
We have lots of events coming up this summer - we look forward to you
joining us! Read on to see what's happening. Also stop by the KSFR booth and
say hi to us - we'll be there 8-10 am for the annual July 4th Santa Fe Pancakes
on the Plaza event! 

Tune in to Slow Food Santa Fe Out Loud

Tune in to our July 1st show (10 am on KSFR 101.1 FM), when we'll be speaking
with two local women farmers about their experiences and what it’s like to be a
woman farmer here in northern New Mexico: Mary Dixon of Green Tractor Farm
in La Cienega and Jennifer Fresquez with Monte Vista Organic Farm in
Española. You can listen to previous shows here.

Dinner and a Book

For our July Dinner & a Book , we'll be
discussing What Your Food Ate: How to Heal
Our Land and Reclaim Our Health by David
Montgomery and Anne Biklé. Based on their
research, the authors make the case that healthy soil
is directly correlated with healthy food and
therefore healthy people. If you’re interested in
participating with us on Monday July 24th, email us
at slowfoodsantafe@gmail.com for information
on how to join.

There's still space at July 9th lunch at NOSA

We were so inspired by our June interview with NOSA's Chef Graham Dodds
that we decided to head up to Ojo Caliente for lunch on Sunday, July 9th (the
11:30 am seating). We've asked Chef Dodds to reserve the large indoor table
for Slow Food Santa Fe. If you are interested in joining us, sign up here and
make a note in the reservation that you’d like to join the Slow Food group
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table. We also ask that you drop us a note to help with our planning.

IFAM at the Railyard July 6-9

The International Folk Art Market (IFAM) is an amazing Santa Fe art event, a
chance to see and purchase folk art from artisans from all over the world.
According to the event's website, there will also be food vendors providing
international food offerings as well as a taste of New Mexico.

Cooking Class on a Local Farm, Aug 3rd

Slow Food Santa Fe is delighted to once again be partnering with Sprouting
Kitchen’s Fallon Bader for a seasonal cooking class. We’ll begin with a tour of
Reunity Resources farm. Then Fallon will lead us in cooking a meal with just-
harvested farm produce after which we’ll share the meal we’ve all created
together. The menu will be sent to participants the week of the class. You can
register by going to the website thesproutingkitchen.org and clicking on
the button labeled “cooking classes” and looking for this event.

Save the Date for this Year's Farm Tour - Sep 6th

This year's farm tour will feature Ground Stone Farm in Nambe 10-noon and
the Tesuque Pueblo Farm 1-2:30 on Wednesday, September 6th. Details later
but mark your calendars now!

Santa Fe Farmers' Market

Have you checked out the Santa Fe and other nearby farmers' markets
lately? It looks as though it's going to be a fabulous fruit season in northern
New Mexico this year. So far we've seen apricots, cherries, mulberries, and
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strawberries - just in time for that holiday baking! For more of what's in
season at the markets take a look at the New Mexico Farmers' Marketing
Association calendar.

Do you keep up with our Webpage, Facebook page and Instagram?
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www.slowfoodsantafe.org
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