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Welcome to the summer issue of Green Matters in Jackson Hole! Whether you are a visitor or resident of Jackson Hole and the Greater Yellowstone region, this information is meant for YOU.

Do you buy food? You’ll learn facts
about food expiration dates and uncommon sense for buying food.

You’ll find valuable information about water and personal safety, and
our Road to Zero Waste and Subaru Zero Landfill initiatives that you can
support by minimizing trash and maximizing recycling. Please read further about the state of wildlife in Jackson Hole and our Natural Resources
Stakeholders Group’s work to protect the very reasons why we visit and
live here: our wildlife and natural resources, wild lands and scenery, and
community character and culture.

Lastly, learn about resources for reducing energy usage and carbon emissions
while saving money - an important program contributing to our vision to be a
world-leading sustainable community and
destination.
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Summer in Jackson Hole means one thing: time to get outside! For many, warm weather is synonymous with getting
out on the rivers and lakes that populate the valley. Whether
you’re fishing, swimming, rafting or making use of the water
resources while out in the backcountry, there are things to be
aware of to keep yourself safe - and we’re not just talking
about personal floatation devices.

waterbodies may be, untreated, these water sources are still
not safe for human consumption. It is not uncommon to find an
elk carcass or beaver community in the same stream that you
plan to use for drinking water or to recreate in, and naturally
occuring microscopic pathogens can be found in any water
body. Practicing safe water handling is key to ensuring that
you get to enjoy your time on the trail and avoid getting sick.

Jackson Hole is known for its scenic beauty and pristine
landscapes. The waterbodies that abound in this valley conjure images of crisp, clean rivers pouring out of the mountains. However, no matter how fresh-from-the-source these

So how do you stay safe and hydrated when you’re out on
the trail? Your first option is to pack your own water. Reusable
water bottles can be purchased from retailers throughout the
Valley and can serve to keep you hydrated on the trail, re-

duce your environmental impact, and provide a fun souvenir
from your time in Jackson. If you’re headed out on a longer expedition, remember to pack tools for water treatment.
Water pumps, ultraviolet light pens, and purification tablets
are some examples of lightweight and effective ways to treat
water and make it safe for consumption. It is important to be
selective about where you are collecting your water. Try to
find running water remembering that the faster it is flowing,
the better. Avoid still, muddy, and debris filled water. When a
pond or lake is the only option, make sure the water is calm
and clear, and always try to collect your water from the middle of the water source as opposed to the edges.
One of the most enjoyable aspects of being located in a
volcanic caldera like the Jackson Hole Valley is the number of
naturally occurring warm and hot springs. Once again, however, caution must be exercised when enjoying these soothing
waters. Warm spring temperatures might be ideal for relaxation, but they are also ideal for bacteria proliferation. Avoid
entering springs with open wounds and never submerge your
head in hot springs to prevent water from entering into your

eyes, ears, mouth, or nose. Parents should be particularly vigilant to assure children do not submerge or drink from hot
springs.
If you’re wading on Fish Creek or floating Flat Creek, it’s important to remember that stormwater runoff, litter, and flooding contribute to contaminated creeks that require recreators
to exercise caution. Recent water samples from Fish Creek
and Flat Creek show that pathogen levels are high enough
that submersion and even incidental ingestion are not recommended.
Learn more about how to be water safe by contacting any
Jackson Hole outdoor retailers, by visiting the JH Clean
Water Coalition website (jhcleanwater.org) or contacting
the Teton Conservation District at (307) 733-2110. For
further informa-tion about how a group of concerned
citizens came together to form a Special District to address
flooding and other wa-ter quality issues along Flat Creek,
check out the Flat Creek Water Improvement District
(fcwid.org). This is also a great resource for those owning
property along Flat Creek.

