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By Hal Walter

Several years ago I met Dan Hobbs and Doug Wiley, two 

farmers from Avondale, at the Pueblo Chili Festival. They had a 

table set up there for the Tres Rios Agricultural Cooperative.

As I recall, I bought some vegetables from them and took 

home a business card. I had no idea then, but this was the first 

step on my trek that has led me to 

editing The Farm Beet.

Over the years I visited Dan and 

Doug’s farms. As time passed I got to 

know them and their operations 

better, and bought food from them. 

My son’s first solid food was a squash 

from those fields, and it’s become 

practically a family tradition to go out 

to Larga Vista Ranch and pick peppers 

and other vegetables in the late 

summer. At one point Doug and I 

collaborated on a grassfed cattle 

business, and now I manage a small natural beef herd myself.

Along the way I’ve also had the privilege to meet some other 

farmers and eat things they grow: Marcy Nameth, Beki 

Javernick-Guion, Susan Gordon and Patrick Hamilton, Ryan and 

Betsy Morris, and Jay Frost. Along with Dan and Doug, who 

now runs his farm with wife Kim, these farmers form the core for 

Arkansas Valley Organic Growers.

What I didn’t realize all these years was that my journey 

through what was becoming a local food, or farm-to-table, 

movement was also holding true to a career path that I really 

enjoy, and that one day I’d be producing a newsletter like this. 

These days I’m touring these farms to write about and 

photograph these farmers, and visiting some of the restaurants 

and chefs they provide with food.

I hope you enjoy the bounty of words, pictures and 

information I’ve brought home from these farms and restaurants 

as much as I’ve enjoyed harvesting it.

I encourage everyone to get to know their farmers just as I 

have. You never know where it might lead.

The Farm Beet is published by Arkansas Valley Organic 

Growers to raise awareness about the importance of locally 

owned and operated farms and organically raised foods in 

Southern Colorado.

Our seven member farms are located within a short 

distance of Colorado Springs and Pueblo in the Arkansas 

River watershed. We grow a large variety of fresh produce 

and herbs, eggs and meats using traditional methods that do 

not require chemical fertilizers, pesticides, or drugs. AVOG 

farmers also are committed to building the health of their soils 

to ensure restaurants and consumers receive the most flavorful 

and nutritious foods possible.

The Farm Beet would like to thank all those who have 

made AVOG and this publication possible:

• Rocky Mountain Farmers Union
Cooperative Development Center

• NewFarms

• Ranch Foods Direct

• USDA Rural Development

Look for the AVOG label
Look for AVOG’s “Farmer-Approved” logo in 

Colorado Springs and Pueblo-area restaurants and stores that 

have made a commitment to incorporating local, organically 

raised foods into their offerings. To the consumer this means 

these establishments strive whenever possible to use fresh, 

local products, including fresh seasonal produce, specialty 

crops, greenhouse greens, winter storage vegetables such as 

squash, onions and garlic, and eggs and meat products that 

are available throughout the year.

To qualify as Farmer-Approved, the restaurant must place 

at least 15 orders per year. Many restaurants exceed this 

minimum and the number of local chefs making a bigger 

commitment to our products grows each month.
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By Hal Walter
To some people, garlic is an herb or 

a seasoning.
Others consider it a vegetable.
And there are even a few who 

believe garlic should be its own major 
food group.

For farmer Dan Hobbs, garlic is all of 
the above, and much more. His 30-acre 
Hobbs Family Farm near Avondale 
produces top-quality USDA-certified 

organic garlic for eating and seed 
purposes. Other vegetables grow in 
concert with a six-year crop-rotation 
plan that yields culinary garlic sought by 
local foodies and Whole Foods Market, 
and seed garlic sold to other farmers and 
seed companies.

Dan points out that garlic is one of 
the earliest crops cultivated by humans, 
dating back 7,000 years. For him 
growing great garlic and other vegetables 

is merely a matter of getting back to 
practices that farmers have used 
throughout agricultural history.

“People think organic farming came 
out of the back-to-the-land movement in 
the 60s,” he says. “But ecological 
agriculture has been practiced for 
centuries.”

In the United States, Dan points out 
organic farming practices actually were 
common in the 1930s and 1940s after 

Garlic for the Ages

Dan Hobbs raises 
organic culinary and 
seed garlic in a six-year 
rotation plan with 
other vegetable crops 
on his farm near 
Avondale.

