*considering travel restrictions and social distancing requirements have been lifted
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olution
BY CHRISTINA SHEPHERD McGUIRE
PHOTOGRAPHY BY DAVID STUBBS

From biffing to buffed:
A History of Teton Valley’s Mountain Biking Scene
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It’s mind blowing what we used
to ride on full-rigids. But today,
we have buffed out trails you can
actually ride those bikes on.
– TROY OLS0N
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Fresh off of two years spent in Bend, Oregon, navigating singletrack trails rolling
through forests of ponderosa pine, I landed
on Teton dirt with my Mongoose mountain
bike from college. The year was 1996 and the smooth
Oregon trails had certainly hooked me on the sport. My thenboyfriend, now husband, Justin, and I took a hard-earned $600
between us (money we acquired that winter working as snowboard instructors at Grand Targhee) into Big Hole Mountain
Bikes on West Little Avenue in Driggs and bought our first real
GT mountain bikes—complete with coiled front suspension
forks—from Dyke Morris. At the time, shop tech Tom Burlingame handed us a copy of Morris’ book Mountain Bike Rides
of Teton Valley, Idaho (coined by locals as the “Get Lost with
Dyke” book). Then, off we went expecting an intricate network of buffed-out trails on which to test our new rides.
Boy, were we wrong.
The perfectly groomed trails of Oregon were a day-dreamy
contrast to Teton Valley’s riding, complete with hike-a-bikes,
cow trails, and rocky descents where we’d either walk our
bikes or come home with bloodied forearms and shins. Sometimes both. To reach the Expert Loop of the Big Hole Challenge (a “three-potato”-rated ride in Morris’ book) you’d take
the “second trail on the right immediately after the second
cattle guard” on Horseshoe Canyon Road. The existing trail
(now the beautifully groomed Channel Lock) was a “twotrack climb up a small valley through meadows and wildflowers, marked by brown fiberglass U.S. Forest Service stakes,”
explains Morris in his book. “[The ride] features a highly technical steep descent down a badly eroded old mine road.”
This type of riding was indicative of what we’d battle
through just to get in some fun and what a core group of riders were tackling years before our arrival.

Saddle Up, Cowboy
“I remember the first time I ever saw [mountain] bikes
that had a five-speed rear end,” Alta resident Geno Forsythe
says. “Four guys came into town from Marin County, California, and ‘rode’ up to Alaska Basin on those bikes.”
Geno talks about the early eighties, when Dan Daigh
owned the very first bike shop at Cottonwood Corner in
Driggs and hosted the “No Wimps Race.” The race started
somewhere around the Yellow Rose subdivision in Alta, went
up the Bustle Creek two-track to the Targhee road, and then
descended down a steep incline into a mudhole before ending
in Teton Canyon.
The creativity needed to link roads and trails into rides
filtered out a small posse of diehard riders on rigid bikes with
no shocks. “I remember rides where my body was shaking so
bad, I couldn’t even see the trail,“ says Forsythe. “And, there
was no way you could ride two days in a row.” Instead, he and
his friends, who included one of the only women riders at the

time, Brooke Saindon, needed a day of rest in between, not
only for muscle recovery, but also to heal their trail-encountered wounds.
Still, riders like Johnny Lawless, who rode in jeans and
cowboy boots with caged pedals, could wheelie up some of
the steepest, rockiest terrain. “He’d be huffing and puffing up
some hill on one wheel forever,” says Saindon. “Then, you’d
come around the corner and he’d be splattered across the
trail.”
On the hottest days, the crew would reconvene after rides
in the Hillman’s parking lot (now, site of the Driggs Community Center building) to drink beer alongside Lawless who
had already retired his Levi’s for boxer shorts … and cowboy
boots.

Down for the Challenge
“In 1995, my brother drove out from Minnesota and we
went directly over to Moosely Seconds in Wyoming and
bought him a maroon Giant ATC mountain bike,” says Victor
resident and former Habitat bike shop tech, Troy Olson. The
two men headed back over the pass and began biking—and
hiking—up Pole Canyon south of Victor. They never made it
to the top. “It was a total hike-and-bike! The gear was terrible
and the trails were steep,” says Olson.
Today, Olson, Mitch Prissel, co-founder of Habitat in
Driggs, and Mike Lien, hydrologist for Friends of the Teton
River, are board members of the Teton Mountain Bike Alliance (TMBA), a low-key organization focused on preserving,
protecting, and promoting mountain biking on public lands
throughout the greater Teton region. During our interview,
we chuckled together about the Run, Ride, and Rattle event
hosted by former Teton Valley resident Sean Doyle. At this
event, about twenty-five athletes ran from the northeast corner of Victor up to Mud Lake. There, they grabbed their bikes
and biked downhill to the frontage road and back to Victor to
Doyle’s yard where 50-gallon drums filled with cans of PBR
awaited them. Next, each athlete had to chug six beers to complete the race. The person who finished last was outfitted with
Doyle’s dog’s shock collar and forced to run through his invisible electric fence. Olson claims he never wore the collar …
Another friendly challenge involved completing a roundtrip ride on the Aspen Trail as an out-and-back without putting your foot down—“cleaning” everything from creek
crossing and technical rocky sections to the brutal two-track
climb out of Darby Canyon. Rumor has it that Olson, Dave
Lien (Mike Lien’s brother), Kelly Lee (Tetonia resident and
former mountain bike racer), and Glen Gresly, former owner
of Tony’s Pizza and Pasta, were the only riders to successfully
do it.
“It’s mind blowing what we used to ride on full-rigids,”
says Olson. “But today, we have buffed out trails you can actually ride those bikes on.”

LEFT Kurt

Borich, Jen Fisher, and Christina Shepherd McGuire
cruise the Big Hole trails on an early summer ride.
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Last summer, at age 47, Olson proved it by riding his vintage ’86 Schwinn Mesa Runner with a full-rigid frame and cantilever brakes on the trails at Grand Targhee. He took the bike
out Andy’s Trail, down Colter’s Escape, up Rocky Mountain
Highway, and down Mill Creek to Teton Canyon. “It hurt while
I was riding,” he says of his adventure. “And, you don’t go
anywhere as fast as you do on today’s full-suspension bikes.”
After years of riding, pushing, and hiking their bikes
alongside other trail users—like dirt bikers and horseback
riders—Olson, Prissel, and Mike Lien aim to wrangle all user
groups into a unified vision of trail expansion, resurrection,
and preservation. They’re doing this by working alongside
other organizations like Mountain Bike the Tetons (MTB),
Teton Valley Trails and Pathways (TVTAP), and the Teton
Basin Ranger District, drawing from their dedicated group of
volunteers to improve the trail experience for all.

Biking a Tightrope
Mountain biking has come a long way in Teton Valley,
and the immaculate trail system we have today didn’t appear
through magic. Long before the comprehensive Forest Service
Travel Management Plan was established in 2008, Teton Valley
bikers were not restricted to designated routes and sometimes
they linked cow and game trails to double track and roads.
At the time, Wendell Stam, owner of Big Hole Mountain
Bikes (he bought the shop from Dyke Morris in 1997), rallied
a renegade group of riders to clear cow trails in Horseshoe
Canyon.
“It started with Rasta’s [Matt Mullenbach] ‘Burg Trail,’ a
section of trail Dyke had used in his original Big Hole Challenge race loop,” says Stam. “We went from salt lick to salt
lick and made the trails rideable.” He explains that the group
found and cleared another trail extension, calling it “Cody’s
Loop,” after his deceased dog who is buried “somewhere in
the Big Holes.” Cody’s eventually linked to Sodbuster and
then to Woods Hollow.
What went from the simple clearing of brush, however,
turned into a carefully calculated rerouting of cow trails into
passable routes for all users. And while the group’s expanded
efforts weren’t exactly permitted, they weren’t exactly illegal
either. At the time, the demand for bikeable trails was high
and formal restrictions were ill-defined.
“As a shop owner, I sort of stepped up and took on the civil
disobedience role,” says Stam. “The stuff we built [in 2002] became part of the culture of riding in Teton Valley.” This prompted an unofficial cooperation between trail ambassadors and
the local Teton Basin Ranger District of the Caribou-Targhee
National Forest. Still, some considered the crew’s reroutes the
tipping point, while others commended their perseverance to
mobilize a community viewed as an anomaly.
In 2005, a letter from Rob Marin, former GIS mapper for
the Teton Basin Ranger District and current Teton County GIS

LEFT Chase

Willie enjoys Grand Targhee’s impressive trail system.
Today, the resort has eighty miles of cross-country singletrack.
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manager, urged the TVTAP trails committee to get organized
around mountain bike trail expansion. On October 4, 2005 a
“meeting of the minds” ensued, led by the trails committee and
held at the residence of Dan Powers and Lynne Wolfe. To the
table rallied local business owners, nonprofit leaders, Grand
Targhee Resort representatives, and volunteer trail builders.
Nevertheless, Stam continued his underground trail building, selling his shop the next spring, and using his newfound
downtime to create the backbone of what is now considered the Southern Valley Trails. First came Nemo, and then
Grumpy’s, two trails that were eventually absorbed into the
comprehensive plan, but only long after Stam had been issued a ticket for his surreptitious efforts.

Together, We Ride
“We all sat around and nerded out on a map,” says Geordie Gillett, general manager of Grand Targhee Resort, when
recounting the trail meetings that followed. “We wanted to
connect Mill Creek to Dead Cow to the Aspen Trail. Then
Troy [Olson] had this crazy way to get from the Aspen Trail to
Victor … and, we took it to the Forest Service.”
The plan didn’t get a stamp of approval, but that didn’t
thwart the group’s momentum.
“Riders were starting to get organized and there was a perceived need for a dedicated mountain bike organization, one
focused on dirt trails,” says Wolfe. So, bike shop owner Scott
Fitzgerald and Dave Trennis, an active member of the International Mountain Biking Association (IMBA), came up with a plan
to approach IMBA and seek national-level support. But first,
they had to form an official mountain-bike centric organization.
In March of 2013, Mountain Bike Teton Valley (MBTV)
was created with an initial membership drive organized by
Fitzgerald’s Bicycles in Victor. Soon after, a board comprising many of the original 2005 meeting attendees was formed.
That fall, MBTV was officially designated an IMBA chapter
and granted 501c(3) status; the chapter was later amended to
incorporate Jackson Hole and the entire Teton region. This
prompted a name change to Mountain Bike the Tetons (MBT)
and the inclusion of Wyoming-based board members.
Today, MBT is led by executive director Tony Ferlisi and
board president Lynne Wolfe. Under Ferlisi’s leadership, the
group is also working to integrate less challenging trails that
novice riders can use.
“We’re in a really great spot right now with a pretty wellrounded trail network in Teton Valley,” says Ferlisi. “We have
one of the best areas for big adventure mountain bike rides in
the Lower 48. Couple that with beginner and immediate terrain and we’ve hit the sweet spot.”
MBT operates a full-time seasonal trail crew from May
through September. Together with volunteers, the crew maintains more than two hundred miles of trail; they built six miles
of new trail last season and are aiming for eight miles this year.

