





Gil Viigil irrigates a field at Tesugque Pueblo. © Seth Roffiman

of gardening as a way to come to know what is important in life, individually

and communally.

Plants such as corn, beans and squash have been given a special place in Pueb-
lo Indian traditions. Stories of the origin of corn are connected to the origin
of Pueblo people themselves. As has been stated many times, for Pueblo
people, corn, in a metaphoric symbol for human life, represents relationship to

nature and the expression of a deeply embedded sense of caring for life.

Traditions of farming are still strong in some Pueblo communities. In others,
traditions lie dormant as a result of the interplay of historical, economic and
socio-cultural factors whose cumulative effect has been to disconnect a whole
generation of Pueblo people from their gardening roots, traditional foods and
nutritional health.

A natural place to begin the regeneration of the Pueblo gardening tradition is
through the creation of Pueblo teaching gardens. There is the natural incli-
nation on the part of many young Pueblo people to bring forward their best
qualities when gardening or just being in nature. The garden becomes not only
a place to watch plants grow, but a direct way for young people to participate
in a greater circle of life. As young people work the soil, plant seeds, nurture
seedlings and harvest crops, they experience the fuller development of their
“natural connections” and participate in the age-old Pueblo way of connecting
to place and living a healthy life.

PUEBLO FOODS: AN ENDURING TRADITION

Traditional uses of plants and animals by Puebloan peoples present at once

a unique and highly representative case study of indigenous dietary forms.
Pueblos today represent all of the stages of indigenous use of plants and
animals, extending from the Paleo-Indian hunters of 8,000 to 15,000 years

ago through the hunter-gatherer phase, then through the agricultural phase to
the present phase of transition to modern dietary habits. The Pueblo story of
traditional foods is also representative of the dilemma of the forces of cultural
assimilation and cultural preservation working simultaneously in the modern
context of Pueblo communities. The Pueblos have adapted the foods of many
traditions into the context of Pueblo life through a selective process that has
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categorized foods as traditional, Spanish and American.
These categories are very much in line with the historical

introduction of these foods to Pueblo communities.

Traditional foods have long been a central form of
Pueblo peoples’ life and tradition. Pueblo foods con-
nect Pueblo people to their land, community and to a
hunting-gathering and agricultural way of life that has
sustained them through a 10,000-year history of relation-
ship in the Southwest. Only within the last few genera-
tions has this “way” of traditional food use begun to give
way to significant changes. As is true of other Indige-
nous peoples, with these significant changes in food and
lifestyle have come significant incidence of diet-related

illness and all the inherent social consequences.

Some important questions include how changes from
traditional diets have affected Pueblo health and what are
some of the ways Pueblo people may be assisted in their
efforts to revitalize their traditional diets and relationship
with food.

Traditional Pueblo foods ate not only a matter of
tradition as a source of historic survival; they are also a
sacrament and in and of themselves a representation of
the sacred. Symbolic foods such as corn have a central place in Pueblo traditions. Corn is a part of all

aspects of Pueblo social and ceremonial life.

“Corn is who we are,” a phrase used by some Pueblo elders, captures the sentiment and relationship
Pueblo people have with regard to corn. As a Pueblo elder relates, “Ever since our emergence from
the underworld, corn has had a very special meaning to Pueblo people. We use it in our ceremonies.
We use it to live, we use it to feed our animals; we start with it; we end up with it. We give thanks to

our creator for its existence.” (Dasheno, 1994.)

In Pueblo tradition, corn is a symbolic representation of a whole complex of agricultural and
gathered foods that have been a part of Puebloan adaptation to the southwestern environment. The
Pueblo relationship to corn embodies a long history of adaptation of plants as food resources. The
Pueblo symbolization of corn, along with that of deer, elk, buffalo and other wild game, represent
the twofold foundation of traditional subsistence on plant and animal life. This primal relationship to
plants and animals is celebrated in planting, harvesting and rain-bringing dances associated with corn
and various animal dances that are performed in conjunction with the yearly cycle of the ceremonial
calendar. Such activities commemorate these essential Pueblo relationships in ways that perpetuate key
understandings about the use and preservation of these life-giving foods.

In ancient times these plant and animal foods included almost everything edible in the southwestern
environment. Excavations at various Paleo-Indian, archaic and basket-maker sites reveal a wide range
of species of plants and animals used by Puebloan ancestors.

Bat Cave excavations in the Mogollon region of southwestern New Mexico reveal 61 species of plants
and over 1,600 identifiable animal bones. Besides eatly forms of corn, the gathered plants included
varieties of grasses and seeds, prickly pear, cacti, yucca, pifion, mountain sheep, deer, pronghorn, ante-
lope and elk. The bones of small animals found include kangaroo rats, pocket mice, dog, wolf, coyote,
rabbits, porcupine, badger, woodrat and pocket gopher, to name only a few.

Bat Cave findings are reflective of what has been termed the “Lakeshore Ecology Phase” dating
8,000 to 10,000 years ago during the beginning of the transition of Southwest Indian populations,
from hunter-gatherer cultures to agriculturalists. Bat Cave is an example of settlements established by
glacial lakes at the end of the last Ice Age. These ancient lakes provided fish, aquatic insects and va-
rieties of edible plants as food sources for Indian populations of that time as well as excellent soil for
planting. It is estimated that well over 600 species of plants, animals and insects may have been used
by southwestern Indian groups in this area alone. (Ebeling, p. 456 and p. 461.)

A list of the most common wild plants used by Puebloan peoples would include pifion, juniper
berries, cattail, mesquite, Indian rice grass, sedge, wild onion, sego lily, agave, yucca, cottonwood,



Top: Farming at San Lldefonso Pueblo
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mulberry, juniper, mistletoe,
wild rhubarb, goose fat, salt
bush, amaranth, pokeweed,
chickweed, purslane, bar-
berry, desert plume, pepper
grass, watercress, Rocky
Mountain bee plant, tansy
mustard, gooseberry, currant,
wild rose hips, thimbleberry,
chokecherry, service berry,
cat claw, milk vetch, desert
mallow, canyon grape, bee
balm, puccoon, dog bane,
milkweed, snakeweed, buffalo
gourd, plantain, devil’s claw,
wild potato, cut leaf night-
shade, green thread, sunflow-
er, rabbit brush, sagebrush,
prickly lettuce, marsh elder
and chicory.

This is by no means an
exhaustive list but is, none-
theless, representative of the
diversity of wild edible plants

consistently gathered by Puebloan peoples. Gathered plants such as these combined

with the varieties of cultivated corn, beans, squash and, later on, chiles, to form the

foundation of traditional plant foods.

Traditional foods of the Pueblos also form the foundation for the distinct physiology that
evolved among Pueblo people as a result of their adaptation to this unique diet. And, indeed, in-
digenous peoples’ physiology and physical characteristics were largely a subset of the nutritional
characteristics of their diets. The historic differences in physical appearance between Indigenous
groups residing in different regions and subsisting on different diets were quite apparent. This is
to say that there was a characteristic Pueblo physique that was distinct from a Lakota physique
that was in turn distinct from a Tlingit or Iroquois physique.

