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Welcome!
Dear Local Food Champions,

Welcome to this year’s annual conference! Whether you’re 
managing a farmers’ market, farming, coordinating a food hub, or 
strengthening our local food system in countless other ways, we’re 
honored to have you here.

This year’s theme, “The Power of Story,” couldn’t be more timely. 
Today’s consumers—especially younger generations and buyers at 
many of our state agencies—are hungry for authenticity, connection, 
and value. They want to know who grew their food, how it was 
raised, and why it matters. They’re turning toward food with a face, a 
name, and a narrative. 

This shift represents a tremendous opportunity. When we share our 
stories—a farmer’s transition to regenerative practices, a vendor’s 
entrepreneurial journey, a food hub connecting schools to local 
farms—we’re not just moving products. We’re building trust, 
fostering community, and demonstrating that local food offers 
something industrial agriculture cannot: connection.

Every day we are collectively demonstrating that everyone deserves 
access to good food. These partnerships are transforming our local 
food system.

Your stories are powerful tools for change. They inspire people to 
choose local, attract new farmers, secure policy support, and remind 
us why this work matters.

Let’s spend this conference sharpening our storytelling skills, 
sharing our successes and challenges, and celebrating the 
incredible work we’re all doing. Together, we’re cultivating a food 
system rooted in connection, transparency, and care.

Thank you for being here and for the work you do every day.

With gratitude,

 
 
June 18, 2014 
 
Farmers Market Promotion Program Grant Staff 
United States Department of Agriculture- 
1400 Independence Avenue, SW 
Room 4534-South Building 
Washington, DC 20250-0269 
 
 
Dear FMPP Grant Program Officer,  
 
It is my pleasure to write a letter of support on of behalf of the New Mexico Farmers’ Marketing 
Association for the Farmers’ and Crafts Market of Las Cruces Project to Connect and Support 
Local Vendors and Customers program being submitted to the USDA’s FMPP. 
 
The New Mexico Farmers’ Marketing Association (NMFMA) supports the both farmers markets 
across the state. This is done by providing market managers with educational opportunities, 
providing financial support to markets, supporting market development and promoting markets 
across the state of New Mexico. The NMFMA organizes annual Farmers’ market meeting that 
allows markets across the state to come to together provides them with information and raining. 
The organization also has supported the Farmers’ and Crafts Market of Las Cruces in the 
development of the SNAP/EBT program by guiding the market in the development of the 
program and answering questions as they arise.  
 
The NMFA will continue to support the Farmers’ and Crafts market of Las Cruces by providing 
guidance to the market in the continued development of the SNAP program, support the market 
with the WIC/Senior Checks, and help provide information to the market manager and volunteer 
outreach coordinator about various potential grant opportunities.  
 
Please feel free to contact me at 505-699-2064 for any additional questions.  
 
Sincerely, 
!
!
!
!
Denise!Miller!!
Executive!Director!
!
!
!

The$New$Mexico$Farmers’$Marketing$Association$•$731$Montez$Place$•$Santa$Fe,$NM$$87501$•$505C983C4010$

Denise Miller, NMFMA Executive Director

Contessa Archuleta, Secretary 
Senior Wealth Advisor, The Rikoon 
Group; contessa.archuleta@
rikoongroup.com 

Joshua Cunningham 
Local Food Advocate,Taos; 
jkanizzle@me.com

Jedrek Lamb, Board Chair 
Teacher, Bosque Farms; 
jedrek.lamb@gmail.com

Todd Taylor, Treasurer 
Owner, Ranchline LLC, Roswell;  
todd@ranchline.com

Linda & Mario Rosales 
Owners, Rosales Produce, Socorro; 
rosalesL5@aol.com

Cindy Talamantes 
Manager, Los Alamos Farmers’ 
Market, El Rito; 
talacook@windstream.net 

In Memoriam: In recognition of the monumental loss of our dear friend and board member Ralph A. Vigil, 
who passed away unexpectedly May 16, 2025. We will always miss his wry wit, his open heart, and the 
many contributions he made to conservation, farming and his Pecos community. His love for La Tierra 
Madre, as he often spoke of her, will not be forgotten. Rest in peace, dear friend. We miss you.

