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anniversary special

September 12, 1992. My sister and I 
pulled into our friends’ Parkside condo 
driveway in Ketchum after a 3,000-mile 
road trip from New Jersey. Before we 
could unpack a bag we were escorted to 
Grumpy’s. It was the weekend after Labor 
Day and town was quiet. We walked up 
the metal grate steps, opened the thick 
door, and were greeted by about 30 sets of 
“who are you?” stares. As instructed by our 
hosts, we ordered schooners, burgers, and 
fries with fry sauce (what is fry sauce?!) 
and slid into a booth, both of us captivated 
by the extensive beer can collection and 
quirky wall paraphernalia. And, we were 
also slightly intimidated by the fact we 
were the only females in the place. By 
the end of the week, we’d both added our 
names and a quote to the bathroom wall. 
Twenty-four years later and my pithy 
sentences are still there. At that moment, 
I never could have imagined I’d be sitting 
in a magazine office, down the street from 
Grumpy’s (which, two decades later, has 
a famously diverse clientele), writing a 
piece about the steadfast, entrepreneurial 
force that is the bedrock of this special 
community.

What would the Sun Valley experience 
be without the memories of our favorite 

places, personalities, and menu items? Part 
of the thrill of living in, and returning to, 
this community is the ability to share what 
you love with your friends, your family, 
the next generation. Artist and folksinger 
Phranc (December 2014 issue) shared her 
story of how she still stays in the same 
room at the Sun Valley Lodge that her 
parents had stayed in, her parents who met 
on the Snowball express from LA to Sun 
Valley in the 1950s. 

How many Mother’s Day, Easter, 
engagement, friendship celebrations have 
taken place at Cristina’s restaurant? Do 
you remember your first chocolate chi-chi 
at Ketchum Grill (since 1991) or being 
packed into the Pioneer Saloon (since the 
1940s) with 150 of your closest friends 
during “Where were you in ’72?”. Can you 
count how many orders of  pomme frites 
and mussels you’ve had at the Olympic Bar 
with Michel (Ketchum restaurateur since 
1984), discussing truffles and ski racing 
just across the room? Or recall having 
pre-dinner drinks by the fireplace in Tom 
Nickel’s Sawtooth Club under the 1950s 
photograph of women in pegged pants 
and poodle skirts laughing with cocktails 
in that very spot 60 years earlier? There 
are many reasons the aisles are always full 

in Atkinsons' Market (since 1958), and 
now, three generations of family members 
can be found sifting through produce or 
walking throughout the store. The lavish 
buildings that are Seattle Ridge, Warm 
Springs, and River Run Lodge, among the 
most luxurious ski resort lodges most of us 
have ever experienced, were designed by 
the local architect firm, Ruscitto, Latham, 
and Blanton, here since the late 1970s. 

Walk down any street in Ketchum or 
Sun Valley and chances are there’ll be a 
restaurant, building, a store or gallery 
owner that immediately makes you smile 
with familiarity and nostalgia—your place. 

Living and working in a small mountain 
town, with an abundance of recreational 
opportunities, vibrant culture, and a rich 
array of food and beverage options, may 
sound like a no-brainer. But, running a 
successful business in a resort economy 
is not exactly a walk in the park. What 
does it take to navigate the rocky trail that 
many consider to be Living the Dream?  
SVPN asked these 18 business owners who 
have not only survived, but continue to 
thrive for over two decades, to share their 
stories and give some advice to aspiring 
entrepreneurs. 

OF GIANTS
STANDING ON 

THE SHOULDERS

by Kim Frank and Hayden Seder
photography by Ben Figueiredo

As we celebrate our 5th year of success at SVPN, there seems no better way to mark the anniversary than by 
paying homage to many of our role models: entrepreneurs who have been running businesses in the Sun 
Valley area for over 20 years. Through dips, lulls, slack, and over-abundance, so many establishments here 
have survived and thrived with successful leadership at the helm. While it would be impossible to tell the 
story of every single person and business that makes up the bedrock of the Valley, here is a selection of 18 
local icons, without whom, Ketchum and Sun Valley would just not be the same.
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Above: Barry Peterson in the doors of Barry Peterson 
Jewelers.
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SVPN: Tell us about starting your 
business.

Barry Peterson: I moved here in 1972 and 
I built my first store in Giacobbi Square 
all by myself that year. I had $350 in my 
pocket when I drove into town and built 
my store with that. I made all the jewelry 
in the store; everything that was sold 
there I made. Then I progressed and had a 
wholesale business for a while and a store 
in Elkhorn Village for a few years. I moved 
to Sun Valley Road across the street from 
our current location for a number of years 
and then, finally, we built this store from 
the ground up in 1991.

SVPN:  What does it mean to you to be 
in this particular business, and in this 
particular community for over 30 years?  

BP: I have a lot of local and second 
homeowner business and because of that 
we get returning clients from all over the 
country. It feels nice that people from 
Chicago, Miami, and New York bring 
their work to me—it’s a great compliment. 
We’re a service-oriented business as well as 
a tourist-oriented business. We donate to 
a lot of charities and give back a lot to the 
community and have for many years. I like 
being in business in a small town although 
this town definitely has its ups and downs. 
It’s a roller coaster economy.

SVPN: What advice can you share for 
new entrepreneurs?

BP: Make sure when you’re on the 
downhill slope of summer or winter 
seasons that your bills are paid! Get bills 
paid before slack starts.

BARRY PETERSON 
Barry Peterson Jewelers

When you need a keepsake heirloom to 
commemorate your love, your life, or celebrate your 
graduating child, maybe just a link taken out of 
your Rolex Daytona, or simply want to treat yourself 
to the luxury of a little retail therapy bling, Barry 
Peterson is handily among the most skilled, talented, 
and revered jewelers in town. Having worked his way 
to the elegant storefront on Sun Valley Road in 1991, 
he’s been a fixture for all jeweled things ever since.

