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Located in the HEART OF HISTORIC OLD MESILLA
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Give your kids the tools STUDIOS :

to start thriving today!
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1100 S. Main Street Ste 105/106
Las Cruces, New Mexico

575.652.3931

Hair, Nails, Massage, Permanent Makeup

Subscribe and Save 5% ]?ﬁ{; 1(50557333 A34Lla-slcgc658NM 88001
shop.regenerating.health @ml lascruces.org
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v, ,;’ ;. something exciting and new!

<4 You can use your credit to buy

Py new jewelry, for repairs, to

replace watch batteries or for
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Use your credit to buy a gift for someone special
or get something new for yourself.
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Visit our Ring Museum
FREE ADMISSION

A Collection of 8,000 to 10,000 Unique Pieces! You will be impressed!
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230 E. Idaho Avenue « Las Cruces, NM 88005 ¢ 575. 525.3340 « www.austinsjewelry.com



Submissions

The views presented in the Politico column are not
those of the publisher or editor of this magazine. If
you would like to submit or respond to an opinion,
send your submission of no more than 600 words to
editorial@thehistoricmagazine.com. The publisher
reserves the right to edit, cut or publish any
submissions.

Advertising

To place an advertisement in this magazine, contact
Publisher Daniel G. Buck at (575) 332-1219 or
daniel@thehistoricmagazine.com

We welcome your letters and other queries for this
magazine. If you would like to send a submission, send
your query or article to editorial@thehistoricmagazine.
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elcome everyone to The Historic
Mesilla Valley Magazine’s
Special Edition: Cookbook.

We are so excited you've decided to read
our publication and dive into the holiday
season with us. 'm currently sitting in my
office chair with Martha Stewart talking in
the background about dirty mushrooms
while cold air trickles in from the front
door. La Rosa Naranja Villa was at one
point a single-family dwelling. That was
approximately 93 years ago.

Once I acquired the dwelling in 2020
it had been split into a 70/30 main house
casita layout. A breezeway would’ve been
nice because I need all the space for my
antiques, junk, and the cat. My father
says it’s the smallest house in America
and the longest walk to the dining room.
My office was once a bedroom and then a
dining room. It's now the area where three
doorways lead you from the master to the
living room or kitchen and where I work
from its vortex of heat or cold.

By the way, I am not listening to Martha
so I can rip off a recipe to publish; it’s
white noise and maybe some tips I didn’t
know previously that I'll notate and
research later. This is the time of year
where holiday parties, tree lightings,
friends, and family gather. It’s a time
for us to be thankful amid all the usual
stressors we face. We hope you’ll enjoy
this collection of recipes, which were
contributed by CaJohn the owner of Zia
Chile Traders - a local specialty food
product producer, my personally crafted
recipes from the adobe kitchen, and from
my ancestors some of our traditions and
recipes that go back 150 years.

We want our readers to keep in mind
that coming together for a gourmet
holiday feast doesn't have to break the
bank. These recipes are meant for you to

gather with others and assign ingredients
to be contributed. As you delve into this
month’s collection of writings, you’ll enjoy
reading about our regions only infused
olive oil and balsamic vinegar bar located
at Sage Spices and one of our newest

and finest edible cannabis retailers from
wholesale to retail located in the heart of
Downtown Las Cruces.

As we explore the treasures of the
Southern Valley, we will take a drive down
scenic NM Highway 28 to Casa Amarilla
where a doctor’s commitment to family
and preservation found him saving the old
Chamberino Mercantile as we tour this
old family dwelling turned into the newest
event venue in the Mesilla Valley. We will
stroll 300 feet south to Public House 28
Brewery where Dr. Bruker found himself
building another economic facet for his
community that’s slinging cold brews
hand crafted by his outstanding family
of teammates. I'll be taking you with us
to Paso Del Norte for Winterfest where
alligators once called San Jacinto Plaza
home and our communities’ only outdoor
ice-skating rink is located in the heart
of downtown so pack those layers and
load up the car, we have a journey ahead.
From cooking with our loved ones, new
businesses, and history-turned-legacy, we
have a lot in stock for November.
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Open 10am-5pm Tuesday through Saturday
1250 W PICACHO AVENUE « LAS CRUCES, NM 88005 « (575) 523-0522
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Balance - Strength - Flexibility
Life in
Balance

PILATES STUDIO

e

Offering private and group Pilates

and Spinning classes with certified
instructors in a friendly studio

575-639-3027

lifeinbalancepilates.net
Monica V. Guidi, Owner

“@Bluebird

RUNNING CO.

We Run
Las Cruces

Shoe Brands:
Altra, La Sportiva, On,
Saucony, Topo Athletic
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runbluebirdrun.com
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- Anniversary Las Cruces International Mariachi
Conference. A celebration of culture, music,

and education, uniting communities worldwide
in a harmonious fiesta. Las Cruces Convention
Center, 680 E. University Ave., Las Cruces.
https://lascruces.com/las-cruces-international-
mariachi-conference/

Nov. 10

- Friday Nite live music with William Dean and
band, 7-9:30 p.m. at Grounded Lounge, 300 N.
Main St., Las Cruces

Nov. 10, 11, 17, 18, and 25

-Valley Pizza on the Paradise Patio featuring Lisa
P., Taylor Paul, CM Adams Band, M.QU, and Gabe
Casual. Al events are 7-10 p.m., at 3100 W.
Picacho Ave, Las Cruces, NM 88007.

Nov. 11

— Veterans Day Parade. Theme is “Honoring
Desert Storm Veterans.” Begins at 11 a.m. on
the corner of Main Street and Lohman Ave., Las
Cruces.

Nov. 12, 18 and 25

— Highway 28 Brewery featuring Chris Baker,
Frank Zona, and Dusty Low, respectively.

All events are 4-7 p.m., at 10092 NM28,
Chamberino, NM.

