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Dateline: Michigan
Police are searching for the identities of two
men who hacked an electronic billboard
located on a busy freeway and made it play a
pornographic video. Detroit Free Press reports
that commuters driving on Interstate 75 in
Auburn Hills, Mich., were shocked to see a
pornographic video playing on a billboard last
week. After receiving numerous complaints
about the graphic images, police contacted the
billboard’s owner, Canadian-based Triple
Properties, and had the screen shut down.
Authorities later released still images taken
from a security camera located in a building at
the billboard site that show two men wearing
glasses and tightly cinched hoodies. Police said
the men in the photos were the parties
responsible for the billboard hack. In a post on
Facebook, the Auburn Hills Police Department
said the two men broke into the building,
accessed its computers and programmed it to
play the pornographic video. According to the
statement, the footage played for at least 15 to
20 minutes before it was turned off. Although
no accidents occurred, authorities say the stunt
could have caused a distraction to drivers. It
was also pointed out that promoting
pornography by disseminating any
pornographic material is a violation of an
Auburn Hills local ordinance carrying a
penalty of up to 90 days in jail and a possible
$500 fine. The suspects could also be charged
with burglary—a federal offense. So far, police
say they have no leads and are asking the
community to reach out with any information.

Dateline: Russia
A Russian man is suing Apple for allegedly
turning him into a homosexual. According to
BBC News, the man claims that an iPhone app
delivered a cryptocurrency called “GayCoin” to
his phone even though he’d ordered Bitcoin.
The GayCoin was accompanied by a message
that said, “Don’t judge until you try.” In the
complaint, the man wrote: “I thought, in truth,
how can I judge something without trying? I
decided to try same-sex relationships … Now I
have a boyfriend and I do not know how to
explain this to my parents.” The man claims
that Apple pushed him toward a gay lifestyle
“through manipulation,” causing “moral and
mental harm.” He was also concerned that he
would never become “normal” again. Although
the app in question was developed and released
by a third party, the complaint alleges that
Apple should be held responsible for the
programs it provides on its platform. A Russian
court will hear the case on Oct. 17. It is
unclear if the company will be expected to
reverse the man’s sexual orientation. While
homosexuality was decriminalized in Russia in
1993, prejudice against the Russian gay
community reportedly continues to be a
problem.

Dateline: Ireland
An Irish student has been donating money
to charity that he scammed from internet
scammers. Limerick Leader reports that a
Limerick student named Ross Walsh has
recently been tricking email scammers out of
their money. He said he was inspired after
seeing videos of comedians wasting phone
scammers’ time by holding long, drawn-out
conversations with the con artists that
ultimately lead nowhere. “I had seen a
couple of UK comedians do it trying to waste
the scammers’ time so they don’t waste
anyone else’s and I thought I could do that
one better,” said Walsh, who claims to have
tricked scammers on three separate
occasions. The most recent incident
involved a suspicious email that Ross
received. It was sent by “Solomon Gundi”
and suggested that a business opportunity
was being made available to a “fellow
enthusiastic business man.” “I know this
email will come to a surprise to you [sic],” it
read. “But permit me to desire to go into
business with you.” The email goes on to ask
for a £1,000 investment to own “half
business.” In response, Walsh wrote: “My
Dearest Solomon, Delighted to receive your
intriguing business proposal. As you know
I’m a very enthusiastic business man and
think £1,000 is an insult. I have attached
proof of payment of £50,000 to get the ball
running. One thing you need to understand
about doing business in Europe is we do
things big. Please get back to me ASAP to
discuss our next move.” Attached was a
doctored image of a Paypal transaction for
£50,000. The scammer responded that they
had not received the money, and Walsh told
them the bank had put a stop on the
transaction because it thought it was a scam.
To remedy the situation, he claimed, the
scammer would need to transfer $25 to the
Paypal account to prove it wasn’t a scam.
They did so, and Walsh immediately
donated the money to a cancer charity under
“Solomon Gundi.” He said he always
donates any money he gets in this fashion
“because for all I know, that’s someone else’s
money,” he said.

Dateline: California
A woman who died at the age of 102 was
outlived by her satellite TV contract.
According to ABC 7 News in California,
Isabel Albright was one of the oldest people
in America when she died near the end of last
year. Her family was in the process of getting
her affairs in order when they were given an
“early termination fee” from DirectTV for
ending the woman’s cable service. “She’s
gone,” said her son-in-law, John Manrique.
“Nobody’s living (here). We’re selling the
house. You’re going to tell us we have to keep
the service at a house that’s not ours?” The
company said Albright’s daughter was
responsible for the bill, because the account
was in her name. After local investigative
consumer reporters reached out to DirectTV,
the provider’s parent company, AT&T,
reportedly apologized to the family and
waived the fee. a

Compiled by Joshua Lee. Email your weird news to

josh@alibi.com.
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Plague Returns to NM
State officials say they’ve discovered the first
human case of the plague in New Mexico
since 2017.

According to a press release from the New
Mexico Department of Health, the deadly
disease was contracted by a 72-year-old man
who lives in Torrance County. The NMDOH sent
agents out to go door-to-door in the area and
warn local residents about reducing their risk of
exposure to the disease.

Plague is caused by a bacterium that’s
generally transmitted to humans through the
bites of infected fleas that live among rodents
and rabbits. It can also be transmitted through
direct contact with infected pets and animals.
Symptoms of plague include sudden onset of a
fever, chills, headache and weakness, usually
within one to seven days of becoming infected.
A painful swelling of the lymph nodes might also
be experienced.

“No matter where you call home in New
Mexico, you can reduce the risk of plague by
avoiding contact with rodents or their fleas, or
outdoor pets by providing appropriate flea
prevention for pets year-round,” said Secretary
of Health Kathy Kunkel. 

Students Call For Suicide Prevention
During last week’s Albuquerque Public Schools
board meeting, more than 100 Eldorado High
School students made an appearance to call for
improvements in the mental health resources
made available at local schools.

According to KOAT, a number of students
and teachers spoke at the meeting, highlighting
that eight suicides have been committed by
Eldorado students in recent years. The group
demanded change, and APS officials made it
clear that they’d been heard.

APS Student and Support Director Kris
Meurer said the district is receiving $361,000
from Bernalillo County over the next two
years to fund programs that address the
suicide problem. Meurer said some of the
suggestions presented at the meeting by
students could be implemented, like peer-to-
peer counseling. Some of these new programs
will be starting soon.

APS said it will not be hiring a licensed
therapist to operate on the school grounds,
however, because it wasn’t approved as part of
the funding project.

Epstein Company Seeks Land Leases
A company owned by the late Jeffrey Epstein is
asking a judge to reverse the cancellation of
grazing contracts near Epstein’s Zorro Ranch in
Southern Santa Fe County. 

The Santa Fe New Mexican reports that a
petition was filed in state District Court on
behalf of Cypress Inc. last week, alleging that
New Mexico State Land Commissioner
Stephanie Garcia Richard’s decision to cancel
two leasing contracts held by the company in
September violated state law.

Cypress Inc. claims the state land
commissioner failed to give the company 30
days to address any alleged violations, as is
required by law. The petition also says
cancellation of the lease contracts will decrease
the property’s value.

Cypress Inc. is requesting a court order to
prevent termination of the land leases. a

NEWS CITY BY JOSHUA LEE NEWS | COUNCIL WATCH

Zoning, Guns, Traffic and Parties
Councilors Hear From Citizens, Debate Measures

Amendment was written about single load
muskets, not any of the high capacity
magazine, automatic weapons of today.

Dangerous Traffic
Dang. There have been at least 528 car crashes
from 2014 to 2017 along Lead and Coal, the
city’s two one-ways in and out of Downtown
and the University Area. Here is the
breakdown of the reasons for those collisions:
172 were due to driver inattention, 73
happened because of failure to yield, 66
accidents were caused by failure to obey traffic
signals, 39 included a improper turn, 28
happened because of excessive speed, 26
accidents occurred because of following too
close, 24 involved an intoxicated driver and
24 drivers passed a stop sign illegally.

Folks living in the lovely neighborhoods
along these speedways want to see the city do
something because, as one resident said, “It is
scary to even walk across the streets.”

The city’s traffic guru Johnny Chandler said
the city recently changed the green light
times. “If you go 30 miles an hour, you should
hit every green light,” he said.

Come Out To Play
Councilors approved $28 million in funding
for upgrades to area facilities to increase the
city’s recreational tourism and conventions.
The original bill was tweaked but in essence
here is how the money will be spent: $1
million for upgrades to Isotopes Park; $3
million for the Convention Center, $10
million for Los Altos Park; $2.5 million for
more hot air balloon landing spots; $3.5
million for a soccer facility; $3 million for the
Jennifer Riordan Spark Kindness Complex; $2
million for Downtown Innovation; $2.5 for an
indoor track; $1 million for the Westside
Visitor Center; $500,000 for the Northwest

Mesa Gateway. The monies come from
Lodgers’ Tax funds and Lodgers’ Tax
Improvement Bonds. Mayor Keller said the
inspiration for this was the $34 million dollars
in local impact dollars from the recent hosting
of the National Senior Games.

Word To Your Moms
Mr. Party Patrol, aka Councilor Brad Winter—
along with Councilors Ken Sanchez and Trudy
Jones—introduced a $150,000 funding
measure to boost the city police department’s
crackdown on alcohol- and gun-infested
underage house parties. The proposed funding
was only introduced on Monday night and will
be debated at the Oct. 21 meeting. The
announcement came just a few days after a
Sandia High School student died after a
shooting at a house party. An Albuquerque
Police Department spokesperson said there
have been at least 20 shootings tied to house
parties so far this year.

Mayor Tim Keller said his administration,
including the police department, which would
implement any funding, is working on a new
Youth Violence Intervention strategy. Both
Keller and Police Chief Mike Geier said they
will not bring back the “party patrol” that only
targeted teen drinking but will be integrating
social services to nip teen violence in the bud.
In 2007, a federal judge ruled that the city’s
party patrol officers who entered a home
without a warrant violated the owner’s
constitutional rights. a

Send your comments about the City Council to

carolyn@alibi.com.

The next meeting:

Monday, Oct. 21, 5pm

Vincent E. Griego Chambers

Albuquerque Bernalillo County Government Center

1 Civic Plaza

View it on GOV TV 16 or at cabq.gov/govtv

BY CAROLYN CARLSON

A
full house of citizens greeted the
Albuquerque City Council at its Oct. 7
regular meeting as the governing body

worked on development rules, traffic on
one-ways and sports tourism as hot topics
of discussion. 

Keep It Simple
A good chunk of the crowd was there to see if
Councilors would reject a recommendation
from the Land Use, Planning and Zoning
Committee to—in simple terms—approve a
couple of bills that would mix up zoning
specifications drawn from from the city’s
former master zoning development document
with zoning specifications from the recently
passed and cleaned-up Integrated
Development Ordinance. This topic drew
quite a few speakers from the business,
development and economic sectors who
thanked the Council for not going backwards
and making development even more
confusing. A representative speaking for a
handful of area business organizations, builders
and developers said that the new Integrated
Development Ordinance’s predictability is key
to attracting healthy development to the city.

Some citizens spoke in favor of the LUPZ
committee recommendation of taking parts of
the old zoning document and putting it into
the new because they felt their unique
neighborhoods were not being protected as
well under the new zoning rules. One resident
said that the IDO does not protect the
historic neighborhoods. Another resident
asked for the Council to appoint a liason for
Councilor Don Harris, who she says did not
respond to his constituents when they
reached out to him to discuss concerns with
the IDO. Councilors pretty much ignored this
comment but Councilor Trudy Jones did step
up and say that there is a process in place for
individual and group property owners to
address concerns or changes that they may
want to make to their properties.

The Guns
While the recently proposed gun legislation
was not on the agenda, that did not stop folks
from showing up to speak both for and against
the three bills that would ban firearms from
being carried into city government buildings,
make it a misdemeanor for guns to be left
unsecured and unattended and broaden the
city’s school shooting bill to include threats
made to any public or government building. 

One speaker proudly encouraged Burque
gun owners to blatently disobey these laws if
passed because of the perceived
unconstitutionality of messing with the
Second Amendment. Another speaker
reminded the crowd that the Second

ERIC WILLIAMS PHOTOGRAPHYCity Councilors Davis, Jones and Benton
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NEWS | NEWS INTERVIEW

Community College Election
Virginia Trujillo Reps CNM in District 6

BY AUGUST MARCH

T
he Local Election Act was passed by the
New Mexico State Legislature in 2018. The
next year, the act was updated by our state

government, through HB 407. One of the most
important aspects of these two legislative acts
involves the timing of local elections and their
consolidation with other elections.

Previously, certain elections, like those for
city school boards, community college
governing bodies and for the approval of bond
issues, could take place at times other than
regularly scheduled general or primary elections.
After the act became law, these smaller
elections were to be mixed into larger voter
engagements, the November general election
and/or June primary elections, specifically.

This change was seen as a boon for voters
and candidates, as the previous mechanism
often resulted in low media attention, low voter
turn-out and a general disinterest in smaller
governmental bodies and issues.

This year, the November general election is
coming around the bend. On Tuesday, Nov. 5,
city residents will vote for city councilors in
Districts 2, 4, 6 and 8. In addition—and as
always—citizens will also be given the chance
to give a thumbs up or a thumbs down to
several bond issues.

On top of that, there are also Albuquerque
Public School Board candidates up for election
as well as a contest to elect board members to
Central New Mexico Community College’s
Governing Board.

We’ll cover the school board elections next
week. In the meantime, it’s critical to note that
the CNM elections—which cover
representation on the board in Districts 2, 4 and
6—are proceeding without much contestation.
That is to say that 2 of the 3 districts affected by
this election are running unopposed candidates
who will likely be re-elected and continue
serving the community.

That’s not the case in one of those districts,
however. In District 6—which includes much
of the North Valley—incumbent board member
Virginia Trujillo is being challenged by former
CNM sociology professor and current Sandoval
County special advocate Layne McAdoo.

Both candidates are Democrats and both
have a solid history of working with the
community and the college. In order to find out
more about what her incumbency offers
stakeholders moving forward—as well as to get
an idea of some of the programs CNM offers—
Weekly Alibi met with Trujillo, who is also the
Secretary of the CNM Governing Board.

Weekly Alibi: Ms. Trujillo, can you please

tell us your story for those of our readers

who are unfamiliar with what you and the

CNM Governing Board do?

Virginia Trujillo: My family is a union family.
We’re working class people. So I grew up
knowing all about unions and the trades. I sat

on the TVI [Albuqeruque Technical Vocational
Institute, CNM’s predecessor] board many years
ago, after I received my master’s degree in
secondary and adult education with an
emphasis on trades and workforce development.

Did you feel you were particularly suited to

the position on the board?

Yes.

When the institution changed and became

a community college—including liberal arts

and associate degree programs with the

option of transferring to UNM—how did

that affect your position?

Well, I wasn’t on the board when that
happened, but there was a segue into a 2-year
institution. I think that the change has
provided a great opportunity for people in New
Mexico. I say that because, at the national
level, they’re looking at [education proposals]
that look at K-14.

What do you mean by K-14? I know that

traditionally, educators speak about K-12

as the time period that folks go to from

kindergarten through high school.

Now at the national level, they’re looking at
articulating a link between K-12 and two-year
institutions like CNM, so it’s called K-14.

So is this a matter of transitioning students

from high school to an associates program

or a trades program at the community

college?

Correct. And then transitioning to the

university. When I was on the state board of

education, we worked really hard on

articulation, on creating a link between K-12

and the universities. We wanted the two-year

institution’s credits to transfer to the

universities in the state. K-14 is a national

movement to modify that formula to include

community colleges, so that we get more

students into higher education. We’ve always

had programs, at TVI and CNM, where high

school students could go, but now we have two

schools on campus, two high schools.

Tell me a little more about the high schools

at CNM.

We’re really excited to have two high schools

on campus, the College and Career High

School and the Native American Community

Academy. The first is a magnet school, the

other is a charter school. Both are governed by

CNM and are on the main [CNM] campus.

How did these schools get linked up with

CNM?

We have a partnership with APS. We want to

tell people that we support New Mexico kids

going to two-year postsecondary [schools]

because when they graduate from high school,

they will already have a two-year degree.

And that’s in addition to their high school

diploma?

Yes. All of their electives are CNM classes. The

professors don’t know if they are high school

students or not.

When did that start?

That started about 3 or 4 years ago. I was on the

board after that started. I’ve been serving on the

board for four years now.

Tell me a little bit about your work since

you’ve been on the governing board.

We evaluate the president and now we’re doing

a search because President Winograd is retiring.

She’s been innovative, she’s done a really good

job. As a board, we really want to work with the

community on economic development. We’re

working closely with new players in that area,

like Netflix and Facebook.

Those facilities need highly trained

individuals to work for them, que no?

Yes, and we’re training them to get jobs there.

How is that task going?

It’s going really well. We’re going to have a

program in film production at the Railyards

[once that site is fully restored and

redeveloped]. It will provide a professional

learning environment for students learning the

film production trade. But we’re also doing

other innovative things. My goal is to work

with local unions a little more closely.

What does that look like?

To me, the unions are the backbone of the middle
class. If you do away with unions, you do away
with the middle class and that’s showing right
now. What we want to do is to make sure those
people are taken care of. To me, the faculty and
staff are the most important part of CNM. They’re
down in the trenches.

Here’s a corollary question: UNM’s faculty is

fighting for union representation. Does that fit

in with what your institution is doing?

We’re unionized at CNM, faculty and staff.

As the only member of the CNM Board who’s

being challenged this election cycle, what are

your plans moving forward?

My platform is to continue the excellence in
governance that we’ve established at CNM in the
past four years. During my term, we were ranked
Number One of all the community colleges in the
nation. We’re Number One in graduating Native
American and Hispanic students, too, with
associates degrees and certificates [one-year
programs]. We’re Number Two in the country,
overall, for our graduation rate and I’m really proud
to be a part of that.

Whenever I visit CNM, I am astounded at how

much more together—educationally,

physically, philosophically—it seems than

UNM. How do explain that very cool

difference?

It’s the culture. It’s a supportive and inclusive
culture. As we search for a new president, we’re
looking for someone who can maintain that culture
of caring. For me, I just want to make sure that the
new president understands the culture at CNM.
Many four year institutions weed students out for
the first two years. We don’t do that, our students are
from different age groups, have different abilities,
there are a lot of adult learners at CNM. We get a
lot of people coming to school to be retrained. We
have tutors everywhere! We do everything we can
to keep our students in school.

Why should you be re-elected?

My whole career has been about educating at-risk
students. I know what it takes to be an effective
teacher. I care and I know about the things that will
encourage economic development in this city and
this state, particularly as regards workforce
development and local unions. I really believe in the
effectiveness of the faculty and staff at CNM. To me,
it’s the faculty and the staff that have made CNM
an excellent educational organization. I want to
have the opportunity to build on that. I’ve always
been an advocate for students, no matter what
age, from the age of four to adults looking for the
next step in their educational and career journey. I
believe in education; that’s the key to get people
out of poverty and into jobs that benefit them,
their families and the community.a

Virginia Trujillo COREY YAZZIE
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changing temperatures. Kenworthy has forgone

the traditional fanny pack in favor of a child-

sized zebra backpack in something like the shape

of a zebra. Finally, zebra-striped Minnie Mouse

ears top the outfit—a departure in animal

derivation, but on the whole consistent among

the canon of Zebra wear. 

Bright green gloves from Target command

the attention of balloon pilots and crew alike

when Janice Wrhel takes to the field. Her hat, a

gift from a pilot, is among the many items of

clothing Zebras seem to receive from visiting

balloonists. Her Chuck Taylor’s are hand

painted, adding a bit of color like Fruit Stripe

gum. Completing the outfit is her skort with

zebra-striped edging. Rarely seen on women

over the age of eight, Wrhel says her skort

“keeps her covered and lady-like” when she falls

down on the balloon field. A bold and practical

choice for this Zebra. 

Kim Kelbe brings an international feel in her
handsewn zebra top she created from a German
Berta pattern. Carrying on the tradition, she
includes a hand-embroidered zebra on the
pocket of her durable white canvas pants.
Topping her outfit, she reaches south to New
Orleans where she picked up her zebra-striped
hat complete with a bejeweled fleur-de-lis. 

