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We old guys got problems. 
I got issues I didn’t even 
know could be issues.

Body parts I wasn’t even aware of 
start to ache. Memory fades. Getting 
a haircut involves the ears as much 
as the rest of my head. My butt is 
wrinkling up.

And we geezers get stupid things 
growing on us, like skin tags. You know, 
those little, floppy pieces of skin that 
show up under the armpits, on the neck 
and elsewhere. They serve no purpose 
except to make us uglier 
and cause pain if rubbed 
the wrong way.

I had a couple that got 
really irritated and were 
very sensitive and painful 
until they wore off on their 
own. I saw the doctor, 
thinking the worst. But he 
only chuckled and offered 
to remove them surgically 
if they really bothered me.

They didn’t bother 
me that much. But other 
things can disguise them-
selves with similar symp-
toms and appearance. 
They hide well, especially when you 
have to awkwardly twist your back just 
to see them in the mirror.

This is the story of a skin tag that 
wasn’t.

The damn thing hurt like heck, tucked 
in on the inside of my left shoulder. Col-
ored like my skin, it flopped around like 
one of those tags when I touched it. I 
figured it was just one more sign that 
I’m past my prime.

After two weeks, it hurt like hell. It 
got so I couldn’t even sleep on that side, 
and that’s where I sleep most of the time.

But I let it be. One morning I did my 
acrobatic twist in front of the mirror 
to get a better gander at it. It seemed, 
unaccountably, to have grown.

But, stubborn as the proverbial old 
mule, I was determined to wait it out. I 

refused to go to the doctor. 
The thing would work itself 
off and I’d be fine.

Another week, and the 
pain redoubled. I couldn’t 
sleep.

I took another peek in 
the mirror and, to my alarm, 
discovered a circular, red, 
blotchy, bumpy circle around 
the “tag.” A two-inch-long 
line ran out the bottom of 
the circle, like a little kid’s 
drawing of a lollipop.

Scared again of what this 
evil might portend, I gave 
in reluctantly and went to 

the clinic. But no emergency room this 
time. Just a friendly visit to my doctor.

The nurse who prepped me asked me 
to take off my shirt, after assuring me my 
vitals were acceptable. She looked at my 
back. She looked at me with a frowning, 
quizzical expression, then looked at my 
back and gave me that look again. She 
did this like three times, back and forth. 
Then she hurriedly left the room, not 
saying a word.

Fear set in.
My doctor came in, a grave but 

friendly smile on his face, and examined 
my back. He, too, gave me a peculiar 
look, and said he’d be “right back.”

OK, now I’m really scared.
He was gone quite awhile. Was he 

seeking a second opinion? Another doc-
tor? A specialist in deadly diseases who 
would pronounce my doom?

No. He came back with a small cov-
ered container of what I assumed was 
alcohol, a pair of tweezers, a magnify-
ing glass, some gauze and a grim look 
on his face.

“Hold still,” he said.
I felt him grasp the tag and slowly, 

slowly pull and pull some more. It stung, 
but not unbearably so, and finally he had 
it in his tweezers.

He showed it to me before dropping 
it into the clear container. It was a tick.

The evil-looking thing was a quarter-
inch long and fairly thick. I thought ticks 
were tiny, almost invisible.

Then it hit me. A few weeks ago, it 
might have been.

The little bloodsucker had been feed-
ing on me for weeks, bloating its filthy 
little body as it burrowed into my skin. 
Showering hadn’t removed him, since 
I had treated the area gingerly due to 
the pain.

Doc reassured me the little bugger 
wasn’t a Lyme disease carrier, and I’ve 
had no symptoms from being lunch. But 
being food is not my first choice in life.

In fact, it ticks me off.
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the council’s denial in June of the same 
application for the food truck Thiadaho 
Asian Treats.

Davidson and Coffey argued both that 
their business was not temporary and the 
city’s code did not address mobile busi-
nesses. 

While Thaidaho had proposed to oper-
ate on an empty lot on Main Street four to 
five months a year, Coffey and Davidson 
planned to run Taste Buds year-round in 
collaboration with established business-
es Grand Teton Brewing Company and 
Fitzgerald’s Bicycles. 
“Taste Buds is not in Victor on a tempo-

rary basis,” Davidson said.
Coffey and Davidson already had the 

cooperation of the owners of both busi-
nesses who also spoke in favor of Taste Buds 
at the city council meeting. They planned 
to offer food service through lunch and 
dinner at Grand Teton Brewing Company 
four to five days a week and at Fitzgerald’s 
Bicycles on weekends.

The city denied Taste Buds a permanent 
business license because it did not meet the 
design standards for permanent business, 
which includes a floor plan. Though state 
health licensing requires a floor layout for 
food trucks, the city argued that from a 
building perspective, trailers do not have 
floor plans. This led to the heart of David-
son and Coffey’s disagreement with the city.
“The city is trying to create a link between 

a permanent business and permanent struc-
ture,” Davidson said. “We are not trying 
to be a permanent structure.”

Davidson and Coffey also argued that 
Victor’s code does not specifically address 
mobile business and offered to work with 
the city to develop a new ordinance. Cur-
rently, she said, “the city’s code did not 
contemplate” their business model.