Nov. 15

—The Airmen of Note LIVE in Las Cruces!
Don’t miss this chance to see the premier
jazz ensemble of The United States Air Force
live in concert! Free event from 7-10 p.m.,
at Organ Mountain High School, 5700 Mesa
Grande Dr., Las Cruces. Ticket information
at https://www.eventbrite.com/e/the-
airmen-of-note-live-in-las-cruces-tickets-
6917133923777?aff=0ddtdtcreator.

Nov. 16

— El Tratado de La Mesilla. Celebrates the
ratification of the Gadsden Purchase at the

Mesilla Plaza, Calle Principal, Mesilla. Free event

open to the public. Visit https://www.mesillanm.

gov/events/ for additional information including

time of the event or call (575) 524-3262.

Nov. 17

— Vivaldi 4 Seasons with NMSU Philharmonic.
Join Camerata Del Sol and the NMSU

Philharmonic for a free side-by-side concert for
the ages. These two orchestras will join forces to
present Vivaldi's iconic Four Seasons, featuring
four Camerata Del Sol violinists. Donations
appreciated. Performance begins at 8:30 p.m. at
Atkinson Recital Hall NMSU, 1075 N. Horseshoe,
Las Cruces.

Nov. 18

— Winterfest (El Paso). Lights, food, holiday
shopping, festivities, and an outdoor ice skating
rink. The seasonal festival starts the weekend
before Thanksgiving through the first Monday

in January. Downtown Arts Festival Plaza and
Surrounding Areas. 300 N. Campbell, El Paso.

Nov. 18 and 19

— HomeGrown: A New Mexico Food Show & Gift
Market. More than 60 vendors from around the
state will be present. Sat. 9 a.m.-4 p.m. and
Sun. 9 a.m.-3 p.m. at New Mexico Farm & Ranch
Heritage Museum, 4100 Dripping Springs Road,
Las Cruces.

Nov. 20-23

- Grounded, 300 N. Main St., closed for
employee holiday break.

Nov. 24

- Live Music Night, artist to be announced,
7-9:30 p.m. Grounded Lounge, 300 N. Main St.,
Las Cruces

Dec. 1

— Christmas Tree Lighting. Annual tree

lighting on the Historic Mesilla Plaza with live
entertainment and vendors. Free event open to
the public. Visit https://www.mesillanm.gov/
events/ for additional information including
time of the event or call (575) 524-3262.

FOLLOW US

@ nessascafe

(575) 222-0081

901 W Picacho Ave
Las Cruces NM 88005

MHesa's Cale

Jeff: 575-635-1114
Office: 675-525-1015

811 2ND ST. « LAS CRUCES, NM, 88005

4" (OTOTE TRADERS

CEE R T TR T

(575) 524-0040
1024 W Picacho Ave, Las Cruces NM 88005
www.coyotetraders.com

rorow us )

I
Main Street Down Town

8:30 am to 1 pm » Wednesdays & Saturdays
farmersandcraftsmarketoflascruces com
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HATCH CHILES

For over 84 years, our La Posta Chile Con Queso has been a guest favorite. Our customers love
this rich and velvety dip served with tostada chips; while others savor it smothered on burritos,
hamburgers, and steaks. It can be made hot or mild depending on the heat level of the chile
pepper used. Great for your next family gathering, Taco Night or backyard barbeque.

Ingredients

2 thsp. vegetable or canola oil

2 thsp. minced onion

1 cup La Posta Hatch Diced Green Chile,
Hot or Medium

1 large clove of garlic, minced

% Ib. of Velveeta cheese

% Ib. shredded cheddar cheese

Y cup evaporated milk

Yacup milk

Directions

ASSOCIATE
BROKER,
REALTOR®

Melanie lkard
(575) 640-9005

melanieikard@hotmail.com

BERKSHIRE HATHAWAY

HomeServices
New Mexico Properties

424 N. Main St., Ste. 100 « Las Cruces NM 88001
Office: (575) 541-9221

A member of the franchise system of BHH Affiliates, LLC. i

1.1n a large skillet saute onions in oil over
medium heat, until onions are transparent,
about 4 to 6 minutes.

2.Add La Posta Hatch Diced Green Chile (Hot or
Medium) and garlic and mix well. Reduce heat
to medium low, add cheese and stir constantly
until cheese is melted.

3. Slowly stir in milk until well blended and
heated through. Transfer to serving bowl and
serve immediately with your favorite tostada
chips. (Makes 2 Cups)

¢ LAPOSTACHILECO:COM

SHOP LOCAL.
COOK LOCAL.
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DESERT PEAK ARCHITECTS

desertpeakarchitects.com | 575-528-0021

Birthdays * Bachelorette
Events *» Weddings
Girl’s Day * Anniversaries
Company Outtings
Graduation

Mesilla Valley Wine & Brew Tours provides guided wine
tasting tours and brewery tours throughout the Mesilla
Valley, Southern New Mexico, and El Paso, TX.

(Groups up o 14) - iy
sy TEAOSOraOn e it

Dynamic Pricing

f
muwineandbrewtours

Hop on one of our weekend public tours and leave the planning to us.
mvwineandbrewtours.com
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The Historic Mesilla Valley Magazine

OCTOBER ISSUE LAUNCH

Oct. 12 ¢ the Historic Casa Amarilla
Sponsored by Public House 28 Brewery. Door prizes
provided Mesa Vista Winery, La Posta Chile Co Salsas
and La Union Maze. Photos by Desiree Bustamantes.
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Oils & Vinegars
100's FRESH QUALITY TEAS
ptras & Sauces

A SMART*MUVE TU LAS CRUC»ES-.L f,,.,

By Desiree Bustamantes

Imost two years ago, Kelly and
ADave Sontheimer transported

Sage Spices to Main Street, Las
Cruces from Main Street, St. Charles,
Missouri. And good thing. They carry
a collection of products such as infused
oils/vinegars, Amish goods, bulk teas/
coffees, local products, and even kitchen
utensils. Their most popular products
are their vinegar/oils and bulk teas.

