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Families, couples and individuals 
enjoyed meeting local farmers and 
producers, sampling dishes made by 
10 local chefs & learning to press 
apples into cider and make 
mozzarella cheese. People spent 
their night in a wonderfully cozy 
atmosphere enhanced by live music 
by Fletcher Brock, Jim Paisley and 
Lawrence Smart. There was a kid’s 
area with activities including paint-
ing pumpkins and decorating home-
made pumpkin cookies.  Iconoclast 
books was there selling books about 
local food and cooking. Comments 
and feedback seemed very positive, 
and there were more attendees than 
expected. Thanks to all the wonderful 
suggestions, we’re starting to plan for 
next year’s event!

We would like to extend a huge thank 
you to everyone who made the event 
such a success.

All the chefs, who donated their time 
and talent to Idaho’s Bounty, the food 
was delicious and beautiful and we 
couldn’t have done it without you.

Ric Lum of Buffalo Bites, 
Tyler Stokes of Globus, 
Chris Kastner and Crew 
of CK’s Real Food, Chris 
Slawson of Glow Live 

Food, Don Shepler of Galena Lodge, 
Julie Johnson of Julie Foods, Nancy 
Rutherford of Rolling in Dough, 
Gretta and Mark of CIRO, Brent 
Barsotti, and Becky Ludwig. 

 All the producers who traveled to 
Ketchum with brochures, samples, 
photos and your amazing energy and 
enthusiasm, what a treat it was to get 
to meet you and to introduce you and 
your products to our community.

Petra, Ballard Cheese, Fair Mountain 
Farm, CA Bull Elk Ranch, M & M 
Heath Farm, Onsen Farms, Soap 
Excellence, Morningstar Organic 
Farm, Lava Lake Lamb, Carmella 
Vineyard, Frenchman’s Vineyard, 
Thousand Springs Winery.

Thank you as well to the businesses 
who helped sponsor the event: Big 
Wood Bread, Chapter One Bookstore, 
Living Architecture, and the 
following companies. Your generos-
ity and willingness to contribute have 
not been taken for granted.
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