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Our Beautiful

"Local" Ukranian!

For the people who regularly visit Lakeside Lodge, Maryna Honcharova has become well
known to them over the last couple of years. She is young, energetic and friendly, and
impossible not to like.

And if you have met Maryna, you probably know a little of her story. Maryna and her

mother Olena come from the Ukraine. I’ve been intrigued with what she’s told me over

many casual conversations about her journey to Lakeside Lodge, and what the experience

here has been like for her. So I asked her if we could write a story about it.
It’s only been a couple years since o ) o
Maryna and Olena arrived in the USA It wasn’t long after arriving they found out about job opportunities at
from Kiev. It was all set in motion  Lakeside Lodge. Some friends in Utah had told Maryna about
after Russia invaded Ukraine on  Yellowstone National Park, so she took a trip to see it and fell in love

February 24, 2022. A day Maryna will ~ With the area.

never forget. ) ) .
Some Ukraine connections worked at Lakeside Lodge and told them

“I looked out my window and saw a  they were hiring for the summer of 2022. Being from the Ukraine the
traffic jam at 6 AM. There were lines ~ Winters of Island Park did not worry them and they were excited to

of cars leaving the city. People were move to Island Park. Kiev is a big city

going to ATMs to get money while
they could. The grocery stores were
full of people buying everything they

and now they have so much open space
and nature all around them. “We fell in
love,” Maryna said.

could.”

Soon after the war started Olena had found a way that she and
Maryna could come to the USA, she wanted to take Maryna out of
the country while the war was going on. Maryna’s father had to stay
behind, like all men aged 18 to 60, to fight the war.

From speaking no English on arrival,
Maryna’s learning of the language has
been remarkable. She totally immersed
herself into learning English and for all
practical purposes she is fluent in my
opinion. However, she is dedicated to
learning and helping her mom learn.
They both take regular online English
classes.

Maryna did not want to leave the Ukraine initially. She thought the
war would not last long and be as serious as it became. It took
some time before she was convinced to come, but soon the effects
of the war began setting in.

Beyond the language barrier, the initial

culture shock of being in the USA
very real. “I remember the first time I went to Walmart. It
was different food, different everything. Not everyone
understands that we had different products. So it was kind of
hard for me to realize what I did like and didnt like. I have
loved potatoes all my life, and I really like how mashed
potatoes and baked potatoes are cooked in Idaho, since in
Ukraine it is done a different way. I love clam chowder soup.
I also like seafood and fish. I'm not a big fan of Mexican
food”.

“And then it was the second week of the war when all the stores just
closed. Can you imagine Walmart empty without any groceries?
Even no paper towels, toilet paper... nothing.”

The Russians had bombed the food supply
warehouses and transportation.  Finally
Maryna was convinced to come to the USA.
She and Olena left Ukraine on March 31,
2022. A huge unplanned adventure most of us
could not imagine.

Neither Maryna or Olena spoke any English
when they arrived in the Salt Lake area,
where they had Ukrainian friends that helped
them get a start in the USA. This was part of
Maryna’s reluctance to leave Ukraine. If you
have ever been to a foreign country where
you can’t speak or read the language,
it’'s a little overwhelming. Living in a
country where you can’t read or speak the
language has to be intimidating.

Come See us for all your Fresh Produce!
Saturdays at Connies Restaraunt: 4130 Quakie Lane

Wednesdays at Elk Creek Station: 3974 N Hwy 20
11 am to 4 pm or until sold out until September 28th

Working at Lakeside Lodge has given Maryna and Olena
experiences they never had before, such as snowmobiling,
UTV riding and wake surfing. Maryna is all-in for trying
things out. Lakeside annually takes employees out for
snowmobile and UTV rides. Local friends Wayne and Jen
Lower took her out on their boat to try wake surfing.

Continued on Page 9
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Fremont County Voting:

Sherift Candidate

My name is Mark Byerhof and I want to be your next Fremont County sheriff.

