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TAXES IN RETIREMENT
THAN NECESSARY...

Keep Taxes Low Through
Four Stages of Retirement...

® The tax timebombs lurking in
their nest eggs...

i ® How unplanned IRA distributions
.. can trigger eye-poping marginal
tax rates...
e How Social Security
benefits get quietly taxed...

* Why Medicare premium
costs can suddenly shoot
] through the roof...

Let me help you

" make the critical
connection

between taxes and

.~ retirement.

Angela Parra-McNeely, Financial Planner
(575) 551-4608

1100 S. Main St., Suite 100, Las Cruces, NM 88005 | (915) 587-7777

_(575) 524-6893

1100 S. Main .§t_reet, Suite 100

Securities and advisory services are offered through Cetera Advisors LLC,
member FINRA/SIPC, a broker/ dealer and registered investment adviser.
Cetera is under separate ownership from any other named entity. For a
comprehensive review of your personal situation, always consult with a tax or
legal advisor. Neither Cetera Advisors LLC nor any of its representatives may
give legal or tax advice.
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Enjoy breathtaking views from SPIRIT RANCH’S 9,000 FOOT MOUNTAIN
sweeping over the region’s mountain ranges and valleys.
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DISTINCTION f |
o REALTY INC - : FIRST Woman-Owned, Multi Award

- d Winner and ONLY National Custom Home
k B - Builder in New Mexico
™ . Marie Betty Blea
7 8 Custom Home Builder
575.332.1219 4 2
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Daniel G. Buck

Associate Broker

505.991.1405

www.DistinctionRealtyinc.com www.customhomesbymarie.com

Office: 505.991.1405




From the
Publisher’s Desk

ﬂ Calendar of Events
B Tips from a Socialite

'A New Mexico

Featured on the Cover:
Albuquerque Old Town’s tree lighting
tradition in Plaza Don Luis.

Custorkr)l Homes

Building Award-Winning
Custom Homes and
Commercial Districts
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28  Since 1887

MyCenturyBank.com | #i¢
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Advertising

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

Submissions

We welcome your letters and other queries for 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.

Articles and advertisements in this publication and
opinions expressed herein do not necessarily reflect
the views of The Historic Mesilla Valley, but remain
solely those of the authors or advertisers. The paid
advertisements contained in this magazine are not
endorsed or recommended by Economic Equilibrium
of New Mexico, H2 Development Group.

The Historic Mesilla Valley Magazine

Economic Equilibrium of New Mexico

H2 Development Group

804 S. San Pedro St. Unit 1, Las Cruces, NM 88001
Office (575) 332-1219
daniel@thehistoricmagazine.com

We distribute throughout the Mesilla Valley and
New Mexico. No part of this magazine may be used
without the written permission of the publisher.
Copyright 2023 All rights reserved.

0
Daniel Gordon Buck
Publisher - Owner
Sales - Marketing

Chief Executive Officer
Chief Development Officer

Courtney Hernandez
Creative Director
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elcome everyone! The Join us as we cover many holiday

Wtraditions of the holiday traditions in the regions of our state
season are in full effect, where you can feel a bit of the magic.
and we've got you covered. Whether As always, we've got your recipes

you are looking for something new or  and cocktails covered. For all your

a standing tradition, New Mexico is last-minute dinner arrangements or
filled with many glorious festivals and  shopping needs, remember to give our
markets. Our biggest question: is it a community partners a stop in — not
farolito or a luminaria? just during this season, but all year

long.

(575) 523-1778
603 S Nevarez St, Las Cruces, NM 88001

(575) 521-6228
1120 Commerce Dr # C, Las Cruces, NM 88011

(575) 382-2025
6335 Bataan Mem W UNIT 1, Las Cruces, NM 88012

Insta-copy

PRINTING e GRAPHIC DESIGN
OFFICE FURNITURE & SUPPLIES

318 N. Main St. ¢ Las Cruces, NM 88001
575.526.6602 ¢ insta-copy.com

Los
Co m%%

Mexican Restaurant

ALBONDIGAS Soup

thehistoricmagazine.com



DINNER CELEBRATION:

D.H. Lescombes Winery & Bistro will be ringing in
the New Year with a three-course dinner. Options
include Flat Iron Steak or Orange Roughy. The
evening will end with a champagne toast, with

four options to choose from. Call for reservations.

(575) 524-2408. $95 per person. 4-9:30 p.m.
1720 Avenida de Mesilla, Las Cruces.

WILD WEST KARAOKE:

Bonito Valley Brewing Company is stepping back
in time before welcoming 2026. The annual
celebration will feature food, craft beer, and a
lively round of Wild West themed karaoke. Free. 5
p.m. 682 Calle La Placita, Lincoln, New Mexico.

