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Business

—BUSINESS BRIEFS

What'’s up 86 percent?

Media coverage of Jackson Hole is up 86
percent from 2008, the Jackson Hole Cham-
ber of Commerce reported this week. For all
of last year, there were 752 articles written
on or about Jackson Hole, compared with
1,396 articles written through September
2009. The circulation of the articles written
in 2008 was 78 million, with an ad value of
$11.4 million. The articles to date for 2009
have a circulation of 122 million, with an ad
value of $14.4 million.

Subaru garners accolade

Teton Motors is celebrating the fact that one
of the cars its sells — the Subaru Outback -
has been named Motor Trend’s 2010 Sport/
Utility of the Year. “It's great that Subaru is
the only major manufacturer that has won
this prestigious award two years in a row,”
said Martin Muschaweck, from the dealer-
ship. Before the end of the month, the deal-
ership expected to sell its 100th brand-new
Subaru of the calendar year.

Carney Architects honored.

The American Institute of Architects, Western
Mountain Region, named Jackson-based Car-
ney Architects the 2009 Architectural Firm of
the Year The firm also received an Award of
Citation, Distinguished Building Award for the
Sublette County Library addition.

Unemployment up

Teton County’s unemployment rate rose from
4.1 percent in August to 5.2 percent in Sep-
tember. Last September, the unemployment
rate was 2.1 percent.

Sweetwater debuts Web site

Sweetwater Restaurant launched a Web site
at www.sweetwaterjackson.com. Viewers can
find “pictures, menus, a little history, and a lot
of future,” a release said.

Evans wins contract

Jackson’s Evans Construction was awarded
a $265,000 contract for repairs to a section
of Highway 22 between Teton Pass and the
Idaho border by Aug. 31, the Wyoming De-
partment of Transportation reported.

Town accepts credit cards

The town of Jackson now accepts credit card
payments through Mastercard, Visa, Discov-
er and American Express. Initially, payments
will be accepted by phone or in person at the
Town Hall at 150 E. Pearl Ave. A convenience
fee of 2.45 percent will be charged by the
processing company.

6 ready for state bar

Six valley residents were among the 85 peo-
ple Wyoming Chief Justice Barton R. Voigt
recently announced had been recommended
for admission to practice law in Wyoming. An
admission ceremony before the Wyoming
Supreme Court and the United States Dis-
trict Court for the District of Wyoming will be
held on Friday. The six Jacksonites are Leah
Corrigan, Jared Dunlap, Thomas Getz, David
Hill, Gregory Prebish and Kristina Smith.

Store named best dealer

Local Teton Village ski shop Pepi Stiegler
Sports has been awarded with the 2009
Kastle Best Dealer Award, a press release
from Kastle states. The award recognizes a
top North American Kastle retailer with strong
sales growth, service quality and overall retail
experience in the 2008-09-ski season.

Angler picked for El Pescador

El Pescador, a fishing lodge in Belize, hired
Lori-Ann Murphy, of area-based Reel-Women
Fly Fishing Adventures, as director of fishing
and guest relations for the Ambergris Caye re-
sort. She transitions to island life Nov 7.

DEADLINES

Business Briefs must be submitted to the
News&Guide by noon on Monday. E-mail edi-
tor@jhnewsandguide.com, call 733-2047 or
stop by the office at 1225 Maple Way, across
from Kmart. Or fax them to 733-2138.
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“It’s very sushi forward, but we also have tempura, a Kobe strip loin and a broiled black cod,” says Sudachi executive
chef Jarrett Schwartz, right, with sushi chefs Jefferson Franklin, front, and Jason King at the new restaurant.

New Japanese restaurant opens

Sudachi, located on
west bank expands
valley’s sushi choices.

By Katy Niner

Aptly named after a Japanese cit-
rus fruit, Sudachi — a new restaurant
on the west bank — adds zest to the
valley’s array of fine cuisine.

The namesake fruit makes an ap-
pearance at the end of the meal, in
organic ice cream, and also in sauces.
Sudachi is one of many ingredients
rarely seen on local menus, execu-
tive chef Jarrett Schwartz said.

Other such ingredients include
Japanese tai red snapper, served as
a crudo dish, and uni, sea urchin roe
offered Fridays when available.

Sudachi the restaurant brings
new dJapanese cuisine to Jackson,
Schwartz said.

Schwartz will move into a consul-
tant role and pass the reins to chefs
Jason King and Jefferson Franklin,
both of whom worked for him at
Mizu Sushi and Blu Kitchen. King
and Schwartz also worked together
at Nikai Sushi.

Sudachi transformed the space
vacated last spring by Mizu. Renova-
tion finished Thursday, just in time
for a soft opening that night and the
official opening Friday.

While sushi drives the menu, oth-
er options abound. Speciality items
pervade, including monster rolls and
tempura shrimp.

“It’s very sushi forward, but we
also have tempura, a Kobe strip loin

and a broiled black cod,” Schwartz
said.

The fish will come from all over
— Hawaii, both coasts — with an em-
phasis on sustainable sources.

Style suffuses Sudachi. Artist Ben
Roth created its custom metalwork.
A glass sushi bar crafted by manager
Ronnie Epps, also in the construction
business, lends a sculptural feel. The
resulting ambience, intimate and
stylish, suits stopping in for a drink
— a glass of wine or sake, or a special-
ity cocktail — as much as lingering
over a multicourse dinner.

Located in the West Bank Center
on the Moose-Wilson Road, Sudachi
is open for dinner from 5:30 p.m. to
close Tuesday through Sunday. To
make a reservation, call 734-SUDA
(7832).

Jedediah’s Inc. retains airport contracts

Restaurant likely will
close briefly in spring
because of construction.

By Cory Hatch

Jedediah’s Inc. will remain the con-
cessionaire of three venues at Jackson
Hole Airport after winning contracts
that went out to bid in July, the busi-
ness’s owner said Friday.

The news comes as the airport con-
tinues construction on a $28.6 million
terminal expansion project that will
alter where and how customers ac-
cess different concession venues. The
concessions include Jedediah’s at the
Airport, a retail goods operation and
a snack shop.

“We're excited about the new con-
tract,” Jedediah’s Inc. owner Mike
Gierau said. “We’ve worked hard at
the airport for the last four years to
improve the hours and improve the
dining experience. We're excited the

board has recognized that.

“We look forward to continuing our
working relationship and serving the
visitors and locals alike at the Jack-
son Hole Airport,”

he said.
The plan re-
quires Jedediah’s

to pay 8 percent of
its gross income to
the airport for rent
up to $1.4 million,
plus an additional
1 percent for each
$250,000 of income
up to 12 percent.
The deal also re-
quires the business to pay $10,000 a
year for improvement expenses. The
contract lasts six years with an option
for two one-year renewals.

During the construction project,
Jedediah’s is required to pay only 5
percent of gross income for rent. The
airport is paying for upgrades to cus-
tomer areas, while Jedediah’s will

Gierau

pay for upgrades to service areas.
The restaurant likely will close for
a short time next spring because of
construction.

“Jedediah’s has been a good part-
ner for the airport for many years,”
Airport Director Ray Bishop said.
“We're delighted to have them for the
next six-plus years.”

The biggest change for the three
concessions associated with the ter-
minal project is the relocation of
the restaurant entrance from adja-
cent to the ticketing area to inside
the hold room, where passengers
wait for their flights after passing
through security.

The snack bar, which is currently
in the hold room, will move to the
nonsecure area. The gift shop also
will move closer to the baggage-
screening area.

Four parties, including Jedediah’s
Inc., had expressed interest in the
contracts, which were offered on a
competitive basis.



