
JANUARY 27
HomeGrown

We may have gone to 
see “An Inconvenient 
Truth”, changed our 

light bulbs, or started to 
recycle more. But how many 
of us are really walking the 
walk?  While “living off the 
grid” in the middle of a city, 
the Dervaes family harvests 

over 6,000 pounds of produce on less than a quarter of an 
acre, makes their own bio diesel, powers their computers with 
the help of solar panels, and maintains a website that gets 
4,000 hits a day. An intimate human portrait of what it’s like 
to live like “Little House on the Prairie” in the 21st Century. 
We might be inspired to take our own first steps….
■ Running Time: 55 minutes (2009)

Fresh

What is the alternative to a food 
production system that we 
know to be unsustainable 

and destructive to the environment 
and our health? Meet the farmers, 
thinkers, and businesses re-inventing 
food production in America—their 
models are sustainable, profitable 
and help both the environment and our overall health! 
Commentary by noted food expert and author Michael Pollan. 

Screening  Information
Location: Santa Fe Farmers’ Market Pavilion, 1607 Paseo de Peralta

Time: shows start at 7pm

Admission:  General Admission: $12,  Institute Members, Seniors & 
Students: $10, Under 18: $6,   Santa Fe Farmers’ Market Vendors: Free

Buy a Season Pass for Yourself or as a Gift!  $55 General 
Admission; $45 Institute Members, Seniors, and Students

More info: 505.983.7726 • www.santafefarmersmarket.com/events

Please bring your own cup/mug if you can. SFFMI is  
making its events as eco-friendly as possible!

Please enter the building through the east and west
side center doors.

MAY 19
Food Stamped

An informative and humorous 
documentary film that follows 
current Santa Fe residents 

Shira Potash and her documentary 
filmmaker husband Yoav as they take the “Food Stamp 
Challenge” in which they attempt to eat healthfully on 
roughly one dollar per meal. During their journey they 
consult with food justice activists, nutrition experts, politicians, 
and ordinary people living on food stamps, all in order to take 

a deep look at the struggles 
low-income Americans and 
local residents face every 
day while trying to put three 
square meals on the table. 

After the Þlm we’ll have time to talk 
with the Þlmmakers and enjoy a 

special food feast as well as celebrate the season’s Þnale!
■ Running Time: 45 minutes  (2010)

O p en i n g Ni ght

D o ub l e Feature!

Santa Fe Farmers’ Market Institute
1607 Paseo de Peralta, Suite A • Santa Fe, NM 87501 • 505-983-7726

www.santafefarmersmarket.com/institute/
Email:  info@farmersmarketinstitute.org

After the Þlms while enjoying farm-fresh soups and cheeses, meet 
Santa Fe resident, Reese Baker, to Þnd out what he has done to become 
locally HomeGrown!

“Fresh, …in contrast to Food Inc presents a vision of the possible by 
proÞling heroes all over the country who are changing the way we eat.” 
—EcoSalon.com

“We all know about the problems with the American food system, but what 
about the solutions?” —Michael Pollan, Author, In Defense of Food; 
!e Omnivore’s Dilemma
■ Running Time: 70 minutes (2009)

Current sponsors: Anonymous (in honor of Sarah Noss); 
Café Pasqual’s; Casa Verde Graziers; Century Bank; Green Party 
of Santa Fe; Hoshindo Healing Arts Institute; Joe’s; Lakind 
Dental Group; La Montanita Coop; Robert Marcus & Ann 
Coulston; MorganStanley SmithBarney; New Mexico Educators 
Federal Credit Union; Purple Adobe Lavender Farm; Rancho Arco 
Iris; Ranney Ranch; Romero Farms; Bob Ross; Slow Food Santa 
Fe; The Santa Fe New Mexican; Tomasita’s; Carol & Bernie 
Toobin; Walter Burke Catering
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