BRAIN INJURY | SROKE | SPINAL CORD INJURY CERTIFIED

®

. . REHABILITATION HOSPITAL

OF SOUTHERN NEW MEXICO

1
N

LIVE BAND:

Unit B by Chocolate Maven will host a four-course
prix fixe dinner, wine selection, cocktails, and
champagne. The award-winning Hillary Smith &
ChillHouse will bring a little bit of soul to close
out 2025. Reservations are encouraged. Doors
open at 5:30 p.m. for dinner, wine, and craft
cocktails. $75 per guest and $45 per optional
wine pairing. Showtime is at 7:30 p.m. 821 W San
Mateo Rd., Santa Fe, New Mexico.

CHILE DROP:

The annual Las Cruces Chile Drop returns to the
Plaza De Las Cruces. Daniel Solis takes the stage
to entertain at 9 p.m. Free. Chile Drop begins at 6
p.m. 100 N Main St., Las Cruces.

ts - December, 31t

MASQUERADE PARTY: °

Fourtwenty Collections will host the Midnight
Masque, an extravagant masquerade ball. Give in
to the unknown and bring in 2026 with a sense
of glamour. Free. 21+. 7 p.m. 523 E Idaho Ave.,
Las Cruces.

SALSA AND BACHATA PARTY:

El Paso Ballroom Dance Academy presents New
Year's Eve Salsa and Bachata party. Say farewell
to 2025 with an evening of dancing with friends
and family. Light appetizers and party favors
provided. DJ J. Vibes will be spinning the best
Salsa, Bachata, and Latin beats all night long.
Dress to impress. $20 advance tickets; $25 day
of event. 8 p.m. 7220 N Mesa St., El Paso, Texas.

Your Choice for Stroke Rehabilitation

RHSNM.ERNESTHEALTH.COM

4441 East Lohman Avenue « Las Cruces, NM 88011 « 575.521.6400

i e e
i

ehilifos.n

o,

If you or a loved one has suffered a stroke, where
you receive rehabilitation matters.

Our comprehensive clinical team at Rehabilitation
Hospital of Southern New Mexico is trained to
provide specialized stroke care, offering the latest in
rehabilitative technology.

Our clinicians work with patients and their families
to create individualized treatment plans so patients
can maximize recovery and regain independence.

Learn more about our stroke program.

Call 575-521-6400.

PROUDLY RANKED
in the

e ——
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Two Las Cruces Locations!

(575) 532-0141

3850 Foothills Rd.
We support all the local farmers! f

(575) 526-4184

2405 § Valley Dr.
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At B-well, we believe in sustainable wellness, not just short-term fixes.

Tired of cycles of weight loss and regain? True technologies to refine your results:

transformati_on begins by ad_dressing the underlying cause . Sculpt & Define: Reduce the appearance of stubborn fat
of weight gain. Our personalized approach focuses on in the face, neck, chin, and abdomen,

your unique biology and lifestyle to create a foundation ) _
for |asting hea|thAnd because We|ght IOSS |tse|f can : Tone &T|ghten: AddreSS |aX|ty on arms and Other areas to

present new challenges, we offer advanced, non-invasive combat sagging for a smooth, contoured finish.

Your Journey to Sustainable Weight Loss and Renewed Confidence Starts Here.

Call for your personalized consultation:

975-652-4909

_ Weight Loss & Wellness
B = lll 8 I I _ 755 S Telshor Blvd #E-201, Las Cruces, NM 88011
! : www.b-wellclinic.com

We help o lose W’%A]‘ and Thrive on ypour wellness P journey.




from a Socialite

Sponsored by Custom Homes by Marie

’

By G. Buck
Expecting company to come and go throughout this

holiday season? No need to fret! Keep a bottle of

champagne chilled, tie in some baked goodies, and
you've got a quick spread. Guests coming in and out can
feel draining, and it’s normal to feel unprepared for this
drill of turnover.

To keep work to a minimum and stresses down, it’s nice to
have champagne or a holiday yuletide drink pre-chilled in
the fridge. We know you've already been baking, but even
if you haven’t, make something counter steady or fridge
preserved to throw together quickly. Plan ahead by reusing
the same glassware and plating. See our recipe for the
month at the end of these pages and tie those loose ends
into a knot. You'll be set for success!
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@ and More.

