
1 2017

$1000 in prizes!
See inside for details

  Clean air and healthy foodClean air and healthy food
Log homes: New and restoredLog homes: New and restored
  A bigger, better garden  A bigger, better garden
Beautifying public spacesBeautifying public spaces

Patio conversation pitsPatio conversation pits

Locally sourced foodLocally sourced food

$100000 i i !
Most Beautiful Yards 
Most Beautiful Yards 

in Sanpete Contest!in Sanpete Contest!
20172017



Central Utah Home & Garden Guide - 2017 2



Central Utah Home & Garden Guide - 2017 3

 These days, we’re grappling with climate change and concern about 
putting toxins into our environment. We’re finding it is more important 
than ever to keep our footprint on the environment as gentle as possible, 
even away from city living.
 As much as ever, we are juggling work (often a job combined with a 
home-based business), home, family, community and leisure, all as our 
focus continues to be fragmented by an onslaught of technology-based 
messages.
 In such an environment, some of the buzz words are “sustainability,” 
“locally sourced,” “organic,” “simplifying” and “repurposing.” We want 
yards that require less tending and less water. We want to feel a connec-
tion with nature in our homes and communities, which is leading to a 
desire for orderly public spaces punctuated by bright flowers. And we’re 
willing to pitch in to create such spaces.
 We want to get food from our own gardens or nearby family farms. 
Some people are raising their own chickens and beehives for home 

production. It’s a life that was second nature to our grandparents. Now 
more of us are making a conscious effort to get back to that life.
 In home decorating we’re moving away from both cubic and avante 
garde styles toward country or historic decor, or a mix of styles. That 
includes log homes and takeoffs on the historic farmhouse. Houseplants, 
too, are back.
 All of these “changes” are a natural fit for the folks of Sanpete 
County, who generally want to take what’s best about the 21st Century 
and integrate it with the wholesome, simple ways of living we’ve always 
known.
 In this year’s Home and Garden magazine, we talk to Sanpete na-
tives as well as move-ins from other counties, all of whom are pursuing 
simplicity on their own terms. Whether it’s restoring a historic log home, 
planting and harvesting a huge garden, or just being prepared for the 
future, everyone we’ve spoken to cherishes the opportunities Sanpete 
County affords them.

Why a “search for simplicity?”
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Mt. Pleasant

462-3333

Sanpete County residents: Pick up your 
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Turn at big Norbest sign on S.R. 132 between Pigeon Hollow 
Junction and Moroni. Phone: 436-8225, Hours: M-F: 8-5, Sat.: 

8 am-2 pm. Will deliver your 
Nutri-Mulch for nominal 
fee. Minimum delivery is 
2 yards. (Our truck can 

hold 4.5 yards).
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By John Hales
 
 If you’ve been thinking about 
building a patio but don’t what you 
want exactly, let us suggest one thing. 
Do not begin by scrolling through 
online pictures of patios to try find 
the one for you. Looking online might 
have its place somewhere in the pro-
cess of planning and design, but not 
at the outset.
 If you go online, you’re likely 
to be overwhelmed with ideas 
to the point of 

confusion or even frustration. That’s 
because it only takes 15 seconds to 
discover there are as many kinds of 
patios as there are homes. Forget even 
trying to come up with categories to 
group them into. (What category, for 
instance, does a giant chess/checker-
board patio—yes, pieces included—
fal l  under? 

(see photo Page 10)
 The key to creating a patio space 
that will bring you and your family or 
friends many an afternoon or evening 
of enjoyment is planning.
 Bob Vila, the expert home renova-
tor of “This Old House” fame, says the 
first step (and this is where probably 

a great many go wrong) is 

not to try to decide what your patio 
will look like. Rather, according to 
www.bobvila.com, you should decide 
what you want your patio to do.
 Do you plan to use it for barbecu-
ing and eating? Will it be a space for 
general entertaining? If so, how many 
people would you like or can you af-
ford to accommodate? Do you want a 
one-with-nature garden spot for calm 
reflection? Do you want to use it for 
sunning? Do you want an outdoor 
work area for when the job calls but 
it’s too nice to be cooped up inside? Or 
do you want to play life-sized chess? 
(Apparently some people do.)
 Answering the question of func-
tion will help you to figure out the 

form.
 Then there’s  location. For in-
stance, if you plan to use your patio 
a lot, maybe primarily for eating, 
then putting it where it is accessible 
from the home’s kitchen is a good 
idea. For more general entertain-
ing or recreating, maybe just off 

the living or family room is more 

Planning the perfect patio
Pro tip: Function should dictate form

Continued on 
page 8

Portions of the Richards patio are under 
the roof of the upper level of the house 
while other portions extend out into the 
yard. They have a conversation pit in one 
part of the open patio. 



Central Utah Home & Garden Guide - 2017 7

Upgrade your Internet today. 
visit: centracom.com/moreSpeed
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How many Internet 
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Do you wish movies and music could be downloaded more quickly? Each connected 

device will use Internet bandwidth leaving less for other devices. For example, Netflix 

recommends a 10 Mbps connection for each account. CentraCom has the Internet 

speeds to meet your growing needs. We offer Internet speeds that will help all your 

connected devices do more, even faster. More speed keeps your devices happy, add 

more speed today at centracom.com/moreSpeed or call 427-3331

Is it time to upgrade your Internet?



8 2017

appropriate. If you’re going to use it to sunbathe, 
BobVila.com says, put it in the part of your yard 
with the best exposure (exposure to the sun, that 
is—not your neighbors).
 Since we’re talking about the location of your 
patio, there are a couple other things to consider. 
Avoid putting your patio in a low area of your 
yard where moisture is prone to collect, which can 
erode the stability of the patio, and contribute to 
mildew or weed growth. 
 Before putting the patio in, note whether your 
intended location is an area where leaves, twigs 
or other debris is prone to collect. And, the last 
thing you want to do after putting in a treasured 
addition to the home is to have to dig it up in order 
to access plumbing, sewer or electrical lines. You 
should also make sure of any building or zoning 
codes that might influence things.
 So, now that you know what you want your 
patio to do and where you want to put it, take it 
easy for a bit. Mark the area off somehow—stakes 
and twine-string, or even spray paint—and live it 
with it for a few days to make sure it sits right with 
you.
 If you haven’t already done so by that point, 
determine your budget, because now you’ll start 
considering the materials you’re going to use.
 It may be that the preceding steps have already 
helped you decide what you want your patio to 
look like and any special features you might want 
. For instance, a current trend in patios is what 
are called “conversation pits”—seating arranged 
around an open fireplace to allow for comfortable 
conversation, often in intentionally sunken areas 
(thus, “pits”).
 At this point, browsing online for ideas may 
be helpful. By now you have a grasp of where the 
project is headed, so you can avoid getting either 
discouraged, overwhelmed or led down the rabbit 
hole by incredibly gorgeous or elaborate patios you 
neither can afford nor have space for.
 Choosing the right material is a matter of taste, 
cost and, again, function. If you want the patio 
flooring to be easy to clean, chose a material that 
is easily washable and easy to maintain.
 Patios built onto the existing home should look 
as much as possible like natural extensions of the 
home (at least, that’s the conventional wisdom), so 
use materials, colors, textures, etc., that fit. Patios 
built out in the yard should merge easily with the 
landscape, not  look jarring to the eye.

 

Various construction materials each have benefits 
and drawbacks: cost, lifespan, tolerance for the 
particular climate, texture, heat retention, ease 
of installation and, as noted, ease of upkeep.
 The basic ones include:
 • Poured concrete —This is the least expen-
sive, but actually more labor-intensive to install, 
and some would say the least aesthetically pleas-
ing, though adding color and/or a wet-look clear-
coat gloss acrylic concrete sealer can look quite 
nice.
 • Pavers—Pavers are like tiles, but are manu-
factured to be used over a soft base, like earth or 
packed sand. They are made typically of concrete, 
clay and stone. They can be dyed almost any color 
and cut to any shape to mimic, for example, the 
appearance of flagstone or cobblestone. Using 
pavers or tiles will, of course, require that you 
come up with the pattern you want, a whole other 
planning step, but there’s plenty of help online or 
at home-improvement stores for that.
 • Composite pavers—These pavers are almost 

Continued from 6

Rick and Julie Christensen enjoy the conversation pit 
they’ve installed at their home in Manti.

Patios by design
 Though perhaps the most important way to classify 
patios is by the function they serve, they can also be 
grouped in categories based on design elements.

Freestanding or Detached Patio
 These are not adjacent or attached to the home, 
but are out farther in the yard. They are good for 
larger properties. They can be accessed by a path, 
and often include things like gazebos, roofs and water 
features.

U-Shaped and L-Shaped Patios
 At least one end of this type of patio hugs the out-
side of the house, and is usually accessible from a 
couple different rooms in the home. They are gener-
ally easy to design and build.

Wraparound Patio
 This is similar to a wraparound porch, but is larger 
and not covered. It is usually attached to the side and 
back, rather than to the front. It has the effect of en-
larging the home’s living space.