Some items include the only infused
olive oil and vinegar bar in Southwest
New Mexico now with 15 of each to
choose from. They are also putting in
a commercial kitchen to begin doing
cooking classes.
“We pride ourselves on keeping

our prices affordable,” Kelly said. “We
package our spices, teas, and vinegars/
oils to save money and pass these savings
onto our customers. Teas can run as low
as $2.29 and spices as low as $1.79. We
send out a monthly newsletter which
includes a coupon. If you buy three
pieces of fudge, you get the fourth free,”

she added.

Word of mouth seems to be one of
the most common factors that brings
customers to visit the quaint business.
Once you find your way there, it sure
is hard to leave and you are certain
to return. When I made a visit one
late Tuesday afternoon, the staff was
incredibly welcoming and knowledgeable
about their products. I admire their
mission of, “You gotta eat! We want you
to enjoy food. We want you to have fun,
be artful and adventurous and enjoy
a world of flavors when you cook. Be
creative, try new things and come back
for more”

I was most intrigued by the stunning
lineup of infused olive oils and balsamic
vinegars offered. They were available to
sample and had excellent descriptions
of what flavor notes to expect as well as
creative suggestions on how the product
could be showcased within recipes. As I
roamed around the store, I realized this

r-—:“w

MAIN'STREET MARKETPLACESS=

We pride ourselves
on keeping our
prices affordable

would also be the perfect place to craft an
aesthetically pleasing gift box/basket with
contents anyone would love. I couldn’t
leave before purchasing an aromatic bar
of oat milk and honey soap, as well as a
few jars of salsa including a pineapple
mango flavor profile that was unlike
anything I had tried before. It is clear why
they have so many return customers.

If you are looking for items within
special dietary restrictions, Kelly shares,
“we sell local salsas and sauces that are
vegan and we are working on getting
gluten-free products in”

Sage Spices is located in historic
downtown Las Cruces, 126 S. Main St.,
and is open from 9 a.m.- 6 p.m. Monday
- Saturday.
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E BY CURTIS
g Now At :

(575) 526-9113

144 Wyatt Dr
Las Cruces, NM 88005

MAIN STREET

MARKETPLACE

“From our Pantry to Yours”

RUBS « BLENDS « OILS
VINEGARS « COMFORT FOODS

Spi toh Ci
sﬁimpn?ﬁ H‘E"erﬁﬁaglt
126 S. Main Street

HISTORIC DOWNTOWN LAS CRUCES
,}. MONDAY-SATURDAY
9am-6pm

@@N 1 NHSS Al 1SSUE'

e ' '= . Sl _ |
The HlStOﬂl‘VlHC mne
Mesilla Valley bEITIN
NOW OFFERING
| ' D l D : JIL '
INTERESTED? TO SIGN-UP EMAIL:

editorial@thehistoricmagazine.com [
PUT “SUBSCRIBE” IN THE SUBJECT LINE ©

FYIWRITING.COM

FPROVIDING FOR ALL YOUR WRITING MEEDS
About Us

Professional Writers for all AND TRY A = _": :
your writing needs. Help us '-_. SR LS
help you! Help us help others! =

What We Do

Professional writing services
done with excellence to meet
ALL your writing needs.

Why Us
SAUCES » RUBS © SEASONINGS

Writing is our business. If you CHARCOAL » FLAVORED WOOD

want it written right, let
FYIWriting.com do it for you!

@ Contact Us
iting ca

GRILLS © SMOKERS
DRUM COOKERS ® ROASTERS

LAS CRUCES’

M SUPPLY
HEADQUARTERS

355 Archuleta Rd.
Las Cruces, NM

WE WRITE IT RIGHT -/
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EL PASO"

interfest is right around
the corner and by the time
you read this it will be 10

days away! If you haven’t visited our
neighboring metroplex of El Paso, Texas,
for this fabulous festive event, then it’s
time we change that. Take the trip to El
Paso’s Historic Downtown on November
18 while enjoying the rich sounds of
the 1st Armored Division Band, St.
Anthony’s Seminary Franciscan Choir,
the Holiday Tree Lighting, and the
opening of the outdoor ice rink in the
heart of El Paso Street. This isn't just any
ordinary evening as tens of thousands
of regional residents flock to San Jacinto
Plaza and Downtown for this very night
so they can partake in the ceremonies of
this annual tradition. You’'ll find yourself
needing to leave 1.5-2 hours ahead of
time so you can find parking amongst
the droves of attendees and usher your
way along the historic corridors so you
too can do some perusing among the
vendors, wonder the winter wonderland
abounding San Jacinto, and get a great
seat for viewing the opening ceremonies.

You can park east of Downtown and
board one of the historic trollies EI Paso
runs at no cost. These spectacular modes
of transportation were once known as the
El Paso mule car system and the faithful
hostess hauling everyone about town
was “Mandy the Mule” The upgraded
streetcar project ran from 1950-1970 and
today each decade is denoted by the color
of the car.

Winterfest is great for couples and
families with activities for everyone.
You're within walking distance of El

Paso’s finest restaurants, bars, and
evening social clubs, each with their own
pizazz. I would recommend bringing
layers as the evenings often go from
warm days to bone chilling nights. Once
the Scherr Legate Lights Parade is about
to begin one should make their way
west on N. Mesa St. The Abdou building
Downtown is a great place from which
to view the showcase of lights. A great
landmark for you to know on the north
side of Mesa St. that you've arrived at the
Abdou Building is the fact it’s a grand
white building showcasing a fine example
of luxury residential apartments inside of
a historic structure.

On the first floor Mirage Beauty
Boutique assumes two ground floor
suites, and Manny along with his family
would be happy to let you tour their
quaint downtown shop and warm up
with some of their homemade drinks -
let’s hope they bring back the Mexican
hot chocolate. As the Lights Parade rolls
on you will see some of the region’ finest
floats, the Fire Department lit — and not
from flames this time, the Corvette Club,
and non-profits bringing out their best
decorum.

