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TETON COUNTY 
COMMISSIONER

WWW.KATHYRINALDI.COM  208•354•3376

ready
get setgo!       join us at

kathy rinaldi’s 
campaign 
kick-off 
& fundraiser

Saturday 
September 18th 
6-9pm
at Alpine Wines 
in Driggs
Light fare and drinks, 
beer and wine cash bar

reelect
Citizen photo/Jeannette Boner

Chef Travis Brittingham of Spoons Bistro in Victor creates masterpieces using 
seasonal delights, locally grown greens and valley made breads.

Spoons Bistro
Victor, Idaho
208-787-2478
Lunch 11:30 a.m. to 3 p.m.
Dinner 5:30 to 10 p.m.
Closed Wednesday

Eating at Spoons Bistro in Victor was 
not my idea. I had failed to notice this new 
restaurant when it surfaced in early June. 
It was my editor, Jeannette, who screamed 
loud and clear to me that this was an 
opportunity to write a culinary profile that 
would garner great reception. “Have you 
eaten there?” I asked her.  “Not yet,” she 
replied.  As usual, her enthusiasm failed 
to allow me to slow her down, “But I hear 
it’s great!” Like any resident who has the 
freedom and will to taste what Teton Valley 
has to offer in its eateries, I was wholly 
intrigued.  

And so it happened that 
recently, with a party of five, I 
had ample time to review Chef 
Travis Brittingham’s menu before 
I staked my claim on one of his 
dishes. The menu at Spoons rolls 
with seasonal availability and 
is printed on paper to serve the 
very purpose of Brittingham’s 
constant effort to try new things. 
The kitchen will take 
input from its patrons 
to continue developing 
what will stay and 
what will be a flash 
in their proverbial 
pan. I gazed over the starters and entrees 
while my entirely too precocious twelve-
year-old niece chattered in my ear. She 
said something about the lighting, so 
I looked around.  Spoons Bistro has a 
cozy feel – a warm wooded toasty kind 
of something that is enhanced by bright 
oil paintings. The diners that had been 
seated before us were relaxed – whether 
they were waiting or eating. Each one of 
my dining companions made their choice, 
the majority from the ‘Wiches portion 
of the menu. Maddy ordered the grilled 
cheese – Jeannette the grilled Angus skirt 

steak sandwich – and Brad the BLT. Jenny 
departed with a salad, and I chose the fish 
‘n chips. 

My choice was sold to me by one of 
the Spoons wait staff as a recipe that was 
close to Brittingham’s upbringing in a 
half British family. I did not expect to find 
fish ‘n chips on the menu, but I jumped at 
the chance to try what he had to offer. A 
restaurant called Brit’s Pub in Minneapolis 
ruined this choice for me long ago – their 
batter coming off as flaky and chewy 
and crunchy at the same time, while the 
fish inside chunked off between moist 
pockets of air that were created within the 
glorious depths of the fryer. I expected to 
be disappointed as I have many times post-
Brit’s.

Everyone at the table tried the roasted 
duo of beets accompanied by pine nuts 
and goat cheese foam. The adults in our 
party marveled at the taste of the beets, 

the delicate texture of the foam, 
and the brilliant marriage of 
flavors. My niece turned her 
nose up, but I do believe you 
have to hate beets before you 
love them. And even though she 
is not convinced, I am certain I 
would never turn away a beet at 
Spoons after sampling this dish.

Our entrees arrived, and 
before I could even 
put my napkin in 
my lap, my friend 
from Pittsburgh had 
taken two bites of her 
‘wich.  She uttered 
groans of satisfaction.  

