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By Hal Walter

Let me start by saying that I love this job. How could I not? I 

get to visit some of the most interesting and progressive farmers 

and chefs in the area, take photos and write about them.

These people are always pleasant, and actually seem happy 

to talk with me. Quite often they even feed me while I’m there!
And while I love what I’m 

doing, I suppose I should also 

note how grateful I am for the 

work. Jobs, or the lack 

thereof, have become a 

major topic these days.

As I made my rounds to 

the various Arkansas Valley 

Organic Growers, it struck me that all of these farmers have a 

fierce independent streak. And in an economy where most 
people look to society to provide them with a job, these farmers 

are creating their own employment, molding their jobs right out 

of the actual dirt.

Still, most of these hard-working families also have off-farm 

income. While this is typical of many families — it takes two 

incomes for most to make it these days — I found it alarming in 

respect to a livelihood that takes so much time, perseverance 

and dedication. To put it in another light, some of these farmers 

are working other jobs just so they can continue to provide 

fresh, high-quality food to their customers. I know one who is 

waiting tables when not tending to the farm or hauling food to 

her CSA members. She is a true hero in my book.
The high-quality food these farmers produce may cost a little 

more than what you pay at a big grocery or megastore, but 

there’s value that goes way beyond taste and nutrition. When 

you buy from local farmers you’re investing in your community 

and actually “voting” for a food system that’s not controlled by 

five or six major corporations. You’re also voting to keep water 

in your watershed, and to maintain a pastoral landscape.

Mike Callicrate, whose Ranch Foods Direct is featured in this 

edition, says, “What we support prospers, what we feed grows.”

We know it’s not always possible or convenient to buy 
everything local. But next time you have the choice, think about 

whether you’d rather support and feed a big corporation or a 

local farm family.
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‘What we support prospers,
what we feed grows’

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:

• Colorado Department of Agriculture
Specialty Crops Program

• NewFarms

• Ranch Foods Direct

• Rocky Mountain Farmers Union
Cooperative Development Center

• 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.

Editor: Hal Walter, outtherepublishing@gmail.com
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By Hal Walter
To tour Larga Vista Ranch is to 

witness poetry in farming.
Chickens freely follow cattle through 

lush green pastures. Hogs range openly 
through fields where vegetables, forage 
crops and grain once grew. And 
vegetables and melons spring forth from 
the ground these animals previously 
roamed.

It’s all part of a perfect plan for Doug 
and Kim Wiley, who run a raw-milk 
dairy as part of their biodynamics-
inspired farm, which also produces 
seasonal produce, grass-fed beef, 
pasture-raised pork and eggs. This plan 
serves up not only some of the most 
robust-tasting foods offered through 
Arkansas Valley Organic Growers, but 
also serves as a model for sustainability 

left unexplored by most Western small 
farm operations.

Curiously, the entire farm is based on 
a crop people don’t even eat — grass.

“My belief is the only sustainable 
way to farm in this desert climate is to 
develop a grass base and rotate your 
grains and vegetables out of that,” says 
Doug. “Otherwise your soil is left bare 
the rest of the year.”

Doug says if you go with that 
premise, then you need animals as 
partners in the venture.

Animals turn grass and grain into 

natural fertilizer, and also enrich the soil 

in other ways. Cows cleave the pastures 

with their hooves. Hogs dig up vegetable 

roots and turn the soil over. Chickens 

remove insects from manure, helping 

break down the waste and spreading it in 

the process.

“The chickens are the cleanup crew 
that follows the dairy cows,” says Doug. 

“They have remarkably improved the 

pastures and the nutrient content of the 

soil.”

It all feeds the cycle of grass, from 

which springs a bounty of opportunity 

for these innovative farmers, affording 

them the uncommon status of earning 

their entire income from the farm.

Photos by Hal Walter

Kim and Doug Wiley run a raw-milk dairy as part of their biodynamics-inspired farm, 
which also produces seasonal produce, grass-fed beef, pasture-raised pork and eggs.

Larga Vista Ranch 
takes biodiverse 
and biodynamic 
approach to 
growing food
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A base of customers receives weekly 
raw milk and eggs through Larga Vista’s 
cow- and egg-share programs. The raw-
milk dairy is the only one of its type in 
Colorado that produces milk from 
mostly Jersey cows fed only grass and 

other forages such as alfalfa, also grown 
on the farm.

