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By Hal Walter

In Barbara Kingsolver’ book “Animal, Vegetable, Miracle,” 

she and her family committed to eating local or homegrown 

food for a year, with the exception of just one food. For 

example, Kingsolver chose coffee. While the notion and the 

book are both commendable, I have another suggestion.
What if all of us chose to 

do the converse — buy at 

least one thing we regularly 

eat from local sources?

While I'm a firm believer 

in buying local foods 

whenever possible, I also 

realize that few of us are able 

or willing to buy everything local. Nor is it necessarily helpful 

on a global level — people in other economies and ecosystems 
depend on us to buy their spices, coffee, chocolate, avocados, 

olive oil, bananas, etc.

However, the idea of many people regularly buying even one 

local food item could be world-changing. It's fairly easy to 

"occupy" your own kitchen to a lesser or greater degree, and 

you’re not likely to get pepper-sprayed for doing so unless you’re 

careless with the green chiles.

I am fortunate to have access to more locally grown foods 

than most people because of my work and connections. 

However, a few weeks ago, I found myself looking at onions at 

a natural foods store. Ironically, I needed one to make soup 
from some local squash. I personally know several local farmers 

who grew beautiful organic onions this season, yet here I was 

staring at onions trucked to Colorado from who knows where. 

The only excuse I had was convenience.

I went ahead and bought an onion. But I did so with a 

consciousness and conviction that I would make every effort 

from now on to buy local onions. I recently bought some from 

Venetucci Farms and will do so as long as they’re available.

I encourage everyone to choose something you buy regularly 

and make an effort to always buy that one thing from a local 
source when available. You may find you can easily do this with 

more than one food. However, if everyone made the one-food 

commitment, it could make a huge difference to local farmers 

and local economies.

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
Many years on the Colorado 

Springs culinary scene have brought 
Chef Brent Beavers to one profound 
conclusion.

“The only way to guarantee I 
have a job doing ethical food is for 
me to be my own boss.”

With his newly opened 
Conscious Table at 26 E. Kiowa in 
Downtown Colorado Springs, Brent 
combines a unique restaurant 
concept with his decades of cooking 
experience, an emphasis on local 
foods and a sensibly ethical 
approach to procuring foods that 
cannot be sourced locally. 

Brent calls Conscious Table a 
“hybrid” operation. It’s open for 
dinner Thursday through Saturday 
from 5:30 to midnight — a special 
late-night menu caters to the tavern 
crowd and also is available for 
delivery to the VBar, a high-end 
martini bar directly across the street. 
Additionally, the restaurant hosts 
cooking classes Tuesday and Wednesday, 
and is available for private events 
Sunday through Wednesday. Starting Jan. 
10, lunch will be served 
from 11 a.m. to 2 p.m. 
Tuesday through Friday.

Regardless of what 
day it is, or what’s on the 
schedule, the focus is on 
local, farm-to-table 
vegetables and meats, 
and sustainably 
harvested seafood.

“I can tell you where every single 
thing on my menu came from,” Brent 
says. “All of our protein will come from 

Colorado and all of our fish will come 
from sustainable fisheries. We get our 
onions, carrots, squash, pumpkins, 
garlic, arugula and beets from AVOG 

producers. The best arugula I’ve ever had 
came from Hobbs Family Farm.”

Brent himself is a local product. He 
attended Coronado High School, Pikes 

Peak Community College and University 
of Colorado–Colorado Springs. At 15 he 
took his first restaurant job as a 
dishwasher at Zeb’s. His résumé 
includes positions at a number of 
popular Colorado Springs eateries, 
including The Painted Lady, Phantom 
Canyon, La Petit Maison and, most 
recently, Giuseppe’s.

He’s perhaps best known for his 
work at the award-winning Sencha, 
where as executive chef and owner he 
dove into the world of locally produced 
foods. When Sencha closed in 2006, 
Brent’s career sank into the world of 
corporate food service for four years, an 

After four soul-searching years, Brent Beavers is cooking 
in his own restaurant again, and he’s taking no prisoners 
in his quest to serve ethical food.
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The Conscious Table

Brent Beavers 
just won’t 
compromise in 
his quest to serve 
up local and 
ethical foods at 
Conscious Table 
in Colorado 
Springs.