Elisa Bustamante-Paulk stays zebra-minded
all year long with a zebra room in her home. Out
on the field today, she is heavily laden with
multiple bags, lanyards and zebra rings in true
pack-zebra style. Always on point with the
importance of timing for Zebras, she calls this
outfit “casual Monday.” She says she has been a
Zebra for 30 years, except the year they changed
them to skunks, that is. “That didn’t go over
very well,” she says. a
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FOUND OBJECTS

BY CLARKE CONDÉ

BY CLARKE CONDÉ

“I
n the land of color, black and white rules,”
or so say the Zebras of the Albuquerque
Balloon Fiesta. Like the yellow shirts on

an aircraft carrier, nothing takes flight without a
firm go ahead from the Zebras. After all, it’s all
fun and games until someone gets hit in the
head by a descending balloon.

But what of this outfit, and more
importantly, their outfits? Bespoke assemblages
of thrift store finds and handmade accoutrement
lacking any wavelength are plastered with a
dizzying array of pins that require advanced
knowledge in ballooning history to decipher.

Changing conditions throughout the day
demand an element of versatility to the raiment,
and the rough-and-tumble of the job requires
substantial durability. It is clear by their choices
these Zebras have thought this through. 

Weekly Alibi went to the Albuquerque
Balloon Fiesta to speak with the Zebras and to
ask what exactly what are you wearing?

Shawn Leonard covers his pool table with his
zebra gear for the entirety of the Balloon Fiesta.
He says, “That’s right. I can’t play pool.” He
shops for zebra-striped items on the off season
and fills bins with the stuff. He selects the outfit
with purpose and deference to the events of the
day. Today he wears one black and one white
sneaker from different pairs, festooned with
bells. Leonard says it helps to be heard as well as
seen. Plus, the zebra tail, tie and bulbous, pin-
laden hat. On some days he wears a tutu (when
he can find it). Some year he hopes to move on
to a full-length zebra striped ball gown. 

Bill Brennan likes to keep it visible and black
and white when it comes to wardrobe. He says

Mosaic of the Commonplace

Wild Hearts Gallery (221-B State Hwy. 165,
Placitas) hosts a reception for the exhibit Laura
Robbins: A Sense of Place on Friday, Oct. 11
from 4pm to 7pm. Robbins brings the rich
mosaic of life that fills the high desert of New
Mexico into her mosaic work to illustrate the
extraordinary in the commonplace. For more
information on this free, all-ages event, see
wildheartsgallery-nm.com.

Read On
Driving up to Santa Fe may be in the cards to
catch the opening of Readings at Keep
Contemporary (142 Lincoln Ave., Santa Fe) on
Friday, Oct. 11 from 5pm to 8pm. Billed as “A
celebration of speculative fiction as seen
through the lens of Tarot Art,” Readings is an
exhibit of work by Elizabeth Leggett, Sienna
Luna, Lee Moyer and Reiko Murakami Rice that
is “inspired by the guiding wisdom, karmic
narrative and spiritual symbolism of Tarot
cards.” Perhaps using their own blending of
interpretation and divination, Keep
Contemporary continues to expand the
narrative dimensions of contemporary painting
with this exhibit guest-curated by Elizabeth
Leggett. For more information on this free, all-
ages event, see keepcontemporary.com.

Here We Go Again
The songs of palindrome-lovers’ favorite band,
ABBA, are wrangled into the musical Mamma
Mia! which opens this Friday, Oct. 11 at
Albuquerque Little Theater (224 San Pasquale
Ave. SW). From the moment the curtain goes
up at 7:30pm, the stage is filled with the sweet
songs of the Swedish ‘70s, deployed to tell the
story of a bride-to-be’s plot to discover her
birth father as it unfolds on a Greek island in
hilarious form. Tickets for this opening night
performance are $25, with discounts for
seniors and students. For more information on
this PG-13 event, see
albuquerquelittletheatre.org.

Identify, Clarify and Classify
Settling out Saturday, Oct. 12 from 6pm to
9pm is the opening of Confusionite Sediment
at AC2 Gallery (301 Mountain Rd. NE). Artists
David D’Agostino and M. Certo bring two
separate perspectives on abstraction to a
similar point in time and space for this look
into the exploration of attraction and
repulsion. For more information on this free,
all-ages event, see ac2gallery.org. a

Zebra Couture
The Fashion of Balloon Fiesta Launch Directors

other balloon events may have penguins or
whatever but this is the major league here at the
Albuquerque Balloon Fiesta for launch directors.
He sports the multi-pocket fanny pack popular
among Zebras, stocked with gloves, pins and
undisclosed tools of the trade. Saturday, he says,
he will be joining many of the other Zebras in
adding pink to their wardrobe to support breast
cancer awareness.

Experienced Zebra watchers can spot Jeff

Dill’s fashionable chapeau at a distance. Zebra’s

in the first year on the field wear the red “ZIT”

hat to alert others to their training status. 

Tiffany Kenworthy starts with thermals and

waterproof hiking shoes. “They’re not sneakers,”

she scolds. Her Zebra items take over her dining

room during the Balloon Fiesta as she sifts for

the layers she needs to contend with the

ARTS | PROFILE

COURTESY OF THE ARTIST

Kim Kelbe on the field

Bill Brennan brings the Zebra flavor to the field.

PHOTO BY CLARKE CONDÉ

Janice Wrhel breaks with tradition by
introducing a little green.

Elisa Bustamante-Paulk’s sports bags ring in
true Zebra style.
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Zebra Shawn Leonard prefers tophats and tails.
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in the house to come see the accident
without getting up from her chair. 

As if to prove the point that passivity
still reigns in our distracted world, Bello
ends the poem Dear Future Child with:

“I drive to the market for more flowers

wishing that driving were already banned

and remembering that at night when we sing,

the moment our voices separate is the moment they

become beautiful.”

Bello’s debut work is not the excitable
alarm we often find in works about climate
change, but rather a beautiful reflection of
the calm and matter-of-fact persistence of
people who have already endured plenty
over the centuries from the climate in New
Mexico. Refugia is a meditation on the facts
as Bello sees them, waiting out the
Anthropocene with a warm cup of tea.  a

ARTS | MAGNIFIED

Waiting Out the
Anthropocene

The Poetry of Refugia by Kyce Bello

Refugia
By Kyce Bello

Reading and Signing

Sunday, Oct. 13, 3pm

Bookworks

BY CLARKE CONDÉ

F
or good or ill, we made this place. Maybe

we made it angry, maybe we made it sick,

but we made this planet the way it is,

including our little near-square box of it here

in New Mexico. We own the Anthropocene.

Maybe that realization is slowly starting to

dawn in our collective conciseness. Maybe

that is why there seems to be a surge of

artwork recently devoted to the topic. 
Where we find Refugia is squarely in New

Mexico, somewhere between where we started
changing the climate and where we end up
after it has been changed. To say that Refugia
is about climate change is to miss the
intricacies and interstitial spaces that Bello
creates through her poems that happen to
exist during a changing climate. She carves
out a place to wait out lighting bursts above
the tree line, looking down on what we have
created and searching for the next stepping
stone to the future for herself and her family.
Everyone else can join in, if they like. Her
poems describes the problem of a rapidly
changing climate in terms that are both cold
and dulcet, like she is looking up from her
morning coffee at the kitchen table to see a
horrible car crash out the window and then
without raising her voice, beckons the others

PHOTO BY CLARKE CONDÉ



Where Am I?
As is the duty of the food editor here at Weekly
Alibi, when Best of Burque Restaurants hits the
stands, it is the sum of all my writing skills
working in tandem to push out 9 pages of
original content about all of our lovely
restaurants. People with good time
management skills would probably find this a
lovely and easy task. People like me might
struggle and be forced into the creative corner
with some all-nighters. I might not be
completely aware of where I am in this moment,
or what I was doing. Once the sleep catches
back up with me, I’m sure I’ll be fine. Until then,
here are the events I found while surfing the
web at 4am in the morning. 

Balloons and Bubbly

Gruet Winery (8400 Pan American Fwy. NE
#1832) is hosting a Balloon Fiesta Viewing
Party & Breakfast event on Saturday, Oct. 12,
from 7am until 10am, allowing you to sit and
drink in the cool fall air with a great view of the
balloons. The listing says breakfast will be
served, with “an omelet station, croissants,
freshly baked muffins, seasonal fruit,
applewood-smoked bacon, potatoes, hot cocoa,
coffee and mimosas!” If you feel like this is all
you’ve needed in your life and more, you can
swing over to their website at gruetwinery.com
and look under their “events” section to get
more information on tickets. Is there truly a
better way to spend your Saturday morning
than with pastries, drinking and a view of the
coolest event on the planet? We think not. 

The Phanteam of the Opera
In sleep he would sing to me, and in dreams he
would come, you know, the voice that called to
me, and spoke my name, except I had a bunch of
tea and now I’m wide awake. I look forward to
dreaming again, once all this caffeine wears off,
but until then, I look forward to Music of the
Night: Tribute to Phantom of the Opera at the
St. James Tearoom (320 Osuna Rd. NE Ste. D),
happening during the month of October. With a
theme and a menu set and in place, you too can
experience the thrill of The Phantom of the
Opera all while sipping a nice cuppa. For more
information on available dates and times to
book a reservation, you can visit
stjamestearoom.com and click the big
“Reservations” button at the top right of the
page. Now, sing for me!  a

Tokyo Bangkok
4549 Pan American West Fwy. NE

433-3448
tokyobangkok.com

Hours: Mon-Thu: 11am-9pm

Fri-Sat: 11am-9:30pm

Sun: Noon-8:30pm
Vibe: Cool and inviting, with both decor and a menu

that spans multiple Asian region and flavors.
Alibi Recommends: Red Chili Dumplings, The

Gryffindor Roll, Pad Eggplant or Pad Kee Mow.
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No Ordinary Venue Menu
One night in Tokyo Bangkok made Hosho humble

BY HOSHO MCCREESH

B
uilt around the menu highlights of the
now shuttered Sushi King & Asian
Kitchen, Tokyo Bangkok set its sights on

the dinner-before-the-movie crowd in the
food corridor near our local multiplex. The
cool, inviting industrial space is done up
simply but with a subtle and intentional style,
and it’s large enough to feel spacious even
when busy. With gorgeous umbrellas hanging
upside-down and lit up like chandeliers, the
decor spans multiple Asian countries—a
move that mirrors their expansive menu.
Instead of settling on a single region’s cuisine,
Tokyo Bangkok takes its stab at multiple
Thai, Chinese and Japanese staples in a jack-
of-all-trades vision. It’s a risk, of course,
opting for the hard road of getting each
individual regional cuisine’s details right—
but only if they can’t pull it off. 

Starting with the appetizers, the Red Chili
Dumplings ($7.99) are basically chicken
gyoza served alongside a sweet and spicy
sauce, over a bed of fresh greens, cabbage and
ribbons of carrot. The bright tangy sauce
makes the bite more sweet than spicy, but
ultimately it’s a balanced and textured
beginning. The moist chicken filling is well
seasoned and the greens-plus-garnish makes
for both an appetizer and a simple salad in
one. If you’re looking for something more
substantial, look no further than the Heart
Attack ($8.99). Think jalapeno poppers
meets sushi—a pepper stuffed with a mix of
spicy tuna and crab with cream cheese
thrown in to dampen the heat. Be it the spice
or the deep-fry—they’ll certainly get your
blood pumping.

As for the sushi, I tend to search for two
things: How a spot handles standards, and
what they do differently than the rest. In
Tokyo Bangkok’s case, it’s the latter that wins
out. They offer a whole host of rolls I haven’t
seen before, including a few Harry Potter-
themed specialties. The Gryffindor Roll
($17.99) is a big bite built around shrimp
tempura, with salmon, tuna and at least two
different kinds of roe on top—an
approachable roll with crowd-pleasing flavors
throughout. It’s a mouthful, to be sure, and a
generous roll—but at that price, you’d better
have J.K. Rowling money if you’re going to
order it over and over. 

As for entrees, the cabbage, carrots and
celery soak up the simple heat of the Spicy
Jungle Noodles ($11.99). The stir-fry gives
the flat noodles all the garlic and glisten
typical of the dish, with the protein and the
broccoli standing front and center proudly.
There’s sriracha on the table if, like me, you
prefer a bit more heat, but that’s not meant to
suggest that the chef shies away from flavor.
The surprise of the Kung Pao Chicken
($11.99) is that it’s served far wetter than
your typical Kung Pao, approaching a soup-

like texture. The spice is mild, nothing for
timid tongues to worry over, and the
vegetables are prepared with precision—
arriving consistently in each bite while the
protein, luscious bits of chicken thigh in this
particular case, was the star without
overpowering other ingredients. Obvious
chunks of mushroom, the crunch of peanuts
and the brightness of fresh herbs each add
texture and layers to the subtle heat and soy
of the sauce. The generous portion and large
side of rice makes for a nice leftover surprise:
Toss it all together when you’re ready to go,
and your leftover rice soaks into the liquid
remnants—making for another half-meal
after your movie is long over—enough to fill
in the cracks. If you’re looking for a
substantial veggie as a feature of your meal,
the Pad Eggplant ($11.99) certainly fits the
bill. Big-bite chunks of eggplant pan-fried
with basil, onions and garlic makes for a rich
and sturdy dish, with or without added
protein. As a vehicle for a dish’s strengths,
eggplant remains underrated as a way to
freight flavor while adding a fulfilling gravitas
to each forkful.

If you want a one-and-done order, look to
either the combination plates or the bento
boxes — with food enough to skip appetizers,

WEEKLY SPECIALS
BY DAN PENNINGTON

and never even consider dessert. The Pad Kee
Mow ($14.99, with seafood combo) is a fajita
flavors-meets-broccoli affair, with carrots, the
punch of fresh basil and garlic sauce clinging
to flat noodles. Pick your protein, and if you
know you like spicy—ask them to ramp it up,
as the default setting was too cautious for me.
Still the flavors are big, and the dish (my first
time trying it anywhere) is certainly one I’ll
go back to. It comes with your choice of soup,
some steamed rice and a couple egg rolls so
you definitely won’t leave hungry. So too
with the Bento Box ($13.99)—delivering a
quick tour of most of the menu. With a
couple pieces of sushi, a few gyoza, and two—
count them—two salads (green and seaweed)
plus a bowl of rice for good measure, it’s a big
dish that satisfies. The soy and ginger of the
teriyaki sauce tangle as each looks to
dominate, but ultimately the burnt sugars win
out, in a smooth and luscious drizzle over
strips of grilled chicken breast. Jumping back
and forth between all the different bits, it’s a
dish that is easy to love and hard to finish in
one go. 

While you might be able to jaunt all over
town, comparing apples to apples in region-
specific restaurants and scaring up a superior
treasure here or gem there, what Tokyo
Bangkok delivers is a baseline, default setting
of fresh fish, quality ingredients and a true,
workmanlike competence across their entire
ambitious menu. They’ve made their spot
inviting and a friendly, well-trained staff
displays an effortless attention to detail—all
the way down to the tiny origami rose atop
your drinking straw. If there’s a downside, it’s
that the prices are higher than average here.
That’s not always a deal-breaker for me, but it
certainly does play a part in the overall
experience of a place. But with such quality
and variety, it’s definitely a something-for-
everyone spot that gets all the big pieces
right.  a

REZ.FEST.2018-1665

Allow yourself to get lost in the moment with this masterpiece. ERIC WILLIAMS PHOTOGRAPHY
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EVENT HORIZON OCTOBER 10-16

Compiled by Ashli Kesali. Submit your events at alibi.com/events.

FRIDAY OCT 11

SUNDAY OCT 13

SATURDAY OCT 12

DREADLOCK HOLIDAY

Steel Pulse comes from Birmingham, an industrial
city on the other side of the pond that also spawned
popular music ensembles like UB40, Electric Light
Orchestra and metalcore maniacs Oceans Ate Alaska.
Unlike the bands mentioned above, Steel Pulse
performs a type of music known as roots reggae, a
subgenre of the main form that first became popular
in the US during the late ’70s. Steel Pulse follows the
lead of outfits like Bob Marley and the Wailers as well
as Black Uhuru in its musical exploration of African
and Afro-Carribbean culture and spirituality. In addition,
the band jams heartily under the direction of founding
member and lead vocalist David Hinds. His nickname

is “Dread” just in case you want to know about the cred this outfit brings to a type of music that is still very popular with
Americans—particularly white college students—after all these years. Steel Pulse performs at the Historic El Rey Theater on
Saturday, Oct. 12 at 8pm. Santa Fe’s Brotherhood Sound System and Burque’s own Revíva open for this upbeat, age 13-
and-over music fest, and just $30 gets you in. HISTORIC EL REY THEATER 622 CENTRAL AVE SW, 8PM alibi.com/v/6uiz. (August March) a

THEATER’S NOT
DEAD

Just when you thought it was safe to
go to the theater, director Art Tedesco
fills Aux Dog Theatre Nob Hill with
blood, body parts and obviously
zombies for Zombie Attack!Opening
night is Friday, Oct. 11 at 8pm, and
this tale of undead party-crashers
makes their way through the evening
with physical comedy, one-liners and
gore. Tickets for this performance are
$25 with a variety of discounts, but
the best among them is $10 a seat
for groups of 10 or more. For more
information and to buy tickets, see
auxdogtheatre.org. AUX DOG THEATRE

3011 MONTE VISTA BLVD NE, 8 TO 9:30PM

alibi.com/v/6v7v. (Clarke Condé) a

IMAGE COURTESY OF THE ARTIST

A FILM FESTIVAL DIFFERENT

The Santa Fe Independent Film Festival returns
Wednesday, Oct. 16 through Sunday, Oct. 20 at a
number of venues around The City Different including
Lensic Performing Arts Center, Center for Contemporary
Arts, The Screen and more. Night one kicks off with a
60th anniversary screening of Billy Wilder’s Some Like
It Hot at 3pm at Jean Cocteau Cinema and caps off
with opening night film, Just Mercy at 7pm at Violet
Crown. Michael B. Jordan, Jamie Foxx, O’Shea Jackson
Jr. and Brie Larson star in this dramatic true story of
Harvard grad Bryan Stevenson, who heads to Alabama
to defend people who were wrongly condemned
because they could not afford legal proper representation.
Dozens more thought-provoking features, documentaries
and shorts from filmmakers around the world follow.
Tickets for the opening night film and party are $30.
Learn more at santafeindependentfilmfestival.com
MUNOZ-WAXMAN GALLERY 1050 OLD PECOS TRAIL, alibi.com/v/6bca.