TO U RI N G T H E WI L D WAS TE: A ZERO
WAS TE/Z E R O L A N D F ILL JO U RNEY
THR OU G H T E T ON CO U NTY, W YO MING
B Y T E T O N C O U N T Y I N T E G R AT E D S O L I D WA S T E A N D
R E C Y C L I N G A N D G R A N D T E T O N N AT I O N A L PA R K
Did You Know?
• Grand Teton National Park and Teton County, Wyoming are working to conserve resources by
minimizing waste.
• Every piece of trash thrown away in Teton County travels over 100 miles to a landfill.
• This community diverts over 30,000,000 pounds of material from the landfill each year by
reducing, reusing, recycling and composting - and plans to do more!
• Zero landfill partners are working to optimize the collection and composting of food waste by
the year 2021. Food waste comprises 40% of the waste stream from Grand Teton National Park.

L O O K F O R WAY S Y O U C A N PA R T I C I PAT E I N T H E Z E R O L A N D F I L L
I N I T I AT I V E & T H E R O A D T O Z E R O WA S T E D U R I N G Y O U R V I S I T.
Visitors to Jackson Hole and Grand Teton National Park
in 2018 may be unaware that they have arrived at the intersection of the Road to Zero Waste in Teton County and the
Subaru National Parks Zero Landfill Initiative. These programs
share the goal of reducing the amount of waste deposited into
landfills.
In 2014 Teton County Commissioners adopted a Zero Waste
Resolution with an initial goal of diverting 60% of waste from
the landfill by 2030. With this goal in mind, Teton County
Integrated Solid Waste and Recycling (ISWR) staff, along with
community partners, identified a fifteen-year compilation of
strategies to achieve the next level of waste minimization. The
County is working with Grand Teton National Park to assess
and implement municipal-scale food waste composting services by the year 2021. Other initiatives on the Road to Zero

Waste include outreach and education to raise awareness
about the impact of waste on the sustainability of the region.
In parallel, Grand Teton National Park began its National Parks Zero Landfill Initiative (ZLI), a collaboration between
Subaru of America, Inc., the National Parks Conservation
Association (NPCA), the National Park Service (NPS), and
park partners and concessittoners. As a pilot program with
Yosemite and Denali National Parks, the objective is to use
Subaru’s expertise to identify, test, and promote practices that
reduce the amount of trash the National Park Service sends to
the landfill. Grand Teton has benefited greatly from this partnership with a waste characterization study, large donations
of recycling infrastructure, funding employees dedicated to
the program, technical assistance, education and outreach,
and more. The park is working closely with Teton County on

this effort, including a pilot program to capture food waste for
composting from the largest concessions in the park, which is
establishing best practices for collection, storage, and transportation of food waste in areas with wildlife concerns, as
well as staff education and training.
Visitors to the region will find ample evidence of these efforts. Here are some landmarks that the “waste-aware” won’t
want to miss!
BEGINNING IN THE TOWN OF JACKSON
Zero Waste Events – While attending local events this summer,
don’t be surprised to see food and drinks served in a reusable plate or cup. When finished, you’ll place the reusables
in a receptacle, so they can be washed (often by zero waste
volunteers) and reused again and again. Waste sorting sta-

Reduce, Reuse, Recycle (RRR) Business Leaders – An RRR logo
on the front door of a business or restaurant identifies this organization as a local leader in sustainable business practices.
RRR Business Leaders work to minimize waste, conserve energy and water, utilize alternative transportation, and invest in
local sustainability.
Reuse Resource Guide – Pick up a Reuse Resource Guide at
the Jackson Hole Chamber of Commerce, Jackson Town Hall,
or from local retailers. This guide includes a listing of the
region’s wide array of thrift shops, vintage offerings, repair
shops, and gear rental and resale. Reusing extends the life of
materials and keeps them out of the landfill.
Farmers Markets – Seeking out local food minimizes packaging and transportation and supports sustainable agricultural
practices.
Straw Free JH – You may find yourself in one
of the growing number of local restaurants
participating in a program called Straw Free
JH, offering straws upon request only. If not,
don’t forget to request your beverage “straw
free!” You’ll keep one more straw out of the
landfill, likely get a smile from your waitperson, and just might set a waste-free example
for the tables around you.

