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Slow Food’Santa Fe

March 2024 News and Upcoming Events

Hello! March will be filled with a few warm days, another snowstorm or two

and some gusty winds. But look closely to see flower bulbs beginning to send up
shoots and perennials starting to grow leaves. Before you know it, spring will
be here with all its beautiful green bounty!

Tune in to Slow Food Santa Fe Out Loud

For our next show (10 am on Sat Mar 2nd on KSFR 101.1 FM), we continue our
2024 theme of climate change and how it impacts food and farming. We’re
talking with Shahid Mustafa. Shahid owns and runs Taylor Hood Farms in
southern New Mexico. You can listen to this and all our previous shows here.

photo from Edible NM, April 2023

Next Dinner & a Book March 18th

For our Dinner & a Book on Monday March
18th (6 pm), we’ll discuss Mark Bittman’s
Animal, Vegetable, Junk: A History of
Food, from Sustainable to Suicidal. This
book’s scope is comprehensive, providing an
expansive look at how human history has been
shaped by food as well as changes we can make
going forward to create a better food future. If
you're interested in joining us, please contact us at

slowfoodsantafe @gmail.com.
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Santa Fe Farmers' Market

My Market Ag Bag (Santa Fe Farmers'
Market's CSA program) is a great



https://www.slowfoodsantafe.org/ksfr-radio-show
https://www.slowfoodsantafe.org/projects
https://santa-fe-farmers-market.square.site/product/2024-spring-my-market-ag-bag/57?cp=true&sa=true&sbp=false&q=false
https://santa-fe-farmers-market.square.site/product/2024-spring-my-market-ag-bag/57?cp=true&sa=true&sbp=false&q=false

opportunity to try new items from market
vendors, support local farmers, and get
your weekly dose of healthy veggies! The ol
Spring Market Ag Bag starts April 3rd. | ar

You can find more information and sign up "1 Spring Share 13 Weeks "\ |
here $455 ($35 Weekly)
. April 3 - June 26

Plant a Seed Kits

This year’s Plant a Seed kit from Slow Food
USA features three roots and four grains,
including Mangelwurzel beet (original sugar
beet), Pardailhan Black turnip, Wisconsin
Purple carrot, Red Fife wheat, Purple Karma
barley, 'Nebur Der' Sudanese sorghum and
Cocke's Prolific corn. Available here now
for pre-order!

Taco Wars Santa Fe

This annual community event by The Liquid
Muse isn't until Friday May 31st (5-8 pm). It
has sold out every year since its creation in
2017, so letting you know about this early.
Learn more and get tickets here.

Give to Slow Food Santa Fe

We welcome your support for our mission: bringing people together to cook
and share meals, to celebrate local chefs, farmers and food traditions, and to
advocate for access to good, clean, fair food.

Our communications and outreach efforts depend on you.

Please send checks payable to "Slow Food Santa Fe" to Slow Food
Santa Fe, PO Box 1809, Santa Fe, NM 87504.

Thanks for your generosity!

slowfoodsantafe@gmail.com ﬁ
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