Historically, Puebloans tended to be small to medium in size, sinewy, small muscled and small
boned. The Puebloan physique contrasted with that of the Plains Lakota, who tended to be
characteristically tall, long-muscled and long-boned as is typical of aboriginal herdsmen around
the world. The point here is that nutrition influences physiques of Indian people, and physiques
varied from region to region based largely on the types of food that were traditionally eaten. As
both Pueblos and Lakota people transitioned to modern diets, their characteristic physiques also

began to change. This process continues in today’s Pueblo children.

While physical characteristics and their changes can be seen and recorded, physiological changes,
on the other hand, are more difficult to track and are noticed only after they become symptom-
atic. Current tendencies of Puebloan people toward diabetes, heart disease and obesity may, in
this context, be said to be symptomatic.

Biologically, desert and semi-desert peoples have adapted to feast and famine cycles character-
istic of desert ecologies. It is logical to assume that the physiology of desert- and semi-desert
peoples evolved to meet the challenges of their environments. When their lifestyles change
dramatically, so does their relative health.

“NIH (National Institute of Health) researchers have long postulated that a developed ‘thrifty
gene’ may be at work, a genetic change that allowed the first inhabitants of North America to
adapt to ‘feast or famine’ conditions before European colonization. According to this theory,
the availability of water and food was inconsistent and led Native Americans to store food in
extra fat cells for later use... storing calories as fat enabled the tribes to survive famines, resulting
in increased insulin secretion. Developed over centuries, this pattern has resulted in a high level
of obesity among Indians today, because of high glucose levels and ineffective use of insulin.”

(Higgins, 1991.)

The above excerpt refers to recent studies done among the Pima. Like the Pima/Papago peo-
ples of Arizona, Puebloan peoples of New Mexico and Arizona shatre not only a predisposition
to diabetes but similar cultural and political challenges such as marginalization and poverty,
which also add the reliance on “#he poor man’s diet” as the highly refined, processed, salt/sug-
ar-filled modern diet is sometimes called.

The transition from the traditional diet to the modern (poor man’) diet and lifestyle provides
the broad-based context for the dramatic change in Pueblo health. Education about the reasons
for this change also sheds light on the reasons for poor health now being experienced by Pueblo
people. This transition has a history that must be understood and must be taught about if real
and sustained progress is to be made in addressing the compendium of health problems such

as diabetes. How did Puebloans and other tribes come to adopt the “poor man’s diet,” and for
some contemporary Pueblos, how can they once again have the opportunity to revitalize their
traditional diets as part of their everyday life? These interrelated questions form the foundation
for the next segment of this chapter.

INTRODUCTION OF FOODS, DIETARY CHOICES AND NUTRITIONAL
EDUCATION IN PUEBLOAN COMMUNITIES

Food is central to Pueblo communal thought and traditions. Traditionally, every aspect of the
gathering, cultivation and sharing of food is steeped in ritual and meaning. In earlier days, the
whole of every Pueblo community was intimately tied to securing “food” in some form. As
such, food figured in every important traditional education process in Pueblo communities. For
instance, young would-be farmers were traditionally taught in formal and informal ways every-
thing they needed to know about planting corn and other traditional Pueblo food staples such
as squash, beans, pumpkin, melons and chile. Young Pueblo women were traditionally taught
all aspects of food preparation—from grinding corn to baking bread to preparing varieties of
meats and stews. This metaphoric and practical relationship to food in turn extended to Pueblo
art forms, dance, music, land use and tenure, social organization and wotld view. Pueblo pottery,

for instance, is imbued with symbolic meaning from its very conception, through its production,
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and into its use as a utilitarian container of
food. The meaning of pottery as a contain-
er of life connected to the sacredness of
food is a traditional expression of Pueblo
understanding of relationship to the sourc-
es of life. “Corn is who we are,” therefore
has a literal as well as metaphoric meaning
in Pueblo history and tradition.

Corn, beans, squash and chile in their
various forms combined with gathered
foods and wild meats comprised the tra-
ditional Pre-Columbian Pueblo diet. With
the coming of the Spanish in the mid-late
1500s, extensive additions were made to
the foundational diet. Being agriculturalists,
the Pueblos accepted many new foods and
plants appropriate to Pueblo tastes and the

environmental conditions of their home-

lands. Pueblos learned to eat beef, mutton,

chicken, pork and vatious forms of fruits

Taos Pueblo blue corn and blue corn bread

© Seth Roffman

such as apples, pears and grapes. They also
learned to grow and use various new crops
such as wheat and herbs such as anise. Yet,
in spite of new introduced foods, Puebloans continued to rely on their traditional cultivated

foods as their staples.

When the Santa Fe Trail was opened in the early 1800s, new foods such as coffee, cane sugar
and rock salt were introduced to Puebloans for the first time. This was the beginning of the
Pueblo transition to the Western diet. But even this was a gradual process, largely based on
availability of “American Foods.” Puebloans remained essentially an agricultural society still
utilizing their traditional foods until the late 1920s. It was in the 1920s that the railroads arrived
in New Mexico and brought with them the full impact of American society and American
diets to Pueblo communities. Changes accelerated after World War 11 as many Pueblo men
returned from the military assimilated to many American ways and American foods. After
World War II, there was added economic pressure to become more wage-work oriented. This
trend had a direct effect on Pueblo agricultural lifestyles. Literally, within two generations,
Pueblo communities moved from self-sustaining agriculturally based economies to wage-based
economies. The Pueblo generations after World War II adopted wage-work as the predomi-

nant means of economic sutrvival.

Economics has enormous influence, not only on lifestyle but also “food style.” As Pueblo
people increased their intake of processed foods, degenerative diseases also increased in direct
proportion. Beginning with tuberculosis and then evolving to include heart disease, stomach
disorders, obesity, diabetes and cancer, the portrait of deteriorating Pueblo health since the
carly 1920s has been dismal.

Changes in lifestyle and diet among the Pueblos mirror similar changes in other Indigenous
groups. Moving from the physicality of farming to the sedentary nature of most wage-work,
combined with the “poor man’s diet” and the “ethno-stress” of attempting to live in two
worlds are certainly all interrelated factors contributing to the relatively poor state of Pueblo
health today.

In all of this, education at various levels is a key to reversing the deterioration. Education of
those already afflicted is of coutse an obvious area of focus. However, chronic illness such

as diabetes evolves over time, and the best cure is prevention. An educational emphasis on
prevention necessarily begins with awareness, training in diet and nutrition. Awareness as a
wise consumer is the first step. Learning to create low sugar-, salt- and fat meals, implementing

exercise programs and community awareness are also helpful.
However, all such educational interventions fall short if the factors of revitalization of tra-

ditional diet and an understanding of physiological adaptation are not given serious consid-

eration. The revitalization of Indigenous gardens and sustainable gathering of wild foods,
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especially those which have protective qualities with regard to diabetes, need also be

encouraged.

Ultimately, the choice is that of Pueblo people themselves. By determining to recover
their original diets, lifestyle, the tradition of gardening and adopting new and more
healthy nutritional habits, Pueblo people can recover from the degenerative diseases of
the modern “poor man’s diet.” Such recovery will require a form of health education
that is culturally specific and that comes from the revitalization of Pueblo wisdom
regarding traditional diet and concept of health and wholeness. This can occur first by
introducing Pueblo youth to their own “food history.”” This introduction necessarily
begins from within Pueblo communities themselves and then extends to include appro-
priate historical and dietary education as a part of the curricula of schools that Pueblo
youth attend.