Photo by Hal Walter

Time tested methods find their place in a new world
of organic farming at Hobbs Family Farm near Avondale
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the Dust Bowl years. “The pre-World 
War II Dust Bowl was the golden era for 
conservation agriculture in this country,” 
he says.

However, after World War II, 
industrial agriculture took hold with its 
petro-chemical fertilizers, proprietary 
seeds, and monocrop culture. Within a 
generation, Dan says, organic methods 
had fallen by the wayside.

“The industrialization of agriculture 
led to widespread loss of farmer skills 
and knowledge.”

However, Dan now sees a renewed 
interest in organic farming techniques 
and local agriculture among people 

seeking healthier and tastier foods. And 
along with this renewed interest he sees 
a new generation of farmers that has 
fought hard to learn sustainable farming 
skills and implement them in today’s 
economy.

Dan doesn’t come from a family 
farming background. He grew up in 
Denver’s Capitol Hill area, the son of a 
water lawyer and Montessori school 
teacher. His interest in agriculture grew 
from stints as an Amigos de Las 
Americas volunteer in Ecuador and 
Paraguay, and from his involvement in 
an agriculture program at Earlham 
College in Richmond, Indiana. He later 

transferred to the University of New 
Mexico in Albuquerque and earned his 
Bachelor of Arts degree in Latin 
American Studies.

He went on to apprentice at farms in 
Massachusetts and New Mexico and 
eventually bought his own farm on the 
Pecos River near Las Vegas, N.M. A 
search for better farmland with high-
quality irrigation water nearer to larger 
metropolitan centers brought his family 
to Avondale in 2000. 

Garlic had always held a special 
place in Dan’s heart, and so it was 
natural to focus on this specialty crop 
that offers several channels for 

Photo  by Hal Walter

Linnea Rudeen, an intern from Olympia, Washington, prepares garlic for drying at Hobbs Family Farm.
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marketing. He also found an interest in 
fennel and leeks, and these two crops 
still figure prominently in his rotation 
schedule, along with squash, carrots, 
onions, peppers, tomatoes and a 
number of other vegetable crops, which 
are available through Arkansas Valley 
Organic Growers and at Whole Foods 
Market on Academy Boulevard in 
Colorado Springs. 

In addition to food crops, 50 percent 
of Dan’s crop is devoted to seed 
production. His open-pollinated seeds 
supply other AVOG farms as well as four 
national seed companies. He is 
especially interested in the adaptive 
qualities of plants, selecting seeds for 
traits — such as vigor, ability to 
scavenge for limited resources and 
drought resistance — that work in our 
climate and geography.

“Seed is a living organism, dynamic, 
and evolving,” says Dan, who on the 
national level recently finished serving 
as executive director of the Organic 
Seed Alliance and is a founding member 
of Family Farmers Seed Cooperative and 
the Organic Seed Growers and Trade 
Association. “Seed occupies an 
important place in the food system and 
it is often overlooked by consumers and 
farmers alike.”

On his farm, seed crops offer a 

chance to revitalize garlic fields through 
crop rotation and also serve as 
insectaries that feed and attract 
pollinators. Dan’s dynamic rotation plan 
divides the 30-acre farm into six five-
acre fields that are rotated through a 
succession of vegetable, cover crops and 
recovery in a way that garlic is planted 
on each five-acre field only once every 
six years.

Noting that every farm is a living 
organism with its own set of unique 
characteristics, Dan has designed Hobbs 
Family Farm as a model for diversity, 

food security and natural selection for 
the local environment. It may be all 
about garlic but it’s also about so much 
more than that — rebuilding a culture of 
sustainable agricultural practices that 
meets head-on with all the political and 
economic implications that this entails.

It’s a daunting task, but Dan takes it 
all in stride.

“This is what farmers have done for 
centuries.”

For more information visit
www.coloradogarlic.com

Photo  by Hal Walter

Organic, open-pollinated seed crops account for 50 percent of production at 
Hobbs Family Farm.

Photo  by Hal Walter

Garlic cures naturally in the warm 
summer temperatures near Avondale.
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By Hal Walter

Nothing says the local food 
movement has “arrived” quite like 
finding it on the menu at The 
Broadmoor. The world-renowned 
destination resort recently became the 
No. 1 customer of Arkansas Valley 
Organic Growers, serving up foods from 
local farms in three of its upscale 
restaurants.