Our county is growing, as we’re all aware, with more people, more tourism, more traffic. It’s critical that
the sheriff’s office take the necessary steps to ensure public safety and meet the challenges we face now
and for the future. As your sheriff, I’'m committed to being a leader who makes a positive and effective
impact on keeping our people and places safe. I’'m running as an independent because my sole focus is
law enforcement and its apolitical mission — protecting people and businesses from crime, training and
retaining the best deputies, engaging and informing the community, and most important, being there when

you need us.

I was raised in a law enforcement family in Illinois. My grandfather was town marshal, and my father was
a police chief. My family also helped start a fire department and ambulance service. I continue to hold that

commitment to public service. My father told me always do three
things: Respect your community, listen to your employees even if it’s
something small — they can make you or break you, and buy local to
keep the taxpayers’ money in the community.

Growing up in farm country, my first jobs were picking peas and corn.
After graduating high school, I started a family-owned trucking and
excavating company. We hauled goods around the country. As a small
business owner, I learned the importance of fiscal responsibility. Crime
fighting is the top role of a sheriff but making wise decisions on
spending is essential. There’s no better way to learn that than running
your own business.

I retired from the trucking business after I moved permanently to Island
Park. My family has been coming to the area since the 1970s for
outdoor activities. In 2016, my wife April and I — we’ve been married
35 years and have five children and 10 grandkids — bought a home in
the Mack’s Inn area and have lived there year-round. This is when I
started the next stage in my career by serving in public safety, building
on the lessons learned from my father and grandfather. I joined the
search and rescue team in 2017 and began taking classes at Idaho State
University to get certified in law enforcement, including marine law
enforcement, which is critical in our region of lakes and rivers. I joined
the reserves for the Fremont County Sheriff’s Office. I currently am an
officer with the St. Anthony Police Department.

How do we build a better Fremont County Sheriff’s Office? It starts
with stopping the excessive turnover of deputies. It takes great hiring,
great training, great wages and insurance. Better pay and benefits at
another sheriff’s office or police department are hard to pass up. It’s
just reality. We need to increase wages for longevity. We need a pay
scale that makes sense. My goal as sheriff is to spend taxpayers’ money
wisely and reward top performance and commitment appropriately so
our county retains the best and the brightest.

When was the last time you saw the sheriff? When was the last time you
saw a sheriff’s car in your neighborhood, or doing a business check?
How about seeing a deputy that you know? Fremont is a big county. For
example, as sheriff I will ensure that Island Park will have at least one
deputy on patrol every day and night. Across the county, deputies will
check on businesses and introduce themselves, building

relationships with the community. You’ll see me patrolling with my
deputies, leading by example. I will be open to any ideas, from members
of the sheriff’s office to members of the public. Consider me the
solution to the problem.

I believe training opportunities are essential to the job. I will increase
the training budget — and keep the law enforcement training in Idaho.
Among many opportunities to expand their knowledge and achieve law
enforcement certifications, I’'ll encourage deputies to take emergency
medical technician training. The sheriff’s office is the first on scene in
most calls. With more training to handle emergencies it would be an
asset to the county — not taking anything away from our great
ambulance staff!

Also, as a personal commitment, I will work on ways to help combat
drug and alcohol addictions. I know about this problem through the
experience of my daughter, who struggled with addiction like so many
people across the country. Drug abuse affects families and communities
but also law enforcement resources.

I’m asking for your support. I'm asking for your vote. Building
priorities for the Fremont County Sheriff’s Office is a community-wide
effort. Everyone in the county has a voice. Communication and
transparency are key. And I promise to deliver results that you can
depend on.

I want to hear from you. Your comments are welcome. My contact
information:

Mark Byerhof

Facebook. Mark Byerhof for Fremont County Sheriff
markforfremontsheriff.com
markbyerhof@gmail.com

Phone. 208-913-8179

This was paid for by the committee to elect Mark Byerhof
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By: Lori Nuss

Unfortunately — as we locals know, it’s fire season in and around Yellowstone.

