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❧   Welcome   ❧ 

Dear Friends,

On behalf of the Board of Directors of the Santa Fe Farmers’ Market Institute,
bienvenidos to our 10th Fall Fiesta!  

Our mission at the Institute is to advocate for farmers, ranchers and other land-based 
producers; provide equitable access to fresh, local food; own and operate a year-round 
venue for the Santa Fe Farmers’ Market; and manage programs to help sustain a 
profitable, locally-based agricultural community.

This year we have the great privilege of honoring three of our beloved farms, and 
the incredible farmers who steward them.  We couldn’t be prouder to recognize 
this year’s Farmer All-Stars: Don Bustos and Nery Martinez;  Joel Daeschel and 
Mikaila Daeschel-Christensen; and Alex Pino.  

We are delighted to recognize a community member for the first time this year.  
Pam Roy has worked tirelessly to foster our local agricultural economy in a wide 
variety of ways.  As one member of our All-Star Committee said, “we simply 
wouldn’t be here without Pam.” 

We are thrilled to report that two small family foundations have joined forces 
to challenge us to raise $10,000.00 in tonight’s Special Appeal to benefit farmer 
education.  The Institute is proud to facilitate workshops and trainings for farmers, 
by farmers.  With your help, we are confident that we will surpass this evening’s 
generous challenge.

I feel so lucky to work with such a remarkable Board of Directors, all of whom are 
here tonight.  As a Board, we are so fortunate to have the support of the World’s 
Greatest Staff and an indefatigable cadre of volunteers.

We hope you enjoy a wonderful evening in support of local food, culture and 
community!  Please, bid generously, savor every locally-sourced morsel on your 
plate, and join us in honoring our cherished All-Stars.  

Mil gracias to each of you!
We simply couldn’t do this work without your ongoing generosity.

1.

With heartfelt gratitude,
Jenna Scanlan, SFFMI Board Chair

❧
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❧   eVeNING ScHeDUle   ❧ ❧   RAFFle   ❧

6:00 
Cocktails, Farm-fresh Hors D’oeuvres, Silent Auction Opens

 
7:10 

Silent Auction Closes 
 

7:25 
Dinner Service Begins;  

Welcome by Kierstan Pickens and Alex Kalangis 
 

7:30 
Farmer All Stars Awards, Jenna Scanlan (Board Chair)

 
7:45 

Special Honors: Pamela Roy
 

7:50 
Raffle Drawing

 
8:00 

Live Auction and Special Appeal
 

8:35 
Coffee and Dessert Served

 
8:55 

Live Auction Ends
 

9:00 
Pick Up Auction Winnings
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❧   RAFFle   ❧
For just $100, you can 
buy a raffle ticket from 

volunteers and be entered 
to win one of our Live 
Auction packages.  The 

only exclusions are the Fall 
Fiesta 10th Anniversary 
Package and the Rosalie 
Bay Eco-Resort package.  

 
❧   SPecIAl   ❧ 

APPeAl
Tonight you can double the 
impact of your contribution! 
This year, two family foundations 
have joined forces to match up to 
$10,000 raised tonight during the 
Special Appeal for our Training 
& Professional Development 
Program. 

Among the most important 
activities of the Santa Fe Farmers’ 
Market Institute are our programs 
that help farmers become more 
productive and successful in 
their businesses, resulting in 
increased and improved products 
at the Santa Fe Farmers’ Market. 
The Training & Professional 
Development program provides 
scholarships for vendors to attend 
outside training sessions and 
organizes local workshops based on 
vendor feedback. 



FARmeR All STARS

We pay tribute to three farms that embody the spirit of the Market 
through their long-standing involvement as vendors, their 

contributions to the local agricultural economy, their innovative farming 
practices, and their willingness to share their knowledge and expertise with 
others.

The Farmer All Star awards are our small way of recognizing the greater 
whole of sustainable agriculture in New Mexico. By highlighting the work 
of a few, we hope to draw attention to every farmer, rancher and agricultural 
producer in New Mexico who works hard, every single day, in every kind 
of weather, to bring our families and our community the very best produce, 
meat, cheese, eggs, and more!

Don Bustos and Nery Martinez
Santa Cruz Farms
Don Bustos has been farming since he 
was a young child, on the land his family 
has farmed for 400 years. Don still uses 
traditional practices, while incorporating 
new technology and using nothing but solar 
energy, to grow 72 different types of produce 
– from salad greens, asparagus, squash, and 
cucumbers, to their famous blackberries. 

Don has amassed many generations of farming knowledge, and has passed 
it on to more than 225 farmers around the state. He aims to empower and 
educate others and show them how to be self reliant. “Farming isn’t about 
getting rich. It’s about having a good quality of life and enjoying what we’re 
doing. It is about creating and supporting economic opportunities for other 
farmers to replicate the same model instead of working for someone else.”  

One of the farmers Don has taught is his nephew, Nery Martinez, who runs 
the 3.5 acre farm and the booth at Market. “I 
didn’t know anything about farming until I got 
to this farm.” Nery’s goal is to eventually work 
his own land. The work of growing healthy food 
makes him feel alive, connected to this world. 
His passion and new-found knowledge haven’t 
gone unnoticed. Nery was awarded the Young 
Farmer of the Year award at the 2016 Organic 
Farmers Conference.
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Santa Cruz Farms was designed so one or two people can manage it, thus 
allowing Don to invest in the land AND in the community. For almost 
15 years, Don has been a board member of the New Mexico Acequia 
Association, advocating to protect water rights for future generations. He 
also launched a program through the American Friends Service Committee 
where farmers can support and teach one another and pass on knowledge to 
new farmers. In addition, Don was among the early New Mexico farmers 
to support a state organic certification program, and he has since become a 
leader in the field (pun intended). Before there was a certification program, 
Don worked with the New Mexico Department of Agriculture, the New 
Mexico Organic Commodity Commission, and USDA to define what 
it means to be “organic.” He’s been a certified organic farmer since the 
program began! As organic labeling becomes more mainstream, Don urges 
us to buy food that is traditionally grown. “Get to know your farmer. That’s 
the best certification there is.”

Joel Daeschel
Cedar Grove Nursery
Joel Daeschel started farming right out of high 
school, and worked at different nurseries in 
Albuquerque and Santa Fe. He and his wife, Marie 
Daeschel, started Cedar Grove in 1998, focusing 
on cultivating annuals and perennials. They are 
one of the first booths you see at the Market, with 
a huge variety of bedding plants and herbs and 
vegetables starts.