Photos by Hal Walter

“I won’t compromise. If I can’t get Wisdom 
poultry then we don’t have chicken on the menu. 
If I run out of small-farm pork then I don’t run to 
Wal-Mart and get some — we just don’t have it.”

 — Brent Beavers
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experience he calls “soul-wrenching.” To 
keep his creativity alive he taught 
culinary school and cooking classes on 
the side. The brief stint at Guiseppe’s 
renewed his career and brought him to 
the simple determination that he needed 
to follow his passion.

Conscious Table opened for business 
Sept. 29, bolstered with Brent’s time-
steeled and uncompromising attitude 
toward the food he cooks in both the 
restaurant and his cooking classes. He 
serves up a unique approach to cooking, 
blending classical French, Central 
Mexico, Thai and Italian influences, and 
especially the commitment to local 
foods, into his own daring brand of 
contemporary American cuisine.

“I won’t compromise,” Brent says. “If 
I can’t get Wisdom poultry then we don’t 
have chicken on the menu. If I run out of 
small-farm pork then I don’t run to Wal-
Mart and get some — we just don’t have 
it.”

For lamb, Brent turns to farmer Jay 
Frost. Pork-and-beef kielbasa is supplied 
by Larga Vista Ranch. Beef 
comes from Ranch Foods 
Direct. Recently he’s 
featured wild bison from 
Zapata Ranch.

For items Brent can’t 
source locally, he uses 
sensible and conscious 
guidelines. For example, 
all seafood for his 
restaurant is selected 
using the Monterey Bay 
Aquarium Seafood Watch. 
“Everything we serve is 
either ‘best choice’ or 
‘good alternative’ on their 
recommendation.”

Likewise he does a lot of research for 
other items that he includes on his 
menu.

“For example, I have to serve 
coffee,” he says, noting that it’s a staple 
that people expect in a restaurant. “I buy 
slave-free, organic coffee and chocolate. 

I buy most things as close to home as I 
can get it. But if I have to go far from 
home I do a lot of research.”

However, if you want artificial 
sweetener with your coffee: “We don’t 
have that.” Instead Brent explains why 
and offers customers raw, organic cane 
sugar.

He says that buying ethically 
produced foods from abroad also 
extends the idea of a more conscious 
world-view for food in general, adding 
that it’s important to support sustainable 
food in other countries as well as at 
home.

“They’re doing the right thing — it’s 
important to support the right thing.”

Likewise, Brent is finding that 
Colorado Springs diners are supporting 
his efforts to do the right thing.

“The word is getting out,” he says. 
“We’re busier every weekend. We have 
people coming in and saying ‘we’re so 
glad you’re back in business’ and they 
like that we have all the community 
connections.”

www.conscioustable.net
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By Hal Walter
More than 600 pounds of organic 

butternut squash found its way to people 
in need in Southern Colorado, thanks to 
a donation by a local farmer and 
cooperation of a regional food bank.

The squash was processed, cooked 
and frozen for distribution through a 
partnership between the Hobbs Family 
Farm and Care and Share Food Bank for 
Southern Colorado. It will be distributed 
by Care and Share through 
325 different agencies in 
31 counties in Southern 
Colorado. 

The butternut, a 
regionally adapted 
Waltham variety, was 
donated by Dan Hobbs, 
who grew it as seed stock 
on his farm near Avondale. 
Hobbs said the Waltham is 
known as the “best 
butternut on the planet” 
and is noted for its flavor 
and uniform size.

In order to open the 
squash for the seeds and 
also retain the flesh for 
food service, regulations 
require the squash to be 
processed in a commercial kitchen. 
Melissa Marts, chief programs officer for 
Care and Share, arranged to prepare the 
squash in the Marian House Soup 
Kitchen in Colorado Springs, and also 
organized 20 volunteers who donated 
their time and effort to the cause. 
Workers washed and cut the squash, and 
saved aside the seed. The squash was 
then roasted, bagged, boxed and frozen.

Hobbs, whose farm is a member 
of the Arkansas Valley Organic 
Growers, said he was happy to 
donate the squash and see it go to a 
good cause. 

“It’s nice to see value come out of 
this crop,” he said. “It’s really 
satisfying because it ties together food 
to help local people in need with my 
program of developing adaptive seeds 
for this region. It demonstrates that we’re 

maturing as a local food system.”
About 50 percent of Hobbs' farm 

operation is committed to seed 
production. He specializes in producing 
regionally adapted seeds with traits such 
as drought-tolerance and the ability to 
thrive under low-input organic 
conditions. His Waltham strain descends 
from a long line of squash developed by 
Hollar Seeds in Rocky Ford.