These photos are of Pelican Cone fire lookout in Yellowstone. This cabin is a 14x14 ground
cabin that was erected in 1937 by the CCC, but it was finished by the park carpenter “in order to

finish it up in good order.

The lookout served either primary or secondary detection duty depending on the
source. Staffed from 1937 to 1974 and again from 1984 to 1988 and in 1993. Pelican
Cone is currently maintained by Yellowstone’s National Park Service as a fire lookout
and periodically used to monitor fires in the park.

My dad, Ranger Dale Nuss, manned this lookout during certain times of the summer in
1944 to 1948. Stay safe everyone and please help keep our wild places safe and
unharmed.

Lori Nuss
The REAL Yellowstone lorinuss@me.com

406-581-0851
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Equipment Rental
Island Park

Lakeside Lodge
3857 Lakeside Lodge 208.558.9770
UTV/ATV
Defender 6 seat $429
Commander 4 seat $399
SeaDoo
Spark/Trixx $299
GTX PRO 130 $359
Boats starting at $495
1 up Kayaks and Paddle Boards $50
2 up Kayaks $ 80
E-Bikes $85

** All prices are for fullday 9amto 5 pm
“**Price does not include fuel or damage deposit

Island Park Adventures
3342 N Hwy 20 208.558.7581
UTV/ATV
Defender Max Limited $599
Defender Max $477
Commander Max $457
Maverick Trail $357
Outlander Max $306
Outlander $266

This group is open to anyone that shares a love of this area and the trail Helmets are included with rentals

systems. Email us at TargheeTrailRidersIslandPark@gmail.com to = €3 Doo

join. We have a Facebook group called Targhee Trail Riders Island Sea Doo Spark 3-UP $300

Park Idaho where information regarding upcoming events and )

important announcements will be posted. Please join today! Sea Doo GTX. 3 .UP _ ; $400
***Lifejackets are included with rentals

***ALL rental pricing includes insurance

Join one and all, feel free to join
both clubs. Both are supportive Will soon relocate to 4150 N Big Springs Loop
of the trails and the sport, and
both will help maintain and keep

our trails open.

Call or email: : :

Kent Baterman High Mountain Adventures

ksb1@blackfoot.net
208-715-1582 4141 Sawtelle Peak Rd 208.558.9572

Tuesday to Saturday 9 am to 3 pm

5 il 5 $
Recreation Maps T e

RZR XP1000 4 Seats $399
Scan t% download the Avenzaf Map RZR Xpedition 5 $529
App. Create an account, it's free.
FiII)I% the Island Park Motorized RZR Pro 4 Seat $499
IS{ecrfcla%ion HMta}pl,l bolth dNor‘gl and Kayak $ 39

outh for all of the Island Park area. .

They also have a Caribou-Targhee Triple Kayak $ 60
National Forest Ashton-Island Park Raft $99/$150
Ranger Districts Winter Recreation
for a small fee. Find your trails and Paddle Board $ 49
en]joy yourself. Please, don't forget, Float Tube $ 25

cell coverage here is difficult in most
areas, don't count on it for your
navigation. Use a paper map, or Discounts for multi day rentals and multiple machine rentals
download your map to be sure you
can use it.
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Upper Snake River

Region Fishing Info

To fish in Idaho any person 14 years of age or older must have a valid fishing
license.

*Idaho resident Anglers younger than 14 do not need a license and have their own
limit.

*Nonresident angler under 14 must be with someone who has a valid fishing license
and their fish are included in the license holders unless they purchase their own
separate license.

Special fishing permits are needed for some activities for both residents and
nonresidents:

*Fishing for salmon and steelhead
*Fishing with two poles.