tions may also offer a bin for compostable or pig-friendly plate
scrapings. An increasing number of event hosts are adopting
these and other zero waste practices to reduce, reuse, recycle
and compost as much as they can and use their event platform
to raise awareness about ways to waste less. Don’t forget to
catch a sustainable ride to the event by bike, with a carpool of
friends, on a START Bus, or through the Town of Jackson Bike
Share Program.
Recycling bins and signs – Public recycling bins are available
in and around the Town Square as well as in large blue trailers
at several local grocery stores, the Teton County Recreation
Center, and the Fairgrounds on the corner of Flat Creek Drive
and Snow King Avenue. Please sort items into individual materials as indicated on the signage. Collecting clean, source-separated materials limits contamination and ensures that items
collected from Jackson Hole maintain their recyclability and
value.
Recycling bins for cardboard and construction materials –
Please do not discard recyclables or trash into the blue recycling dumpsters in alleys or behind commercial businesses
as these are for the businesses’ use only. These businesses
are contributing to local sustainability by paying for specialty
recycling of cardboard, construction wood, and scrap metal.
Mixed materials or trash deposited into these bins results in an
extra fee for the participating business.

JH2O water bottle refill stations – Leave single-use water bottles behind. The Town of
Jackson Parks and Recreation Department
and Teton County ISWR maintain outdoor water bottle refill stations at the Town Square and
several of the in-town parks. You’ll save money while reducing
single use plastics.
CONTINUING ON INTO GRAND TETON
N AT I O N A L PA R K
Throughout the park, recycle bins accompany trash receptacles for commonly recycled materials, which can be found at
all campgrounds and other concession-operated areas, picnic
areas, trailheads, and parking lots. There are also large trailers that accept additional recyclables in several locations. The
park utilizes Recycle Across America labels, which include pictures to make the system easy to understand for out-of-town visitors. In several locations, the park also collects bear spray and
propane canisters for recycling. Please ask a ranger for more
information and visit: www.nps.gov/grte/sustainability.htm.
M O V I N G O N T O Y O U R N E X T D E S T I N AT I O N
Visitors to this region are impacted in countless ways – the landscape, the wildlife, the vastness, the unparalleled beauty. Those
who also take the time to notice the underlying processes and
ethics that steward and preserve this valley’s natural resources
may feel an even greater appreciation and more authentic connection to Jackson Hole’s environment. Thank you for considering a “Tour of the Wild Waste” as part of your journey. Please
feel free to participate in any programs you encounter, ask
questions, share waste-aware insights you have experienced
elsewhere, and, perhaps, take what you see here with you in
order to contribute to the sustainability of your next destination.
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Thirty-nine years ago a group of caring neighbors bound by a ferocious love for the magic of Jackson Hole decided to work
together toward a better future, and founded the Jackson Hole Conservation Alliance. Our vision is that Jackson Hole becomes
a national model of a strong community living in balance with nature.
What are the most important actions we can
take to protect our wildlife? To answer this important question we commissioned two distinguished
local scientists, Frances Clark and Corinna Riginos, assisted by Chauncey Smith, to compile and
analyze the best available research and science
on a focused list of conservation targets, and report their findings to the community. With invaluable input from partners at local conservation
groups and agencies, they created the State of
Wildlife in Jackson Hole report.
In it, we examine conservation targets - which
include the Snake River Wetlands Complex,
Sagebrush and Greater Sage-Grouse, Ungulate
Migration, Moose and Encroaching Development, Goshawks and Mature Forests, and Whitebark Pine - and the threats facing those targets
with a hope that the report acts as a reference
bringing a large amount of existing knowledge
together in one place.
Although the report does not make any management recommendations, Corinna Riginos and
Frances H. Clark write, “There is a long legacy of
conservation leadership in the GYE and in Jackson Hole; we hope that by focusing attention on
a few, key conservation targets and their individual and cross-cutting threats, we can help rally
the community as a whole to tackle the conservation challenges that lie ahead.”
Of all ecosystems in the lower 48 states, the
Greater Yellowstone Ecosystem (GYE) has the
greatest possibility of maintaining its biodiversity
and pristine ecosystem despite climate change.
Jackson Hole residents and visitors play a strategic role in ensuring the protection, preservation,
and proper management of the habitats, species,
and connections that are vital to the GYE.
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Natural Resource Stakeholders Group (NRSG) is approximately fifteen citizens representing public and private sectors
in Teton county, who have been working together to “preserve
and protect the area’s ecosystem in order to ensure a healthy
environment, community and economy for current and future
generations” - the vision from the 2012 Comprehensive Land
Use Plan.
The appointed group is charged with making recommendations to the Board of County Commissioners for land development regulations (LDRs) that support the 2012 Plan. Plans
were originally called for in state statutes, instituted in the
early 70’s, with the goal of bringing some order to land development in counties across Wyoming. Many agricultural operations, neighborhoods, county services, natural landscapes,
wildlife and more were experiencing negative impacts from
helter skelter, sprawl type development. Citizens, planners,
and decision makers have engaged in numerous public discussions to craft and achieve the vision stated above, along
with attendant goals. Teton County’s first Plan took effect in
1978 and was updated in 1994 and 2012.