Next, Pueblo communities must consider the re-introduction or enhancement of
Puceblo farming at a “communal” level in ways that each community deems appro-
priate. This re-emphasis on communal farming creates a context in which important
understandings and orientations may be shared and practiced. Finally, it is important
for Pueblo communities, and the schools which serve their children, to find ways to

collaborate in the education of Pueblo children as it relates to health and nutrition.

Pueblo peoples, and their relationship to their traditional foods, embody the very
essence of Pueblo philosophy and ecological ethic. Pueblo people must respond anew
to the perennial question of “what is education for” from their own unique frames of
reference. Their collective answer to this ancient question carries with it consequences
that are more profound now than they have ever been in Pueblo history. There is an
old Pueblo saying that is often evoked when these sorts of crucial questions are posed.
Variably translated, the saying simply relates that it is time to go to “that place the peo-
ple talk about.” This is not only a physical place, but also a place of consciousness. It is
a place of soul and natural orientation. ll

Gregory Cajete, Ph.D. (Santa Clara Pueblo), is an anthor and
Sformer director of the Native American Studies program at

the University of New Mexico. He has pioneered reconciling
perspectives on Native science (with its emphasis on health and

wellness) and education.
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RED WILLOW, WATERSHED
AND CYCLES OF STEWARDSHIP

BY MONIKA NEULAND

Basketry in the Southwest predates pottery. The craft evolved through generations learning
about and working with plant materials. Along the Rio Grande and its tributaries, the cultural
practice of red willow basket weaving remains tied to seasonal observation and water move-
ment. Snowpack, drought, flood cycles, moisture, freeze, regrowth and erosion shape when

gathering can begin and whether it happens at all.

“The yan (Tewa for willow) is a historian of the winters,” said Jilli Oyenque, an Ohkay
Owingeh basket weaver. “The colder the winter, the darker the willow. After frost, leaves fall
from the willow. Its skin tightens along the rods. Cold deepens its red color.”

“The willow along the river is at its strongest during its female cycle,” Oyenque explained. “It
holds the banks of waterways during the earth’s wakening, when the waterways begin to flow
at greater capacity due to snowpack melt and spring rains. I was taught that, during that time, it
is working, and to not harvest, to give the yan respect.”

“I learned to weave on the floor. I tell people it
15 Tewa yoga.” — Jilli Oyenque

“People want to come into class and have the materials provided,” she said. “Not trek about
for an entire day to gather.” Students must learn the willow’s cycles and how to move through
cold, wet winter conditions, she said. Harvest begins only after hard freeze, when the plants

have gone dormant.

Gathering areas are tended over years of careful stewardship to regenerate the plants for
future use. This requires recognizing new shoots and selecting usable rods. “To sustain good
growth, I trim from the bottom, never topping the plants.” Oyenque said. “If a plant is very
thick, I trim it so that it does not get overly large and overgrown.”

She has returned to some gathering areas for 26 years. Apprentices follow and observe. “My
gathering is a solitary effort. I bring someone along for safety, but nothing is required of them
except to be present. I enter the area and say a prayer of thanks and just put my head down to

gather.” Oyenque described hearing water, birds and wildlife while constantly remaining aware

of her surroundings.

held together.

Oyenque’s work reflects a
long history of teaching
and stewardship in the
Rio Grande corridor. “1
learned to weave on the
floor,” she said. “People
always comment on the
way I sit. I tell them it is

Tewa yoga.”

In 2009, she participat-
ed in the Los Luceros
Basketmakers Gathering,
organized through the
New Mexico Arts Folk
Arts Program. That event
brought together weavers
from tribes and pueblos
across New Mexico. They
discussed how they gather
materials, exchanged tech-
niques and talked about
how weaving knowledge
could be passed on to fu-

ture generations. For years,
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she has also attended an annual event at the

Bundles of rods are tied and Heard Museum in Phoenix, Atizona, whete

laid along the return path. basket makers from across the Southwest
They are carried home and teach, exchange ideas, and publicly demon-

allowed to rest for several days strate their work.
before weaving begins. What
returns from the riverbanks is This spring, Oyenque returned to Los Luceros
Historic Site near Alcalde as one of the
featured lineage holders at the Northern Rio
Grande National Heritage Area Cultures and

Creators Festival. She presented both tradi-

carried directly into daily life. It

is often closely tied to utilitar-

ian uses, such as for carrying,

Oyenque with red
willow branches

storage and food. A basket

remains close to the body and tional basket forms and red willow animal

close to nourishment. figures inspired by ancestral Pueblo art.

The weaving of these baskets As water levels decline across New Mexico, the willow continues to record

demonstrates sophisticated drought, freeze, flood and recovery. In that way, the river remains inside the

systems of structure and ob- basket. ““The willow has become shorter from the time I began weaving,”

servation. Rods move over and  Oyenque said. “What was once 10- to 12-feet tall is now four to six feet. Our

under one another. Tension, seasons are drier, and the heat is increasing. In drought seasons I have not

spacing, flexibility, compres- gathered, so that the animals have nourishment.” [l

sion and patterns gradually

emerge, mimicking the way

Monika Neuland is director of development and programs for the Rio Grande National

vegetation along the water’s i
Heritage Area.

edge—willow, roots, brush,

Jilli Oyengue, a basketweaver from the Pueblo
of Obkay Owingeb

flood debris and regrowth—is
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: Museum, it is now the headline program of the IPCC’ 50th anniversary celebration.
Grounded 1n Clay

The Indian Pueblo Cultural Center, founded by the 19 pueblos of New Mexico, was designed to
remind visitors that the lands from which this pottery comes hold deep history. Once the site of

- T he Spl r 1t O f P U.Cblo POtth y the Albuquerque Indian School and within the unceded homelands of the Tiwa people, today the

IPCC and the 19 Pueblos District is a vibrant hub for Pueblo expression and community. ll

Indian Pueblo Cultural Center, Albnguergne
THROUGH FEBRUARY 21, 2027

Grounded in Clay — The Spirit of Pueblo Pottery is a landmark exhibition at the Indian
Pueblo Cultural Center (IPCC) that honors the ancestors and uplifts the enduring
strength, creativity and sovereignty of Pueblo people. The exhibition brings for-

ward contemporary Pueblo voices to reclaim and recontextualize historic pottery
from Pueblo communities, centering Indigenous knowledge, traditions and lived
experience. More than 100 historical and contemporary works celebrate Pueblo

pots as vessels that carry community-based knowledge and personal experience.

For centuries, Pueblo pottery has served not only as an utilitarian art form but also
as a powerfully intangible element that sits at the very heart of Pueblo cultures.
Whether it exists in the forefront of one person’s life or remains a gentle hum in
the background of another, pottery and the clay from which it is born is reflected
throughout the origins, histories and homes of Pueblo families and communities.
Pueblo pottery vibrates with the stories and experiences of those who made them,
as well as the many people who have become a part of their history. This exhibi-
tion is a rare opportunity to explore these intrinsic relationships and stories from

a first-person perspective. Recognizing the diverse viewpoints and multitude of
stories held within and on the walls of these vessels, Grounded in Clay highlights

just some of the thousands of stories that they contain.