On The Broadmoor campus, AVOG 
foods can be found in Penrose Room, 

Summit restaurant, and in particular the 
elegant yet relaxed Charles Court, where 
Executive Chef Greg Barnhill has 
spearheaded the farm-to-table 
movement.

With a background in seafood, Chef 
Barnhill is a chef’s chef, who — unlike 
many who find themselves in a 
management role — still cooks every 
day. He says he loves his job, and takes 
all side dishes just as serious as the 
featured protein.

“Most chefs let the accompaniments 

take a back seat,” Chef Greg says. “I 

think equally important as the protein 

are the starch and vegetables. I pay close 

attention to small stuff.”

Thus the fresh, local produce from 
AVOG farms.

A recent dish on the Charles Court 

menu is Seared Sea Scallops and braised 

Kobe Beef Shortribs served up with fava-

bean ragout and potatoes. It’s a favorite 

Solid gold endorsement

At Colorado’s iconic Broadmoor Resort, Chef Greg Barnhill
puts local food at center court in Charles Court

Chef Greg 
Barnhill makes 
local food a 
priority at The 
Broadmoor’s 
Charles Court 
restaurant.

Photo by Hal Walter
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of customers like Greg Popovich, coach 

of the NBA San Antonio Spurs.

Chef Greg says he’s also served up 
AVOG foods to President Barack Obama 
and First Lady Michelle Obama as well.

In addition to local foods from 
AVOG, Chef Greg works with other 
producers in the Rocky Mountain 
Region to provide beef, pork, fruit and 
wine. He’s especially taken by peaches 
from the Western Slope. “There’s not a 
better peach,” he says.

Chef Greg notes that today’s typical 
restaurant consumer is more discerning 
when it comes to food, and that fresh, 
locally grown ingredients draw these 
customers to Charles Court. He says a 
barrage of television cooking shows and 
other food-oriented media has actually 
changed the consumer’s palate.

“The consumer is much more 
educated,” Chef Greg says. “They know 
more about what food should taste like.”

With this in mind, Chef Greg saw the 
opening to break with tradition and 
make a transition to the freshest and 
tastiest ingredients. He characterizes the 
change as a win-win situation for his 
customers, area farms and the local 
economy

”I thought, if this place could make a 
stand, what that could do for the rest of 

the area if we were to buy from the local 
farmers with dirt in their fingernails and 
boots,” he says. “The Broadmoor is a 
resort that draws people from around the 
world and contributes to the local 
economy. Why don’t we keep that 
money in town as much as we can?”

He notes the endorsement that local 
farms get when their products are 
embraced by a restaurant of The 
Broadmoor’s standing.

“If a place like The Broadmoor is 
using their product, it’s great for us and 
it’s great for the farmers,” Chef Greg 
says. “If we’re using it that should give 
consumers every reason to go to the 
farmers market every Saturday and get 
the same ingredients we use.”

Moreover, the bottom line for Chef 
Greg is the flavor these foods add to the 
dishes he cooks for his customers. “I like 
to think that some of it is my skill and 

talent, but starting with fresh, quality 
ingredients makes a big difference and 
the customers have noticed this change 
over the last couple of years,” he says. “I 
get to use the most incredible produce, 
and it doesn’t come in some big box 
from Mexico.”

It all boils down to a restaurant that’s 
thriving. “We’re busier than ever, setting 
and breaking records, says Chef Greg. 
“People can tell the difference.”

And when Chef Greg isn’t cooking at 
The Broadmoor he’s using the same 
ingredients in meals he cooks for his 
own family.

“We eat the same way at home.”
Now that’s an endorsement worth 

twice its weight in gold.

For more information visit
www.broadmoordining.com

Photo courtesy Broadmoor Resort 

The Charles Court dining room at The Broadmoor is relaxed yet elegant.

Photo courtesy Broadmoor Resort 

Any number of entrées, like this BLT 
sandwich, at Charles Court may feature 
AVOG foods as supply allows.
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By Hal Walter
If the Great Pumpkin is looking for 

the “most-sincere” pumpkin patch this 
fall, he might check out Venetucci Farm, 
where pumpkins now play supporting 
role to a diverse cast of organically 
raised vegetables on the southern edge 
of Colorado Springs.

The 190-acre farm may be 
the largest urban farm in United 
States. It was founded in 1936 
by Nick and Bambi Venetucci, 
who later placed it into a 
conservancy and entrusted the 
property to the Pikes Peak 
Community Foundation.