Zach & Mary Ben 
Owners, Biddi Baby Foods

Jasmine Meyer 
Manager of Strategy and Operations, 
Presbyterian Community Health

Bryce Townsend, Owner, 
Black Mesa Farm, Pueblo of San 
Felipe; moosebdt@gmail.com

Joe Phy 
Vice President of Strategic Initiatives, 
Roadrunner Food Bank, Albuquerque; 
joe.phy@rrfb.org

NMFMA Board of Directors
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Wednesday, March 4	
T I M E E V E N T L O C AT I O N

12:00 PM - 1:00 PM Registration. Look for the bookstore and Jemez Rooms Near the 
cafeteria

1:00 PM - 1:10 PM Welcome and Introductions, Denise Miller, NMFMA Executive 
Director, and Sarah Thompson, Double Up Food Bucks Director

Jemez Rooms

1:15 PM - 2:00 PM
 
Track A 
“Veteran”
Market
Managers

FNS Deep Dive with Veteran Double Up Market Managers
Market managers have encountered increasing complexities when 
applying and renewing authorization to accept SNAP at their markets. 
In this session, Sarah Thompson will offer background information and 
support to help you navigate the complex world of the USDA Food 
and Nutrition Service’s processes.

Jemez Rooms

1:15 PM - 2:00 PM
 
Track B
New Market
Managers

New Market Manager Orientation
Let’s celebrate the work of our farmers’ market managers! Being a 
market manager takes skills, energy, and the ability to wear many hats. 
Join Community Health and Engagement Director Kirsten Hansen 
and Denise Miller in this session designed to help new managers and 
those who desire a short refresher course dig into some of the basics 
for planning for the upcoming season and navigating the NMFMA’s 
tools and resources. A primer on Double Up Food Bucks basics will 
also be covered to make sure you’re ready to hit the ground running.

Room #488

1:15 PM - 2:00 PM
 
Track C
Approved Supplier 
Program 
Stakeholders

Our State Local Food Incentive Program Turns 10: Strengthening 
NM Grown for the Future (Invite Only) 
New Mexico Grown—the state’s local food purchasing program—
celebrated its 10-year anniversary this past year. This milestone session 
invites stakeholders into a participatory planning conversation rooted 
in the program’s evolution, lessons learned, and collective vision for 
the future. Together we will examine current challenges and emerging 
opportunities related to NM Grown, the Approved Supplier Program, 
and the community-driven NM Food Safety Network. This session is 
designed to be interactive and forward-looking, centering stakeholder 
expertise to help shape the next decade of NM Grown.

Board Room 
#223

C O N F E R E N C E  A G E N D A
FOCUS 1: Market Operations & Double Up Food Bucks
FOCUS 2: Approved Supplier Program Stakeholders

TELL YOUR STORY! Find our team of content producers at a recording station near the 
registration table. Exercise your power as a storyteller working to strengthen food access 
and agriculture in your communities. What makes your community unique? What are your 
superpowers? How does your work make a difference? We would love to capture your 
story to be featured in future content put out by the NMFMA!



Table Talk: NM Grown Approved Supplier Program Technical Assistance 
Open from 12:30 pm - 5:30 pm 
Are you a current or prospective NM Grown Approved Supplier? Do you need help 
completing your application for FY27 (sales starting in July ‘26)? Drop by our table in the 
hallway and we will provide you one-on-one technical assistance to get your application 
completed. For more information, please visit NewMexicoGrown.org/apply
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3:00 PM - 3:15 PM Break with coffee, tea, and light snacks Jemez Rooms

3:15 - 5:00 PM Double Up Food Bucks in 2026 (Mandatory)
Your Double Up Food Bucks team—Sarah Thompson, Corey 
Mansfield, and Sonora Rodriguez—will provide important information 
about the upcoming Double Up season to everyone who offers 
Double Up Food Bucks at their outlet. There is critical new 
information this season:
•	 New strategies for spending down (temporary) increased  

Double Up funds (Bonus Bucks!)
•	 Regional pilot adaptations for grocery stores and rural markets
•	 and, the addition of incentives for meat and nuts launching  

in September!