Pueblo pottery is imbued with symbol-

1 meaning from its very conception,
through its production and into its use
as a utilitarian container of food. The
meaning of pottery as a container of life
connected to the sacredness of food is a
traditional expression of Pueblo under-
standing of relationship to the sources

of life. — Gregory Cajete, Ph.D. S s GFrregH [():EE)\Y

“ LW 2
The exhibition is being presented by the IPCC in partnership with the School for i s‘.‘ HE A I EOT TERY

Advanced Research (SAR) and the Vilcek Foundation. It was curated by the Pueb-
lo Pottery Collective, a group of more than 60 individuals from Pueblo communi-
ties throughout the Southwest. The collective includes potters, designers and other

artists, as well as writers, poets, community leaders and museum professionals. A

small number of non-Pueblo museum professionals worked as facilitators and
writers for this project, and are also part of the collective.

The IPCC’s presentation of Grounded in Clay also celebrates and emphasizes the
importance of water through dark blue and light turquoise gallery colors.

In February, curators, IPCC staff and museum visitors gathered to celebrate
Grounded in Clay’s return to the Southwest after a four-year national tour. After
visiting the Museum of Indian Arts & Culture, the Metropolitan Museum of Art,
the Vilcek Foundation, Museum of Fine Arts, Houston, and the Saint Louis Art

Photos shot at the opening of “Grounded in Clay”
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| AM CLAY: ACOMA LIFE IN FIGURES

FIGURATIVE POTTERY TRADITION
OF ACOMA PUEBLO

Museum of International Folk Art, Santa Fe
THROUGH NOV. 30

The Museum of International Folk Art (MOIFA) is currently presenting I Am
Clay: Acoma Life in Figures, a community-curated exhibition that explores the rich
tradition of figurative pottery from Acoma Pueblo. The exhibition highlights the
creativity, resilience and artistic innovation of Acoma potters through more than
120 works from the museum’s collection alongside significant loans from regional
institutions and
private collections.

I Am Clay is the
first exhibition
devoted exclusive-
ly to the figurative
pottery of Acoma
Pueblo, one of
the oldest contin-
uously inhabited
communities in
the United States.
While Acoma
pottery is widely
celebrated for

its thin-walled
traditional forms

FROM THE INDIAN PUEBLO
CULTURAL CENTER

As the Indian Pueb-

lo Cultural Center

Indian Pueblo kit 50 an-
Cultural Center  niversary, we honor

the foresight of our
founders and the
enduring leadership
of the 19 Pueblos
who have carried this vision forward for five decades. Rooted in shared
values and a profound respect for our Pueblo culture, IPCC stands as a
place of learning, pride and connection where our history is preserved,
our present is celebrated and our future is shaped.

Gateway to Pueblo Culture since 1976

Situated on the former grounds of the Albuquerque Indian School, our
campus represents far more than a physical space. It embodies a collec-
tive commitment to stewardship, the expression of Pueblo values, and

the creation of a lasting legacy. Today, that vision continues to grow: The
IPCC campus is evolving into a globally recognized cultural and economic
corridor dedicated to preserving, sharing and celebrating Pueblo cul-

ture. In doing so, it strengthens IPCC’s role as a premier destination for
cultural tourism, education and meaningful exchange, welcoming Pueblo
communities and visitors from around the world.

To commemorate this milestone year, IPCC has created a special 50th
Anniversary logo. The design retains the familiar look of the IPCC logo
with the Avanyu [Pueblo water serpent] and names of the 19 Pueblos
encircling Avanyu to represent unity and collective strength. The border
draws inspiration from Pueblo pottery designs—many of which can be
seen in the museum—and incorporates turquoise, a traditional Pueblo
color, adding a vibrant and meaningful element to the anniversary design.

with fine-line painting and geometric designs, this exhibition expands the narrative to foreground
human and animal figures as well as scenes of everyday life. These works reveal the ways artists
have responded to family traditions, economic realities, the influence of tourism and ongoing
artistic innovation.

Curated by Acoma potters Prudy Correa, Claudia Mitchell, Marilyn Ray and Maria “Lilly” Salva-
dor, alongside cultural consultant and guest curator Brian Vallo, the exhibition centers Indigenous
knowledge, lived experience and artistic voice. Through artist-written texts, filmed interviews,

a gallery guide and newly commissioned works, I 4w Clay emphasizes self-representation and
storytelling. “For generations, Acoma potters have been guided by the clay mother, molding and
shaping her into the form that she chooses to become,” said Vallo.

The exhibition is MOIFA’s contribution to Handwork 2026, a nationwide initiative organized by
Craft in America to commemorate the 250th anniversary of the founding of the United States.
The initiative secks to highlight often overlooked stories of American craft, including Indigenous
art.

“I Am Clay recognizes the depth and innovation within Acoma figurative pottery, a genre that
has often been overlooked in broader conversations about Pueblo ceramics,” said Laura Addison,
curator of North American & European Collections at MOIFA. “These works carry stories of
family, community, adaptation
and creativity, reflecting how
Acoma artists have continu-
ally shaped tradition while re-
sponding to changing worlds.”

Following its presentation in
Santa Fe, I Am Clay: Acoma Life
in Figures will travel to Haak’u
Museum at Acoma Pueblo,
where it will open in February
2027. 1

Brian Vallo (Acoma Pueblo) at the third Pueblo Convocation

STATE AWARDS $92.9 MILLION
TO NEW MEXICO TRIBAL COMMUNITIES

Funding for critical water, wastewater, road, broadband
and infrastructure

The New Mexico Tribal Infrastructure Fund Board has announced $92.9 million in awards for
transformational infrastructure projects across New Mexico that will enhance quality of life for tribal
communities and benefit surrounding communities. The projects address critical water quality concerns
including arsenic and radionuclide contamination. They will support healthcare and wellness facilities,
public safety infrastructure, educational facilities, roads, community centers and government buildings.

Pojoaque Pueblo, Santo Domingo Pueblo, San Ildefonso Pueblo, Sandia Pueblo, Isleta Pueblo, Santa
Clara Pueblo, Zuni Pueblo, Fort Sill Apache, Jemez Pueblo, San Felipe Pueblo, and multiple chapters of
the Navajo Nation all received awards this cycle.

“These awards reflect investment in infrastructure projects tribal communities have identified as critical
to public health, safety and long-term sustainability,” said New Mexico Indian Affairs Secretary Josett
Monette. “Since 20006, the fund has awarded nearly $419 million for more than 363 projects across
New Mexico.”

The funding comes from state appropriations and severance tax bond allocations authorized by the
Legislature. Funding recommendations are evaluated through a competitive review process led by the
Tribal Infrastructure Fund Board, which includes tribal and state representatives.

This year’s awards fund 23 projects including:

* $2,5006,725 for Pojoaque Pueblo Wellness Center renovations to restore health services, including
reopening the center’s pool, which served more than 800 people each month from the pueblo and
surrounding communities.