A spinoff to the dairy operation is a 
natural grass-fed beef 
business. The farm holds 
back steer calves from its 
dairy operation for its beef 
program. The top-quality 
cuts and burger disappear 
quickly at the Colorado 
Farm and Art Market, 
which the couple attends 
Wednesdays and 
Saturdays throughout the 
season.

Larga Vista Ranch also 
may be the only free-
ranging hog operation in 
the region, with as many as 80 pigs 
working in largely unconfined fields. 

While some of the resulting high-quality 
pork is sold as whole hogs to The 
Margarita at Pine Creek and as cuts at 
farmers markets, there’s a waiting list for 
individuals wanting a half- or whole-hog 
for the freezer.

And then there’s the “garden” — six 
to eight acres where eight to 10 varieties 
of heirloom and cherry tomatoes, sweet 

peppers and chiles, 
watermelons, 
cantaloupes, honeydews, 
and squash rise to a 
following among chefs at 
restaurants like Pizzeria 
Rustica, Bon Appétit and 
The Broadmoor.
“Our business mission is 
to produce the most 
nutritious food we 

possibly can while caring 
for the land,” says Kim, 

who is transitioning from 
full-time mom to a larger 

role on the farm now that sons Kilian 

and Doran are older. “It’s fun to host day 

tours and most of these people have 
never been to a farm. Of course they 

have heard that cows are ‘bad for the 
environment.’ They leave here learning 

that cows in a grass-based system 
actually sequester more 

greenhouse gases than they 

emit.”
 Doug says what’s missing 
in most people’s 

understanding of farming is 
how the land actually needs 

animals to be healthy and 
nurture plant crops without 
chemicals.

 “What I say to the 
vegetarian contingent is that 

to not involve animals in your 
farming system is land-
abuse,” Doug says. “That in a 

nutshell is American 
agriculture.”

 And while biodiversity 
represents the present at 
Larga Vista Ranch, 

biodynamics is the future. Doug and Kim 
are in the process of transitioning to a 

system that incorporates the 
consideration of cosmic influences and a 
strong spiritual component in plans for 

their farming operations.
Doug says biodynamic farmers take 

into consideration subtle effects such as 

lunar cycles and planetary alignments 
on the Earth’s climate and weather 

patterns, and use these to develop a 
more intuitive approach to farming that 
produces even more nutritious and 

tastier foods.
“When you do it for a living and do 

it for a long time you can walk the land 
and stick your finger in the soil, and you 
know it’s time to plant,” he says.

www.largavistaranch.com
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By Hal Walter
Local food is only for small artisan 

restaurants that can’t adjust to seasonal 
availability and don’t 
have to deal with 
corporate business 
offices, right?

Not so. Just take a 
tour of the Bon Appétit 
eateries at Colorado 
College, where General 
Manager Beth Gentry and 
Executive Sous Chef John 
Faulkner have sought out 
partnerships with local 
producers to supply foods 
for a restaurant operation 
that serves as many as 
3,500 meals each day.

Bon Appétit is where 
local foods meet 
industrial food service. 
The national management 
company operates 
restaurants at more than 
400 colleges, universities 
and corporations in 29 states, using a 
sustainable approach. On the CC 
campus the company 
manages a half-dozen 
eateries, including the 
Rastall Dining Hall, all of 
them open to the public 
and incorporating some 
amount of local food into 
the menus according to 
seasons and availability.

Bon Appétit’s 
approach is an attitude 

that cheap food is not necessarily better.
“Bon Appétit allows us to spend 

more money on food — about 42 cents 

of every dollar is spent on food,” says 
Beth, noting the company is willing to 
accept less on the bottom line in order 

to maintain certain 
standards of social 
responsibility as well 
as higher-quality 
dining experiences.
 Included in this 
social responsibility 
is the task of teaching 
customers — in this 
case most are 

students — where their food comes 
from. Beth, who grew up on a cattle 
farm in Michigan, points out that the 

Bon Appétit eateries 
employ informational signs 
and stickers to inform 
customers which farmers 
grew specific local foods 
and where these foods 
were grown.
 “The signs change every 
meal,” says Beth, who 
came to Colorado College 
from Zenger Farm in 
Portland, a sustainable 
urban farm that 
emphasizes education. “I 
love talking to students 
about why they should 
care about where their 
food comes from.”
 Bon Appétit has certain 
standards for foods used in 

the company’s kitchens to 
ensure a more natural and 
environmentally conscious 

dining experience. For example, meat 
sources must be hormone- and 
antibiotic-free, and seafood must come 
from sustainable fisheries. And of course 
local and organic vegetables and fruits 
are preferred.