It’s All Downhill from Here
Ask any longtime resident rider when Teton Valley officially made it onto the “destination mountain biking map”
and they’ll attribute it to the efforts made by a talented crew
up at Grand Targhee Resort.
“What Harlan [Hottenstein] and Clay [Curley] of the Teton
Freedom Riders did in Wyoming sparked the whole momentum,” says Mike Lien. “Then, Targhee took it to the next level.”
The Freedom Riders, a group of enthusiasts missioned to
grow mountain biking in Teton County, Wyoming, has been
constructing downhill trails on Teton Pass since 2004. The
forefathers of extreme mountain biking in the region, they
held the pulse on the scene long before the sport was fully
embraced. Hottenstein and Curley, alongside Andy Williams,
manager of events and trails at Grand Targhee, created a resort mecca for both downhill and cross-country riding. Head
up to the hill on a summer weekend these days and you’re
likely to encounter a parking lot that’s nearly as full as that
typical of any given ski day.
“The first year I came on board, we started off with a
downhill focus,” says Williams. “We built Sidewinder, Buffalo Drop, and Sticks and Stones.” He explains that Gillett,
an avid cross-country rider, gave him free rein to design and
build more trails. So, they put together a plan and presented it to the Forest Service in 2010 (and then again in 2012
and 2014), requesting permission for the resort to expand
its cross-country offerings from six to eight miles a year.
According to Gillett, the resort’s new master plan includes
twenty additional miles of trails, which would result in approximately one hundred total miles of bikeable terrain at
Grand Targhee.
Today, the resort’s music festivals appear to be just as
much about mountain biking as they are about the music, as
avid riders travel from all over the region to attend. Add to
that celebrated biking events held throughout the summer,
and the place is teeming with riders all season long.
“You went [to this] from seeing an elusive mountain biker
every once in a while,” says Gillett. “Now, lots of cars have
bikes, racks, and out-of-town plates. People appreciate the
area. They stay; they tell their friends; they spend money
here. And it all started in that room [in 2005] when we realized that there were other people like us out there.”
Some Teton Valley riders may have traded their pedal cages
and cowboy boots for chest protectors and full-face helmets,
but the mission remains the same. And, for me, recalling the
day when the Aspen Trail was the “easiest” out-of-town ride
was a fun walk down memory lane, noting our collective dedication to the sport. It’s something I won’t take for granted this
summer as I pedal my weary legs up some buff singletrack in
the Big Holes or out my back door in the north end of the valley.
But if you see my car at some elusive trailhead this year, please
don’t tell your friends. Some rides must remain a secret.

RIGHT A mountain biker pedals up Nemo Trail, located near Mike
Harris Campground at the base of Teton Pass. The Southern Valley
Trails, made up of Nemo and Grumpy’s, form a popular six-mile loop.

58

magazine

SUMMER 2020

We have one of the best areas for big
adventure mountain bike rides in the
Lower 48. Couple that with beginner
and immediate terrain and we’ve hit
the sweet spot.
– TONY FERLISI
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Discover your
own private Idaho

Why Idaho: Wide open spaces, two national parks,
world-class fishing, beautiful scenery and some of
the most impressive peaks in the country.

Come stay overnight in Teton Valley.*

Visit and make it yours.
*Considering that travel restrictions and social distancing requirements have been lifted.
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Baking on the
World Stage
Jerod Pfeffer’s journey to the Coupe du Monde
BY MOLLY ABSOLON
PHOTOGRAPHY BY LARA AGNEW

J

erod Pfeffer was a teenager when he decided he wanted to try rock
climbing.
“I was a good athlete,” Jerod says, “I looked at the range of the
difficulty scale for climbing routes. It went from 5.0 to 5.14. I was
young, I figured I’ll try one of the harder routes. It did not go well.”
Jerod jumped onto a climb that was rated 5.13a. Anyone who
knows anything about climbing knows that a 5.13a climb is hard—
really hard—so Jerod’s failure was not surprising. What is surprising is the thought process that led him to try to start his climbing
career at or near the top of the difficulty scale. While Jerod calls it
over-confidence, his business partner, college friend, and climbing
partner, Ty Mack, calls it “Jerod’s super power.”
“Jerod has an amazing ability to focus on whatever he is excited about to the exclusion of everything else,” Ty says.
For the past decade, that focus has been on bread baking.
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Jerod and Ty launched 460 Bread in Driggs in 2010.
The business has grown rapidly, and in 2019 they renovated a
building north of town, turning it into a state-of-the-art bread
bakery, moving from a 4,000-square-foot space to a nearly
14,000-square-foot facility. That took a lot of energy and time
from both men, especially since they acted as their own general contractors and did a lot of the hard labor themselves.
But what was demanding so much of Jerod’s attention last
year was his quest to represent the United States at the Coupe
du Monde de la Boulangerie—the World Cup of the Bakery,
an event that brings the people most dedicated to their craft
to Paris to gather, share their skills, and compete. The Coupe
was previously held every four years, but as of this past spring
it will take place every two years.
Jerod did not grow up baking bread—something that is
noteworthy among competitive bakers, especially in France
where the best bakers start competing at a young age. In
other European countries, too, bakers are surrounded by a
culture of baking competitions and will likely have a number
of regional baking contests under their belt before making it
to the Coupe.
“The United States team comes to the Coupe as the first
big competition we’ve done,” Jerod says. “It’s unusual in the
world of baking. Other countries have more formulaic ways
of getting into the trade, and in the United States you can just
do it. I was not a baker and I just became one.”
Jerod started baking as part of a ten-year homesteading
experiment he and his wife, Sage Hibberd [co-publisher of
this magazine], conducted near Felt in the northern end of
Teton Valley. Fresh out of college and looking to be in the
mountains, the couple dreamed of living off the land. They
found a place they could afford—a lot accessible only by
snow machine in the winter—and together built a straw-clay,
timber-frame home where they set up house and lived off the
grid. Jerod, focused as always, went on to co-author a book,
Natural Timber Frame Homes, about his experience building his and other homes with wood, stone, clay, and straw.
“We raised our own food, had pigs and sheep and gardens,”
Jerod says. “I started baking as a self-sufficiency thing.”
But, of course, Jerod didn’t just buy flour at the store for
his baking projects. Instead he found a source for local wheat
and, with a hand-cranked grain mill, ground his own flour,
baking his loaves in a stone oven in his backyard.
“It was a confluence of opportunities,” he says. “We had
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a wood-fired oven, we had local grain, and I had experience
working with my hands. The combination of those things
made it seem like a fun project.
“Those first loaves were basically fragrant bricks,” Jerod
says. “My wife was a good sport, but the bread was terrible.”
Determined to improve his skills, Jerod took a course at
the San Francisco Baking Institute. He returned jazzed about
baking and approached Ty with the idea of starting an artisan bakery in Teton Valley. Ty, who was beginning to feel less
challenged and excited about his job at the time, thought the
idea sounded fun. So, the two, with the guidance of worldrenowned baker and instructor Didier Rosada—whom Jerod
had met during his baking course—opened 460 Bread in 2010.
That leap, from a baker of fragrant bricks to the owner of a
bakery, may seem like a big one to most of us, but it was just
another example of Jerod deciding to do something and going
for it, full bore.
“When I first met Jerod, he was way into climbing,” Ty
says. “Then he lived with some people [at college] on the volleyball team, and he was all about volleyball.”
You might think from reading about these anecdotes that
Jerod is arrogant or has an inflated sense of his abilities, but
that’s not it. He has a keen sense of humor about his obsessions and is humble and self-deprecating about his skills. But
he agrees that once he’s set his mind on doing something, he
throws himself into the effort and is satisfied only once he believes he’s as good as he can get.
Jerod’s idea of competing as a bread baker started in 2012
when he was a spectator at that year’s Coupe du Monde in
Paris. Instead of being intimidated by the skills and expertise
of the bakers he watched, he got excited and started thinking
that maybe he, too, could be one of those competing on the international stage. And so, he began the process of transforming
himself into not only a competent bread baker, but one of the
best in the United States.
“Someone came up to us at the Coupe du Monde competition and asked us if people in Teton Valley know how good
Jerod is,” says Kate Hull, co-publisher of Teton Valley Magazine. Kate was part of a Teton Valley fan club that traveled to
Paris in January to cheer on Jerod and Team USA.
“I told him I think the answer to that question is probably
‘no,’” she says.
Despite Jerod’s relatively late entrance into the world of
baking, he has spent the last ten years immersed in it. 460

Bread produces thousands of loaves of bread per day. With
every cycle, Jerod has been able to see how small changes—a
shift of a degree or two in temperature during the fermentation of the dough, a different ratio in ingredients, a change in
the weather—affects the loaves that come out of the oven.
Jerod, always meticulous, has taken notes on everything,
nailing down the process for each product until he’s become
satisfied with the outcome. 460 quickly gained a reputation
for making delicious bread, and its products are a staple on
locals and visitors’ shopping lists and featured on menus on
both sides of the Tetons. But what was satisfactory for 460
was not good enough for the Coupe du Monde.

“Other countries have more formulaic ways of getting into
the trade, and in the United States you can just do it. I was
not a baker and I just became one.” - Jerod Pfeffer
“Baking is a process,” Jerod says. “The ingredients of a
baguette are pretty basic—flour, water, yeast, salt—but you
have to do things well to get a good product. I can give you
the recipe for our baguettes, but that is not going to enable
you to re-create them. In that way it is similar to building a
piece of furniture. You take one step after another, and if you
skip anything or don’t do a good job at some point, it will affect the outcome.”
The Coupe du Monde was about competitors showing
they understood what baking is all about while also leaving
room for innovation.
“It is really hard to re-create something [perfectly] that
has been around for 10,000 years, but it’s a worthy challenge,
so that’s why we do it,” Jerod says. “As a parent and a busy
person, it is easy to schedule time to work on straightening
your baguette. At nine a.m., I can make time to practice my
shaping, but it is really hard to make time and say, ‘At nine
a.m., I will come up with a new bread.’”
Jerod was selected to be the Bread Bakers Guild Team
U.S.A.’s “Baguette and Breads of the World” baker in January
2019. His teammates were Nicolas Zimmermann, of La Fournette in Chicago, who was responsible for the artistic design
category (he’s the son of a previous Coupe du Monde champion and Team France coach); and Kathryn Goodpaster, of
Patisserie 46 in Minneapolis, who took on the viennoiserie

ABOVE Jerod Pfeffer, co-owner of 460 Bread, practices
his baguette skills for the 2020 Coupe du Monde de la
Boulangerie. Jerod competed at the Paris event in January
as part of Team USA.

