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LOCAL HEROES

An edible Local Hero is an exceptional individual, business, or organization making a positive impact on New Mexico's food
systems. These honorees nurture our communities through food, service, and socially and environmentally sustainable busi-
ness practices. Edible New Mexico readers nominate their favorite local chefs, growers, artisans, advocates, and other food
professionals in two dozen categories—including this year's new Innovator and Spotlight Awards. In this issue of edible, we
feature interviews with the winner of the Innovator Award for food justice and the winners of three Spotlight Awards, created
to honor individuals whose work to support local food systems has often gone unrecognized. Please join us in thanking these
Local Heroes for their outstanding, essential, and often unseen contributions to New Mexico’s local food movement.

GABE RUMER

SPOTLIGHT AWARD: BACK OF HOUSE

An Interview with Gabe Romero, House Butcher at Campo

a.k.a.: peeler of garlic; chopper of onions; maker of soups, sauces,
and smiles; fan of flavor and feeding people; the Meat Guy

y\Gabe Romero at Campo. Photo by Stephanie Cameron.
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Gabe Romero making sausage for Campo at Los Poblanos Historic Inn & Organic Farm. Photos by Stephanie Cameron.

Your title is house butcher—a position that is enjoying a small
renaissance but is also considered something of a dying art.
What led you to the butcher’s table?

I was led to the butcher’s table by a love of flavor, a desire for knowl-

cdgc and technique, and an amazing mentor.

What is a crucial part of your job that people probably don’t
know about?

The amount of work and coordination that it takes to present a
wholesome plate of food to a guest. There are many connections
made and steps taken to make food from the earth into food for
your mouth—from the earth to the farmer to the processor to the
delivery to the prep kitchen to the cook to the line to the pass to
the runner to the table to the enjoyment of cuisine. There are many

hooves and hands that go into your enjoyment. Be thankful.

You've been known to sing odes to onions. What other vegeta-
bles do you hold in high esteem?

Being lucky enough to work with small-scale organic farmers,
the vegetables I hold in highest esteem are the oddities. Not the
uniform presorted grocery standards, but the strange freaks of
nature and anthropomorphs that carry the humor of imperfec-
tion. A two-pronged carrot with a ding-dong, for example, or
a tomato that looks like a duck or a perfect Beyoncé booty. From
the fairylike, teeny, tiny baby turnips and radishes to the good ole
mammoth-phallic cucumbers, eggplants, or squash, I like the veggies

that make cooks laugh.
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You also make soups and sauces. Do you have a favorite?

Regarding soup—when it is cold outside, I want something rich
and warming. Onion soup in the French style is a favorite. The
technique is encompassing, and the flavor is divine. When it is hot
outside, I want something zesty and refreshing, so a bright heirloom

gazpacho is in order.

Is it true that you've worked in the past doing acting and comedy?

How does your calling as a comedian intersect with your work in

the kitchen?

I feel that both cuisine and comedy are inherently theatrical, and
that food and humor are two of the most powerful ingredients
for human joy. The successful execution of both relies on instinct,
improvisation, and timing. A good joke and a good sauce will both
produce a guttural response, be it a laugh out loud or a genuine
MMMMMMMMMMMM . ..

Why do you think you won this award?

It was my destiny.

Is there anything else you'd like to share with edible readers?

Thanks to all the homies that put in the work to make it happcn.

#Respect #Tradition #Discipline
Keep it charp! @