M E M B E R

N R S G

Issues addressed in the natural resource LDRs include water
quality, habitat and native plant preservation and enhancement, setbacks from streams and rivers, wildlife movement
through the landscape, berms, and ponds, and more. Permits
to develop are required to avoid negative impacts.
The NRSG must consider everything from wildlife resiliency
and permeability, to human behavior and safety, to maintaining the food, water and cover that make up a healthy habitat.
For example, should aerators that keep ponds from freezing
in winter but might trap a grazing moose be allowed in developed ponds?
Stakeholders include representatives from Wyoming Game
and Fish, non-profits working on environmental issues, landowners, ranchers, architects, developers, planners, governmental and private consultants, and at-large citizens. They
have been meeting since summer of 2017 and hope to have
recommendations for the Board of County Commissioners
soon.
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In 1968, a Civil War-era steamboat
was discovered at the bottom of the Missouri River. Among the items recovered
were several intact cans of food. Years
later, scientists opened the cans to find
perfectly edible peaches, oysters, and
tomatoes. They had stayed unspoiled
for over a century. So why do modern
canned foods claim to expire in a matter
of months?
Food expiration dates have nothing to
do with safety, and are only loosely related to quality. They’re the manufacturer’s
best estimate of when the product is at its
freshest or “peak quality.” Many foods
will still be good to eat days, weeks, or
months after those dates. Except for infant
FOOD WILL
L A S T D AY S T O
M O N T H S PA S T
THE PRINTED
D AT E :

formula, dates are not
an indicator of the product’s safety and are not
required by Federal law.
You can ignore “Sell By”
dates as they are meant
for grocery store staff.
Manufacturers build in
quality so that if the food
is sold by that date, you
can still get it home and
have top-quality shelf life
for some time.
The Nose Knows! For the most part,
you can trust your senses to know when
food has gone bad. Milk, yogurt, juice,
sauces—they can all be subject to the

Whole Milk: 5-7 days
Non-Fat Milk: 7-10 days
Sliced Bread: 5-7 days
Sour Cream: 1-2 weeks
Cream Cheese: 3-4 weeks
Eggs: 3-4 weeks

sniff or taste test. Even
meat that looks faded
or gray is okay to eat.
The products to be careful with are those they
tell pregnant women to
avoid—like deli meats
and unpasteurized dairy
products—and anything
with mold.
One good way to extend the life of food beyond its date is to freeze
it. It’s like pushing the pause button on
your food. Almost anything can be frozen—meat, milk, cheese, eggs, bread,
pasta sauce.

Butter: 1 month
Semi-Hard Cheese (Swiss, Cheddar): 1-2 months
Hard Cheese (Parmesan, Romano, Asiago): 2-4 months
Box of Cereal: 6-8 months
Dry Pasta Noodle: 1-2 years

ENERGY LOANS ECLIPSE $1M
B Y

E N E R G Y

C O N S E R VAT I O N

W O R K S

Energy Conservation Works, along with its joint powers
board partners, the Town of Jackson, Teton County, and Lower Valley Energy, is proud
to announce it has passed
the $1,000,000 mark in its
efficiency loan programs.
Using ECW loans, Lower
Valley Energy business and
residential members have
funded building improvements such as installing
solar panels, switching to
energy efficient windows,
adding insulation, and
many other improvements
that lowers customers’ energy usage.
Available to qualifying
local homeowners and
businesses owners, these
loans make efficiency and renewable energy projects accessible by allowing for the costs to be re-paid with low-or-no
interest over a period up to five years. The goal is to support local investment in environmentally friendly technologies,
while allowing customers to invest in the sustainability of their