Barry Peterson Jewelers 
511 Sun Valley Rd.  | Ketchum 
208.726.5202 
barrypeterson.com
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Above: Gail Severn in the gallery space of Gail Severn 
Gallery.
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SVPN: Can you share a story about 
starting your business?

Gail Severn: It would be a story about 
Bill and Glenn Janss (past owners of Sun 
Valley Resort and founders of the Sun 
Valley Center for the Arts) who really 
wanted to see Ketchum and Sun Valley 
be a national hub for fine arts. They had 
the foresight to realize that it took a lot 
of people doing a lot of different things 
and if it hadn’t been for them encouraging 
me I would never have started my gallery. 
I attended the University of Idaho 
and received my Bachelor of Fine Arts 
there. My family and I used to spend a 
lot of time in Sun Valley area while I was 
growing up. So in 1974 I applied for a 
job at SVCA during my spring break 
and I was hired by Jim Belson, then the 
director. Back then we had this amazing 
campus, they had the campus; that’s now 
the Community School. Bill and Glenn 
would have parties and events at the 
campus and at their home and bring so 

many amazing artists to town. I had not 
planned to stay here for more than a year 
but Bill and Glenn kept encouraging all 
of us working there to continue to be a 
part of this entity. It was such an exciting 
time. They brought artists from all over 
the country and we couldn’t have had that 
opportunity anywhere else in Idaho at 
the time. They were major collectors and 
highly respected in the art world. We all 
were giant sponges being around them. I 
was able to work in different departments 
at The Center. I was straight out of school 
and I had this amazing opportunity to be 
a part of bsuch an incredible organization. 
It was such a perfect lead-in to starting a 
gallery.

 SVPN: Can you share any sage advice 
for new entrepreneurs?

GS: I think it’s the same thing that I was 
fortunate enough to experience. To have 
the opportunity to be the recipient of 
other people’s knowledge. The opportunity 

to hear little ideas on how to look for 
the right place to rent, how to look for 
a location, how to get the support of 
your bank, how to reach out to artists 
who will be supportive of you and 
understanding when you don’t sell a thing 
for a few months and sticking with you. 
Those relationships you build over time 
are critical. It’s not whether you have a 
wealthy parent or the highest education, 
it’s working within the community to 
build support for each other and find 
people who can be mentors.

GAIL SEVERN 
Gail Severn Gallery

One of most reknowned art galleries in town, with 
soaring ceilings and an ongoing exceptional array of 
national, international, and local artists, Gail Severn 
Gallery is celebrating its 40th anniversary this year. 
See SVPN’s feature story in this issue for more about 
Gail’s story and the August exhibit.

Gail Severn Gallery 
400 First Ave. N. | Ketchum 
208.726.5079 
gailseverngallery.com
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Above: Duffy Witmer at the door of The Pioneer 
Saloon.
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SVPN: Tell us about starting your 
business.

Duffy Witner: I’ve been here 43 years and 
came to work at the Pioneer in the fall of 
1973. I moved to Ketchum to work for 
The Pioneer Saloon. I had worked for one 
of the owners at the time, Larry Stone, 
at his restaurant in Santa Barbara. So I 
moved up to Ketchum because I had a 
job and I looked forward to living here. 
I bought half the restaurant July 1, 1977 
from Ed Redman and the other half in 
1986 from Larry Stone. So I’ve been an 
owner for 39 years. Fundamentally, the 
Pio hasn’t changed much. Larry and Ed 
were the founders of how the Pioneer is 
today; they created the style, atmosphere, 
and built the original business plan that is 
still followed today. It was well run when 
I first got here and we had fantastic, hard-
working employees in the ‘70s and we 

still today have dedicated, hard-working 
employees. The building hasn’t changed 
much either; some of the things hanging 
on the walls are a little different. But it’s 
primarily always been a mountain western 
saloon.

SVPN: What does it mean to you to be 
in this particular business, and in this 
particular community for over 40 years?

DW: This has been my only job. It’s 
my life and my career. I absolutely love 
everything about the business, the guests, 
my fellow Pioneer family. I couldn’t 
have asked for a better life—to live in 
Ketchum, to work at something I love 
doing, meeting hundreds and hundreds 
of wonderful people. I don’t think of the 
people who work here as employees, I 
think of them as friends and family.

SVPN:  What advice do you have for 
new entrepreneurs?

DW: Hard and honest work. Discipline. 
Treat people like you’d like to be treated. 
Love your community; love Idaho. 
Embrace everything that a small mountain 
town offers. Ketchum is a special place.

DUFFY WITMER 
The Kneadery and 
The Pioneer Saloon

Whether you are a local or a first-timer to Ketchum, 
The Kneadery and The Pioneer Saloon are among 
the most iconic restaurants in town, responsible for 
food nostalgia that drives people to return time after 
time. In addition to the beloved favorites on the The 
Kneadery menu, there are items that pay homage 
to the breakfast specialties of some of Ketchum’s 
bygone breakfast spots. Restaurateur Duffy Witmer’s 
deep love of the history of this Valley is clear in both 
locations. Historic memorabilia is all over the ceiling 
and walls, creating a dining experience that is almost 
like eating at a museum celebrating the Wild West.

The Pioneer Saloon 
320 N. Main St. | Ketchum 
208.726.3139 
pioneersaloon.com

The Kneadery 
260 Leadville Ave. | Ketchum 
208.726.9642 
kneadery.com
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Above: Cristina Cook,doing what she does best —
cooking and hosting.
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 SVPN: Tell us a brief story about 
starting your business: 
Cristina Cook: The last thing I ever 
thought I’d do for a living is cook. I was 
raised on a farm in Florence, Italy, where 
we grew our own wheat, corn, olives, 
and grapes. We made everything—
wine, olive oil, bread, pasta, prosciutto, 
salami, sausages, and cheeses. Naturally, 
everything was organic and made with 
the freshest ingredients! But when I grew 
up I became a teacher. It wasn’t until I 
followed a man to Ketchum, Idaho, that I 
considered putting my background to use. 
Someone said, “You’re Italian—why don’t 
you open a restaurant?” I did . . . and I 
haven’t slept since!