Multilevel Patio
 Especially (but not exclusively) effective on sloped 
or large lots, these patios have more than one level, 
with the different levels connected by steps or paths. 
Multilevel patios can help set off different areas of the 
patio used for different reasons: A barbecue/dining 
area on one level, a conversation pit in another sunk-
en level, for instance.

Entry Patio
 Unlike most patios, these are built at the front of your 
home. Often, they will have privacy walls, paving, plants 
and decorative features that are comfortable for the resi-
dents, and welcoming and inviting to guests.

SOURCE: WWW.THESPRUCE.COMContinued on page 10
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always made from recycled materials such as old 
tires. Color selection is limited, but they are slip-
resistant and comfortable underfoot. They may not 
be quite as durable as other options.
 • Brick—Brick gives an old-world aesthetic, and 
is available in many patterns and colors. Certain 
effects can be achieved by using bricks of different 
colors in whatever pattern you might choose. If 
using brick, make sure it is rated for outdoor use 
and for the local temperature range.
 • Natural Stone—This is where you have your 
slate, travertine, limestone, sandstone, flagstone, 
etc. Natural-stone pavers can be found in uniform 
or irregular shapes, though installation of irregular 
shapes is more complex and sometimes discour-
ages the do-it-yourselfer. Except for specialty tile, 
natural stone is the most expensive patio material.
 • Tile—Tile can range from reasonably priced 
to prohibitively expensive. It comes glazed or un-
glazed, but remember that glazed tile can be slip-
pery even when dry. A popular unglazed tile is terra 
cotta, the reddish-hued tile with a distinctively 
southwest look and feel. Tile can only be placed 
on a concrete underslab, so take that into account 
in your budget.
 Finally, it’s time to build. We won’t go into 
the steps of installation, since they’ll vary from 
material to material. Do-it-yourself installation 
guides are available at hardware stores or online. 
Basically though, there are five steps for installa-
tion (though these steps are specifically for pav-
ers and, admittedly, this is a simplification):
 1. Prepare the site by marking the perimeter 

and digging out the area approximately six inches 
deep.
 2. Edge the perimeter with aluminum or plastic 
edging material, or with braced two-by-fours.
 3. Put down a layer of heavy duty landscaping 
fabric, which will inhibit weed growth. Add the fill, 
gravel for four inches, and put two inches of sand 
on top of that.
 4. Put in the patio-floor material (pavers) over 

the sand.
 5. Fill the space between pavers with more 
sand. You can use a polymeric joint sand for a more 
permanent fill.
 Finally, plant any land cover, shrubbery or 
other flora, install other features (e.g., the afore-
mentioned conversation-pit fireplace) and put out 
your patio furniture.
 Enjoy for years to come. 

Continued from 8

Patios should be built with their primary purpose in mind. The patio above is clearly intended for eating and barbecue, while 
the patio below left features a “conversation pit” and is designed for casual get-together and talk. Other patios can be designed 
for fun and games, even taken to what some might consider an extreme like the life-sized patio chessboard.
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1912 N. Hwy 89, Mt. Pleasant

FOR ALL
YOUR 

CONCRETE
NEEDS

462-3228

423 S. 100 W., Salina - 529-7488

Gardening supplies, 
tools, potting soils, 
seeds, hoses, and 
everything else you
need to have a 
wonderful garden!

Remoding your 
home or a room? 

We have what you 
want, tools, 

materials, and 
expertise!

Meeting your seeds, 
fertilizer and farming 
needs for __ years!
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When you need
a title search

done right!

All the great coverage of State Farm with the 
friendly, down-home courtesy of Sanpete!

309 E. Main Street, Moroni
Phone (435) 436-8601

Danny Dyches

INSURANCE

Joe and Lori Gee have created 
a haven for themselves in 
a restored 1880s log cabin 
outside Spring City.
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By Linda Petersen

  SPRING CITY—For some, the Ameri-
can Dream is amassing fame and fortune. But 
for Joe Gee, a retired orthodontist, the dream 
has always been a lot simpler. 
 “Joe always wanted to live in a log cabin. He’s 
a cowboy through and through,” his wife, Lori. 
said.
 That dream came true for Joe and Lori Gee 
six and a half years ago. The couple now lives 
outside Spring City on Canal Canyon Road in an 
1880s restored log cabin. They bought the logs 
for their home from Joe and Lee Bennion, also 
of Spring City, who had had them under tarps 
after deconstructing a home in Mt. Pleasant four 
years earlier.
 

Building from the ground up
 The rough-hewn logs, which featured 
unique dovetails, were numbered as the home 
was taken apart. Reassembling them was a bit of 
a puzzle. Since about 10 percent of the logs had 
degraded to the point where they were unusable, 
the couple learned how to age logs using just 
water and vinegar.  
 Then Lori signed up for traditional building 
skills classes at Snow College. The couple hired 
some of the same instructors to help them put 
the cabin back together. Lori said it took about 
seven months to make the house livable.
 The original cabin was just 1,100 square 
feet, tiny by modern standards. So Joe and Lori 
built a salt box addition where they located their 
kitchen.
 “It looks and feels very traditional but has 
modern functionality,” Lori Gee said.
 The Gees also added two courses of logs to 
allow them to have an upstairs master bedroom. 
A main floor bathroom and small laundry/stor-
age area finish out the home. 
 Lori Gee said she has become the “world’s 
expert on small space storage.” A crawl space 

below the home is used for storage while a sep-
tic system services the plumbing needs of the 
structure.
 The home is heated by a forced-air gas 
furnace that has been converted to propane. 
There’s no air conditioning. While the logs are 
very well-insulated, “There’re four or five days in 
July when I sure would love an air conditioner,” 
Lori Gee said.
 The couple also built a log guest house, 
which is constructed of logs sawn at a mill. It 
has a main living room, a bathroom, bedroom 
and a loft.
 None of this was cheap. Lori Gee estimates 
the guest house cost them around $40,000 to 
construct and doesn’t “even want to guess” how 
much the main house cost to restore.
 Since modern cabinetry won’t fit in an 
1880s home, everything had to be customized. 
The Gees have three-over-three wood win-
dows (two rows of panes with three panes in 
each row), a poplar floor milled in Colorado 
and a modernized Heartland stove built in 
Canada by Amish craftsmen.

Living the dream
 Joe Gee had owned the 6-acre property for 
23 years, and long before he and Lori met, had 
his goal of living in a log cabin in mind. While 
the Gees love the life they have chosen, there’s a 
lot to contend with for the couple who is origi-
nally from Utah County.
 “Joe and I laugh at the concept of ‘simple 
living,’” Lori Gee said. “This is hard living. It’s a 
lot of work.”
 For example, animal life takes on a whole 
new dimension when you’re living in the middle 
of it. For the Gees, fly abatement is a series of fly 
strips around the house. Then there are  badgers, 
gofers, coyote, deer, snakes and other creeping 
things to deal with.

Spring City couple Spring City couple 

The Gees’ modernized Heartland stove was built in Canada by Amish 
craftsmen.

The layout of the Gees’ home takes advantage of every inch of space.

All the cabinets in the Gees’ home had to be customized to fi t.

Continued on page 14

‘living the dream’‘living the dream’
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 “Every year it’s a different challenge,” 
Lori Gee said. “The first year it was grass-
hoppers.”
 It’s also a challenge to determine what 
to plant in their 1/3-acre garden so as 
not to attract rabbits and deer. And the 
winters can be cold and 
long. Several years ago, 
they dealt with -25 degree 
several days in a row, Lori 
Gee remembered.
 One thing she did not 
expect to contend with 
was dust. “I deep clean 
the house at least once a 
week,” she said.
 After a few seasons, Lori Gee installed 
rock paths with metal edging throughout 
the property. Nevertheless, the driveways 
have to be redone often.
 Despite all that, she would never 
trade her life. “There’s a simplicity here,” 
she said.
 Family visits often.  The guest house 
with its loft is heaven to the 15 grandkids 
the couple share.
 “It’s like getting away from life,” Chris 
Lang, Lori’s daughter, said. “The kids love 

it.”
 Much of that is grandma’s doing. In 
addition to their garden, the couple has 
chickens, dogs, cats and three mules. Lori 
Gee leaves carrots in the ground in her 
garden so the kids can feed them to the 
mules and grows peas just so the kids can 
eat them directly from the pods. 

A close-knit community
 The pair loves the community and 
say they are more social than they ever 
were in the city.
 “It’s a much more close-knit com-
munity,” Lori Gee said. “I thought there 
would be a small-town, closed feel, but 

instead everyone has been so welcoming. 
It’s delightful.”
 Neighbors help each other out, she 
said. Friends headed to Provo will stock 
up at Costco and other superstores for 
each other. 
 And Lori Gee said over time she has 
herself changed. “When I go to the city, 
I don’t fit in as well. Life here is more 
relaxed,” she said.
 Her advice to anyone contemplating 
such a dramatic life change is to go slowly.
 “Don’t throw your entire nest egg into 
it. Make sure both of you love it because 
it is a big commitment,” she said.
 If you’re a person with hobbies, Lori 
Gee said it’s easier to live in the country. In 
their barn, Joe builds saddles while Lori 
has her quilting shop in an adjacent room.
 “We’re super happy. I love working 
hard,” she said. “I want to do this until I 
can’t take care of my flowers and garden. 
Hopefully, I’ll be 90 or so by then.”
 And Joe Gee? He is living his dream, 
riding mules, working his land and run-
ning his hand over the rough hewn logs 
above his bed before he lays his weary but 
content body down to rest each night.