SUMMER 2020

magazine 65

66

magazine

SUMMER 2020

“It is really hard to re-create something [perfectly] that has
been around for 10,000 years, but it’s a worthy challenge,
so that’s why we do it.” - Jerod Pfeffer
category. These are baked goods made from yeast-leavened
dough, often laminated, and include things like croissants
and brioche. Team USA was coached by Nicky Giusto, of Central Milling. He was a competitor in 2016.
All three team members had regular jobs, so they practiced on their own during the year, coming together for several trial run-throughs when they could at different locations
around the country. Team coordination is a critical part of the
competition, so these get-togethers were vital. At the Coupe
du Monde, the bakers would work in a confined space sharing
equipment, counters, utensils, pans, and ovens. They had to
learn to do their job, stay out of one another’s way, and help
each other when necessary. And they had to do it without
appearing flustered. A messy kitchen, flour-covered clothing,
and piles of dirty pans are considered bad style and can cause
teams to lose critical points. Each team would have a total of
ten hours to produce a long list of required products during
the competition. The first two hours, which take place the
night before the competition, are when the dough is prepped.
The following day, the team has eight hours to finish everything else.
Team USA planned to have a week of time before the com-

EVENT PHOTOS: JEAN MICHEL PEYRAL

ABOVE Fans cheer on Team USA in Paris,
including a fan club from Teton Valley.
RIGHT Jerod and his teammates,
Nicolas Zimmermann, of La Fournette
in Chicago, and Kathryn Goodpaster, of
Patisserie 46 in Minneapolis, finish the
final stretch of the ten-hour competition.

LEFT Jerod

and his teammates,
Nicolas Zimmermann, Kathryn
Goodpaster, and coach Nicky Giusto.

petition to practice in Alsace, along France’s border with Germany, where team member Nicolas, and his father Pierre, are
originally from. Adding to the stress of training for the mammoth event, a pallet of supplies ended up stranded in customs.
The team never saw it, forcing them to scrounge for some
critical ingredients. The international travel, a lack of sleep,
and the missing pallet all helped add to the mounting pressure
of the event.
On their first go at running through their routine, the team
finished an hour and forty-five minutes over their allotted
time. The second time, they took an hour too long. Jerod had a
detailed schedule broken down into five-minute intervals telling him exactly what should be happening when for the entire
eight-hour window. The rest of the team had similar plans, but
they weren’t working. They were not going fast enough.
“As a team, we agreed we don’t need to finish on time every time we do this, but on this day in Alsace we needed to,”
Jerod says.
The next day, the team practiced again and finished with
ten minutes to spare.
“We finished on time, and we went to Paris with the
knowledge that we can finish on time,” Jerod says.
Team USA competed on the first day of the Coupe du
Monde, finishing on time in front of a cheering crowd of fans,

many of them Alsatians, friends of the Zimmermanns who
came dressed in what they considered to be all-American attire: denim shirts with an American flag on the sleeve. The
team members were thrilled with their performance. Unfortunately, three days later when the results were announced,
they did not end up on the podium.
“The judging is so subjective,” Jerod says. “We wanted to
bring home a medal, but we had the best day we could possibly have. We worked as a team really well. Our products were
good. I made the best baguettes I’ve ever made.
“The results were not that clear. Up until the moment
they announced the winners, we definitely thought we had a
chance to podium. Obviously, we went to the competition because we wanted to win, so we were disappointed. But that
disappointment fades. Regrets last longer, and we don’t have
any regrets. I don’t think we could have done anything better,
so we won’t be haunted by that.”
Jerod says now he’s ready to sleep in, build LEGO projects with his daughter, pick his clothes up off the floor, and
generally become a contributing member of his family once
again. As for his future in baking competitions? Jerod thinks
he’s done, and that his next adventure will be helping other
bakers like him do what it takes to elevate their skills enough
to compete at the next Coupe.
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Teton Valley’s
Vintage Trucks
BY CAMRIN DENGEL

I love seeing vintage pickup trucks around the valley. Some sport
fresh upgrades or relatively new paint jobs, but most are the classically weathered workhorses of our rural lifestyle, dented and scarred
with badges of use from their years in action. The different brands,
years of production, and adaptations by their owners tell the stories
of their past. We all see them parked at trailheads, kicking up dust on
dirt roads and in open fields, rolling into the transfer station, or waiting at the stoplight in Driggs. There are too many to count, but here’s
a small sample from the Pierre’s Hole area.

Make: Dodge
Year: 1952
Owner: Winslow Bent
Use: Rebuilding for a client
Fun Fact: Winslow is the founder of Legacy Classic Trucks, a
premier truck restoration facility in Driggs. They rebuild and
restore reclaimed vehicles like this mint Dodge.
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Make: International Harvester
Year: 1971
Owner: Brian White
Use: A father/daughter restoration
project for Brian and his young,
truck-enthusiast daughter, Diana. This
lucky International is receiving only
original parts, even if Brian has to
source them one-by-one off eBay.
Fun Fact: The first time Brian drove
the truck home to Driggs, it caught
on fire.
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Make: Chevy
Year: 1964
Owner: Michele Walters
Use: In the process of being restored
as a townie, with future advertising on the side for Michele’s art
studio, TRIBE, now open in downtown
Tetonia.
Fun Fact: The Chevy once belonged
to Michele’s great-grandfather, who
drove it to work as a miner and
carpenter. At that time, it was the
original robin’s egg blue.
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Make: GMC
Year: 1966
Owner: Tracy Long
Use: Hauling dirt bikes to the trails.
Fun Fact: Tracy’s truck has lived
its whole truck life right here in
Eastern Idaho.
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Make: Ford
Year: 1973
Owners: Jeb and Ann Moyer
Use: All-around valley truck for
dump runs, hauling fencing, you
name it.
Fun Fact: Along with being a truck
for chores, it also makes a great
prop for their family photos.
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Make: Ford
Year: 1984
Owner: Royce Reiley
Use: Off-roading at the Reiley ranch and
for fencing cow pasture.
Fun Fact: An engine block leak (the size
of Royce’s finger) was cured by pouring
in an entire jar of ground ginger fifteen
years ago. It hasn’t leaked since.
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We’ll see you online ... until we see you on Main Street again.

Downtown Driggs Association

#DriggsStrong. StayConnected.
Downtown

DRIGGS
Association

Enriching Our Community
Through Arts & Culture

downtowndriggs.org

Downtown Sounds
Downtown Driggs Association

Shakespeare in the Parks

Brian McDermott

Downtown Driggs Association

Driggs Plein Air Festival

Considering that travel and Covid-19 restrictions have been lifted. Stay tuned for schedule updates. Visit downtowndriggs.org or email
events@downtowndriggs.org.
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over the hill

COMPASS POINTS

BY TOM HALLBERG
PHOTOGRAPHY BY
DAVID STUBBS

Sailing in the Tetons?
Why Knot!
Find the wind in your sails on
Jackson Lake
Joseph Conrad, author of Heart of Darkness, wrote about
sailing, “There is nothing more enticing, disenchanting,
and enslaving than the life at sea.” Someone a bit more
contemporary, perhaps—the humorist David Sedaris—
wrote in his own melodramatic manner, “You haven’t lived
until you have sailed.”
By those words, there is a group of
Teton-area residents who find themselves doing a whole lot of living each
summer. The sailing community here
may be small, but those with boats
have the luxury of an experience that’s
unique in a region known for just about
every other outdoor pursuit.
It may be difficult to imagine a
sailor here, some eight hundred miles
from the salt air of the Pacific Ocean,
but those who count themselves among
the lucky to have scored a mooring at
Leek’s, Colter Bay, or Signal Mountain
marinas on Jackson Lake are as true
mariners as any. They just happen to
steer their craft in sight of the Tetons,
and often with a shore on the horizon.
“Jackson Lake, it’s world class,”
Adam Van Sickle says. “It has some of
the best sailing there is in the world.”
Although the winds can be unpredictable, the whole experience of it—the
incredible views, clean and clear water, and mild summer weather—keep

Jackson Lake consistently on the top of
Adam’s list.
Adam and his boat co-owner, Lewis
Smirl, are two of the ones blessed to
have a mooring at Leek’s. Adam frequents Jackson Lake with his wife Poa
Van Sickle and their son, Ocean, age 3.
Though it may seem like a niche sport,
there is a surprising amount of interest
in the available moorings.
“We’re only allowed to have so
many spots, and we’ve been filled up
for years,” Leek’s Marina manager Eric
Hatch says. “Somebody has to give
up their mooring [in order for someone else] to get one.” Eric has the joyspreading job of telling people when
their spot in line finally arises.
Adam is a regular at Leek’s at this
point, having had a berth for thirteen
years. He learned to sail on Jackson
Lake. For under $1,800, he and a partner bought their first boat and launched
it from Signal Mountain Lodge. They
used the motor for their initial excur-

ABOVE Ocean Van Sickle, 3, soaks up the sunny day!
The Van Sickles, and their boat co-owner Lewis Smirl,
are among the lucky few to have a mooring on Jackson
Lake. There is a waitlist to get a berth at any of the
three marinas.
LEFT Adam, Poa, and Ocean Van Sickle enjoy solitude
and sunshine while sailing across Jackson Lake.
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sion, but the next time out, they used
just their sails on a day with a light,
steady wind and easy sailing. Readers
who are seasoned Jackson Lake sailors
will note what a rare treat this is.
“By pure luck, we made it to Grassy
Island and back. We felt like we were
superheroes,” Adam says. “Little did we
know that it’s kind of rare to have that
consistent, ten-mile-per-hour breeze.
That [almost] never happens.”
As a journalist, I’m always on the
hunt for exciting personal experiences

Voted #1 Storage
Facility in Teton Valley

Moving & Storage Made Simple!
Full Line of Moving and Storage Supplies
3 Convenient Locations
RV, Car, and Boat Storage
Professionally Cleaned and Maintained
Voted #1 Storage Facility in Teton Valley
LOCALLY OWNED AND OPERATED FOR OVER 16 YEARS!
208-787-STOR | summitself-storage.com

Authentic Mexican Cuisine
Open Daily 11 a.m. - 10 p.m.