The family lives in Eldorado, but the greenhouses 
are located farther south where the plains begin, 
outside of Stanley.  With the luck of having good, 
deep wells, and with Joel’s passion, Cedar Grove 
has created an amazing space to nurture and grow 
plants in an environment that can, at times, be less than hospitable.

Cedar Grove is really about helping the community and teaching them how 
to help themselves. Joel always thought it was important to facilitate people 
growing their own plants, understanding their own climate, and working to 
grow their own food. He was adamant about selling plants that would do 
well here. 

Joel always had a strong sense of community at the Santa Fe Farmers’ 
Market, which has become what he always wanted it to be: a community 
showcase of how to buy, and grow, local food. 
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That sense of community was felt strongly when Joel became ill and 
eventually passed away earlier this year. The customers and other farmers 
were with the family throughout the difficult times. His daughter, Mikaila 
Daeschel-Christensen, has been keeping Joel’s legacy alive by continuing 
to grow the plants he started and getting them to the customers. “Every 
day, coming to Market and having people ask me how he was doing, and 
being there for us, doing whatever we needed, it has been overwhelmingly 
appreciated, and it really stands out.”

The future is unknown for Cedar Grove, but the impact the Daeschels have 
had on our community will be felt for many years to come.

Alex Pino
Revolution Farm
Alex Pino’s mom grew up on a Wisconsin 
farm that his grandfather started in the late 
1920s. Farming skipped a generation, but 
Alex took it up and he has been farming 
and selling at the Santa Fe Farmers’ 
Market for eight years. 

Alex and his partner, Rebecca, started with 
a small 30-foot by 10-foot garden. Now they work the land at four different 
sites in Santa Fe County, from Pecos to La Cienega. Earlier this year, after 
he co-led an Institute workshop on greenhouses, they were able to build 
their own greenhouse. The new greenhouse and the different landscapes 
they cultivate enable Revolution Farm to grow a wide variety of produce. 
They focus primarily on storage crops, such as garlic and winter squash, but 
they also grow produce such as salad greens, arugula, and tomatoes – a little 
bit of everything.

Alex is quickly becoming an educator and community builder. He is a 
leader within the Northern New Mexico Young Farmers Alliance. Through 
NNMYFA, he works with the Rocky Mountain Farmer’s Union and with 
the American Friend’s Service Committee’s Pecos Community Revitalization 
Project.  Because of the issues local agriculture faces, such as the increasing 
age of farmers and the high cost of land, Alex works a lot on policy and 
effecting change where farmers think it is needed. 

FARmeR All STARS
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Alex and the Alliance have hosted several workshops on topics such as pipe 
bending for greenhouses, filing taxes, and planting crops. They are planning 
a water policy boot-camp, which will bring farmers and politicians together. 
Recently, they have begun building a tool library. They are looking for 
anything that farmers do not have access to or only need once in a while, 
such as seeders, pipe benders, and specialty tractor implements. Some of 
the items can cost upwards of $10,000, so the idea is to purchase these 
items collectively or have them donated, then have a farming co-op to share 
resources.

Alex is a young farmer who works to empower and support other farmers 
and create positive systemic change. “My qualm was always that the food 
system is broken. Workers are exploited and consumers have been poisoned. 
You can either get down on that, or you can offer up a solution. That’s 
the idea behind this revolution. Grow a solution, cut yourself off from the 
mainstream supply chain, and you produce healthier, local food.”

SPECIAL HONORS  
Pamela Roy
We are proud to announce that this year 
we have special honors for Pamela Roy, 
Executive Director and co-founder of 
Farm To Table, for her outstanding work 
promoting local agriculture. 

Pam has spent over 25 years working in 
food, farming, and advocacy initiatives 
at the local, national, and international 
levels.  She has worked with groups to 
co-found numerous organizations that focus on food, agriculture and equity 
issues including Farm to Table, the NM Farmers Marketing Association, 
the Southwest Marketing Network, the Santa Fe Food Policy Council, 
and the New Mexico Food and Agriculture Policy Council.  Pam works 
with communities to develop their own voice to advocate for policies and 
programs that provide social equity.  She has served on numerous local and 
national boards including the Community Food Security Coalition, Santa 
Fe Business Incubator, and the North American Farmers’ Direct Marketing 
Association.

Farm To Table promotes locally based agriculture through education, 
community outreach and networking. They enhance marketing 
opportunities for farmers; encourage family farming, farmers’ markets 
and the preservation of agricultural traditions; inform public policy; and, 
further understanding of the links between farming, food, health and local 
economies.
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BEVERAGES
Verde Juice’s Cherry Thyme Mixer with Gruet’s Brut Champagne

Second Street Brewery’s Beer
Vivac Merlot

Gruet Chardonnay 
Margaritas with Santa Fe Fresh Lime Margarita Mix (100% all natural)

PASSED APPETIZERS
Zucchini Cakes (vegetarian) – Louis Moskow,  

315 Restaurant and Wine Bar
Baba Ganoush (vegetarian) – Walter Burke Catering

Deviled Eggs with Pickled Jalapenos (vegetarian) – Dave Readyhough 
& Renee Fox, Loyal Hound Pub

FIRST COURSE
Bread – CloudCliff and Intergalactic

Olive Oil – Queen Creek Olive Mill Cold Pressed Extra  
Virgin Olive Oil (donated by Pam Culwell)

Antipasto Platter:
Roasted Garlic – Boxcar Farm
Dill Pickles – Nambe Orchards

Smoked Gouda – Old Windmill Diary
Feta – Camino de Paz

Roasted Sweet Red Peppers –Romero Farms
Lacto-fermented Cauliflower – Boxcar Farm

Pickled Green Beans – Noela Figueroa, Bodega Prime
Roasted Cherry Tomatoes – Patricia West Barker

Marinated White Beans –Patricia West Barker

❧   SANTA Fe FARmeRS’ mARkeT INSTITUTe   ❧ 

FAll FIeSTA meNU

Tonight’s meal was procured from Santa Fe Farmers’ Market vendors and other 
local agricultural producers. As a new addition, we are excited to offer drinks from 

local companies, breweries, and vineyards!