Jemez Rooms

5:00 PM Dinner on Your Own or With Friends 
Check in to your hotel, if needed, and enjoy one of Santa Fe’s many 
dinner options.

Thursday, March 5	 FOCUS: Engaging New Mexico’s  Local  Food System Partners

T I M E E V E N T L O C AT I O N

8:00 AM - 9:00 AM Registration, Coffee, and Light Morning Snacks: 
Near the cafeteria and bookstore

Jemez Rooms

9:00 AM - 9:15 AM Welcome: Denise Miller, NMFMA Executive Director 
Land Acknowledgement: Bryce Townsend, Black Mesa Farm
& NMFMA Board Member

Jemez Rooms

9:15  AM - 9:45 AM Opening Remarks and 2026 Policy Highlights: 
Jeff Witte, Secretary of the New Mexico Department of Agriculture, 
and Pam Roy, Policy Director of Farm to Table, will provide insights on 
the food and agriculture wins at the 2026 legislative session, updates 
on the federal Farm Bill, and other observations from their unique and 
important policy perspectives.

Jemez Rooms

9:45 AM - 10:45 AM State of the Plate: Denise Miller
Food system work is complicated, and the NMFMA’s programs and 
partnerships span the food value chain. It’s always worth pausing for a few 
minutes to consider the big picture, to acknowledge highlights from the 
previous year, and to look ahead to what we see coming in 2026.

Jemez Rooms

10:45 AM - 11:00 AM Break - Coffee and light snacks are available. Jemez Rooms
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11:00 AM - 12:30 PM Stories from the Field: Videos and Q&A 
During 2025, our dynamic duo film team, Andrew Yates and Josh 
Cunningham (board member), set out across the state to film some 
rural market locations and Double Up Food Bucks outlets. While we 
can’t preview all the new videos here, in spring be sure to watch for 
(and share with your customers!) the release of the new videos that 
highlight the beauty of our farmers, food, and communities. 

Today we’ll take a look at the local food system through the lens of 
those working in a variety of roles from farmers’ markets, to food 
hubs, to farmers, and an independent grocery co-op.  
Josh will open this session with some stories and there will be time for 
Q&A with the speakers.
•	 Tesoros del Valle Farmers’ Market, Villanueva, Jason Gonzales, 

farmer and market founders 
•	 The Approved Supplier Program, Chase Sturdevant, Frontier Food 

Hub Manager
•	 The Dixon Co-op Market, Corey Mansfield, on behalf of the Village 

Greengrocer, Madrid
•	 FreshRx, Bryce Townsend, Black Mesa Farm

Jemez Rooms

12:30 PM - 1:45 PM Lunch Jemez Rooms

1:45 PM - 2:00 PM Policy in Action, Building Relationships 
Take a few minutes to thank your local legislators for their support  
of local food and farming initiatives this legislative session. 

Jemez Rooms

2:00 PM - 2:15 PM Department of Health, Civil Rights Training for WIC and SFMNP, 
with Tanya Matson, Program Coordinator, NM Dept. of Health
Required annual training for all outlets that offer WIC and Senior 
programs to their communities

Jemez Rooms

2:15 PM - 3:30 PM Aligning Farmer Programs to Strengthen Community 
Food Systems
The NMFMA Approved Supplier Program (ASP) offers a pathway 
to wholesale market access for small farmers across the state. Join 
Alena Paisano, Approved Supplier Program Director, and Veronica 
Griego, New Mexico Department of Health Farmers Market Programs 
Manager, to learn more about how the ASP program has become a 
valuable strategy for leveraging state-funded programs, such as the 
Farmers Market Nutrition Program (DOH). We will explore the vital role 
farmers’ market leaders are playing and share strategies for how your 
market can benefit from the New Mexico Grown movement.