  GUNNISON—The individual or family who 
wants to restore an existing log home is a rarity. But for 
people who want a modern log home, there are a lot of 
options, according to Brett Belnap of Satterwhite Homes.
 If you have nothing more than an idea in your head, 
Satterwhite or other log home companies can provide 
you with plan books containing hundreds of log home 

designs. Once you decide what you like, subcontractors 
can do the final designing and engineering electroni-
cally. They can even take plans for a conventional home 
and convert them into schematics for a log home.
 Most of the designs are 2,000 to 3,000 square feet, 
one or two levels, and can be customized to your needs 
to include, for example, a garage, basement, or a more 
custom bath or kitchen. Current interests, Belnap says, 
include enlarged family rooms and master bedrooms. 
Some modifications include outer log walls with more 
conventional two by fours inside.
 Satterwhite’s clients are split 50-50 between residen-
tial and vacation home owners, he says. Generally, new 
log homes run $130 to $160 per square foot. Internal 
finishes such as granite or tile can increase those costs. 
Construction takes five to nine months, depending on 
the size of the structure and whether you’re willing to pay 
more for a speedier crew.
 Belnap says the biggest concern he hears from po-
tential buyers is how much effort is needed to maintain 
log home exteriors. Traditional coating systems are oil- 
or water-based and provide a shiny finish which must be 
redone every three to five years. Generally, a five-gallon 
bucket of the coating costs around $400.
 But in recent years, Belnap has discovered a product 

called Eco, a plant/
mineral-based coating 
that never has to be 
reapplied. It gives a 
more rustic finish than 
traditional coatings, 
Belnap says, but can 
be applied with a 
garden sprayer and 
costs about $85 for a 
5-gallon bucket. While 
hardware stores won’t 
generally have it on 
their shelves, they can order it in, he said.
 The second-biggest concern is flies. Most poten-
tial buyers know at least one log home owner who is 
plagued by them. Generally, that indicates the house 
hasn’t been sealed properly. You get what you pay for, 
and the lowest bidder may cut corners to make a profit, 
including not sealing the structure properly, Belnap says.
 Belnap lives in a log home he built himself, along 
with his sons, 17 years ago, so he knows what he’s talk-
ing about.
 “It took me 15 years to get, but it’s fun and it’s com-
fortable,” he says.

Continued from 13

A guest house on their property provides space for the Gees’ 
many visitors, and is outfi tted with period furnishings (inset).

Many options available for those seeking to live in a log home

The living space in a new log home can be very modern and 
comfortable.

A log cabin treated with Eco, a 
mineral-based coating system, 
stays water-tight and never 
needs to be treated again.
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 MANTI—After a difficult divorce, 
Katelon Rey-Grant needed to re-center 
her life. A deeply spiritual woman, 
she made this need the subject of her 
prayers, fully expecting a response. 
But, the answer, which came several 
months after she began to ask, took her 
completely by surprise.
 Rey-Grant, at that time a Utah 
County resident, got a call “out of the 
blue,” she says, from her friend Kathy 
Whitaker, a realtor in Sanpete County, 
asking if she wanted to buy the Yardley 
Inn in Manti.
 While Rey-Grant had been to 
Manti a time or two over the years and 
knew where the inn was, she had no 
connection to the community or to the 
inn itself.
 “I prayed about it and was stunned 
to discover that was what God wanted 
for me,” she says. “I actually went back 
four times asking if it was so, and each 
time the answer was ‘yes.’”
 So Rey-Grant, who had no expe-
rience in the hospitality industry or 
in restoration of structures, sold her 

home, moved to Manti in August 2016 
and began work on the historic inn.
 “It was an interesting adventure. I 
went forward in trust. I’ve met amaz-
ing people and seen wonderful things 
happen,” she says.
 Rey-Grant is a professional network 
marketer who believes in a holistic ap-
proach to healing and rejuvenating. She 
took the same approach with the inn.
 “Restoration is my passion,” she 
says. “This building had amazing 
bones and structure. Just as people 
must restore themselves from within, 
we started from the foundation of the 
house and took it down to its bare es-
sence.”
 Rey-Grant and her helpers chipped 
out the tile in the hall, replaced light 
fixtures, removed wallpaper and re-
stored the walls. And when it came to 
the floors, Rey-Grant was delighted to 
discover 125-year-old pioneer wood 
flooring under the worn carpet.
 These days, most of the restoration 
work is done. So, in addition to bring-
ing the house back to life, Rey-Grant 
has made changes to reduce its carbon 
footprint: She has installed solar panels 
on the roof and planted 21 trees around 
the property.
 Today, the boutique hotel offers 
five comfortable and restored rooms 
to guests, who, Rey-Grant said, usually 
come to escape the stress of city life, if 

Restoration and renewal

 (above) The decor in the main lounge at Yardley Inn is both elegant and 
restful. Owner Katelon Rey-Grant says she can see the diff erence in guests 
between the time they arrive and when they leave.

(top right) Guests at the Yardley Inn can rest and refl ect in the solarium, 
a hallway lined with potted and hanging pots. The solarium is near a spa 
off ering massages in which only natural lotions are used.

(bottom left) All the decor in the Yardley Inn is designed to bespeak peace 
and comfort. This is the dining room where people staying in the fi ve guest 
rooms gather to eat meals made from organically grown food.

New-look Yardley 
Inn helps guests 
relax and recharge

Continued on page 18
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only for a brief respite. 
 Knowing the needs of her clientele, it wasn’t enough 
for Rey-Grant to just change the appearance of the 
house. She wanted to make it a healing place.
 “I try to create what I’d want for a getaway,” she 
says. “People want something more intimate, personal 
and memorable. That’s what we can give them here at 
the Yardley Inn. We welcome people who come in as 
strangers and, by the time they leave, we feel we have 
expanded our family.”
 As the restoration took shape, Rey-Grant thought 
about what she wanted to offer. What resonated with 
her most, he says, was a holistic, healing modality. That 
meant out with the artificial and back to simple, natural 
things.
 A spa that offered restorative massages utiliz-
ing only natural lotions, along with a yoga class in 
a heated room for guests and locals, seemed to be a 
natural choice and in keeping with the tradition of 
the inn.
 Mirroring that clean, holistic approach, all the food 
served at the inn is organically grown, either in the inn’s 
own garden or purchased by Rey-Grant herself. Each 
breakfast is handmade and features fresh vegetables, 
along with real butter and organic maple syrup. Healthy 
and customized options are always available. The inn 
will even provide ketogenic or gluten-free meals on 
request.
 The air in the Yardley Inn is fragranced by essential 
oils. Only natural products are used in everything from 
the in-room toiletries to the cleaners used to keep the 
house spotless.
 “We try to keep everything a pure environment,” 
Rey-Grant says.
 Already, going into just the inn’s second season, 
Rey-Grant sees a positive change among many of her 

guests after a night or two’s stay.
 “I love watching that transformation,” she says. 
“They come in the door harried but hopeful, and they 
leave glowing, refreshed and rejuvenated.”
 In keeping with the energy of the house, Rey-Grant 
has a dream to provide programs to help guests and 
others work on their own healing or personal growth. 
With much of the renovation complete, she is turning 
her energies to putting such programs together.
 She hopes to offer monthly workshops on topics 
such as enriching your marriage, rebooting your life, 
healthy cooking, and exercise and rejuvenation.
 “I want to take the legacy the Yardley family started 
and make it a place of peace,” she says.
 A recent well-attended workshop by marriage and 
family therapist Michael Blair kicked off the inn’s of-
ferings.
 While the answer to why she needed to buy and 
restore the inn is still unfolding, Rey-Grant said the 
whole experience has been a healing process for her 
and her staff.
 “This process has shown me I can do things I never 
thought I could,” she says. “I now have a new purpose—
regenerating joy.”

Continued from 16

Katelon Rey-Grant ensures every detail sets the right tone at 
the Yardley Inn, and she’s not above polishing the silver when 
needed.

Katelon Rey-Grant of Manti’s Yardley 
Inn shares two of the inn’s

 most popular dishes:

White Chocolate & 
Raspberry Bread Pudding

6 large French croissants
4 egg yolks plus 3 whole eggs
2 ½ cups heavy cream
½ cup milk
2 cups big white chocolate chips
1 cup frozen raspberries 
1 T. vanilla
1 ½ cups sugar
½ tsp. salt
Butter or PAM 
Raw sugar

 Cut croissants at an angle into 1” slices; 
place in bottom of buttered baking dish.
 Add chocolate pieces and raspberries or 
dried cherries.
 Mix yolks, eggs, cream, milk, vanilla, sugar, 
and salt.
 Pour over croissants, pushing them down 
until all the liquid is absorbed into the bread 
pieces. There will be lots of liquid. 
 Sprinkle raw sugar on top.
 Bake at 300-350 degrees for 30-40 minutes.  
Should remain soft and moist with croissant edg-
es that poke above the filling slightly browned. 
   