Purchase your license at one of the following:
*Online at idfg.idaho.gov/buy
*Or the following local locations:
Elk Creek Station (Near intersection of Hwy 20 & Yale-Kilgore Rd)
Sam Patch Grocery (Near intersection of Hwy 20 and Sawtelle Rd)
Lakeside Lodge (On the reservoir at the end of Buttermilk Rd)

For a full list of regulations, open waters, and limits, visit:

TheCalderaTimes.com/upper-snake-fishing-regs

Caldera Restaurant
Days and Hours

Anglers Lodge
3363 Old Hwy 191 406.558.9555
Daily
12pm-10 pm
The Bighorn Bar & Grill
14355 Hebgen Lake Rd 406.589.8513
Daily
11am-10 pm
The Grill @ The Blue Buffalo Resort
3402 N Hwy 20 208.220.7896

Tuesday - Saturday 11 am - 6 pm

Cafe Sabor
4298 Hwy US-20

Monday - Saturday 11 am - 9 pm
Sunday 12 pm - 8 pm

208.558.9300

Connie's Restaraunt
4130 Quakie Lane 208.558.6987
Sunday, Monday & Thursday 11 am - 9 pm
Friday & Saturday 11 am - 10 pm
Closed Tuesday & Wednesday

Hour Bar & Grill
15400 Hebgen Lake Rd 406.646.7281
Monday, Tuesday & Wednesday closed
Thursday - Saturday 12pm - 11 pm
Sunday 11 am-11 pm

3857 Lakeside Lodge Lane
Daily
Lunch1llam-5pm
Dinner 5 pm -9 pm
Bar 10 am - Close

208.558.9770

Meadow Creek Lodge

Meadow Creek Road 208.351.2787

Check Facebook

The Parlor at Mack's Inn
4169 N Hwy 20
Sunday - Thursday 11 am - 9 pm
Friday & Saturday 11 am - 10 pm

208.558.2450

Pond's Lodge
3757 Hwy 20 208.558.7221

Sunday - Thursday 11 am-9 pm
Friday and Saturday 11 am - 10 pm

4292 N Highway 20 208.558.2400
Daily Drinks @ 4 pm, Dinner 5 pm - 10 pm

4141 Sawtelle Peak Rd
Monday - Saturday 8 am - 3 pm

208.558.9884

Phillips Lodge- The Lodgepole Grill

3907 Phillips Loop 208.558.9379
8 am -8 pm
Closed on Wednesdays
-Last Chance Bar & Grill
3327 Hwy 20 208.558.8006

Breakfast 7 am - 11:30 am
Lunch 12 pm - 2:30 pm
Happy Hour 4 pm -5 pm
Dinner 5pm-10 pm
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Our Beautiful

"Local" Ukranian!

By: Tom Bithell

Continued from page 1
Since being in the U.S. Maryna and her mother have traveled the country whenever they can to see the sites
and meet with other Ukrainian friends. Virginia Beach, New York City and Los Angeles are among some of
the places they have visited.

Despite all of the good experiences in the USA, though, Maryna and Olena’s hearts are with their family and
friends back home in the Ukraine. “Its hard. I've lost a lot of friends from my school, from my college.
Young guys 25, 26 years old. They have kids, they have wives.”

Through the internet they are able to keep in some communication with people back in the Ukraine. But it’s
challenging due to the war. “Even now they don't have lights, power and water, for hours each day.” But she
follows the news from Ukraine daily and communicates with friends if possible. She also sends money to
friends in the Ukraine regularly to help them get by.

She dreams and prays for peace in the Ukraine, but if and when that will happen is unknown. I asked her if
she planned to go home to Ukraine someday when peace comes. “It’s so hard to see my future or have any
plans.because nobody knows what is going to happen.”

For now Maryna and Olena go on with life as best as they can. Maryna has a drivers license and a car and
she’s adapted well to life in Island Park. She’s made a lot of friends and is well liked by the locals and
visitors. If you find yourself at Lakeside Lodge some afternoon, you just might be welcomed by her warm
smile and friendly greeting.

Note from the editor:

This beautiful child has always been like my own daughter. I love her as much as my own. She is sweet,
caring, and full of life regardless of what has happened to her home, her family, and her friends. You
would never know the chaos and turmoil she works through on a daily basis.

From the bottom of my heart, I would like to express our love and appreciation for the privelege of getting
to know her!