Today Venetucci Farm, managed by 
Susan Gordon and Patrick Hamilton, 
produces more than 100 varieties of 

vegetables and herbs, 
pastured pork, grass-fed beef 
and eggs. Its products are 
available through the 
Arkansas Valley Organic 
Growers, a farm stand at the 
farm, and at the Colorado 
Farm and Art Market.
And, yes, Nick Venetucci 
would be happy to know the 
farm still has a thriving 
pumpkin patch and hosts a 
“Pumpkins for Kids” give-
away each fall. Moreover, the 
farm also plays an important 

Former pumpkin farm is island of sustainability in Colorado Springs

“Each year, the Great Pumpkin rises out of the pumpkin patch that 
he thinks is the most sincere. He's gotta pick this one. He's got 
to. I don't see how a pumpkin patch can be more sincere than 
this one. You can look around and there's not a sign of 
hypocrisy. Nothing but sincerity as far as the eye can see.”

— Linus, ‘It’s the Great Pumpkin, Charlie Brown’

Venetucci: A farm that’s sincere

Susan Gordon 
(right) leads a tour 
at Venetucci Farm 
where education 
about local farming 
and sustainability 
grows right along 
with the crops.

Photo by Hal Walter
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Photo by Jennifer 
Sundman

Pumpkins help 
introduce thousands 
of children to organic 
farming each fall at 
Venetucci Farm.
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educational role in the 
community, hosting thousands of 
visitors annually for tours, farm 
camps for youngsters, and Starlight 
Dinners, when local chefs prepare 
freshly grown food from the farm 
right on site.

Susan and Patrick took over 
management of the farm in 2007. 
Their efforts to improve the soil 
conditions at Venetucci focused 
on diversifying crops and adding 
animals to the mix. The result is a 
thriving and vibrant agricultural 
operation near the intersection of 
Interstate-25 and Colorado 
Highway 85, and just minutes from the 
downtown area and many restaurants 
that serve up the farm’s locally grown 
food.

Susan offers straight up that she’s no 
multi-generational farmer, 
but rather has a 
background as a backyard 
gardener who just wanted 
to grow better food for her 
family. Over time she and 
Patrick began producing 
more vegetables than they 
could eat on their small 
farm in Cañon City, and 
when the job opening at 
Venetucci came up, she 
saw an opportunity to take 
her belief system to the 
next level.

“I was very involved in the local 
peace and justice movement and 
growing food seemed like a natural 
extension,” says Susan, who has a 
master’s degree in social work. “I want 
people to be more mindful about where 
their food comes from. I want them to 
think about who grows it and where it’s 
from. It’s very much a justice issue.”

Similarly, Patrick, a career firefighter, 
learned to garden in his mother’s 
vegetable plot. As a firefighter in 
Colorado Springs he became interested 
in finding a more rural existence where 
the couple’s daughters Clare and Sarah 

could have horses within driving 
distance of his job.

“I had no idea that someday we’d be 
farmers,” Patrick says. “I just wanted to 
grow food, raise chickens and have a 
place where our girls could have 
horses.”

Patrick’s own background included 
horses. He began riding at age 14, 

rodeoed, and worked on a horse ranch 
in Oklahoma. His bond with equines 
has now come full circle with his use of 
draft horses at Venetucci. The teams of 
Belgians, Suffolks and Halflingers are 
employed in discing, harrowing, 
cultivating, plowing, planting and 
manure-spreading tasks on the farm, 
adding another layer of environmental 
sustainability to the operation.

“It’s very satisfying to know where 
your food comes from, how it’s grown — 
and knowing that you had a part in that 
is comforting,” says Patrick.

Also comforting is the fact that 
through the efforts of the Venetucci 
family, Susan and Patrick, and the Pikes 
Peak Community Foundation, the farm is 
a virtual island in a sea of development, 
a working pastoral landscape and a 
sanctuary for birds and other wildlife. In 
fact the Audubon Society has identified 
more than 100 species of birds on the 
farm.

“The Pikes Peak Community 
Foundation has provided a tremendous 
gift to the community,” says Susan. “This 
could have been a strip mall. For it to be 
preserved as an agricultural property is 
huge for this community.”

Not to mention it’s also a huge gift to 
area children who are provided a unique 
learning experience each fall at the 
farm’s annual Pumpkins for Kids 
pumpkin give-away. Last year more than 
6,000 children, parents and teachers 
participated in the event and each went 
home not only with a pumpkin but also 
an education about sustainable farming.