Hobbs’ seeds are available from his 
website: www.farmdirectseed.com.

Marts, who spent a Saturday working 
on the squash at Marian House, said 
food banks and pantries such as Care 
and Share have had to work harder in 
these tough economic times to find food 
to share with families in need.

“The face of hunger has been 
changing over the past three years to 
include more families and children,” 
Marts said. “We are always encouraged 
when new resources come our way, like 
partnering with local food producers. 
Working with the farmer to meet his 
mission of saving seed while also 
minimizing waste and helping people in 
need is great.”

Marts said a harvest of fresh 
produce, such as the squash from Hobbs 
Family Farm, is especially helpful 
because it is some of the most nutrient-
dense food the food bank can share, 
adding that she would like to seek 
funding in order to compensate local 
farmers for contributions such as this.

“Care and Share also recognizes that 
supporting the local economy is 
important in fighting hunger, so we are 
always looking for grants and sponsors 
that can help us actually purchase 
locally grown food from our hard-
working farmers, too,” Marts said.
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Local farm, Care and Share partner to help needy
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Melissa Marts pulls roasted butternut squash from 
the oven at Marian House Soup Kitchen.

Squashing hunger
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By Beki Javernick-Guion
Think roots. When putting that in 

context with a farm many different 
visuals may come to mind. Beet roots, 
parsnips, carrots, or a matrix of plant 
roots dangling from a green plant that 
has just been uprooted. When I think of 
roots, sure, I think of those kinds of 
roots, but I also 
think of my heritage 
and where my 
family farm has 
come from. 
Javernick Family 
Farms which is 
changing its name 
to Family Roots 
Farm, is deeply 
rooted in Slovic 
Heritage, but now 
new roots have 
sprouted within my 
family, and will be 
the new foundation 
of the farm.

When I moved 
back to the farm in 
2004, I was single 
and on a mission to 
fulfill my passion, as 
well as my grandparents’ passion, to be 
a family farmer. I thought about a farm 
name that would best suit me and my 
heritage. Javernick Family Farms seemed 
to be the perfect name.

 The farm is located on the banks of 
the Arkansas River and Four Mile Creek. 
The farm began there when my 
grandmother’s father Florian Adamic (he 
migrated here from Slovenia along with 
the Javernicks) bought the first of what 
would become family property in the 
“four-mile” area. That land was farmed 

by grandma’s brother, while the land my 
grandfather started piecing together 
starting in the late 40s became 20-50 
acres of cabbage, cauliflower, radishes, 
head lettuce, onions and green beans.

It’s all family on our side of the 
railroad tracks. My grandmother Julia 
will be 97 in January and still lives at the 

farm. We have 
lunch with her 
daily in the 
summer and at 
least a couple times 
a week in the 
winter. My girls 
think the world of 
her. She is sharp 
and I know she is 
doing great when 
she gives my dad 
the ol’ one-two 
with her cane 
almost daily.
 After being back 
on the farm a few 
years, I met my 
husband Bruce 
Guion, who helps 
with the farm when 
he can. I wish he 

could work with me full time, but there 
is no way we could make ends meet. He 
is in charge of building projects and big 
equipment. We started a family soon 
after we met. His children Hayden and 
Greg quickly became part of my family. 
They have helped out at the farm on 
occasion as well. Then along came Zia, 
she is 4 now, and Kiana, who is every 
bit of the mighty 2. I have been very 
grateful that I have been able to raise my 
children on the farm. They come to work 
with me more often than not. This 

doesn’t mean that I’m getting a lot done, 
but they are more important to me. They 
love to “help.” 

As the family has grown, so have I. I 
started thinking that I really want them 
to be included, and to be able to 
become as much as possible part of the 
farm’s history. One day, if all my prayers 
are answered, they will be the ones 
running it. “Family Roots Farm” 
encompasses the true meaning of where 
it all began for my grandparents as well 
as for where it began for me. It is 
inclusive of my family, and I won’t have 
to explain why the farm is called 
Javernick when my last name is Guion!

So, Family Roots Farm is the new 
name for Javernick Family Farms. It will 
take a while for the transition to be firm 
and I will use JFF as a reference so 
people know it is the same farm. I know 
it won’t be an easy adjustment, but as in 
all transitions in life, it is a new 
beginning and the spark of a new 
generation of family farmers.

