


HOW TO MAKE 
LOCAL FOOD 
AFFORDABLE

Communities can work together to identify ways we can build 
capacity.  Collaborations can apply for USDA grants, local 
foundation support, or community fundraising to help build 
infrastructure. 

•Provide support for existing farmers to grow capacity

•Through co-op support, find efficiencies to lower production 
costs

•Identify local seed producers and buy local.  Order open 
pollinated varieties in bulk for the season.

•Aggregate vegetables, fruit, grains, and beef to build 
capacity for schools and community access.

•Provide food production safety training

•Use a Food Hub, existing commercial space, or build  for cold 
storage and aggregating,

•Create pathways for procurement and Farm to school 
engagement



TAOS COUNTY
FARM-TO-SCHOOL
COLLABORATIVE

TAOS  COUNTY ECONOMIC 
DEVELOPMENT CORP. (TCEDC)

AGRICULTURE
IMPLEMENTATIONON RESEARCH 

AND EDUCATION (AIRE)

TAOS MUNICIPAL SCHOOLS

FARMER/RANCHER CO-OP

NOT FORGOTTEN OUTREACH

www.taosfarmtoschool.org

http://www.taosfarmtoschool.org/


TAOS COUNTY FARM-TO-SCHOOL COLLABORATIVE MISSION STATEMENT: 

Building new markets for local farmers and ranchers by connecting them to institutional buyers in the Taos public
school system. This project is ready to expand from a successful school gardening program to include additional
support and training to both producers and school cafeteria staff, with the aim of building a model local food
system that makes agriculture economically viable while connecting young people to the food, land, water and
culture of the region.



SEED 
CEREMONY

ENOS GARCIA 

NATIVE AND 
HEIRLOOM 
SEEDS GROWN 
BY STUDENTS



PARR FIELD 
GARDEN

AT ENOS GARCIA 
ELEMENTARY



GROWING FOOD AT SCHOOL



BOYS IN THE BLUE CORN
ENOS GARCIA SCHOOL GARDEN



ROASTING CORN IN THE HORNO
ENOS GARCIA ELEMENTARY SCHOOL 



ENOS GARCIA 
ELEMENTARY 

SCHOOL 
GROW DOME 

CONSTRUCTION





Anjel Ortiz Carrot Delivery to Taos Municipal Schools



ANJEL ORTIZ
LOCAL FARMER 
Produced 5,000 lbs of carrots 
for the USDA free lunch  school 
program and community 
supported agriculture.  Carrots 
can be planted in mid to late 
June and harvested in mid-
September for winter storage 
and can be eaten through April.





ROBERT 
MARTINEZ
LOCAL RANCHER

A seventh-generation farmer 
and rancher who currently 
provides beef for the 
Farmhouse farm-to-school 
lunch program run by Micah 
Roseberry of Growing 
Community Now, a project of 
A.I.R.E., which last school year 
provided breakfasts and 
lunches to about 600 charter 
school, preschool and Taos 
Pueblo students in the Taos 
area. 



Robert raises cattle on 35 acres near Taos, but it hasn’t been profitable largely because he can’t access large markets that will allow 
him to scale up with some assurance that he’ll have a buyer for his product. 
Gaining access to the entire public-school system and other institutions through a farmers’ co-op and the redevelopment 
of a local slaughter/cut & wrap facility would give him the confidence to invest in land or equipment and/or take on loans 
to expand his operation.



NOT 
FORGOTTEN 
OUTREACH

DON PETERS
Executive 
Director



30 ACRES OF SONORAN WHEAT GROWN LOCALLY IN TAOS COUNTY 
FOR BREAD, ROLLS AND TORTILLAS



GERONIMO 
ROMERO 

TAOS PUEBLO

FARMER RANCHER 
CO-OP MEMBER

BLUE CORN 
PRODUCTION



TAOS MUNICIPAL 
SCHOOL FOOD 
SERVICES  

AND

PROCUREMENT



FARM FRESH 
CARROTS 
ON THE 
USDA 
SCHOOL 
LUNCH 
PLATE



Baking with
Local Sonora 

Wheat Grown in 
Costilla, NM

Taos Municipal School cafeteria staff 
are baking fresh rolls for the lunch 
program.  

We trialed the locally grown Sonora 
wheat flour to replace the commercial 
flour used in the recipe.

The result was success! Very tasty!





THE AVG DISTANCE IS 24 MILES FROM FARM TO PLATE



THE BROADER IMPACT OF OUR WORK

To expand the production of a regenerative shared 
food shed and collaborate with regional regenerative farm 
and ranch coops to aggregate a consistent and profitable 
regenerative  supply chain, build economic resilience, and 

Increase the percentage of children and families with 
access to healthy food. 



Production and Efficiencies Increase When Farmers Share Markets 

Taos Community Farms – 150 Members  - 15 Farms Working Together





Local Farmer Ray Lopez grew 7,000 lb of squash. 
Winter squash can be stored all winter and 
eaten through March.





Regenerative 
Agriculture

Rancher/Farmer 
Co-op

Regenerative 
Market    

Schools, CSA, 
Farm Market

Farm to Family 

Regenerative  
Health      

School lunches, 
Senior Meals, 
Local Food for 
Local People

REGENERATIVE 
AGRICULTURE 

ECONOMY    
Farm to 

Community 
Project

Regenerative 
Agriculture 
Education 

School Gardens 
& Classes, New 
Farmer Interns

https://notforgottenoutreach.org/vetcorps/

