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EYE SEE DOUBLE

The Vision Center of Jackson 307.733.1441 In the Kmart Plaza

Glasses must be purchased on the same day as your exam. 
Certain Restrictions Apply.

$89 $89
For the month of April get 
your eye exam for

AND a complete pair of in stock 
single vision glasses for

Maundy Thursday (April 21st from 6:30 to 7:30)   
A communion service to consider Jesus’ death 
on the cross as a reinterpretation of the traditional 
Passover celebration. 

What does Ea"er Mean?

Easter Worship (April 24th from 9:15 to 10:30 a.m.) - Celebrate the reality of 
God's kingdom confirmed by Jesus‘ resurrection.  An Easter potluck brunch 
and special event for children will follow worship.

Good Friday (April 22nd at noon)  Another 
opportunity to reflect on the meaning of 
Jesus' death as we read and reflect upon the 
passion narratives. 

All services are held at the Driggs Community Center
 www.churchinthetetons.org

Open Mon – Fri, 9am to 3pm
Open Saturdays starting May 7
Delivery Available
208-354-8816

Stacey Rosati is a little miffed.  A 
customer asked her last week if the 
chicken that she serves at Thyme Out is 
processed.  “Like, processed processed?” 
I ask, thinking of the horrifi c way chicken 
is treated prior to being served at fast 
food restaurants.  “Well, they were asking 
because they wanted to know.  I get it,” 
she explains.  She sits strongly behind the 
idea that knowing the source of one’s food 
is important.  Rosati prides herself in the 
use of fresh ingredients for all of the food 
that she makes and serves at Thyme Out, 
the café that she operates on the top fl oor 
of MD Nursery.  I watch her make the Thai 
chicken wrap that I have ordered.  Clearly, 
the chicken is not 
processed.  The 
sliced cucumbers 
that will be 
included in my 
meal are a lovely 
green color.  The 
bits of apple that will be nestled into the 
wrap glisten, the skin a happy red.  While 
she fi nishes adding ingredients with 
Jasmine rice and Thai coconut sauce, I 
turn my attention to the deli case.  I’ve got 
my eye on the Thai slaw that she serves 
as a side salad.  This dish tastes fresh and 
clean.  When enjoyed, you get the feeling 
you are eating something that is right for 
your body.  The sweetness strikes a good 
note against the roasted almonds, and the 
texture is a crunchy delight.  I add it to my 
order.

A diner might think that with the 
offerings of these fresh fl avors that Thyme 
Out might be a “go-to” experience in 
Asian dining.  This is not so.  The best 
thing about Stacey Rosati is that she 
brings both her extensive experience 
and her talented palate to the table.  My 
father told me once that if you know what 
fl avors taste great together, and experiment 
in the kitchen to that end, you can be a 
chef.  Thyme Out meets that end and goes 
beyond it.  As exemplifi ed in the Thai 
slaw and many other choices, a customer 
at Thyme Out will be able to taste fresh 
fl avors distinctively.  The breakfast burrito 
is a prime example.  Instead of meshing 
typical morning fl avors in a wrap that 
will only satisfy a craving for sodium, 
Rosati’s version includes caramelized 
onions and roasted red peppers.  She does 
not believe in amplifying ingredients – she 

sticks to basic fl avors that are a simple 
orchestration.  Just as you could pick out 
the delicate sound of a fl ute, so goes her 
choice in the amount of green chilies that 
are applied.  A balance is struck, and there 
is so much to choose from.

To date, I have worked through a 
lunch menu that includes the Paisano – 
Prosciutto, Genoa salami, smoked ham, 
pepperoncinis, provolone, and a tasty 
vinaigrette all encased in a 460 ciabatta 
roll – and still, there is more.  I must 
venture beyond the rustic tuna melt.  I 
have got to try a plate of greens that is not 
Rosati’s Cobb salad.  I am confi dent the 
other salads will be just as enjoyable – I 
just have to give them a chance.  But, that 
is the thing.  You get stuck on her stuff.  
You get wrapped in her ideas of fl avor, 
willfully following with no abandon.  You 
trust her strokes in the kitchen.  You get her 

vibe – and then, you are 
captivated.  It happened 
to me, and surely you are 
next.  I still have to try 
her offering of daily soup, 
and I resist the urge to 
load up on her couscous 

salad each time I venture into Thyme Out 
(I am just trying to be fair to the other 
customers).  She makes wonderful quiche 
and offers it by the slice.  The thing is, I 
haven’t even broached the subject of her 
bewitching desserts.

Prior to writing this piece, I heard 
from many that Stacey is a classically 
trained pastry chef.  This is just a dirty 
rumor.  Her training in this area is even 
more inspirational, and goes a little like 
this: “My mom and I always baked and 
I learned the basics from her.  I have 
refi ned them over the years in the different 
kitchens I have worked in.”  She channels 
this homespun baking education into seven 
layer cookie bars, carrot cake, chocolate 
bread pudding, sour cream coffee cake, 
and other items, all sold at Thyme Out.  
Stacey Rosati is a classically trained chef 
and an alumnus of Johnson and Wales 
out of Providence, Rhode Island.  Her 
formal training took her to Torino, Italy 
for a six month internship.  Prior to 
tripping over to this side of Teton Pass, 
she logged countless hours as a sous chef 
at Teton Pines, and spent time at Jackson 
Hole Grocer and Chef’s Table working 
alongside other talented food artisans 
and innovators.  She is performing some 
serious magic in that kitchen on the 
top fl oor of MD Nursery, and her menu 
deserves exploration.  Find your way there, 
and let the fl avors take hold.

Thyme Out at MD
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Stacey Rosati, 
chef for Thyme 
Out, fi nds com-
fort in creating 
sweet culinary 
delights.