* $13,939,000 for the Sandia Pueblo Health Care Facility expansion, increasing access to comprehen-
sive health care services. This project will modernize and enhance the 30-year-old facility that provides
medical, dental, behavioral health, pharmaceutical, diagnostic and preventive care services.

* $24,005,300 for multiple Navajo Nation chapters, supporting seven water infrastructure projects,
improvements to aging and deteriorating water systems, expanding access to safe and reliable potable
water, reducing the necessity of hauling water for rural families.
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Indigenous Solutions: Culture as
Economic Development Strategy

BY DEBORAH TORRES

For generations, Indigenous communities have carried forward knowledge systems
that have sustained people, places and traditions through periods of tremendous
change. Today, those same knowledge systems are helping shape innovative solutions
to some of the most pressing economic and social challenges facing Native commu-

nities.

Across New Mexico and throughout Indian Country, Indigenous leaders are demon-
strating that economic development does not require communities to abandon their

cultural values. Instead, many of the most successful initiatives are rooted in culture

itself.

Too often, economic development has been measured solely through traditional
metrics such as jobs created, buildings constructed or dollars invested. While these
indicators remain important, Indigenous communities frequently define success
more broadly—considering the health of families, the preservation of language, the
continuation of cultural practices, stewardship of land and water, and opportunities

for future generations.

This perspective is creating a different model of development. Native-owned busi-
nesses are increasingly serving as examples of how entrepreneurship can strengthen
both economies and communities. Artists, farmers, guides, educators, food producers,
technology innovators and small business owners are building enterprises that create

revenue while also preserving cultural knowledge and supporting local traditions.

Entrepreneurship can strengthen both
economiies and communities.

Tourism provides one example. Visitors to New Mexico are increasingly seeking
meaningful experiences that connect them to the people, cultures and histories of the
places they visit. Indigenous-led cultural tourism offers opportunities for authentic
engagement while ensuring that Native communities maintain ownership of their

stories, perspectives and cultural resources.

When developed thoughtfully, these experiences create economic opportunities for
artists, guides, entrepreneurs and communities while fostering greater understanding
among visitors. More importantly, Indigenous-led tourism allows Native people to tell
their own stories rather than having others tell those stories for them.

Education is another area where Indigenous solutions are making an impact. Pro-
grams that connect youth with language, cultural knowledge, traditional practices,
entrepreneurship and leadership development are helping prepare the next generation
while reinforcing cultural identity. These efforts demonstrate that cultural preserva-
tion and economic advancement are not competing priorities—they are complemen-

tary investments in community resilience.

Collaboration is also emerging as a powerful Indigenous solution. Tribal govern-

ments, Native entrepreneurs, nonprofits, educational institutions, municipalities and

Values that have guided Native commu-
nities for centuries: respect, reciprocity,
stewardship, commmunity and relationship

GREENFIRETIMES.COM JULY/AUGUST 2026

Deborah Torres (third from left) with Native women entreprenenrs

Many of the most successful initiatives are
rooted in culture itself.

private-sector partners are increasingly working together to create pathways for business
development, workforce training, resource access and community investment. These
partnerships recognize that long-term success requires shared responsibility and mutual

respect.

Yet significant challenges remain. Many Indigenous communities continue to face
barriers related to infrastructure, access to capital, broadband connectivity, workforce
development and historical inequities. Recognizing these realities strengthens the case
for Indigenous-led solutions by highlighting the importance of investments that are
designed with communities rather than imposed upon them.

Perhaps the greatest lesson Indigenous communities offer is that sustainable devel-
opment must be grounded in relationship—relationship to people, place, culture and

future generations.
As communities across the country search for solutions to economic uncertainty, work-

force challenges and cultural disconnection, Indigenous approaches provide valuable

insight. They remind us that prosperity is not simply about growth. It is about balance.

Indigenous-led cultural tourism ensures
that Native commmunities maintain
ownership of their stories, perspectives
and cultural resources.

It is about responsibility. And it is about ensuring that progress benefits both present

and future generations.

The most powerful Indigenous solutions are not new. They are rooted in values that
have guided Native communities for centuries: respect, reciprocity, stewardship, com-

munity and relationship.

Those values continue to offer a path forward—not only for Indigenous communities,
but for all of us. By recognizing culture as an asset rather than an obstacle to develop-
ment, policymakers, business leaders and community partners can help create econo-

mies that are not only stronger, but more inclusive, resilient and sustainable. ll

Deborab Torres is a Native-led tourism professional and co-founder with her husband, Elmer Torres,
of Passport to Pueblo Country, dedicated to authentic, community-centered Pueblo tourism in New
Mexcico. 505-301-3956, WWW.PASSPORTTOPUEBLOCOUNTRY.COM




WHAT’S GOING ON
ALBUQUERQUE / Oanline

JULY 14

HEALTHY BEVERAGE SUMMIT

Indian Pueblo Cultural Center, 2401 12th St. NW

Youth leaders, educators, researchers and community changemakers uplift
Native perspectives that support healthy beverage choices and positive
health outcomes for Native communities. $150. Youth & elder rates
available. NB3FOUNDATION.ORG/HEALTHY-BEVERAGE-SUMMIT

JULY 15, 10 AM-2 PM
14TH ANNUAL JOB FAIR

Rio Grande High School, 2300 Arenal Rd. SW
126 employers have been featured. Presented by Sen. Michael Padilla.

JULY 18, 9 AM-5 PM

YOUTH ART MARKET

Indian Pueblo Cultural Center

Young Pueblo artists showcase traditional art techniques. INDIANPUEBLO.
ORG

JULY 18, 3-5 PM EXHIBIT OPENING

CULTIVATING LIFE: AGRICULTURE IN THE SO. VALLEY
Gutiérrez-Hubbell House
HTTPS://AMPCONCERTS.ORG/EVENT/462434/CULTIVATING-LIFE-
AGRICULTURE-IN-THE-SOUTH-VALLEY

JULY 18, 5-10 PM

ROUTE 66 SUMMERFEST

Nob Hill

A tribute to a century of travel along Route 66. Four stages. Music, food,
classic cars, artisan vendors. HTTPS://TINYURL.COM/YC4XMEKD

AUG. 29, 5:30-9 PM

IPCC GALA 2026

Indian Pueblo Cultural Center

Celebrating the IPCC’s 50th anniversary. Gather in community, honor
Pueblo voices and support the ongoing work of cultural preservation and
education. $175. INDIANPUEBLO.ORG

SEPT. 2-3

GOVERNOR’S CONFERENCE ON ECONOMIC DEVELOPMENT
Isleta Resort & Casino

Priority topics: workforce development, economic diversification,
entrepreneurship, energy, infrastructure, leadership development,
community growth strategies and emerging economic trends. NMIDEA@
NEWMEXICOIDEA.ORG

SEPT. 17-19

38TH ANNUAL GREAT MINDS IN STEM CONFERENCE
Albungnerque Convention Center

GMIS inspires and supports students and professionals—especially

from underserved communities—to build a diverse and inclusive STEM
workforce. Hosted by the Hispano Chamber of Commerce. Info: 323-791-
9295

SEPT. 19

NM SCIENCE TEACHERS ASSOCIATION

Fall conference. Bridging cultures and communities with STEM learning,
WWW.NMSTA2026.COM

SEPT. 19, 4 PM

SOMOS ALBUQUERQUE

National Hispanic Cultural Center, 1701 4th St. SW

Indoor and outdoor festival featuring local artists, performers, makers and
community alongside national music headliners. $24.95. HTTPS://WWW.