She offered me a taste.  I actually stood 
up to retrieve it, afraid that she would 
pull it away from me and decide it was 
too precious to share. I knew she wasn’t 
often picky about food, but also knew 
that, having been raised in the Rust Belt, 
she had a deep appreciation for steak and 
bread. Her roots were right on the mark. I 
wouldn’t typically order what she had on 
her plate, but as my mouth wrapped around 
both the texture and flavor of this sandwich 
made with 460˚ bread and

A lovin’ spoonful

SpoonFed
Jenn Rein
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PRICE REDUCED!!! Custom built, 
granite, hardwood, and more, 
$459,000

Grand Teton Views from this  1 acre 
lot, $50,000

PRICE REDUCTION! Great value,
8 acres,high end fi nishes, barn, water 
rights, owner is a licensed real estate 
agent. $680,000

Best Priced 10 Acre Horse Property 
in Teton Valley! With Water Rights! 
$125,000

Property Search www.buytetonvalley.com
Offi  ce(208)787-4554 • Cell(208)709-4555 • info@harleywilcox.com

Quick response • Honest • Knowledge

PRICE REDUCED!!! Custom built, 

Call  today to learn more or  stop in and see us:

Tech Support for Everyone

Pay-As-You-Go Tech Support. 
Remote service for your PC or 

Mac, printer, router, camera and 
more.  Pay on a per-instance 

basis, starting at just $40.

Monthly Tech Support 
Service Plan.  Provides 

unlimited services for your PC 
or Mac, printer, router, cameras 

and more for a low monthly 
fee of $14.99.

In-Store PC Repair by our 
“Band” of IT Specialists.  Just 
drop off your PC at any Silver 
Star store  and we’ll get you 

back up and running.

Business Network 
Maintenance Plans 

provide businesses with an 
extended IT department 
for a fraction of the cost.

TECHSTAR REMOTE

TECHSTAR NET

TECHSTAR BANDITS

TECHSTAR VALUE PLAN

307.883.2411
180 N Main, Thayne, WY

208.354.3300
1670 N Hwy 33, Driggs, ID

FLEXIBLE OPTIONS:4

SofaKingGood (TM) sauce, I suddenly 
became driven to eat it all – right down to 
her hand.

I refrained. Instead, I sat down and 
stared my own entrée right in its face. 
There it was. The do or die. I feared that 
this would be a deal breaker for me but 
also noticed that the deep fried battered 
fi sh on my plate looked enticing. As I cut 
down with my knife, I knew deep in my 
slowly clogging heart that it was right. The 
batter yielded under my knife and gave 
with a satisfying crunch, just as it should 
be. And with the fi rst bite, my search was 
over. It was Brit’s, and dare I say, it was 
better. 

Travis Brittingham is a self taught chef 

who labored in the restaurant industry for 
twenty-one years prior to trying his hand 
at running a restaurant. He conceived 
of Spoons based on inspiration from 
American, British and French cuisine. This 
is amply represented with the inclusion 
of seasonal fare and a rustic approach to 
entrée preparation. He derived his ‘Wich 
selection with a nod to Tom Colicchio, and 
lists Thomas Keller as another infl uence. In 
an out of the way spot in Victor (formerly 
occupied by Teton Thai), Spoons Bistro is 
fi lling a void by serving well-crafted dishes 
that are both approachable and elegantly 
executed.

------------------------------------
Notes to diners:  Firefi ghters and Law 
Enforcement staff will get 25% off of their 
meals while on duty. During your birthday 
week, show up with a photo ID and get 
a free entrée at Spoons. Hours will soon 
change to offer après ski dining.

Spoons
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Yup, I just couldn’t help myself. This is a picture of my husband crossing 
the fi nish line Saturday afternoon after completing his fi rst LOTOJA race, 
a 206 mile event that begins in Logan, Utah and ends in Jackson. Brad 
fi nished 10th in the citizens men 25+ class with a time of 10 hours, 34 
minutes, and18 seconds.

Other valley fi nishers included:
Baffi n Park City Racing 41, 3-5 person relay, Victor; David Conner, 40 
CAT 4 700s, 10:38:13.956 Tetonia, Jedidiah Getzlaff, Citizen Men Open 
2700s, 10:40:32.955, Victor; Adam Meyers, 5 Citizen Men Open 2700s, 
9:57:46.476, Victor; Chris Onufer, 130 Fun Ride, 12:05:22.26, Tetonia, 
and Tracy Penner, 6 Citizen Women 25+, 11:56:16.227, Victor.

Citizen photo/Jeannette Boner