SVPN: What does it mean to you to be 
in this particular business, and in this 
particular community for over 20 years?  
CC: It has definitely been a challenge 
to run a successful restaurant in a resort 
town, where business is seasonal. With 
no investors, no trust fund! I have been 
able to do that because, essentially, I am 
interested in people, all kinds of people. 
My customers—from local sheep ranchers 
to heads of state—continue to engage and 
challenge me. 

SVPN: Can you share any sage advice 
for new entrepreneurs? 
CC: Be fearless! Just because you don’t 
have a lot of experience doesn’t mean you 
can’t succeed—so act like you do. When I 
was thinking about opening my restaurant, 
an experienced businessman told me, “I 
give you six months. It’s a bad location, 
bad building, and we are in a resort 
town—a difficult place for business.” I 
said, “I’m going to try.” And I’m still here!

CRISTINA COOK 
Cristina’s

There is nothing quite like a late, 
lingering breakfast by the fire in 
the little salmon-colored building 
that houses Cristina’s. The food is 
everything she grew up making and 
eating in Italy. Cristina’s actually 
allows you to slow down, forget what 
is going on outside the walls, and focus 
only on the richness of the espresso, 

the flaky croissant, and the delicate 
flavors of Cristina’s eggs. Gracious host 
and restaurateur, Cristina Ceccatelli 
Cook has been creating memories 
at her destination and in her three 
cookbooks (admit it, for some of us, 
this is the reason we come to Sun 
Valley) restaurant since 1990.

Cristina’s 
520 Second St. E. | Ketchum 
208.726.4499 
cristinasofsunvalley.com
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Above: 

Above: Jack Sibbach at Sun Valley Club, 
complete with views of Baldy.
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SVPN: What is your history with the 
Sun Valley Company?

Jack Sibbach: I moved to Ketchum to ski 
and have worked for Sun Valley for over 
38 years in a variety of departments: food 
and beverage, maintenance, ski school, 
night manager; I even sold lift tickets. I’ve 
been in my current position since 1994, 
starting in administration, and the role 
morphed into the Director of Marketing 
and PR. 

SVPN: What does it mean to you to be 
in this particular business, and in this 
particular community for over 40 years?

Jack Sibbach: I feel very blessed to be able 
to live here for over 38 years in this special 
community. I think we’re very lucky as a 
community to have the Holding family as 
owners of the Resort. There is a strength 
of ownership when a company is owned 
by a family. Mr. and Mrs. Holding had a 
love for the area and didn’t want to change 
it a lot, just make it better. They worked 
on the foundation of the Resort. People 
didn’t see that at first but they built it for 
the future. When they invested in the 
Resort and in this community they built 

the best possible buildings they could, the 
best lifts, the best snow making systems. 
One of Earl’s sayings was: “If it’s worth 
doing, it’s worth overdoing.” We certainly 
did. The Holding family could have taken 
advantage of all their entitlements for real 
estate around here and just made a lot of 
money selling real estate but then the place 
would be changed. So I think we’re lucky 
to have them. Things have just gotten 
better around here; people talk about the 
good ole’ days but things are a lot better. 
We’re getting better accessibility, we’re 
working closely with the community to 
market the area and get more flights into 
here. Working in conjunction with the 
Fly Sun Valley Alliance and the Hailey 
Airport, we’ve been able to get better 
accessibility. And working with the local 
Visit Sun Valley Marketing Committee 
and the community we’ve been able to 
market the area and the flights. And that 
just bodes well for the future of Sun Valley. 
I think we’re in for a bright future; getting 
more flights, getting more accessibility, 
passing the LOT, having some funding 
to help with marketing, working together 
to raise awareness, having the Limelight 
Hotel built here, having someone else 

invest a lot of money. Of course, the 
Mountain Collective pass has been very 
successful. It’s not only a pass but is a 
marketing effort with other areas to raise 
awareness of Sun Valley and partner with 
some special destination resorts. All those 
things bode well for a bright future.

Sun Valley is a very special place—the 
quality of the experience you get here can’t 
be gotten elsewhere. The skiing, the golf, 
the dining experience, and the hotels—we 
are very focused on the guest experience 
here. Having this resort and the town 
right next to each other is unique and 
they complement each other. When we go 
out and sell the Resort, we’re selling the 
whole area. Having the community as a 
complement to the Resort is important.

JACK SIBBACH 
Sun Valley Company

Of course no anniversary celebration would be 
complete without paying homage to the Sun Valley 
Resort, immortalized in movies such as The Duchess 
of Idaho and Sun Valley Serenade, which has thrived 
since it’s opening in 1936 and subsequent complete 
renovation in 2015. While there are many people 
responsible for the success for Sun Valley Resort, few 
have been there as consistently, taking on as many 
roles, as Jack Sibbach. 

Sun Valley Company 
1 Sun Valley Road | Sun Valley 
208.622.4111 
sunvalley.com
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Above: Michel Rudigoz in front of the famed 
Michel's Christiania.
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SVPN: Can you share a story about 
starting your business?

Michel Rudigoz: I started Michel’s in 
1995. Before that I had a restaurant 
that I started after I came back from 
the Olympics in 1984. Then I moved 
to this restaurant space and joined the 
Christiania. 

SVPN: What does it mean to you to be 
in this particular business, and in this 
particular community for over 20 years?  