MAINS AND SIDES
Curried Vegetable Stew (vegetarian/vegan) – Paulraj Karuppasamy  

& Nellie Tischler, Paper Dosa
Roast Lamb with Mint and Currant Stuffing and Red Chile Sauce – 

George Gundry, Atrisco and Tomasita’s 
Farmers’ Market Ratatouille with Spanish Chorizo and Basil –  

Mark Kiffin, The Compound
Sweet Potato Flan – Eduardo Rodriguez, Coyote Cafe 

DESSERTS AND COFFEE
Mini Cupcakes – Zara Southard, Maggie’s Cakes 

Chocolate Truffles – Mu Jing Lau
Assorted Desserts – Andrea Clover, Chez Dré

Coffee – Jim Keller, Aroma Coffee Company of Santa Fe

❧  FAll FIeSTA meNU ❧

New Mexico Bank & Trust is 
committed to our community 

and proud to support the 
Santa Fe Farmers’ Market.

Enjoy your day at the market 
and visit us soon to make 
Great Things Happen!™

NMB-T.com

          Hosts 
Christine Salem
Bob Zimmerman

Named Station of the Year!

 Garden
Journal

Broadcasting live from the
market - Saturday @ 10 am

9.
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❧   PURcHASe PRINTS   ❧

P assionate Santa 
Fe photographer 

Lisa Kantor, in a 
combined creative 
effort with Robert 
Bowley and Alexis 
Brown, presents 
to Fall Fiesta an 
agriculturally inspired 
photo series aimed at 
promoting the locally 
grown, bountiful, 
and delicious produce 
Santa Feans love to 
buy at the Farmers’ 
Market each week. 

Several of the images from this series were featured on the save-the-date 
notification, the invitation, our website, and social media.

Her richly colored photos add a dose of dramatic dimension to hearth 
and home. Printed on archival metallic paper and mounted on a stiff 
backing, no framing is necessary.  These 7 x 10 inch pieces beautifully 
represent the essence of the Santa Fe Farmers’ Market, and at $95 
each they are perfect as a holiday gift for your friendly foodie, humble 
hostess, or as an individual indulgence. (Treat yourself!!) 

Visit the first table in the Silent Auction and place your order to 
support the efforts of the hardworking farmers who nurture your 
family each week 
with their healthy 
produce. 

Mil Gracias to 
Visions Photo 
Lab for making 
this photo series 
possible. 

Salud! 

Still Life With Farmers' Market

Summer Supper

❧
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Farmer’s Bounty

Folk Art Feast

Home Delivery

Visual Symphony
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TUESDAY MARKET

w w w. S a n t a F e F a r m e r s M a r k e t . c o m 1607 Paseo de Peralta  |   505.983.4098

TRULY LOCAL
8AM ‘TIL 1PM 7AM ‘TIL 1PMMAY, OCT., NOV. JUNE-SEPT

OPEN from MAY thru NOVEMBER in the RAILYARD

FREE 
PARKING  
SITE SANTA FE  
& W21 LOTS
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Package #1:  
A Week In Taos 
 
Package #2:  
It’s a Party! 
 
Package #3:  
Fall Fiesta 10th  
Anniversary Package 
Not eligible for the raffle. 
 
Package #4:  
Rosalie Bay Eco-Resort in  
Dominica, Caribbean  
Not eligible for the raffle. 
 
Package #5:  
A Weekend With Wolves 
 
Package #6:  
New Mexico Vineyards 
 
Package #7:  
Grilled Cheese and Tomato Soup 
 
Package #8:  
US Farmers Markets 
 

❧   lIVe AUcTIoN   ❧
*Note:  Some items are not available as prizes for the $100 Raffle.   

The winner, however, may choose from one of the remaining items.
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❧   lIVe AUcTIoN   ❧

Package #1: A Week In Taos 
 
Located at the base of a majestic mountain peak, Taos is a friendly little town 
long known as an artist colony and center for outdoor activities.  Experience 
Taos’ expansive views, beautiful art, and farm-fresh dining.

Enjoy regional and organic home cooking at Love Apple, Taos Farmhouse 
Café & Bakery, and ACEQ Restaurant. All of these amazing restaurants are 
farm-to-table.

With a gift certificate to Magpie Gallery you can find local creations to 
enhance your home.

Spend an action-packed day with Los Rios River Runners, New Mexico’s 
oldest, most experienced river rafting company! And go for hikes or scenic 
driving tours with your Northern New Mexico Scenic Driving Map (from 
Travel Bug).

This package also comes with a copy of Lenny Foster’s photobook “A Taos 
Twenty Year Retrospective.”  This first-edition 184-page book is filled with 
twenty years of Lenny’s exquisite imagery and printed on 180gsm matte art 
paper – a work of art unto itself.

Stay one night at the Historic Taos Inn. When you step into the Inn, you 
step into Taos history.  Since 1936, The Historic Taos Inn has welcomed 
famous folks like Greta Garbo, D. H. Lawrence, and Pawnee Bill.  

You have a two-night stay at Casa Gallina.  Located just five minutes from 
the historic Taos Plaza, in a quiet, pastoral, farmland setting, Casa Gallina’s 
five adobe casitas offer an oasis of home and renewal for visitors to Taos. Casa 
Gallina is the perfect base for exploring the Taos area, and it’s also the perfect 
place to stay put and to “Slow Down.”

Spend two nights at Stanley and Rosemary Crawford’s El Bosque Garlic 
Farm Guesthouse. Enjoy the gorgeous scenery of the Embudo River Valley 
in this one bedroom apartment set amid the fields of El Bosque Garlic Farm. 
The old, stone part of the building first served as a writing studio, until it was 
renovated and expanded to become “The Tower Guesthouse”. 

Value: $1,170



❧   lIVe AUcTIoN   ❧
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Package #2: It’s a Party! 
 
Each year we find causes to celebrate – birthdays, anniversaries, weddings, 
baby showers, even favorite holidays! In 2017, make it special with this 
celebratory package!

Enjoy one night in the Market Pavilion, including 10 hours of use , from 
set-up to clean-up, and the use of pipe and drape and up to 250 chairs. 
(Does not include staff or security.)

Get a custom creation by Zara Southard of Maggie’s Cakes. Whether 
traditional or whimsical, this cake will be a work of art, designed with your 
guidance and to suit your party’s theme. ($400 gift certificate, which can 
serve 50 people with a basic cake or be used towards a specialty cake.)

Make a toast with a case of Gruet Brut champagne, a classic house-style 
sparkling wine with aromas of green apple and citrus mineral notes! 
Gruet is a New Mexico vineyard that produces some of the country’s best 
champagnes. Gruet was founded in New Mexico in 1984 by Gilbert Gruet 
(whose Champagne house, Gruet et Fils, has produced fine champagnes in 
Bethon, France, since 1952).

