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ONE WAY TO HONOR 
ANOTHER CULTURE  
IS TO COLLECT  
SPECIAL MEMORABILIA  
INDICATIVE OF ITS 
UNIQUE TRADITIONS.
BY ALEXANDRA PECCI

Here on the North Shore, 
we live in a seaside 
world of rocky coastlines, 
maple trees, and the 
vestiges of Puritanism. 
But in Santa Fe, New 
Mexico, everything felt 
arrestingly foreign  
and beautiful to my East

Coast sensibilities. As I wan-
dered around the city’s central 
Santa Fe Plaza, which is flanked 
by the centuries-old Santa Fe Trail, 
I couldn’t get enough of the low-
slung, ruddy adobe architecture and 
of the Jemez Mountains that rose 
mistily in the west. I loved the dry, 
crisp 7,000-foot-altitude air and the 
red and green chiles that somehow 
find their way into everything from 
cheeseburgers to chocolate truffles. 

That’s why I was eager to bring 
home with me every reminder I 
could of my beautiful adventure in 
northern New Mexico. Here’s what 
I stashed in my carry-on bag before 
the trip back home:

DECORATIVE WOODEN SAN PASQUAL BOWL

Colonial Spanish Catholicism suffus-
es the culture in New Mexico, from 
the centuries-old mission churches 
that dot the landscape to people’s 
devotion to the saints. So a small, 
decorative wooden bowl, painted 
with a rustic image of San Pasqual, 
the patron saint of cooks and kitch-
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Downtown Santa 
Fe is dominated by 
adobe architecture. 
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Left, The Santa Fe 
Farmers’ Market 
offers a potpourri 
of locally grown 
produce; Above, 
smudge sticks are 
bundles of herbs 
ritually burned for 
cleansing purposes. 

Above, El Santuario de 
Chimayó is a National 
Historic Landmark.  
It receives more than 
300,000 visitors per 
year, and is considered 
one of the most 
imporant Catholic 
pilgrimage sites in  
the United States; 
Below, Kakáwa 
Chocolate House offers 
chocolate treats with  
a chili pepper kick. 

ens, tending a large pot over an 
open fire, was the perfect keepsake 
for my own kitchen after an amaz-
ing evening at the Santa Fe School 
of Cooking. There, I spent three 
delicious hours with chef Michelle 
Chavez as she led the “Cooking 
Inspired by Georgia O’Keeffe” class 
and treated her students to dishes 
like corn soup and baked chicken 
with lemon. “They’re very simple, 
they’re very elegant,” Chavez said 
of O’Keeffe’s recipes. “Much like 
her painting.” Santa Fe School of 

Cooking, santafeschoolofcooking.

com, 505-983-4511

SAGE BUNDLES

The Santa Fe Farmers’ Market is a 
riot of music, color, and the smoky 
aroma of green chiles roasting in 
the open air. There, I met the char-
ismatic Matt Romero of Romero 
Farms, as he roasted organic green 
chiles over a fire in a hand-cranked 
metal drum and traded one-liners 
with a captivated crowd. “No 
photos while I’m bent over, OK?” 
he said with a laugh as he scooped 
the hot roasted chiles into a pan. I 
also met Pilar Abadia, who made 

beautiful smudge sticks—thick 
bundles of herbs that are ritually 
burned for cleansing—from wild 
local sage and juniper and delicate 
dried flowers from her garden. 
After I bought one, we chatted for 
a long time, and as I said goodbye, 
she pressed another smudge stick 
into my hand. “Take it, mijita,” she 
said with a warm smile, calling me 
“my little daughter” in Spanish. 
“It’s a little present, mijita.” Santa 

Fe Farmers’ Market, santafefarmers-

market.com, 505-983-4098

PLASTIC BAG OF “HOLY DIRT”