MR: It’s challenging. There’s been a lot 
of change in Ketchum as far as growth, 
although nothing as drastic as Mammoth 
or Vail. The mountain is on that same level 
in terms of its quality and the difficulty, 
but Ketchum hasn’t grown like those 
other resort towns. It’s a big resort in a 
small mountain town. In the 44 years 

that I’ve been in business here things have 
changed quite a bit, but we are still a 
great mountain town with great skiing. I 
wouldn’t live anywhere else; everyone here 
knows each other, I can drive 15 minutes 
outside town and be in the middle of 
wilderness, there’s no traffic.

SVPN: What advice do you have for new 
entrepreneurs?

MR: New entrepreneurs in Ketchum 
need to know that they’re not going to be 
millionaires. The consistency of business 
isn’t the same as with other communities. 
However, what you sacrifice in making 
money, you get back in quality of life. 
There’s periods of slack and then periods 
of being extremely busy, but you enjoy 
living and working here so if you think 
you’re going to come to Ketchum, Idaho, 
and think you’re going to make a fortune, 

you’d better have a hell of an idea about 
how you’re going to make it. A lot of 
people sacrifice high financial profit for the 
pleasure of living and working in such a 
beautiful place. Certainly, the opportunity 
wouldn’t be the same in a big city or big 
winter resort elsewhere. There’s some 
sacrifice to be made.

MICHEL RUDIGOZ 
Michel’s Christiania

If you’ve ever sat in the Olympic Bar at "The Christy" 
for a cocktail and authentic French cuisine, you 
quickly understand that you are at the epicenter 
of Ketchum ski culture. Olympic medals and 
photographs of Michel as the Olympic alpine ski 
coach surrounded by athletes and dignitaries speak 
to Michel's personality and history. Here with some 
sage advice for new entrepreneurs is the legendary, 
Michel Rudigoz.

Michel’s Christiana 
303 Walnut Ave. | Ketchum 
208.726.3388 
michelschristiania.com
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Above: Jed Gray at one of his 
current listings.

178   svpn-mag.com



SVPN: Can you share a story of how you 
got started in real estate?

Jed Gray: My father was the first Realtor 
in Sun Valley. He began his business in 
1964 located in the Sun Valley Lodge. 
I had been the headmaster of a private 
school in Denver and moved back to Sun 
Valley in 1979. I obtained my real estate 
license in 1981 and bought my father’s 
company and office building in 1982. 
Shortly thereafter I merged with two 
other real estate companies and together 
we became the first local owner/broker 
company: Sun Valley Associates. We have 
continued to operate with six brokers 
through the years. Now in my 35th year 
of real estate sales, I’ve enjoyed the life of 

meeting new people and helping them 
become part of the community either as 
a part-time resident or full-time. I have 
been able to continue a nice friendship 
with many of my clients. Their loyalty and 
referrals are very meaningful to me.

SVPN: Can you share any sage advice 
for new entrepreneurs?

JG: The advice I would give to anyone 
joining or starting a business here in the 
Wood River Valley is to get involved with 
the community. There are multiple ways to 
participate, get involved, and perhaps give 
back to the Valley. Whether it is with some 
of the many foundations here locally or 
attending city and county meetings, there 

are many ways to join in. The last thing I 
would say is: Be patient. It takes time to 
get established no matter what you do. 
This community will welcome you, but 
you need to let them get to know you.

JED GRAY 
Sun Valley Associates

Jed Gray's life in real estate was shaped by his father, 
the first realtor in Sun Valley, who worked out of the 
Sun Valley Lodge in 1964.  With a deep commitment 
to this community, Jed has grown his company and 
been successfully navagating the local property 
market for 35 years.

Sun Valley Associates 
700 Sun Valley Road | Sun 
Valley 
208.622.4100 
svassociates.com

anniversary special







Above: 

Above: Peter and Molly Prekeges enjoy an iconic 
Grumpy's Schooner of beer.
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SVPN: Tell us about your path to 
Grumpy’s ownership.

Peter Prekeges: I moved to Sun Valley 
permanently in June of 1991. I had 
previously worked in the family car 
rental business in Spokane. Everyone there 
thought I was crazy to leave, as my father 
had built a business in eastern Washington 
and northern Idaho with seven locations 
in five cities. My first job was making 
coffee drinks in a cart outside Atkinsons' 
in Ketchum, where I was lucky enough to 
meet everyone, as everyone had to go to 
Giacobbi Square for something. 

I began working for Grumpy's in July of 
1996, became a partner in the business 
in 1998, and bought out my partners in 
2008. I really have not changed Grumpy's 
in that time; we’ve added a few menu 
items like salmon, ahi & steak sandwiches, 
and now we take credit cards, but we still 
don't have a phone.

SVPN: What does it mean to you to be 
in this particular business, and in this 
particular community for over 20 years?

PP: I was lucky enough to be able to buy 
the place where I hung out; timing is 
everything. The whole key is being able 
to make a living in this beautiful area and 
raise a family here. It isn't easy with the 
cost of living and small job market.

SVPN: Can you share any sage advice 
for new entrepreneurs?

PP: My advice to future entrepreneurs? 
Don’t forget you have to work and work 
hard. If you work hard, things will take 
care of themselves.  Almost all of the 
small businesses in this Valley are owner-
operated, you can always see the owner at 
the successful businesses in town, Duffy is 
still at the Pio!!!

PETER PREKEGES  
Grumpy’s

Saying “Sorry We’re Open” since 1978, Grumpy’s is 
the go-to local’s bar. Swing by for an early “schooner” 
and fowl burger lunch and play pool until kick-out 
time at 9pm. Grumpy’s is a favorite of celebrities 
and local characters alike, you never know who’ll 
be sitting on the bar stool next to you. Owner, Pete 
Prekeges slid seamlessly from the tall wooden booth 
to behind the bar, keeping the Grumpy's tradition 
alive and well.

Grumpy’s 
860 Warm Springs Rd. | 
Ketchum 
208.720.3171 
grumpysunvalley.com
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SVPN: Can you share your story?