Decorate the space in style with a custom floral arrangement by Silene 
Floral. ($100 gift certificate)

With this package, you will make it a night to remember! 
 
Value: $1,480 
 

Package #3: Fall Fiesta 10th Anniversary Package 
Not eligible for the raffle. 

 
This year’s silent auction features ten distinct categories of packages to 
bid on. This Live Auction package takes some of the best items from each 
category to commemorate the ten years we have had Fall Fiesta!

Explore New Mexico with a 2-hour Walking Tour with Tom Gallegos (for up 
to four people). 
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❧   lIVe AUcTIoN   ❧

Package #3: (continued) 
 
Learn how to mix it up with the book “New Mexico Cocktails: A History of 
Drinking in the Land of Enchantment” and Recipe Cards by Greg Mays. 

Eat & Drink with dinner for two at Coyote Cafe. 

Adorn yourself with custom jewelry designed and created by Farmers’ 
Market board member, Helen Chantler of Reflective Images ($500 gift 
certificate that must be redeemed by December 24, 2016.)

Relax for a night in one of Santa Fe’s most luxurious boutique hotels, The 
Inn of the Five Graces. (Valid through June 30, 2017.)

Celebrate the Santa Fe Farmers’ Market with a $400 gift certificate for a 
CSA from Monte Vista Organics.

Get comfortable and Nest with a new look in your home or commercial 
property by consulting with Neubleu Interior Design.

Entertain yourself at the oldest continuously running theatre west of the 
Mississippi, Santa Fe Playhouse.

Nothing feels more Special than a massage shared with your partner. 
You get a couples massage at your home from Resonance Massage and 
Bodywork. They will come to your home with two massage tables and all 
the accessories needed to provide two 90-minute massages. (They ask that 
you provide a space large enough for two massage tables and two therapists 
to move around them comfortably.)

Experience what Santa Fe has to offer with your Family Membership to 
the Museum of New Mexico Foundation. Two people get free, unlimited 
admission for one year to four museums in Santa Fe and seven historic 
sites statewide, subscriptions to El Palacio and Member News magazine, 
10% discount at five museum shops and two online stores (shopmuseum.
org and worldfolkart.org), an invitation to annual Members’ Shops Double 
Discount sale, 10% dining discount at Museum Hill Café, and invitations 
to Member Previews!

Total Value: $2,995 
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Package #4: Rosalie Bay Eco-Resort in  
Dominica, Caribbean  
Not eligible for the raffle. 
Donated by Barbara Deikel

Prepare to be mesmerized by unsurpassed natural beauty at Rosalie Bay Resort. 
Let the magnetic force of the ocean pull away the stress of everyday life, leaving 
in its place a feeling of peace.

Rosalie Bay is an eco-boutique and wellness resort inspired by nature and 
located amid the wilds of Dominica — the Nature Island in the Caribbean. 
Just 45 minutes from the capital city Roseau, this intimate hotel features 28 
spacious rooms and suites, organic cuisine, a nature-inspired spa, a personalized 
wellness program, chic amenities, a black sand beach where turtles safely nest 
and more.

Since opening in January 2011, Rosalie Bay Resort has received wide acclaim. 
In 2013, it was named the #2 resort in the Caribbean and among the Top 100 
Hotels & Resorts in the World by Condé Nast Traveler. Other honors include 
a Travel + Leisure Global Vision Award, being named the Dominica Resort 
of the Year, being a finalist in the US Secretary of State Award for Corporate 
Excellence, and more.

Built by hand over nine years, Rosalie Bay Resort is a dream and labor of love 
for owner Bev and her partner Oscar. They created the eco resort guided by 
Rosalie Bay’s mission statement that encompasses their commitment to the 
island community: to showcase the beauty of Dominica to the outside world by 
developing a world-class nature resort to protect the local environment, and to 
empower local residents by boosting their livelihoods.

Nestled at the foothills of the Morne Trois Pitons, a UNESCO World Heritage 
Site, on the southeast coast, this Dominica hotel sits on 22 verdant acres at the 
intersection of the ever-changing Atlantic Ocean and crystal clear Rosalie River.

Stunning natural beauty and modern touches work together in perfect 
harmony to create a vacation where you feel rejuvenated, relaxed and 
reconnected.

This package includes a welcome non-alcoholic drink upon arrival, five nights 
in Junior  Suite Accommodations, continental breakfast for two, morning 
power walks, daily yoga, and all taxes and service charge included. (Valid until 
July 30, 2017.)

Value: $2,100 

❧   lIVe AUcTIoN   ❧
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INVESTING. MANAGING. ADVISING.

Celebrating local food,
culture & community.

avalontrust.com
SANTA FE, NEW MEXICO
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Call for a FREE Quote!
424.1112 | www.PositiveEnergySolar.com

We Support Local Farmers.

CULTIVATING STRATEGIES  

FOR LOCALISTS, 
ENTREPRENEURS,  
AND BUSINESS OWNERS.

VICKIPOZZEBON.COM505.577.5286
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❧   lIVe AUcTIoN   ❧

Package #5: A Weekend With Wolves 
Donated by: Wild Spirit Wolf Sanctuary 
  
This package includes a one-night stay and a Feeding Tour for four people 
at the Wild Spirit Wolf Sanctuary in Ramah, NM (western part of state 
near Zuni and Gallup). Wild Spirit Wolf Sanctuary is a 501(c)3 non-
profitorganization.

Staff at Wild Spirit rescue displaced, unwanted, and un-releasable captive-
bred wolves, wolf-dogs, and other related species. They provide permanent, 
lifetime safe sanctuary for the animals they rescue as well as the highest 
level of care, enrichment, and habitat. They also educate the public about 
wolves, wolf-dogs, and other related species; our ecosystem and how we all 
play a part in it; and the excellent, ethical care and treatment of all animals 
domestic and wild.

At the Feeding Tour you will join their volunteers as they give the wolves 
their breakfast. Depending on the enclosures you visit, you might be able to 
help throw food over the fence into the jaws of a hungry wolf! Regardless, 
you are guaranteed to snap wonderful photographs if you bring your 
camera.

Stay over-night in one of the Sanctuary’s cabins – an off-grid cabin 
home offering a rustic experience often described by guests as “luxurious 
camping.”