(Devin D. O’Leary) a

INDIGENOUS
INSIGHT

Celebrate Indigenous Peoples
Day at Valle De Oro National
Wildlife Refuge on Monday,
Oct. 14, from 5pm until 7pm.
This event is meant to explore
efforts to reclaim traditional
Columbus Day celebrations as
Indigenous Peoples Day
celebrations by providing a
meaningful dialogue about the
human species, responsibility
and sovereignty. This event is
co-sponsored by 516 ARTS
and focuses on honoring traditional ecological knowledge. There are speakers from local pueblos—including
Jemez Pueblo Cultural Leader Brophy Toledo—as well as a special dance performance by youth from Jemez
Pueblo, culminating the celebration. All activities honor the Earth, its people and all life upon it. It’s free and
all ages may attend. For more information, please telephone 242-1445 or 248-6667. VALLE DE ORO NATIONAL

WILDLIFE REFUGE 7851 SECOND STREET SW, 5 TO 7PM alibi.com/v/6vjy. (August March) a

VALSE DES CYGNES

Swan Lake, a ballet by Pyotr Ilyich Tchaikovsky, is one of
the most enduring and popular works of 19th century
romanticism in art. Besides the music, choreography,
costuming and narrative bind Swan Lake into a great
work that makes for an unforgettable theatrical experience.
The Russian Ballet Theatre performs this timeless and
tragic tale of temptation and transformation—newly
choreographed by Nadezhda Kalinina and designed with
hand-painted sets by Sergei Novikov—at Popejoy Hall on
the UNM main campus on Sunday, Oct. 13. Olga Kifyak
stars in the production as Princess Odette—and as Odile,
the Black Swan. The curtain rises on Prince Siegfried’s
coming of age party at 6:30pm, and this recital of the
work includes the rarely seen “Waltz of the Black Swan.”
Admission to Swan Lake ranges in price from $25 to
$79. All ages are welcome. POPEJOY HALL 203 CORNELL DR NE,

7:30PM alibi.com/v/6oou. (August March) a

TESTING BECHDEL

The more you learn about the life of playwright
Clare Boothe Luce, the more you realize how little
you have done with your own. A staunch conservative
of a bygone era (hanging with Chiang Kai-shek,
representing Connecticut in Congress, funding Cuban
exile raiding parties), Luce begin her storied career
as a playwright by penning smash 1936 Broadway
comedy The Women. On stage this month is Adobe
Theater’s all-female cast production of this theatrical
critique of New York’s 1930s Upper East Side
socialites. Witty and full of Albuquerque’s finest
theater actors, The Women opens at 7:30pm on
Sunday, Oct. 13. Tickets for this show throughout its
the opening weekend are $15. For more information
and tickets for this 15-and-over event, see
adobetheater.org. ADOBE THEATER 9813 FOURTH STREET

NW, 7:30PM alibi.com/v/6ra4. (Clarke Condé) a

MONDAY OCT 14 WEDNESDAY OCT 16

IMAGE COURTESY OF RUSSIAN BALLET THEATRE

IMAGE COURTESY OF US FISH AND WILDLIFE SERVICE

IMAGE COURTESY OF SANTA FE INDEPENDENT FILM FESTIVAL
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local history. 206 Broadway SE. 6-9pm. 21+. 639-5831.
alibi.com/v/6tvt.

TUESDAY OCT 15
NORTH VALLEY SENIOR CENTER City Council District 2
Candidate Forum. The North Valley Coalition hosts a forum for
candidates, including Steven Baca, Isaac Benton, Zachary A.
Quintero, Connie Vigil and more. Moderated by the League of
Women Voters of Central NM. 3825 Fourth Street NW.
5:30-8:15pm. ALL-AGES! 221-2626. alibi.com/v/6vfa.

KIDS
CENTRAL & UNSER LIBRARY Pumpkin Painting Palooza. Turn
a pumpkin into a fun or spooky work of art for the home this
Halloween. For ages 3 through 17. All materials provided. 8081
Central Ave NW. 4:30-5:30pm. 768-4320. alibi.com/v/6smr.

SOUTH BROADWAY CULTURAL CENTER Africa for Kids. Students
watch and participate in this unique collaborative performance
between artists from Zimbabwe, Ghana, Mali and Guinea as
they share their culture and talents. 1025 Broadway Blvd SE.
12:30-1:30pm. 848-1320. alibi.com/v/6v0a.

WEDNESDAY OCT 16
KIDS
NEW MEXICO MUSEUM OF NATURAL HISTORY AND SCIENCE
Family Event: Celebrate Earth Science Week. Explore fossils,
minerals and rocks with experts offering demos and displays
with handouts and hands-on activities for the entire family.
1801 Mountain Rd NW. 10am-1pm. ALL-AGES! 841-2840.
alibi.com/v/6uy8.

THURSDAY OCT 10
KIDS
!EXPLORA! School’s Out Camp. These full-day camps are collab-
orative experiences for children currently enrolled in Kindergarten
through 5th grade with topics include “Methods of Migration”
and “Making Madness.” 1701 Mountain Rd NW. $75-$90.
9am-4pm. 224-8341. alibi.com/v/6uxn.

LOS RANCHOS AGRI-NATURE CENTER, Los Ranchos de
Albuquerque Fall Farm Camp. These full-day camps are collab-
orative experiences for children currently enrolled in Kindergarten
through 5th grade with topics include “Hordes of Gourds” and
apples. 4920 Rio Grande Blvd NW. $75-$90. 9am-3pm.
224-8341. alibi.com/v/6uvg.

FRIDAY OCT 11
KIDS
!EXPLORA! School’s Out Camp. $75-$90. 9am-4pm. See
10/10 listing. Also, Teen Tech Club. A place to create, tinker,
play and learn in an open-ended format as participants guide
their own learning by exploring cutting edge technology with
guidance from experts. 1701 Mountain Rd NW. 4-7pm. 13+.
224-8300. alibi.com/v/6thn.

LOS RANCHOS AGRI-NATURE CENTER, Los Ranchos de
Albuquerque Fall Farm Camp. 4920 Rio Grande Blvd NW.
$75-$90. 9am-3pm. See 10/10 listing.

LEARN
RED DOOR BREWING DOWNTOWN TAPROOM All About Open
Relationships. Hunter provides tools and resources to asses
whether this relationship style is right for you and how start
exploring them. 400 Gold Ave SW. $10. 7:30pm. 21+.
265-5815. alibi.com/v/6tu4.

CANNABIS
PIGGY’S SQUEEKEASY Bud’s WAP. Bud’s weekly aggregation
of patients is a medical cannabis sharing and educational
event hosted by Sheridan Lund. You must have proof of a
medical cannabis card and photo ID. 526 Washington St.
$8. 6:30-8pm. 21+. alibi.com/v/6qiv.

SATURDAY OCT 12
HUMBLE COFFEE Humble Get Down: A Local Vendor Pop-
Up. More than 10 local vendors and artists sell their wares
every second Saturday. 505 Central Ave NW Ste C. Free.
10am-1pm. ALL-AGES! 609-7099. alibi.com/v/6l3l.

HYATT REGENCY TAMAYA RESORT, Santa Ana Pueblo Fall
Horse-Drawn Wagon Rides. Rides take guests along the Rio
Grande and showcase the change of colors on the trees
follwed by warm cider and cookies. 1300 Tuyuna Trail.
$0-$10. 11am. ALL-AGES! (505) 867-1234.
alibi.com/v/6uxa.

NATIONAL HISPANIC CULTURAL CENTER Salud y Sabor. A
late morning and early afternoon of food, art, health, culture
and entertainment that celebrates communities and connects
families with nutrition, cooking, healthy lifestyles and play.
1701 Fourth Street SW. 11:30am-2:30pm. ALL-AGES!
724-4771. alibi.com/v/6jtt.

SOUTHWEST ORGANIZING PROJECT Socialist Reading
Group. ABQ Democratic Socialists of America host a biweekly
reading group to tackle leftist-literature in a friendly group
setting. No prior reading required. 211 10th St SW. 9-11am.
15+. alibi.com/v/6qll.

SUNDAY OCT 13
HYATT REGENCY TAMAYA RESORT, Santa Ana Pueblo Fall
Horse-Drawn Wagon Rides. 1300 Tuyuna Trail. $0-$10. 11am.
ALL-AGES! See 10/12 listing.

LEARN
ALBUQUERQUE OPEN SPACE VISITOR CENTER Permaculture
Workshop Series: Wild and Edible Plants for NM Gardens.
Cameron Weber and Peter Callen guide a discussion on the
wild and edible plants appropriate for fall planting in the
garden, with an emphasis on cover cropping for fall and
winter. 6500 Coors Blvd NW. 1-4pm. 897-8831.
alibi.com/v/6unq.

MONDAY OCT 14
50/50 COFFEE HOUSE Nerd Night. Nerd out with D&D,
Magic the Gathering, Monopoly, Scrabble, bring your own
game or use one from the shop. 2122 Central Ave SE.
4-8pm. ALL-AGES! 639-4334. alibi.com/v/6srr.

THIRSTY EYE BREWING COMPANY Game On Rummy Night.
Learn about the diverse settlers and their contributions to

Compiled by Ashli Kesali. Submit your events at alibi.com/events.

NEW MEXICO MUSEUM OF NATURAL HISTORY AND SCIENCE
Inspired by Nature: Gems that Rock Adult Night. Learn about
turquoise and how to trace specimens back to their mines and
tell natural turquoise from faux turquoise. Then, create turquoise-
inspired soap. 1801 Mountain Rd NW. $40. 6-9pm. 21+.
841-2810. alibi.com/v/6uy9.

SPORTS
ISOTOPES PARK NM United Match #16. Cheer on the home
team as they take on Tacoma Defiance. 1601 Avenida Cesar
Chavez SE. 7-9pm. 924-2255. alibi.com/v/6v1r.

MAPLE STREET DANCE SPACE Embodied Magic: An Inclusive
Movement Laboratory. Through guided improv, learn to respond
to movement prompts that invite time with space in our bodies
and create dynamic and embodied topographies. All identities,
abilities and movement experience welcome. 3215 Central Ave
NE. $5-$15. 5:30-6:45pm. 13+. 366-4982. alibi.com/v/6uwu.

CALENDARS

COMMUNITY

SATURDAY OCT 12
GUTIERREZ-HUBBELL HOUSE El Camino Real Trade
Fair: Treasures and Traditions. Experience life along El

Camino Real through its treasures and traditions,
demos, living history enactors, museum tours, local

artisans, music, food trucks, beer, wine and more. 6029
Isleta Blvd SW. 10am-4pm. ALL-AGES!

alibi.com/v/6uz8.

ARTS & LIT

THURSDAY OCT 10
Q-STAFF THEATRE Einstein’s Violin. Through Einstein’s words and

the beautiful precision of classical music, celebrate the coming

together of art, science and love. 400 Broadway Blvd SE. $14-$18.

7:30-9pm. ALL-AGES! 453-3790. alibi.com/v/6qzf.
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TUESDAY OCT 15
KIMO THEATRE CMA Songwriters Series. The series hosts
an intimate round of performances with some of country
music’s top songwriters taking turns sharing the stories
behind their hit songs and performing them as originally
written. 423 Central Ave NW. $15. 7-9pm. ALL-AGES!

768-3522. alibi.com/v/6uzh.

THURSDAY OCT 10
CELL THEATRE Don’t Call Me Young Lady. Spend an hour

with Carolyn Meyer in her one-woman show filled with
frank, sexual humor and the stark, emotional reality of

being a woman back in the day. 700 First Street NW. $20.
10am. 13+. 766-9412. alibi.com/v/6tvf.

CALENDARS

SONG & DANCE
OUTPOST PERFORMANCE SPACE Ali Ryerson Quartet. This versa-
tile flutist on the scene today returns to play live with her jazz
quartet. 210 Yale Blvd SE. $15-$20. 7:30pm. ALL-AGES!
268-0044. alibi.com/v/6tpc.

FRIDAY OCT 11
SANDIA RESORT & CASINO Rio Grande Arts and Crafts Festival.
This juried show features the work of 200 fine artists and crafts-
people from throughout the US, offering tourists and residents
a unique, world-class art experience. 30 Rainbow Rd NE. $10.
9am-5pm. ALL-AGES! 292-7457. alibi.com/v/6sen.

ART
EXHIBIT/208 Generations: Sky, Form, Space, Time. Three gener-
ations of family artists showcase their work. 208 Broadway Blvd
SE. 5-8pm. ALL-AGES! 450-6884. alibi.com/v/6v6n.

STAGE
ALBUQUERQUE LITTLE THEATRE Mamma Mia. ABBA’s hits tell
the story of a woman’s search for her birth father. This tale unfolds
on the eve of her wedding, a daughter’s quest to find the identity

of her father brings three men from her mother’s past. 224 San
Pasquale Ave SW. $17-$25. 7:30-10pm. ALL-AGES! 242-4750.
alibi.com/v/6sua.

PONZLOV ACTING STUDIO Auditions. Make an appointment to
audition for The Glass Menagerie. 304 Washington Ave SE. Noon.
(562) 607-1951. alibi.com/v/6se9.

Q-STAFF THEATRE Einstein’s Violin. 400 Broadway Blvd SE.
$14-$18. 7:30-9pm. ALL-AGES! See 10/10 listing.

SONG & DANCE
GUILD CINEMA Gay Chorus Deep South. Led by Conductor Dr.
Tim Seelig and joined by The Oakland Interfaith Gospel Choir,
the tour brings a message of music, love and acceptance to
communities and individuals confronting intolerance. 3405
Central Ave NE. 7-9pm. 255-1848. alibi.com/v/6v10.

SATURDAY OCT 12
BLUE PORTAL 41st Birthday Party Celebration. Celebrate decades
of service to the senior artisan community with refreshments,
live music, shop tours, artist talks and a raffle. 2107 Church St.
11am-4pm. ALL-AGES! 243-6005. alibi.com/v/6uws.

MAPLE STREET DANCE SPACE Tree Being: Resilience. An inter-
active exploration of art, ecology and community through a shared
love of Albuquerque’s natural environment and our local trees
featuring visual art, live music and dance. 3215 Central Ave NE.
$10. 6-9pm. ALL-AGES! 366-4982. alibi.com/v/6ttz.

SANDIA RESORT & CASINO Rio Grande Arts and Crafts Festival.
30 Rainbow Rd NE. $10. 9am-5pm. ALL-AGES! See 10/11
listing.

STAGE
ADOBE THEATER The Vagina Monologues. Hear an interpretation
of Eve Ensler’s relatable writings about women, from women.
$15. 2-4pm. 18+. alibi.com/v/6q62. Also, The Women. 9813
Fourth Street NW. $17-$20. 7:30pm. 13+. See 10/11 listing.
898-9222.

ALBUQUERQUE LITTLE THEATRE Mamma Mia. 224 San Pasquale
Ave SW. $17-$25. 7:30-10pm. ALL-AGES! See 10/11 listing.

PONZLOV ACTING STUDIO Auditions. 304 Washington Ave SE.
Noon. See 10/11 listing.

Q-STAFF THEATRE Einstein’s Violin. 400 Broadway Blvd SE.
$14-$18. 7:30-9pm. ALL-AGES! See 10/10 listing.

SONG & DANCE
KIVA AUDITORIUM Beatles vs. Stones: A Musical Showdown.
Hear the classic rock tunes in a showdown of cover bands.
401 Second Street NW. $25-$55. 7:30pm. ALL-AGES! (562)
480-7951. alibi.com/v/6sjz.

SIMMS AUDITORIUM NM Philharmonic: Anna, Amadeus
and The Clock. Mozart’s emotional powerhouse the Overture
to Don Giovanni opens, followed by Mozart’s dramatic Piano
Concerto No. 25 in C Major, K. 503 and Haydn’s Symphony
No. 101, The Clock. 6400 Wyoming Blvd NE. $10-$68.
3-5pm. 13+. 505-323-4343, ext 1. alibi.com/v/6tac.

LEARN
EVERYDAY ARTISAN Canvas, Coffee and Confections: Lady
in Red. Recreate this faboulous painting while enjoying
local cof fee and confect ions. 2-5pm. ALL-AGES!
alibi.com/v/6uzk. Also, Acrylic: Una Fiesta en El Cielo.
1101 Bel lamah Ave NW. $35. 7-10pm. ALL-AGES!
595-0600. alibi.com/v/6uzl.

SOUTHWEST WRITERS OFFICE, Carlisle Executive Suites
SouthWest Writers Class: Self-Publish Your Book with KDP Amazon.
In this hands-on class, award-winning author Rose Kern walks
you through setting up an Amazon account and uploading a print
book and/or e-book or getting started. 3200 Carlisle Blvd NE
Ste 114. $45-$55. 1-3pm. ALL-AGES! 830-6034.
alibi.com/v/6tgm.

SUNDAY OCT 13
CORRALES RECREATIONAL CENTER, Corrales Corrales Makers
Market. A weekly outdoor fair with a wide variety of locally made
art, including metal work, ceramics, textiles, woodwork, quilting,
jewelery, photography and more. 500 Jones Rd. 9am-noon.
ALL-AGES! alibi.com/v/6l74.

SANDIA RESORT & CASINO Rio Grande Arts and Crafts Festival.
30 Rainbow Rd NE. $10. 9am-5pm. ALL-AGES! See 10/11
listing.

STAGE
CELL THEATRE Don’t Call Me Young Lady. 700 First Street NW.
$20. 4pm. 13+. See 10/10 listing.

Q-STAFF THEATRE Einstein’s Violin. 400 Broadway Blvd SE.
$14-$18. 7:30-9pm. ALL-AGES! See 10/10 listing.

SONG & DANCE
SIMMS AUDITORIUM The Takacs Quartet. Hear live chamber
music from a string quartet. 6400 Wyoming Blvd NE. 3pm.
alibi.com/v/6ujh.

MONDAY OCT 14
HILAND THEATER Being Leonardo da Vinci. Enjoy a screening of
this film about the historical figure. 4800 Central Ave SE. 7-10pm.
872-1800. alibi.com/v/6ujt.

TUESDAY OCT 15
WORDS
ALBUQUERQUE CENTER FOR SPIRITUAL LIVING SouthWest
Writers Meeting: Writing Non-Fiction. Award-winning non-fiction
authors Loretta Hall and Susan C. Cooper, answer questions on
how to make the genre captivating and marketable. 2801
Louisiana NE. 6:30-8:30pm. ALL-AGES! 830-6034.
alibi.com/v/6tgl.

WEDNESDAY OCT 16
WORDS
50/50 COFFEE HOUSE Lobo Slam. Sit back and listen, spit your
flow on the open mic or bring your best to the battle and compete
in the slam. 2122 Central Ave SE. 5-10pm. ALL-AGES! 639-4334.
alibi.com/v/6v58.



FRIDAY OCT 11
LAUNCHPAD Night of the Living Cover Bands: Night 1 •

Amped Owl Drive • hard rock, metal • Snax • Sweet Nothin •
Full Speed Veronica • indie, pop rock • Five Mile Float • 6pm

SEASONS ROTISSERIE & GRILL Blind Date with a Book.
Choose a book wrapped in paper for your date to take home
as a fundraiser to support adult literacy. 2031 Mountain Rd
NW. $35-$45. 5-6:35pm. 21+. 766-5100. alibi.com/v/6ooq.

SONG & DANCE
NORTH VALLEY PUBLIC LIBRARY The Brother Brothers.
Identical twins David and Adam Moss play stunning songs
that blend masterful guitar, cello and fiddle with two-part
harmonies. 7704 Second Street NW. Noon-1pm. 897-8823.
alibi.com/v/6o6g.

ARTS & LIT

CONT.

THURSDAY OCT 10
B2B2 BARRIO Brain Gang Trivia • 6pm • FREE • 15+

BLUE GRASSHOPPER BREWERY, Rio Rancho Rob Roman • variety •
4:30pm • The Chris Ravin Band • classic rock • 7pm • FREE • ALL-AGES!

CANTEEN BREWHOUSE Chris Dracup • acoustic, blues, funk, soul •
10am • Julian Dossett Quartet • Western swing, blues, jazz, rockabilly •
6pm • FREE

COCINA AZUL Lani Nash • singer-songwriter • 6pm • FREE • ALL-AGES!

DIRTY BOURBON Shawn Brooks • country • 6pm

EFFEX Emoween • Still Sad • variety • 9pm • $10 • 21+

HISTORIC EL REY THEATER Eptic • electronic • 7pm

LA LUNA BAKERY AND CAFE Above-Average Open Mic • 6:30pm •
FREE • 13+

LAUNCHPAD Jawny BadLuck • Eddie G • Alexandra Fresquez • DJ Kid
Official • variety • 9pm

MINE SHAFT TAVERN, Madrid Dear Doctor • singer-songwriter • 2pm

MOLLY’S BAR, Tijeras Christian Sparks and the Beatnik Bandits •
folk, Americana • 7pm • FREE • 21+

M’TUCCI’S MODERNO ITALIAN RESTAURANT Alex Maryol • blues,
acoustic • 7pm • FREE • ALL-AGES!

RED DOOR BREWING CO. Halfway Decent Karaoke • 7pm • 21+

RED VELVET UNDERGROUND South3rn Turpike3 Broth3rz • variety •
7pm • $5 • 21+ • Mr. Hyde • death rap, horrorcore • 8pm

SAVOY BAR AND GRILL The Gruve • classic soul, R&B • 6pm • FREE •
21+

SUNSHINE THEATER Josh Abbott Band • variety • 8pm

THIRSTY EYE BREWING COMPANY Brendangerous • electronic • Ben
Bitten • Blue Sunshine • 7pm • FREE • 21+

TRACTOR BREWING WESTSIDE Kamikaze Karaoke • 7pm • FREE •
21+

URBAN 360 PIZZA GRILL AND TAP HOUSE Karaoke • 7pm

ZINC WINE BAR & BISTRO Loki Moon • psychedelic soul • 8:30pm •
FREE • 21+

COMEDY
STAGE @ SANTA ANA STAR, Bernalillo Stand-Up Comedy Thursdays •
6pm • $10 • 21+

FRIDAY OCT 11
BACKSTREET GRILL Gustavo Pimentel • Spanish jazz, flamenco,
classical • 6pm • ALL-AGES!