Jolie Dunn: Bob moved to Ketchum in 
1980 from Minnesota for one winter to 
ski and, like many others, never left. His 
good friend Doran Key talked him into 
helping out for one night at the Wild 
Game Dinner at Warm Springs Ranch 
Restaurant....the rest is history. After many 
years of managing the iconic restaurant, 
our beloved friend and owner, Mike 
Simpson, passed away in 1999. Bob and 
I (who met at Warm Springs and have 
been married for over 20 years) took over 
as owners of the restaurant. After the 
property sold, we and our crew moved 
to Bigwood Grill for three successful 
summers until we found an ideal year-
round spot at The Grill at Knob Hill.

SVPN: What does it mean to you to be 
in this particular business, and in this 
particular community for over 20 years?

JD: It is the quality of life, our employees 
who are family, our loyal customers and 
good friends, and people we get to meet 
from all over the world, many with whom 
we have become good friends, that make 
Ketchum such a special place. 

SVPN: Can you share any sage advice 
for new entrepreneurs?

JD: As a pure business decision, running a 
restaurant or being employed in a seasonal 
town can be difficult. As independent 
owners of the restaurant in the Knob Hill 
Inn, we are grateful to have a very positive 

partnership with the owners of the hotel 
and have invested with them in revitalizing 
the property with a bar, liquor license, and 
a year-round terrace. It’s the locals and our 
great staff who are the key to our success.

BOB AND 
JOLIE DUNN  
The Grill at Knob Hill

If you’ve ever had a scone with honey butter at the 
former Warm Springs Ranch, you are likely still 
missing those dinners when you let yourself have 
two because you’d hiked to Pioneer Cabin that day. 
If you have the longing to slather that same honey 
butter, you can get your hands on the original 
recipe, now served with a baked popover made 
by the same Bob and Jolie Dunn who have been 
serving comfort food in the Valley for two decades.

The Grill at Knob Hill 
960 N. Main St.  | Ketchum 
208.726.8004 
knobhillinn.com
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SVPN: How did the fun begin in real 
estate? 

Dick Fenton: I got started with my 
partners first as Peter B. Allen Realty in 
1976. I knew Mike McCanne and Sherry 
Daech from the Warm Springs Tennis 
Club. I had done real estate brokerage 
with projects I had developed. I was the 
first outside developer Sun Valley let 
build on their property (Wildflower). 
Mike worked with Pete and Mike and I 
both were encouraging Sherry to get her 
license. She was managing the tennis club 
she had built and everyone knew her so 
we thought she’d be great. So Sherry got 
her license in 1977. Then the Holdings 
bought Sun Valley, and with their decision 
not to do further development at that 
time, Pete and Mike said I should come 
work with them so I took my classes. You 
normally need two years to become a 
broker as opposed to an everyday realtor 
but because I had so much experience, that 
requirement was waived. I got licensed in 
1978 and became a broker four months 

later. In 1979 it became PBA Realtors. 
In 1980 Pete left for the Big Island to 
grow papaya and once Pete left, it became 
McCann Daech Fenton.

SVPN: What does it mean to you to be 
in this particular business, and in this 
particular community for over 30 years?

DF: Real estate brokerage is a fun business. 
You deal with really nice, interesting 
people from all over the country and 
sometimes outside the country; some 
are first homeowners, some are second. 
Because it’s a fairly small town, you know 
most of the people you’re dealing with on 
a professional level. You don’t have that 
relationship in a more urban environment. 
It fosters a more collaborative relationship. 
Because real estate is such an integral 
part of our community—there’s a good 
portion of the community tied directly or 
indirectly to the industry—it puts a certain 
sense of responsibility on you to do what’s 
in the best interest of the community and 
not just your firm or your clients.

SVPN: Can you share any sage advice 
for new entrepreneurs?

DF: There’s a lot of opportunity and 
knowledgeable people in Sun Valley—
being able to tap into our network of 
resources here is great. In real estate, 
there aren’t going to be new firms here 
necessarily but deciding which firm 
to associate with and whether your 
personality and that of the firm you’re 
working with mesh is important. 
Common sense and hardwork. Being 
involved in the community.

DICK FENTON 
McCann Daech Fenton

What began as a handshake partnership in 1976 has 
evolved into one of the most trusted and innovative 
real estate offices in Blaine County with Dick 
Fenton at the helm. Having developed a wealth of 
expertise about the Valley's economic growth and 
development, Dick shares some of his wisdom.

McCann Daech Fenton 
271 Leadville Ave. N.  | Ketchum 
208.726.3317 
mdfrealtors.com
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Above: 

Above: A few of the current crew at Sushi on Second
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SVPN: Can you share a story about 
starting your business?

RR: It was 1967 and I was 18 years old 
the first time I tried sushi while living 
in Lahaina, Maui. Having grown up by 
the ocean in Corona del Mar, California, 
I was convinced it was the best way to 
eat seafood I had ever tried! I moved to 
Ketchum in 1975 and Jill and I opened 
Sushi on Second in 1994 in its current 
location.   

SVPN: What does it mean to you to be 
in this particular business, and in this 
particular community for over 20 years?

PL & RR: We attribute our success to the 
support of our locals and our amazing staff 
(pictured opposite). We think it is a small 

miracle that we’ve been in business for this 
long in this wonderful community. With 
the seasonality here we have seen both 
difficult and fruitful years but stay open 
year round seven nights a week for locals 
and visitors to enjoy Sushi on Second.  

SVPN: What advice can you give to new 
entrepreneurs?

PL & RR: A business is only as good as 
the people who work at it. Remember to 
work hard, and listen to your customers 
and your employees. Also, never ask an 
employee to do something you would 
not do yourself. In other words.....lead by 
example. 

PAIGE LETHBRIDGE, 
ROGER & JILL 
ROLAND
Sushi on Second
In 1994, Sushi on Second opened in their current 
location. Sake was flowing and the fresh fish was 
perfectly sliced by sushi chefs trained in the ancient 
art. Twenty-two years later, Sushi on Second is still 
rocking their contemporary Asian design and nightly 
specials with a staff of commited professionals that 
really know their stuff. 