Now it’s time for us to pick a dinner
spot or meander onto the ice-skating
rink as we've spent the last four hours
watching the opening ceremonies. It is
my recommendation that you stave off
any forbearing hunger by grabbing a
quick bite at one of the gingerbread food
stands along the Winter Wonderland
trail. Anson 11, Lapa Lapa Seafood &
Drinks, B-17 Bombers Oyster Pub, or a
myriad of other choices should suit you.

Winterfest is great
for couples and
families with activities
for everyone.

If you're looking for upscale date night,
reservations would be good to set for
around 8 oclock and should be made
soon. We've finished dinner and it’s time
now to go onto the hub of it all or the
gateway, which connects San Jacinto
Plaza to El Paso Street where you’ll find
the ice-skating rink and don’t worry — a
rumor has it that the white board from
last year has been axed and were back to
real ice, so get in line to grab those skates
and take a couple of loops.

This is the fun we’ve been waiting for,
and what makes our area so great is it’s
70 degrees during the day with a bone
chilling evening and an ice rink in the
heart of downtown. The evenings are still
young, and we've been over stimulated
hopping place to place but downtown
is worthy of your time: it’s a place that
has been revitalized while ensuring the
original buildings are kept intact. Lets
wander around and check out these side
streets for a romantic evening and enjoy
the fact we're with loved ones whether
that’s family or friends, and it’s time for
us to gather and be grateful. Christmas is
upon us so open those wallets.

Learn More about this event at
WinterFest | El Paso WinterFest
(epwinterfest.com)

12 { November 2023 } The Historic Mesilla Valley
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Mesa Vista Winery
Tasting/Tap Room
3200 Hwy 28 - Anthony, NM 88027
www.mesavistawinery.com

FAMILY OWNED AND OPERATED SINCE 1979

E
o]

LOCATED IN MESILLA i

More than a music store
we're a place where passion
meets expertise.

~ Ty
BALANCE

MIND-BODY-SOUL
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Balanced Functional Medicine

Holistic Health * Nutritional / Regenerative IV Therapy
Nutrient Injections * Hormone / Sex Education
Bio-identical Hormone Replacement
Medically Supervised Weightloss « Exosomes « Stem Cells
Peptide Therapy * Aesthetics ¢ Nutritional Counseling
Full Panel Hormone Testing * Supplements

108 WYATT DRIVE - LAS CRUCES, NM 88005

975-526-8884

hubbardsmusic-n-more.com

[ F)

FOLLOW US

2470 Calle de Guadalupe, Suite C | Las Cruces, NM 88005
575.556.9954 | www.b-wellclinic.com
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LAY AN

MONDAY-FRIDAY 10AM-6PM
SATURDAY 10AM-5PM

' Spending e
i time with " ]

Artist Studios

-

WEEKLY SPECIALS
Slice of Pizza with Beer $5

GALLERY

1732 Mesquite St.
Las Cruces, N.M. 88001

575-649-2951

Robert Highsmith
Gary Biel

Jewelry Works
by Armando

Victor Whitmill
Debi Partridge

Penny Simpson
Tim Aulthouser

trailsendgallery.net

Margherita Pizza with a Bottle of Wine $23
SPECIAL INCLUDES MOSCATO e CABERNET ® PINOT » MERLOT

3100 W Picacho Ave

(575)-541-4545

valleypizzalascruces.com

EAT LOCAL. STAY LOCAL.
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CRAB MEAT DIP FROM
GRANDMA ANN

3 5-oz jars of Old English Cheese Spread
2 6-0z cans of crab meat

Drain crab meat. Mix Old English
Cheese Spread with the crab meat. Heat
in microwave for 1 minute then stir again.
Heat in microwave for 2 minutes again.
Stir, the mixture consistency will be
smooth. As it cools, the dip will thicken.

Use Wheat Thins or any other crackers
or vegetables for dipping. Delicious!

Optional: 1-1.5 tsp. of parsley or oregano
and a crack of fresh black pepper.

MEXICAN MEAT DIP

Place in skillet: Brown the following items
together:
2 pounds of ground beef
1 diced onion
1 diced green pepper
(Add diced jalapenos, if desired, or any
type of onion or peppers)
Drain excess grease.

Add the following to the skillet mixture,
then stir:
1 small can of tomato paste
1 15-0z can of tomato sauce or jar of
preferred salsa
1-2 tbsp. of chili powder (taste and decide
for yourself if you want more or less added
to the mixture)

Add the following to the skillet mixture:
Melt one-half block of Velveeta Cheese
or Velveeta Mexican Cheese that’s been
cut into one-inch cubes (I have used both
flavors) into the skillet mixture.

Serve with Tostitos while still hot.
Leftovers can be frozen.

BABE RUTH BARS

Bring the following ingredients to a boil:
1 cup of sugar
1 cup of corn syrup
2 tbsp. margarine
Add 12-14-oz jar of crunchy peanut

Recipes provided by The Historic Community Partners

butter. Mix until blended.

Remove from heat. Add 6.5 cups of
Special K Cereal. Mix well. Pour into
greased (Pam Spray) 9 x 13 pan. Press
down with wax paper and spatula.

Melt 1 cup of chocolate chips and 1 cup
of butterscotch chips in a double boiler
or on low in regular pan. Stir constantly
until all chips are melted. Spread on top
of cereal mixture. Let it cool at room
temperature or put in fridge for 30 minutes
to cool. Wait until the cereal bars cool and
the top is slightly hardened then cut the
bars.

SOUR CREAM COOKIES
FROM GRANDMA ALVA

Heat oven to 425 degrees.