In addition to procuring much of its 
fresh produce from Arkansas Valley 
Organic Growers and other local 
producers, including CC’s own campus 
garden, Bon Appétit sources meat 
products from Venetucci Farm and 
Ranch Foods Direct.
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Bon Appétit
Where locally grown food meets big food service

Photos by Hal Walter

Executive Sous Chef John Faulkner at Bon Appétit’s recently remodeled 
Rastall Dining Hall on the Colorado College campus.

http://www.arkvalleygrowers.com
http://www.arkvalleygrowers.com


"We'd rather buy local than certified 
organic, but we go to the farm and make 
sure we know that person and trust 
them," Beth says. "We want to be able to 
commit up front that they 
will grow good food and 
do it the right way, and in 
turn they can trust that 
we are going to buy it."

The on-campus 
kitchen, cafeteria, and 
other eateries, including 
a taqueria, sushi bar and 
two coffee shops, 
underwent a $9 million 
renovation over the 
summer. The remodeled 
food service operation is 
now much more 
environmentally 
friendly, with solar 
panels on the rooftop, 
more energy-efficient 
exhaust systems, 
induction cooktops, 

frost-top counters that don’t require ice, 
and many other green updates.

John says the Bon Appétit kitchens 
employ more than 50 kitchen staff. “We 

make everything from 
scratch and like to have 
employees who are excited 
about food,” he says. “Our 
cooks take a lot of 
ownership over what they 
are making.”
 John, like Beth, is 
dedicated to helping the 
people who eat at Bon 
Appétit understand the 
relationship of the food to 
the people who grow it.
 “I’m pretty thankful for 
this farm-fresh stuff,” says 
John, a 1988 graduate of 
Western Culinary Institute 
in Portland. “Our food 
system is broken and five 
or six companies control 
the flow of food in this 

country. We’re doing our best to educate 
our next generation of consumers. If 5 
percent go out and actually do what we 
preach, we’ve made a change.”

As for AVOG and its farmers, John 
says he appreciates the personal 
approach of dealing with people he 
knows and trusts, particularly Marcy 
Nameth, who coordinates food orders 
between the farmers and restaurants. “I 
like Marcy’s attitude. She’s really easy to 
work with and bends over backward to 
get in what we need.”

“The tomatoes right now are 
awesome, and the melons are good — 
the cantaloupes have paper-thin rinds,” 
John says. “It’s interesting to see what the 
growing season is here, and to adjust 
with the seasons and the farms.”

John says the partnership between 
Bon Appétit and AVOG is a great 
opportunity for both his company and 
local farmers.

“We whole-heartedly believe in this 
stuff,” John says. “All the farmers I’ve met 
personally I’ve found to be pleasant, 
honest and hard-working people, and I 
think they appreciate us, too.”

www.cafebonappetit.com
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Courtesy Photo

General Manager Beth Gentry:  
"We'd rather buy local than 
organic, but we go to the farm 
and make sure we know that 
person and trust them."
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By Hal Walter
Unless you’re arriving from Hanover, 

Colorado — and it’s a safe bet you’re not 
— the drive to Frost Farms along 
Interstate-25 between Colorado Springs 
and Pueblo resembles a trip along a 
figurative Berlin Wall, where sprawling 
development butts against traditional 
farms and ranches to the east of the
busy highway.

Tucked in along Fountain Creek, a 
tributary to the Arkansas River, Jay Frost 
is taking a stand against sprawl by 
farming the land his father Jon Frost 
purchased in 1958 as a 23,000-acre 
cattle and hay ranch. Today, Jay’s 
progressive and diverse approach to 

farming and ranching includes leasing 
grazing land to cattle producers, growing  
hay in the summer, feeding livestock in 

the winter, raising natural lamb, hosting 
honeybees, and growing fresh produce 
available through Arkansas Valley 
Organic Growers and at the Colorado 
Farm and Art Market on Saturdays 
throughout the season.