Value: $235 
 

Package #6: New Mexico Vineyards 
Donated by the New Mexico Wine & Grape Growers Association  
 
This exceptional auction package is for the true wine enthusiast, featuring 
over a dozen wineries from across New Mexico. Each winery has donated 
three bottles of wine, giving you 36 bottles! This collection of award-
winning wines includes big bold Cabernets, delicate Sangiovese and 
Tempranillo, and unique grape varietals such as Norton and Refosco. White 
wines in this selection include Chardonnay, Pinot Gris, and Chenin Blanc. 
And to celebrate, we have a few bottles of bubbly for your upcoming holiday 
celebrations. 
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 This package also includes a tasting at Vivac Winery, featuring one wine 
flight with a selection of handmade chocolates and a second wine flight 
with a savory plate including handmade cheeses. Enjoy the afternoon on the 
Vivac patio at the tasting room in Dixon, NM.

Take a journey through New Mexico Wine Country, one bottle at a time.

Value: $856

Package #7: Grilled Cheese and Tomato Soup

Why do grilled cheese sandwiches and tomato soup taste so good together? 
Some say the acidity of the tomatoes pairs nicely with the fat content in the 
cheese. Others might say it brings back memories of their childhood and 
cold winter days. Others just think of it as pure comfort. 
 
Whatever your reason for loving grilled cheese and tomato soup, with 
this package you have all you need to make several types of both. Use 
gift certificates to purchase your cheeses, breads, and produce from 
Cheesemongers of Santa Fe, Sage Bakehouse, and Santa Fe Farmers’ Market 
vendors Old Windmill Dairy, Cloud Cliff, Green Tractor Farm, Jacona 
Farm, Growing Opportunities, and Freshies. This package also includes a 
Velox tomato press so you can remove seeds and peelings, leaving you with 
the finest puree for your soups. And follow the recipes compiled by food 
writer (and the woman behind tonight’s menu!), Patricia West Barker.

Serve up your soups in a two-piece Sopero Set by La Morena Artworks. . 
Hand-built with local clay and pigments and made traditionally by being 
fired outdoors, these bowls are recreations of New Mexico ceramic Spanish-
Colonial soup plates. One bowl is “Valencia Red” and the other is “Pecos 
White-ware.”

And when you’re all done, wipe away the crumbs with lovely napkins from 
the Farmers’ Market Gift Shop.

Value: $500

❧   lIVe AUcTIoN   ❧
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❧   lIVe AUcTIoN   ❧

Package #8: US Farmers Markets 

This package brings delectable and collectible items from some of the best 
farmers markets and farm-to-table businesses in the country.

Pike Place Market in Seattle has gifted you a goodie bag with chocolate 
cherries, orange tea, mild pepper jellies, orange flavored hazelnuts, tote 
bag, and dipping herbs. Mercantile Dining & Provisions (Denver) gives 
you a jar of house-made Pickled Dilly Beans. The Portland Farmers 
Market has provided an apron to keep you clean and tidy while preparing 
your meals of market produce. Boulder County Farmers Markets has 
provided a shopping basket, a baseball cap, two t-shirts, a water bottle, a 
bottle of Horsetooth Hot Sauce, and a jar of Lazy Bee ranch wildflower 
honey. The Hoboken Farmers Market provided a jar of tomato basil sauce 
and a charcoal gray t-shirt (size large). Stay caffeinated with the one pound 
of free-trade Guatemalan coffee from Cafe Palmira via Mill City Farmers’ 
Market. FreshFarm Markets in Washington DC has sent a tote bag and a 
jar of ramp mustard. And, you get three liters of Queen Creek Olive Mill 
Cold Pressed Extra Virgin Olive Oil, provided by Pam Culwell. This oil 
is non-GMO, zero carbon, and has no pesticides/herbicides. (Pressed on 
August 9, 2016).

This package also includes copies of “Detroit’s Eastern Market: A Farmers 
Market Shopping and Cooking Guide” by Lois Johnson and Margaret 
Thomas and “Portland Farmers Market Cookbook: 100 Seasonal Recipes 
and Stories that Celebrate Local Food and People” by Ellen Jackson.

Value: $350
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www.paynes.com

GARDEN
FRESH!

Grow your own garden
with vegetables and herbs
from Payne’s Nurseries!

Choose from our large selection of
fresh & organic 2017 seeds

in stock NOW!

Happy Gardening!
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❧   cHeFS   ❧

Baba Ganoush 
Walter Burke Catering has been supporting many local non-
profits since 1981. The company is invested in our community and 
committed to taking an active role in it. As a member of the Farm to 
Restaurant program, Walter Burke Catering is proud to participate in 
the fundraising efforts of the Santa Fe Farmers’ Market Institute! 
 
Zucchini Cakes 
Louis Moskow currently is the chef/owner of 315 Restaurant & 
Wine Bar. For more than 20 years, he has offered native Santa Feans 
and savvy visitors a French experience in a city overflowing with 
Southwestern restaurants. Moskow studied at the Culinary Institute 
of America, before spending time in Europe and at New Orleans’ 
legendary Commander’s Palace. He often sources his fresh ingredients 
from the Santa Fe Farmers’ Market. 
 
Deviled Eggs 
Dave Readyhough and Renee Fox opened the Loyal Hound, a gastro 
pub, in June 2014. Both are veterans of the Santa Fe fine dining scene 
– Renee has a culinary degree and Dave worked for Santa Fe Dining 
for more than a decade. Their menu notes that “Loyal Hound sources 
meats, flours, cheeses, and produce locally and organically as often 
as we can. This is more expensive, but we love our local farmers and 
support the local economy.” 
 
Bread 
Willem Malten moved to Santa Fe from San Francisco, where he 
learned to bake bread at that city’s iconic Tassajara Zen Mountain 
Center. He opened Cloud Cliff Bakery in 1983, and 10 years later 
helped found the Northern New Mexico Organic Wheat project. 
Cloud Cliff has participated in the Santa Fe Farmers’ Market since 
1984, providing delicious bread, pizza, and pastries made with local 
Nativo wheat and with fruits and vegetables grown in Northern New 
Mexico.  
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❧   cHeFS   ❧

Amy Quirke is the owner of Intergalactic Bread Company and Space 
Sauce, which is based at the Santa Fe Farmers’ Market.  After years 
as a personal chef, she decided to start her own food business in the 
Land of Enchantment in 2001. She creates Mediterranean breads and 
gourmet sauces made with local grains, fruits, and vegetables. She met 
her husband, Todd, at the Market, and they now have a rambunctious 
son, Noam.