If you haven't met her, I strongly encourage you to stop into Lakeside and say hello. If you think your life
has a few bumps, hers is full of them. I wish her all the best, and all my love!!

We Love You Marynal!
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Fly Hatch for September

Mahogany Dun
(Paraleptophlebia
bicornuta)

Characteristics: Three tails. Dark gray wings with streamlined, dark mahogany bodies.

Timing of Hatches: The most important emergence occurs in late August through early October. Duns emerge during mid morning while
spinners fall in the later afternoon to early evening hours.

Habitat: Slow to medium fast gravel bottom water. Mahogany Duns are common on the Harriman Park stretch of the Henry’s Fork, the
South Fork of the Snake and several other local waters.

Comments: The Mahogany Duns provide some of the finest dry fly fishing of the late summer on the Harriman Park and other waters.
They are classified as crawler nymphs. There are a number of other species that emerge throughout the summer but the late season is the best.
Emergence takes place at the surface making an emerging nymph pattern very effective when trout are rising.

Patterns: Pheasant Tail Nymph, Mahogany Dun Emerger, Mahagony Dun Parachute, Mahogany Dun Thorax, Slate Tan Nohackle

Hook Sizes: 16 & 18

Speckled Spinner
(Callibaetis ferrugineus)

Characteristics: Two Tails. Slender body. Dark gray to tan
upper body with pale gray to cream underbody. Wings are
dark gray, usually heavily mottled in the dun. Spinner wings
are often, but not always, have dark brown splotches on the
leading edge.

Timing of Hatches: Mid to late July through September.
Duns usually emerge at dusk or after dark. Spinners fall in the
mid-morning to early afternoon hours.

Habitat:  Primarily lake dwellers. Callibaetis provide
exception dry fly fishing on Hebgen, Cliff, Quake and other
lakes in the region. They are also very common on the spring
creek waters of the Harriman State Park on the Henry’s Fork,
Silver Creek, and other slow moving spring creeks.

Comments: Callibaetis provide some of the best dry fly
fishing during mid to late summer on the Harriman Park
section of Henry’s Fork. They are classified as swimmer
nymphs. The spinners are much more important than the duns.
Their size gets noticeably smaller as the summer moves into

autumn.

Patterns: Callibaetis Nymph, Callibaetis Thorax, Callibaetis
Cripple, Callibaetis Partridge Spinner

Hook Sizes: 14,16 & 18

Blue Winged Olive
(Baetis several species)

Characteristics: Two tails. Light to medium olive/gray body
with light to medium gray wings.

Timing of Hatches: Mid-March through early May during
afternoon hours and in the mid-summer around dusk & September
through October during afternoon hours

Habitat: Widespread on most sections of the Henry’s Fork,
Madison, Firehole, South Fork of the Snake, and other local rivers
and tributaries.

Comments: Many species are multi-brood, meaning a species
may produce two or more broods during the calendar year. They are
classified as swimmer nymphs. The most important species emerge
in the spring and again in the fall. These mayflies produce
exceptional dry fly fishing during these periods. Egg laying
spinners often crawl under the water to oviposit their eggs.

Patterns: Pheasant Tail Nymph, Halfback Emerger, CDC

Emerger, Paracripple, BWO Soft Hackle, BWO Nohackle, Sparkle
Dun, Thorax, and Parachute Adams

Hook Sizes: 18,20 & 22
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Press release by Idaho Fish and Game:

Grizzly killed a domestic calf near Buffalo River,
prompting relocation was released.

After consultation with the United States Fish and
Wildlife Service (USFWS), the Idaho Department of
Fish and Game (IDFQG) relocated an adult male grizzly
bear on Aug. 13, 2024.

Wildlife Services set a trap for the animal after the death of a domestic calf near Highway 20 and the Buffalo
River that was determined to have been killed by a grizzly bear. An 11-year-old male grizzly was captured that
evening as it returned to the kill site. The bear was identified as a known individual that had previously been
collared for research purposes and had no known history of conflict prior to this incident.