BLUE GRASSHOPPER BREWERY, Rio Rancho Joe De Rusha • variety •
4:30pm • FREE • ALL-AGES!

BLUE GRASSHOPPER BREWERY SECOND STREET TAPROOM
January Storm • classic rock • 8pm • FREE • ALL-AGES!

BLUE GRASSHOPPER BREWERY WESTSIDE TAPROOM Trinity Soul •
variety • 7pm • FREE • ALL-AGES!

CANTEEN BREWHOUSE Gilbert Uribe • singer-songwriter • 10am •
FREE

DIRTY BOURBON Todd Howell and Hard Luck • variety • 6pm

HOTEL ALBUQUERQUE Sky House Celebration • Robert Mirabal •
world, singer-songwriter • Sage Cornelius • variety • 6:30pm • $25 •
ALL-AGES!

SATURDAY OCT 12
LAUNCHPAD Night of the Living Cover Bands: Night 2 •

Subtle Knife • Right On Kid • pop-punk • The Lonn Calanca
Band • rock, blues, soul • Shadow Creeps • Buddhafunk and

Friends • Merican Slang • funk, Americana, blues • 6pm

SATURDAY OCT 12
ISLETA CASINO & RESORT The Isley Brothers • R&B, funk •

8pm • 21+

CALENDARS
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Compiled by Ashli Kesali. Submit your events at alibi.com/events.

MUSIC

INSIDE OUT The Riddims • roots, rock, reggae • Chris Boomer • Mondo
Vibrations • 7pm • Adobe Disco • dance, pop • 10:30pm

LAZY LIZARD GRILL, Cedar Crest Odd Dog • classic rock • 7pm •
FREE • 21+

THE LIBRARY BAR & GRILL Brain Gang Trivia • 8pm • FREE • 18+

MINE SHAFT TAVERN, Madrid Hot Honey Duo • variety • 2pm • Ryan
Chrys and The Rough Cuts • outlaw country • 8pm

MOLLY’S BAR, Tijeras The Roger Lewis All Stars • jazz • 6pm • FREE •
21+

MOONLIGHT LOUNGE The Peculiar Pretzelmen • Stella Martinez •
Duke City Riots • rock • 9pm

M’TUCCI’S MODERNO ITALIAN RESTAURANT Cali Shaw • indie,
folk, Americana • 8:30pm • FREE • 21+

SHERATON UPTOWN HOTEL Last Call • swing, jazz, soul, blues, R&B •
7pm • FREE • ALL-AGES!

SISTER Meatbodies • rock, indie • 8pm • FREE

STONE FACE TAVERN Todd Tijerina • blues, roots, funk, rock • 7pm •
FREE • ALL-AGES!

TRACTOR BREWING COMPANY Synyster Vail • singer-songwriter •
8pm • FREE • 21+

TRACTOR BREWING WELLS PARK Gin and Jazz: Spirits Week Edition •
Le Chat Lunatique • Gypsy jazz, swing • Eddie Brewer and the Manic
Episodes • 5pm • FREE • 21+

TRACTOR BREWING WESTSIDE Throwback Friday • DJ Wae Fonkey •
hip-hop, R&B • 6pm • FREE • 21+

URBAN 360 PIZZA GRILL AND TAP HOUSE Reverend E and the
Vagrants • rock, country, blues • 7:30pm

COMEDY
TRICKLOCK PERFORMANCE LABORATORY Headliners 505 Comedy
Presents Friday Night Fools • stand-up comedy • 9:30pm • $10 • 18+

SATURDAY OCT 12
THE BARLEY ROOM Traveler in Pain • rock, metal • Wicked Union •
8pm • FREE • 21+

BLUE GRASSHOPPER BREWERY, Rio Rancho Royal Hills Duet •
oldies • 7pm • FREE • ALL-AGES!

BLUE GRASSHOPPER BREWERY SECOND STREET TAPROOM
Reverend E and the Vagrants • rock, country, blues • 8pm • FREE •
ALL-AGES!

BLUE GRASSHOPPER BREWERY WESTSIDE TAPROOM Joe De
Rusha • variety • 4:30pm • Johnny Longhorn and the Pentagram String
Bar • variety • 7pm • FREE • ALL-AGES!

CANTEEN BREWHOUSE Fresh Brewed Acoustic Grooves • variety •
10am • FREE

DIRTY BOURBON Joe Mark Angelo • country • 6pm

EL VADO ABQ Chessa Peak • blues, folk, country, rock • 7pm

HIGH AND DRY BREWING Sorceress of Song and Sound: Marie
Black • 6pm

HISTORIC EL REY THEATER Steel Pulse • reggae • 8pm

JAM SPOT J-Diggs • rap • Hoggy • D-Nellziam • 7pm • $15-$25

MINE SHAFT TAVERN, Madrid Odd Dog • classic rock • 3pm • FREE •
Mr. P Chill • underground hip-hop • 8pm

MOLLY’S BAR, Tijeras Rock Bottom • country • 1pm • Shindig • acoustic,
punk • 6pm • FREE • 21+

O’HARE’S GRILLE & PUB, Rio Rancho Brain Gang Trivia • 8:30pm •
FREE • 18+

THE RED VELVET UNDERGROUND CAFE Metal Night • Destroy
Recreate • metal • Distrot • Departer • 7pm • $5 • ALL-AGES!

SAVOY BAR AND GRILL Kari Simmons Group • soul, R&B • 6pm •
FREE • 21+

SEASONS ROTISSERIE & GRILL ChillHouse Band • funk • Hillary
Smith • soul, R&B • 6pm • FREE • 21+

THIRSTY EYE BREWING COMPANY Abigayle and Peter • variety •
7pm • FREE • 21+

TRACTOR BREWING COMPANY Hurdle • folk, country, pop, rock •
7pm • FREE • 21+

TRACTOR BREWING WESTSIDE Javier Ortega • indie, pop • 6pm •
FREE • 21+

URBAN 360 PIZZA GRILL AND TAP HOUSE The Roger Lewis All
Stars • jazz • 7:30pm

ZINC WINE BAR & BISTRO Jackie Zamora Brazilian Quintet • Latin
jazz • 8:30pm • FREE • 21+

COMEDY
RED VELVET UNDERGROUND Saturday Stand-Up Spectacular •
stand-up comedy • 9:30pm • $5 • 18+

SUNDAY OCT 13
CANTEEN BREWHOUSE Higher Ground • bluegrass • 4pm • FREE

KAKTUS BREWING COMPANY, Bernalillo Kaktus Kats Blues Jam •
3pm

KILT CHECK BREWING COMPANY TobyRiffic Karaoke Show • 3pm •
FREE • ALL-AGES!

LAUNCHPADArise Coffee Halloween Drive • Shadow Creeps • variety •
Who Killed Carla? • 8pm

MOLLY’S BAR, Tijeras The New Relic • classic rock • 3pm • FREE •
21+

O’NIELL’S PUB, Nob HillWatermelon Mountain Jug Band • bluegrass,
folk • 4pm • FREE • ALL-AGES!

RED VELVET UNDERGROUND South3rn Turpike3 Broth3rz • variety •
7pm • $5 • 21+

SEASONS ROTISSERIE & GRILL Julian Dossett Trio • blues, roots,
rock, soul, jazz, swing, Western • 6pm • FREE • 21+

SISTERA Burque Affair • DJ La Ruda • dance, electronic • 4pm • FREE

MONDAY OCT 14
BLUE GRASSHOPPER BREWERY WESTSIDE TAPROOM Open Mic
with Rob Roman • 6pm • FREE • ALL-AGES!

CANTEEN TAPROOM Brain Gang Trivia • 7pm • FREE • 18+

PIGGY’S SQUEEKEASY Open Mic in a Sober Space • 7pm • FREE •
ALL-AGES!

TRACTOR BREWING COMPANY Old Time Jam • 7:30pm • FREE • 21+

TRAIL RIDER PIZZA, Cedar Crest Let Love Grow Monday • The Status
Crowes • pop, rock, country • 6pm • FREE • ALL-AGES!

COMEDY
RED DOOR BREWING COMPANY OG Monday: A Comedy Open Mic •
stand-up comedy • 7:30pm • FREE • 21+

TUESDAY OCT 15
BLUE GRASSHOPPER BREWERY, Rio Rancho Open Mic with Spiral
Pilots • 7pm • FREE • ALL-AGES!

BLUE GRASSHOPPER BREWERY SECOND STREET TAPROOM Open
Mic with Todd Hohmann • 6pm • FREE • ALL-AGES!

BLUE GRASSHOPPER BREWERY WESTSIDE TAPROOM Nostalgia
Blue • variety • 6pm • FREE • ALL-AGES!

HOLLOW SPIRITS DISTILLING Mariachi Trio • Spanish, Latin • 7pm •
21+

MOLLY’S BAR, Tijeras Steve Kinabrew • acoustic • Darin Goldston •
6pm • FREE • 21+

PLACITAS CAFE, Placitas John Urban and Lynn Taylor • acoustic folk,
blues • 6pm

RED DOOR BREWING COMPANY Bring Your Own Vinyl • 6pm • FREE •
21+

TRACTOR BREWING WELLS PARKKamikaze Karaoke • 8pm • FREE • 21+

TRAIL RIDER PIZZA, Cedar Crest Let Love Grow, Kevin Kinane •
6pm • FREE • ALL-AGES!

COMEDY
O’NIELL’S PUB, Nob Hill Homie Hangout Comedy Open Mic • stand-
up comedy • 8:30pm • FREE • ALL-AGES!

WEDNESDAY OCT 16
BLUE GRASSHOPPER BREWERY, Rio Rancho Music with Mike •
variety • 6pm • FREE • ALL-AGES!

BLUE GRASSHOPPER BREWERY SECOND STREET TAPROOM Spiral
Pilots • classic rock • 7pm • FREE • ALL-AGES!

BLUE GRASSHOPPER BREWERY WESTSIDE TAPROOM Chris Ravin •
rock ’n’ roll • 6pm • FREE • ALL-AGES!

CANTEEN BREWHOUSE Brain Gang Trivia • 6pm • FREE • 18+

INSIDE OUT Austin Lucas • indie • Brian Marshall Romero and the
33RPM • Adam Hooks • singer-songwriter • 8pm

LAUNCHPAD Havok • Ringworm • hardcore • Mobile Deathcamp •
Church Crusher • 7pm

MOLLY’S BAR, Tijeras Ryan Hutchins • variety • 6pm • FREE • 21+

SISTER Oxx • mathcore, experimental • Belinda • Mephalta • 8pm • $5

SUNSHINE THEATER Yung Gravy • hip-hop • 7pm

TRACTOR BREWING COMPANY “Friends” Trivia • 7pm • FREE • 21+

COMEDY
RED DOOR BREWING DOWNTOWN TAPROOM Casual Wednesdays
Open Mic • Royal Wood • Kevin Baca • 7:30pm • FREE • 21+
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FEATURE | BEST OF RESTAURANTS

BY DAN PENNINGTON

I
’m the new guy, all things considered. This was my first Best of Burque Restaurants, so I

learned a lot from you all voting. Sometimes, I was surprised by unique picks that I wasn’t

expecting, some good, some very off the beaten path. For example, in our nomination stages,

one of the best steak places was Furr’s. With our focus on the local, they didn’t make the cut,

but even if they did, I question how good their steak can actually be. What did interest me was

the rise in votership, with 2,400 more nominations this year than last year, and 8,000 more

votes during the voting stage. This list is your list, through and through, with my input being

cutting out national chains and writing my thoughts. So, to avoid rambling and looking like a

fool, I present to you our comprehensive list (compiled by you) of the latest, greatest and tastiest

food here in Albuquerque. Cheers!  a
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You Voted, We Repo’ted
Our readers rock, basically

American Cuisine
BEST APPETIZERS

Artichoke Cafe

A
rtichoke Cafe has a shocking number of appetizers to work with. Their steamed artichoke,

arguably the defining appetizer among their offerings, is both simple and delicious. The

charcuterie board is immense, offering enough that you could risk filling up before you even

get to the meal if you don’t wisely split it with your table mates. The seared lamb carpaccio?

Now we’re just toying with emotions since we’re not all sitting around and eating all this at this

very second. Just the thought it sends us into waves of hunger that can’t reasonably be sated

until next week. Look forward to the future, as it’s bright and full of appetizers. 

2) Brixens

3) Sadie’s of New Mexico

BEST WINGS

Frank’s Famous Chicken & Waffles

Story time again. Way back in 2013, a rumor
was going around that there was a guy you
could text who would bring you fried chicken
and waffles. Through bribery and charismatic
charm, we got that number, and D&D nights
were never the same. Things have only
changed for the better since then, with Frank
operating one of the most bumpin’ places in
town, but what hasn’t changed is my love for
every single thing they sell. I try to avoid
eating too often at the same places, but Frank’s
Famous Chicken & Waffles is different. I do
not ever see a day in my future that has the
potential for me to say, “No, I don’t think I do

want fried chicken while listening to amazing
music.” 
2) Brixens

3) Turtle Mountain Brewing Company

BEST BURGER

Laguna Burger

Laguna Burger breaks a lot of my burger place rules. They have a huge menu, but the real star is
their namesake burger. There are two types of people in Albuquerque: Those who love Laguna
Burger and those who haven’t taken the time to eat there yet. I can’t say anything burger
tangential without hearing their name dropped in some form, making sure I have eaten there, as
if any other burger in the city isn’t worth consideration. It’s a testament to the perfection
they’ve found that the collective mind of the city ignores and forgets anything but them. Are
you one of us yet? 
2) Blake’s Lotaburger

3) TIE: Holy Burger/The Shop Breakfast and Lunch

BEST FRENCH FRIES

Blake’s Lotaburger

Blake’s Lotaburger does seasoned fries so well that I honestly forget that they even have regular
fries. In my mind, regular fries aren’t even an option when I go there, because why would I ever
cheat on my sweet seasoned fries? Maybe their regular fries are more amazing, and I’m missing
out, but I refuse to believe that there are any fries in the world that are better than their
seasoned fries. There’s a joy, perhaps tied to nostalgia or a deep, unwavering love for spice, that
just isn’t present in the fries from anywhere else. Blake’s Lotaburger is dominant in the fast food
scene against a host of giants for lots of reasons, and those damned delicious seasoned fries play
a strong part in that. 
2) Grassburger

3) The Shop Breakfast and Lunch

BEST BARBECUE

Rudy’s “Country Store” and Bar-B-Q

More story time: For a long time, an ex and I would go to Rudy’s “Country Store” and Bar-B-Q
every Friday night, order fully loaded baked potatoes along with a side of meat, and have a great
feast with our bottled sodas and a container of cobbler that was impossibly large. You would
think a break-up would taint the idea of that meal and force me away, yet to this day, I still love
eating at Rudy’s “Country Store” and Bar-B-Q. Their sauce is amazing. Their meat is amazing.
Their staff is amazing. Barbecue is a delicate thing to do right so consistently, and they nail it.
Keep on keepin’ on, Rudy’s. No relationship will ever push me away from you. 
2) Mr. Powdrell’s Barbeque

3) Nexus Blue Smokehouse

BEST STEAKHOUSE

Monte Carlo Liquors & Steak House

Monte Carlo Liquors & Steak House is an icon. To go against the giants of steakhouses in the
city and to crush them in voting is a testament to their skill at steaks. Beloved by most, if not

all, who eat there, it’s one of those places that
younger people like me never knew about
(even after Guy Fieri visited it!), and remains
a powerful force by those who have frequented
their space for longer than some of us have
even been around. That needs to change. The
decorative vibe alone makes this place worth
the visit, not to mention their amazing food.
Go for the retro, stay for the steak; I think my
grandfather said that once. 
2) Antiquity Restaurant

3) Vernon’s Speakeasy

BEST SEAFOOD

Ragin’ Shrimp

Ragin’ Shrimp made it onto this list a
surprising amount of times. That’s not
surprising because their food isn’t good, but
because I feel like I don’t see enough of them
normally. The other nominations seem to be
on the lips of everyone around me, but Ragin’
Shrimp is going along and killing it. Their
jambalaya is not to be trifled with, and their
pan-fried gator is a dish you never knew you’d
love until your first bite. When it comes to
Cajun food, those who are passionate about it

know best, and ya’ll spoke loud and clear. Ragin’ Shrimp is the place to be. 
2) Down N Dirty Seafood Boil

3) Pelican’s

BEST SALAD

Vinaigrette

Vinaigrette is one of those places you hear about, think “that concept can’t possibly work” and
end up realizing you were so wrong it wasn’t even a thought you should have entertained. Their
impressive creativity so excels in making salads that you are left with one of the most extensive,
thoroughly well-crafted menus in the city, and nearly all of it is salad. Everyone does a caesar

Ragin’ Shrimp

ALL FEATURE PHOTOS COURTESY ERIC WILLIAMS PHOTOGRAPHY
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salad, but who does an apple-cheddar chop with grilled pork tenderloin over baby arugula,
julienned green apples, pickled fennel with sharp cheddar, all tossed in a ruby port vinaigrette?
No one else that I know of, but hot damn if that isn’t one of the most gourmet salads you could
ever have. 
2) Dion’s

3) Ragin’ Shrimp

BEST SANDWICHES

Slow Roasted Bocadillos
Downtown

Slow Roasted Bocadillos
Downtown has tons of renown
already, so it shouldn’t be a
surprise they came in first. With
meats roasted for at least 12
hours, you’re left with something
so tender, juicy and flavorful that
you can spend weeks thinking
about what you just ate, because
the experience changes you. This
is another local restaurant that
has a history with Food
Network—not once, but twice.
That’s all very impressive, but
what’s most impressive is that
they got our first-place spot,
which we would argue counts for
more. 
2) The Shop Breakfast and

Lunch

3) Grove Cafe & Market

BEST SOUP
(AMERICAN STYLE)

Cheese and Coffee

Soup has been the
quintessential middle
stepchild of the dinner table.
We love it but only on
certain occasions. Finding
the balance to make it
exceptional is a skill that few
possess, but when done right,
something as simple as
chicken noodle soup can
deeply touch part of your
soul. Memories of days past,
sitting at the table on a rainy
day, your mom bringing you
a tomato soup and a grilled
cheese, feet kicking wildly
because the chair was too
high for your feet to touch
the ground yet. Cheese and
Coffee encapsulates all these

feelings in their soup, giving you reprieve from a dark, hard world to open your heart to
childhood joy once again. 
2) Brixens

3) Artichoke Cafe

BEST GRILLED CHEESE

TIE: Cheesy Street / The Shop Breakfast and Lunch

This is the one and only first-place tie we had on our list. I find it fitting that The Shop
Breakfast and Lunch is there. In all seriousness, with the consistent quality available at The
Shop Breakfast and Lunch, it’s a really impressive feat for Cheesy Street to share the top slot
here. Grilled cheese is pure, unadulterated joy, and taking a moment to sit and enjoy it is
arguably one of the most simple pleasures in life. We’re thinking that a blind taste test is in
order, just to be sure. And, no, this isn’t me just finding an excuse to eat two grilled cheeses for
lunch, why do you ask? 
2) Flying Star Cafea

The Shop

66 Diner
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Global Cuisine
BEST GREEK/MEDITERRANEAN

Gyros Mediterranean

G
yros Mediterranean is one of those places that changes the way you view a culture’s

food. Having existed for 41 years in the University area, you know they have to be

doing something right. Everyone and their mother has eaten here, and if you haven’t,

what are you doing? The magic of the University area is that it breeds long-lasting quality

eateries because of student buying power. Trust their thin wallets and the loss of home

cooking to find the best food nearby and to keep those places afloat with every ounce of

their being. So if you find yourself in the area and you haven’t partaken of the magic that is

their moussaka or their traditional gyros combo, then you can ai sto theeaolo!