Sushi on Second 
260 Second St  | Ketchum 
208.726.5181 
sushionsecond.com
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Above: Tracy Fink in Theodore
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SVPN: Tell us a story about starting 
your business.

Tracy Fink: I moved to Ketchum, after 
vacationing here for many years, to open 
this store in 1996. I did not start the store 
because the original Theodore is my dad’s 
idea, from the clothing store he started 
in 1964. I brought the concept and the 
name to Sun Valley and began my own 
store, with permission to borrow the name 
Theodore. 

SVPN: What does it mean to you to be 
in this particular business, and in this 
particular community for over 20 years?

TF: My original philosophy was that the 
store looked the way it looked; I never 
changed my image. If I couldn’t do it the 
way I wanted, then it just wasn’t going to 
work. I always did “me.” I wasn’t trying to 
fit into the community or trying to offer 
what I thought they wanted; I offer what 
we do. You’re only good at what you’re 
good at. I would never make concessions. 

Iit has been especially fulfilling to work 
as a team with my daughter Lily who has 
been by my side, been on every buying 
trip has learned everything I know, and 
taken it to the next level, offering this 
community 4th generation expertise to 
this beloved community.

SVPN: Can you share any sage advice 
for new entrepreneurs?

TF: When the going gets tough, the tough 
get going!

SVPN: This is a third generation store; 
tell us about passing of the baton from 
you to your daughter, Lily, as it was 
passed from your dad to you?

TF:  We have the potential for the next 
20 years, which many people don’t have 
going on here. I think Lily feels more 
capable than her mother. My grandfather 
comes from retail too. It’s in all of our 
blood. Lily’s been working here since she 
was born. She was homeschooled, so she 
wasn’t spending her days in school her 

days were spent at Theodore. Lily’s really 
been doing this since she was a child so it’s 
really natural for her; second nature. That’s 
something she’s always loved. She felt 
right. Style and our family—it’s everything 
to us. We ARE style. Everyday, style is part 
of our life. It’s almost debilitating how 
important it is. We are not just selling 
clothes here, we are selling the Theodore 
attitude and image. You don't walk out 
looking like you are wearing a particular 
designer, you look transformed into a 
Theodore girl. And that's what we love to 
do!

TRACY FINK 
Theodore

Building on four generations of family-owned retail expertise, 
Theadore in Ketchum has been showcasing impeccably made, 
uniquely styled, deceptively casual fashion since 1996. Their sun-
filled, glass-walled space on the corner of the iconic 511 building 
makes for a delicious shopping experience.
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Theodore 
511 Leadville Ave. 
Ketchum 
208.726.3544



Above: 

Above: Jim McLaughlin in hisi office.
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SVPN: Can you share a story about how 
you started your firm?

Jim McLaughlin: I opened my office in 
1975 in the Sun Valley/Ketchum area 
with no employees. My first office was 
an artist’s loft above a garage in the Red 
Cliff subdivision in a rented house, and 
I would meet clients in restaurants or in 
their homes since my 12x8 foot office was 
so small. I realized not long after opening 
that the Wood River Valley economy could 
be very much up or down depending on 
the national economy, so I started to look 
for projects outside our area in places such 
as Jackson, Wyoming, McCall, Coeur 
d’Alene, Boise, Idaho, and then California, 
Hawaii, New Zealand, and Costa Rica.  
I became licensed in 15 different states 
in order to offer architectural services in 
other areas. Since air travel from Hailey 
was limited in those days, it helped to earn 
my private pilot’s license, allowing me to 
visit distant job sites more easily and more 
frequently by airplane. I have been very 
fortunate to have had the opportunity to 
meet and work with many very amazing 

people who have selected our firm to 
design and build homes locally and in 
locations all over the U.S. and abroad.

SVPN: What does it mean to you to be 
in this particular business, and in this 
particular community, for over 40 years? 

JM: Starting my architectural career in the 
Wood River Valley was very challenging, 
however it gave me the opportunity to 
begin by designing both custom residential 
and commercial buildings throughout 
the Wood River Valley. We have designed 
many of the commercial buildings 
that add to the character and fabric of 
Ketchum, Hailey, and the Wood River 
Valley. We have many people to thank 
for our 40+ years of business including 
many local people who have given us the 
opportunity to design their buildings and/
or homes.

SVPN: What advice do you have for 
future entrepreneurs?

JM: We have been fortunate to be in 
business for as long as we have. One of 
my first clients told me that his business 
motto was: “Success comes from doing a 
common thing uncommonly well.” We 
have worked very hard to live up to that 
motto by providing exceptional service 
and we take pride in our attention to 
detail with each and every project, big or 
small. Our efforts to meet or exceed our 
clients’ expectations have been recognized 
for design excellence by many local, state, 
national, and worldwide design awards.

JIM MCLAUGHLIN  
McLaughlin & Associates Architects

From his humble beginings in 1975, 
working out of an artist's loft above a 
garage in a rented home, to operating 
one of the most influencial architect 
firms in the Valley, Jim McLaughlin 
shares his professional journey and 
some great advice.

McLaughlin & Associates 
Architects 
100 Leadville Ave | Ketchum 
208.726.9392 
mclaughlinarchitects.com
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Above: 

Above (from left): Jim Rusitto, Nick Latham, 
and Thadd Blanton
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SVPN: Can you share a story about how 
you started?

Ruscitto, Latham, Blanton: It started 
in 1979. We were all working together 
under a different partnership which 
then dissolved. We had a large project 
at the bottom of the Greyhawk ski run, 
Greyhawk Lodge. We had a lot of other 
projects going too. We’ve been working 
with the Sun Valley Company since 1992 
beginning with the design of the Warm 
Springs Lodge. Since that time, we’ve been 
the Holding family’s go-to architects. 