In cooperation with the USFWS and the Caribou-Targhee National Forest, the grizzly bear was immobilized,
given a body condition and health assessment, fitted with a radio collar and relocated to a remote area in the Fish
Creek drainage on Forest Service land approximately 12 miles from the City of Island Park.

Grizzly bears are relocated in accordance with state and federal law and regulation, and IDFG is required to update
the public whenever a grizzly bear is relocated. Fish and Game staff will continue to monitor the bear’s
movements and activities.

While not always possible, relocation is a management tool that wildlife biologists use to minimize conflicts
between humans and grizzly bears. Relocation sites are chosen after considering the age, sex and type of conflict
the bear was involved in, as well as the proximity to nearby human activity. Before any relocation occurs, IDFG
consults with the appropriate agencies to minimize the chance of future conflicts and maximize the relocated
grizzly bear’s chance of survival.

Reminder! This is the time of year bears are trying to get
ready to hibernate.. keep food sources put away!
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A Snowmobile Racing Tradition Reborn

By Tom Bithell

Once upon a time cross-country snowmobile racing was a winter
tradition in Idaho and the west.

When snowmobiles started being massively produced in the 1960s
racing soon followed. The first International 500 between Winnipeg,
Manitoba and St. Paul, Minnesota was in 1966. From there racing
spread across North America.

In the heydays of Island Park snowmobile racing there were three
annual races - The OL” Man’s Race, The OL’ Ladies Race, and a Co-
Ed Race. These races were made up of three person teams, except the
Co-Ed Race, which was a two person team.

The races took place mainly on the trails and would consist of a
couple of twenty-some mile loops. Bill Smith and Dennis Kennedy
organized and planned the races and they were popular yearly events
until 2014 when an accident in the OL’ Ladies Race resulted in a
broken back for one of the ladies. After that, the rest of the races that
year were canceled. And with insurance and liability concerns, plus
permits and everything else involved, cross-country snowmobiling
ended in Island Park.

A lot of people remember those fun days and some wanted to bring
cross-country racing back to Island Park. Jason Smoot was one of
those people. He used to race the old races in Island Park and he’s
credited with being the catalyst for getting things in motion. He got
Kevin Phillips and Justin Pyne onboard to help and now it’s about to
become a reality.

This February 21 and 22 Lakeside Lodge will host Island Park’s first
cross-country race in over ten years. Like the old days there will be
three races - an OL” Man’s Race, an OL’ Ladies’ Race and a Co-Ed

Race. The men’s and ladies’ races will consist of three person teams,
and the co-ed race will be two person teams. There will be two age
divisions in every class. If the average age of the team is 50 or older
-150 years of combined age for three people - the team will race in
the older division. If the average age is below 50 the team will race in
the younger division.

The planned course will start at Lakeside Lodge, proceed across

Island Park Reservoir to Green Canyon, around the reservoir through
the Old Shotgun area, and back to Lakeside
through Hotel Creek. The men’s and ladies’
classes will race three 25-mile laps, and the co-
ed class will race two 25-mile laps.

Sign up will be Friday, February, 21 from 3
PM to 6 PM at Lakeside Lodge with a prize
raffle and live band to follow. Racing will start
Saturday, February 22 at 10:30 AM with the
OL’ Ladies, followed by the Co-Ed class at
12:30 PM, and then the OL” Man’s class
starting at 2:30 PM.

There’s been a lot of leg work involved and a
lot more to do. Lakeside Lodge, Mountain
Mayhem and Pocatello Power Sports are
sponsoring the race but more sponsors are
needed, as well as volunteers to help put on the
race.

If you want to get involved with sponsorship or
as a volunteer you can contact Jason Smoot at
208-241-9030 or Justin Pyne at 208-380-20009.
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Strawberry ~ Lemonade Fashion
Show Boutique & Luncheon

By Alice Schenk

The 13th Annual Strawberry Lemonade Fashion Show Boutique & Luncheon was held on August 5th at
Irene Himes home in Island Park. Seven exquisitely dressed models walked the runway and down the
staircase, showcasing clothing, hats and jewelry from Daisy’s Angels, a Boutique located inside Connie’s
Restaurant, Saloon & Fitness Center in Island Park.