2) Olympia Cafe

3) Yanni’s & Lemoni Lounge

BEST MIDDLE EASTERN

Sahara Middle Eastern Eatery

Sahara Middle Eastern Eatery is another one of those University area restaurants that has
become a staple on Central Avenue. With their masterful skill at creating some of the best
Middle Eastern food in this city, it’s hard to argue with their choice for first place. Taking
the care and love of family style cooking with a passion for high-quality ingredients, you’ll
find that sweet spot that leaves you imbued with a sense of joy on your first bite, and a

sense of relaxation by the
last one. With their baba
ghanouj featuring perfectly
char-grilled eggplant with
tahini sauce or their
Lebanese plate featuring a
skewer of chicken tika
kabob and a skewer of kafta
kabob, you’ll find yourself so
satisfied that you’ll question
why you ever ate anywhere
else. 
2) TIE: Chello Grill /

Alquds Mediterranean

Grill & Grocery 

3) Yasmine’s Cafe 

BEST ITALIAN

M’tucci’s Italian

It’s no surprise to our more
consistent readers that I
myself come from a family
of Italians, both my
grandparents on my
mother’s side immigrated to
America from Italy. So it
should follow that I know

good Italian when I taste it. While one of my favorite places in the city didn’t even make
the top four (incazzato, you all are monsters), M’tucci’s Italian was the obvious choice for
first in my eyes and clearly yours, too. With a dominating lead, they’ve been the hot go-to
spot for Italian since they opened six years ago. With an extensive menu featuring some of
the classiest food you can find in the city, it’s gonna be hard to find another place with as
impressive a set of offerings as those you can find here. 
2) Trombino’s Bistro Italiano

3) Saggios

BEST PIZZA

Dion’s

Of course you’d put Dion’s here. There’s nothing inherently wrong with them, and in fact,
I’m a big fan. While not the traditional gourmet ideal of pizza, they’re accessible, delicious,
family friendly, affordable and diverse enough to have something for everyone. Double that
with the fact that half of this city has done a stint at one of Dion’s multitude of stations,
and it’s clear they’re an icon in this city, much like Heisenberg, the Zia symbol and our
lovely state bird, the roadrunner. Half of the magic behind Dion’s is that nothing is hidden

M’tucci’s
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from view when it comes to pizza. From the second the dough leaves the fridge to the
moment it’s pulled from the oven to be sliced and set in front of you, every step is visible
and instills confidence in what you’re soon to digest. 
2) Farina Pizzeria

3) Il Vicino Wood Oven Pizza

BEST PASTA

M’tucci’s Italian

The best Italian food in the city won Best Pasta?! How could that possibly be Kidding.
M’tucci’s Italian would have to take one of these
subcategories if they were truly the best Italian in the
city—food, that is, we all know I’m the best Italian
person in the city. With nine pastas on the menu that
each sound more amazing than the next, you’re never
gonna go wrong with a bowl of the iconic dinner staple
from our favorite boot-shaped country. A personal
favorite of mine is the Bolognese di Cinque Maiale, a
five-pork pasta featuring Slow Braised Savory Duroc Pork
Ragu, Tomato, Red Wine, Fresh Herbs and Fresh
Pappardelle Pasta. It turns out that it’s impossible to
write that and not immediately begin salivating. Have
we twisted your arm enough to try their food yet? 
2) Trombino’s Bistro Italiano

3) Scarpas

BEST FRENCH

La Crepe Michel

You know in stories when the main character gets lost somewhere and ends up in a totally
magical place that’s far removed from the world they came from? That is Le Crepe Michel.
Tucked away on a side alley in Old Town, you always seem to stumble upon it when hunger
is at its peak and you’ve given up hope of finding something different and fun for lunch.
Featuring an entire battalion of amazing savory crepes, you’d have to be abruti to not fall in
love from the first bite. The magic of Le Crepe Michel comes from their secreted away
nature, allowing you to exist outside the walls of the city for an hour and be alive
somewhere else entirely. It’s entirely worth the hero’s journey to discover their offerings on
your own. 
2) frenchish

3) P’tit Louis Bistro

BEST VIETNAMESE

Basil Leaf Vietnamese Restaurant

My first experience with Basil Leaf Vietnamese was on a date. The girl was an unfortunately
bad choice, but I found real love with the restaurant. With one of the most customizable
bowls of pho in the city, you can find yourself with your dream date staring up at you from
the broth’s steaming surface. Not a fan of pho? It’s unfortunate that you choose to be so
wrong in life, but fair enough. With a multitude of rice dishes, stir fried noodles, vermicelli
and appetizers, it’s a clear winner in a category that is loaded with competition. Basil Leaf
Vietnamese is always going to be better than any date you bring there, so don’t be afraid to
go enjoy it on your own. 
2) Cafe Da Lat

3) Viet Taste Restaurant

BEST THAI

Thai Cuisine II

You never see sequels to restaurants, probably for good reason. But then, out of nowhere,
came Thai Cuisine II. With its iconic building adding a bit of color and style to Nob Hill,
it’s hard not to be drawn to it based on aesthetics alone. Add to that a menu filled to the
brim with authentic Thai options, a gorgeous interior and some of the cleanest, prettiest
plating you’ve ever seen in this city, and you’ve got a recipe for success. Our personal
favorite is the pineapple curry, featuring red coconut milk curry with pineapple chunks,
onions, red bell pepper, fresh basil and lime leaves. Now when are we getting Thai Cuisine
III: Return of the Curry? 
2) Orchid Thai Cuisine

3) Thai Vegan

BEST CHINESE

Budai Gourmet Chinese

Someone once told me there was no good Chinese food in this city. I told them they

weren’t trying hard enough. Point in fact: Budai Gourmet Chinese. So many people have
gotten used to their favorite quick, easy Chinese place that they forget there are places that
do authentic Chinese food with finesse and style. Budai Gourmet Chinese does that and
more, with a robust, complex menu that offers a look at authentic cuisine with choices for
even the pickiest eaters, while hitting some interesting takes the deeper you look. Don’t let
anyone tell you we don’t have good Chinese in Burque if they haven’t eaten here first. 
2) Fan Tang

3) Chopstix

BEST EAST INDIAN

Taj Mahal Cuisine of India

Taj Mahal Cuisine of India is the definitive East Indian
food experience here in the city. Yes, others have their
takes on these foods and traditions, but the level of
quality and attention to detail here is second to none.
This was one of the landslide victories in our voting this
year, and if you’ve ever eaten there, you’ll know why it
was such an easy decision. I was lucky enough to grow up
around a lot of East Indian food from my father’s side of
the family, and while homemade curries will always hold
a special spot in my heart, Taj Majal Cuisine of India has
found the delicate balance of spices and ingredients to
grow and exceed expectations of most people’s wildest
dreams. 
2) Curry Leaf Restaurant

3) Namaste Cuisine of India and Nepal Restaurant

BEST RAMEN

O Ramen

O Ramen was the restaurant that my young nerdy heart was yearning for for so long. So
many days spent watching anime and seeing those delicious bowls and characters devouring
them while I was stuck at home eating Maruchan trash left me devastated until one day,
they showed up. With their gorgeous traditional interior matched by an almost impeccable
attention to detail in flavor, you’re offered the closest experience to an actual ramen
restaurant here in the 505
that you could hope for. Add
to that the ability to
customize your bowl with
spiciness and add other
delectable additions, and it’s
no surprise that the Noodle
District sprang up around
this gem. 
2) Magokoro Japanese

Restaurant

3) Oni

BEST JAPANESE

Magokoro Japanese
Restaurant

There was a time when a
friend of mine had told me
about a new restaurant that
opened, one that specialized
in Japanese cuisine. His claim, told loudly and proudly to our small group, were that he had
eaten there four times that week. Surely, I thought, there was no way this place was that

good. So a trip was made—for him the fifth time that week, and for the rest of us, our first.
Lo and behold, he was right. There was no reason that Magokoro Japanese Restaurant
should be as good as it is, and yet there we were, four dudes sitting around a table,
devouring everything in sight. The donburi anago tempura was just so delicately
constructed with layers of taste, that you’re left with your mouth hanging open, which is
rude when eating but inevitable when your senses are exploding with every bite. 
2) Japanese Kitchen Sushi Bar & Cuisine

3) Ichiban Japanese Restaurant

BEST MEXICAN

Taqueria Mexico

I won’t lie to you all: I thought this would be a contentious pick. With a city more covered
in Mexican restaurants than any one place should be, all good in their own right, who

Casa Rondeña

O Ramen
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deserved to be the crowned king of the city’s Mexican food? But then I saw it was Taqueria
Mexico, and I knew you all would make the right choice. Up until very recently, they were
almost ironically stereotypical as a tiny little roadside place that was constantly busy
because their food was so good that you couldn’t go anywhere else while they existed.
When I brought out-of-town friends to their storefront, they instantly knew what they were
in for. You cannot do justice to this food with words, as Taqueria Mexico is food as a
language, speaking through its own masterful creation to deliver you to your own happy
place. 
2) El Paisa Taqueria
3) Lindo Mexico

BEST SOUTHERN FOOD

Nexus Brewery

Nexus Brewery seemed to pop up out of nowhere, at a time when I had just discovered the
magic of chicken and waffles yet knew of nowhere that did it right. Then, I went to a
comedy show there and was set to indulge. I remember specifically that it was a friend’s
friend performing at an open mic, and I tagged along because I was hungry. It was packed
and the wait was appropriately long, which made the plate that landed on the table taste all
the better. The giant drumstick with its perfectly fried skin stared up at me, begging to be
devoured. My friend’s friend asked if he could have some chicken, to which I replied “sure.”
He ate the entire drumstick. 9/10: Love the food but not that one comedian who performed
at Nexus that night. 
2) Frank’s Famous Chicken & Waffles
3) Ragin’ Shrimp

BEST FUSION

Ohana Hut

Fusion brings to mind “Dragon Ball Z,” which isn’t going to be the weirdest thing I write for
Best of Burque Restaurants this year. What I find odd about this category is what defines
fusion. Here in New Mexico, it doesn’t matter which style of cuisine you go out for, you can
almost assuredly find some New Mexican twist within it, most notably of the green chile
kind. I distinctly remember someone doing a green chile milkshake, which is technically
fusion, though of what and why, I couldn’t tell you. Thankfully Ohana Hut surpasses bad
ideas, finding the magical balance by fusing sushi and Hawaiian with the added benefit of
New Mexico twists to help give everyone a little something they love. Give it one trip
there, and you’ll be saying “hana hou” before you’re even out the door. 
2) Ragin’ Shrimp
3) Dia De Los Takos

BEST PHO

Cafe Da Lat

Cafe Da Lat, home to one of the reddest buildings in this city, is also home to the best pho
in the city. This category was contentious for a lot of reasons, most stemming from the large
Vietnamese population that lives here and has given our city a wealth of options when it
comes to Vietnamese food. Cafe Da Lat has been a staple of the neighborhood for a long
time, and that comes from their attention to quality and consistency. Is it hard to mess up
pho? No, but it’s a whole other thing to be able to do it so well that you wouldn’t consider
eating pho anywhere else. In that sense, Cafe Da Lat took the field, swept everyone else off
and stood atop it, proud and defiant. This victory was theirs, and no one can contest it. 
2) TIE: Pho #1/Viet Taste Restaurant
3) Viet’s Pho

BEST SUSHI

Ohana Hut

Apparently, fusion is in. Ohana Hut swooped in for the win on this one, with an energized
base of eaters who love their food. We live in the desert, and good sushi is definitely hard to
find. With the magic touch of fresh ingredients, love and innovation, they’ve found the
magical sweet spot that gives life to the raw, flavor to the unimaginable and joy to that
which we’ve said was impossible. Welcome to the new flavor administration, one of
craftiness and bold declarations. 
2) Shogun Sushi
3) Sushi Hana

BEST KOREAN

Soo Bak Seoul Bowl

I was lucky enough to go try out Soo Bak Seoul Bowl last month, getting the chance to eat
some of their amazing food. I don’t get the hipster claim to fame of loving them before they
were a food truck, but I can say I loved them before they were the top spot for Best Korean.
With a mix of traditional and innovative twists, they’ve found the ideal spot to be in for
pushing the boundaries on what we expect of Korean food. Kudos to you, Soo Bak Seoul
Bowl. May your journey forward continue to be successful and delicious, not just for you,
but for all of us. 
2) Asian Pear
3) Ichiban Japanese Restaurant

BEST FALAFEL

Sahara Middle Eastern Eatery

Sahara Middle Eastern Eatery makes the home run hit again, this time with falafel. With
the deliciously deep-fried doughy patty of chickpea and spices, you’re not going to be
disappointed. For a dish done simply, it’s simply the best. The gentle balance of spices
allows the chickpeas to excel and have their natural flavor be the force that carries this
dish, while adding that extra flavorful oomph that makes it truly worthy of the top spot. 
2) Gyros Mediterranean
3) Alquds Mediterranean Grill and Grocery

BEST GYROS

Gyros Mediterranean

Gyros Mediterranean has it right there in the name, so of course they won. With the right
balance of meat and pita, it’s always a gorgeous sight to see that steaming hot meal come
your way. It’s hard to take the time to savor it and give it the attention it deserves because
you can’t seem to put it down once you start to dig in. It’s worth the love of your votes, and
it’s worth the dollars in your pocket. 
2) Olympia Cafe
3) Alquds Mediterranean Grill and Grocery

BEST TAPAS

MÁS Tapas y Vino

MÁS Tapas y Vino is another one where the story is in their name. Who doesn’t want more
tapas and wine? Nothing pairs with a glass of wine better than a light snack or five, so let
the love take control and give in to your base desire to eat a multitude of dishes and enjoy
the winer things in life. Fill your stomach, fill your heart and get an Uber home, because
you can’t just have one glass of wine. That’s okay, and it’s what they’re there for. Let MÁS
Tapas y Vino take care of you and your evening. 
2) The Cellar Tapas, Beer and Wine
3) Gecko’s Nob Hill a

Nexus Smokehouse 
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New Mexican Food
BEST NEW MEXICAN RESTAURANT

Sadie’s of New Mexico

S
adie’s of New Mexico is a New Mexican staple. With one of the most impressively large

restaurants I’ve ever seen and the ability to consistently deliver high-quality food and

drink, you are guaranteed

one of the premier eating

experiences in the city. Don’t

believe me? Try to get a seat

there during Balloon Fiesta.

Word has already gotten out

far ahead of the event, and

everyone and their mother

(and mother-in-law and their

aunts and uncles and cousins)

will be lining up to get some

of that absolutely immaculate

food. Get in line, or get there

early. This is the New

Mexican food your soul needs

to feel complete. 

2) Mary & Tito’s Cafe

3) Padilla’s Mexican

Kitchen

BEST GREEN CHILE
CHEESEBURGER

Blake’s Lotaburger

There’s something fascinating to me
about Laguna Burger winning Best
Burger—most likely due to their Laguna
Burger, which is a green chile
cheeseburger—but getting second in
that explicit category. But the votes
don’t lie, and you all gave it to our
favorite smiling blue man, Blake, and his
Lotaburger. They’ve been a staple of the
city for so long, it’s kind of unfair to
most anyone else in this category, as
there are few places that have existed as
long as they have. Blake’s has continued
to grow and reach new generations with
the same recipes and quality that put
them on the map in the first place,
helping them to cement this win. 
2) Laguna Burger

3) The Shop Breakfast and Lunch

BEST FRITO PIE

Dog House Drive In

Dog House Drive In is just iconic. Their wagging neon sign and building are some form of
collective memory that we all share, a piece of our very souls that exists across us all. Their
food is nothing to scoff at and the place manages to be packed even during the slower days for
eateries. This means they’re doing something right, and in this case, it’s making a damn good
Frito pie. Sure, the hot dogs are to die for, but the Frito pie? It’s primo. Enjoy the magic you
can find in the simple things at the Dog House Drive In, because it’s a piece of our past that
owes its longevity to consistency. 
2) Bob’s Burgers

3) TIE: Sandia Resort & Casino/Papa Felipe’s Mexican Restaurant

BEST GREEN CHILE

Duran Central Pharmacy

Duran Central Pharmacy is one of those places that both is and isn’t a secret. Everyone seems
to know they have the best chile in the city, but they don’t always get the consistent
recognition they deserve for it. This is no small victory. This is a city built on green chile. A
core piece of our state’s identity, enough so that we’re buying billboards in other states to
scream it from the mountaintops. To take home the arguably most coveted award is something

Sadie’s

The Shop
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that is almost tattoo-worthy. Now, if they do decide to get this as a tattoo, let us know. We’d
love to run that as a cover.
2) Sadie’s of New Mexico

3) Monroe’s Restaurant

BEST RED CHILE

Duran Central Pharmacy

Duran Central Pharmacy is one of those places that both is and isn’t a secret. Everyone seems
to know they have the best chile in the city, but they don’t—wait, hold on, we already did this
one. Taking home both Best Red and Green Chile is arguably the most impressive feat on this
list, but what’s more interesting is the differentiation of who took second and third place in
these categories. Where Duran Central Pharmacy slammed it out of the park on both, the
votes are split on red and green consistency for the other places. Either way, now they have to
get two tattoos—one on each arm—to celebrate this victory. 
2) Barelas Coffee House

3) Los Cuates

BEST CARNE ADOVADA

Golden Pride

Golden Pride and carne adovada are
besties. Putting pork on anything is fine
and dandy, but marinating it in red chile
first takes it to a whole other level. The
delicate balance of the fatty pork and
robust chile gives it a hearty feeling that
never seems to leave you too full for
seconds or thirds or even fourths, in some
cases. The point is that you can’t not fall in
love with carne adovada, if only for its
innate ability to pair perfectly with
literally any meal. Okay, maybe not cereal.
But you won’t know it till you try it (but
please don’t try it, I can only assume you’ll
ruin good carne adovada). 
2) Mary & Tito’s Cafe

3) Cocina Azul

BEST TORTILLAS

Frontier Restaurant

There were very few categories wherein I felt confident I knew who would win before the
nominations even came in. This category, though, I felt was locked in stone. What a tortured
existence I live, always being right. Frontier Restaurant and their amazing, wonderful tortilla
machine just proves that sometimes doing things the right way pays off. There’s nothing that
seems to match a Frontier tortilla, and watching them get made en masse in front of your very
eyes is one of those magical moments the first time you see it. Speaking of, I need to go grab a
dozen myself, so if you’ll excuse me. 
2) Duran Central Pharmacy

3) Golden Pride

BEST TAMALES

El Modelo Mexican Foods

Alright, I don’t wanna hear it. Yes, I’m sure your abuelita does deserve this award, but she’s not
selling them to the masses and she’s definitely not selling them to me—please let her know
that I would love to work out a deal. El Modelo Mexican Foods does, though, and wow. There’s
a love that’s put into these that just surpasses the expectations of restaurant tamales and moves
into familial territory. You just don’t see this level of quality often, and especially for such a
treasured dish, it puts them leagues ahead of the rest of the world. 
2) Mighty Mike’s Meats Smoked BBQ

3) Taco Sal Restaurant

BEST SOPAIPILLAS

Sadie’s of New Mexico

Will there ever be a moment quite as iconic as the first time you discovered the wonderful
relationship between honey and sopaipillas? As a child, there was something so magical about
pouring honey on this fried pocket of joy, your hands sticky because you overloaded it with too
much honey and because no one had the heart to stop you—this moment. That is the feeling I
get every time I have a sopaipilla at Sadie’s of New Mexico. Taking people from out of town in
to introduce them to this concept is one of the few true joys I still have in this life, because the
light that takes over their face just then is simply mesmerizing. 
2) Los Cuates

3) El Patio de Albuquerque

Sadie’s
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BEST ENCHILADAS

Los Cuates

Los Cuates is great at a lot of things, but their enchiladas are second to none. For a dish that’s
as simple as enchiladas are, it’s a trainwreck if you get the balance wrong. How much is too
much cheese? Or not enough? Are the rolls stable enough to hold together until serving time
or will they fall apart in the pan? It sounds impossible, but I’ve been served some really bad
attempts at them in this city, and it makes the job that Los Cuates does all the more
astonishing in how right they get it. Now if you’ll excuse me, I’m going to go drown myself in
cheese. 
2) El Patio De Albuquerque