Lacto-fermented Cauliflower and Roasted Garlic 
Kristen Davenport and Avrum Katz, of Boxcar Farm, cultivate 
several acres of land in the Sangre de Cristo mountains on the High 
Road to Taos. They grow garlic, potatoes, cabbage, winter squash, and 
medicinal and culinary herbs. Boxcar Farm can be found at the Market 
most Saturdays.  
 
Dill Pickles 
Dave Vigil, of Nambe Orchards, has been vending at the Santa Fe 
Farmers’ Market since its inception. His farm has been selling fruit 
since the 1970s. His family’s farming history dates back to 1690.

Roasted Sweet Red Peppers 
Matt Romero, of Romero Farms, has been vending at the Santa Fe 
Farmers’ Market since 2001. His farm is certified organic and acequia-
irrigated. Visit their website for recipes. 
 
Pickled Green Beans 
Noela Figueroa has been working in professional kitchens around 
the West for 20 years. In previous incarnations, her company, Fold 
Community Kitchen, has received high praise for its eclectic American 
farm-to-table cuisine. Everything that emerges from Chef Noela’s 
kitchen is made from scratch. When she first moved to Santa Fe, Fold 
Community Kitchen offered catering services. Her new restaurant and 
deli, Bodega Prime, opened last month to high praise. 
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WE ARE
COMMUNITY
MINDED
All of us at Thornburg are 
proud members of the Santa 
Fe community.

We appreciate and support 
institutions and organizations 
who, like us, pursue 
excellence in everything 
they do. Which is why we 
are proud to sponsor the 
Santa Fe Farmers’ Market 
Institute’s Fall Fiesta.
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Marinated White Beans & Roasted Cherry Tomatoes 
Pat West-Barker was a long-time food editor of The Santa Fe New 
Mexican. Now a freelance editor and writer, she still finds good food 
and good stories among life’s greatest pleasures. She has shopped at the 
Farmers’ Market for more than 20 years. 
 
Curried Vegetable Stew 
A native of Tuticorin, Tamil Nadu in South India, Chef K Paulraj 
Karuppasamy opened the highly acclaimed DOSA restaurant in San 
Francisco’s Mission District in 2005. When he moved to Santa Fe with 
his wife and business partner Nellie Tischler, he catered private parties 
and special events and hosted weekly pop-ups in local restaurants for a 
year before opening his own well-received brick-and-mortar restaurant, 
Paper Dosa, on Cordova Road in February 2015. 
 
Lamb and Red Chile 
George Gundrey is the owner and manager of Tomasita’s Restaurant 
and the Atrisco Cafe & Bar. He is a native of Santa Fe.

Ratatouille 
Mark Kiffin, celebrated author, chef, and owner of The Compound 
Restaurant and Zacatecas (Albuquerque), won the prestigious James 
Beard Foundation award as Best Chef of the Southwest in 2005. In 
May 2000 he reopened The Compound, a beloved culinary presence 
located in the heart of Canyon Road, renowned since the 1960s for its 
distinctive style and elegance.  This year The Compound Restaurant 
celebrates 50 years of fine dining in Santa Fe.

Sweet Potato Flan 
Eduardo Rodriguez, Executive Sous Chef at Coyote Cafe, started 
working with the late Eric DiStefano at Canyon Road’s Geronimo 
Restaurant in 1996. He worked his way up the line under tutelage of 
DiStefano and his older brother Jose, becoming Executive Sous Chef of 
Geronimo in 2002. When DiStefano took over the kitchen at Coyote 
Cafe in 2007, he brought chef Rodriguez with him as Executive Sous 
Chef.  

❧   cHeFS   ❧
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Cookies 
Zara Southard, of Maggie’s Cakes, began her baking career at age 
11, making dog biscuits for the pets of Zia Bakery patrons under the 
direction of her stepmother, Maggie Faralla. After studying ceramics 
at the University of New Mexico, Zara apprenticed with Maggie, 
who taught her the fine points of baking and the even finer points of 
working with fondant. When Maggie died in 2014, Zara decided to 
keep her legacy alive by bringing joy and beauty into the world through 
the special medium called “cake.” Traditional and one-of-a-kind 
wedding cakes, special occasion cakes, cupcakes, cookies, and pies are 
on her menu. 
 
Chocolate Truffles 
Mu Jing Lau was chef/owner of Mu Du Noodles, which served 
sustainable, Asian-accented local organic meats and vegetables 
whenever possible. She closed the restaurant in August after 21 
successful years serving the Santa Fe community. 

Assorted Desserts 
Andrea Clover (Chez Dré) began her culinary career at Le Cordon 
Bleu Cooking School in Minneapolis. She has worked at the Hotel 
St. Francis, Red Sage at Buffalo Thunder, and Inn and Spa at Loretto 
in Santa Fe. She participates annually in a number of high-profile 
charity events in Santa Fe and Albuquerque and has won first prize for 
chocolate sculptures created in support of an event benefitting the New 
Mexico Natural History Museum every year she has entered. 

Coffee 
Aroma Coffee of Santa Fe originated in Portland, Oregon, 10 years 
ago, first as an award-winning coffee shop, later expanding to a roastery 
large enough to fill a warehouse. The dream of roasting coffee in the 
high desert became a reality in 1994. In a town known for its culinary 
excellence, Aroma Coffee, a certified organic roaster, is proud to be 
poured by Santa Fe’s finest restaurants and hotels and is featured in 
many natural food stores throughout the Southwest.

❧   cHeFS   ❧
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mIcRo-loAN PRoGRAm 
Loans that help vendors defray seasonal operating expenses, 
improve infrastructure, extend the growing season, and much 
more.  You see the direct result of these loans in the increased 
bounty at our winter Markets!

TRAINING & PRoFeSSIoNAl DeVeloPmeNT 
Providing scholarships for farmers to attend outside training 
sessions and organizing professional development opportunities 
of our own, for farmers and by farmers.

DoUble UP FooD bUckS 
Our SNAP/EBT matching program helps vendors by increasing 
the revenue they receive at each Market, and helps our 
community by providing access to fresh, healthy food for all of 
us!

cHIlDReN’S NUTRITIoN PRoGRAm 
Elementary school students learn the value of eating healthy, 
locally grown fruits and vegetables.

mARkeT FReSH cookING 
Learn to cook simple, affordable meals with fresh, local 
ingredients.