Lemon Souffle Pancakes

3/4 cup milk
2 TBSP white vinegar
1 Cup flour
3 Tbs. sugar or honey
1 tsp. baking powder
1/2 tsp baking soda
1/2 tsp salt
1 fresh local organic egg or flax egg for those 
with egg allergies
2 Tbs. melted butter
1 tsp. vanilla or almond extract 
Zest of one organic lemon
* Delicious add ins:  blueberries, small cubes of 
fresh banana, walnuts, pecans. 
Serve with pure organic maple syrup; top with 
a garnish of pecans carmelized in maple syrup 
and real butter. 

 Combine the milk & vinegar in a small bowl 
for ten minutes to sour, set aside. Combine dry 
ingredients in a small bowl. In a smaller bowl, 
whisk soured milk, egg, vanilla, & melted butter, 
and lemon zest. Make a well in dry ingredients. 
Pour in wet ingredients. Fold in until lumps are 
gone. Do NOT overmix. BE GENTLE. The bat-
ter will be thick. Let the batter sit 10 minutes 
undisturbed; no stirring. Gently dip out 1/4 cup 
batter  on greased frying pan or grill. Here at 
the Yardley Inn, we use bacon grease.

Yardley Inn owner Katelon Rey-Grant was thrilled to discover 
125-year-old wood fl oors under the carpet during restoration 
of the inn.
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THE “HECK-OF-A-GOOD-DEAL” 
HOME EQUITY CREDIT LINE

The right home equity line can give you the 

financial flexibility and spending power to cover 

so many things. From expected expenses like 

a room addition or college tuition to life’s little 

surprises, a home equity credit line from Zions 

Bank is an ideal way to fund your life.* 

If you’re not banking with Zions Bank,  
perhaps you should be. 

Equal Housing Lender NMLS# 467014A division of ZB, N.A. Member FDIC

*Loans subject to credit approval; terms and conditions apply. See bank for details.

Get a great introductory rate.

99 South Main St .   
Ephraim, UT 84627 
(435) -283-0555 
statewidefunding.com 

Whether you’re buying, building, or refinancing, 
let Statewide Funding be the next stop on your 

journey to getting your dream home. 

L ike  us  on  

Facebook !  
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By James Tilson
 
  EPHRAIM — People who grew up in the 1970s remember how you couldn’t 
go into most friends’ houses (or even your own) without tripping over a multitude of 
houseplants, such as the ever-present Boston Fern or spider plant. 
 Over time, houseplants went out of style and were replaced by silk varieties, scented 
candles and other decor. But 1970s-style houseplants are seeing a resurgence.
 With a renewed awareness of their air-cleaning and oxygen-providing abilities, not 
to mention their soothing effect , people are bringing plants back (or introducing them 
for the first time) into their homes.
 But the plants now showing up in homes aren’t your mother’s or grandma’s house-
plants. Varieties like succulents, which thrive on neglect and are great for the super-busy 
family are popular. The “it” plant of the moment is the fiddle-leaf fig, which requires 
minimal watering.
 And, according to Garden Design magazine, many people now view pots and 
planters as small-scale inside landscapes. Rather than housing a single house plant, 
they’re placing multiple plants or even mini indoor gardens in a single container.
 The magazine quotes Helen Battersby, a writer, gardener and garden coach based 

in Toronto, Canada. “Whether it’s a terrarium, a living wall or 
an indoor planter, people are becoming more interested in 
treating a plant pot as a small-scale landscape,” Battersby says.
 Walmart in Ephraim has a wide selection of house plants 

on hand, as well as garden and 
house plant seeds, plant foods 
and fertilizers, mulch and 
landscaping tools. 

 Tammy Brewer, Garden 
Center manager, men-
tioned other stores in San-

pete County that also carry 
house plants. “Farmer’s Flo-

rist in Mt. Pleasant is a good 
source of house plants; they always 
have a good selection. Anderson’s 
Floral in Ephraim is also good,” 

she says.
 At Walmart, you can find that 

Boston Fern you remember. But the 
store also carries some plants your mom 
never would have imagined—Bonsai 

trees, bamboo and aloe vera, along with 
ferns, peaceful lily, cane and more.
 Brewer says she recently received some 

new shipments, so currently the store is well-
stocked.
 Brewer says that the house plant market is 

 Health awareness helping 
houseplants make a comeback

Steve Wanner and Tami Brewer of Walmart Garden Center are willing to assist you with any 
spring yard or garden needs. They are qualified to answer any questions you may have 
regarding pesticides, how-to projects and know which plants will grow the best in your 
terrain.

seasonal. She always gets a big rush in the fall when new students come to Snow College. 
In the summer, outdoor plants are popular, and in the spring, bulb plants, like tulips 
and Easter lilies go out the door fast.
 Among the many offerings in the garden center is something relatively new—or-
ganic plant food. Brewer says the store has been providing organic plant food for the 
last two years, and the organics “sell pretty well.”
 Walmart features the Espoma line, which offers all-natural plant food rich in vita-
mins and beneficial microbes, along with organic fertilizers that are generally carbon-
based compounds. 
 The section is located within the Garden Center, with about four feet of shelf space 
on the same aisle as regular fertilizers and plant food. The plant foods are organized 
according to the plant for which they are intended—succulents, vegetables, house plants 
and so on.
 Currently the Garden Center only has terra cotta planters, but Brewer is hoping to 
get more in. In the meantime, Walmart.com carries a variety of planters. You’ll see the 
macramé styles you remember from your mom’s day, but you’ll also find a variety of 
hangers, caddies, stands and stacking planters.

Tammy Brewer of Walmart holds a 
fl owering anthurium house plant, a species 
that thrives on organic soil and doesn’t use 
a lot of water.
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37 E. 700 N., Ephraim
283-3242

Want it to look great?
Call us!

Sales, Installation, Service
Serving Central Utah since 1977

436-9316
851-4872

Updating your garage door is one of the 
best ways to improve your home.  Give us a 
call and we can help you find the perfect 
garage door for you! 

We service and repair all make and models 
of garage doors and openers.

Farmers Cowboy Floral & Gift
Your Service Floral for 39 Years!

462-
57 W. Main, Mt. Pleasant

farmersfloral@outlook.com
New management!

Have a yard you are proud of?

See information on Page 2 about our 2nd 
Annual Beautiful Yard in Sanpete Contest!

Judging in June



Keith and Diann’s garden is a full half-acre, and their novel techniques lead to bountiful crops. One summer they harvested 2,700 cucumbers.
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By Robert Stevens
 
  SPRING CITY—When it comes to garden-
ing, a Spring City couple can’t let good land go to 
waste, even if it means giving away most of their 
veggies so they, too, don’t go to waste.
 Keith and Diann Wilcox have been turning 
hard work and novel techniques into a bounty of 
vegetables and fruit from their garden for years. But 
they didn’t always have a garden this big.
 Both originally from Idaho, Keith and Diann 
met at Ricks College. Diann went on to earn a bach-
elor’s degree at BYU. Keith owned a service station 
for 10 years and later worked for National Rubber 
Products in Nephi for 17 years. Despite their back-
grounds, the couple says they are essentially farmers 
at heart. 
 After living for 16 years in Moroni, the two 
moved to Spring City 21 years ago. While in Mo-
roni, they grew enough veggies to meet their needs. 
But when they saw the Spring City property go up 

for sale, they were impressed by the amount of space 
they would have to garden. They quickly made an 
offer. After buying it, they immediately began plant-
ing their garden.
 “I just can’t let good ground go idle,” Keith says. 
“We saw this had the potential for a big garden, so 
we started right away.”
 Early in their undertaking, the Wilcoxes faced 
some challenges. Raccoons came out in force to 
feast on their garden.
 “Sometimes they would take more than half 
of the whole crop of corn,” Keith says. “One year, I 
counted 357 ears they had eaten.”
 Keith began trapping the raccoons and says he’s 
trapped over 250 of them. But trapping them wasn’t 
enough. The couple wanted to find a way to repel 
them from their garden. 
 They tried an electric fence. Then they tried 
having a radio playing at all times near the garden.