3) Duran’s Station

BEST CHIPS AND SALSA

Sadie’s of New Mexico

Someone told me they thought this wasn’t a worthy category—that good chips and salsa aren’t
hard to do, and no one could mess them up. So I present to you Applebee’s chips and salsa, a
travesty to the idea of food and culture and a loogie in the eye of God Himself. Abysmal and
not worth the $4 you pay for them, you find yourself in need of something to make you believe
again. Enter Sadie’s of New Mexico. Not only do they sell their salsa very successfully both
inside and out of the state, they also somehow make sure you never hit the bottom of your
basket or bowl, a feat made all the more impressive by the fact that you cannot stop eating. 
2) Los Cuates

3) El Bruno’s Restaurante y Cantina

BEST BURRITO

Golden Pride

Golden Pride already won for Best Breakfast Burrito, so if they can do that with egg, then they
can sure as heck can do it without. There’s not much else to say about the magic combination
that gives their burritos the deserving title of best in the city besides the fact that they’re our
favorite go-to. Enjoyable in a way that you can’t quite ever replicate at home, they are just
plain good. You don’t find food this quick, simple and delicious that often, so get on it while
the getting is good. They aren’t going anywhere, but you never wanna risk not having an extra
burrito in your life when you can get it. 
2) El Modelo Mexican Foods

3) The Burrito Lady

BEST INDIAN TACO

Pueblo Harvest at IPCC

Pueblo Harvest at Indian Pueblo Cultural Center was pretty much a shoe-in to win this,
because let’s be real, no one else can stick the landing on this dish quite like they can. With its
crispy frybread, savory toppings and a heck of a lot of tradition and background holding it up,
this is the definitive version of the dish we all love, and you don’t have to wait for the State
Fair to come around to get it. At Indian Pueblo Cultural Center, Pueblo Harvest has a really
fantastic menu, and this may just be the crowned jewel that brings it all together. 
2) Twisters Burgers and Burritos

3) Los Cuates

BEST CHILE CHEESE FRIES

Bob’s Burgers

Bob’s Burgers has been around a lot longer than the show, and it excels in ways that the show
doesn’t. They’re not as funny as the Belcher family, although they may get into hijinks that we
never see, one thing is certain: They’re well loved by the city. Best Chile Cheese Fries is a
combination of three essential ingredients that require the right balance to be worthy of even a
nod. If any one piece is slightly off or not up to snuff, the whole dish is lost. Having the right
size and crispness of fries, the freshest green chile and the right type and amount of cheese all
come into play. Want to make great green chile cheese fries of your own? Go study the masters
at Bob’s Burgers to get an idea how it’s done. 
2) Dog House Drive In

3) Dia De Los Takos

BEST TACOS

Taqueria Mexico

This was another category that I assumed would be an open-and-shut case for winner, though I
want to give a shout-out to Dia De Los Takos for coming very close to dethroning the city’s
taco king. Taqueria Mexico is just plain amazing, and once you know they exist, you realize
how much most other places pale in comparison and wonder why we even have a Taco Bell in
this city—let alone six of them. I implore you to go get a taco at Taqueria Mexico’s new
location, because you truly have no idea what you’ve been missing out on if you’ve never tried
their food. This is a prestigious award in a city that’s famous for good tacos and not an honor to
be taken lightly. 
2) Dia De Los Takos

3) El Paisa Taqueria a
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Sweet Stuff
BEST DESSERTS

Flying Star Cafe

A
nyone who knows me will tell you this is the category I love most. I’m a sweets fiend, and
my love for the sugar knows no bounds. So, with that in mind, we speak of desserts. Flying
Star Cafe has been around almost as long as I have been alive, though if we count the days

before the re-brand, they’ve got me beat. So it’s no surprise that they have the art of making
desserts down. With an always impressive array of cakes, confections and cookies, your sweet
tooth will find happiness in this staple of the local food scene. 
2) Eldora Chocolate

3) Q’s Cakes & Sweets Boutique

BEST CHOCOLATES

Eldora Chocolate

Eldora Chocolate deals in the art of craft chocolate, which sounds like hipster upspeak until
you try them for yourself. Sure, you can buy a Hershey bar and get your fix the old-fashioned
way, but with something inferior and basic like that, what more do you walk away with besides
a sense of sadness that the fleeting moment of eating it has already come and gone? Eldora
specializes in chocolate that means something to your mind, body and soul. It leaves a mark on
you, one of joy and satisfaction, and can be something to carry forward into the week. If you
don’t believe me, try one of their truffles and tell me afterward you didn’t have a spring in your
step. 
2) ChocolateDude Cacao Y Cafe’

3) Chocolate Cartel

BEST DOUGHNUTS

Rebel Donut

How do you not love Rebel Donut? With creativity being the driving force behind their
amazing treats, they always seem to have the right things in the case when you come by. On
top of that, the donuts themselves are just plain amazing. You will never see someone upset
when you bring a dozen into the office with you, no matter how badly you messed up. Is that
my secret to staying employed? I’ll never tell! Rebel Donut has the magic formula of great
doughnuts and creative flavors, giving them an edge over the competition. Plus those bacon
maple doughnuts are, like, amazing. How did they nail that style so perfectly? 
2) Bristol Doughnut Company

3) Amy’s Donuts

BEST CUPCAKES/CAKES

Cake Fetish

Well, there are two ways to think of Cake Fetish. Does their love of cakes reach an unhealthy
level of adoration? Or are they so good that you consider them magical and supernatural?
Either one tends to work for Cake Fetish, and it’s clear why. The way I tie it up is by thinking
of it like this: Within all our families, there’s the aunt whose desserts the family looks forward
to, and the aunt that they hope forgets to bring it. Cake Fetish is the aunt who has the skills to
kill it in the kitchen and isn’t opposed to flaunting that and showing off a bit. 
2) Q’s Cakes & Sweets Boutique

3) ABC Cake Shop & Bakery

BEST COOKIES

Snugglecubs Cookies

I’ll be real with you: I had never heard of Snugglecubs Cookies before we got the first wave of
results in. Eventually someone got curious, and I came into the office to find a package of their

Frank’s Famous Chicken & Waffles
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cookies had been brought in. As is my job and sacred duty, I made sure to test them, not just
for safety, but also to see what made them so dominant in the cookie category. Once again,
Albuquerque has spoken, and Albuquerque is right. These are thick-baked cookies packed with
quality ingredients, finding that perfect balance of not too sweet and not too doughy, leaving
you with an arguably perfect bite every time. I didn’t know cookies could be this gourmet, and
I am so glad I now have knowledge of their existence.
2) Rude Boy Cookies

3) The Burque Bakehouse

BEST BAKERY

The Burque Bakehouse

The Burque Bakehouse is pretty impressive for a small batch bakery. With no storefront
beyond the digital, they sell at farmer’s markets, through delivery and even have some product
in a few of my favorite coffee shops, Zendo and Michael Thomas. Add on to that a whole load
of everyone’s favorite baked goods, including croissants, danishes, scones and more, and you’ve
got the dream bakery that you’ve been looking for. Let their hard work pay off for you in the
form of delicious snacks with flaky layers that will soothe your anguished heart and leave you
feeling like a new person in no time. 
2) Golden Crown Panaderia

3) Q’s Cakes & Sweets Boutique

BEST ICE CREAM/FROZEN YOGURT/GELATO

Pop Fizz

Pop Fizz straight-up kicks ass. By creating not just traditional paletas, but also ice cream styles
with a range of toppings and flavors to cater to the more creative side, you’ve got a titan worth
facing in the field. Additionally, through pure genius and crafty marketing, they’ve found a
way to make paletas and alcohol come together in glorious matrimony, making mimosas,
spiked seltzer mixes and whatever the term for ice cream in beer is. With all the snacks,
slushes, churros and choco tacos there awaiting consumption, Pop Fizz was the obvious choice
to take this award home.
2) Olo Yogurt Studio

3) El Cotorro Taqueria and Heladeria

BEST PALETERIA

Pop Fizz

Pop Fizz straight-up kicks ass. By creating not just traditional paletas, but also ice cream styles
with a range of toppings and flavors to cater to the more creative side, you’ve got a titan worth
facing in the field. Oh wait, I did that already. Oh, wait! I did that joke already, too! Damn.
Double damn. The truth is, when it comes to paletas, Pop Fizz just gets it. Yeah, they do some
higher-end madness with a lot of style, flair and innovation, but we can’t discount the OG of
the popsicle world. With fresh fruit and time, they’ve made paletas that are just plain
wonderful, and you are deserving of one for any task accomplished, so go out and treat
yourself! 
2) The Paleta Bar

3) Paleteria El Tropico

BEST PIE

Flying Star Cafe

Now I can’t even do the same
joke as the last section double-
entry. This is awkward. Flying
Star Cafe gets desserts. It’s kinda
their whole deal. Sure, their menu
is full of all sorts of things worth
digging into, but you name a
better way to end a date than by
stopping in for a shared dessert?
Want to really impress your date?
Order a whole pie—the whole
thing, with no pieces missing.
Make a deal that neither of you
can leave until the pie is finished.
Slowly, you two will bond over
shared life stories while you
consume what some consider an
unholy amount of pie. You’ll be
left rotund and pleased by your
pie-eating antics. “How can one
person eat so much pie?” your
date will surely think. And that’s
how you will win their heart. 
2) 66 Diner

3) Cinnamon Sugar & Spice

Cafe Espresso Cafe
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BEST MILKSHAKES

66 Diner

66 Diner’s milkshake truly does bring all the boys to the yard. Has this joke been made in past
years? It almost 100 percent assuredly has, but I am a new man, so the joke is still fresh to me.
There’s no question that they have the best milkshakes. The entirety of their business model is
to replicate the ’50s, and that was the time when milkshakes were in. Nothing better than you
and your gal hopping on down to the local diner to listen to the latest Buddy Holly record,
while avoiding that greaser Tony who would be cruisin’ for a bruisin’ if he ever again tried to
engage in any backseat bingo with your sister. And then you drank a milkshake. 
2) TIE: Holy Burger/Model Pharmacy

3) Q’s Cakes & Sweets

Boutique

BEST CANDY MAKER

Eldora Chocolate

Can I convince you to eat
Eldora Chocolate more than I
already have? No way. That
was as impassioned and
emboldened as I get. If they
got best chocolate, they stood
a real chance to win best
candy maker, though shout-
out to Candy Lady, best candy
meth maker without a doubt.
Eldora is just skilled in
knowing what makes
chocolate good, allowing it to
stand on its own without a lot
of frills. Finding ways to
showcases chocolate’s natural
taste and goodness while also
refining it to a smooth, rich
finish is a skill one shouldn’t
ignore. 
2) The Candy Lady

3) Buffett’s Candies a

Stripes Biscuit Company

Brixens
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Vegetarian Cuisine
BEST VEGETARIAN FOOD

My Sweet Basil

M
y Sweet Basil is the kind of food truck that changes your day for the better after eating

there. With a crafty menu set to please people from all walks of life, even your loud and

boastful meat-eating friends will find love here. With a care and love for ingredients that

helps make their food exceptional, you’re going to be in vegetarian paradise on the front steps

of their truck. 

2) Annapurna’s World

Vegetarian Café

3) The Acre

BEST VEGAN FOOD

Mata G

Mata G is a very interesting
place. With rotating daily
dishes from other cultural
cuisines, and a vegan-centric
menu that can soothe the
soul in ways you never
expected, you’ll find food
that exceeds expectations
and breaks boundaries at
Mata G. Their Asian salad,
featuring red & green
cabbage, crispy tofu,
edamame, peanuts, bell peppers and cilantro
with sesame ginger dressing is proof that with
the right ingredients and creativity, plant
based diets can still be exciting and
interesting. 
2) TIE: Annapurna’s World Vegetarian

Café/The Acre

BEST VEGGIE BURGER

The Acre

The Acre has such a quaint, relaxed feel to it
that you’ll be surprised by the complexity of
their menu if you’ve never been before. The
magic of their menu is that everything on it
can be made vegan. Their veggie burger is a
house-made beet/black bean/quinoa patty,
differentiating itself from many others by not
using cheese to hold itself together. This gives
more flexibility to the local vegan community as well as a depth of taste that goes above and
beyond the typical veggie burger. Even if you don’t think veggie burgers are your style, this is
worth your attention at least once, if only to see that a meat-centric diet doesn’t have to be the
norm if you’re looking for new, interesting tastes. 
2) Flying Star Cafe

3) TIE: Bistronomy B2B/Brixens

BEST VEGAN DESSERT

The Acre

When you do vegan right, you’re bound to be a dominant force in the category. With a
rotating set of desserts and specials, The Acre treats one to a world of unique offerings sure to
sate the sweetest tooths. It’s good to see this level of dedication to plant-based and animal-
alternative eating, as social conscientiousness rises and people are more aware of the effect
they have on the world. So a big thank you to The Acre, not only for their commitment to the
artistry of vegan cuisine, but also for the care and concern to ensure it’s not just a generic
thrown-together mishmash of veggies but rather something worth savoring and even loving. 
2) Flying Star Cafe

3) Planty Sweet

BEST VEGETARIAN CHILE

The Acre

Third time’s the charm, right? The Acre seems to have a lockdown on this vegetarian/vegan
thing. Some people don’t realize that a lot of chile isn’t vegetarian, usually coming into
contact with an animal byproduct somewhere in the process unless it’s just chopped-up chile.

The Acre

High & Dry Brewing



Breakfast
BEST HUEVOS RANCHEROS

The Shop Breakfast and Lunch

T
he Shop Breakfast and Lunch is about to be on here entirely too much, so let’s get the big

praise in now and focus on how we’re going to talk about them a thousand more times

later. The Shop Breakfast and Lunch is one of those spots that is just dominant in

everything they do. The food is good, the spot is just off the beaten path enough that they

aren’t swarmed by a bunch of loud crowds, it’s got a hip attitude and their huevos rancheros are

to die for. Still not convinced that The Shop Breakfast and Lunch is amazing? Keep reading

on. The votes tell the story here. 

2) Barelas Coffee House

3) The Range Cafe

BEST BREAKFAST BURRITO

Golden Pride

Golden Pride was a shoe-in to win here.
There has nary been a moving day or other
early morning get-together that didn’t start at
Golden Pride. The running joke of giving one
person a bunch of numbers to go order isn’t
even a weird inside joke here; it’s just that
every person knows what they want—Number
11, by the way, since I’m sure you were
wondering. Is there anything specific that
makes them so above and beyond
exceptional? No, and in a way, that is their
strength. Much like Dion’s, accessibility is the
key here, and it’s hard to ruin a breakfast
burrrito so long as you stick to the core pieces
and do them well. Keep on keepin’ the city
fed, Golden Pride. 
2) Blake’s Lotaburger

3) The Shop Breakfast and Lunch

BEST PANCAKES

Weck’s

Weck’s is the poster child of breakfast. With enormous portions, quality food, friendly staff and
a coffee pot that is inexplicably never empty—is black magic the name of the roast or the work
that goes into keeping that pot full with 100 cups a minute being poured? Weck’s excels at
breakfast in a way that no other restaurant seems to capture for time-based meals. You’ll always
find what you’re looking for on their menu, ranging from the right meal for having breakfast
with your family to the exact meal necessary to cure your worst hangover. (That meal happens
to be gigantic pancakes drenched in equally gigantic amounts of syrup.)
2) The Shop Breakfast and Lunch

3) The Range Café

BEST WAFFLES

Tia B’s La Waffleria

Tia B’s La Waffleria is hands down one of my favorite brunch places. It doesn’t even matter to
me that there’s always a long line, in fact it just reinforces that I’m not alone in my love for
their food. With a hefty list of sweet, savory and customizable waffle dishes, you’re never going
to be left in the cold with a sub-par meal. I would list my favorites but the real issue is, I never
order the same thing twice. It’s hard to not run rampant on their menu with the plethora of
choices that all sound more mouth watering than the next, and why resign myself to a life of
plain simplicity when I have complex flavors at my fingertips? I have yet to find a waffle-based
dish I wouldn’t eat again, yet also have yet to find something I don’t want on their menu.
Maybe one day I’ll finish eating my way through everything they offer. But until then, I’ll take
it one waffle at a time. 
2) The Shop Breakfast and Lunch

3) Tia Betty Blue’s
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By making a vegetarian alternative, our local friends and family can get in on the good stuff
without the guilt they may feel for our animal cohabitants here on planet Earth. Plus, do you
really need any extra fat in your life? Give this a shot. I bet you’ll find it surprisingly delicious. 
2) Los Cuates

3) TIE: Brixens/Cervantes Restaurant & Lounge a

Artichoke Café
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BEST FRENCH TOAST

The Shop Breakfast and Lunch

I told you that The Shop Breakfast and Lunch was going to be on here a lot. Now they’re back
with Best French Toast. This culinary delight of egg-soaked bread drenched in sweetness
beyond the mind’s typical comprehension is probably my favorite breakfast food of all time,
and The Shop Breakfast and Lunch does it perfectly. The bread is crispy but delicate, the
decorating fruits ripe and fresh, the syrup the right temperature and viscosity, the plate
gorgeous and the meal unmatched. Share your secrets with me, The Shop Breakfast and
Lunch. I need to be able to replicate this at home for ... reasons. 
2) Los Poblanos Historic Inn and Organic Farm

3) Tia Betty Blue’s

BEST EGGS

The Shop Breakfast and Lunch

The Shop Breakfast and Lunch also won
for Best Eggs. That can mean a lot of
things. Do they hunt down the best eggs
from chickens? Is there a metaphorical
golden goose within the farms of the city
laying rich and wonderful eggs? Is there a
physical golden goose laying physical
golden eggs? Do goose eggs taste like
chicken eggs? No, they don’t, and, also,
geese are mean, horrible creatures bent on
destruction. Maybe they just know how to
cook an over-medium egg perfectly every
time and can present the eggs without
grease dripping off them. I’m sticking with
my wild goose theory. 
2) The Range Cafe

3) Weck’s

BEST BACON

The Shop Breakfast and Lunch

The Shop Breakfast and Lunch won for Best Bacon, too. This can mean a lot of things. Do
they hunt down the best bacon from pigs? Is there a metaphorical golden pig within the farms
of the city shedding rich and wonderful bacon? Is there a physical golden pig shedding physical
golden bacon? Do pigs shed bacon? No, they don’t, and also pigs are sweet, wonderful creatures
bent on love and wallowing happily in the sun. Maybe they just know how to fry a slice of
bacon perfectly every time and can present the bacon without grease dripping off it? There’s no
goose or pig theory here. Bacon just rocks. 
2) The Range Cafe

3) Frontier Restaurant

BEST HEALTHY BREAKFAST

The Grove Cafe & Market

It’s the Grove Cafe—home to everyone’s least favorite “Breaking Bad” character and her
damned Stevia. It’s also home to the best healthy breakfast, according to you, the voting
populace. You know it’s a healthy spot because everyone eating there is wide awake and
smiling at “way too early in the morning” o’clock and they look like they just finished jogging
there but inexplicably didn’t sweat. Me? I drive over around 40 minutes before what most
people consider “lunchtime” and still feel like a winner. I’m not gonna lose all those lovely
calories by running them off. They’re gonna keep me powered all day. But in all seriousness,
the food here is wonderful and deserving of this spot, because they care about both the quality
and your health, which is never a bad thing. 
2) The Shop Breakfast and Lunch

3) Flying Star Cafe

BEST COFFEE/ESPRESSO

UNMH Espresso Cafe

I tried to wrap my head around this. The best coffee/espresso is at UNM Hospital’s Espresso
Cafe. Is that because so many people frequent their baristas day to day in the hustle and bustle
of the hospital? Is it that they give life to those giving life? Is there a secret coffee-growing
garden hidden somewhere among the sprawling campus, powered by the good thoughts and
energy pumping through those vaunted walls? The world may never know. But you all do, and
that’s what matters. Your word, dearest readers, dictates the truths of this city, and apparently
the truth is that they serve us a damn fine cup of coffee. Mayhaps I should have an accident so
I can stop by for a cup myself?
2) Humble Coffee Company

3) The Shop Breakfast and Lunch

Sister Bar



BEST TEA

New Mexico Tea Company

Story time: Back in high school, my best friend and I started a Tea Club at Sandia High in
2006. What was meant to be a in-joke that earned us a letter for the jacket we’d never own
ended up becoming a secret hit. Gathered in the back of the library, we’d highlight a new tea,
handpicked by one of our members, once per week. I went to check on it a few years ago and
was shocked to not only find it still going strong, but bigger than ever and with sponsorship by
New Mexico Tea Company, who brought a new tea in to every meeting and went over the
history, flavor profile, brewing method and more with members. They’re worthy of the top spot
for this venture alone, though their massive selection and wide breadth of knowledge gives
them another advantage, as well. 
2) St. James Tearoom

3) UNMH Espresso Café

BEST BRUNCH

The Shop Breakfast and Lunch

The Shop Breakfast and Lunch won Best Brunch. They’ve neatly nabbed the top spots in
breakfast already, so it was kind of decided already, wasn’t it? The most important meal of any
day starting with an S,
brunch is made for
hangover recovery with
hangover-solving drinks
and hangover-solving
foods. I’m faced with the
daunting task of writing
about them a number more
times, and the geese/pig bit
is already tired and spent.
Will I find the words to
continually praise what
has essentially been voted
“Titans of Food” here in
the city? Only time will
tell. Onward and upwards. 
2) Hannah & Nate’s

3) Cinnamon Sugar &

Spice Cafe

BEST BISCUITS

Stripes Biscuit Co.