310 N Main St. Driggs, ID 83422
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to wrap into a story. Unfortunately, I
couldn’t finagle a time to head out with
Adam, but listening to him describe the
freedom of freshwater sailing conjured
my single memory of the sport. My college roommate, Taylor, was a sailing
coach at the University of Oregon, and
he took us out one sunny, fall afternoon.
Fern Ridge Reservoir in Eugene is
akin to Jackson Lake, a huge expanse of
water ringed with trees and hills, though
the peaks are quite a bit smaller than the
Tetons. Catching the wind just right, we
glided several times across the water;
with the rattle of a motor absent, we enjoyed the sounds of nature: the waves,
the breeze, and shorebirds that had migrated inland. Taylor’s attention to everything struck me, the way sailing at once
encapsulated both a sense of freedom
and a lifetime of accrued knowledge.
That’s a sentiment Adam echoes.
“You could learn the basics of it in an
afternoon,” he says. “From there, I still
feel like I’m learning about boat management and anchoring and docking,
and I’ve been out there thirteen years.”
Even with the impressive Tetons as
the backdrop, Jackson Lake is one tiny
drop in the world of sailing. Many in the
Leek’s summer crowd find their way
throughout the larger world during the
rest of the year to sail in competitions

Patagonia • Smith • Suncloud • KAVU • Temple Fork Fly Rods • Toys

Cl oudvei l

With just a few gusts
of wind, sailors escape
the crowds and enter a
watery world that’s
almost theirs alone.

or simply to find different wind in their
sails.
Those who stay home in the summer, who chart their boats across the
expanse of water in the northern reaches of Grand Teton National Park, are rewarded with something few find during
a Teton summer: solitude. Grand Teton
saw 3.4 million visitors in 2019; but with
just a few gusts of wind, sailors escape
the crowds and enter a watery world
that’s almost theirs alone.
Adam likened camping on Jackson
Lake, aided by sailboat, to a river rafting trip. There are few limits to what you
can bring, so decadent meals, comfortable chairs, and plush sleeping arrangements are the norm. While the crowds
jockey for views of Mount Moran from
pullouts on the road, sailors find themselves enjoying the sunset from a private cove that might see only a few visits from intrepid kayakers each summer.
If Teton sunset views, backcountry steak dinners, and a quiet slice of
lakefront property interest you, sailing
could be your next venture—though
you might need to exercise some patience as you wait for a coveted mooring spot. To hear Adam tell it, the wait
is worth it.
“What a gem this place is,” he says.
“I’m content to sail here for forever.”

Cloudveil • Huckleberry Mountai

Metzger and her daughters, Josie and
Ellie Stubbs, enjoy playing on the shore during a sailing
adventure on Jackson Lake with the Van Sickles.

~ Just 30 minutes from downtown Jackson Hole ~

•

TEVA • Rapala • Aventura • Pistil • Smartwool

ool • Lazy On e • Storm y Krom er • Pi s ti l

BELOW Bille

IDAHO SOUVENIRS & TEES • SUNGLASSES
GIFTS • CLOTHING • HATS • FOOTWEAR
FLY SHOP • ESPRESSO

208-787-2221

Located in downtown Victor, ID
Open 7 days a week

Distinctive Interiors Made Easy

1705 High School Rd., Suite 120, Jackson, WY • 307.200.4195
108 W Center, #4, Victor, ID • 208.787.7100
tetonfloors.com
tetonblinds.com
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BY TOM HALLBERG

From Rookie to
River Rat
Victor author pens all-inclusive manual
for being out on the water
Thinking about days on the river invokes images of summer:
sunglasses, fishing, sandy beaches, wide hats, craggy sundrenched rock walls. But the trip that hooked Teton Valley
author Molly Absolon on a life on the water didn’t start with
those things.
For a rafting trip on central Idaho’s
Main Salmon River in 2004, her friends
prepped her for sunny, 80-degree days.
When she and her then three-year-old
daughter arrived at the put-in, drizzly
50-degree weather greeted them. Before
you imagine the week of Type II fun they
might have had, keep in mind children’s
ability to have fun essentially anywhere.
“There were a bunch of kids under
eight years old,” Molly says. “I have this
memory of them on the beach in their
slickers, soaking wet, covered in sand.
It was this moment of [realizing] these
kids don’t care that it’s pouring rain,
they’re out here in the wilderness.”
That moment was so indelible that
she starts her guidebook on river trips
with the anecdote. Titled The Ultimate
Guide to Whitewater Rafting & River

LEFT Local author Molly Absolon’s The Ultimate Guide
to Whitewater Rafting & River Camping was named the
best instructional book of 2018 by the National Outdoor
Book Awards. The volume offers tips for both beginner
and seasoned river enthusiasts.

Camping, the book is especially useful
for readers uninitiated into the world
of river trips. But like a good manual
should, it contains useful information
for the crusty river rat, too. So much
so, Molly’s guide was named the best instructional book of 2018 by the National
Outdoor Book Awards.
The author of more than a dozen
books on outdoor recreation, Molly
writes in a direct, conversational tone.
She spent years as an outdoor educator, working for the National Outdoor
Leadership School (NOLS)—the school
has campuses both internationally and
nationally, including a Teton Valley
branch—and reading her book imparts
the wry humor and vast knowledge of
many in that field. It gives the impression she has been in a raft since diapers,
but that’s not quite true.
“I’m not a rafter. I don’t know how
to raft,” Molly says. “The thing that was
interesting was coming at the book as
someone who doesn’t know much.” Although she is no stranger to river trips,
she is usually in a small boat, like an
inflatable kayak or canoe, supported by
rafts or a passenger on one of the rafts.
Writing a book is less about know-

ing your content before you open the
computer, Molly says, and more about
gathering the necessary knowledge
to arrange it in a manner useful to the
reader. As an experienced author, she
knows how to conduct research; and,
with her background in multiday canoeing trips, she had enough knowledge to
embark on the project after a friend
suggested that she take on whitewater
rafting as her next topic.
Not already knowing “everything”
about rafting armed the author with
the capacity to ask questions a beginner might, and that shines through in
the writing. Like a course in rafting, the
book begins with basics: the gear you’ll
need, commands to learn, raft design
and construction, and so forth.
With that foundation laid, the book
delves into the skills one needs to pilot
their own raft. Nothing substitutes for
experience, but a good read of Molly’s
book will give you a leg up when you’re
on the water trying to run your first
rapid. Before you drop in, you might
even hear her editorial voice, saying,
“If you put your raft in the right flow,
you often can avoid fighting the force
of the river.”
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Visit with your healthcare professional
about the beneﬁts of a sleep study.

New Service
Doctors Toenjes, Brizzee & Orme P.A.
COSMETIC & FAMILY DENTISTRY
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Dr. Drostan Orme, D.D.S..

Molly turned to some Teton Valley
rafting notables for advice and editing. She thanks Ari Kotler, Don Sharaf,
Tim Burnham, and her husband Allen O’Bannon, among many others, for
helping her translate her river trips and
knowledge gained from experts into a
convenient volume. That knowledge
comes in handy in the technical sec-

Full service paint contractor offering

Molly’s book jumps
headlong into the needto-know details of river
rafting and camping.
tions. But it provides invaluable content
for the concluding chapters, which delve
into multi-day expeditions.
Day trips, like the one taking in Lunch
Counter rapids on the Snake River south
of Jackson, are incredible and exciting
ways to spend a summer Saturday. But
expeditions are where real memories
are forged: those of sheer canyon walls,
bonfires kicking sparks into starry night
skies, and alfresco meals in wild places
shared with good friends.
Molly’s book jumps headlong into
the need-to-know details of river camping, with advice on everything from
how to properly manage the ice in a
cooler to how to pee at night in a bucket
to avoid venturing down to the shoreline. With sections on river rescue, field
repair, river-specific first aid, and dream
trips you might quit your job to do, the
book encompasses enough information
that even those with trips under their
belt might learn a couple of things.
In true outdoor-educator fashion,
Molly deflects praise for her book back
onto others, and points out the true value of the book is to the reader.
“I don’t take credit for the idea, nor
credit for the expertise,” she says. “I do
have a lot of passion for being on river
trips, and I want the book to help people get out on rivers.”

Interior and exterior paint and stain
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Deck refinishing
Epoxy floor coating
Concrete sealing

Teton Valley - Jackson - Rexburg - Idaho Falls
208.709.1074
nathan@coldwaterpaint.com

VACATION & LONG TERM
RENTAL MANAGEMENT

28 years in Teton Valley—
we’ll match or beat any local manager’s fees!

Call us today to learn more about our full service
management and caretaking programs
Premier Partner

As a VRBO Premier Partner, guests will
easily find your vacation rental and book
with confidence.
800-746-5518 | www.grandvalleylodging.com | Driggs, ID
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BY SMITH MADDREY
PHOTOGRAPHY BY
LINDA SWOPE

The Bridges of Teton
(and Fremont) County
The past meets the present on the
Ashton-Tetonia Trail
Until you see its two remarkable, gorge-spanning bridges,
the Ashton-Tetonia Trail is slow to reveal its railroad-rich
past. Railroad ties, spikes, switch posts, abandoned railcars
—evidence of the Teton Valley Branch from more than a
century ago—seem strangely absent to the casual observer.
The 29.6-mile-long pathway cuts
a mostly straight line through open,
rolling farmland and past grain elevators, small limestone outcrops, and
abandoned farm machinery. Traveling
along this quiet, sometimes weedy and
bumpy track through valley farmland
makes one wonder how it ever came
to be in the first place. But when I arrived at the first and then the second of
its major bridge trestles—built to over
six-hundred-foot lengths and standing
more than one-hundred-and-twentyfeet high—I realized this trail owes everything to its past.
Known as the Teton Valley Branch of
the Oregon Short Line, owned and operated by the Union Pacific Railroad, the
railroad freighted cargo—including cattle, limestone, coal, agricultural supplies,
and basic provisions for Teton Valley
and Jackson residents—and passengers
back and forth from Ashton to Victor
(hence Victor’s motto as “The End of the
Line”) once a day beginning in 1913.