Pro tips: Large-scale gardeners 
share secrets and  harvest

Keith and Diann Wilcox of Spring City.Continued on page 24
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1 N. Main, Manti - 835-3151
Monday thru Saturday, 10 am - 6 pm

Day and 
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 “That worked for a little bit, but 
they figured it out before long,” Keith 
says.
 Although they admit that they 
haven’t found a method of keeping the 
racoons away 100 percent of the time, 
Keith and Diann say the best strategy 
they have found is to borrow a friend’s 
dog and tie it up in the garden overnight 
once in a while.
 With the raccoons mostly under 
control, Keith and Diann Wilcox began 
starting seeds in a greenhouse in the 
early season and transferring them to 
the garden once they had sprouted.
 “Watermelon is my favorite,” Diann 
says of their crops, but the couple grows 
a large range of vegetables and fruit, 
including squash, corn, peppers, peas, 
honeydew melons and many others. 
 As part of their mission to grow 
big, the couple keeps their ears open 
for techniques to improve their crop. 
One such technique is a way of growing 
certain plants like Diann’s watermelon 
under a layer of black 6-mil plastic 
spread down across the ground.
 “You make a hole in the plastic big 
enough to put your starter in,” Diann 

says. “It keeps the heat in, ripens every-
thing and keeps the weeds at bay.”
 The couple says the black plastic 
method is especially effective with a 
large garden like theirs because they 
don’t need to spend all their time pluck-
ing out weeds.
 “Weeding a half-acre of garden over 
and over is time-consuming,” Keith says. 
“The plastic saves a ton of work and 
time.” 
 Another way the couple saves time 
gardening is using a custom potato 
planter Keith designed and built himself. 
The planter mounts to a small garden 
tractor which Diann drives while Keith 
operates the planter. The planter has a 
built-in plow to dig an even row while 
a built-in chute drops potatoes into the 
planting rows.
 “It might look a little funny, but it 
works like a charm,” Keith says. “We 
can plant a 150-foot row in 5 minutes. 
Without it, planting this many potatoes 
by hand is a big job.”
 Keith and Diann are always trying to 
learn new tricks to keep improving their 
garden. Recently the couple learned of a 
technique to repel bad bugs from your 
garden.
 “You just gather up some of the bugs 

Continued from 22

Keith and Diann Wilcox of Spring City check their greenhouse seedlings. The two are lifelong 
gardeners who grow on a large scale, which allows them to give away 75 percent of their crop 
to family and friends.

Keith and Diann Wilcox utilize the 
bounties of their abundant garden in 
this salsa receipe.

Salsa
8 large onions
10 yellow sweet peppers
10 orange sweet peppers
10 red sweet peppers
10 green sweet peppers
5 Anaheim peppers
5 Jalapeno peppers
15 garlic cloves
1 ½ bushels of tomatoes
¼ cup salt
1 cup chopped cilantro

 Directions: Chop onions peppers 
and tomatoes. Mince Anaheim and 
Jalapeno peppers. Cook down to 
preferred consistency, stirring often as 
it thickens. Water bath in pint jars for 
20 minutes.
 Yields 48 to 50 pints

Climate Change: Its impact on Sanpete County

 Utah has warmed by about two degree Fahrenheit over the last 100 or so years, 
according to a 2016 EPA report. While that might not seem significant, experts  say 
that growing seasons has been increasing nationally since the 1980s, with the largest 
increases occurring in the western United States (NASA: Global Climate Change). 
Since Sanpete County’s growing season has traditionally been shorter than along the 
Wasatch Front, that might seem like a good thing in the short-term, at least locally, 
but even a small change can impact agriculture and ecosystems. With a smaller 
snowpack, water, already a difficult commodity to obtain in Sanpete, will be in shorter 
supply. This will affect both agriculture and domestic gardening.

Sanpete Climate Characteristics
Location Annual precip. Last freeze First freeze Freeze free

Manti 12.85 in. May 21 Sept. 27 129 days

Moroni 9.58 in. May 30 Sept. 22 116 days

Gunnison 8.93 in. June 2 Sept. 15 105 days
SOURCE: UTAH STATE UNIVERSITY COOPERATIVE EXTENSION

Keith and Diann have a chuckle over 
the funny looking contraption Keith 
designed that they say allows them 
plant 150 feet of potatoes in fi ve 
minutes at an easy pace.

and blend them with water and spray it 
on your plants,” Keith says. “We haven’t 
tried it yet, but we want to. We don’t use 
any chemicals on our garden, and even-
tually, we want to grow totally organic.”
 The couple says they spend at 
least three hours in their garden 
every day, and their efforts trans-
late to a lot of produce. Although 
they do can and preserve some of 
it, hundreds of their relatives and 
friends have received food from their 
garden.
 One summer, the pair says they 

picked about 500 cucumbers from 
their garden each week, totaling 
nearly 2,700. Knowing they would 
go to waste if they didn’t give away a 
lot of them, the couple filled the bed 
of their pickup truck and went for a 
drive, passing out the vegetable to 
anyone they came across.
 “We give away at least 75 percent 
of our crop to friends and family,” 
Keith says.
 “The best part of growing veg-
etables is eating them anyway, and 
we can’t eat all these,” Diann adds.
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283-6812

728 E 25 South
Ephraim

r.com

Satterwhite Log Homes
911 E. Highway 89 N. Gunnison, Utah 84634

(435) 528-5001 
(888) 882-4645 toll free
www.satterwhiteloghomes.com

Thousands of American families have 
chosen Satterwhite Log Homes for their 
dream home. House logs manufactured in 
Gunnison, Utah have been used in homes 
built in virtually every U.]S. state, plus all 
around the world!

We have topsoil!
392 N. 200 E.
PO Box 370, Fairview 435-427-9299

 We have topsoil, sand, rock gravel and 
decorative rock. We have equipment for 
earth moving, boulders for rock walls 
    and  landscaping.
        We also install fountains, waterfalls, 
          and other decorative items.
            We also do excavation, septic 
              systems, road building, water 
                 and sewer lines.

Leavitt Insurance Agency of Central Utah has 
been in Ephraim since 1989, and is staffed 
with highly qualified agents who provide 
superior service, honest advice, and com-
plete protection at competetive prices, with 
knowledge and integrity. Insurance is a 
people business.

Relationships of trust, knowledge and a 
willingness to innovate and service are key 
to our mutual success.



26 2017

By John Hales

  Chances are if you’re planting a garden 
and have planted one before, you have a decent 
idea about what you’re doing. A lot of people 
in our area who grow gardens were raised in 
families who kept gardens.
 But for the beginner, there are things 
to learn that can be helpful. And when it 
comes to a garden—this is your food, af-
ter all—who wants to learn the hard way? 
 Here are a few helpful hints for getting your 
garden to grow its best, and making the work of 
gardening easier and more enjoyable.
 

 1. Dirt under your fingernails? Don’t like 
having dirt under your fingernails for days after 
working in the garden? Draw your fingernail 
across a bar of soap and it will seal the under-
sides of your nails so dirt can’t get in there. You’ll 
still have to wash your nails, but the soap comes 
out easier than the dirt would.

 2. Flimsy measuring tape. If wrestling with 
a measuring tape is a hassle, but you’re still a 
stickler for having the right amount of space 
between rows or plants, use your tape measure 
to make whatever measuring marks you’ll need 
on your shovel or hoe—it’s always with you, and 
not as flimsy as measuring tape.

 3. Aphids. Aphids can be controlled by 
blasting them with water from a hose or with 
insecticidal soap. You can also wrap tape around 
your hand sticky-side out, and pat the leaves 
(especially the undersides), and the pests will 
stick to the tape.

 4. Happy potted plants. Not for the garden 
per se, but if you have potted plants, save water 
you boil or steam your dinner vegetables in, 
and use it to water your plants. They’ll respond 
well to the nutrient-fortified water. One would 
assume you could also use cooking water on 
garden plants where you want to give special 
care.

 5. Reflectors. For certain plants that thrive 
with a little extra heat or sunlight—tomatoes, 
in particular, and peppers and eggplant—cover 
a board or stiff cardboard with aluminum foil, 
and stake it in a position that will reflect sunlight 
onto the plant. (Hey, it works for sunbathers 
…). This, by the way, has the added benefit of 
deterring pests.

 6. Companion planting. Try “companion 
planting.” Planting certain combinations (com-

panions) of plants in proximity to one another 
helps them do well. Some replenish nutrients 
lost by the other, while other combinations are 
beneficial for pest control, pollination or in pro-
viding shade/shelter to each other. For instance, 
onions and carrots are like ebony and ivory on a 
piano; but keep the onions away from beans and 
peas. For more information, go to Wikipedia.
com, entry “List of Companion Plants.”

 7. Compost now. Compost your garden 
early enough to allow two to four weeks for the 
compost to integrate and stabilize with the soil 
before you plant.

 8. Compost in the fall. Speaking of compost 
— it’s too late for this year, but you can still get 
a jump on next year’s composting without the 
back-breaking shoveling and raking and hoe-
ing. Spread compost over the garden in late fall; 
cover with a winter mulch (hay, leaves, grass, 
etc.), and by spring, the melting snow and the 
organisms in the soil will have done the work.

 9. When to water. It might seem counter-
intuitive at first, but follow this general water-
ing rule: Thin-leaved plants need more water; 
thicker-leaved ones need less.

 10. When not to water. Watering your garden 
in the afternoon to give your plants a reprieve 
from the heat? Don’t! It wastes water, and the wa-
ter droplets actually magnify the intensity of the 
sun’s rays, burning—not cooling—your plants.

