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NAtive AgRicultuRe

Day one of the 2011 UNM Food-
shed Field School found 14 

University of New Mexico students 
and four instructors face to face with 
Monte Skarsgard, owner of Los Po-
blanos Organics South Valley Farm. 
“New Mexico needs more grow-
ers,” says Skarsgard. “Drive up Isleta 
[Boulevard] five minutes and you’ll 
see there’s plenty of land to feed a lot 
of people. The thing that we need is 
boots on the ground and hands in the 
soil—just making it happen. The de-
mand for local product is going crazy.”

Field school student Germán Mar-
tínez, son of a Deming farm worker, 
wondered about the new farmer 
movement sweeping the country and 
how anyone could afford to volunteer 
their labor to be part of it. 

A diverse group of aspiring architects, 
teachers, biologists, linguists, design-
ers, planners, and nutritionists has 
come together this summer to explore 
New Mexico’s cultural and agricul-
tural landscape and gain firsthand 
knowledge of the inner workings of 

the state’s foodshed. The inaugural 
class, supported by a two-year grant 
from the USDA Hispanic Serving In-
stitutions program, is traveling across 
the state to visit farmers, ranchers and 
communities. 

Ronnie Stephenson at Santa Cruz 
Farm frets, “There is a grip of land 
around here and people seem shy to 
say, ‘Here, go use it.’” The field school 
breaks out of the insular classroom 
bubble to find bridges that unite un-
used land with new growers, and wise 

elders with passionate rook-
ies. Public displays of class 
assignments will incorporate 
oral traditions to celebrate 
knowledge and skills that 
are essential to long-term 
sustainability. From field ob-
servations, students identify 
and invent novel career paths 
that could support the local 
food network while avoiding 
displacement of traditional  
communities.

For example, Amy Jones 
is cultivating a career as a 
foodshed planner. Like other 
students in UNM’s Com-
munity and Regional Plan-
ning Program, she will use 
state and regional informa-
tion to explore scenarios that 

enable landowners, consumers, and 
policy makers to adapt to rising tem-
peratures and fuel costs, limited trans-
portation networks, and shortages of 
labor and infrastructure. Planning 
a more democratic foodshed means 
valuing the wisdom and experience of 
residents from indigenous, Hispanic, 
and other communities. Planning 
means grappling with the NM anti-
donation clause, state water law, the 
Farm Bill and other federal policies 
that collectively constrain stakehold-
ers. Successful planning must honor 
the goal of social wellbeing and sup-

port Don Bustos’ (GFT Vol. 3, No. 6) 
goal of “diffusing the tension between 
traditional agriculture and the new 
farming movement.”

orPhans oF the Land
We share a collective quandary. On 
one hand, aging farmers and ranch-
ers, so-called “agricultural mentors,” 
are growing older without enough 
sons and daughters to carry on agri-
cultural traditions. On the other hand, 
double-digit growth in demand for 
locally grown, organic food creates an 
urgent need for new producers. With-
out mentors, prospective producers, 
managers, planners and advocates are 

effectively orphans in need of adoption 
by elders. At Sol Feliz Farm in Taos, 
UNM graduate student and mayordo-
mo Miguel Santistévan relayed a tuto-
rial from his father-in-law. In Miguel’s 
words, he was told, “You water your 
peas too much. Your seed shell is too 
thick. Your seeds are gonna put the ex-
tra water into protection.” The UNM 
project permits listening to what se-
niors know, thereby leaving students 
inspired by what they have seen, heard 
and tasted in the field. Local farmers 
and others leave a legacy by sharing 
invaluable knowledge of their craft, ul-
timately increasing food security now 
and for future generations.

orPhans oF the Land 
seaRching foR agRicultuRal MentoRship 
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ORPhAnS Of thE lAnd
continued from page 15

education aLL around
“We need to educate the public on 
what it is they’re eating. And if they 
did get educated, I think things would 
change around here,” says Dan War-
ing of Ness Farms. In response, el-
ementary education student Kim-
berly Barnett vows, “I’m committed to 
transferring this knowledge to young-
er children. We need to start early and 
educate the smallest members of soci-
ety about how important local farm-
ers are, how much we depend on the 
health of soil, and how we can make 
the most of the little amount of wa-
ter that we have here. There must be 
a core hands-on curriculum both in-
side and outside the classroom if we 
want New Mexico to continue to be a 
vibrant, healthy, and prosperous state 
well into the future.” 

Conventional education conditions 
students to think that books and stan-

dardized classroom learning are the 
driving forces of understanding, yet 
denies sufficient connection to heri-
tage and land. Students recognize a 
deficit of practical experience in their 
own lives. As orphans of the land, they 
crave knowledge about the daily re-
alities of politics, drought, and threats 
to seed sovereignty. In fair trade, the 
students barter labor in exchange for 
experiential knowledge.