The theme for this year’s Fashion Show was ‘Pretty Woman' and each table was artfully decorated, complete
with a champagne glass and a tiered tray of chocolate covered strawberries. Favors for each woman to take
home with her, provided by Realtor, Patty Bithell, sat at each place setting. Helpers, who decorated tables,
made cookies with "Daisey's Angels' written across the top (Jean Christensen), checked in the women who
attended and rang up purchases included: Jean Christensen, Yuleta Bradley, Pam White, Connie Day, Ellen
Stantus, Alice Schenk, Laurie Ard, Loy Schroeder, Sherry Anderson, Margie Harris, Louise Neal, Carolyn
Oakason, Bob Stantus, Dave Bloxham, Don Himes, and Terri Toro (Irene's affectionately called 'adopted
daughter' who came for the event).

Connie Himes (Irene’s daughter)
served the luncheon, assisted by
Jesssica Nicks and Abby Boland.
There were many other ‘worker
bees’ as Irene affectionately calls
them, who helped with the event.
Irene thanks her many friends who
have helped for the past 13 years.

call Irene to schedule a
personalized fitting at the Boutique
(located inside Connie's Restaurant
and Saloon) at (949) 310-3106.

Models for this year’s style show
included Allyssa Laritz, Patty
Bithell, Casey Mackert, Debra Dix,
Romanye Miklo, Diane Robison,
and Julie Newsome.

The Emcee for the Fashion Show
was Blair Folsom and Ron Folsom.

They also welcomed the women attending, handing out glasses of
champagne.

“This is my passion,” said Irene. who has a gift for creating lovely
ensembles with the clothing the models showcase. You are welcome to

Daisy's Angels is a 100% non-profit foundation. All
funds generated go towards sending women to non-
denominational Women of Faith Conferences, hosting
events to encourage and inspire women, mentoring high
school girls with life decisions and ministering to young
male and females at the Fremont County Juvenile
Correction Center.
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Events this Month

Monday night Horseshoes at 9pm
Wednesday night Cornhole at 4pm

Sunday night poker starting at 6pm

Live music every Sunday @ 3 pm

Check Facebook for updates throughout the month

3519 Yale-Kilgore Rd

208-558-7112
Tuesday nights, rooftop music 6 pm
- Saturdays Farmers market 11 am - 4 pm
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It's that time of year again! The first chili cook off for the EMS fundraiser was last year in September, this year, the 2nd
annual fundraiser is the 14th at the EMS Shed between 4 and 7 pm.

I was absolutely amazed by the number of recipes that were present last year. There were mild dishes and super spicy
dishes. There were chilis with beans and chilis with meats. I have to say, I enjoyed every single bite. Brooke Unger
took first place and Brenda Dye took 2nd place.

As a community, Melissa reported we raised $6,157, which is $3,657 more than they had hoped for, way to go Island
Park! There were so many fun things to do as well. A kids pumpkin painting table was a hit,
with the pumpkins provided by Fryer Farms. And, the hot dog toss, hosted by the Mountain Life
Team. One of the most appreciated donations was an AED Machine, donated by Tom and
Marcye Gifford.

I am sure this years event will be as fun, and provide plenty of activities. So come on out, enjoy
some dinner, socialize with your community, and be a part of raising the funds our EMS team
needs to continue serving us!
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Time for Dinner?