Jemez Rooms

3:30 PM - 3:45 PM Break for market managers

ASP Stakeholders, please go to the Board Room (Room #223)
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T I M E E V E N T L O C AT I O N

3:30 PM - 4:30 PM

Track A
Approved Supplier 
Stakeholders

New Mexico Grown Producer Listening Session 
As New Mexico Grown enters its second decade, this session is 
designed as a dedicated listening space for producers. The NMFMA’s 
Approved Supplier Team will share updates on program developments 
and evolving participation requirements within NM Grown and the 
Approved Supplier Program, and most importantly, hear directly from 
producers about their experiences. In a changing political and funding 
landscape, strengthening NM Grown and supporting stable markets 
depends on producer-informed solutions. This facilitated conversation 
will focus on how program processes impact day-to-day operations, 
examine where additional support or clarity is needed, and explore 
opportunities to improve access and inclusion as the program evolves.

Board Room 
#223

3:45 PM - 4:30 PM

Track B 
Market Managers

Using Market Data to Tell Stories 
During this brief session with Bryan Crawford-Garrett, the NMFMA’s 
Monitoring, Evaluation, Research & Learning Lead, you will explore the 
ways in which market data can be used to tell your individual market story 
as well as the collective story of markets across the state. We will also 
touch on a few tips for how to track market data needs!

Jemez Rooms

4:30 PM - 5:00 PM Board Elections 
Join us to help elect the next term of board members. There are a total of 
three open seats this year, including two board members who would like 
to continue their service. We will also take a few minutes to honor Cindy 
Talamantes, Los Alamos market manager who is retiring from the board 
after many years of service, and new board member Bill Stimmel, Vice 
President, Indian Pueblo Cultural Center. 

Running this year are:
•	 Jedrek Lamb, current Board Chair
•	 Todd Taylor, current Treasurer
•	 Susan Tarver, Eldorado Farmers’ Market

Jemez Rooms

Dinner 
6:00 PM

Thursday – Dinner with Colleagues at Capital Coal, 
Small Plates and More! Downtown Santa Fe
Check in at the hotel, if needed. Head to the restaurant for an informal 
gathering of friends and colleagues. Appetizers will be provided, and 
check your badge for a beverage ticket. Dinner will be ordered/paid on 
your own.

Capital Coal 
Neighborhood 
Eatery

Thursday, March 5 (continued)

Check your name badge for a drink ticket and  
make plans to join us at Capital Coal! Learn more  
at CapitalCoalNeighborhoodEatery.com 
(Located at 326 S. Guadalupe Street)
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Friday, March 6	 FOCUS: Marketing Your Farmers’  Market & Other Outlets

T I M E E V E N T L O C AT I O N

8:30 AM - 9:00 AM Registration and Coffee, Light Morning Snacks 
Near the cafeteria and bookstore

Jemez Rooms

9:00 AM - 11:15 AM Telling the Story of Your Market: How to Bring Your Market to Life 
and Bring in Customers 
Kicking off this vibrant morning will be special guest Douglas Meriam, 
an award-winning photographer who is no stranger to farmers’ 
markets. His cookbook, “Farm Fresh Journey,” highlights the food 
and farmers of the Santa Fe Farmers’ Market. Doug will share inspiring 
photos that bring to life the joy of local food and farmers. He’ll help us 
understand how a little creativity can go a long way to tell your story. 

Next, the NMFMA’s marketing team will take a deeper dive into some 
how-to’s for storytelling in a variety of marketing channels. Count on 
us all year for further support.

•	 Making the most of your phone’s camera at market: 
Mark Chamberlain, the NMFMA’s Content & Creative Director

•	 Newsletters & social media: Danielle Scholbohm, the NMFMA’s 
newsletter writer and former Downtown Growers’ Market social 
media maven

•	 Social media & PR: Lealia Nelson, Lea will be picking up the 
NMFMA’s social media mantle and PR efforts.