“It was the only way from point A
to B and opened up Teton Valley to the
outside,” says Thornton Waite, railroad
historian and an Idaho Falls resident.
“Roads were bad, and it was just too expensive to bring stuff in any other way
than by train.”
Abandoned in 1984, the Teton Valley
Branch ended its days as a rail line. Its
ties, rails, and various equipment were
salvaged by 1994, but the bridges stayed
put—historical landmarks from the railroad era, too expensive to move. In 2010,
after various upgrades to the rail-trail,
such as newly installed bridge decking
and railings, the Ashton-Tetonia Trail officially opened for recreational use.
On the fall equinox last September,
I set out to link together—by bike—the
Conant Creek and Bitch Creek bridges.
In the town of Drummond, I headed
north and soon reached the south side
of the Conant Creek drainage, where
the 780-foot-long trestle begins its horizontal span. It’s worth pausing here and

pondering on why bridge aficionados
love this engineering work of art. According to the National Register of Historic Places, the Conant Creek Bridge is
“possibly unique in the United States”
due to its “innovative design” by the
nationally known civil engineer, George
Pegram. As chief engineer of the Union
Pacific, the largest railroad company
in the world at the time, Pegram patented his own truss design that saved
on manufacturing costs by making the

LEFT, ABOVE Lina Marquis bikes across the AshtonTetonia Trail’s Bitch Creek Bridge on a late-summer ride.
LOWER LEFT The famed bridge, designed by nationally
known civil engineer George Pegram, stretches for
640 feet above the creek.
LOWER RIGHT A scenic view of Bitch Creek, a tributary
of the Teton River, from atop the bridge.
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compression posts all the same length
and providing more efficient assembling. Since he had the vertical space
to do it at Conant Creek, he placed
his trusses underneath the main deck,
giving this bridge a curved, drapery-like

CRAFT COCKTAILS

FINE WINES

7 Days a Week
Lunch 11:30-3
Dinner 5-9 pm

TETON VALLEY’S MOST UNIQUE
DINING EXPERIENCE

Happy Hour Daily
4-6 pm

with stellar mountain views

INSPIRED FOOD
www.WarbirdsCafe.com

208-354-2550
At the Teton Aviation
Center just north of Driggs

SEASONALLY DRIVEN CUISINE FROM TETON VALLEY & BEYOND
Stop by our new office location in the Colter Building!

TETON COUNTY TITLE
Your title company for the
past, present and future

18 N. Main St. Suite 300
Driggs, Idaho

Pictured (left to right)
Ruth Corcoran - Title
Officer, Daryl Fauth - Ma
nager, Tiera Parker Escrow Officer

208-354-5050
We take our jobs seriously. When investing in a new home, a new
site for your business, or your own Private Idaho ‘getaway’ you need
to have peace of mind that the property is truly yours and that the
closing is handled professionally. Please feel free to call us…we’re
here to help!

TetonCountyTitle.com
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When I arrived at the
bridge trestles,
I realized this trail owes
everything to its past.
ABOVE The Conant Creek Bridge was built in 1894
and originally hung over the Snake River Bridge in
American Falls, Idaho. In 1911, the bridge was
disassembled and re-erected over Conant Creek.

effect. Equally remarkable is that parts
of this bridge originally hung as components of the much-larger Snake River
Bridge, built in 1894 in American Falls,
Idaho. It was disassembled in 1911, and
re-erected in 1911 and 1912 over Conant
Creek.
Leaving the Conant Creek drainage
behind, I turned south for my thirteenmile ride to Bitch Creek. Open Teton
Range vistas and rolling countryside
characterize this section, and, at one
junction, I followed the mandatory reroute around a closed section of trail on
private property. The mellow grade descends past aspen groves and multiple
tunnel-like passages formed by berms
on both sides. After what seemed like
a few hours, the trail veered eastward
and I could spot the next major bridge
in the distance.
Built in 1924 to replace the original
timber bridge, the Bitch Creek Bridge
vaults 640 feet across a steep, densely
treed gorge. Its standard deck girder design doesn’t earn the same rave reviews

PRIMARY LOGO / COLOR REPRODUCTION (YETI TURQUOISE - PMS 320)

as Conant, but its breadth and position
up high in the trees never fails to impress. The speed limit for trains on this
route is rumored to have been twentyfive miles per hour overall, and twelve
miles per hour over the bridges. I imagined a train conductor shouting “Hold
on!” as he rounded the bend, applied
the brakes, and tackled the exposed
crossing of Bitch Creek.
I followed a group of horseback
riders across and met Chuck Seligman
of Victor, along with wife Annette and
their dogs, who arrived there on bikes.
“We just love it here,” Chuck said. “Railroad engineers really were perfectionists. There’s seemingly no uphill, no
downhill.”
Ten years since its opening, the
Ashton-Tetonia Trail continues to offer users a gravel-and-dirt adventure
while also preserving some of the area’s
forgotten railroad history. Managed by
Harriman State Park, under the umbrella of Idaho Parks and Recreation, the
rail-trail welcomes bikers, hikers, and
horseback riders all year long, as well
as snowmobile users during the winter months. You can ride the full nearly
thirty-mile trail, follow the path to your
favorite fishing hole, or simply hike in a
few miles to see the colossal, centuryold bridges. Either way, you are likely to
find the place quiet enough to allow you
to think back to a time of locomotives
… and perhaps even detect the ghostly
echo of a far-off steam whistle.

PHOTO: CORT MULLER

B/W LOGO / BLACK & WHITE REPRODUCTION ONLY

LEAVE IT ALL BEHIND AND RIDE
STYLE
DEMOS
TUNES

BIKES | GEAR

| RENTALS
| REPAIRS

LESSONS
FREE HIGH FIVES!

LOCATIONS: DOWNTOWN DRIGGS OR
ON MOUNTAIN AT GRAND TARGHEE RESORT

RIDETHETETONS.COM | 208.354.7669

Trail Creek Pet Center
Boarding, Grooming &
Professional Training
—Since 1989—

Jackson Pick-Up and Delivery Available
Individual Indoor/Outdoor Heated Runs
Separate Small Dog Area for Boarding
6 Large Exercise Yards
Special Care and Medications: No Problem
Call us: 208-354-2571 • trailcreekpetcenter@yahoo.com • Driggs • Follow us on Facebook
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body & Soul

COMPASS POINTS

BY KATE HULL
ILLUSTRATIONS BY
STACEY WALKER
OLDHAM

Teton Valley Strong
To the helpers on the front lines and
behind the scenes, “Thank you!”
This community is strong. Weathering (and enjoying!) extreme
seasons; shoveling foot after foot of snow; climbing steep mountains
and backpacking long distances; kayaking raging rivers; farming
land, raising cattle, and running businesses.
Teton Valley is strong, tough, resilient. These traits will serve the
valley well when COVID-19 subsides; when the dust settles, and we
shake ourselves off and come back together. But what seems to
serve Teton Valley even better than strength, and in many ways
defines its strength, is its tenderness and compassion. Teton Valley
is “community” personified. Over the past few months, the team
at Teton Valley Magazine has been awestruck by the number of
helpers in this community, showing their toughness and tenderness
all at once.
“Thank you!” to all of you. To our health care workers, doctors,
nurses, EMTs, wildland and structural firefighters, policemen and
women, and first responders, thank you for keeping us safe. To our
teachers, thank you for everything you do for our students. To all
essential workers—from grocery store employees and Fall River
linemen, to RAD Curbside and our internet providers at Silver
Star—thank you! To our nonprofits, thank you for serving this
community. To the women at Teton Valley News who have worked
tirelessly to keep the valley informed, including free COVID-19
coverage, thank you. This magazine appreciates you all.

We know the acts of kindness taking
place behind the scenes are seemingly
endless. Here are some of the moments
that brought joy in the midst of turmoil:

THE COMMUNITY FOUNDATION OF TETON
VALLEY raised more than $120,000 in
less than two months for the Community Emergency Response Fund. The first
two grants distributed from the fund
supported the Community Resource
Center of Teton Valley and the Teton
Valley Food Pantry.
THE COOKING STAFF AT TETON SCHOOL
DISTRICT #401 have served up an average of 695 free meals per weekday to
students during the weeks the schools
have been closed. Over the first seven
weeks, that meant some 24,000 meals
cooked and served.
TETON VALLEY EDUCATION FOUNDATION
raised nearly $20,000 to fund purchasing
ninety hotspots and four bus hotspots
for students and staff without access to
internet, supporting distance learning.
SILVER STAR COMMUNICATIONS worked
to implement four temporary mobile,
large-group hot spots in easy-to-access
community locations.
SENIORS WEST OF THE TETONS increased
its home-delivered meal numbers, continuing to cook for seniors in need. The
delicious homecooked meals were often accompanied by bouquets of flowers donated by Broulim’s, fresh 460
Bread, and non-perishables.
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TEACHERS ON BOTH SIDES OF THE TETONS
turned dining tables, living rooms, and
home offices into virtual classrooms,
inspiring students during these unique
times. The teaching crew at Rendezvous Upper Elementary School brought
smiles to students’ faces with a video
featuring inspiring messages and delightful dance moves.

Scenic Flights
Picture an endless sea of brilliant blue sky while
soaring so close to the Tetons it feels like you
could almost touch them...

Airplane Scenic Flights

Your visit to Teton Valley is not complete until you have experienced the
surroundings from the air. Teton Aviation offers scenic flights that cater to
the customer’s interests.

Learn to Fly in the Tetons

Turn your dream of flying into a reality!
Flight instruction offered with the Teton
Mountains as your training ground.

Warbirds Restaurant
208.354.2550
Serving Lunch and
Dinner seasonally
253 Warbird Lane | Driggs, ID
800.472.6382 | 208.354.3100 | tetonaviation.com

PHYSICAL THERAPY
FITNESS GYM
MASSAGE THERAPY
COUNSELING
BIOFEEDBACK
SPEECH THERAPY

LIFE MOVES

208-354-3128 | highpeaksphysicaltherapy.com | 180 S Main St., #C-2, Driggs
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TARGHEE ATHLETICS owner Dayne Toney
launched the 21-Day Teton Valley Strong
Challenge. For a $25 donation, the crew
at Targhee Athletics gave participants
exercises, nutrition tips, and mental
health exercises to do from their homes.
Dayne was able to raise nearly $10,000
that went to the Community Foundation
emergency fund and the food pantry.
Local community members, including
TOM AND KRISTIN COMBS and VICTOR
MAYOR WILL FROHLICH, shared that the
Wind River Reservation in west-central
Wyoming needed food, medicine, and
supplies to care for their community.
The chain of helpers grew enormously.
Jason and Charlotte O’Neill, owners of
SUMMIT SELF-STORAGE, donated their
trailer to gather supplies, parking it in
front of Broulim’s for more donations.
Ron James and Retta Feller of R&R
CATERING and CAPTAIN RON’S SMOKEHOUSE raised money to purchase more
food and supplies. The goods were
transported to Jackson where representatives from the reservation collected
the supplies for distribution.
Our local restaurants found creative ways
to serve up delicious meals to our residents, while still maintaining CDC guidelines and adhering to social distancing
ordinances, with curbside pick-up, delivery, gift card options, online grocery
orders, and more. From Marcos Hernandez’ delicious mac and cheese or ramen
at BUTTER in Victor and Pat and Sopidta
Murphy’s mouth-wateringly good khao soi
at CHIANG MAI THAI KITCHEN to the crew at
TETON THAI’S always yummy curries and
more, our restaurants kept Teton Valley
residents full and happy. YETI’S POST
owners Seth and Brook Nelson helped
feed those in need by offering beef rice
bowls available by donations only.
Teton Valley residents DEVIN DWYER
AND CORINNE WICKLE launched Teton

Valley Boost, a donation hub that uses
contributions to purchase goods from
local businesses that are then distributed to people working hard in and
around the community. The concept:
Donate, support our frontline workers, and boost our local economy.