Are you listening, Oh Great 
Pumpkin? You gotta pick this one. You 
got to.

For more information visit
www.venetuccifarm.com

Photo courtesy Venetucci Farm

Patrick Hamilton does much of the farm work using 
draft horses like Ted and Dick, pictured here, at 
Venetucci Farm.

Photo courtesy Venetucci Farm

Venetucci Farm produces more than 100 varieties 
of vegetables and herbs.
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By Hal Walter
Chef Richard Warner judges the 

quality of a burger joint by how many 
napkins customers use.

And he judges a restaurant’s stature 
in a community by its commitment to 
incorporating locally grown foods into 
its menu.

With Bingo Burger in Pueblo he’s 
achieved both measures of success.

The gourmet hamburger restaurant at 
101 Central Plaza has been serving up 

some of the most deliciously messy 
sandwiches — not to mention salads, 
sides and homemade shakes and malts 
— in the Steel City for nearly two years. 
The AVOG Farmer-Approved burger 
joint obtains fresh produce and eggs — 
most notably eggs from Country Roots 
Farm and Red Zeppelin onions from 
Venetucci Farm — from Arkansas Valley 
Organic Growers. Its locally raised 
grassfed beef comes from Cattleman’s 
Choice.

Green chili for the restaurant’s iconic 
namesake sandwich comes from Peppers 
Plus on Pueblo’s St. Charles Mesa. 
Potatoes for Bingo fries are grown near 
Mosca in the San Luis Valley.

Additionally chicken for Bingo’s 
chicken burger comes from Red Bird 
Farms, a Colorado business, and lamb 
for the lamb burger is also a Colorado 
product.

Even the adult beverage selection 
has a local angle with 95 percent of the 

Bingo! It’s more than a burger

Gourmet hamburger joint makes local food a priority

With outdoor 
seating and live 
music on Fridays, 
Bingo Burger in 
Pueblo has 
become a favorite 
among locals and 
local food 
proponents.

Photo by Hal Walter
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beer selection, which Richard says is 
easily the best in town, Colorado craft 
beer

Just down the street, Bingo Burger’s 
sister restaurant, Hopscotch Bakery, is 
operated by Richard’s 
wife, Mary Oreskovich, 
and also incorporates 
AVOG ingredients into 
its offerings. In fact, the 
ice cream for Bingo 
Burger’s shakes is made 
there using eggs from 
Country Roots Farm.

“We’re a locally 
run business that does 
its best to support the 
local economy by 
buying from as many 
local farms, ranches 
and vendors as 
possible,” says Richard, 
a 1995 graduate of the 
Culinary Institute of 
America in Hyde Park, 
New York. “Why not 
support local farmers 
that will deliver to your 
door as opposed to the 
Sysco driver that 
doesn’t know where 
the food he delivers 
came from?”

In addition to 
supporting local farms 
and ranches, and the 
local economy, 
Richard says the fresh 
ingredients are a key to his burger joint’s 
success.

“When you get the freshest, best 
produce delivered to you it takes a lot of 
the pressure off the chef,” he says. “It 
takes a lot less to make it taste good.

“I have people come in and tell me, 
‘that was the best darned burger I’ve ever 
had,’” says Richard. “I think a lot of it 
has to do with the grassfed locally raised 
beef from Cattleman’s Choice.”

The restaurant’s signature “Bingo 
Burger” has green chili incorporated into 
the actual ground beef, an innovation 
Richard came up with for Pueblo’s 
annual Chili Festival years before 
opening the restaurant. The more 
traditional “Berry’s Burger” is also a local 

favorite, a carry-over from Steel City 
Diner, which Richard and Mary operated 
for several years prior to opening Bingo 
Burger. Lamb, chicken and vegetarian 
Portabello mushroom burgers are also 

on the menu.
Toppings range from 

the usual lettuce, 
pickle, red onion and 
tomato to caramelized 
onions, thick-sliced 
bacon, homemade 
guacamole, fried egg 
and Pueblo chilis. 
Cheeseburger 
aficionados can 
choose from bleu, 
cheddar, pepperjack, 
goat or Swiss cheeses.

Also on the menu 
are a number of 
specialty burgers 
named after Pueblo’s 
steelmaking lore and 
neighborhoods.