The farm itself hasn’t changed much 
from the ranch Jay grew up on. But the 
pressures of today’s economy and the 
threat of development have changed the 
business plan considerably.

“It started as a traditional farm and 
ranch,” says Jay. “We were never 
vegetable producers. We had a herd of 
cows and those cows would stay out east 
on our pastures all year. We’d wean the 
calves and bring them in for the winter 

Frost Farm: Saving ag land for the future

Photos by Hal Walter

The green hayfields of Frost Farm provide a pastoral buffer to development encroaching from the north, south and west.

Jay Frost farms the land he was raised on along 
the Fountain Creek.
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and sell these calves in February.” The 
family also grew hay in the irrigated 
fields along the Fountain.

When Jay returned to the ranch in 
1991 after receiving his degree in 

Agriculture Business Management from 
New Mexico State University in Las 
Cruces, and a stint as a builder 
specializing in adobe construction, he 
arrived with a craving for green chile — 
and he wanted to grow 
his own.

“I saw a lot of row 
crop in Las Cruces, had a 
lot of buddies who were 
farmers and watched all 
the time,” Jay says. 
“When I came back I was 
watching these guys in 
the Ark Valley and I 
always had a hankering 
for growing stuff.”

He began 
experimenting with chiles 
and other vegetables, 
eventually becoming established as a 
producer who grows a variety of food 
crops including potatoes, onions, 
carrots, beets, cucumbers, squash, 

Romaine lettuce and honey on three to 
four acres of the ranch.

This past season Frost Farm grew a 
crop of beets for Care and Share Food 
Bank for Southern Colorado. And he also 

grew a 
considerable 
amount of red and 
green Romaine 
lettuce for his 
market customers.
During the winter 
months, a 
greenhouse he 
crafted from the 
foundation of an 
old barn yields 
several cuttings — 
60 to 90 pounds 
every three weeks 
— of high-end 
mixed salad greens 

that are sought by local restaurants such 
as Bon Appétit at Colorado College.

Meanwhile Jay has explored other 
ways of keeping the ranch out of the 
hands of developers. In recent years he’s 

placed parcels of the ranch — and, 
perhaps more importantly, some of the 
water that’s tied to them — under 
conservation easements. In total 2,600 

acres of land were protected from future 
development. Much of it is riparian 
ecosystem along the Fountain, habitat 
for wildlife ranging from small 
mammals, birds and aquatic life such as 
fish and turtles, to beaver, deer and even 
the occasional bear.

“We as a family are very committed 
to not developing this ranch,” Jay says of 
the easements. “That’s a big deal. You 
sign those easements and that’s forever, 
baby!”

And so while the farm appears very 
much the same from a visual 
perspective, a profound change has 
taken place behind the pastoral scenery, 
one that speaks to diversification, local 
economy, and a measure of preservation 
and sustainability.

For example, Jay notes that the farm’s 
original business plan merely focused on 
supplying beef cattle for industrial meat 
producers.

“All of my product was going to 
feedlots somewhere else,” he says. “It 
was a funky feeling, a real disconnect.”

What he really wanted was to 
become more locally involved 
with the food he grows.
“I wanted to first sustain myself, 
personally . . . and then the 
neighbor. Starting at the center 
and working my way out,” he 
says. Ultimately Jay was able to 
work his way into Colorado 
Springs restaurants and farmers 
markets.
 “I’m very passionate about 
this local stuff. When I bring my 
product to the market I have a 
chance to talk to the people 
who are buying it and eating it,” 

he says. “That’s a direct connection, and 
it’s very satisfying to me . . . we work 
way too much for what we get paid, but 
somehow it’s worth it.”
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Old World food 
goes green at two 
Colorado Springs 
establishments
By Hal Walter

Behind the Old World ambience and 
Mediterranean cuisine at two Colorado 
Springs eateries is a commitment to 
environmental sustainability rarely seen 
in the restaurant industry.