Adobe Kitchens AN
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1570 W. Picacho Ste. D
Las Cruces, NM 88005
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1570 W Picacho Ave, Las Cruces NM 88005
adobekitchens.com
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Freedom is calling

FREE FROM FEES, FREE FROM HASSLES

CREDIT UNION

Find the nearest branches, services, n U S E n D Hﬁ_-
and more at nusenda.org/lascruces
@Nusendacu l ® @ @ Insured by NCUA | New applicants must qualify for membership



By G. Buck

he holidays are upon us in New
I Mexico, and that means the entire
state is enjoying unique traditions
that have put us on the map. If you want to
do something spectacular, load up the car
and take in what makes this season extra
special.

Let’s kick off in Carlsbad, where the
banks of the mighty Pecos are illuminated
with out-of-this-world light displays.
Something unique about this experience is

the large pontoon you board to view these
talent and art showcases; it’s rumored that
even Mr. & Mrs. Claus ride sometimes.
As you cruise, enjoy the crisp air while
taking in the unique topographies of our
state. It’s a multi-sensory outing sure to
be cherished by all. If you want to really
load up the schedule, they even have train
I like to call the “North Pole Express’,
which is handicap accessible for all to
enjoy. Christmas on the Pecos runs until

10 { December 2025} The Historic Mesilla Valley

Dec. 31 (but is closed Christmas Eve)
and purchasing tickets in advance is
recommended.

Jump back in the car — we have much to
see and little time to roll on! The roads are
dark and the air may embrittle the face,
so break out those layers and consider
booking a hotel room as we head north.

We've arrived at Elephant Butte for the

Continued on Page 12




GRILLE | INN | CANTINA

GRILL, CANTINA & PATIO HOURS:

11AM —9PM - Mon. — Thur. -

11AM — 10PM « Friday

10AM — 10PM - Saturday

10AM —8PM - Sunday y y gt 1

BRUNCH HOURS: - B ® -

10AM — 1PM = Saturday & Sunday _ i 575.652.4953

T0-60/CURBSIDE HOURS: S I : 1891 Avenida de Mesilla - Mesilla, NM 88046
S41AM — 7PM - Mon. — Sun & | e = haciendademesilla.com
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This sweet savory sauce combines fruit and root vegeteble to create a memorable flavor of
peaches, tomatoes, and the natural spice of horseradish. We love that you can elevate your next
shrimp cocktail, grilled fish or crispy fried shrimp tails with a fruity sauce made with one of our
favorite salsas. Makes one cup of sauce.

Ingredients Directions

1 jar (16 0z) La Posta Hatch Green Chile In a small bowl, combine La Posta Hatch
Peach Salsa Green Chile Peach Salsa, lemon juice and

2 tsp fresh lemon juice horseradish. Blend well. Add La Posta Hatch
1 tbsp horseradish Red Chile Hot Sauce for extra flavor & heat.
3 to 4 dashes of La Posta Hatch Red Chile Hot  Place in an airtight container and chill for 30 | %5

Sauce (optional) minutes or up to 2 days. ﬂ%iéﬁ
Note: For a classic shrimp cocktail to impress, simply layer a stemmed cocktail glass with -
specialty micro greens, 2 thsp. of La Posta’s Peachy Cocktail Sauce, and hang 4-6 cooked,
chilled, and tail on shrimp along the side of the glass. Garnish with a lemon wedge.

._,:ll.lﬂ-

SHOP LOCAL, gl

¥ LAPOSTACHILECO.COM - Boie
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4 Continued from Page 10

Luminaria Beachwalk and Floating Lights
Parade. It's somehow even brighter than
the summer sun, with 3,000 luminarias
marking the path. Enjoy posole, cocoa,
cookies, smores, and much more. This
finely crafted affair on the soft sands of the
Butte helps sponsor the lake’s fireworks
display for the Fourth of July. Meander
the beachfront while watching a variety
of boats lit up like Christmas trees float
by. It’s an experience all New Mexicans
should take in. The parade takes place on
Saturday, Dec. 13.

Albuquerque, here we come!

We made it to Old Town. Enjoy live
performances throughout the evening
at the Old Town Holiday Stroll, held on
Friday, Dec. 5. In true fashion, a 30-foot
sequoia replica is lit for everyone to enjoy.

There are many different performances and

community spectacles around Old Town to
appreciate. Get your Christmas shopping
done while supporting local in this magical
setting!

Our next visit is Santa Fe. The plaza is lit
aglow as people parade around America’s
oldest capital city. As you peruse around
the historic benches and world-class
shopping, expect optical stimulation from
galleries delighting you with art. Santa
Fe is magical year-round, but even more
so when the streets are illuminated with
shadows that tell a story. Head up Canyon
Road for fine dining and an art-centric
expose or enjoy wine and charcuterie
at Ahmyo Wine Garden. On Christmas
Eve, Canyon Road also hosts their annual
Farolito Walk.