Every year, tens of thousands of 
pilgrims travel to El Santuario de 
Chimayó, an adobe Catholic church 
about 27 miles north of Santa Fe, 
where the soil itself is said to have 
healing powers. Many pilgrims 
walk, especially during Holy Week, 
from as far as Albuquerque, 90 
miles away, to experience this 
place. In the site’s prayer room, im-
ages of those who’ve been healed, 
notes and letters, and dozens of dis-
carded crutches and walkers hang 
from the walls. In a tiny adjoining 
room, dubbed el pocito, visitors can 
scoop some of the tierra bendita 
(holy dirt) out of a small hole in the 
floor to take with them or rub on 
themselves for its healing powers.  
El Santuario de Chimayó, elsantuari-

odechimayo.us, 505-351-9961

NATIVE AMERICAN PRINCESS 
STICKER PAPER DOLL BOOK

I promised my six-year-old daugh-
ter a present from Santa Fe, and an 
adorable little paper doll book fea-
turing a Native American princess 
who wears beautiful dresses from 
a variety of tribes was the perfect 
thing. I found the book in the gift 
shop of La Fonda on the Plaza, a 
stunning and historic luxury hotel 
located right on Santa Fe Plaza 
(there’s been an inn on the site of 
the hotel since 1607!), which houses 
a variety of shops, galleries, and 
restaurants. I likewise couldn’t 
resist a chunk of sparkling purple 
amethyst and a dinosaur tooth fos-
sil from the shop Mama’s Minerals, 
also located at the hotel. La Fonda 

on the Plaza, lafondasantafe.com, 

505-982-5511. Mama’s Minerals, ma-

masminerals.com, 505-988-1651

BOX OF KAKÁWA CHOCOLATES

Mesoamerican-inspired and other 
drinking chocolate elixirs are the 
hallmarks of Kakáwa Chocolate 
House, which knocks the socks off 
of run-of-the-mill chocolatiers with 
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its inventive and historically mind-
ed creations. Drinking chocolates 
like the unsweetened Aztec Warrior 
Elixir, with its blend of chocolate, 
herbs, nuts, and chili pepper, will 
give your morning espresso shot a 
run for its money. Equally exciting 
and delicious are Kakáwa’s truffles. 
I chose a box of four to take home: 
cherry-chili pepper, goat cheese and 
sage, mescal, and raspberry mint. 
Kakáwa Chocolate House, kakawa-

chocolates.com, 505-982-0388

GEORGIA O’KEEFFE POSTCARD PRINTS

No artist captures the luminous, 
mystical beauty of New Mexico 
quite like Georgia O’Keeffe, and 
in downtown Santa Fe, an entire 
museum is dedicated to her life 
and art. The Georgia O’Keeffe Mu-
seum not only houses the artist’s 
stunning works but also exhibits 
photographs of her, taken by her 
husband, Alfred Stieglitz, and some 
of her personal belongings, like her 
pastels and paints. The gift shop 
is an O’Keeffe lover’s dream, and 
there I stocked up on five postcard 

prints, including the surrealistic 
Mule’s Skull with Pink Poinsettia.
Georgia O’Keeffe Museum, okeeffe-

museum.org, 505-946-1000

SOME SANTA FE FLAVOR

The flavor of Santa Fe is that of the 
high desert—from the Coyote Cac-
tus cocktail (made with prickly pear 
and Santa Fe Spirits’ Silver Coyote 
Whiskey) at the Low ’n Slow Low-
rider Bar to Casa Chimayo’s posole, 
an impossibly tender and sublimely 
flavorful stew of red chile, pork, 
and hominy. I took home with me 
a small taste of this with a packet 
of New Mexico red chile powder, 
a creation from the restaurant 
Rancho de Chimayó, located in 
Chimayó, about 30 miles north of 
Santa Fe. It’s great mixed into salad 
dressing or dips, or used as a rub. 
Santa Fe Spirits, santafespirits.com, 

505-780-5906. Low ’n Slow Lowrider 

Bar, hotelchimayo.com/dining-night-

life, 505-988-4900. Casa Chimayo, 

casachimayosantafe.com, 505-428-

0391. Rancho de Chimayó, rancho-

dechimayo.com, 505-351-4444 

photograph by Harvey Morgenbesser (left), 
by Alexandra Pecci (top)

photograph by Charles Sargent (top), 
by Alexandra Pecci (bottom)

http://santafeschoolofcooking.com/
http://santafeschoolofcooking.com/
http://www.santafefarmersmarket.com/
http://www.santafefarmersmarket.com/
http://www.elsantuariodechimayo.us/
http://www.elsantuariodechimayo.us/
http://www.lafondasantafe.com/
http://www.mamasminerals.com/
http://www.mamasminerals.com/
https://www.kakawachocolates.com/
https://www.kakawachocolates.com/
http://www.okeeffemuseum.org/
http://www.okeeffemuseum.org/
http://santafespirits.com/
tel:5057805906
http://www.hotelchimayo.com/dining-nightlife
http://www.hotelchimayo.com/dining-nightlife
http://www.casachimayosantafe.com/