Pizzeria Rustica 
specializes in 
artisan wood-fired 
pizzas as well as 
unique anti-pasto 
dishes and salads. 
TAPAteria is a 
Spanish wine bar 
and deli 
specializing in 
Tapas, which are 
Spanish-style appetizers or snacks. Both 
are located less than a block’s distance 
from each other in the Old Colorado 

City section of town, 
and are owned and 
operated by Dave 
and Laura Brackett.
Pizzeria Rustica was 
awarded three-star 
certification by the 
Green Restaurant 
Association, and 
both restaurants 
adhere to the same 

standards that make them models of 
environmental efficiency. The restaurants 
consume less gas and electricity than a 

Pizzeria Rustica and TAPAteria

Photos by Hal Walter

An anti-pasto platter featuring a number of items provided by Arkansas Valley Organic Growers is a specialty at Pizzeria Rustica.
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typical home. All electricity is supplied 
by Renewable Energy Certificates, which 
allow purchase of wind, solar and 
geothermal power through the Colorado 
Springs Utilities grid. There are no fossil-
fuel powered ovens or ranges to be 
found in either 
restaurant. No 
plastic or 
styrofoam 
containers or 
utensils can get 
in. And 90 
percent of the 
restaurant’s waste 
is recycled or 
composted.

Of course, 
both restaurants 
locally source as 
much food as is 
seasonally 
possible from 
Arkansas Valley 
Organic Growers and other local farms 
and food organizations, such as Pikes 
Peak Urban Gardens. They even grow 
some vegetables and herbs on the 
restaurant patios.

Dave says in addition to the 
freshness of locally produced foods, he’s 
particularly thrilled with the AVOG 
approach to farming because of the 
adventuresome planting habits among 
the farmers.

“There’s a lot of varieties that you 
can’t even get through the larger 
suppliers,” says Dave. “The red-and-
white striped Chioggia beets are a good 
example — served raw and shaved 
paper thin they are fantastic.”

Other AVOG-supplied produce 
favored by Pizzeria Rustica and 
TAPAteria chefs are cantaloupe, 
eggplant, heirloom tomatoes, arugula 
greens, red onions, zucchini and garlic.

“We use as much AVOG and local 
city farmer and cooperative garden 
agriculture as we can during the seasons 
it is available and within the limited 
storage space we have,” says Dave. “We 
also use locally sourced meats and 

cheeses.”
 Both restaurants also boast 
exceptional wine values, 
including a fair number of local 
and regional wines, as well as 
Spanish and Italian selections.
 Dave was a fighter pilot and 
military attaché with the United 
States Air Force for more than 30 
years. He says the couple’s 
experience with different 
cultures and cooking styles 
during their 14 years stationed 
in Europe led them to creating 
similar authentic cuisines and 
restaurant ambiances in 
Colorado Springs.
 He also notes a 

background in local agriculture that 
dates back before his military service.

“My commitment to local food and 
the environment is largely from 
growing up and working on farms in 
New England before joining the 
military,” Dave says, noting his 
experience working on horse and dairy 
farms, and tending a two-acre garden 
in his youth.

The specialty at Pizzeria Rustica, of 
course, is Neapolitan-style pizza. Dough 
for the pizza crusts is made fresh daily 
using a sourdough starter from Ischia, an 
island off the coast of Italy near Naples, 
and a blend of Italian Tipo 00 and 
Colorado organic whole-wheat flours. 
Mozzarella cheese for the pizzas is 
hand-made daily. Toppings range from 
Italian tomatoes grown at the base of 
Mount Vesuvius to garlic grown just 
down the road at Hobbs Family Farm 

and Melrose peppers from Larga Vista 
Ranch. The pizzas are baked in an 875-
degree oven that is fueled by pecan 
wood and burns so smoke-free it meets 
EPA and UL compliances.

In addition, Pizzeria Rustica offers 
catering with the “Rusticater," a mobile 
Tuscan wood oven to cook pizza at 
special events and parties.

TAPAteria hosts the largest selection 
of Spanish deli items in Colorado. The 
Tapas range from the vegetarian stuffed 
peppers, to the seafood crab salad and 
the carnivore-pleasing carné adobada. 
All selections are modestly priced, and 
the menu is 100 percent gluten-free, 50 
percent vegetarian and 25 percent 
vegan. The deli at TAPAteria has the 
largest selection of Spanish hams, 
chorizos and cheeses in Colorado, and 
they can be eaten in the restaurant or 
carried out.

As a testament to both restaurants, 
Dave says about half of regular 
customers dine at both. And while 
customer surveys indicate the 
environmental-awareness angle does 
factor into some of their dining 
decisions, Dave says there’s an even 
better reason for his restaurants to go 
green.