Y cup Crisco shortening

Y4 cup margarine

1 cup sugar

legg

1 tsp of vanilla

Mix these ingredients together with a
mixer. Blend the following ingredients:

2 2/3 cup of flour

1 tsp. baking powder

Y tsp. salt

Y4 tsp. baking soda

1 tsp. of nutmeg

Mix the following ingredients together:

Y cup of sour cream

Y cup of water

Mix the dry ingredients and sour

cream mixture together. Then add these
ingredients to the sugar mixture to make a
dough. Divide dough. Roll out to a %-inch
thickness on well-floured surface. I use

a cup with a wide opening to cut out the
cookies from the dough.

Place on a cookie sheet and bake 8 minutes
for a softer cookie or 10 minutes for a
little firmer cookie. However, softer is
preferred. Sprinkle w/ sugar and cool.
Makes approximately 2-4 dozen cookies-
depending on size/thickness of cookie.

PERICS, ;
GRANDMA'S GOURMET
CHEESE BALL

For the Ball:

1 8-0z. block cream cheese

1 block or sliced block of Cracker-Barrel
Sharp Cheddar Cheese (white or yellow)
1 4-0z. package of good bleu cheese,
crumbled

1 tbsp. Worcestershire sauce

1 tbsp. finely minced sweet onion plus
juice

12 green olives, sliced

Tips: Add fresh cracked pepper and
gorgonzola cheese

For the Coating:

8 0z. Bacon Bits or 1 pound Deli Fresh
make-at-home bacon
4 oz. pecans or walnuts

Step 1: Let cheese soften until room
temperature.

Step 2: Slice the cheddar cheese and
green olives.

Step 3: Place cream cheese and cheddar
cheese in countertop mixer, begin adding
olives, bleu cheese, and onion alternating
until combined. Make sure all of your
ingredients are well incorporated scraping

Continued on Page 16 »
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4 Continued from Page 14

the mixing bowl as the ingredients are
melding.

Step 4: Scrape the mixing bowl and
begin forming a ball, place plastic wrap out
on the counter and let set up in the fridge
until hard or overnight.

Step 5: While your ball is taking form
cook the bacon and grind the nuts into
small pieces. If you're utilizing freshly
cooked bacon let cool before combining
with nuts.

Step 6: Smooth with warmed butter
knife by placing knife in warm water and
drying before applying to balls outer layer.

Step 7: Roll ball in nut and bacon
mixture until the exterior is well coated.
Don't be afraid to really press the coating
onto the ball to ensure it adheres.

SOUFFLE

2 medium sweet potatoes
1 medium sugar pie pumpkin
2 large eggs
1 cup granulated sugar
1 1/2 tsp. vanilla extract
1/2 cup milk
Pinch of salt
1/2 cup butter (1 stick), at room
temperature, plus more to grease pan
Topping:
1 cup finely chopped pecans
1 cup brown sugar, packed
1/2 cup all-purpose flour
1/4 cup butter (1/2 stick), softened
1. For the souffle: Preheat the oven
to 350 degrees F. Grease a 2 1/2-quart
baking dish with butter.
2. Poke the sweet potatoes with a fork

and cut off pumpkin cap (stem area) then
cover pumpkin with cooking oil and bake
on a foil-covered baking sheet until they
are soft, 1 hour.

3. When cool enough to handle, remove
the peels from the potatoes, and remove
seeds and flesh from the pumpkin, then
place the flesh of both in a large mixing
bowl and mash until very smooth. Add
the eggs, sugar, butter, vanilla, milk and
salt. Combine well with an electric mixer
or hand mixer. Turn the mixture into the
baking dish.

4. For the topping: In a medium bowl,
stir together the pecans, brown sugar, flour
and butter until thoroughly combined.
Spoon the mixture over the sweet potatoes,
making an even layer. Bake the casserole
until slightly browned, 40 minutes. Let the
casserole sit for 5 minutes before serving.

Tip: All Ingredients can be substituted
for vegan or dairy sensitive options. You
can also utilize this recipe to make a
custard pie.

VIN BLANC HARICOTS VERTS

(White Wine Parmesan Green Beans)
Ingredients:
2 Ibs. fresh French green beans
8 oz. wedge of Parmesan
8 0z. wedge Asiago
One Bottle of Dry White Wine (Le.,
Chardonnay)
2 shallots
1 % tbsp. minced garlic
1 % cups Italian breadcrumbs
2 boxes of broth or equivalent in salted
water
1 tbsp. butter
Thickener:
Corn starch - start with a small amount
and watch to make sure the sauce begins to
thicken.
Step 1: Soften the cheese until room
temperature.
Step 2: Remove ends of green beans and
boil in broth or salted water until al dente.
Step 3: Shred or finally chop the cheeses
Step 4: Drain the green beans and
reserve one cup of the broth
Step 5: Combine 2 cups of the white
wine and broth bring to a slow boil then
add the cheese. Turn burner to medium
and constantly mix until cheese is melted.
Make sure the sauce is of medium
thickness.
Step 6: Layer green beans in a large
casserole dish coated in butter. Pour sauce
over and give a good toss to evenly coat.

Cover green beans with 1 % cups Italian
breadcrumbs. Place in an oven on 350
degrees for 35-40 minutes or until a fork
easily pierces the green beans.

STUFFED GOURD

1 large baking pumpkin or Kabocha
(approximately 5 to 10 pounds)

1 (1-pound) loaf day-old crusty bread,
such as sourdough or French baguette

1 1/2 cups (about 5 1/2 ounces) grated
Gruyeére cheese

2 tbsp. neutral cooking oil, such as canola
1 pound uncooked Italian sausage or bulk
sausage, any casings removed

3 large shallots, thinly sliced

2 to 3 large cloves garlic, minced

1/4 cup dry white wine

2 to 3 heaping cups celery

2 cups soy milk or half-and-half (or 1 cup
heavy cream and 1 cup whole milk)

2 teaspoons kosher salt, plus more to taste
1 teaspoon fresh thyme leaves, parsley, and
sage

Freshly ground black pepper and salt

1/4 cup grated Parmesan cheese, for the
top

Preheat the oven to 350°F. Line a baking
sheet with parchment paper or a silicone
baking mat. Place the pumpkin on a flat
work surface. Using a heavy-duty knife
inserted at a 45-degree angle, carefully cut
out a “lid” from the top of the pumpkin.
Remove any seeds and cut away any loose
strings using kitchen shears. Transfer the
pumpkin to the prepared baking sheet and
set aside.