Off to Taos we go for the Bonfires on Bent
Street! If you aren’t familiar, this magical
event is hosted by the fine John Dunn
Shops and Bent Street. This year’s event

will be on Saturday, Dec. 13. Decorated
stores and Christmas carolers give a true
sense of New Mexico magic for days
of festivities. With any luck, the gorge
will have a fresh blanket of snow with
mountain goats climbing its jagged edges.
Lambert’s of Taos is a great nearby dining
option, but be sure to make a reservation
in advance. Perhaps consider booking a
room for the night to continue exploring
the region’s most sought-after destinations.
Let’s turn around and complete the tour
by hopping one state south to El Paso,
where an ice slide and skating rink awaits.
All day every day until early January, a
Christmas market and live performances
dot San Jacinto Plaza and the surrounding
districts for WinterFest. You may need to
strip of some layers, though, since it will be
slightly warmer than where we came from.
Load up your cars and share your New
Mexico traditions with us!
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A MounTain Pest ConTroL BB FAMILY OWNED AND OPERATED SINCE 1979

Locally Owned and Family Operated

Specializing in Household
and Commercial Pest Control

For Legendary
Service Call:
(575)640-3615

N.M. Lic.
#69779
/71"\

Jake Brooks

amountainpestcontrol@gmail.com

MECHANICS
YOU CAN TRUST

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

108 WYATT DRIVE - LAS CRUCES, NM 88005

575-526-8884

hubbardsmusic-n-more.com

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

FOLLOW US

GREATER LAS CRUCES.

YOUR business

150 E Lohman Ave, Las Cruces, NM 88001

FOLLOW US

'I'_‘ru-"es 1:|n|:| the .-..u:ruundlng reg!nﬂ with ﬂep&ndﬁ:la h}g
automaotive services — from tire replocements and
diezel flaet maintanonce and I'm*tlutg‘ l'&pd-ﬁ W i
bring decades of experience waorking on persn
vahicles to Indu-atriul and

Tire Repairs &
Routine Maintenance Alignments Engina Repalrs
F—» &=
Brakes Delivery

(575) 201-3288 o)

|J'I1 a0 'l"'.1|:|l;1| fl' 320
Log Cruces, N6 BB005

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

575-649-2951
trailsendgallery.net

Artist Studios

Gary Biel
C.C. Cunningham
Carol Casavant
Robert Highsmith . ¥
Jewelry Works by Armando % .
Svea Peterson :
Penny Simpson

thehistoricmagazine.com 13



Jingle Bells:
% oz RumChata

1 oz vanilla vodka
% oz Kahlda

1 oz creamer

Honey for rim

Cinnamon sugar

In a rocks glass, rub honey around rim

of glass and dip into cinnamon sugar.

Fill with ice. Add vodka, Kahlta, and
RumcChata. Stir the mixture briefly to
combine ingredients. Add creamer slowly
on the back of a spoon.

The Grinch:

% oz white chocolate liqueur

% oz créme de menthe

Y oz chocolate vodka

1 oz creamer

Add all ingredients to a shaker with ice.
Shake well and strain into a rocks glass.
Add ice and garnish with a few mint
leaves.

Peppermintini:

1 oz vanilla vodka

1 oz peppermint schnapps

1 oz heavy cream

Crushed peppermint & honey for rim
Rim honey around the rim of a martini
glass and place into the crushed
peppermint.

Cocktails

By Melissa Martinez Jones,
Head Mixologist at Hacienda de Mesilla

Add vodka, peppermint schnapps, and
creamer into a shaker with ice and shake
very well. Strain into peppermint-rimmed
martini glass.

Sparkling Mistletoe:

3-4 mint leaves

1 % oz pomegranate juice

Prosecco

Mint for garnish

Muddle mint leaves and pomegranate juice
in a shaker. Add ice and shake well.

Strain into champagne glass and top with
Prosecco. Add a mint leave for garnish.

Spiced Cranberry Rosemary
Mule:

2 oz Captain Morgan

1 oz lime juice

3-4 fresh cranberries

Y a stem fresh rosemary

Y% oz simple syrup (¥ sugar, ¥ hot water)
1 oz cranberry juice

Ginger beer

Add rosemary, cranberries, simple syrup,
and lime juice in shaker. Muddle these
ingredients. Add cranberry juice, Captain
Morgan, and ice. Give it a quick shake
and strain into a mule mug. Add ice and
top with ginger beer. Top with a few fresh
cranberries for garnish.