SVPN: What does it mean to you to be 
architects in this community for over 40 
years?

Jim: We’ve had a lot of opportunities and 
tremendous clients; a lot of opportunities 
to do a lot of different styles of architecture 
from very contemporary to rustic 
mountain lodges.

Thadd: We do residential, commercial, 
and we’re in paradise and they’re willing to 
pay us.

Jim: Because of our history and our 
clients, we got to work on the Olympic 
venue in Salt Lake City.  We now do more 
than half of our work out of state.

SVPN: Can you share any sage advice 
for new entrepreneurs?

Nick: Work hard.

Thadd: Stay out of architecture!

Jim: Take advantage of the local 
community and local clients. Get involved 
in the community.

Thadd: Definitely keep your nose to the 
grindstone. And love what you do—
otherwise, find something else.

Jim: It’s great to work in this environment. 
Winter and summer are two opposite 
environments but both are just unique and 
really enjoyable.

Nick: if you’re young, you want to learn 
as much as you can from everything you 
do and everyone you meet. Learn to read 
people and convert their wants and needs 
to good architecture; you don’t ever want 
to give them something they don’t like.

Ruscitto Latham Blanton 
711 Washington Ave | Ketchum 
208.726.5608 
rlb-sv.com
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JIM RUSCITTO, 
NICK LATHAM, AND 
THADD BLANTON
Ruscitto Latham Blanton

Since 1979, this architectural team 
has been producing a wide-range of 
stunning residential and commercial 
designs. A visit to the inner 
workings of their unassuming office 
in West Ketchum reveals an upper 
cavernous studio space buzzing with 
activity from a team of 16 architects 
and engineers working on large 

computers, each outfitted with an 
oversized shiny white banker’s lamp. 
In the center of the room are large 
conference tables where people are 
meeting, spreading out blueprints. It 
is a veritable hive of creative energy. 
Off from this large space is a single 
alcove tucked in under a dormer. 
“This is where the founders work; 

we are still on drafting tables.” And 
there, under black banker’s lights 
tucked under the sloping roof lines, 
is Thadd Blanton, as if to illustrate 
the point, sharp pencil pressing a 
line along a ruler on actual paper.  
Old school meets new school.







Above: Kathy Crosson outside Panache 
at the Sun Valley Mall.
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SVPN: Tell us how you began.

Kathy Crosson: Panache was started in 
1981. We started in the 800 square foot 
space, next to our current location, where 
Bellisimo just opened. Over the years we 
have expanded to our current location and 
a location in Park City, Utah. 

SVPN: What does it mean to you to be 
in this particular business, and in this 
particular community for over 20 years?

KC: I came to Sun Valley as a teenager 
and have raised my children here. Sun 
Valley is my home. We are lucky to have 
wonderful customers. I have watched my 
customer’s children grow up and have 

children of their own. It is fun to have 
three generations of Panache customers.

SVPN: Can you share any sage advice 
for new entrepreneurs?

KC: It’s important to have a great team 
surrounding you. My employees are what 
make Panache successful. We believe in 
giving back to our community. Several 
times a year we do events which donate 
back to local charities. Our biggest is the 
Diane von Furstenberg event we have 
done the last ten years.

KATHY CROSSON 
Panache

Panache's Kathy Crosson has been giving advice 
on the perfect special occasion dress since 1981. A 
typical overheard conversation with Kathy easily 
sounds like this: "What should should I be wearing 
for a Spring Gala in NYC?"  Kathy: "Eschew black, 
NYC is all about color this spring; we just returned 
from a buying trip. Try this Diane von Furstenberg 
floor-length wrap in sea green snakeskin print." And, 
her reccomendation, from years of tireless buying 
trips and keeping her finger on the pulse of fashion 
is, of course, always right on.

Panache 
3 Mall Lane | Sun Valley 
208.622.4228 
panachesunvalley.com
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Above: Likely in the kitchen making one of her famous 
desserts, Anne Mason lets her husband, Scott, stand in 
for the both of them.
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SVPN: Tell us a story of how you 
started.

Scott Mason: That was so long ago I can 
hardly remember. Over 25 years ago in 
1991, both Anne and I were younger and 
more resilient. I do remember working 
120 days straight, however, and some 
90-hour weeks mixed in with those 
120 days. When we first started the 
Ketchum Grill a local wine guy said, "Why 
are you going in there (the old Freddy's 
Taverne d'Alsace spot )? One gust of wind 
and that place will fall over." I'm still 
waiting for that gust of wind to blow.   

SVPN: What does it mean to you to be 
in this particular business, and in this 
particular community for over 20 years?  

SM: We have seen many restaurants come 
and go. Some of those we loved, and 
some not so much. We consider ourselves 
lucky to have a taste profile that other 
people like. But, we didn't really have any 
thoughts that this was the best or great. 
We’ve always just tried to produce food 
that we like. Luckily others like it too.  

SVPN: Can you share any sage advice 
for new entrepreneurs?

SM: Start now, take partners ONLY if 
there is no other way, and never give up. 

SCOTT MASON 
Ketchum Grill, Enoteca, 
Town Square Tavern

Partners in love and food since 1991, Scott and 
Anne Mason opened the Ketchum Grill in a historic 
home over 20  years ago and have been building a 
restaurant empire ever since. Dining à la Mason is 
an assurance of locally-sourced food, Anne Mason’s 
signature homemade desserts, and exceptional, 
consistent quality regardless of which of their three 
diverse restaurants you choose.

Enoteca 
300 N. Main St. | Ketchum 
208.928.6280 
ketchum-enoteca.com

Town Square Tavern 
360 East Ave. N | Ketchum 
208.726.6969 
ketchumtavern.com

Ketchum Grill 
520 East Ave. | Ketchum 
208.726.4660 
ketchumgrill.com
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Above: Tom Nickel stands at the center of The 
Sawtooth Club.
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SVPN: Can you share a story about 
starting your business?