Jemez Rooms

11:15 AM - 12:30 PM Special Projects 2026 
First 30 minutes - Expeditionary Learning
Put your new photo skills to work! Take a quick 15-minute walk around 
the campus and take a few good photos. Then come back and share 
your photos with a small group and explain what “technique” you 
explored to get a good photo.

During the last 45 minutes of this session we will cover 2026 marketing 
opportunities including: 
•	 NM Fresh Local Month
•	 GoodFoodNM with Erica Villegas, our GoodFoodNM Coordinator
•	 Shop & Taste events - This is the last year for this $500 offer.

Jemez Rooms

12:30 PM - 1:45 PM Wrap Up & Lunch Jemez Rooms

¡Adios! Thank you for joining us. It’s our favorite time of year because we get 
to see all of you in one place.

Stay in touch and let us know how we can be of service.

We wish you all a great season, and sincerely thank you for all you do 
to help keep your community well fed, happy and healthy.
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NUTRITION INCENTIVES & COMMUNITY HEALTH TEAM

Sarah Thompson Double Up Food Bucks Programs Director sthompson@farmersmarketsnm.org 410-402-0363

Kirsten Hansen Community Health & Engagement Director kirsten@farmersmarketsnm.org 505-690-1529

Sonora Rodríguez Double Up Food Bucks Outreach Coordinator sonora@farmersmarketsnm.org 505-228-5726

Corey Mansfield Nutrition Incentives Programs Administrator corey@farmersmarketsnm.org 505-983-4010

APPROVED SUPPLIER PROGRAM & VALUE CHAIN COORDINATION TEAM

Alena Paisano Approved Supplier Program Director alena@farmersmarketsnm.org 505-819-8277

Shana Woodworth Value Chain Coordinator shana@farmersmarketsnm.org 505-660-4287

Kevin Beltrán ASP Food Safety Training Manager kevin@farmersmarketsnm.org 505-448-2891

Emma Dewey ASP Systems Manager emma@farmersmarketsnm.org 505-923-0961

MARKETING TEAM

Mark Chamberlain Content & Creative Director mchamberlain@farmersmarketsnm.org 303-898-0858

Denise Miller Executive Director dmiller@farmersmarketsnm.org 505-699-2064

Danielle Schlobohm Marketing Specialist danielle@farmersmarketsnm.org 505-600-1459

Lealia Nelson Communication & Marketing Specialist lnelson@farmersmarketsnm.org 575-313-2923

Erica Villegas GoodFoodNM Coordinator erica@farmersmarketsnm.org 505-983-4010

OPERATIONS TEAM

Denise Miller Executive Director dmiller@farmersmarketsnm.org 505-699-2064

Charise Gonzales Director of Finance and HR chgonzales@farmersmarketsnm.org 505-983-4010

Bryan Crawford-Garrett Monitoring, Evaluation, Research, & Learning Lead bryan@farmersmarketsnm.org 505-369-6447

Scott Knauer Information Technology Manager scott@farmersmarketsnm.org 575-693-1957

Deann Lichtenstein Administrative Coordinator accounting@farmersmarketsnm.org 505-983-4010

Catherine Baca Membership and Conference Coordinator catbaca@farmersmarketsnm.org 505-983-4010

NMFMA Staff
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Parking for conference attendees is in the lot 
near the Main Entrance and West Wing.

Most sessions will be held in the Jemez Rooms, located 
near the SFCC Bookstore. Enter through the SFCC 
Courtyard, or the entrance near the Information Desk.

We’d like to give a big thank you to Santa Fe Community 
College for hosting our annual conference!

6401 Richards Ave | Santa Fe, NM 87508
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NEW MEXICO

APPROVED SUPPLIER
•  P R O G R A M •

NEW MEXICO

NewMexicoGrown.orgNewMexicoFMA.org

DoubleUpNM.org

FarmersMarketsNM.org

Follow us on social media!