 11. Careful about those railroad ties. Think 

A jump start to gardening success

HGTV gardening expert Paul James demonstrates mirroring 
to provide extra sun and heat to plants.

Onions and carrots are planted as companions, as they are 
mutually benefi cial when together. (The lumber dividers 
are not necessary, but can be used for visual organization.) Continued on page 28
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Offi ce:  435-835-6644
Mobile:  435-851-2360
140 S. 300 W., Manti

Licensed and Insured
cox.electric.2360@gmail.com

Some things you really want to protect.

Back: Carol Carver, Marisol Magana
Front: Tiffani Thursby

24 HOUR TOWING & AUTO LOCKOUTS
COMPLETE AUTOMOTIVE REPAIR
TIRES & EXHAUSE

Guaranteed 
Work!

204 North Main Street, Manti
(435) 835-4869

Harmon’s Hardware
98 W. 200 N., Manti - 835-4351WE

FIX ITALL!
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using old railroad ties to border your garden or, 
say, strawberry patch, give it a nice, rustic look? 
Well, it just might. But the chemicals used to treat 
those ties for use on the railroad can be toxic and 
harmful to plants and soil.

 12. Insects. Fewer than 2 percent of the insects 
in the world are harmful to plants. Most are actu-
ally beneficial.

  13. “Treating” garden tools. Spraying garden 
equipment with a silicone or Teflon lubricant 
makes dirt slip off, rather than clumping onto 
your shovel or hoe.

 14. Cucumbers and lettuce. Cucumbers love 

the sun; lettuce is more sensitive to direct sunlight. 
So, you can create trellises for your cucumber 
plants out of wood frames and chicken-wire, and 
plant your lettuce underneath them.

 15. Walking on egg shells. Egg shells in the 
garden can deter pests and also add calcium to the 
soil (which makes sense since the first step in pest 
prevention is healthy soil). For better distribution 
and solubility, grind the egg shells up first.

 16. Lavender and pollination. Want to en-
courage pollination and at the same time maybe 

help a diminishing but ecologically necessary 
species? Plant lavender around your garden—bees 
love it!

 17. Keep weeds at bay with cornmeal. The 
gluten prevents seeds from germinating, so sprin-
kling it on your garden will help keep weeds from 
sprouting. But here’s a big but: Gluten keeps any 
seed from growing, so do not use it until you are 
sure you’re done planting, and your vegetable 
plants are established.

 18. End blossom-end rot. One of the most 
frustrating things for a gardener is to see the most 
beautiful, big, red ripe tomato, for example, (it 
also happens to peppers, melons and eggplant) 
only to go pick it and discover blossom-end rot 
has ruined it. Most often, such rot is caused by 
calcium deficiency. So, remember the egg-shell 
supplementation trick above, add lime to the soil, 
and do not overfertilize.

 19. Oh deer! There are some things you might 
try to keep the darling but destructive critters out 
of your garden:
 • Deer dislike certain plants enough to not 
simply avoid eating them but to be repelled by 
them. Some of these include purple coneflower, 
iris, lemon balm and yucca.
 • The scent of human hair can keep deer at bay. 
You can spread hair through the garden, and/or 
stuff it into hosiery which can be tied to fencing 
at the ends of the garden where deer might enter. 
You can request hair clippings from beauty salons, 
which will almost always give them to you for free.

 •  Spray  hot-
pepper spray on 
plants (just make 
sure you rinse veg-
etables thorough-
ly before eat ing 
them).
 • Soap f lakes 
around the edges 
of garden plots can 
repel deer.

 2 0 .  K e e p  a 
journal. At first, 
t h i s  on e  m i g ht 
seem to be only 
for the die-hard, fanatic green thumb, but it’s 
actually helpful for the novice, but serious, gar-
dener, too: Keep a gardening journal. Keep track 
of what you planted, when and where, how much 
of it, watering, mulching, what was successful and 
what wasn’t. For instance:
 • Knowing exactly which kinds of seeds you 
bought this year and how they fared will be valu-
able information next year.
 • Keeping a map of your garden in the journal 
can help make sure you practice effective crop 
rotation.
 • What did you do for pest control? Which 
pests, which methods, and how effective were 
they?
 • And hey, this seems like a good place to 
end—you can even keep  track of which of all of 
these tips and tricks you used, and whether they 
were helpful or not!

Continued from 26
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Award-winning company providing quality landscaping 

services for over 20 years with Satisfaction Guaranteed!

Award-winning company providing quality landscaping 

services for over 20 years with Satisfaction Guaranteed!

Call Today for a free estimate!

877-462-9136, 462-9136, 469-1094
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Gunnison Valley High School student council members work on the yard of a community member. 
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By Linda Petersen

 SANPETE COUNTY—There’s a new buzz 
phrase when it comes to gardening trends these 
days—“Growing It Forward.” But it’s just a new 
term for an old practice Sanpete residents have 
been carrying on for decades. Growing It Forward 
refers to beautifying public spaces, planting com-

munity gardens or even just planting a tree that 
your neighbors can enjoy.
 In Manti and Gunnison, volunteers have been 
doing this for years. And in Mt. Pleasant, City 
Councilmember Heidi Kelso and Diane Blackham 
are working to get an adopt a garden program go-
ing.
 

Manti
 
 Every year a group of volunteers gets together 
at Lindsay Garden Center to fill hanging baskets 
with flowering plants which city crews hang along 
Main Street once the weather is good enough.
 Miranda Keeler and her family head up the 
effort. This year the planting day is Saturday, April 
29, beginning at 10 a.m. (weather permitting). 

Generally, about 20 to 30 people show up to help, 
but they can always use more, especially men who 
can lift the planters, Keeler says. Volunteers in 
the past have included residents of group homes, 
church groups, Miss Sanpete royalty, families and 
individuals.
 It usually takes about four hours for the group 
to fill the planters which the Lindsays then hang 
in their greenhouse and take care of for about a 
month to give the plants a chance to mature. The 
city provides the plants and planting materials.
 If you’re interested in helping out, you can call 
Miranda Keeler at 435-835-6022.
 Each year, the gardens around the Manti tem-
ple as well as the Heritage Garden across the street 

‘Growing it forward’‘Growing it forward’

Sanpete continues long 
tradition of community 
gardening as practice 
gains wider popularity

Continued on page 32
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YOUR SANPETE COOPERATIVE LANDFILL: 

One of the best deals in the state!
Sanpete County residents pay $4 per household per month 
for the Chester and White Hills landfills.  But consider:

No dumping fees for residents 
(one of the few landfills in Utah accepting household waste for FREE!)

Our Sanpete landfill accepts 4 auto tires per household per year 
for FREE.  (No other landfill in Utah does that.)

Your Sanpete Cooperative Landfill Association, led by a county 
commissioner and mayors from all towns in the county, cooperates 
with your local community cleanup. The landfill accepts waste from 
city spring cleanups at NO COST to the cities. 

White Hills Landfill 
Accepts all types of 
non-hazardous waste

Mon.-Fri. 10 a.m.-6 p.m.
Sat. 10 a.m.-6 p.m.
Closed Sundays and Holidays

Winter months: 
10 a.m.-5:30 p.m. (or dusk) 

Chester Landfill 
Construction and 

demolition debris only

Sat. 10 a.m.-4 p.m.
(April 1 to Nov. 1)

Winter months: 
Wed., Sat., 10 a.m.-4 p.m.

Or by appointment

It’s the law!

Questions?  Call landfill operator Larry Hansen, 469-1105

Dedicated to beautiful communities and a clean, safe environment in Sanpete County. 
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get help from volunteers from across 
Utah and neighboring states. Grounds 
supervisor Ken Lindsay says about 50 
groups come each year, usually during 
pageant season. Most are youth 14 to18 
years old who participate in the Young 
Men and Young Women programs of 
The Church of Jesus Christ of Latter-
day Saints. Others are in the church’s 
Young Single Adult program for those 
18-30 years old. 
 Volunteers usually plant more than 
25,000 flowers that have been grown 
from seed in a greenhouse on the 
grounds and keep all the flower beds 
weeded throughout the year. Since the 
grounds staff is just three year-round 
employees, supplemented by five 
temporary employees during summer 
months, these volunteers are critical. 
Two years ago volunteer groups cre-
ated a new main road, several hundred 
feet long, into the temple grounds.
 Local families, church or civic 
groups who would like to help in this 
effort can call Ken Lindsay at 435-609-
3499.
 

Gunnison
 
 Like Manti, in Gunnison a group 
of volunteers usually gets together to 
put together planters for Main Street. 
City Councilman Andy Hill said the 
date hasn’t been set yet this year but is 
likely to be in early May.
 The city also encourages residents 
to clean up their properties and com-
munity areas every May, Hill said. 
The last two weeks of the month city 
crews place dumpsters all over town to 
provide a place to get rid of the waste. 
The city also sponsors a gravel project 
where residents can order gravel from 
local suppliers and city crews will 
come out and help spread it if needed. 
Residents who are having difficulties 
getting their properties into shape can 
also call the city for help, Hill said.
 Gunnison Valley High School’s 
student council also participates in 

a community service project on G 
Day, which is May 24 this year. City 
personnel identify four or five older 

residents who need help cleaning up 
their properties and student council 
members spend the day helping them. 