Combine the bread cubes and Gruyere
in a large mixing bowl and set aside.

Heat the oil in a large skillet over
medium to medium-high heat. Add the
sausage and cook, stirring occasionally and
breaking it into crumbles with a wooden
spoon, until it is golden-brown and cooked
through, about 8 minutes. Using a slotted
spoon, transfer the sausage to the bowl
with the bread and cheeses.

Reduce the heat to medium and add the
shallots, cooking until softened, about 5
minutes. Add the garlic and cook for 30
seconds. Increase heat to high and add the
wine, using the wooden spoon to scrape
up any brown bits from the bottom of the
pan. Reduce the wine until it is almost
evaporated. Add the celery and a generous
pinch of salt and pepper; stir until wilted,
1 to 2 minutes. Add the celery to the bread
mixture.

Continued on Page 18
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By: Melissa Serrano, Mixologist

SPICED CRANBERRY MULE

Muddle 4 cranberries and 2 limes

2 oz. spiced rum

2 dashes of cranberry bitters

Equal parts cranberry juice and ginger beer
Muddle fresh ingredients in shaker and strain

in mule cup. Add bitters, rum, ginger beer and

cranberry. Add fresh ice and garnish with fresh

cranberries.

XMAS HOT CHOCOLATE

3 muddled mint leaves
1 packet of hot chocolate mix,
such as Nestle
1 % cup hot milk
1 oz. Rumchata
1 oz. cream de cocoa
Chocolate bar of choice to shave
Whipped cream of choice
Muddle mint leaves, add hot chocolate and milk,
stir well, strain mixture into a cup and add liquor,
mix Top with whipped cream, chocolate shavings
and a mint leaf.

CINNAMON APPLE DELIGHT

1 ¥4 oz. Jack apple whiskey
1 oz. apple juice
1/2 oz. simple syrup
1/4 lemon juice
Few dashes of cinnamon
Shake well, then strain into a coupe glass. Add a
lemon twist for garnish

PUMPKIN SPICE OLD FASHION

Muddle a medium sized orange
3 dashes of orange bitters
Makers Mark whiskey
1/2 oz. pumpkin syrup
Splash of soda water
Stir well and double strain into a double-rocks
glass over large ice pieces. Add a curl of orange
peel and cinnamon stick for garnish.

CINNAMON PEARTINI

1 ¥ oz. Absolut Pear vodka
Few dashes of cinnamon
1 oz. pineapple juice
1/2 oz. simple syrup
Shake well and strain into a martini glass. Add a
slice of pear with a cinnamon sprinkle for garnish

4 Continued from Page 16

In a separate bowl, combine soy
milk or half-and-half, 2 teaspoons
salt, thyme, parsley, rosemary, and
sage, and pepper until combined
to make the custard. Pour the
moistening mixture over the bread
mixture and gently toss to coat.

Let sit, stirring occasionally, until
absorbed, about 10 minutes.

Transfer the stuffing to the
pumpkin, filling it all the way to the
top. (If there is extra, you can bake
it in a small dish on the side.) Fit the
“lid” back onto the pumpkin and
transfer to the oven.

Bake until the filling is bubbling
and hot, and the flesh of the pumpkin
can be pierced with a knife. This can
be anywhere from 1 to 2 (or more)
hours, depending on the size and
type of your pumpkin. If possible,
remove the cap for the last 30 to 45
minutes of baking (sprinkle with
grated Parmesan and fluff lightly if
the stuffing has smushed down) so the
top can crisp up a bit.

Carefully transfer the pumpkin to a
serving platter. Slice the pumpkin into
large wedges and serve along with a
generous portion of stuffing.

SOUTHWEST SEASONING

From Zia Chile Traders

10 parts ground dark New Mexican
chile
10 parts ancho powder
10 parts ground light New Mexican
chile
5 parts salt
3 parts cumin
2 parts onion powder
2 parts garlic powder
1.5 parts ground Mexican oregano
1.5 parts ground black pepper
1 part ground cayenne
1 part ground jalapefio
2 tbsp olive oil
2 tbsp butter

Gently warm all of the ingredients
until the oil and butter have melted
and heavily coat the skins of a bird or
the fat of a prime rib and adjust the
amount of carrier liquids as needed
for the size of the protein. Cook the
coated item as directed.

Holiday Hosting

TIPS FROM A

OCIALITE

by Gordon Buck

Make the experience

memorable for all of your
guests whether it’s incorporating a
set of linen napkins to add to your
service or other special touches.
Your center piece is an ornate candle
stand burning throughout the meal.
Or you're recruiting your guests’
assistance in the kitchen.
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I often get overwhelmed while
taking over the entertaining and
cooking with my family at the
holidays. My dad always has to tell
me to calm down and my mom tells
me to verbalize assigning people
tasks. It's much more enjoyable if
you can loosen the reigns and get
everyone to help so they too feel like
a part of the team.

If you have more than four guests,
ask one person to set the table, the
other to entertain in the next room,
to serve drinks, snacks, and tunes
and the other to be your sous chef.

Just make sure you get those dust
gathering heirloom pieces out -
they’re done being locked up and
your ancestors would love to know
youre enjoying their treasures.
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WHAT'S COOKING IN
“THE KITCHEN™?