T H A N K Y O U T O
O U R S P O N S O R S &
S U P P O RT E R S

home or business. So far, over 130 homes and businesses
have taken advantage of the program, investing more than
$1.5 million.
“We quickly realized the
ECW Business loan program
was a perfect fit for us because it allowed us to get our
solar energy system up and
running as quickly as possible
so we could benefit from the
system’s production with the
security that we could spread
the cost interest free over five
years. Programs like this are
essential for start-ups, small,
or growing businesses to be
able to invest in renewable
energy systems” said Roadhouse Brewing founder Colby
Cox.
To apply for an efficiency loan, schedule a home energy
audit, or to learn more about Energy Conservation Works,
please call (307) 413-1971 or visit www.energyconservationworks.org

Q U I C K M AT T E R S
Do you enjoy biking, want to pass summer traffic,
and lower your carbon emissions? Join the START Bike
Program, check out a bike, and ride!

DOWNLOAD THE B-CYCLE APP AT
STARTBIKE.BCYCLE.COM

SUMMER
EVENTS
Every Thursday & Friday from
June 28 - October | 11am- 6pm
The Slow Food Farm Stand
11am- 6pm
Next to Twigs in the Movieworks Plaza
The Slow Food Farm stand sells fresh seasonal fruit and
veggies and packaged food on behalf of small scale
local and regional producers.

August 18 | 5:30pm - 10pm
The Lockhart Ranch Party
Lockhart Cattle Co.
An annual 500-person farm to table picnic dinner at the
scenic Lockhart Cattle Co. This popular event features
locally sourced ingredients, local art and live music.

August 22 | 5:45 - 7pm
Front Porch Conversations at The Murie Ranch of
Teton Science Schools
The Murie Ranch in Moose, Wyoming
Front Porch Conversations at The Murie Ranch
facilitate dialogue with experts in their field
surrounding key themes and topics.

July 11, 18 & 25 | 5:45 - 7pm
Front Porch Conversations at The Murie Ranch of
Teton Science Schools
The Murie Ranch in Moose, Wyoming
Front Porch Conversations at The Murie Ranch
facilitate dialogue with experts in their field
surrounding key themes and topics.

Every Tuesday from
July 3 - Aug 21 | 4:30 - 7pm
Orijin Summer Concert Series
Anvil Hotel
A FREE music concert hosted by Orijin Media with
proceeds benefiting a different local non-profit.

July 29 | 1- 5pm
The Teton Food Tour
R-Park to Teton Village
A food tour via bicycle from R Park to Teton
Village celebrating local food and pathways. A
partnership between Slow Food in the Tetons and
Friends of Pathways.

August 14 | 5pm
Murie Spirit of Conservation Award Dinner
The Murie Ranch in Moose, Wyoming
The Murie Spirit of Conservation Award recognizes a
person whose life work demonstrates a commitment to
conservation, civility and community.

August 23 | 6-9pm
Hole Food Rescue 4th Annual Million Pound Party
Center for the Arts
Haderlie Farms Pig Roast Cook-Off! Kids under 12
eat free. Competing restaurants: White Buffalo Club,
Amangani, Spur and Shooting Star.

August 29 | 5:30pm
Jackson Hole Conservation Alliance
Summer Block Party
Center for the Arts
Join us to celebrate our Safe Wildlife Crossings
campaign with food, drinks, music, games,
information, and other community partners.

September 5 | 4-7pm
Wyolaska Salmon Stockup
The People’s Market at Snow King
A sustainable salmon bake to support Slow
Food featuring Pride of Bristol Bay wild
Alaskan sockeye salmon.

September 5 | 5:45 - 7pm
Front Porch Conversations at The Murie Ranch of
Teton Science Schools
The Murie Ranch in Moose, Wyoming
Front Porch Conversations at The Murie Ranch
facilitate dialogue with experts in their field
surrounding key themes and topics.