Stripes Biscuit Co. was the
obvious winner here. With
freshly made biscuits every day,
and creative use of biscuit
dough to enhance and alter
familiar dishes, Stripes is the
truest innovator in the biscuit
field here in the 505. Add to
that the interior, decorated
with decorated heroes of both
the present and of days gone by,
and you’re left with a meal that
leaves you pensive and grateful.
I did a review of them when I
first started here, and I still go
in from time to time, because I
genuinely love their food. Plus
they’re about a 30-second drive
from my home. 
2) The Shop Breakfast 

and Lunch

3) Cinnamon Sugar 

& Spice Cafe

BEST CHICKEN FRIED STEAK

Vic’s Daily Cafe

Vic’s Daily Cafe has always been one of those places that just gets it. They know what breakfast
can mean to people, and they don’t mess around with the tried and true formula. You want a
good sandwich? Talk to Vic’s. You want a solid omelette? Vic’s. You want a chicken-fried steak
that can fix your broken heart and heal your soul, leaving you a better person than when you
started your meal? Hoo boy, you guessed it! Vic’s. 
2) 66 Diner

3) The Range Cafe
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Brixens

Firebird



Smorgasbord
BEST COMFORT FOOD

Frontier Restaurant

F
rontier Restaurant was kind of the obvious choice here. Before the hours changed, there

was nary a person in this city who hadn’t ended up at Frontier way too late at night with a

hefty amount of booze in their system and the need for a meal to revitalize them before

they slept off their bad choices. Even as college students, it was the quick, inarguable go-to for

a lunch break, an after-class snack or breakfast while you lost yourself in your studies. Those of

us who have lived out of state have had those Frontier-specific cravings, making sure it’s on our

to-do list when visiting. Frontier Restaurant will always hold that place in our hearts, with

those sweet rolls sitting really high in our regard. 

2) The Range Cafe

3) Ragin’ Shrimp

BEST BUFFET

Taj Mahal Cuisine of
India

Taj Mahal Cuisine of India
lets you go to town with a
little bit of everything. It’s
such a solid lineup of food
that you’re spoiled for choice
to the point of rationing
space for your favorite dishes.
Will that stop you from
trying? Absolutely not. So go
on, brave diner. Find the
hefty plates that will fill the
hole in your soul, leaving you
whole again. I can rhyme
hole with whole. That’s half
the magic of the English
language. 
2) Sandia Casino Thur

Shan Buffet

3) Taj Palace

LARGEST PORTIONS

Weck’s

Weck’s wins again. I don’t know if they have a set of written or unwritten rules and back-of-
house bylaws but if they do, one of them must be “absolutely no one can leave even remotely
hungry.” With portions decided on by Andre the Giant himself, you’re guaranteed a near to
daunting meal size, no matter what you order. Find yourself lost in a sea of sides, facing an
entree that intimidates and a cinnamon roll that leaves you questioning the nature of
existence itself. The sizes are large enough to question the legality of it all. Thank you to
Weck’s for continuing to make breakfast the only meal of the day. You give reason for
overeaters of Albuquerque to rejoice. 
2) Sadie’s of New Mexico

3) Grandma’s K & I Diner

BEST PLACE TO TAKE OUT-OF-TOWN GUESTS

El Pinto

El Pinto in the North Valley is just one of those places where you can’t help but take out-of-
town guests. It’s wildly gorgeous and so blatantly New Mexican that it sets a precedent for the
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BEST HASH BROWNS/HOMEFRIES

Weck’s

Weck’s has the Best Hash because Weck’s understands the importance of breakfast as an
amalgamation of flavors coming together to create something new. Sometimes the best meal is
everything in one place, something that a hash excels at. With the breadth of knowledge
regarding breakfast perfection and the load-out of significant ingredients, you’re left with a
hash worth writing home about. Plus, it’s so huge that you cannot find it unsuitable in any way.
It’s more food than you can shake a stick at, as they say. 
2) Frontier Restaurant

3) The Shop Breakfast and Lunch a

Casa Rondeña



rest of their trip. Additionally, they have a menu that absolutely kills it with amazing food. You
can’t bring someone here without them uttering “wow” within the first few minute of leaving
the parking lot. This is your go-to for flexing on their sensibilities, showing off the true power
and allure of New Mexico. Our innate beauty—the state’s, because it sure as hell ain’t me I’m
talking about—is on full display here with a menu to match. It’s perfectly balanced, as all
things in life should be. 
2) Eldora Chocolate

3) Sadie’s of New Mexico

BEST BAR FOOD

Sister Bar

Remember all those amazing
things I said about Sister Bar
and their cocktails? Double-
down on that for their food.
From Tots and Tacos at night
to a brunch menu that
absolutely blows away most of
the competition, you’re given
a wide range of culinary
choice within their humble
walls. I’ve arguably eaten
more brunch at Sister than I
have at almost any other place
in town, because it still
manages to surprise and
impress me with the quality
and ingenuity expressed each
weekend. My nephew is a
particularly big fan of their
brunch menu, which at the
ripe age of 8 years old, speaks
highly to the level of food
they pull off. Have you ever
managed to impress an 8-year-

old with food that isn’t absolute garbage? It’s impossible—unless you’re Sister. Then it’s just
Ricotta Pancakes. 
2) Brixens

3) Gecko’s Nob Hill

BEST FINE DINING

Farm & Table

Farm & Table is one of the restaurants on this list that I feel deserved more recognition than
they got, but they won this category without question. Featuring one of the most dedicated
commitments to local produce that I’ve ever seen, their seasonal offerings are completely based
around what is in season locally, giving you the freshest meal you’ll ever have eating out in the
city. Add on to that some of the best fried chicken I’ve ever had with sides that are
mouthwatering and delectable on their own, and you’ve got a place that deserves a few of your
date night reservations if you’re planning to make an impression. 
2) Campo at Los Poblanos

3) Antiquity Restaurant
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Tractor Brewing Company

Soo Bak Seoul Bowl
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BEST LATE NIGHT EATING

Frontier Restaurant

Frontier Restaurant was the straight-shot winner here. You don’t walk into Frontier Restaurant
past 10pm and not struggle to find a place to sit. On a Wednesday, no less. It’s just the obvious
choice. Why would you ever go to IHOP for a late night snack when everything at Frontier is
just better? Plus you get to be watched over by John Wayne, his 1000-mile stare letting you
know he approves of you keeping it local. There’s a reason that no one worries about the
Frontier ever going anywhere, and it’s because it’s impossible to imagine this city without them. 
2) TIE: Sister Bar/The Last Call

BEST COMMITMENT TO LOCAL INGREDIENTS

Farm & Table

As stated above, Farm & Table are the undisputed local
royalty of, well, local. Working directly with all the farms,
they’ve managed to make themselves the poster children of
local food. Yes, a lot of places do local food, but others miss
the panache that gives Farm & Table the praise they so
rightfully deserve. It’s always like stepping into a fairy tale
when eating there, and the food is so gorgeously plated that
you wonder what you’ve ever done in your life to deserve
such finery and kind treatment. I’ll never not have nice
things to say about Farm & Table because they always find
new ways to impress and surprise me. 
2) UNMH Espresso Cafe

3) Los Poblanos Historic Inn and Organic Farm

BEST PLACE FOR ADVENTUROUS EATERS

Dia De Los Takos

Dia De Los Takos was initially presented to me with almost
no comment, just a menu and a “You have to go.” I was
skeptical of a taco place inside a go-kart center, but I have
yet to be unimpressed by what I try. Every visit unfolds a
new layer of style and innovation in taste. Adventurous
sells it as something that is off the beaten path or weird,
and in some ways, it is. But in other ways, it takes familiar
tastes and styles and just plays with them in a bold fashion,
unafraid of mistakes because they don’t seem to make them.
All they do is create gold, the taco philosopher’s stone of
the city in their hands. 
2) Ragin’ Shrimp

3) Campo at Los Poblanos

BEST NEW RESTAURANT

Sixty-Six Acres

I was lucky to see Sixty-Six Acres come together. The growth of the idea to what is now in
operation was a fascinating process to watch, and I am truly proud of the restaurant they’ve
become. There was no bump in the road that would slow them down, no idea too big to
execute. There were plenty of risks and plans that shouldn’t have worked along the way, but
they refused to take no for an answer, and as a result, gifted this city with something unique and
distinct, giving us all a menu that is accessible but wild. You can’t tame them, only jump on
board for the amazing ride they offer. If you haven’t made the trip in to try out their unique
brand of food, you need to change that immediately. 
2) Restoration Pizza

3) The Kitchen by 135°

BEST CHEF

Israel Rivera at The Shop

And here I thought we had finished writing about The Shop! It’s inauthentic to say that no one
else deserved this award, because the chef community in this city is filled with amazingly
talented individuals who have pushed our foodie culture to new heights, but it’s also inauthentic
to say Israel Rivera didn’t slam dunk the win on this. With one of the most popular restaurants
on the list, Rivera has clearly created a place where food is more than just sustenance. Their
skill in the kitchen is just astounding. We can espouse the wonder of The Shop and their killer
menu, but it all comes down to the dedication to perfection that Rivera pushes in the kitchen
and the standard of quality they hold their staff to. 
2) Jennifer James at frenchish

3) Shawn Weed at The Acre

BEST DECOR

Eldora Chocolate

Eldora Chocolate is another one of the places that took home quite a few wins.For best decor, it
makes sense that a place based around doing amazing chocolate simply would match that in

FEATURE | BEST OF RESTAURANTS

their interior. With the feel of a retro kitchen in place and immaculate designs worked into the
walls, the combination of hardwood floors and white walls gives a sense of being home again. It
gives you the joy of feeling like you’ve earned a sweet treat for doing nothing but existing. It
takes you back to something wonderful and simple. 
2) The Range Cafe

3) Brixens

BEST SERVICE

UNMH Espresso Café

Working in a hospital is hard. I assume. No one in their right mind would ever have me work in
a hospital. It’s a job that takes an emotional toll on anyone, with so many people spending a lot
of time inside while dealing with a whole range of problems that most of us hope will never

happen to us or those we love. It’s hard to imagine that you
don’t get the snippy, worn customer from time to time. But
maybe that’s where their magic comes from, the
understanding of a situation that others are in. Finding that
love and compassion to still smile, to get coffee into the
hands of those who truly need it after a particularly rough
night, to be gentle and kind on people’s toughest days, that
alone screams best service to me. 
2) The Shop Breakfast and Lunch

3) Ragin’ Shrimp

BEST CATERER

My Sweet Basil

My Sweet Basil breaks the mold of what you expect from a
catering company. In my time doing events and catering, I
found that thinking about fringe menu options for dietary
reasons is usually the last thing on people’s minds when
planning a big event. With My Sweet Basil, it’s at the
forefront of the conversation. Knowing people will be able
to eat nearly everything on the menu, regardless of who
they are, while also being absolutely delicious, gives them a
big leg up on the competition. As food trucks continue to
grow and become a bigger piece of the food scene here, it’s
good to see that variety is also growing in terms of social
food-centric events. 
2) The Shop Breakfast and Lunch

3) Ragin’ Shrimp

BEST DOG-FRIENDLY DINING

Flying Star Cafe

Dogs are more important than a lot of people in our lives. I’ve never yelled at a dog for licking
me, but I’ve definitely scolded friends for it. So why not offer the amenity of eating out with our
furriest companions? We’re a very dog-friendly city, but some places go the extra mile. Flying
Star Cafe has big gorgeous outdoor seating, with dog bowls and leash holders, allowing you a
little bit of relaxation so you don’t have to worry about asking for little things to keep your dog
happy while you’re enjoying a meal. So, folks and furry friends, get out there and enjoy! You got
plenty of spaces to enjoy the sunshine and the folks passing by.
2) Ragin’ Shrimp

3) Quarter Celtic Brewpub a

Drinks
BEST BREWERY

High and Dry Brewing

I
’ll be real. This one caught me by surprise. I remember when High and Dry Brewing opened

up because they were literally a 30-second walk from my place. Driving by constantly, it was

always full of people drinking and having a good time. It’s hard to argue with the power and

sway that craft breweries hold in this city, and even harder to be so loved by the people to grab

first place when you’re still so new to the scene. There are truly large breweries who have been

in the game much longer, so it’s good to see the relative newcomers on the block take a win in

this category. 

2) Marble Brewery

3) Bosque Brewing Co.

BEST LOCALLY BREWED IPA

La Cumbre Elevated IPA

This one was no surprise to me. If you’ve spent any time working in a bar in the last six years

in this city, you’ll know this is the definitive IPA of Albuquerque. Not to say others aren’t

Campo



deserving, but La Cumbre does something with hops that no other bar quite manages to

replicate. With their ultra hoppy IPA, they have managed to hold the hearts of the city in

their hands, keeping the populace happy and in love. Every local brewery has a certain beer

that is the iconic centerpiece to the rest of their drinking catalog, and in this case, Elevated

IPA by La Cumbre is theirs, no question. 

2) Marble IPA

3) Skull Bucket IPA, Steel Bender

BEST LOCALLY BREWED SOUR

Steel Bender Raspberry Dynamite

Steel Bender Raspberry Dynamite is arguably the coolest name for a beer, and even more so, it

fits the taste perfectly. The explosion of sour in your mouth with the gentle raspberry hints

give it the sweetness it needs to not crush your taste

buds, all while going down smooth. That’s why this

beer is so beloved. Sours are certainly not everyone’s

cup of tea, but for those of us that cherish that tart

sting, we’re salivating just thinking about it. Steel

Bender Raspberry Dynamite is just plain amazing and

has well earned its spot on this list. 

2) Bow & Arrow Strawberry Amigo Fruited

Sour

3) Quarter Celtic Brewery Mangose

BEST LOCALLY BREWED LAGER

Marble Cerveza

Marble Cerveza could be argued to be the most

straightforward beer, both in terms of name and taste.

Lager is the beer for the everyman. No frills, no big

complex flavor profile. It’s beer the way beer was

intended to be: A simple relaxing drink that didn’t

require your attention. Marble feels like they’ve

always been here, for as long as we can remember,

but the fact is, they’re 11 years old. It’s impressive

how rapidly Marble has grown in that much time and

how iconic their lineup is. Even with straightforward

beers, they manage to exceed the norm and create

something you can enjoy no matter what your tastes. 

2) Bosque Brewing Bosque Lager

3) Steel Bender Compa Los Ranchos Lager

BEST LOCALLY BREWED AMBER

Boxing Bear Ambear Ale

The most fascinating part of this voting process is that in the drinks category, we can truly see

the diversity of our craft beer culture come to life. Not one single brewery won on here more

than once, each having their own specialty that they’re known and loved for. Boxing Bear

Ambear Ale is the Boxing Bear iconic drink (though their Chocolate Milk Stout is my

personal all-time favorite anywhere) and with amber ales, you get something a little darker

than a normal lager, but still not so robust that you feel you need to sit an analyze it. With

multiple taprooms and an impressive lineup of beers worth trying, Boxing Bear is deserving of

their spot on this list, especially with their Ambear Ale. 

2) Marble Amber Ale

3) Steel Bender Brewyard Sparkfitter Amber

BEST WINERY

Casa Rondeña Winery

Casa Rondeña Winery has a lot going for it, as I learned from my trip there last month. With

an estate that just screams “local vineyard,” you get to see the process all in one place. They’ve

got more wine than you can shake a stick at and a thorough history to back it up. Add on to

the fact that the multiple clubs and memberships they offer that leave the door open for

anyone to be a part of the experience they want to have, and you can see why Casa Rondeña

Winery is sitting high up on the list. My personal favorite is the Animante, a dark port with a

lot of sweet notes. 

2) Sheehan Winery

3) Gruet Winery

BEST LOCALLY BREWED CIDER

Tractor Brewing Company

Tractor Brewing Company has always been the go-to for ciders. With an ever-changing

rotation of interesting styles you wouldn’t normally think of, they manage to push the

boundaries and give bold risks a try, creating ciders that don’t just taste like alcoholic apple

juice. With their berry, delicious red, blood orange, rose and newly launched thai basil mint

ciders, choice is the name of the game, and Tractor Brewing Company is playing to win. With

four taprooms open all across the different spaces of the city, your cider-loving heart has no

excuse for not getting down on some of the sweeter things in life, as long as those sweet things

are in a glass. 

2) Steel Bender

3) Boxing Bear

BEST DISTILLERY

Hollow Spirits Distillery

Hollow Spirits Distillery has only been around for

two years, yet the impact they’ve made is very

noticeable, with craft distilleries now starting to pop

up left and right. With their line of vodka, rum and

gin, they’ve managed to already begin the process of

the distilling revolution, showing the city that we

don’t need the big corporate spirits in our life, we can

stay New Mexico True with our own creations. In five

years, this category is going to be filled with

competition, but we’ll all remember who came in and

kicked it off. Hollow Spirits Distillery is set to be a

dominant force for many years to come because of

their headstart, and damn did they get it right early

on. 

2) Left Turn Distilling

3) Still Spirits

BEST LOCALLY DISTILLED SPIRIT

Hollow Spirits Red 96

Hollow Spirits Red 96 is the bourbon you drink when

you feel on top of the world, because that’s the feeling

it reinforces. There’s always the image of bourbon

being the drink you have when you hate yourself, but

Hollow Spirits has taken that feeling out of it, leaving

you filled with warm joy instead. Bourbon is no easy

drink to do right, with so many bottom-shelf liquors

being pain makers in the field. Hollow Spirits Red 96

is far and away above them, earning its spot high on the top shelf with a smooth finish, clean

flavor and a gentle hint of woody smoke that is absolutely perfect for the fall months to come. 

2) Broken Trail Horsethief Rum

3) Left Turn Old Tomcat Gin

BEST COCKTAILS

Sister Bar

There was a time when Sister Bar first opened that I wondered exactly who the bar was for. So

many of our Downtown watering holes catered to specific crowds, and that was just the norm

we accepted. I couldn’t pinpoint the crowd Sister was going for at launch, and that’s because

they weren’t. Sister Bar wanted to cater to people who enjoy themselves, and that’s not any

one clique out there. Their list of cocktails is always a sight for sore eyes in a city where some

bars are lucky to pull together a drinkable rum and coke. Add to that a brunch cocktail menu

that leaves you crying because you can’t spend the whole day lazing on a patio and drinking

because eventually responsibility calls, and you can see why they took first place. 

2) The Copper Lounge

3) M’tucci’s Lounge

BEST COFFEE ROASTER

New Mexico Piñon Coffee

Just because New Mexico Piñon Coffee isn’t at Albuquerqe International Balloon Fiesta this

year doesn’t mean you can’t still enjoy them. With one of the largest install bases within

restaurants in the city, it’s easy to see why they grabbed first. Most local restaurants carry their

product with high success, because it’s seriously solid good coffee. New Mexico Piñon Coffee is

just plain enjoyable, and with how fresh it is when you have it, there’s an extra layer of love to

add. Hun down a cup yourself (a fairly easy task as long as you’re getting breakfast most

anywhere) and feel a bit of that warm joy in your life. 