Kiana helps out with the chard.

Photos by Beki Javernick-Guion

Family Roots Farm spans four generations.

Roots run deep for Javernick family
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By Hal Walter
If you’re a chef trying to plate 

five different vegetables with 
every entrée, it pays to have 
friends in the farming business.

That’s why the father-son 
team of Chefs Chip and Aaron 
Johnson at The Warehouse in 
Downtown Colorado Springs buy 
as much fresh local produce as 
they can from Arkansas Valley 
Organic Growers and other 
Colorado suppliers.

“We love Colorado food and 
love working with locals . . . I do 
everything I can to source 
Colorado food from my vendors 
whenever possible,” says Aaron, 
who serves as chef de cuisine 
and also handles all food 
purchases for the restaurant. 
Aaron’s father Chip opened the 
restaurant in 2007 and now oversees the 
entire restaurant operation.

The Warehouse also features 
Colorado beef, lamb and pork on its 
menu.

Chip, a former executive chef at 
Briarhurst Manor and Craftwood Inn, 
both in Manitou Springs, converted a 
former brew-pub into The Warehouse, 
which now features a cozy dining room 

set around an island bar, private 20-
seat wine room and a huge gallery 
where wine-tasting events feature the 
works of local artists who display their 
creations against the backdrop of the 
rich brick walls. The gallery, which 
can seat 150 for dinner, also is 
available for special events such as 
weddings, graduations and 
fundraisers.
Aaron, like many chefs, began his 
career as a dishwasher, working at the 
Briarhurst where Chip was executive 

chef. While studying 
Fire Ecology at 
Colorado State 
University in Fort 
Collins, University of 
Idaho, and CSU-
Pueblo, he worked at 
various restaurants, 
including Canyon 
Chop House in Fort 
Collins, eventually 
working his way into 
cooking positions.
After graduation he 
worked as a wildland 
firefighter at Great 
Smoky Mountains 
National Park on the 
Tennessee/North 
Carolina border. 
However, a serious 
injury ended his 

firefighting career and brought him back 
to the Colorado Springs culinary scene.

At The Warehouse, Aaron saw the 
opportunity to incorporate as much local 
food into the menu as possible, and his 
father’s influence played into this 
considerably. “The passion for local food 
definitely trickled down to me,” he says. 
“I get everything in my food world from 
him, especially the idea of Colorado 
food.”

And particularly when it comes to 
vegetables.

“We’re very proud of our vegetables,” 
Aaron says. “We try to make the 
vegetables on each dish as special as we 
can. I’ve challenged my guys to treat 
each vegetable as a special.”

The Warehouse
When vegetables are the focus, farmers are your friends

Photos by Hal Walter

Chef Aaron Johnson strives to put vegetables center stage at the 
Warehouse in Colorado Springs.
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The Warehouse cooks view 
each dish as a uniquely integrated 
experience, and the vegetables are 
an essential element of the plate 
that play a role at least equal to 
the main entrée. Thus, a medley of 
roasted radishes, baby purple 
carrots, Romanesco cauliflower, 
candied beets and beet tops may 
surprise and delight the diner 
when the main course arrives.

“We shoot for five different 
vegetables on each plate. One of 
our signatures is to highlight those 
vegetables as an enhancement to 
the food we put out there,” Aaron 
says.

AVOG farmers make this easy 
and exciting, Aaron says, because of 
their willingness to experiment with 
growing new and different vegetables. 
“These farmers will grow things others 
won’t,” he says, noting the flavor and 

color of this year’s Hidatsa squash from 
Javernick Family Farms. The Hidatsa is a 
Native American squash variety from 
North Dakota that is rarely found 
anywhere, especially in restaurants.

 Aaron sees such vegetables 
as a way to introduce variety 
into a menu without otherwise 
changing it. He finds 
switching an array of 
vegetables, served with a 
braised Colorado lamb shank, 
for example, provides an 
entirely new taste experience 
each time.
 “Because we change 
vegetables each time you 
come in, the lamb shank is the 
same but due to the 
vegetables it will be a unique 
experience because the way 
the flavors interact will be 
different,” Aaron says. “We 

can really give people something they’ve 
never had before and are never going to 
have again.”

www.thewarehouserestaurant.com

The Warehouse Gallery can seat 150 people for special events.
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By Hal Walter
Chef Greg Soukup is all business 

when it comes to serving up farm-to-
table meals at his Blue Sage Cafe and 
Creative Catering Solutions.