Nutrition student Layla Wall aspires 
to operate a clinic to educate about 
healthy food choices that reduce the 
risk of diabetes. At the Red Willow 
Education Center at Taos Pueblo, the 
class enjoyed weeding rows planted 
with the three sisters—corn, squash 
and beans—a traditional guild of 
foods that provide nutrition with less 
risk of disease. Layla’s work grows de-
mand for traditional foods through 
informal education, thereby bridging 

folloW their footPriNtS

Generous hosts throughout NM and Arizona enabled the 2011 UNM 
Foodshed Field School to visit a cornucopia of farms, ranches, produc-

tion facilities, USDA processing facilities, pueblos, acequias, markets, muse-
ums, and NMSU research facilities. Use this roster to turn your next vacation 
or weekend jaunt into a discovery that heals your inner orphan of the land. 
Follow the students’ blog at http://unmfoodshedfieldschool.wordpress.com.

Agriculture Collaborative, Mid Region Council of Governments, Abq.Cel-
ebrando de Las Acequias in Dixon sponsored by Woodbury University
Canyon de Chelly National Monument, dryland agriculture, Arizona
Dixon Food Coop
Dragonfly Café & Bakery, Taos
Fort Sumner meat processing facility
Heritage Farm, Albuquerque BioPark
La Semilla Food Center, Anthony
Los Poblanos Organics South Valley Farm, Albuquerque
Los Poblanos Inn and Cultural Center, Los Ranchos
Mesilla Valley chile and specialty crops
Navajo Agriculture Products Industry (NAPI), Farmington
Navajo Dam irrigation systems
New Mexico Farm and Ranch Heritage Museum, Las Cruces
NMSU Sustainable Agriculture Science Center, Alcalde
NMSU Agricultural Science Center and Dairy Extension, Clovis
Raney Ranch grassfed beef and holistic range management, Corona
Raw to Go, vegan take out, Taos
Red Willow Education Center, Taos Pueblo
Santa Cruz Farm, Española
Sheep is Life Celebration, Tsailé, Arizona 
Sol Feliz Farm, Taos
Sunland Peanut Farm and Plant, Portales
Taos County Economic Development Corporation and Mobile Matanza
Tesuque Pueblo family centered traditional agriculture and seed saving
Village of Los Ranchos Agri-Nature Center and Open Space

conTinued on paGe 32
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Divine Dental’s Eco-Friendly Office
“Green Dental” Solutions

We use the DIAGNODENT laser cavity detector.  Over 90% accurate, which means 
early detection of cavities, fewer fillings, and lower cost of dental treatments.
BBio compatible Restorations using CEREC 3DCad/Cam system (chair side economical res-
toration of Esthetic Ceramics). The Cerec system allows us to be conservative in preserv-
ing the natural tooth structure as well as delivering a metal-free restoration in one visit.
Mercury FREE office. We follow removal protocols for mercury fillings by following 
the International Academy of Oral Medicine and Toxicology guidelines.
Special water filtration system that separates the mercury so it does not pollute the 
environment. In addition we use filtered water in all of our dental procedures.... 
not city tap water.
Digital Radiography reduces radiation up to 90% more than traditional x-rays.

471-7000 550-B St. Michaels Drive  Ste. 2 • Santa Fe
Hablamos Español

“Gentle High-Quality Dentistry for Your Entire Family”
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cultures, supporting indigenous ways, and reducing public health costs while im-
proving the lives of New Mexicans.

The Foodshed Field School has grown around the idea that a purely top-down, 
classroom approach is insufficient for a wholesome, healthy education. Multidis-
ciplinary, experiential education is enriched through observation and interaction 
with elders and emerging generations in agricultural communities. Successful 
planning demands involvement of the landowners, community leaders, produc-
ers, and members of extended, diverse communities. Through mindful, fair coop-
eration, the students are connecting with agricultural mentors –to find a home 
in the foodshed.

adoPtion 101
Orphans of the land seeking mentors need only volunteer. Clayton Brascoupe at 
Tesuque Pueblo taught the class that true wealth is not money. Consider reallo-
cating 10 hours a week away from wage labor to volunteer with a farmer, rancher, 
processor, economic development center, growers’ market, or school garden proj-
ect. Introduce yourself to an agricultural parent and barter your time to clean 
acequias, sow seed, weed, harvest, build farm structures, or develop marketing 
materials in exchange for fun, exercise, storytelling, a share of a CSA (Commu-
nity Support Agriculture) box, some grassfed meat, dairy, eggs, seeds, or honey. 
Lead a school tour. Trade your skills in healing, language training, cooking, nu-
trition, preschool education, or daycare. Consider investing in local agriculture 
or participating in local micro-lending projects such as the one organized by La 
Montanita Food Coop. You will change the world as it changes you.