By Desiree Bustamantes

On April 1, 2022, New Mexico
commenced with licensed sales of
recreational cannabis. Adult-use

sales in the Land of Enchantment topped $300
million during the first 12 months. With the
rise in popularity of dispensaries in the area, the
success of each business is largely contingent
upon how they differentiate themselves from
others. Owner of The Kitchen, 300 N. Main St.,
Leigh Ann Ivy who has a strong love of candy
and cannabis affirms, “there were so many
factors involved in creating our product that
we spent the whole year only manufacturing a
limited menu. But the results are a product and

>

process that sets us apart from our competitors.
Some of the key factors they look at when
creating their products are freshness, potency,
flavor, and the desire to maintain the properties
of fall plant extraction. This formula allows
clients to experience fast-acting, easily absorbed
edibles that are also delicious. Their house-
made version of chamoy, (a multi-use Mexican
condiment made from pickled fruit, that can
vary widely in taste based on ingredients used)

Insta-copy

PRINTING e GRAPHIC DESIGN

OFFICE FURNITURE & SUPPLIES

PRINT ¢ DIGITAL « LARGE FORMAT

OFFICE PRODUCTS

(575) 526-6602

insta-copy.com

318 N. Main St., Las Cruces, NM 88001 O©®

is by far a crowd pleaser!

“Our chamoy and salted lime, and fruit
flavors like honey dew speaks to our love of
flavors found in Southwestern New Mexico,”
says Leigh Ann. There are different dosage
options, including 20mg THC medical packages
and the friendly staff is more than happy to
answer any questions you may have during your
visit.

“We are so excited for this next chapter in
our journey to have the opportunity to open
retail in our incredible downtown location. We
look forward to expanding our edibles menu
and featuring great products and fire bud from
other New Mexico true companies,” Leigh Ann
said, adding that whether you are looking to
explore something new or are more experienced
regarding the logistics of what you prefer, The
Kitchen will have a product that suits you.
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TI PS by Gordon Buck

S ave your chicken bones and vegetable
ends, freeze them until you have
about 4-6 cups. Fill a 4-8-quart crock
pot or enamel cast iron pot with water
after adding vegetables and chicken. Add
herbs as desired rosemary, parsley, basil,
salt, and pepper - all of which are great
additions. Bring the pot to a boil then
turn to low and cover for 6-8 hours. You
will see some reduction in the liquid, so
keep an eye out and add more as needed
to prevent burning. In a crockpot let

the ingredients set on low over night or

10 hours. Run the broth through a fine
mesh strainer preferably a cheese cloth
and collect the liquid in bowl. Separate
into containers and freeze for up to six
months. Utilize throughout the year and
works great for some added flavor and
cost savings at the holidays.

Mise en Place: French in derivation and
used in the culinary industry meaning
“putting in place” or “gather” Remember
this as you get to cooking a good set of
graduated bowls really helps set items up
and maintain an organized counter.

Pure Pumpkin: Cut the head off and
halve a Sugar Pie Pumpkin which is for
use in culinary creations. Don’t worry
about removing the seeds until after they
have finished cooking. Coat the pumpkins
with cooking oil, heat the oven to 400
degrees and cook flesh side down on a
cookie sheet for 45-60 minutes. Let cool.
Then remove seeds and discard then
move into separating the flesh and skin.
A blender or processor works best here.
Place the flesh in the vessel and begin to
breakdown until smooth, adding water, if
needed. Separate the puree into containers
and freeze for up to six months and use
for soups, pies, and souftles.

PUBLIC HOUSE 28 BREWERY
CASA AMARILLA

by Robert Glenn Hopkins

little more than 15 years
Aago, an aging, worn down,

and abandoned mercantile
and gas station sat just outside
the small town of Anthony, New
Mexico. Most wouldn’t even notice
it, let alone remember it or its
history. But one with a vision would
certainly pay attention to it, and
see it for what it could be, what it
should be, and what it will be. Fast
forward to today, and that vision
and visionary have made what once
was into what is, Public House
Brewery 28 and Casa Amarilla,
located at 10092 NM-28.

That visionary is none other
than John Bruker. A proud
father, a prominent and well-
known veterinarian, and a long-
standing prestigious member of
the community. John, one day
some 20-plus years ago, while
dropping his children off at school,
came across the rubble of the
Chamberino Mercantile. There was
just something about it. Something
magical. Something wonderful.
Something absolutely compelling.
You see, John comes from a family
of architects, so it’s no wonder he
could see the possibilities. As John
himself acknowledges, he just has
an eye for it. Something about it
had, “good bones”

Already in love with the Mesilla
Valley area from the blue skies and
solitude, John knew he was home.
Hed discovered where he wanted
to raise his children, as it was even
close to where they were already
going to school, so it made perfect
sense. Thus began the quest of this
3,500-square-foot abode that would
take form into what is known today
as Casa Amarilla.

The inside of this beautiful home
is almost as grandiose as the
outside, with utmost attention to
detail. Whilst standing outside,
the views are spectacular and the
mountains are something to behold
from here. The courtyards are filled
with cactus and plants that John
takes great pride in - it’s almost

like visiting a beautifully laid-

out botanical garden. Inside, the
warmth and coziness immediately
make you feel at home. John
definitely went the extra distance,
as it’s abundantly clear that
architectural expertise runs in the
Bruker family. All of this is shared
too, as these days John allows for
Casa Amarilla to be rented out

or utilized during events. This
fabulous villa has been featured in
numerous magazines. It’s an asset
that would surely elevate any event
to a nostalgic experience that’s both
mesmerizing and historic at the
same time.

But there’s more. As time went by
and things developed and evolved,
John’s love of the Mesilla Valley
outdoors and weather inspired
further growth. John knew the
desert was where his soul was. It
even began to call to him as he
began planting cottonwoods, and
soon realized he had to share this
beauty with others. This gave way
to the idea of establishing a meeting
place and a home beer brewery, and
thus began the very foundation of
what soon would become known
as, Public House Brewery 28.
Something John himself had a

Continued on Page 22 p
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4 Continued from Page 20

passion for and knew it also would bring
together family and friends.