“We did it because it’s the right thing  
to do.”

www.tapateria.com
www.pizzeriarustica.com
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By Hal Walter
It’s no bull. Mike Callicrate has 

channeled his long-running beef with 
industrialization of the food system into 
a positive business model that 
helps consumers connect with 
local farmers and ranchers who 
raise foods more naturally.

“The whole purpose of Ranch 
Foods Direct is to connect the 
farmer to the eater,” says Mike. 
“We do an end-around on the 
industrial food model.”

The stores in Colorado Springs 
and Denver carry a wide variety of 
naturally raised, hormone- and 
antibiotic-free meats and cheeses, 
as well as seasonal fresh produce 
from Arkansas Valley Organic 
Growers and other local and 
regional farms. The stores also 
carry fresh baked goods, spices, 
pet foods, cookware and more.

The beef cattle are mostly raised by 
Mike. Other smaller producers who 
follow the Callicrate Beef protocols and 
who reflect his philosophy of natural, 
healthy and humane methods of 
livestock production provide additional 
calves to the program. Likewise for 
suppliers of lamb, pork, poultry, bison, 
cheese and other products found in the 
store.

Most of the beef sold at Ranch Foods 
Direct comes from Wagyu/Angus cross 
cattle, a hybrid Mike believes provides 
superior taste and healthier fat profile. 
The highest marbling cuts are sold as 
Callicrate Wagyu.

The company’s meat-processing 
facility cuts and wraps not only meat for 
the store, but also for small livestock 
producers who have animals processed 

either for themselves or others. The 
company also operates a website, 
www.cowpool.org, to help customers 
seeking larger quantities of meat for their 

freezers connect with others to purchase 
an eighth, quarter or half portion of a 
beef.

Dozens of area eateries, including 
The Margarita at 
Pine Creek, source 
meat products from 
Ranch Foods 
Direct. The 
company meets 
Bon Appétit’s 
standards for more 
natural and 
environmentally 
conscious meat production and is used 
by chefs at the Colorado College 
restaurants.

Several Colorado school districts 
purchase hamburger patties and ground 
beef from Ranch Foods Direct.

Many pet-lovers seek out the store 
for its extensive selection of specially 

packaged meats for furry companions. In 
fact Mike says he’s often puzzled that 
some people will spend more money to 
provide quality food for their pets than 
they will for themselves.

It’s just another symptom, he says, of 
a food system gone awry.

“What we support prospers, what we 
feed grows” is a mantra for Mike. He 
says our country is losing 1,000 ranches 
per month while most people shop for 
the lowest price on food at big retail 
chains. The result, he says, is predictable.

“Aggressive price shopping is so 
contrary to our own well-being,” says 
Mike, noting that feeding the factory-
food beast leads to an erosion of jobs, 
small businesses and ultimately the 
community. 

To combat this trend, Mike started 
Ranch Foods Direct in 2000. He is quick 
to rattle off facts and figures about the 
effects of food industrialization and 
globalization, lost farmland and 
livelihoods, shrinking equity for 

producers, and the resulting untold 
havoc wreaked on communities, 
the environment, our health-care 
system and the entire economy. 
“The answer to all of these 
problems is in the community,” he 
says. “Go back to the community, 
buy their stuff, support them. 
When they tell you they want a 
dollar for an apple, give them two 

dollars.” 
“Increasing income at the farm and 

ranch gate saves rural communities 
while providing the best possible food 
for people to eat,” says Mike. “Buying 
local is the best thing you can do if you 
want to support your community.”

www.ranchfoodsdirect.com

Ranch Foods Direct links farmers, eaters

Photos by Hal Walter

Mike Callicrate’s Ranch Food Direct helps local 
ranchers connect with consumers.
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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
 
Blue Sage Catering and Café 
5152 Centennial Blvd., Colorado Springs
719-332-1397 or 719-332-1375 
http://www.creativecateringsolutions.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
1 Lake Ave., Colorado Springs
Summit, 719-577-5896
Penrose Room, 719-577-5773
Charles Court, 719-577-5774
www.broadmoordining.com

Garden of the Gods Club
3320 Mesa Road, Colorado Springs
719-632-5541
www.GardenoftheGodsClub.com

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

Margarita at Pine Creek
7350 Pine Creek Road, Colorado Springs
719-598-8667
www.margaritaatpinecreek.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 

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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