Take the 
“Boilermaker” for 
example. It’s the basic 
“Bingo Burger” with 
the addition of a fried 
egg, bacon, and 
cheddar cheese. 
Richard recommends 
the egg over-easy and 
soft so when you eat it 
the yolk runs out over 
the rest of the burger.

Bingo!
Now there’s a 

locally inspired culinary delight worthy 
of a lot of napkins.

For more information visit
www.bingoburger.com

Photo  by Hal Walter

Chef Richard Warner crafts local food into the “best darned burger” in town at 
Bingo Burger in Pueblo.
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Javernick Family Farms

www.javernickfamilyfarms.com
Contact: Beki Javernick-Guion
719-371-3241

Javernick Family Farms is a fourth-

generation farm situated on the Arkansas 

River in Cañon City. Father-mother-

daughter team Carl and Carolyn 

Javernick and Beki Javernick-Guion work 
diligently to create a Certified Naturally 

Grown farm and ranch.  They are raising 

four acres of produce and about 40 

acres of grass hay.  The produce is grown 

for a 45-member community supported 

agriculture project, farmers markets, and 

for local food establishments through the 

Arkansas Valley Organic Growers co-op. 

A 5,400-square-foot greenhouse is one 

of the main production areas, producing 
early and late season vegetable crops as 

well as vegetable plants for other farmers 

and retail sales. They also grow seed of 

various open pollinated crops.

A 50-head grass-fed and -finished 

beef-cattle herd is also an intricate part 

of the farm. In the summer while the 

cattle are on high pasture near 

Westcliffe, the farm pasture produces 

hay for the winter.
 Javernick Family Farms’ foods can 

be found at the new CCFA Farmers 

Market in Cañon City on Wednesdays as 

well as the Westcliffe Farmers Market on 

Thursdays.

 Javernick Family Farms is proud to 

be members of Certified Naturally 

Grown, Central Colorado Foodshed 

Alliance, and Arkansas Valley Organic 

Growers.

Larga Vista Ranch

www.largavistaranch.com
Contact: Doug and Kim Wiley
719-947-0982

Doug and Kim Wiley and their staff 

produce raw milk, grass-finished beef, 

pastured pork, and chemical-free 

produce on the farm where Doug was 

raised near Boone.

Doug is a fourth-generation Colorado 

farmer who developed an interest in 

biodynamic and organic farming 

methods early in life. In 1983, he earned 

a degree in Agronomy from Colorado 

State University, after which he returned 

to the farm and made the transition to 
organic methods. He has farmed 

organically for more than 20 years.

It wasn’t until after graduating from 

college, that Kim considered farming as 

a part of her future.  While completing 

her Geography and Environmental 

Studies degree at University of Colorado-

Colorado Springs, she became acutely 

aware of the environmental challenges of 

Arkansas Valley Organic Growers Farm Directory

Photo by Kat Ethington 

Kilian, Doran, Kim and Doug Wiley at Larga 
Vista Ranch.

Zia and Old Mother Hen at Javernick 
Family Farms.
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raising meat animals and decided to seek 

a master’s program in sustainable 

agriculture at UC Davis in California. 

Shortly after graduation from UCCS she 

met Doug through her position with the 

Catamount Institute. Plans soon changed 
and rather than going to California, she 

and Doug married and she began work 

on their generational, traditional mixed 

farm.                                                             

In 2011 the Wileys are transitioning 

Larga Vista Ranch to Biodynamic 

Agriculture practices and utilizing 

holistic management methods to graze 

and run their farm. Their long-term goal 

is to educate about and build support for 
local and grass-based agriculture.

Hobbs Family Farm

www.coloradogarlic.com
Contact: Dan Hobbs
719-250-9835

Dan Hobbs is a fifth generation 

Coloradan and has been farming in 

Avondale since 2000. Prior to this he 

farmed for a number of years in northern 

New Mexico. Dan chose to relocate his 

farming operation to eastern Pueblo 
County because of its natural resources 

conducive to organic 

farming. The Hobbs 

farm is classified as 

“Prime, Irrigated Farm 

Land of National 

Importance.” The soil 
type is a mineral-rich 

Rocky Ford silty clay 

loam that is very 

productive and can 

grow just about 

anything. Senior 

water rights from the 

Bessemer Ditch, the 

third oldest irrigation 

ditch in Colorado, 
supplies clean water 

directly from the 

Pueblo Reservoir.

The farm raises 30 

acres of vegetables, 

vegetable seeds, grains, cover crops and 

hay in a six-year field rotation. 