Featuring highly seasonal local and 
organically grown foods, the cafe serves 
up tasty lunches Monday through Friday, 
11 a.m. to 2 p.m., and the full-service 
catering service also gives customers a 
farm-to-table option for casual 
gatherings and dinner receptions.

The progressive approach to lunch 
sets Blue Sage apart from other 
restaurants in northwest Colorado 
Springs, while also adding an additional 
dimension to the catering company. “As 
a cafe I’ve been able to fully commit to a 
program and then pass that on to the 
catering business as an option to my 

customers. There’s no way a traditional 
catering company can and does do 
that.”

Blue Sage is located in a quiet 
shopette in a newer section of the city at 
5152 Centennial Blvd. The restaurant 
features a quiet and comfortable 

atmosphere, conducive to a business 
lunch, or friendly enough for those 
dining alone. The surprisingly calm open 
kitchen, complete with counter seating, 
gives customers the option of watching 
meals being prepared and also adds to 
the casual ambience.

WiFi is free. Local art is displayed on 
the walls. A bottomless pitcher of herbal 
ice tea awaits only those customers who 
are quicker than the efficient and 
friendly wait-staff.

Greg, a Chicago native who has not 
only a degree in Business Administration 
from University of Denver but also a 
culinary degree from The Cooking and 
Hospitality Institute of Chicago, arrived 
in Colorado Springs following chef jobs 
in Seattle, which he calls “The mecca of 
sustainability,” and east-central Texas, 
where locally grown rice and crawfish 

Photos by Hal Walter

Chef Greg Soukup features highly seasonal local and organic foods at Blue Sage Cafe and 
Creative Catering Solutions.

Progressive approach 
to seasonal dining sets 
restaurant and 
catering business 
apart from others

Blue Sage Cafe
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taught him even more about farm-to-
table foods.

When he opened Blue Sage, Greg 
found a growing network of local, 
sustainable farming in Southern 
Colorado. Just as he had in Seattle and 
Texas, he set about learning to work with 
the foods and the seasons. Now he buys 
as much as 75 percent of his produce 
from local producers such as Arkansas 
Valley Organic Growers, and also 
incorporates produce from his own 
garden.

“I love playing with these foods,” he 
says. “I get once a week something 
completely different that’s highly 
seasonal. When you see this stuff 
coming in it’s so vibrant, so fresh, so 
beautiful.”

Recently a brilliant four-squash soup 
with North Africa spices graced the 
menu, along with a roasted pear and 
beet salad. Greg is particularly fond of 
the chile grown right down the road near 
Pueblo.

“I love Pueblo chiles. Every third 
pepper you get has a flavor that 
transcends pure heat. They are much 

richer tasting than the Hatch chiles and 
they are grown 45 miles away,” says 
Greg. “Why would we not use them? 
Why would we get chile from Hatch?”

Greg notes that many local foods 
store well for winter use. 
Roasted chiles, for 
example, can be frozen, 
and root vegetables and 
winter squash can be 
kept fresh for weeks 
under proper conditions.

And he raves about 
the garlic from Hobbs 
Family Farm: “Dan 
Hobbs sends me the best 
garlic you’re ever going 
to taste in your life!”

All in all, the 
operation embodies 
Greg’s training and life 
experience, combining the beauty and 
art of food with sound management and 
people skills, whether he’s managing the 
lunch rush at the restaurant or planning 
the menu for a big wedding reception.

“I like food and I like sharing my 
passion for food with others. Rarely is 

there a time I don’t sit and talk about the 
four types of squash in the soup or the 
green pumpkin seed garnish,” he 
says. “It’s a quiet place to spend some 
time, a simple space that has local art on 

the walls, local 
farms producing 
food for plates 
and hopefully a 
smile on the 
staffs’ faces.”
 At Blue Sage 
it seems good 
business makes 
for good food 
and good food 
makes for good 
business.
“What am I 
doing for my 
community if 

everything I buy comes from 2,000 miles 
away?” Greg says. “Use the products that 
are available where you live. Support 
where you live. I choose to shop with 
my neighbors. I like them a lot more.”