Tom Nickel: In 1987 I was partners with 
Kathy Wygle in a great restaurant, bar, 
and nightclub at the base of Baldy called 
the Creekside Bar & Grill. At the time, 
what is now The Sawtooth Club was called 
The Yacht Club and owned by my friend 
Ron Geuin. Ron was moving into another 
line of work and was looking to sell The 
Yacht Club. I was lucky enough to get a 
loan from First Security Bank and make 
the purchase. While doing some research 
on the history of the place I learned that 
it was originally opened in 1937 and was 
called The Sawtooth Club, so I decided to 
take it back to its original name.

SVPN: What does it mean to you to be 
in this particular business, and in this 
particular community for over 20 years?  

TN: I fell mostly in love with the Wood 
River Valley the very first time I crested 
Timmerman Hill driving north on my way 
to Ketchum in 1980 to open Creekside 
with friends Larry Stone and Duffy 
Witmer. I completely fell in love about a 
week later during my first trip over Galena 
Summit, through the Stanley Basin and 
up to Stanley. Ever since then, no matter 
where I’ve traveled in the world, I’ve 
known that this is where I want to be. The 
restaurant business is tough anywhere, but 
particularly so in a seasonal resort town 
such as ours. With that in mind I feel 
incredibly fortunate, blessed, and lucky to 
have been in business here for 29 years and 
counting. The amazing people I’ve worked 
with and served over the years are what 
stand out the most. Come to think of it, 
I need to think of something awesome for 
2017, which will be our 30th year at The 
Sawtooth Club!

SVPN: Can you share any sage advice 
for new entrepreneurs?

TN: This can be a tough town in which to 
make a living. But if you love it here, work 
hard and never forget how lucky you are to 
be living, and making a living, in such an 
amazing place.   

TOM NICKEL 
The Sawtooth Club

Tom Nickel and The Sawtooth Club have been a 
part of memory-making in Ketchum for almost 
40 years. Starting with the iconic Creekside Bar 
And Grill in 1980, followed by The Galena Lodge, 
Roosevelt Grille, Outabounds Lounge and, of course, 
the historic Sawtooth Club, which has been one of 
Ketchum’s favorite gathering spot, serving up fun 
times since 1937!
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The Sawtooth Club

231 N. Main St. | Ketchum 
208.726.5233 
sawtoothclub.com



Above: The next generation of Atkinsons.
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SVPN: Tell us a story of how Atkinsons’ 
started.

Don Atkinson: We grew up in Picabo. 
In 1955 we built a cable TV system in 
Ketchum, but still lived in Picabo. In 1956 
my mom and dad decided we should have 
a store. The Christiania Gambling Casino 
was a full block. It sat there after they 
illegalized gambling in the ‘40s. I was a 
senior in college and then went into the 
military for three years while my mom, 
dad, and my brother stayed here running 
the store and the cable company. In July 
1956 we opened the store, “The Sun Valley 
Shopping Center,” not Atkinsons’. I came 
back from the military in 1959 and have 
been here ever since. On the other half of 
the gambling casino block we built the 
Christiania Motor Lodge motel in 1956 
or 1957. Then we moved into Giacobbi 
Square around 1969. We remodeled once, 
then in 1983 had a fire and it burned 
down. We rebuilt in 1983 and have been 
here ever since. I retired 10 years ago and 
my kids Tory, Whit, and Charles (“Chip”) 
took it over. In 1972 we bought the Triple 
S Market on Main Street in Hailey and 
then outgrew the space, moved into where 

the library is in Hailey, and outgrew that 
too and then finally built Alturas Plaza. 
The kids bought the Bellevue Market.

SVPN: What does it mean to you to be 
in this business, and in this particular 
community for over 60 years?

DA: It’s been the most rewarding thing to 
see it blossom. And my wife, my kids, my 
kid’s spouses—they’re all in the business. 
My brother’s shares were bought out by 
my children and my wife and I were able 
to pass our ownership on to them. Whit’s 
wife Susie handles all the specialty foods 
in the deli and Chip’s wife Monica runs 
the drugstore in Hailey. And now the next 
generation is back with my grandson Peter 
being put to work. It’s all in the family.

SVPN: What advice can you share for 
new entrepreneurs?

DA: You have to run businesses that 
your clientele would enjoy. We have 
three markets but they’re all run very 
differently. For instance, the Ketchum 
market is a little more high-end for the 
tourist market and the Bellevue store is 
more catered toward locals. You have to 

know who your customers are and have 
what they want. Our success comes from 
putting the customer first and taking care 
of them. Being a part of the community 
is important as well. We support concerts, 
sporting events, and all kinds of things in 
the community. Hard work and being a 
part of the community are important. 

DON ATKINSON 
AND THE ATKINSON FAMILY 
Atkinsons’ Market
There are few places in the country 
where you can fill your grocery basket 
with locally-grown vegetables, exotic 
dragon fruit, wild Alaskan salmon, fresh 
daily sushi, and salsa from your favorite 
in-town Mexican restaurant while also 
talking with friends and catching up on 
the local gossip in almost every aisle. 
While the line at Atkinsons' Market 

during the holiday season may stretch 
way into the dog food section, customers 
are seemingly more than happy to stand 
in it. Family-owned since 1956, the 
Atkinsons' Market family members are 
often found throughout the store, adding 
to the sense that your culinary needs and 
desires will always be met and given a 
personal touch.

Atkinsons' Market Ketchum 
451 4th St. East | Ketchum 
208.726.5668 
atkinsons.com

Atkinsons' Market Hailey 
93 East Croy St. | Hailey 
208.788.2294 
atkinsons.com

Atkinsons' Market Bellevue 
757 N. Main St. | Bellevue 
208.788.7788 
atkinsons.com
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