In times of trouble,
we echo the sentiment
of television personality
Mr. Rogers, and look
for the helpers.
In Teton Valley, the
helpers are abundant.
Thank you.

NEW WEST KNIFEWORKS and GRAND
TETON DISTILLERY realized that two
heads were better than one and joined
forces to produce free hand sanitizer
that has been distributed in Jackson
and Teton Valley. New West Knifeworks
also started the campaign “We Are Jackson Hole” to help encourage residents
to flatten the curve.
Over the past few months, a variety of
residents, businesses, and nonprofits
have stepped up and joined forces to get
personal protective equipment in the
hands of our healthcare workers and
masks to residents. Volunteer Grand Targhee Resort ski patroller JARED POWER
organized gathering ski goggles to donate to the hospital as part of the national campaign “Goggles for Docs.”
Thank you to Teri McLaren at the LOCAL
GALLERIA for providing the community
with homemade masks. Residents who
know their way around a sewing machine also got to work making masks,
including MARGI MATHIS, KATHY ROWBURY,
DIANE PARSONS, NANCY MCCULLOUGHMCCOY, HELEN SEAY MCGAHEE, REBECCA
MITCHELL, DEB GROVE HINKLEY, CHARLOTT KUNZ, and many, many more!
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COMPASS POINTS

CORNER DRUG

BY MICHAEL MCCOY
PHOTOGRAPHY BY
LARA AGNEW

10 S. Main, Driggs • 208-354-2334

Victor Drug, 81 N. Main, Victor • 208-787-3784

OLD-FASHIONED SODA FOUNTAIN

Teton Valley

• pharmacy
• ice cream

Farmers
Market

• specialty toys
• children’s books
• fish & game
licenses

• • sporting goods

• Idaho souvenirs

driggspharmacy.com

A symphony for
the senses
My assignment: Zip over
to the Teton Valley Farmers
Market to procure some
fresh basil for dinner’s
roast beast, along with a few
ears of sweet corn for the
weekend ahead.
But I get there and, as usual, find a
scene that dissuades hurrying. Instead,
it’s a sensory symphony of sunshine,
flavors, color, aromas, and happy people that encourages—practically demands—lingering.
For one thing, it’s almost impossible
not to run into a friend or three you
haven’t seen forever.
For another, I can never get away
without chowing down on an unplanned
second breakfast. A burrito from Seniors
West of the Tetons, perhaps, accompanied by a steaming fresh pour-over from
Alpine Air Coffee Roasting … a rhubarb
LEFT From

homegrown fruits and veggies to handmade
jewelry and sweet treats, the Teton Valley Farmers
Market is packed each week with an array of local goods
to fill your basket.

GRAND TARGHEE
PROPERTY MANAGEMENT
•
•
•
•

24-Hour Service
Strategic Marketing
Maintenance and Housekeeping
Exclusive Property Owner Benefits

GRANDTARGHEE.COM | 800.TARGHEE
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nut muffin from Al Young’s Bio-Diverse
Gardens and a peach scone from Red
Cat Bakery … or a tasty herbed chèvre,
courtesy of the goats and fine peeps of
Winter Winds Artisanal Cheeses, served
on a slice of fresh-baked bread from
Lark’s Meadow Farms.
Only then, after chatting and chewing, can I set out to fulfill my farmers
market raison d’être.
The array of produce showcased
is remarkable given our brief growing
season. (Admittedly, a fair share of the
more cold-sensitive items come from
the lower elevations of “out below.”)
Early season brings spring greens like
kale, spinach, and lettuces. Mid-summer sees squashes, carrots, peas, green
beans, and more surprising things like
tomatoes, sweet peppers, and eggplant.
And the veggie hits just keep on comin’
through the early frosts of autumn: cabbage, winter squash, potatoes, onions,
garlic, and more.
Organic meat products and fresh
eggs are also abundant, along with
things like fresh lavender, raw honey,
whole fruit pies, and herbal medicinals.

LEFT Lark’s

Meadow Farms’ pasture-based, sheep milk
artisan cheese.
RIGHT Vibrant summer blooms from Teton Full Circle Farm.

All Things subAru
Since 1979

SUBARU

Q uality
S aleS & S ervice

Sales &
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Visit us on Facebook www.facebook.com/SuesRoos
51 West Rocky Road
Driggs, Idaho | (208) 787-2558

Non-edibles regularly displayed include
locally made/grown art, jewelry, ceramic ware, soaps, skin-care products,
knitted scarves and shawls, and potted
plants and cut flowers.
The bountiful market takes place on
the Driggs City Center Building plaza
every Friday from early June through
early October, 9 a.m. to 1:30 p.m. But if
there’s something specific you’re looking for, get there earlier than later!

t

Richard & Claire
G EN ER O U S LY P R E S E N T

STAY IN TETON
VALLEY FOR FREE
MUSIC & FUN!
*Considering that travel restrictions
and social distancing requirements
have been lifted.

thursdays
6pm-10pm

VICTOR CITY PARK

July 9 - August 20
Follow us on social media for the
latest news and updates!

tetonvalleyfoundation.org
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Operations and business hours may be adjusted according to Covid-19 guidelines for the
safety and health of this community. Please visit websites and social media pages for
current information.

Agave

310 North Main Street
Driggs, ID 83422
208-354-2003
Open Daily 11am–10pm

From the owners of El Abuelito in Jackson comes Agave, Teton
Valley’s very own family Mexican restaurant! Serving fajitas, burritos, and all of your Mexican favorites, cooked to perfection
seven days a week, with lunch specials from 11am to 3pm. Bienvenidos amigos, mi casa es su casa! [p. 80]

Badger Creek Cafe

110 North Main Street
Tetonia, ID 83452
208-456-2588
Open Sun, Mon, and Thurs
8am–3pm, Fri–Sat 8am–9pm
badgercreekcafe.com
Badger Creek Cafe serves fresh, seasonal, and chef-inspired breakfast, lunch, and dinner on the north end of the valley in a casual setting. Breakfast specialties include biscuits and gravy, chicken and
waffles, and a variety of eggs Benedict. Serving burgers, sandwiches, and salads for lunch, with local favorites for dinner like meatloaf, chicken-fried steak, cast-iron-seared ribeyes, and fresh Idaho
trout. Homemade desserts prepared daily.

Barrels & Bins

36 South Main Street
Driggs, ID 83422
208-354-2307
Open Daily 8am–7pm
barrelsandbins.market
Teton Valley’s source for all-natural and organic products including
local and organic produce, meats, cheeses, and bulk food; 460 Bread
baked fresh daily; beer and wine; nutritional supplements; health
and beauty products; all-natural pet foods; and much more! Juice &
Smoothie Bar is open 9am to 2pm daily. Check in for sandwiches, salads, and soups, as well as other grab-and-go takeout options. We are
now providing curbside and home delivery of our groceries. [p. 48]

Broulim’s Food and Pharmacy
240 South Main Street
Driggs, ID 83422
208-354-2350
Open Mon–Sat 7am–11pm
broulims.com/driggs

Order sandwiches to go made from your choice of Columbus meats
and cheeses. Breakfast sandwiches and paninis made fresh daily.
Our deli has hot baked or rotisserie chicken, take-and-bake pizza,
and other meals to go. Check out our display of hand-cut specialty
cheeses! Freshly prepared salads, our own Sushi Bar, and hot Asian
food. Daily specials of smoked meats available. Inquire at the deli
for catering services. New coffee bar.
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Butter Cafe

57 South Main Street
Victor, ID 83455
208-399-2872
Visit website for menus, hours,
and online ordering
butterinvictor.com
Butter makes it better, that is the true belief of husband-and-wife
team Marcos Hernandez and Amelia Hatchard. Stop in or order online to-go for a delightful spin on brunch classics such as tropical
French toast, huevos rancheros, or al pastor hash; picnic lunches
to enjoy wherever your day takes you; and dinners for the whole
family. Follow our Instagram @butterinvictor for specials and updates. [p. 36]

Citizen 33 Brewery
& Restaurant

364 N Main St, Driggs, ID 83422
208-357-9099
Open Daily 3pm–10pm
Serving Food ’til 9pm
citizen33.com
From the team behind Forage Bistro and Tatanka Tavern, Citizen 33
Brewery & Restaurant in Driggs is dedicated to serving fresh, delicious, and locally sourced food and beer from the Main Street pub.
Enjoy house made brews on tap and a delicious menu of elevated bar
bites like local fried cheese curds and salads, burgers, sandwiches,
and entrées. Citizen 33 was built for the community members and
visitors of Teton Valley to come together and celebrate this amazing
place with delicious food and cold craft beer. Cheers to the citizens,
“a native or inhabitant,” of Route 33! [p. 12]

Corner Drug

10 South Main Street
Driggs, ID 83422
208-354-2334
Open Mon–Sat 9am–6:30pm
driggspharmacy.com
Located at the stoplight in historic downtown Driggs, the familyowned and -operated Corner Drug Soda Fountain has been a local
favorite for satisfying that ice cream craving for more than a hundred
years. Corner Drug also has your weekend essentials and a full-service pharmacy. Fishing licenses, Idaho souvenirs, along with books
and toys make this store a “must see” destination. [p. 95]

Forage Bistro & Lounge

285 Little Avenue, Suite A
Driggs, ID 83422
208-354-2858
Open Daily 11am–9pm
forageandlounge.com
Forage Bistro & Lounge, specializing in seasonal regional cuisine with an emphasis on local ingredients, offers creative, chefinspired lunch, brunch, and dinner seven days a week. Enjoy halfpriced bottles of wine every Wednesday, as well as Happy Hour
food and drink specials daily from 3pm to 5pm. Amazing burgers,
nightly steak special, pasta, market fish, homemade desserts, and
more made from scratch. Our open kitchen with nothing to hide
offers diners a unique experience in Teton Valley. [p. 12]

Grand Targhee Resort

Alta, WY 83414
800-TARGHEE (827-4433)
grandtarghee.com

The Branding Iron offers a menu that features authentic Rocky
Mountain fare and fresh salads. Come enjoy casual slopeside dining
with a full bar, specialty cocktails, and unbelievable views. At the
Trap Bar and Grill you’ll find a wide selection of local microbrews
on tap, great food like the famous Wydaho Nachos, HD TVs with
your favorite sports teams, and the best live music on this side of
the Tetons! Snorkels is your slopeside bistro; enjoy a cup of hot coffee or cappuccino with a Wyoming-style breakfast burrito; return
for an afternoon ice cream or milkshake treat! [BC]

Grand Teton Brewing

430 Old Jackson Highway
Victor, ID 83455
888-899-1656
grandtetonbrewing.com

With a wide selection of beer on tap and cans to go, Grand Teton
Brewing has something for everyone. Try our seasonal releases including Mountain Berry Sour or reach for our signature 208. We
look forward to sharing our beers and our expertise with you this
season. [48]

Linn Canyon Ranch

1300 East 6000 South
Victor, ID 83455
208-787-LINN (5466)
linncanyonranch.com

Whether you are staying at Linn Canyon Ranch or just want to join
us for dinner, the Sunset Dinner Ride is not to be missed! Friendly
mountain horses will be waiting to take you for a leisurely guided
ride through the foothills of the Tetons, winding through aspen
groves and fields of wildflowers. After your ride, members of the
Linn family will welcome you back to an elegant western evening
at our historic lodge. Appetizers and music on the porch precede a
gourmet dinner, after which we’ll gather around the bonfire to roast
marshmallows and stargaze.