Now that’s some Blue Sage advice.
www.creativecateringsolutions.com

“What am I doing for my 
community if everything I 
buy comes from 2,000 miles 
away? Use the products that 
are available where you live. 
Support where you live. I 
choose to shop with my 
neighbors. I like them a lot 
more.”

— Chef Greg Soukup
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all when it comes to cutting up a carcass 
itself.”

So he convinced meat cutters like Jerry 
Rodarmel, who owned a small packing 
plant in Pueblo before spending 25 years as 

a retail meat cutter with 
Safeway, to come out of 
retirement and teach some 
younger workers the trade.

Jerry says what he found 
upon re-entering the workforce 
was alarming. “There was no 
skill left,” he says. “It’s a 
shame, an absolute shame.” 

Now Jerry can look around 
the Ranch Foods shop with 
pride as a new generation of 
skilled craftsmen go about 
cutting beef, pork, and lamb 
under his guidance.

This is a big contrast to 
what goes on at the major 
packing plants where, Mike says, workers 
in an assembly line process up to 400 
cattle an hour.

“Now we have these big plants where 
you have to speak 110 different languages 

to communicate, and the typical worker is 
an ‘economic refugee.’” he says.

What’s more, he says it’s all part of Big 
Beef’s plan for cheap labor.

“They deskilled the trade as part of their 
strategic plan to make more money,” Mike 
says, noting the low-skill, high-turnover 
aspect further saves these companies money 
by excluding benefits to those who don’t 
stay with the job six months.

“It used to be that a skilled meat cutter 
was one of the highest-paid people in a 
community,” Mike says. “Now they live four 
or five families to a trailer house south of 
Garden City, Kansas, as the industry has 
grown to depend on economic refugees for 
cheap labor.”

“They say Americans don’t want to do 
these jobs. Well, nobody wants to do these 
jobs . . . A chain with 400 carcasses an 
hour, trying to keep the (feces) off the meat? 

Nobody wants to do that. 
That’s abusive.”
 Mike says, “It’s too bad 
consumers can’t taste the 
human suffering, poor animal 
welfare and environmental 
damage in the big packers’ 
meat. These would be very 
offensive flavors.”
 Helping young people learn 
a useful trade at what 
amounts to a small college of 
meat-cutting at Ranch Foods 
Direct is just one more piece 
to the puzzle of rebuilding a 
sustainable local food 
network.

“We’re paying these kids that work for us 
a fair wage and we’re teaching these young 
people to cut meat,” he says. “This is very 
exciting.”

www.ranchfoodsdirect.com
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By Hal Walter
When Mike Callicrate decided to 

open Ranch Foods Direct back in 2000, 
he didn’t realize he’d practically need to 
rebuild an entire trade to do so.

However, when he 
advertised for employees he 
found the industrialization of 
beef processing had 
completely wiped out an 
entire generation of meat 
cutters.

Even more insidious, he 
believes the big meat 
packers did it intentionally.

“That was quite the 
realization to find there 
were very few people that 
knew how to do everything 
from when a carcass comes 
in,” he says. The only meat 
cutters he could find were 
those who had worked for the bigger 
food retailers and were trained to deal 
with what is known in the business as 
“boxed beef.”

For example, a meat cutter in the 
typical assembly line would receive a 
box marked “lip-on ribeye” and would 
take this larger piece from the box and 
cut it into ribeye steaks, a process that 
involves very little skill but an advanced 
degree in tedium.

So Mike went back to the drawing 
board.

“Where we found people who had 
the skills to actually cut up a carcass 
were retired grocery-store meat cutters, 
60 years old or better,” he says. “During 
their careers they saw the transition from 
carcass beef to boxed beef. If you found 
anyone younger than that all he knew 
was boxed beef, which didn’t help us at 

Training a new generation of meat cutters

Photos by Hal Walter

Mike Callicrate found the meat-cutting trade had been 
wiped out when he opened Ranch Foods Direct. 

Jerry Rodarmel came out 
of retirement to help 
train younger craftsmen.
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Family Roots Farm

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

Family Roots Farm, formerly 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.

 Family Roots Farm’s foods can be 

found at the new CCFA Farmers Market 

in Cañon City on Wednesdays as well as 

the Westcliffe Farmers Market on 

Thursdays.

 Family Roots Farm 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 Family Roots 
Farm.
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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.                                                             

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.farmdirectseed.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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