By Karen DeMiguel

Chicken Shepherd’s Pie — “Cabin Style”

Chicken & Gravy

1 Ib Boneless Skinless Chicken Thighs (Or, Chicken Breasts if you prefer)
4 T. Avocado Oil

1 Onion Chopped

3 T. Flour

2 C. Chicken Stock

72 t. Sea Salt

72 t. Fresh Ground Pepper

1 C. Fresh Green Beans — cleaned and cut in 1 72" lengths
2 Carrots — scraped and sliced in 4" thick rounds

72 C. Fresh Shucked Corn

6 oz Evaporated Milk

1 C. Fresh Ground Parmesan Cheese (Or, whatever cheese is in that cabin ‘fridge)
4 C. Trail Mix (No chocolate! Just nuts and dried fruit)
10 Stuffed Green Olive — rinsed and patted dry

Mashed Potato Topping

4 Large Russet Potatoes

4 Cloves Peeled Garlic

72 t. Sea Salt

Sea Salt and fresh ground pepper

4 T Butter

6 oz evaporated Milk

Heat oil in a large skillet or Dutch oven over medium to medium high heat; pat chicken dry with paper towels, season with salt and pepper.
Add chicken thighs a couple at a time and brown. Be careful not to burn as this is the base for your filling. Set chicken aside on cutting board
and chop into large bite size pieces, but don’t clean that pan! This is the base for your filling. Peel Potatoes, cut in quarters, rinse and place in
medium size sauce pan with garlic cloves. Cover with cold water, add Y2 t. salt, bring to a simmer, cover and cook until tender — about 20
minutes.

While potatoes and garlic are cooking add chopped onion to those delicious remnants in your skillet and sauté over medium low heat. Do not
burn! Let them slowly cook and become translucent and sweet— about 10 minutes.

Add flour to onion skillet mixture. Stir and cook over medium heat about 3 minutes. We don’t want our gravy filling to taste pasty white!

Slowly add 2 C. chicken stock to onion mixture while constantly stirring to avoid lumpy gravy. Lumpy gravy will cause a critical ruckus at
the table — lol!

After gravy thickens add chopped chicken, green beans and carrots to mixture. Cover and slowly simmer 12 minutes.
While veggies and chicken are cooking let’s finish up those potatoes. Drain potatoes and garlic well, add butter, milk, salt and pepper to taste
and mash until pleasantly smooth. Please avoid using a hand mixer as this will make your potatoes gummy. But DO add more butter if so

inclined. Can we ever overdue butter? My eaters have never complained about that!

Add milk, corn, trail mix and olives to chicken/gravy mixture. Remove from heat and stir in 2 cup cheese until melted. Pour into a well-
greased 2 qt baking dish. Top with mashed potatoes; sprinkle with remaining cheese

Bake uncovered in 350-degree oven for 25-30 minutes until heated. Let stand a few minutes before serving.

Peach Rhubarb Upside Down Cake

Topping:
Cake:
6 Peaches
1% C. Sugar 3 Stalks Rhubarb thinly sliced
12 T. Butter at room temperature 1 C. Butter
3 Eggs 1 C. Brown Sugar

1 % t. Vanilla Extract
2 %, C. Unbleached White Flour
1 % t. Baking Powder

Melt the butter in small saucepan. Stir in brown
sugar. Grease a 9” x 13” baking pan and spread

% t Baking Soda butter and sugar mixture in the bottom of the pan.
% t. Salt
1 ¥ C Milk Skin the peaches by dipping each in boiling water

% C Sour Cream for a minute. Lift them out and skin should easily
peal off. Slice in '4” slices.

Sift the flour, baking powder, baking soda and salt into a medium bowl and set

aside. Place on sugar mixture in a pretty pattern. Cover
peaches with thinly sliced rhubarb.

Whisk together the milk and sour cream in a small bowl.

Beat the butter and sugar together with an electric mixer until light and fluffy. Add
the eggs one at a time. Beat in vanilla.

Reduce mixer speed and add flour mixture alternating with milk/sour cream
mixture in 3 batches. Mix until just blended.

Evenly spread batter over rhubarb and peaches. Bake 350 degrees 55 to 60 minutes
until toothpick inserted in center comes out clean. Run a knife around edge of cake
to separate from the pan. Cool about 1 hour and then invert on a serving platter.
Serve slightly warm or room temperature with a dollop of whipped cream.
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