At this point, there was but one missing
ingredient, the very essence of what
makes a brewery a brewery, and that’s a
brewmaster. You know, the mad scientist
who makes the magic come to life. Enter,
Blake Heath. This self-taught brewmaster
is a man on a mission, and what a
mission it is. Blake knows no bounds and
has but one goal - to invent and perfect
the best of brews.

Blake is a bit of a conundrum. Well
educated, intelligent beyond his years,
and very well-versed in English and
journalism, but like John, has a dream
and is a dreamer. He has a very keen
sense of what he wants out of life. He
knows what he’s doing and better yet,
why he’s doing it. Blake has a passion
for cooking, and truly loves to cook. He
lives by the motto, “Don’t over-cook,
don’t over-season, just use really good
ingredients” He believes in trying new
things, mixing and matching, and he’s
brave enough to experiment. He has
a natural talent for it really, and it just
makes sense as to why they call him the
brewmaster. Between the two of them, I
suppose their very chemistry and their
passion for life is what makes this whole
experience one like no other.

Prior to their joining forces, John
and Blake’s father knew each other as
veterinarians, so Blake was no stranger to
John. In fact, the two knew each other for
years, but limitedly. With this project at
hand, John and Blake would soon realize
their shared passion for brewing. They
even share the same goals.

Upon my visit with these two
visionaries, I got to see everything
first hand. The magic is in everything,
from the thousands and thousands of
hand-laid bricks to the structures, the
land, cacti, plants, and trees, and all
the marvelous surroundings, to the
very home brews themselves, and how
they are made. It truly is a remarkable
paradise right out in the middle of the
beautiful Mesilla Valley desert.

Then came the surprise even I couldn’t
believe. These two were not only living
a dream, they are literally making
dreams come true. The setting of it all,
the ambiance, whether indoors or out,
was surreal. I felt like I was at home,
it was just so comfortable. Even the
location, which may seem obscure at
first, is almost perfect. It’s the right
location in fact, almost by design. It sits

practically right in the middle of both El
Paso and Las Cruces. Coincidentally or
intentionally, it all came together nicely.

Public House Brewery 28, now two
years young, is a marvel in and of itself
already. Quaint enough to feel like home,
but large enough to host and entertain
large groupings. I will say, that while
there are other breweries around, mainly
in El Paso and Las Cruces, you’ll be hard
pressed to find an experience such as this
one. Furthermore, the brewing here is
unparalleled. What Blake does here, with
all the different flavors and tastes is just
mind-boggling, and his knowledge and
know-how truly show through.

Each homemade brew has a unique
story to accompany its unique name
and its unique taste, and when I
inquired about just how the flavors
were incorporated, I was blown away
to learn that it’s all in the way it's made,
and indirectly what it's made with, not
directly. While that may sound a bit
cliché, even strange, it’s actually not.

You see, with these homemade brews,
flavors are derived from experimenting
and experience. The very magic of the
brewmaster. For example, one of their fall
specials is called The Black Tooth Grin,
which is a chocolate oatmeal stout, but
ironically has no

chocolate or oatmeal in it. Yet youd
swear that’s exactly what it's made with.
Other fall specials are This Cures That
and Time Map, both of which are truly
enjoyable experiences all their own.

Some of the other notorious brews at
Public House Brewery 28 are:

» Their biggest seller, Mr. G, which is
like having the most refreshing of light
beers.

« Local Honey, a blonde ale with honey
malt and wildflower honey.

« La Carga, a west coast IPA. Bagsy, an
English amber ale.

o Urn Shaker, a dry Irish stout.

« Smoked Signals, a Grodziskie-style
smoked ale.

o Terple Nerple IPA, made with hop oil,
hop terpenes, and T90 hops.

o PH28 Ranch Water, made with real
lime juice and Agave spirit from Dry
Point Distillery.

« Seasonal and guest taps, and local New
Mexico Wines.

There is something for just about
everyone. The list goes on and on too, as
Blake is always trying new and surprising
things. The beer is consistent, but is
consistently getting better and better.

If you're hungry or just want a snack,

- — ; -
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Quaint enough to
feel like home, but
large enough to host
and entertain large
groupings.

they’ll gladly serve you some chocolate
bars, 2 marshmallows, 2 graham
crackers, Smores, or toasted pretzels.
They're already working on putting in
two pizza ovens. In the very near future,
food will be an in-house priority, but
currently and quite often, food trucks can
be found on the premises. Pretty good
food there too, I might add.

Most weekends feature live outdoor
music, and occasionally an open mic.
While outside you’ll find numerous
cozy areas with benches, picnic tables,
scattered fire pits, and of course, the
beautiful cottonwood trees, which are
all about, that John personally planted.
Inside, there are big screens galore,
showcasing all the games and live
events for your entertainment. There
are personal tables for intimate get-
togethers and, of course, the bars if you
so desire. There is yet another surprise.
The memorabilia available here is
extraordinary. From logoed clothing and
mugs, glasses, and personal growlers, the
gifts and keepsakes are abundant.

22 { November 2023} The Historic Mesilla Valley



575.524.0211

1740 Calle de Mercado ¢ Mesilla, NM

paisanocafe.com




—\ )<
\
™\

B
“'I
)

BQQKYQUR
"HOLIDAY PARTY.

CALL TO BOOK 5375-541-7417

CHOOSE FROM OUR CUSTOM
HOLIDAY MENU PACKAGES

Christmas isn't complete without a holiday dinner together

CLUB?
N ,//////// __ LIVE
o~ New Year’s Fve

RONIRIRIG 205 Briaor
2024 /
%

(575) 541-7417
302 S MAIN ST LAS CRUCES, NM 88001 —

%%

S — %/// DINNER RESERVATIONS INCLUDE COVER FOR THE NIGHT

g —>=—__5 |

BROKFN SPOKE/

| TAP HOUSE .#/
o
— b

ﬁ
1
i