EVENTBRITE.COM/

THROUGH MAY 31, 2028

COILING KIN: THE LIFE OF PUEBLO POTTERY

Mascwell Museum of Anthropology, 500 University Blvd. NE

23 potters from 14 pueblos selected 70 works from the permanent
collection. A deep reflection of clay in Pueblo life. Presented in the round
with audio-visual materials. MAXWELLMUSEUM.UNM.EDU

TUES.-SUN. 9 AM-5 PM

“ONLY IN ALBUQUERQUE”

Albuguerque Musenm, 2000 Mountain Rd. NW

Permanent exhibit told through four galleries: Spirited, Courageous,
Resourceful and Innovative. Hundreds of the city’s beloved artifacts
are featured. $3—$6., Free Sun., 9 am—1 pm. CABQ.GOV/ARTSCULTURE

ALBUQUERQUE-MUSEUM

TUES.-SUN. 9 AM-4 PM

INDIAN PUEBLO CULTURAL CENTER

“Gateway to the 19 Pueblos of N.M.” Through Feb. 21, 2027: “Grounded in Clay: The Spirit of
Pueblo Pottery.” Special 50th anniversary programming. Cultural dances, restaurant. $12/$10/
children under 5 free. 505-843-7270, INDIANPUEBLO.ORG

TUES.-SAT. 10 AM-4 ON

MAXWELL MUSEUM OF ANTHROPOLOGY

500 University Blvd. NE

“People of the Southwest” permanent exhibition celebrates the cultural history of the SW,
especially the close relationship people have had with the land. Free admission. 505-277-4405,
HTTPS://MAXWELLMUSEUM.UNM.EDU

TUES.-SUNDAY, 10 AM-4 PM

NUCLEAR PAST AND FUTURE: ART IN ACTION

National Hispanic Cultural Center, 1701 Fourth St. NW

Exhibit explores NM’s nuclear legacy. $3-86. Through Jan. 24, 2027. NHCCNM.ORG

NM MUSEUM OF NATURAL HISTORY AND SCIENCE
1801 Mountain Rd. NW

Reopened after seven months of renovations. 505-841-2800, NMNATURALHISTORY.ORG

RESILIENT FUTURES INITIATIVE

Dangerous heat, pollution and natural disasters affect all New Mexicans, especially frontline
communities. This initiative, facilitated by the City of ABQ’s (CABQ) Sustainability Office, is
an effort to future-proof communities in Central NM. RESILIENTFUTURESNM.ORG

SANTA FE / Online

JULY 9, 6-8 PM

CLIMATE RISK, INSURANCE AND THE FUTURE OF HOMEOWNERSHIP IN THE
SOUTHWEST

SF Farmers’ Marfket Pavilion

Homewise livability speaker series conversation with environmental economist Judson
Boomhower. Free. MBENCOMO@HOMEWISE.ORG

JULY 9, 6-7 PM

RIVER TALKS 2026

Iconik Red, 1366 Cerrillos Rd.

UNM Research in the SF Watershed. Dr. Alex Webster of the UNM Biology Dept will explain
how scientific studies are transforming water resource management and ecosystem health.
Sponsored by The RainCatcher.

JULY 14,6 PM

BOOK PRESENTATION

Collected Works Bookstore, 202 Galisteo S't.

Maceo Carrillo Martinet, author of Healing the Land Teaches Us Who We Are: How
Indigenous Resistance Can Restore the Earth, Recover Community and Create Sustainable

Futures. COLLECTEDWORKSBOOKSTORE.COM/EVENTS

JULY 16-19

WATER/WIND/WISDOM

Synergia Ranch Conference. Inspiring Regenerative Solutions to Desertification. Keynotes
by Jan-Willem Jansens, James and Joyce Skeet and Amanda Bramble. HTTPS://IE-WATER-
CONFERENCE-2026.VERCEL.APP

JULY 18, 9 AM-1 PM

NATIVE HEALTH RESOURCE FAIR

SF Indigenons Center, 1420 Cerrillos Rd.

Connect with local organizations, community resources, learn about wellness and
prevention and receive support for your health needs. Free. 505-660-4210, www.
SANTAFEINDIGENOUSCENTER.ORG/HOME

JULY 23, 6 PM

BOOK PRESENTATION

Collected Works Bookstore

Acclaimed agrarian activist and ethnobotanist Gary Nabhan, author of Water in the Desert.
COLLECTEDWORKSBOOKSTORE.COM/EVENTS

JULY 28, 4-8:30 PM

REPLANTING THE FUTURE: REGENERATIVE AGRICULTURE IN NM

Christ Church ST, 1213 Don Gaspar Ave.

Creative S — Beyond Profit. An evening of inspiring conversations, community connections
and practical solutions. Tickets: https://Inkd/dpT4KdPu

AUGUST 7-9

TRANSFORMATION & HEALING CONFERENCE

New Earth Institute of Southwestern College, 3960 San Felipe Rd. and Online
“Navigating Modern Chaos: Integrating Ancient Wisdom, Somatic Healing and Creative
Practices.” NEWEARTHINSTITUTE@SWC.EDU
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AUGUST 7-23

DICHOS EN NICHOS

Teatro Paraguas, 3205 Calle Marie

A new play from the heart of 1950s northern NM by Sage Vogel. Fri & Sat 7 pmy;
Sundays 2 pm. 505-424-1601, TEATROPARAGUAS@GMAIL.COM

AUGUST 9, 5-6 PM

“EL AGUA ES VIDA!”

The Lensic Performing Arts Center

Youth-led intergenerational performance of acequia traditions of northern NM. VIP
Celebration, 6:30—-8:30 pm at the Eldorado Hotel. Tickets: https://lensic.org/events/,
MOVINGARTSESPANOLA.ORG

AUGUST 14

INDIGENOUS WAYS FESTIVAL

SE Railyard Water Tower

Music, art, culture, storytelling festival presented with Lensic360. HTTPS://WWW.
INDIGENOUSWAYS.ORG

AUGUST 14-JAN. 3, 2027

STATES OF EROSION: RESHAPING AND RECLAIMING

LALA Museun of Contemporary Native Arts, 108 Cathedral Pl.

Exploration of contemporary Indigenous art from Canada and the U.S., examining how
artists engage processes of erosion—material, cultural and political. HTTPS://IAIA.EDU
EVENT/STATES-OF-EROSION-RESHAPING-AND-RECLAIMING

AUGUST 15-16

SF INDIAN MARKET /FREE INDIAN MARKET

SF Plaza, Federal Courthouse grounds and surrounding streets. SWAIA.ORG,
FREEINDIANMARKET.ORG

THROUGH AUG. 19

QUERENCIA: FINDING ONE’S PLACE IN NATURE

He>H Arts, 662 1/2 Canyon Rd.