FARmS, FIlmS, FooD 
Done in collaboration with the Center for Contemporary Arts 
and Street Food Institute. Community gathers to enjoy good 
food, art, activities, and screenings of documentary films that 
align with our mission and vision.

SANTA Fe FARmeRS’  
mARkeT INSTITUTe PRoGRAmS



31.



32.

Our endless gratitude to Pat West-Barker for her tireless work 
coordinating all the culinary details; to Mu Jing Lau for lending 

her time and talent to making this event a success; and to Sylvie 
Obledo for making the Silent Auction so special.

Many deep-felt thanks to the Santa Fe Community College Culinary 
Arts Students for the kitchen assistance; to Liza Stanton-Hitt and 
Corina Logghe and all of our amazing servers; to the Santa Fe 
Farmers’ Market and Nina Yozell-Epstein (Squash Blossom) for 
assisting in sourcing local, farm fresh ingredients; and to all of the 
volunteers who helped this evening!

The Institute is deeply thankful to all of our Silent and Live Auction 
donors and our generous sponsors. Your contributions help to make 
this evening a success! 

Thank you to those who provided assistance, time, expertise and 
equipment along the way! Joe Dean of Lumenscapes, El Ice Plant, 
Gabriella Marks Photography, Kelly Liquors, Image Ratio, and many 
more.

This event could not be possible without the months of hard work 
and support from our dedicated planning committee. This amazing 
group of community members shared their time, talent, and humor, 
for which we are forever grateful: Bettie Cavaunaugh, Pam Culwell, 
Lisa Kantor, Mary MacDonald, Pat Marciano, Mike McGeary, 
Allison Ramirez, Jenna Scanlan, and Sherry Snyder.

To all who have helped make the 2016 Fall Fiesta a success – we 
appreciate you!

❧   SPecIAl THANkS   ❧
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Sandia Area is Sandia Area is 
proud to be proud to be 
part of the part of the 

Permaculture Permaculture 
Community.Community.  

Sandia Area is a not-for-profit 
financial cooperative. We are 
a credit union dedicated to 
providing access to financial 
services for our communities. 
By choosing Sandia Area, you 
gain more than an account. 
You become a part of a  
community that cares about 
their neighbors. And the more 
our members participate in 
the cooperative, the more the 
credit union can return to the 
membership and community. 

www.sandia.org 

Care of earth. 
Care of people. 

Reinvesting surplus. 
 

If you subscribe  
to the ethics of  
Permaculture,  

then you belong  
at Sandia Area. 

Sandia Area is Federally Insured by NCUA  
and is an Equal Opportunity Lender. 

SANTA FE BRANCH 
4001 Office Court Dr Suite 708 

South on Cerrillos, Left on Wagon Rd,  
Right on Office Ct 
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FABULOSOS
Gabriella Marks Photography*
Hutton Broadcasting*

LUMINARIAS
Century Bank
Heard, Robins, Cloud LLP
KSFR*
Thornburg Investment Management

MAYORDOMOS
Il Piatto, Italian Farmhouse Kitchen*
Katya Franzgen
Lannan Foundation
Los Alamos National Bank
Sandia Area Federal Credit Union

PASTORES
David and Margaret Ater
Avalon Trust
Sallie Bingham
Joa Dattilo and Janie Oakes
Elsner Law & Policy
Gemini Rosemont 
Margery Mariel Bobbs Johnson
Local Flavor*
New Mexico Bank & Trust
Linda Osborne
Payne’s Nurseries & Greenhouses, Inc.
Vicki Pozzebon*

Radish & Rye
John Scanlan
Bob and Maureen Shearer
Sunpower Positive Energy Solar
VERVE Gallery of Photography

COMPADRES Y  
COMADRES
Ann Aceves
Joan Brooks Baker and Margeaux Klein
Christus St. Vincent
Egolf + Ferlic + Day
Family Medicine Partners of Santa Fe
Barbara Goede
Guadalupe Credit Union
Healthfront NM
Image Ratio*
La Fonda On the Plaza
Robert Marcus and Ann Coulston-Marcus
Dan Merians-UBS Financial Services
Metal Mogul
Nedra Matteucci Galleries
Sarah Smith Orr
Reynolds + Rodar Insurance Group
Sotheby’s International Realty
Stedman, Kehoe, Hirsch
Wilson and Jenna Scanlan
William Sullivan and Karen Casey
William White and Anne Coller
Robert Yonker and Karen Klavuhn

THE INSTITUTE WOULD LIKE TO  
EXPRESS OUR DEEP GRATITUDE AND 

THANKS TO THE FOLLOWING  
SPONSORS. 

❧
Please support the businesses that support our community!

 * In-Kind Donors
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Louviere + Vanessa
Loup Garou, 2004

VERVE Gallery of Photography
219 East Marcy Street, Santa Fe

505-982-5009   vervegallery.com

Proud Sponsor of the 2016 Farmers’ Market Fall Fiesta
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With gratitude to this year’s All Stars ~  
Thank you for all that you nurture and grow: food, health, community. 

Cedar Grove

Revolution Farm

Santa Cruz Farm
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SANTA Fe FARmeRS’ mARkeT INSTITUTe  
boARD oF DIRecToRS  

Jenna Scanlan, Chair 
Mike McGeary, Vice-Chair 

Mary Dixon (Green Tractor Farm), Secretary 
Kyle Burns, Treasurer 

Stan Crawford (El Bosque Garlic Farm) 
Lisa Kantor 

Phil Loomis (Jacona Farm) 
Christine McDonald 

SANTA Fe FARmeRS’ mARkeT INSTITUTe STAFF  
Alexis Brown, Director of Development & Communications 

James Gould, Building Manager 
Rose Griego-Kiel, Finance Manager 

Mary Ann Maestas, AmeriCorps Intern  
Syri Mongiello, Office Manager & Market Hall Leasing 

Kierstan Pickens, Executive Director 
Melissa Willis, Program Director
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©UBS 2016. All rights reserved. UBS Financial Services Inc. is a subsidiary of UBS AG. Member FINRA/SIPC. 
D-UBS-CFB8E4DE  

ubs.com/fsdanmerians 

Your future. Our focus 
Daniel Merians  
Senior Vice President 
Senior Portfolio Manager 
505-989-5108 
dan.merians@ubs.com 
 
Merians Wealth 
Management Group 
UBS Financial Services Inc. 
141 East Palace Avenue 
Coronado Building 
Santa Fe, NM 87501 
505-988-7291   800-634-2386 

Tamara Bates  
Financial Advisor 
505-989-5138 
tamara.bates@ubs.com 
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mANy THANkS To oUR  
SIleNT AUcTIoN DoNoRS! 