Scott Fitzgerald, owner of Fitzgerald’s 
bicycles in Victor, agreed and spoke in 
support of Taste Buds. 
“You guys have a difficult decision for 

sure,” he started his address to the coun-
cil and then referred to his days as mayor 
of the city when the code in use became 
official regulation. 

“The ordinance’s intention was to avoid 
flight by night businesses,” he said. 

Fitzgerald said the city didn’t think 
through the possibility of a stable, perma-
nent mobile business such as Taste Buds. 
However, he saw room for their kind of 
business and told the council this was an 
opportunity to write a code that would 
protect established, invested restaurants 
while allowing for a new model. 

In their appeal, Davidson and Coffey 
presented research showing the grow-
ing revenue and popularity of the mobile 
food industry. They cited statics from the 
National Restaurant Association and Emer-
gent Research that mobile food service 
grew fourfold from a $615 million business 
to $2.7 billion business in five years and 
was projected to generate $2.7 billion in 
revenue by 2017. 

At the same time, Davidson and Coffey 
argued that the city’s current regulations 
could permit the situation it wanted to 
avoid. 
“Some food trucks that travel the country 

doing events could see that Teton Valley is 
a hot spot in the summer for all kinds of 
events. They find out the events are full, 
but know that there are thousands of people 
descending on the area. They contact an 
empty lot owner on Main Street, strike a 
deal, and get their 14-day license for only 
$15. They tell their food truck friends and 
before you know it we have a food truck 
court in the middle of Victor every weekend 
of the summer,” Coffey wrote in her appeal.  

Ellen Furbacher, owner of Grand Teton 
Brewing Company, followed Fitzgerald in 
support of Taste Buds. Furbacher said the 
partnership with Taste Buds would allow 
the popular brewery to offer the food ser-
vice they currently did not because their 
capital investments have focused on brew-
ing and distributing. Furbacher said an 
increasing amount of out-of-state tour-
ists visit their brewery and their tasting 
room remains a popular après ski hangout 
for those coming down from Teton Pass. 
Furbacher said she was looking forward 
to the partnership with Taste Buds to be 
able to offer food with their high-alcohol 

content beer.
“One thing lacking for us is food on the 

property,” Furbacher said. 
The brewery sits in the city’s service com-

mercial zone and is also permitted for tem-
porary structures. Outside food vendors 
often bring their cuisine to special events 
hosted at the brewery. However, council-
man Jeff Potter argued that the city could 
not give a permanent business license for an 
operation located on a property permitted 
for temporary structures. 

Ric Harmon, owner of Wildlife Brew-
ing, a brewpub and restaurant also at the 
south end of Victor, sent an email to the 
city in support of Taste Buds citing their 
year-round operation and partnerships with 
local businesses as beneficial to the city.

Their menu emphasizes gluten free 
and vegetarian cuisine. They have been 
experimenting with fish tacos, baked tacos 
and grilled sandwiches. Their specialties 
include a build-your-grilled cheese sand-
wich and fried pickles and rice balls made in 
a gluten free fryer. They are also equipped 
for catering. 

The couple has lived in Victor for 13 
years and worked in the restaurant industry 
in Jackson for 20 years. 

Presently, Taste Buds can operate with 
a temporary license that allows 14 days of 
food sales. The P&Z discussed ordinances 
concerning permanent business licenses at 
its meeting July 16.
TVN ne Español
El Ayuntamiento de Victor derribó la operación de 
otro camión de la comida móvil, al menos por el 
momento. Carolyn Coffey y Kristi Davidson ape-
laron la decisión de la Comisión de Planificación 
que negó su aplicación por una licencia de negocio 
permanente para su camión de comida, Taste Buds, 
antes la Junta de la Ciudad el día 10 de julio. A 
pesar del apoyo que la comunidad demostró para 
Taste Buds, la junta decidió que el código de la 
ciudad no permitió una licencia comercial perma-
nente para un camión de comida. Pero, la junta está 
pensando en cambiar el código para acomodar 
negocios como tal Taste Buds. Coffey y Davidso 
proponen vender comida en el parking de Grand 
Teotn Brewery y Fitzgerald’s Bicycles. Los dueños 
de ambos negocios testificaron antes la junta que 
quieren colaborar con Taste Buds. La comida gluten 
free y vegetariana se destaca en el menú.
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• 5 Acres Off Ski Hill Road 
• Dividable acreage
• Close to Grand Targhee and 

Driggs
• Views of Teton Foothills
• Offered for $130,000

• Elevated and Treed in Shooting 
Star

• 1.82 acres in Teton Foothills
• Pretty Bighole Mt. views
• Close to Fox Creek Canyon
• Offered for $69,000

• 360 Degrees of Mountain Views
• 2.5 Acres with Light CC&Rs
• Near town, Teton Pass and Trails
• Horses Welcome
• Offered for $59,000

• Enjoy Stunning Teton Views
• 2.5 Acres, Quiet and Private
• Minutes from Grand Targhee
• Water Rights
• Offered for $129,000