Retrospective of Jack Loeffler’s immersive soundscapes, photography and essays tracing
ecological thought and Indigenous ways of knowing, spanning decades of work rooted
in landscapes of the Southwest. WWW.H-AND-H.ORG

AUGUST 27, 9:30 AM-12:30 PM

SLOW FOOD SF 2026 FARM TOUR

Camino de Paz Montessori School and Farm, Santa Cruz, NM

See cows, goats, pastures, greenhouses, milking parlor, creamery and bakery. Taste
products. Learn how hands-on experiences are integrated with academics for students.
$44.52. SLOWFOODSANTAFE@GMAIL.COM

AUGUST 28-30

SANTA FE TRADFEST 2026

Bishop’s Ridge Camp and Retreat

Presented by Friends of Traditional Music. $25—$80. Under 18 free. SANTAFETRADFEST.
ORG

THROUGH SEPT. 7

INDIAN THEATER

SITE Santa Fe, 1606 Paseo de Peralta and TATA MoCNA, 108 Cathedral PL
“Native Performance, Art and Self-Determination since 1969.” Major exhibition
highlights performance as a foundational force in contemporary Native art. Free.
SITESANTAFE.ORG

SEPT. 9-11

SACRED ROOTS, SOVEREIGN FUTURES

Buffalo Thunder Resort, Pojoagne, N.M.

Tribal leaders, educators, families, advocates and community partners from across
Nations, pueblos and tribes of NM will come together to strengthen early childhood
systems. (@NewMexicoECECD

SEPT. 18-20

EARTH USA 2026

Scottish Rite Center

13th International Conference on Architecture & Construction with Earthen Materials.
Podium presentations, poster sessions, reception, tours. https://www.earthusa.org

SEPT. 27
INDIGENOUS WAYS RED ROAD POW wWOW
Santa Fe Rodeo Grounds

Song, dance and intergenerational connection. INDIGENOUSWAYS.ORG

THROUGH SEPTEMBER
MAKOWA: THE WORLDS ABOVE US
Museum of Indian Arts & Cultures

Exhibition exploring Indigenous relationships with the sky and how stories and sciences
speak to one another. WWW.INDIANARTSANDCULTURE.ORG

OCT. 3-DEC. 19, FRIDAYS. 8:30 AM-12:30 PM
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EV OPERATIONS BOOTCAMP

SE Commmunity College

Understanding hybrid and electric vehicle diagnostics, repair and safety.
Free to qualified NM residents. HTTPS://SFCCAUGUSOFT.NET, 505-428-1324,

CANDICE.MIRABAL@SFCC.EDU

OCT. 11-12, 9 AM-4:30 PM

INDIGENOUS PEOPLES DAY WEEKEND

Santa Fe Plaza

10/11: Gourd Dance. 10/12: Honoring Native Nations Powwow. Grand entry,
Parade of Nations. Gather in community. Hosted by the SF Indigenous Center. Free.
SANTAFEINDIGENOUSCENTER.ORG

THROUGH OCT. 18

CONTINUUM: BLINDFALL, FIRST STRIKE (CONTINUUM)

Viadem Contemporary/ NM Museum of Art

Immersive exhibition by Virgil Ortiz and Eric F. Garcia evokes the spirit of Pueblo
people through clay, painting, fashion, film and installation. The past is reimagined as a
living force that shapes the present and future. $3—$12. NMARTMUSEUM.ORG

OCT. 19-21
AMERICAN PLANNING ASSOCIATION-NM
State Conference. Theme: Planning Close to Home: Good Neighbors, Great Places.

HTTPS://NEWMEXICO.PLANNING.ORG

THROUGH OCT. 4
ROADSIDE ATTRACTIONS
New Mexcico Museum of Art, 107 W. Palace Ave.

Photographic exhibition of Route 66 landmarks traces visual and cultural legacy of
America’s storied highway. HTTPS://W

THROUGH NOV. 30

I AM CLAY: ACOMA LIFE IN FIGURES

Museunm of International Folk Art, 706 Cam. Lejo

Community-curated show of figurative pottery works by Acoma Pueblo artists from
ancient times and today. 505-476-1204, $3—$12, MOIFA.ORG

THROUGH JAN. 3, 2027

BUILDING WORLDS: KEN FURY AND GARY MEDINA COOK

LALA Museum of Contemporary Native Arts

Contemporary Genizaro artists shed light on a long obscured history of cultural
narratives of the Southwest. HTTPS://IAIA.EDU/EVENT/BUILDING-WORLDS-KEN-FURY-
GARY-MEDINA-COOK

THROUGH MARCH 7, 2027

“STARS, STRIPES AND FIRST AMERICANS”

Museun: of Indian Arts and Culture, 710 Cam. Lejo

The many meanings of the American flag, as seen on objects from the late 19th century
through the 21st. Also, “Route 66 Is Indian Country.” $7-$12.Closed Mondays. 505-476-
1269, INDIANARTSANDCULTURE.ORG

SEPT. 5 OPENING

“1 91 2”

NM History Museun:

New exhibition offers a snapshot of the state at a time of remarkable change and growth,
exploring what formally tied 327,000 Nuevo Mexicanos to the union. Through Sept. 12,
2027.

SATURDAYS THROUGH DEC., 9 AM-2 PM

SANTA FE ARTISTS MARKET

The Railyard north of the Water Tower

Local juried artists sell fine art and crafts. INFO@SANTAFEARTISTSMARKET.COM

SUNDAYS

RAILYARD ARTISAN MARKET

ST Farmers’ Market Pavilion

Gifts, souvenirs and mementos from local artisans and creative small businesses.
SANTAFEFARMERSMARKET.COM

MON.-FRI.

POEH CULTURAL CENTER AND MUSEUM

78 Cities of Gold Rd., Pueblo of Pojoague

Di Wae Powa: They Came Back: Historical Pueblo pottery. The Why, group show of
Native artists. Nah Poech Meng: core installation highlighting Pueblo artists and history.
$7-$10. 505-455-5041

MON.-SAT., 8 AM-4 PM

RANDALL DAVEY AUDUBON CENTER & SANCTUARY

1800 Upper Canyon Rd.

Free guided walks to see birds, Sat., 8:30—-10 am. RSVP for Randall Davey House tours.
505-983-4609, RANDALLDAVEY.AUDUBON.ORG

TUES., SAT., 8 AM-1 PM
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SANTA FE FARMERS’ MARKET
Martket Pavilion, 1607 Paseo de Peralta

Farmers and producers from northern NM. 505-983-4098, SANTAFEFARMERSMARKET.COM

TUES.-SUN., THROUGH SEPT. 7.

ROOTED STRONG: VISIONS OF AMERICA FROM NM

New Mexcico Museum of Art

Exhibition exploring the layered histories of NM’s lands and peoples, highlighting
communities, traditions and artistic voices that shape the state and its place within the
American story.

WEDS-FRI. THROUGH DECEMBER

NUEVO MEXICANO HERITAGE ARTS MUSEUM

750 Camino Lejo, Museum Hill

100 Years of Collecting/100 Years of Connecting, historical and contemporary artworks
and articles representing daily life in New Mexico. Free admission. 505-982-2226, HTTPS://
NMHERITAGEARTS.ORG

WEDS-SAT., 10 AM-6 PM; FRI.-SAT., 10 AM-6:30 PM

SANTA FE CHILDREN’S MUSEUM

Interactive exhibits, play areas, weekly programs. $10/$8/$7/$3/1 & under free. 505-989-
8359, SANTAFECHILDRENSMUSEUM.ORG

WEDS-SUN.