They also work on projects around the 
city.
 “G Day has always been a service 
project to give back to the commu-
nity—this has been a long-standing 
tradition. Businesses in Gunnison 
really support the school. This is our 
way of giving back,” student council 
adviser Melissa Judy says.
 Judy says the students love to do 
the service project and that there’s 
never any problem getting them to 
sign up.
 Hill says these projects really make 
the city look attractive.
 “People take pride in the city and 
really enjoy when people come to town 
and it looks nice. It’s also great to see 
the Main Street when it’s finished and 
to see the kids out doing the projects,” 
he says.
 The city is always looking for vol-
unteers to help with the beautification 

Continued from 30

Volunteers come from all over to help get the grounds of the Manti temple ready for pageant time.

Continued on page 34
While in Manti for the Mormon Miracle Pageant, volunteers from the Red Cliff s Stake in St. 
George cleared rocks along a path a hundreds of feet long to make way for a new main road 
into the Manti LDS Temple grounds.
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projects. You can call Hill at 979-0943, 
if you’d like to help.
 

Mt. Pleasant
 
 Like Manti and Gunnison, Mt. Pleas-
ant hangs baskets of flowers on its Main 
Street. The planting and maintenance are 
done by city crews.
 So, City Councilwoman Heidi Kelso 
and Beautification Committee chair 
Diane Blackham are taking things a step 
further. The pair has been on a mission to 
get all the public spaces in the city looking 
as nice as possible.
 I do like things to look nice,” says 
Diane Blackham, who is pretty much a 
one-woman beautification committee, 
of her involvement. Diane is married to 
Mt. Pleasant Mayor David Blackham.
 “In my heart, my husband is in charge 
of city hall but the other gardens, the 
library and cemetery all need it and this 
is something I can do to help the com-
munity,” she saysd.
 Still, it has been a difficult project. 

Last year the two women tried to weed 
and care for all of the spaces including 
the areas around the two “Welcome to 
Mt. Pleasant” signs, City Hall, the library, 
and the cemetery.
 They soon discovered it was way 
more than two sets of hands could handle. 
So they enlisted support from people 
around the community. Melissa and 
Doug Spencer helped out for a couple of 
years with the cemetery. At times they’ve 
also had help from LDS missionaries, 
people suffering from mental illness and 
others. But this year Kelso decided to 
formalize things in an adopt a garden 
program which she started in March.

 So far she’s had a few responses from 
individuals but not from groups as she 
had hoped.
 “I envisioned this as something 
groups like church groups, extended 
families or group homes would be willing 
to take on,” Kelso says.
 So far, three garden spaces have been 
adopted. Councilman Dan Anderson and 
his wife Carolyn have adopted City Hall. 
The Jeanie Tahada family is taking on the 
cemetery and Mt. Pleasant newcomers 
Lily Rowan and Abby Gardiner and her 
daughter Lily Rowan will take care of the 
area around one of the entrance signs.
 The areas around the library, the 

other “Welcome to Mt. Pleasant” signs 
and the recreation building still need 
some tender loving care.
 The great thing is this is a service 
project that can work with any schedule, 
Blackham says. Garden “adopters” can 
work on their project whenever and for 
however long it’s convenient, she said.
 “The city will provide the plants, 
water and sunshine,” Kelso says. 
Adopters just need to “weed, prepare 
the bed, plant and care for it through 
the growing season.” If you’d like to 
be involved, there’s still plenty of time 
to adopt a garden by calling Kelso at 
435-469-0107.

Continued from 32

PHOTO COURTESY OF HEIDI KELSO

LDS missionaries plant flowers at the Mt. 
Pleasant city cemetery. 
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By James Tilson

 MANTI — “Preppers.” If you haven’t heard the 
term, you’re not alone, but it’s a word you’re likely to 
hear more often. 
 According to the American Preppers Network 
website, a prepper is “a person who takes Personal 
Responsibility and Self Reliance seriously. Prepared-
ness is an important part of life for a serious Prepper.”
 In Sanpete County, a group of people who identify 
themselves as “preppers” meets every Tuesday at 6:30 
p.m. at the Manti Senior Center to exchange ideas on 
how to live a simpler, more fulfilling life. 
 It was first organized by business owners Dirk 

and Sandra Correnti. The group started out meeting  
upstairs above the Correnti kitchen store in Manti, 
but ran out of room. 
 Depending on the topic, 40 to 50 people attend a 
typical Preppers meeting. Topics range from organic 
farming, to spiritual health, to life coaching. Partici-
pants meet in the spirit of fellowship and support, 
and often help each other with their projects.
 According to Sanford Albright, “We are some of 
the most diverse people you could ever meet.” 
 The real idea is, “If we had to go back [to living 
without modern conveniences], could we?” prepper 
Terrel Davis says.
 “To count on things that are tenuous to begin 
with (we have power outages all the time), would we 
be able to survive?  And gardening has a great deal 
to do with it,” he said.
 And why is gardening so important?  “We gotta 
eat,” Davis says.
 Kristy Albright, of Manti, put it this way; “Farm-
ing is hard; its 24/7. To do it right, it takes a commu-
nity.”
 Preppers are not only about gardening, however. 
People involved in the lifestyle focus on various dif-
ferent aspects of “prepping.” Some emphasize healthy 
living, some with holistic gardening, and others 
medicinal plants and herbs. Others focus on the 
spirituality in nature and gardening. 
 One aspect of prepping that combines garden-
ing with a sense of spirituality from connecting 
with the soil is “biodynamic gardening.” Sanford 
Albright, Kristy Albright’s husband, explained that 
while organic gardening is concerned with adding 
proper nutrients to the soil to support crop growth, 
biodynamic gardening focuses on “growing” the soil 
so that it is more alive, vital and beneficial to crops.
 “Biodynamics is really about having a healthy 
garden that has the whole cycle within it,” Kristy 
Albright said.  
 As such, the animals on the farm eat the plants to 
grow and live. When they fertilize the soil with their 
manure, they make the soil stronger. Worms in the 
soil break down the manure to push nutrients back 
into the soil. The plants then feed from the soil and 
become stronger.
 Kristy says that there is a lot of science behind bio-

dynamics, referring to a professor at the University of 
Utah who is performing research on preparations that 
are put into a compost pile. The professor has found 
that certain preparations break down the compost 
much quicker and add much more vital material to 
the soil.
 Last year the Albrights practiced biodynamics on 
the fruit trees that they have planted on their property. 
They do not have a large yard and only have about 
10 to 12 peach, plum and apricot trees. However, last 
year they harvested more than 2,000 pounds of fruit
 The Albright house is a shrine to biodynamic 
farming. Their entire yard is devoted to their veg-
etables, herbs, trees, chickens and bees (and the 
occasional odd cat). Even the parts of their yard that 
look like they have nothing to do with farming have 
a purpose. 
 Take their worm beds, for example. To develop 

Gardening is important 
for Sanpete ‘preppers’

Group takes personal responsibility 
and self reliance seriously, and seeks 
simple, fulfi lling lifestyle

Kristi and Standford Albright cultivate worm beds to add the 
creatures to the soil in their garden.

Terrel Davis with his winter kale bed.

Continued on page 37



Central Utah Home & Garden Guide - 2017 37

1974           Celebrating 4  years!         201

Mr. Insurance / 
Mrs. Insurance

55 N. Main, Manti

835-8890
For all your 

insurance needs!

them, the Albritghts use what they call 
the  “lasagna method.” They lay down 
cardboard (or newspaper—another 
great use for the Messenger!) on top 
of their garden area, wet it, put down 
a layer of straw and put homemade 
compost on top. Then they plant in the 
compost. 
 The cardboard or newspaper is a 
seemingly irresistible draw for naturally 

occurring worms in the underlying 
garden. They burrow through the paper 
material, breaking it down and inte-
grating it into  the straw and compost 
above, and in the process loosen up the 
layers. 
 To make compost, the Albrights 
set up piles in locations around their 
property. The substances they use to 
trigger decomposition in their compost 
piles can be purchased, and they do buy 
some, but they also make their own. 

While most of treatments are mixed 
into the compost itself, some can be 
turned into sprays, which can be ap-
plied at certain times of the year or even 
daily. Each preparation has a specific 
purpose and use.
  “If you want to garden in Sanpete 
County, then create the environment 
for the plant, and you can grow any-
thing you want,” Kristy says.
 The couple lives in Manti because, 
among other reasons, Manti has always 

had plenty of water. And in the last two 
of three years, there has even been more 
precipitation than usual. There is also 
an organic compost dump in Manti, 
located on the road west of the cem-
etery at about 10th North, where they 
can pick up material for their compost 
piles. 
 Yard waste and other plant mate-
rial can be dumped on the site free of 
charge. However, the facility is for use 
by Manti residents only. 