Marigold Café

Located above the gift shop
at MD Nursery
2389 South Highway 33
Driggs, ID 83455
Open Mon–Sat, until 3pm
mdlandscapinginc.com/marigold-cafe
Located above the gift shop at MD Nursery, Marigold Café makes
food motivated by the mountains. Breakfast and lunch is offered in
a casual, counter-service setting. Innovative, nutrition-inspired food
is made with love using quality ingredients. As the menu changes
seasonally, guests will find sandwiches, salads, soups, and specialty
kitchen dishes. Freshly baked treats, espresso, and specialty drinks
round out the café offerings. Follow us for the latest news and updates @themarigoldcafe. [p. 22]

The Grille and Fireside Patio at
Teton Springs
20 Headwaters Drive,
Victor ID 83455
208-787-8130
Reservations requested
catering@tetonsprings.com

The Grille at Teton Springs offers a dining atmosphere that is both
casual and formal with a full bar and indoor seating. Sunshine floods
the dining area’s spacious windows overlooking Headwaters Golf
Course and the Big Hole Mountains. Cozy up next to the two-sided
fireplace to enjoy a delicious meal of gourmet seasonal fare. Situated
outside The Grille is an expansive patio and custom firepit. There is
no better way to relax and unwind than by sharing a meal outside on
the Fireside Patio. Full-service bar and menu service is offered. [p. 16]

Tatanka Tavern

18 North Main Street, 3rd Floor
of the Colter Building, Suite 315
Driggs, ID 83422
208-980-7320
Open Daily 4pm–10pm
tatankatavern.com
Tatanka Tavern offers wood-fired artisan pizza, salads, and the finest
craft beers and wines. Bring in the family for a night out, or grab a
seat at the bar and watch the game. Enjoy local favorites like the
Fungus Amongus for dinner daily. [p. 12]

Rise Coffee House
40 Depot Street
Driggs, ID 83422
208-354-RISE
Open 7 days a week
risedriggs.com

Rise Coffee House is a place where Teton Valley rises, connects
with each other, and finds time to slow down and enjoy the best
cup of coffee in the valley (voted two years in a row!) We have
unique pour-overs, beautifully crafted espresso drinks, delicious
baked goods, and many savory treats to enjoy. With our lovely,
spacious garden, there is plenty of room to spread out and enjoy your morning or afternoon. Follow on instagram for updated
hours and live music announcements @risedriggs.

Teton Thai

18 North Main Street
Driggs, ID 83422
208-787-THAI (8424)
Lunch Mon–Fri 11:30am–2:30pm;
Dinner Daily 4pm–9pm
tetonthai.com
Voted “Best Restaurant, Teton Valley” in the Jackson Hole Weekly,
Teton Thai offers something for everyone. Enjoy a variety of exotic
dishes, from Crispy Duck Pad Gar Pow to Muslim-style Masaman
curry, all made from our family’s recipes created in Bangkok. Sit at
the kitchen counter and watch our chefs prepare your dish while you
explore our eclectic beer and wine list. Stop by Teton Tiger located
down the hall from Teton Thai. Enjoy Old World ales, Pan-Asian, Indian curries, and other delights from our sister restaurant (Teton Tiger)
in Jackson Hole. Dine in or take out. [93]
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The Royal Wolf

63 Depot Street
Driggs, ID 83422
208-354-8365
Open seven days a week; serving lunch and dinner 11am–late
theroyalwolf.com
Since 1997, locals and visitors alike have enjoyed discovering this
off-Main Street establishment offering a diverse menu of sandwiches, burgers, salads, appetizers, and entrées served in a casual,
smoke-free, pub-style environment. Complementing our menu is a
full bar serving all of your favorite beverages, including cocktails,
wine, and a selection of regional microbrews on draft. Enjoy outdoor
dining on our spacious deck during the summer. Daily food and beer
specials, WiFi, and billiards. Stop by to meet old friends and make
new ones. Snow sagas and fish tales told nightly.

Three Peaks Restaurant & Catering
15 South Main Street
Driggs, ID 83422
208-354-9463
Daily happy hours 4pm–6pm
threepeaksdinnertable.com
threepeakscatering.com

Enjoy classic Italian dishes with a wild western flare: Elk Meatballs,
Spicy Pork Sausage Lasagna, and Idaho Rainbow Trout, to name
a few. A great downtown Driggs restaurant close to the stoplight.
Boutique wine selection available for takeout or on-site enjoyment.
Plenty of gluten-free and vegetarian options. Private in-home or onsite catering and cooking classes available. We feature locally made
artwork in our unique, circa 1940s building. Visit our website or call
for reservations. [p. 32]

Victor Emporium

45 North Main Street
Victor, ID 83455
208-787-2221

Over one million served! For more than sixty-five years, the Victor Emporium Old Fashioned Soda Fountain has served delicious
milkshakes, including the World Famous Huckleberry Shake. Gourmet coffee and espresso served daily. The Emporium is also a great
place to pick up those unusual gifts. We’re where the locals meet
before enjoying the great outdoors here in Teton Valley. [p. 81]
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Victor Valley Market
5 South Main Street
Victor, ID 83455
208-787-2230
Open Daily 7am–9pm

Victor Valley Market is your local grocer and the place to get fresh
seafood and choice meats in Teton Valley. Offering a unique selection of groceries, from organic and specialty items to your everyday needs, including a full selection of wine and beer. Our gourmet
deli counter offers delicious house-made takeout dishes, along with
sandwiches made with locally baked bread, fresh salads, housemade soups, and so much more! Victor Valley Market has all that you
need to make a delicious meal, whether for eating in or picnicking
out. [p. 23]

Warbirds Restaurant

675 Airport Road
Driggs, ID 83422
208-354-2550
Open Daily 11:30am–3pm
and 4pm–9pm
warbirdscafe.com
Craft cocktails, fine wine, creative cuisine: Teton Valley’s most
unique dining experience features award-winning Executive Chef
David Hugo’s seasonally inspired cuisine from Teton Valley and beyond. Serving dinner seven nights a week, 5pm to 9pm. Join us for
Happy Hour from 4pm to 6pm daily. After dinner, be sure to visit
Teton Aviation’s collection of restored vintage warplanes and inquire about scenic flights. We can’t wait to see you. [p. 88]

Wildlife Brewing

145 South Main Street
Victor, ID 83455
208-787-2623
For up-to-date hours, visit
wildlifebrewing.com
Since 2003, Wildlife Brewing has been a cornerstone of Victor’s restaurant scene. Locals and visitors alike visit daily to enjoy awardwinning microbrews and freshly made hand-tossed pizza. With large
family-friendly seating and a unique stainless-steel bar, Wildlife is
the perfect place to enjoy a quick brew after a fun-filled day; or bring
the whole family to enjoy the best pizza in the valley. Come on in
and ‘Live the Wildlife!’ [p. 96]
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Cabin & Company

57 South Main Street
Victor, ID 83455
307-201-1861
cabinandcompany.com

Cabin & Company provides luxury vacation rentals as well as vacation rental representation and premium home management services to homeowners in Jackson Hole and Teton Valley. We stand
by uncompromising standards designed to overachieve the expectations of our owners and guests alike. Homeowners and rental
guests enjoy meticulous attention to detail and twenty-four-hour
service. Our staff offers full concierge services, transportation service, private chef facilitation, grocery service, daily cleaning, and
more. It is our pleasure to care for our clients’ homes and provide
our guests the best in comfort and convenience. [p. 6]

Fin and Feather Inn

9444 South Highway 31
Victor, ID 83455
208-787-1007
finandfeatherinn.com

The Fin and Feather Inn is a small bed and breakfast in Teton Valley situated along the Teton Scenic Byway. We combine luxury and
country hospitality, making for a very relaxing and comfortable stay.
Our five rooms feature Grand Teton views, spacious bedrooms, private bathrooms, dual-head showers, a deep soaking bathtub, HD/Direct TV, and free wireless Internet. Come stay at the Fin and Feather
Inn and experience the wonderful adventures that Teton Valley has
to offer, while enjoying a quality bed and breakfast.

Grand Targhee Resort

3300 Ski Hill Road
Alta, WY 83414
800-TARGHEE [827-4433]
grandtarghee.com

After a day hiking, biking, and enjoying the mountain, it’s time to relax
with the family in one of a variety of western-style slopeside accommodations. All lodging is located just steps away from an array of
shopping, dining, and activities. For those who desire a more intimate
family retreat, consider Grand Targhee Resort’s Vacation Rentals in
Teton Valley, perfectly situated in Victor, Driggs, or on the way to the
resort. Call 800-TAR-GHEE to book your stay. [BC]

Grand Targhee Resort
Property Management

18 North Main Street #105
Driggs, ID 83422
307-353-2300, ext 1396
grandtarghee.com
Grand Targhee Property Management is the premier property management company in Teton Valley, serving the communities of Driggs,
Victor, and Tetonia. Offering short-term vacation rentals, long-term
rentals, and year-round caretaking services. We remain steadfast in
our goal to consistently satisfy the needs of our homeowners and their
investments while creating a pleasurable experience that will keep
• 24-Hour Service
guests and referrals returning year after year. [95]
• Strategic Marketing

PROPERTY MANAGEMENT
•
•

Maintenance and Housekeeping
Exclusive Property Owner Benefits

GRANDTARGHEE.COM | 800-TARGHEE

Grand Valley Lodging
Property Management

PO Box 191, 158 North First Street
Driggs, ID 83422
800-746-5518
mail@grandvalleylodging.com
grandvalleylodging.com
Grand Valley Lodging is the premier property management company
in Teton Valley, operating since 1992. We offer great rates on shortterm rentals that include vacation homes, cabins, and condominiums
throughout the valley. We are also the largest long-term (six-monthsplus) property management company in the valley, and can help you
optimize income and maintain your property. With our extremely experienced team in the housing rental business, we are happy to discuss
the management of your valuable investment in Teton Valley. [p. 85]

Linn Canyon Ranch

1300 East 6000 South
Victor, ID 83455
208-787-LINN [5466]
linncanyonranch.com

Our lodging combines the best of luxurious accommodations with
nature’s simple pleasures. Sleep peacefully in one of our luxury
platform tents, or indulge yourself in creature comforts and rustic
elegance in our artisan-built timberframe cabin. Our guests feel relaxed and inspired in our cozy mountain sanctuary. When you make
your lodging reservation, we will also book your riding and dining
activities at the ranch. We are also happy to help you reserve off-site
adventures such as floating, fishing, hiking, and sightseeing.