EL RANCHO DE LAS GOLONDRINAS

334 Los Pinos Rd., La Ciénega

Living History Museum dedicated to the heritage and culture of 18th- and 19th-century
New Mexico. 505-471-2261, GOLONDRINAS.ORG

SAT., 9 AM-2 PM THROUGH DECEMBER

SANTA FE ARTISTS MARKET

SE Railyard north of the water tower

More than 40 artists from around NM. Ceramicists, photographers, woodworkers, jewelry
makers, fiber artists, sculptors. Free. SANTAFEARTISTSMARKET.COM

SAT., 9-4, SUN., 10-4

EL MERCADO DE EL MUSEO

E/ Museo Cultural de Santa Fe

Many vendors. Art, jewelry, herbal remedies, textiles, beads, tapestries, books, furniture
and more.

EL RANCHO DE LAS GOLONDRINAS
LA CIENEGA, N.M.
Living history musenm. GOLONDRINAS.ORG

IAIA MUSEUM OF CONTEMPORARY NATIVE ARTS
108 Cathedral Place
Closed Tuesdays. $5—$10; under 16, Native and Indigenous peoples free. 888-922-4242,

IATA.EDU/MOCNA

MUSEUM OF INDIAN ARTS & CULTURE

710 Camino Lejo (Museum Hill)

Maatakuyma: Essential Elements: Art, Environment and Indigenous Futures, Makowa:
The Worlds Above Us; Here, Now and Always. $7-$12. 10 am—5 pm. Closed Mondays.
505-476-1269, WWWINDIANARTSANDCULTURE.ORG

MUSEUM OF INTERNATIONAL FOLK ART

706 Cam. 1.ejo, Musenm Hill

“Protection: Adaptation and Resistance.” More than 45 artists explore themes of climate
crisis, struggles for social justice, strengthening communities through ancestral knowledge
and imagining a thriving future. $3—$12. NM residents free first Sunday of the month.

NATIVE BUSINESS ROUNDTABLE

SF Business Incubator, 3900 Paseo del Sol

Monthly gatherings for Native American entrepreneurs, artists and business owners to
connect, share resources and build pathways to success. Presented by UNM Rainforest
Innovations and the City of SF Economic Development Dept.

NEW MEXICO HISTORY MUSEUM
113 Lincoln Ave.
The Lamy Branch of the Atchison, Topeka and Santa Fe Railroad model train; Palace Seen

and Unseen: A Convergence of History and Archaeology, photos and artifacts; Telling NM:

Stories from Then and Now. Closed Mondays. 505-476-5200, NMHISTORYMUSEUM.ORG

SANTA FE HABITAT FOR HUMANITY

Seeking land, donated or for sale, to build affordable housing. LLow-income homeowners
help build homes and make mortgage payments to the nonprofit HFH. Property owners
can qualify for 50% Affordable Housing tax credit through the NM Mortgage Finance
Authority. 505-986-5880, ext. 109

FE WATERSHED ASSN. EVENTS CALENDAR

SANTA
S://WWW.SANTAFEWATERSHED.ORG/EVENTS

STATE MUSEUMS

Museum of International Folk Art (10 am—5 pm), Museum of Indian Arts and
Culture (10 am—4 pm), N.M. History Museum (10 am—4:30 pm), N.M. Museum of
Art (Tues.—Sun., 10 am—4 pm). NEWMEXICOCULTURE.ORG/VISIT

WHEELWRIGHT MUSEUM OF THE AMERICAN INDIAN

704 Cam. Lejo

10 am—4 pm Tues.—Sat. $10., children under 12 free. 505-982-4636, HTTPS://
WHEELWRIGHT.ORG

YOUTHBUILD / YOUTHWORKS!
Paid training for Youth 16—24. Construction, Culinary, GED. 505-989-1855, www.
SANTAFEYOUTHWORKS.ORG/SANTA-FE-YOUTHBUILD /

ESPANOLA

JULY 11, 10 AM- 2 PM

NORTHERN NM GARLIC FESTIVAL

Sostenga Farm, NNMC, 1028 N. Railroad Ave.

A celebration of Land, Water, Seeds, Food & Community. Lunch-time speakers and
youth activities. Free.

THROUGH NOV. 4

FROM THE PUEBLOS TO THE PACIFIC

Bond House Museum, 706 Bond Street

Westward explorations across Indian Country during NM’s Spanish, Mexican and
American eras. Presented by the San Gabriel Historical Society. 505-747-8535,
SG.HISTORY65@GMAIL.COM

TAOS / Online

JULY 24-26

TAOS WRITERS CONFERENCE

SOMOS, 108 Civic Plaga Dr.

Early bird registration ends 6/1. HTTPS://SOMOSTAOS.ORG/TAOS-WRITERS-

CONFERENCE/

THROUGH FEB. 28, 2027

DESENTERRANDO FUTUROS / UNEARTHING FUTURES

Exhibit explores adobe as a living practice connecting art, architecture and ancestral
knowledge across the Americas.

Harwood Museum, 238 Ledoux St.

HARWOODMUSEUM.ORG

THROUGH MARCH 1

“HONORING THE LIFE AND WORK OF DEANNA AUTUMN LEAF SUAZO”
Millicent Rogers Musenm

1504 Millicent Rogers Rd.

Open daily. HTTPS://WWW.MILLICENTROGERS.ORG

LA HACIENDA DE LOS MARTINEZ

708 Hacienda Way

Northern NM-style Spanish colonial “great house” built in 1804 by Severino
Martinez. Open daily. TAOSHISTORICMUSEUM.ORG

HERE & THERE / Online

JULY 15: LETTER OF INTEREST DUE

NM FOOD PATHWAYS PROGRAM

Eligible organizations and food retail enterprises can apply for reimbursement
funding for projects that improve food access in underserved communities. HTTPS://
WWW.NMFOODPATHWAYS,ORG

JULY 17, 5-7 PM

PRESIDENTIAL FORUM ON THE NAVAJO ECONOMY

Twin Arrows Navajo Casino Resort

A non-partisan forum to elevate economic discourse—centered on entrepreneurship,
infrastructure and sustainable growth across the Navajo Nation. Hosted by Change
Labs, funded by Native Voices Rising. Open to the public.

JULY 18, 6:30 AM-4 PM

URANIUM TAILINGS SPILL COMMEMORATION

Red Water Pond Rd., Pipeland Rd. Communities, NM

47th annual. Walk, speakers and discussion, educational booths, silent auction, kids’
corner. 505-728-9350, 505-979-0552. Donations: REDWATERPONDROAD@GMAIL.COM

JULY 19 PUBLIC COMMENT DEADLINE
URANIUM MINING NEAR MT. TAYLOR
Public comment on the Roca Honda Mining Operations and Reclamation Plan can

be emailed: MMD.MARP@EMDRD.NM.GOV
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POEH CULTURAL CENTER presents

B

INDOOR / OUTDOOR MARKET « FILM
DANCE GROUPS « BANDS « FOOD TRUCKS
WWWw_poencenter.org/pathways