Continued from 36
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By Matt Harris and Linda Petersen

 More of us are paying attention to where the 
food we put into our bodies comes from. Manu-
facturers like to advertize that their products are 
non-GMO and don’t contain artificial ingredients 
we can’t pronounce. 
 The surest way to know what we’re really eat-
ing is to buy our food directly from the producers 
whenever we can. In fact, there’s a resurgence of 
interest in locally produced fruits, vegetables, meat 
and eggs, to name a few items. Fortunately, there 
are  plenty of opportunities to buy close to home.

Beck’s Family                       
Farms

 What started with a few boys selling 
squash on the side of the road 
in Centerfield has become a 

large, multi-product fruit and vegetable stand.
 Beck’s Family Farms, operated by David and 
Lorie Beck, offers a farmer’s market every year 
from August to November. 
 “People really like to be able to come and get 
their own food,” David Beck says. “It’s picked hour 
by hour as people buy it. We pick it as people want 
it. There’s an advantage with things like tomatoes. 
 “Lots of places will pick vegetables when they’re 
still green,” he adds. “They let it ripen off the vine 
while they ship it. You lose a lot of flavor that way.”
 David’s expertise in farming is lifelong, and 
the tradition of the yearly farmer’s market, pri-
marily operated by Lorie Beck, has been going 
for 35 years. The boys who helped launch it have 
moved on to other things (one of them earned a 
law degree), but David says they often return to 

help around the farm. 
 Beck’s Family Farmer’s Mar-

ket is located at 100 S. 300 
West in Centerfield.

Palmer     
Farms

   Palmer Farms runs 
a farmer’s market ev-
ery week in Manti, 
selling just about any-
thing you could ask 
for. 
    Hunter Palmer 
started the operation 
three years ago and 
says he loves it. “I have 
my own produce, plus 
I bring in bulk fruit 
f rom vendors ,”  he 
says. ‘My vendors sup-
ply everything from 
fruits and vegetables 
to handcrafted goods.”
    By handcrafted 
goods, try wood art 
and combs made from 

actual honeycomb! 
    “I’ve wanted to do one of these [farmer’s 
markets] ever since I was in high school,” Palmer 
says. “I saw one in a movie, and I really liked the 
idea of it.” 
 The Manti High School graduate has seen his 
trade grow quickly. In three years, Palmer has lined 
up vendors from all over Sanpete County, with 
some from Nephi and Santaquin .
 “It’s just a way of getting everyone together,” 
Palmer says of the benefits of locally sourced food 
in Sanpete. “It gets people to know about each 
other, so it helps everyone to get their names out 
there.”
 Palmer specializes in fruits, vegetables, and 
fresh bread. “Everyone loves fresh fruit and fresh 
bread,” he says.
 Palmer’s farmer’s market is open in coordina-
tion with the harvest season, most often from 
mid-August to September. It is located at Temple 
View Lodge, 260 E 400 North in Manti.

Harward                              
Farms

 Harward Farms of Springville operates about 
30 roadside stands throughout Utah, including 
one in Mt. Pleasant (on Main Street across from 
Maverik) and another Ephraim (in the Sears park-
ing lot). 
 Back in the 1980s, the Harward family began 
growing corn in rows next to their house and sell-
ing it locally. These days, they produce more than 
200 acres of corn. 
 Along with the corn the family is known for, 
the Harwards sell tomatoes, peppers, zucchini, 
melons, peaches apples and pears. 
 Manager Jake Harward says while the produce 
is not technically organic, the family tries to limit 
use of pesticides and uses drip irrigation to con-
serve water.
 While Wasatch Front consumers tend to buy 
small quantities from the stands, Jake says a fair 

Think globally, eat locally

Harward Farms, which has about 30 
roadside stands throughout Utah, operates 
several stands in the Sanpete area including 
Mt. Pleasant (on Main Street across from 
the Maverik) and Ephraim (in the Sears 
parking lot).

Continued on page 39

Many options available for buying fruits, vegetables, meat and eggs
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number of Sanpete residents buy his produce by 
the bushel for canning. 
 “We aim to provide good, wholesome food for 
people locally,” Jake says of the family’s business 
philosophy.
 Harward Farms stands open in mid-July and 
remain in operation until the end of September 
or early October. The family also sells pumpkins 
at their farm in Springville. More information is 
available at harwardfarms.com.

Pleasant Valley Beef                  
Mt. Pleasant

 Nate, Matt and Ken Palmer have been offering 
grass-fed, hormone-free beef to customers across 
Sanpete County and the Wasatch Front for the past 
10 years.
  Their small herd, currently 35 head, grazes 
in a pasture and feeds on pesticide-free hay at the 
Palmer ranch east of Mt. Pleasant.
 Nate says a lot of people are looking for more 
health-conscious meat. Grass-fed beef is generally 
leaner than grain-fed. The Palmers offer quarter, half 
and full sides of beef at very competitive prices. 
 Beef can be ordered on their website, pleasantval-
leybeef.com, generally from August through January. 
The Palmers finish out, process and deliver the beef 
to central locations where customers can pick it up.
 Nate said their intention is to be as humane as 
possible with the animals. “We want to control the 
process and like the idea of raising the cattle from 
birth to table,” he said.
 Nate and Matt got into the business to help their 
dad market his beef. Now they sell out every year and 
are currently looking to partner with other local beef 
producers to offer them another marketing outlet.

Grandpa V’s Fruit Stand              
Santaquin

 Grandpa V’s fruit and vegetable stand was 
started by Verl Wall more than 50 years ago after 
Wall and his brother planted an apple orchard and 
began to sell the fruit. 
 The stand is now run by Wall’s daughter Rose 
Marie Larsen. It is located at 365 E. Main St. in 
Santaquin and is open Monday through Saturday, 
usually from early August through mid October. 
 The stand offers a full array of fruits, including 
apples, peaches, pears, raspberries, and blackber-
ries, as well as vegetables such as tomatoes, green 
and hot peppers, sweet corn and green beans, 
mostly grown by family members, friends and local 

farmers. 
 Verl, who is 85, still helps Rose with the stand. 
“We try to do our best to give our customers the best 
we can,” Rose says. “We make sure we know what 
we’re selling them.”
 While a lot of local folks buy from Rose, she says 
customers come from as far away as Nevada and 
Arizona. 
 Grandpa V’s sells its commodities by the half-
bushel, bag or individual item. Some customers buy 
several boxes while others buy just a bag, Rose says. 

Rowley’s South Ridge Farms        
and Red Barn, Santaquin

 A fourth-generation farm, the Rowley South 
Ridge Farm, operated by Phil Rowley and five of 
his sons and their families, is known for its tart 
cherries. Phil Rowley says most of his tart cherry 
crop is sold across the U.S., Europe and even Japan. 
But a large part of the family business is still the 
local market.
 Over the years, the farm has expanded and con-
structed a retail store, the Red Barn, visible from 
I-15 near Santaquin. The store offers several kinds 
of fruit, including sweet cherries, apples, peaches, 
pumpkins, fresh-pressed apple juice, apple cider 
and cherry juice, along with donuts, homemade ice 
creams, pies, fudge, caramel and popcorn. Custom-
ers buy the fruit by the box, bag or individual piece.
 “We want to make every customer happy,” Phil 
says. “We’ll even sell by the pallet but there’s usually 
not much call for that.”
 Cherries become available beginning in the 
middle of summer, followed by peaches in August 
and September. Apples are harvested beginning in 
September through late October.

 “We try to offer our customers the freshest of 
crops grown locally in a sustainable, eco-friendly 
manner,” Phil says.
 The Red Barn is open year-round with hours 9 
a.m. to 9 p.m. from April 1to Oct. 1, and 9 a.m. to 7 
p.m. from Nov. 1 to March 31. For more informa-
tion, visit www.rowleysredbarn.com.

Ellen Aste’s Eggs                    
Manti

 At the other end of the scale from farms with 
millions of chickens is a little enterprise run by 
Ellen Aste of Manti . She has been selling eggs 
produced by her 16 chickens to friends, neigh-
bors and the occasional passerby for the last 10 
years.
 It all began as a fundraiser for her oldest child, 
who was taking dance lessons at the time. Not 
wanting to subject others to multiple requests to 
buy high-priced fundraising items, Ellen told her 
daughter she could do a fundraiser if she could 
come up with something people could really use. 
The chicken business was born.
 It’s a challenge. “Sometimes I have lots of cus-
tomers and the chickens are laying. Other times, 
there’s tons of eggs and no customers,” Ellen says.
 When her hens are laying, Ellen gets around 
10 eggs a day. Though the family eats “hundreds” 
of eggs, there’s often more than they can consume. 
That’s when her sign at their house on Union goes 
up to let others know she has eggs to share.
 The hens, which are free-range and fed on 
grains and vegetables, usually begin laying in Feb-
ruary and wind down in November. Ellen says she 
stays as organic as she can. And at $1.50 per dozen, 
the eggs are a bargain. 

Continued from 38

There’s little question that these cows are grass-fed. Pleasant Valley Beef, which owns them, also guarantees that they’ll be 
hormone free.
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