Moose Creek Ranch

2733 East 10800 South
Victor, ID 83455
208-787-6078, ext 1
moosecreekranch.com

Moose Creek Ranch is a guest ranch set in the heart of the Tetons
and at the gateway to both Grand Teton and Yellowstone National
Parks. The perfect location for a couples or family getaway, and a
legendary event destination. You cannot go wrong at Moose Creek
Ranch. [p. 26]

Mountain Valley Properties
77 North Main Street
Driggs, ID 83422
208-203-0303
info@mtnvalleyproperties.com

With localized knowledge and more than three decades of experience, Mountain Valley Properties brings expert property management services to Teton Valley. Book a getaway in any of our luxury
vacation rentals, the basecamp for your next Teton Valley adventure.
Properties are equipped with all the amenities you need and are conveniently located either close to town or a stone’s throw from Grand
Targhee Resort. Mountain Valley Properties offers long and shortterm rentals, employee housing, HOA management, and property
management services. [p. 27]
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Teton Springs Lodge & Spa

10 Warm Creek Lane
Victor, ID 83455
877-787-8757 or 208-787-7888
tetonspringslodge.com

253 South Main Street
Driggs, ID 83422
208-354-3431
info@tetonvalleypm.com
tetonvalleyvacationrentals.com
TVPM is your premier source for professionally managed, quality
vacation rentals throughout Teton Valley. Our inventory includes all
of the modern amenities for the perfect vacation. You can expect
homes and condos that are clean, properly maintained, and well
equipped. Our team is available 24 hours a day for support, checkins, and requests. Visit us at tetonvalleypropertymanagement.com
to learn more about our team, or book online at tetonvalleyvacationrentals.com and receive all the conveniences of home, away from
home. [p. 8]

US News & World Report’s #1 Hotel in Idaho nestled in the heart
of the Yellowstone-Teton area. This destination “all-suite” hotel includes one and two-bedroom suites, as well as luxury three-, four-,
and five-bedroom vacation rental homes. Teton Springs is your basecamp for unlimited summer and winter activities. The onsite Stillwaters Spa & Salon is the perfect place to rejuvenate after a day in
the outdoors. Guests have access to the Headwaters Club amenities
including two Byron Nelson-designed golf courses, outdoor heated
pool, hot tubs, tennis courts, fitness center, and more. [p. 38]

Teton Valley Cabins

Teton Valley Resort &
Inspire Wellness Spa

34 East Ski Hill Road
Driggs, ID 83422
208-354-8153 or 866-687-1522
stay@tetonvalleycabins.com
tetonvalleycabins.com

1208 Highway 31
Victor, ID 83455
877-787-3036(resort)
208-541-5273 (spa)
tetonvalleyresort.com

Nestled amongst mature cottonwoods, Teton Valley Cabins welcomes you for your special getaway, vacation home base, or family
or group reunion. Quaint charm, rustic cabins, and affordable rates
await you at Teton Valley Cabins, just one mile from Driggs, with its
restaurants and shops. Enjoy our picnic and activity grounds complete with an oversized Jacuzzi, or explore Teton Valley from here.
We are centrally located, with Grand Targhee Resort just up the road
and other recreational opportunities within a few minutes’ drive.
Various room types are available. Our rooms are equipped with microwave, fridge, satellite TV, and WiFi. [p. 22]

Custom
Publishing

Bring adventure to life with your next visit to Teton Valley Resort!
Located in scenic Victor, a road-trip away from Yellowstone National Park, Jackson Hole, Grand Targhee, and downtown Driggs. Our
unique lodging is suited for all and includes glamping, cabins, RV
sites, and more. Local guides offer a range of outdoor adventures
such as hunting, fishing, and horseback riding. Relax and indulge
in our full-service Inspire Wellness Spa with professional stylists,
massage therapists, and sauna all year long. [p. 50]
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Teton Valley is home to three meetinghouses of the Church of Jesus
Christ of Latter-day Saints.
Visitors of all ages and backgrounds are invited to attend Sunday
worship services in Victor (87 East Center Street; 9am, 10:30am,
12pm), Driggs (225 North 1st Street; 9am, 10:30am, 12pm), and Tetonia (209 South Main Street; 9am, 10:30am).
Worship services are centered on the partaking of the bread and water of the sacrament. This one-hour meeting includes congregational
hymns, prayers, and brief sermons focused on the love of God and
atoning sacrifice of Jesus Christ. Following this meeting, visitors of
all ages are invited to attend one-hour Sunday School classes, divided by various age groups from toddlers to youth to adults. Additional
information can be found by calling Zane Calderwood (208-317-3325)
or Wade Treasure (208-351-4480) and at ChurchOfJesusChrist.org.

Headwaters Calvary Chapel

500 Ski Hill Road | Driggs, ID 83422 | 208-354-WORD [9673]
headwaterschurch.fun
Visitors welcome. There is great joy in understanding God’s word.
Our passion is to teach the Bible in a manner that explains God’s
intended meaning. Our pattern of study is verse by verse, chapter
by chapter, book by book, right through the whole counsel of God.
Please join us for our Sunday service at 10am or our Wednesday service at 7pm. Dress is nice casual. Children’s church is provided on
Sundays for ages two to nine and a nursery room is provided for
those under two years of age.

St. Francis of the Tetons Episcopal Church

20 Alta School Road | Alta, WY 83414 | 307-353-8100
sftetons@silverstar.com | stfrancis.episcopalidaho.org
Join us for Sunday morning worship beginning at 10am. St. Francis
of the Tetons Episcopal Church welcomes worshippers of all walks
of faith. In the shadow of the Tetons, this historic church offers an
opportunity to experience God’s presence and join in fellowship,
spiritual renewal, and service to others.

Teton Valley Bible Church

265 North 2nd East | Driggs, ID | 208-354-8523
tetonvalleybiblechurch.org
Teton Valley Bible Church exists to glorify God and exalt Jesus
Christ as Lord through Holy Spirit-empowered living and worship.
Our mission is to make disciples through gospel-centered outreach,
the spiritual building-up of believers, and living in loving fellowship
with one another. We gather together to worship the Lord on Sunday
mornings; please visit the website for service times. Pastor Jim Otto
(MDiv) is committed to expositional preaching and Biblical theology.
Child care is available and all are welcome. [p. 47]

school
directory

church
directory
Church of Jesus Christ of Latter-day Saints

Mountain Academy of Teton Science Schools
Teton Valley Campus | Grades preschool–8 | 192 West Birch Street |
Victor, ID 83455
Jackson Campus | Grades preschool–12 | 700 Coyote Canyon Road |
Jackson, WY 83001
tetonscience.org
A place-based-education independent day school, for students Pre-K
to grade 8, that creates lifelong learners by educating the whole child
through academic engagement, character development, and community focus. [p. 47]

Teton School District 401

District Office: 208-228-5923
tsd401.org
Empowering our students to reach their full potential, Teton School
District 401 provides a safe and exceptional learning environment
where career and college readiness are the academic cornerstones
of a relevant and progressive education. [p. 24]

Teton High School

Grades 9–12 | 208-228-5924
tsd401.org
Teton High School strives to recognize the uniqueness of the individual in preparing for a lifetime of learning. THS provides a safe
and academically focused learning environment, where students are
challenged for career and college readiness.

Basin High School

Grades 9–12 | 208-228-5928
tsd401.org
Basin High School is an alternative for students who meet the state
criteria for enrollment. Students obtain credits through a stateapproved independent-study format, with assistance from certified
staff.

Teton Middle School

Grades 6–8 | 208-228-5925
tsd401.org
Teton Middle School is dedicated to providing a quality education
through which students will grow in academic achievement, respect
for themselves and others, self-discipline, integrity, honesty, and
responsibility.

Teton Elementary Schools

Grades K–3 at Victor 208-228-5929 | Driggs 208-228-5927 |
Tetonia 208-228-5930 | Rendezvous Upper Elementary grades 4–5
in Driggs 208-228-5926
tsd401.org
The mission of the elementary schools of Teton School District 401 is
to be integral in the partnership between school, home, and community in nurturing and encouraging all children to become productive
citizens and lifelong learners.
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Front Steps Portrait Project
PHOTOS BY LARA AGNEW

The Front Steps Portrait project began this spring as a way for photographers across the country to document,
from a safe distance, this unprecedented time during COVID-19 and the quarantine period. Local lifestyle
photographer and Teton Valley Magazine contributor Lara Agnew decided to join in to raise funds for two local
nonprofits, document this time together, and connect people in our community to the world. “I don’t know if
there will ever be another time in our lives where we can honestly say everyone in the world is experiencing
this right now. We are truly in this together and I wanted people to see that they are not alone,” Lara says.
Images were taken prior to the governor’s shelter-in-place ordinance.
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Representing Teton Valley’s
Most Exclusive Properties

SOLD

$7,000,000 | Alta, WY

SOLD

$4,950,000 | Tetonia, ID

ACTIVE

$2,500,000 | Driggs, ID

SOLD

$1,500,000 | Tetonia, ID

SOLD

$1,295,000 | Victor, ID

ACTIVE

$1,290,000 | Victor, ID

SOLD

$1,149,000 | Alta, WY

ACTIVE

$1,125,000 | Alta, WY

SOLD

$1,100,000 | Victor, ID

CHRISTIAN CISCO
307.699.1390
christiancisco.com
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ENDLESS ADVENTURES
AND EPIC VIEWS
SUMMER IN THE TETONS
+ 70+ MILES OF TRAILS
+ 15+ MILES OF LIFT-SERVED DOWNHILL TRAILS
+ WYDAHO RENDEZVOUS BIKE FEST
+ MT. BIKE RACES
+ SCENIC CHAIRLIFT RIDES
+ HORSEBACK RIDES
+ MUSIC FESTIVALS
+ KIDS SUMMER CAMPS
+ 18-HOLE ON MOUNTAIN DISC GOLF
+ CLIMBING WALL
+ BUNGEE TRAMPOLINE
DINING
+ BRANDING IRON
+ THE TRAP BAR
+ SNORKEL’S CAFE
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