Christmas Cookie:

1 oz whipped cream vodka

% oz RumChata

Y2 0z amaretto

1 oz creamer

White frosting

Christmas sprinkles

Rim a small stemless wine glass with the
frosting. Roll in sprinkles. In a shaker, add
ice and all liquid ingredients. Shake well
and strain into rimmed glass with ice.

Gingerbread Man:
Drink:

2 oz Maker’s Mark

1 oz orange juice

1 tsp maple syrup

Y tsp ground cinnamon
Y tsp ground ginger

% oz allspice

2 oz ginger ale

2 oz ginger beer

Rim:

2 tbsp brown sugar

Y tsp ground ginger

Y4 tsp ground cinnamon

Honey

Mix dry ingredients. Rub honey on

rim. Roll in gingerbread mix. Add all
ingredients to a shaker with ice. Shake well
and strain into gingerbread rimmed glass.

Espresso Mintini:

1 oz espresso vodka

5 oz Kahlia

Y2 oz Rumple Minze

1 oz espresso syrup (or espresso coffee
with % oz simple syrup)

Add all ingredients into a shaker with ice.
Shake vigorously and strain into a chilled
martini glass. Use a 3-piece mint leaf stem
for garnish.

Santa’s Nightcap:

2 oz Cantera Negra Café

Y2 oz peppermint schnapps

1 oz heavy cream

1 tbsp chocolate syrup

Crushed candy canes

Rim a rocks glass with chocolate syrup.
And crushed candy canes. Put all
ingredients into shaker with ice. Shake and
strain into a rimmed rocks glass over ice.
Hang a small candy cane off rim of glass
for garnish.

Starry Night:

1 oz Empress Gin

Prosecco

Y oz fresh lemon juice

2 oz pomegranate juice

Y3 oz cranberry juice

Y oz simple syrup

Add ice to shaker. Add all ingredients
except Prosecco and shake well. Strain into
champagne glass and top with Prosecco.
Add 3-4 cranberries on top for garnish.
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Recipes

Cranberry Relish
INGREDIENTS:

12 oz bag of fresh cranberries

1 large naval orange

1 large green apple

1 tsp vanilla extract

1 cup brown sugar

1 tsp fresh lemon juice

DIRECTIONS:

Run the cranberries through a food
processor blade until roughly chopped into
quarters and halves. Shred the apple until

the pieces are the consistency of shredded

Offering artisan coffees, freshly baked pastries,
delicious breakfast dishes, smoothies,
made-from-scratch pizzas, and hearty sandwiches.

Now Serving Beer, Wine

and Cocktails!

2461 Calle Principal - 2488 Calle de Guadalupe
madelynsmesilla.com

cheese. Zest the orange into the
bowl, then cut in half and juice the
entire orange. As you go along, all the
ingredients can be added to the same bowl.

Add the lemon juice, brown sugar, vanilla

extract, and use a clean set of a chef’sbest-  Generous

kept secret (your hands) to toss. Place in helping of
the fridge overnight. Can be preserved for ., .p erry Relish
up to a week. Add more sugar if desired. DIRECTIONS:

Yuletide Log
INGREDIENTS:
One 10 oz log of goat cheese

Place the log in a serving dish with
scalloped sides. Lay the relish over top,
filling the edges of the dish. Cover with

Y cup rough chopped pecans pecans and serve.

FAMILY BUSINESS SINCE 1976

u/r.fze;ﬁm
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DRAPERIES * VALANCES/ CORNICES
SOFT SHADES » HONEYCOMB BLINDS
BANDED SHADES

ROLLER/ SOLAR SHADES/ SKYLINE
MINI BLINDS « SONNETTE ¢ SHUTTERS
WOODEN BLINDS » WOVEN WOODS
VERTICALS « BEDDING/PILLOWS
TABLEAUX * SKYLIGHT SHADES

2310 Temple St. * Las Cruces,

979.026.2880)

www.springcresthm.com

e

& Housewares

=

it oty Pl P ol

Open 10am-5pm Tuesday through Saturday
1250 W PICACHO AVENUE  LAS CRUCES, NM 88005 « (575) 523-0522

www.estatesalediscoveries.com
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Save up to 70% Off Storewide

230 E. Idaho Avenue ¢ Las Cruces, NM 88005

. Layaway Available
& y 25% down and 25% per month
oot P .
3 B 3 months to pay it out
HE ¢ i
s —
- Q,(;) BAY 0 I
%> ) 2
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3 Credit Available
12 MONTHS

. STORE HOURS [V
575.525.3340 « www.austinsjewelry.com ~  Tuesday-Friday: 9:30 am. - 5:30 p.m.

Saturday: 9:30 a.m. - 4:30 p.m.