Approximately half of the farm products 

are seed crops and varietal garlic is 

Dan’s specialty.
Fresh vegetables are mostly sold in 

Colorado Springs to Whole Foods Market 

and through the Arkansas Valley Organic 

Growers cooperative.

Garlic is available through a mail-

order program. Seeds are sold to 

other farmers and by contract with 

national seed companies. Seeds 

are selected for regional 

adaptability and traits such as 
ability to thrive in low-input and 

semi-arid organic conditions. 

Dan is also a cooperative specialist 

and provides technical assistance 

to other farm groups, both locally 

and nationally.

Venetucci Farm

www.venetuccifarm.org 
Contact: Susan Gordon
719-391-8102

This historic farm became famous in 

the Pikes Peak Region for its annual fall 

pumpkin give-away, during which farmer 

Nick Venetucci and his wife Bambi gave 

away thousands of pumpkins to area 

school children. In 2006, the 190-acre 

non-profit urban farm, located on the 

southwestern edge of Colorado Springs, 

was put into conservancy by the 
Venetuccis and gifted to the Pikes Peak 

Community Foundation. Venetucci Farm 

is once again a working farm where the 

goal is to grow healthy food for the 

community in a way that conserves, 

protects, and restores the natural 
Dan and Shannon Hobbs at Hobbs Family Farm.

Clare Hamilton, Patrick Hamilton, Susan Gordon and Sarah 
Hamilton at Venetucci Farm.
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environment. The farm also provides 

meaningful educational and volunteer 

work experiences to reconnect people 

with the source of their food, foster 

community awareness of food issues, 
and enhance community health. 

Susan Gordon and Patrick Hamilton 

took over management of the farm in 

2007. The couple has worked 

hard to restore the soil’s health 

by planting cover crops, and 

incorporating pastured pigs, 

cattle, and chickens.

While working to improve 

the health of the soil, they are 
also educating the community 

about the importance of 

preserving and supporting 

local agriculture.

They offer a CSA program, 

Farm to Table Dinners, 

summer internship and 

volunteer programs, a booth 

at the Colorado Farm and Art 

Market, Junior Farm Hands 
Summer Camp, and numerous 

educational tours and classes.

Country Roots Farm

www.countryrootsfarm.org
Contact: Ryan Morris 
719-948-2206

At Country Roots Farm Ryan and 

Betsy Morris combine a family 

atmosphere with raising healthy food 

for like-minded friends — their 

customers. Ryan and Betsy, both 

occupational therapists, moved to this 
farm in 1993. Although Ryan lived all 

his life in the country and tended to 

gardens and animals he never thought 

he'd be a farmer. Betsy grew up in 

Pueblo and they met at the University 

of Southern Colorado. Ryan worked as 

a Registered Occupational Therapist for 

eight years in Washington, Hawaii, 
Montana, New Mexico, and Missouri. 

Betsy also had the opportunities to 

work in Montana, New Mexico, and 

currently works part-time in Pueblo. 

Both say having their own farm gives 

them opportunities and responsibilities 

that they hold very dear.

Country Roots Farm is located on 
the St. Charles Mesa in the heart of the 

Arkansas River Valley. The farm offers a 

CSA program in the local area, and has 

a farm stand located on the farm

Country Roots specializes in 

heirloom vegetables of all colors, 

shapes, and tastes, particularly 

heirloom melons. These varieties were 

grown for local people and local 

markets at a time when vegetables were 

not shipped 1,000 or 2,000 miles. This 

food is alive with taste and nutrition 

(best eaten within 4-5 days of 
purchase), and not meant to last on the 

shelf for weeks at a time like grocery 

store varieties.

The Morrises grow a wide range of 

fresh produce, from fresh-cut basil and 

tomatoes (with flavor!) to Lemon 

Cucumbers and Moon & Stars 

Watermelon.

Country Roots also offers free-range 

eggs, and naturally raised pork.
Country Roots’  apprentice program 

helps people who are looking at 

becoming future farmers and carrying 

on a great tradition. The farm offers 

tours by appointment. 

Greenhorn Acres
www.greenhornacres.com 
Contact: Marcy Nameth
719-263-4494

Marcy Nameth has been raising 

boys, various critters and produce since 

1999 on an old farm near Fowler after 
spending 20 years working in the 

corporate world and never seeing the 

light of day. Joel Salatin’s pastured 

poultry book opened her eyes and 

mind to the notion that maybe this 

long-held dream was really possible. So 

we bought the farm at the end of the 

road! 