❧
ACEQ Restaurant
Africa Zia / Bill Zunkel
Agni Ayurveda
Agricultural Institute of Marin
Agua Caliente Farm
Alchemy
Alexis Brown
American Home
Andiamo!
Arcadia Publishing & The History Press
The Ark Bookstore
Aroma Coffee
Artful Tea
Artichokes & Pomegranates
Awesome Harvest
Barbara Bowles Fine Art Jewelry
Barbara McIntyre
The Beestro Bistro
Bishop’s Lodge Stables
Bistro 315 Restaurant & Wine Bar
Bodhi Farm
Boulder County Farmers Markets
Bruce Galpert and Heather Wood
Buckin Bee Honey
The Bull Ring
C.G. Higgins Confectioners
Cafe Palmira (via Mill City Farmers’ Market)
Cafe Pasqual’s
Casa Gallina
Casa Nova
Caveman Coffee Cave
CCA Cinematheque
Cheesemongers
Chez Panisse
Clafoutis French Bakery & Restaurant
Cloud Cliff Bakery
Coyote Café
The Critters & Me
Crumpacker’s Fresca Baking
Cumbres and Toltec Scenic Railroad
Cutlery of Santa Fe
Daniel Quat Photography
David Scheinbaum and Janet Russek
DC’s Produce
Dinner For Two
Dome Valley Garlic
Downtown Subscription
Dulce

edible Magazine
El Bosque Garlic
El Jardin de Chile de Chimayo
El Rancho de las Golondrinas
Eldorado Hotel & Spa
Farmhouse Cafe
FreshFarm Markets
Freshies
Friends of Bosque del Apache
Gabriella Marks 
Garcia Street Books
Gavin Collier’s Picture Frames
Georgia O’Keeffe Museum
Ghost Ranch
The Golden Eye
Gonzalez Farm & Alcantar Farm
Green Tractor Farm
Growing Opportunities, Inc.
Gruet Winery
Harry’s Roadhouse
Heidi’s Raspberry Farm
High Desert Angler
Hilton Buffalo Thunder Resort and Casino
Historic Strater Hotel
The Historic Taos Inn
Hoboken Farmers Market
Iconik
Il Piatto
Inn of the Five Graces
International Folk Art Alliance
J & L Gardens
Jacona Farm
Jambo Cafe & Imports
James Gould
Jesus Guzman Produce
Jinja Bar & Bistro
Joe’s Dining
Joseph’s Culinary Pub
Jot Kaur Khalsa
Jubilee Farm
Kakawa Chocolate House
Kathleen Morse
Keshi, The Zuni Connection
KJ Farms
Kowboyz
La Fonda On the Plaza
La Mesa Organic Farms
La Morena Artworks/Casa Vieja Farm
Las Cosas Kitchen Shoppe & Cooking School
Leaf Storm Press



41.(current as of 9/21/16)

The Lensic Performing Arts Center
Ligaialein Produce
Lisa Law
Living Light Gallery
Los Rios River Runners
Love & Leche, LLC
Love Apple
Love Yourself Cafe
Maggie’s Cakes
Magpie
Malandro Farm
Maya Santa Fe
Melanie West Photography
Mercantile Dining & Provisions (via Denver   
   Market)
Mesa Prieta Petroglyph Project
Mi Young’s Farm
Monte Vista Organic Farm
Montoya’s Family Orchards
Mountain Flower Farm
Mountain Spirit Integrative Medicine
Mr. G’s Organic Produce
Museum of New Mexico Foundation
Nambe
Nambe Orchards
Nance Lopez
Neubleu Interior Design
New Mexico Brew Fest
New Mexico Wine & Grape Growers Association
Nicholas Potter Bookseller
Northern New Mexico Quilt Guild
Ohori’s Coffee Roasters
Old Pecos Foods
Old Windmill Dairy
One Straw Farm
Osier Station
Outside Magazine
Pam Culwell
The Pantry
Paseo Pottery
Payne’s Nurseries & Greenhouses, Inc.
Photo-Eye
Pike Place Market 
Plaza Café Southside
Pollo Real
Portland Farmers’ Market
Pyramid Café
Radish & Rye
The Ranch House
Rancho La Jolla
Red Mesa Meats
Reflective Images Artisan Jewelry
Refugio Verde
Resonance Massage
Revolution Farm
Rippel and Company
Rob and Barbara Reider
Romero Farms
Rosalie Bay Eco-Resort
Rosewood Inn of the Anasazi

RZs Bees
Sage Bakehouse
Sage Coyote Farm
Sam Baca
San Francisco Street Bar & Grill
Santa Cruz Farm
Santa Facials
Santa Fe Art Tours
Santa Fe Bar & Grill
Santa Fe Botanical Garden
Santa Fe Chamber Music
Santa Fe Country Club
Santa Fe Hemp
Santa Fe Photographic Workshops
Santa Fe Playhouse
Santa Fe Quilting
Santa Fe School of Cooking
Santa Fe Spa
Santa Fe Thrive
Santacafe
Savory Spice Shop
Scher Center For Well Being
Second Street
Selby Fleetwood Gallery
Serenity Nail Spa
Santa Fe Farmers’ Market Gift Shop
Shellaberger Tennis Center
Shepherd’s Lamb
Shohko Cafe
Silene Floral
SITE Santa Fe
Southwest Chutney/Willow Bakery
Spindoc Bike Shop & Indoor Cycling Studio
Spirit of the Earth
Squash Blossom
Step Outdoors, LLC
Stone Forest, Inc.
Suitable Digs
Sungreen Living Foods
Sweetwater Harvest Kitchen
The Teahouse 
Teatro Paraguas
Teca Tu - A Pawsworthy Emporium & Deli
Tesuque Village Market
Todos Santos Chocolates & Confections
Tom Gallegos 
Tom Taylor Co.
TOURISM Santa Fe
Travel Bug
Tribes Coffee House
Verde Juice
Victoria Buckingham
Vista Del Rio Lodge
Vivac Winery
Wicked Kreations Winery
Wild Birds Unlimited
Wild Spirit Wolf Sanctuary
Zulu’s Petals Organic Farm
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