We raise pastured poultry, goats 

and pigs.  All the animals are raised on 
grass with fresh air and sunshine. It’s 

Reed, Ryan and Betsy Morris at Country Roots Farm.
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hard to control the elements and we’ve 

learned there is a reason the big 

corporations raise their products in 

confinement factory buildings – they can 

control all the elements that way! 

Nevertheless, we think that the best way 
for them (and for us) to live is with fresh 

forage and bugs or mud as the case may 

be. We let the pigs be pigs and chickens 

be chickens. 

We have started a few fruit trees 

and plan to expand our fruit 

crops with grapes and more tree 
fruits. We built a greenhouse in 

2005 and we’ve had fun seeing 

what all we can grow in there 

and how it’s different starting 

transplants.  We’ve learned a lot 

about raising various crops in 

our greenhouse and we’re 

having fun extending the 

growing season!

By raising animals or plants 
with all the essential nutrients 

and minerals we can be 

healthier people.

Frost Farm

Contact: Jay Frost
719-491-1789

Jay Frost was raised near Fountain on 

a ranch that focused on cattle and hay. 

Growing up, his family always had a 

small garden and friends in Fountain had 

a huge garden, but it was after watching 

friends farming chiles near Las Cruces 

that Jay returned to the family ranch and 

starting growing different things, 
experimenting with various vegetables in 

1998. He also diversified into a small 

sheep flock and offers lamb meat 

seasonally.

An old barn that burned down was 

cleaned up and the foundation 

converted for use as an unheated 

greenhouse for early and late season 

production. Jay farms four or five acres 

of the land for produce and likes to raise 
less-perishable crops, focusing on 

potatoes, onions, carrots and beets. The 

ranch still produces a lot of hay and Jay 

pastures/feeds yearling calves over the 

winter.

His products can be found at the 

CFAM market on Saturdays and through 

AVOG.

Lambs at Frost 
Farm near 
Fountain between 
Colorado Springs 
and Pueblo.

Marcy Nameth and sons Richard, Joshua, David and 
Stephen at Greenhorn Acres.
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Adam’s Mountain Cafe
934 Manitou Ave., Manitou Springs
719-685-1430
www.adamsmountain.com
 
Bingo Burger
101 Central Plaza, Pueblo
719-225-8363
www.bingoburger.com
 
Bon Appétit at Colorado College
14 E. Cache La Poudre, Colorado Springs
719-389-6673
www.cafebonappetit.com/coloradocollege/

Bon Appétit at Oracle
12320 Oracle Blvd., Colorado Springs
www.circleofresponsibility.com/page/55/farm-to-
fork.htm

The Broadmoor/Summit
1 Lake Ave., Colorado Springs
719-577-5896
www.broadmoor.com/colorado-restaurant-
summit.php
 
The Broadmoor/Penrose Room
1 Lake Ave., Colorado Springs
719-577-5773
www.broadmoor.com/colorado-dining-penrose-
room.php
 
The Broadmoor/Charles Court
1 Lake Ave., Colorado Springs
719-577-5774
www.broadmoor.com/colorado-dining-charles-
court.php

Ranch Foods Direct
2901 N. El Paso, Colorado Springs
719-473-2306
www.ranchfoodsdirect.com

Pizzeria Rustica
2527 W. Colorado Ave., Colorado Springs
719-632-8121
www.pizzeriarustica.com
 
TAPAteria
2607 W. Colorado Ave., Colorado Springs
719-471-8272
www.tapateria.com
 
Margarita at Pine Creek
7350 Pine Creek Road, Colorado Springs
719-598-8667
www.margaritaatpinecreek.com  
 
The Warehouse
25 West Cimarron St., Colorado Springs
719-475-8880
www.thewarehouserestaurant.com

Look for the Arkansas Valley Organic Growers Farmer Approved label at local restaurants and retail stores. This 
seal means the establishment meets certain requirements in its commitment to use fresh, local products purchased 
through the AVOG co-op. Our co-op functions as a democratic, producer-run organization. Products include fresh 
specialty crop items such as salad greens, winter storage vegetables such as squash, onions and garlic, and eggs 
and meat products that are available throughout the year. AVOG Farmer Approved establishments include:

For more information on AVOG call Marcy at 719-263-4494
or visit www.arkvalleygrowers.com
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