2) Red Rock Roasters

3) Cutbow Coffee a
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BY DEVIN D. O’LEARY

L
ess than a week into release and the
superhero-adjacent film Joker is already
igniting controversy—from fears that

misguided fans would shoot up theaters to
speculation that the character serves as
inspiration to disenfranchised incels, gaslighting
abusers and internet trolls  worldwide. As a
piece of filmmaking, Joker has flashes of skill. It
looks g    ood and features some gutsy
performances. It’s not a terrible movie by any
means. A truly terrible movie is unworthy of
any debate. If someone tells you Bio-Dome with
Pauly Shore is the greatest comedy in the
history of American cinema, you don’t argue
the point. You walk away shaking your head.
Trust me, Joker invites plenty of debate. 

Method-acting machine Joaquin Phoenix
stars as Arthur Fleck, a pitiful sidewalk clown in
Gotham City who dreams of becoming a stand-
up comic on his favorite late-night talk show,
“The Murray Franklin Show.” Every night he
stays up with his doting (and tellingly obsessive)
mother (Francis Conroy from “American Horror
Story” and “Six Feet Under”) watching the show
and fantasizing about joking around with the
famous Mr. Franklin (Robert De Niro). But poor
Arthur has led a tough life. Mom has been sick
(both mentally and physically) since quitting her
job working for billionaire Thomas Wayne.
Arthur suffers from a mental disorder that causes
him to laugh uncontrollably at the most
inopportune times. He’s bullied more often than
the characters in Revenge of the Nerds. Despite the
piles of “comedy” journals he keeps, Arthur is an
inexcusably bad comedian. Oh, and the heartless
government cuts medical funding, ending his
access to medication and therapy (which, frankly,
didn’t seem to be doing much anyway).

So how does our protagonist respond?
Naturally, he kills a couple random stock
brokers. Somehow, this inspires the poor,
downtrodden citizens of Gotham City to put on
clown masks of their own, take to the streets
and start protesting the rich and powerful—
which motivates Arthur (now dubbed “Joker”)
to kill some more people. That’s pretty much it
in a nutshell.

Joker is set in a sort of late ’70s New York
fantasia. This Gotham City is a cesspool of
crime, garbage and graffiti. While it gives the
film a certain level of grit, it’s hardly an original
take on Batman’s birthplace. In fact, it’s pretty
much the same spin everyone puts on the
location. Giving it that grungy ’70s crime film
look is cool and all—but FOX’s “Gotham” did
the exact same thing for seven seasons. It even
had the same pre-Batman, Bruce-Wayne-as-a-
kid timeframe. Yet that drama came up with
more mad, colorful, over-the-top inspiration
than 100 Joaquin Phoenixes dancing to “Rock
and Roll (Part 1)” could offer.

Writer-director Todd Phillips and his crew
have clearly been influenced by the work of
Martin Scorsese. His NYC-set films Taxi Driver
and The King of Comedy are obvious antecedents.
That’s all well and good. But Phillips goes way
beyond “influence” and “homage.” His Joker is
nearly a beat-for-beat, character-for-character mix
of Taxi Driver and The King of Comedy. (His
casting of De Niro, in the role played by Jerry
Lewis in King of Comedy, is less a winking nod and

more an admission of guilt.) Scorsese’s Taxi Driver
has always been the cracked, mirror universe
template for a particularly dark Batman-style
vigilante. So it doesn’t take much to transfer the
idea back to the comic book realm. But Phillips
(best known, so far, for raunchy comedies Road
Trip, Old School and The Hangover) conveniently
ignores the original’s ironic use of violence as
catharsis and its overall cautionary tone.

Instead, Phillips’ well-voiced contempt for
“cancel culture” and his “why isn’t anyone
laughing at my gay jokes anymore?” sense of
persecution sweats from nearly every frame of the
film. By being entirely wishy-washy in its political
and social convictions, the script thinks it’s
sidestepping controversy. (This Joker seems to
have no particular motivations or goals other
than mental illness.) But the controversy has
sprung up anyway. The Joker’s followers adopt
masks and call themselves “clowns” after a rich,
would-be politician dubs them such. In context,
“clowns” sounds an awful lot like “deplorables.”
The film’s excuse for someone going on a
murderous rampage is not the ready availability of
guns or the institutional ostracization of segments
of our population. Instead, the excuse here is
bullying and women who won’t sleep with creepy
adult virgins and bleeding heart liberals who want
to keep poor people tied to social welfare and—
worst of all—“politically correct” people who just
can’t appreciate a good joke. In truth, none of
these things is a legitimate excuse for going on a
murderous rampage. Becoming a mass murderer is
not an appropriate response to … anything.

There’s sufficient ass-covering on display that
the filmmakers can say Joker is portrayed as a
villain and not as an admirable icon of “silent
majority” outrage. And yet … the film still ends
with Joker (quite literally) lifted up on a pedestal
and cheered by throngs of worshipful followers.
How else are we intended to interpret this film?

To be fair, Phoenix throws himself, body and
soul, into his performance. But it’s questionable,
really, how much he has to work with. He plays a
deeply disturbed guy who … gets even more
deeply disturbed. So, yeah, he’s pretty good at
acting crazy. But there are no other shades to
highlight here. No twists or turns in the

narrative. No surprises. Nothing resembling a
character arc. The film’s trajectory is a rocket
pointing downward.

All of this brings up the question of “why
even make a Joker movie to begin with?” The
Joker has always existed as a diptych with
Batman, two sides of the same flawed coin.
Without Batman to bounce off of, there’s really
not much for the character to do. And it’s not
like Phillips comes up with any deeper level of
understanding to the character. We spend an
awful lot more time watching Arthur go crazy
(well, crazier), but all of this could have (and
pretty much has been) summed up as a 15-
minute flashback sequence in another film
entirely. We end up with a lot more details
(troubled mother, abusive stepfather, weird
mental affectation, early employment as a
clown), none of which provides any actual
insight into the character’s evolution. They’re
just … more details. We don’t need to see
Godzilla’s childhood to get a window into his
adult behavior. Godzilla simply is. And perhaps
the Joker works better when he simply is. An
unfathomable force of nature. A villain for the
hero to defeat. Not a sympathetic sad sack
who’d probably be fine if he just got his meds
back. I can’t, for the life of me, imagine this guy
becoming the criminal mastermind who
bedevils the Dark Knight Detective.

For all its hype about focusing solely on the
Joker, for all its controversy-courting, for all its
dogged insistence on ignoring DC Comics
canon in order to spin its own “new”
mythology, Joker adds next to nothing fresh or
original. Hell, Phillips even ends up including
the umpteenth restaging of Batman’s origin. We
get to see Thomas and Martha Wayne gunned
down in the alley outside a movie theater once
again—slow-mo pearls bouncing off the cement
and everything. Maybe Joker isn’t a misguided
misstep because of Phillips. (Though he
certainly doesn’t help the cause.) Maybe—and
I hate to think this—the mythology of Batman
has simply run its course. Until somebody
comes up with something different to say about
these characters and this setting, it may be time
to give them a well-deserved rest. a

Joker
“Revolutionary” origin story reimagines itself back into familiar territory

REEL WORLD
BY DEVIN D. O’LEARY

WOW!
Way OUT West, Albuquerque’s annual gay and
lesbian film festival, returns for its 17th annual
outing, starting this Friday, Oct. 11. Taking place
at Nob Hill’s Guild Cinema (3405 Central Ave.
NE) and UNM’s Rodey Theatre (located at the
UNM Center for the Arts), the fest is 10 days
worth of of features, shorts and documentaries,
all focused on LGBTQ subjects. Opening night
kicks off with Gay Chorus Deep South (7pm,
Guild Cinema), a documentary about the San
Francisco Gay Men’s Chorus embarking on a tour
of the American South in the wake of the divisive
2016 presidential election. That’s followed by
Copa 181 (9:30pm, Guild Cinema), a Brazilian
drama about a diverse group of strangers looking
for love and sex at a legendary gay sauna in Rio
de Janeiro. Be sure to look up the full schedule
online (wayoutwestfilmfest.com), because there
are 24 more features and a whole mess of short
films continuing through Oct. 20. This year’s
special guest of honor is comedian Kathy Griffin,
who will be here for a screening of her
documentary/concert film Kathy Griffin: A Hell of
a Story on Oct. 19. (Pick up next week’s Alibi for
more info and an interview with the controversy-
courting funnywoman.) Individual tickets are $11
general admission. Four-movie punch cards cost
$40. Eight-movie punchcards cost $75. A full-
festival pass will set you back $125.

Breaking Again
Fans of Netflix’s Burque-lensed crime series
“Breaking Bad” are rejoicing now that the
feature-length sequel El Camino: A Breaking Bad
Movie is hitting the streaming service starting
this Friday. The film takes place immediately
after the show’s explosive series finale and
follows poor chemist Jesse Pinkman (Aaron
Paul) as he goes on the run from criminals and
cops alike. If you’re not a Netflix subscriber, don’t
worry. Netflix is sneaking the film into “select”
theaters for a three-day run. Locally, you can
catch it at Icon Cinema (13120 Central Ave. SE)
and at the historic KiMo Theatre in Downtown
(423 Central Ave. NW). The film screens Friday,
Saturday and Sunday, Oct. 11, 12 and 13. Check
individual theater websites
(albuquerque.iconcinemas.com or
kimotickets.com) for ticket prices and start times.

Amok, Amok, Amok!
The South Broadway Library (1025 Broadway
Blvd. SE) gets into the holiday spirit on Saturday,
Oct. 12 with a screening of Disney’s Halloween
fave Hocus Pocus. The 1993 comedy/fantasy
stars Bette Midler, Sarah Jessica Parker and
Kathy Najimy as a trio of 17th century witches
who return to modern-day Salem to bedevil the
modern residents. The film is rated PG and starts
at 1pm. Admission is free and open to the public.

Talking With Leo
Italian Festivals of New Mexico and The Italian
Cultural Institute, Los Angeles are presenting a
special benefit movie screening on Tuesday,
Oct. 14, at 7pm at the Hiland Theater (4820
Central Ave. SE). Being Leonardo da Vinci: An
Impossible Interview is written and directed by
Massimiliano Finazzer Flory. To commemorate
the 500th year since da Vinci’s death, the
fictional film follows two journalists as they visit
the great thinker’s final resting place and score
an “interview” with da Vinci himself (played by
the film’s writer-director Massimiliano Finazzer
Flory). The film is presented in Italian with
English subtitles. Tickets are $10 in advance
(at holdmyticket.com) or $12 at the door.
Proceeds from this event will benefit the
children at the Hiland’s National Dance
Institute (NDI) of New Mexico. a

Joker

Written and directed by Todd Phillips  . Starring Joaquin Phoenix, Robert De Niro, Zazie Beetz
Rated R . Now playing.

Joaquin, goin’ off the rails on a crazy train
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THE WEEK IN

“The Birch” (Facebook Watch streaming
anytime) Based on Crypt TV’s Webby
Award-winning series of the same name,
this Blair Witchy horror series finds three
teens battling a vengeful woodland
monster.

“My Little Pony: Friendship is Magic—A
Decade of Pony” (Discovery Family
Channel 3pm) DFC looks back on 10
years of pony magic, because—and I hate
to be the one to break it to you—the series
ends tomorrow.

“Gabby Duran & The Unsittables” (Disney
7pm) Disney’s latest live-action sitcom
finds a 13-year-old gal (Kylie Cantrall)
landing her first job—babysitting an unruly
group of extraterrestrial children who have
been hiding on Earth disguised as
humans.

“Hometown Horror” (Travel 9pm) Travel
Channel investigates legendary monsters
in small town America—starting with
Angola, NY’s “Pigman.”

SATURDAY 12

Meeting Gorbachev (History 4pm) Oddball
German filmmaker Werner Herzog
interviews Mikhail Gorbachev, the last
leader of the Soviet Union, in an engaging
series of fireside chats.

The College Admissions Scandal
(Lifetime 6pm) Lifetime wasted no
time cranking out a TV movie about the
recent college admissions scandal
rocking Hollywood (aka Operation
Varsity Blues). Penelope Ann Miller and
Mia Kirshner star—sadly, as a couple
fictionalized “composite” characters
and not as real-life defendants Felicity
Huffman and Lori Loughlin.

“My Little Pony: Friendship is Magic”
(DFC 6pm) It’s the series finale. Sorry,
Bronies; you’re gonna have to find
another children’s cartoon to get weirdly
obsessed over.

The Banana Splits (Syfy 7pm) Clearly
unable to obtain the rights to creepy
video game sensation Five Nights at
Freddy’s, Syfy resurrects the characters
from the trippy, late-’60s, live-action
Hanna-Barbera show “The Banana
Splits Adventure Hour.” Here, fictional
animal/puppet rockers Fleegle, Bingo,
Drooper and Snorky are fur-covered
robots who go haywire after their show
is canceled and head out on a killing
spree. Yes, this is real.

SUNDAY 13

Killer Contractor (Lifetime 6pm)
Thankfully, Lifetime has found another
vocation with which to terrorize
suburban housewives. How has the
network not made Killer Pilates
Instructor yet?

THURSDAY 10

“Ultramarine Magmell” (Netflix streaming
anytime) This Japanese animated series
is an adaptation of a popular Chinese
comic book. Decades after the sudden
appearance of new continent in the
Atlantic, a young rescuer-for-hire provides
aid to adventurers in the magic-and-
monster-filled land. 

Sinister Seduction (LMN 6pm) I mean, it’s
Lifetime Movie Network. All the
seductions are sinister.

FRIDAY 11

El Camino: A Breaking Bad Movie (Netflix
streaming anytime) Picking up right where
the much-loved “Breaking Bad” series left
off, we find poor traumatized Jesse
Pinkman (Aaron Paul) on the run from
both bad guys and law enforcement. But
will our man Walter White (Bryan Cranston)
be there—at least as a flashback?

Little Monsters (Hulu streaming anytime)
A washed-up musician, a teacher and a
drunk kids’ show host join forces to
protect a group of school kids on a field
trip when zombies attack a petting zoo in
Australia. Oscar winner Lupita Nyong’o
and Tony nominee Josh Gad star.

Detecting Sarcasm 
“Stumptown” on ABCBY DEVIN D. O’LEARY

I
t’s no secret that the Hollywood film industry
is currently dominated by comic book
superheroes. But occasionally a comic book

property sneaks in under the radar—mostly by
eschewing costumed superheroics entirely.
Unless you’d spent an awful lot of time inside
comic shops, for example, you’d probably never
realize that ABC’s new crime drama
“Stumptown” is actually based on a comic book
by Greg Rucka and Matthew Southworth. 

The show, like the comic, is set in Portland
where Dex Parios (Cobie Smulders) is just
trying to make ends meet. She’s a sharp-
tongued, self-destructive military vet struggling
with PTSD and raising her younger brother
(Cole Sibus), who has Down syndrome. Like
any good female anti-hero, she curses, drinks
too much and sleeps around a lot. One day,
deeply indebted to a local Indian casino (she
also gambles), Dex ends up doing a favor for
the casino owner, Sue Lynn Blackbird (played
by Tantoo Cardinal). Blackbird just happens to
be the mother of Dex’s deceased fiancé (who
died in Afghanistan alongside her)—meaning
there’s not a lot of love lost between these two
tough ladies. As it turns out, though, Dex has a
certain talent for dealing with low-life
criminals. Plus, she can take a punch with the
best of ’em. Naturally, this gives her (and the
show) the excuse to become an unlicensed
private eye, doing work that the local police
department (oh, she’s also sleeping with one of
the detectives) can’t or won’t do.

The premise for “Stumptown” isn’t
anything new. Hard-luck private investigators
are something of a TV staple, and our hero
Dex is roughly 50 percent James Rockford and
50 percent Thomas Magnum—with a dash of
Joan Jett’s bad attitude thrown in for good
measure. Those who grew up watching the
jokey thrills of “Magnum, P.I.” will certainly
feel at home here. 

Dex drives around Portland in a beat-up old
Mustang with an ’80s mix tape stuck in the
deck (providing plenty of ironic musical
counterpoint to the show’s rough-and-tumble
action). It’s no Ferrari 308, but it’s an iconic
ride, nonetheless. And like Thomas Magnum
before her, Dex spends an awful lot of time
talking about her military background. (The
pilot drops the word “Afghanistan,” like, 20
times.) It’s nice that “Stumptown” makes
mention of serious issues like PTSD—but it’s
clear the show isn’t interested in “fixing” its
colorfully broken lead character. After all,
there’s a lot of storytelling milage to be had
from indiscriminate sex, binge drinking and
untimely sarcasm.

Smulders never really got the chance to flex
her muscles on “How I Met Your Mother.” Her
role as S.H.I.E.L.D. Agent Maria Hill in The
Avengers and its sequels gave her a chance to
be more dramatic, but she rarely rose above
“cameo” status in the Marvel Cinematic
Universe. So it’s nice to see Smulders
headlining a show. She chooses (wisely) not to

play up her character’s dysfunctions, instead
making Dex a teetering tower of coping
mechanisms. She’s assisted by a solid
supporting cast with a few ringers in it.
Likable Jake Johnson (“New Girl”) is on
comic relief duty as Dex’s best friend, an ex-
con who owns the bar she drowns her sorrows
in. The always-welcome Donal Logue (The
Tao of Steve, “Gotham”) drops by occasionally
as the private investigator trying to teach Dex
the ropes of the biz. Camryn Manheim (“The
Practice”) and Michael Ealy (Think Like a
Man) are in there as well. 

“Stumptown” doesn’t exactly break new
ground in the jokey TV P.I. biz. But it’s got a
wisecracking lead and a colorful cast of
characters. If it can escape just a little from its
lightweight “caper of the week” plotting (don’t
expect Sherlock Holmes level cases here) and
mold its characters into something more than
the sum of their clichés, then it’ll make for an
entertaining weekly ride on the network
crimesolver train. a

“Stumptown” airs Wednesdays at 9pm on KOAT-7.

MONDAY 14

“Hip Hop: The Songs That Shook
America” (AMC 10pm) AMC’s history
of hip-hop series starts—strangely
enough—with Kanye West’s 2004
Christian rap single “Jesus Walks.”

TUESDAY 15

“Treadstone” (USA 8pm) This spin-off of
Robert Ludlum’s Jason Bourne series
explores the origin story of the CIA
black ops program that uses behavior
modification protocols to turn recruits
into nearly superhuman assassins.

WEDNESDAY 16

Ghosts of Sugar Land (Netflix
streaming anytime) A group of
Muslims in Texas reacts to the fact that
one of their friends has run off to join
ISIS in this award-winning short
documentary.

“Limetown” (Facebook Watch
streaming anytime) The short-lived
fictional podcast of the same name by
Zack Akers and Skip Bronkie gets the
dramatic treatment. A journalist
(Jessica Biel) for American Public
Radio tries to unravel the mystery
behind the disappearance of over 300
people at a neuroscience research
facility in Tennessee. a

SLOTH
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RETURNING

Alien (1979)
Ridley Scott’s original 1979 sci-fi horror flick is
back in all its chest-bursting, cat-scaring glory.
Sigourney Weaver stars as the last tenacious sur-
vivor of a space merchant vessel invaded by an un-
stoppable alien menace. Still the best blending of
sci-fi and horror Hollywood has produced. It hits
theaters just in time for its 40th anniversary. 110
minutes. R. (Opens Sunday 10/13 at Century Rio,
Cottonwood Stadium 16, Winrock Stadium 16 IMAX
& RPX)

Gremlins (1984)
Joe Dante’s naughty Christmas fable fave returns to
theaters. Zach Galligan is the small-town kid trying
to prevent the mischievous title monsters of the title
from destroying the holiday. The film’s dark, chaotic
brand of humor has aged well—although you’re far
more likely to find yourself rooting for evil Spike
than for cutesy Gizmo these days. 106 minutes. PG-
13. (Opens Sunday 10/13 at Icon Cinemas Albu-
querque)

Halloween (1978)
John Carpenter’s 1978 slasher classic hits theaters
in time for—what else?—Halloween. The simple
premise about a masked killer who returns to stalk
his hometown became a template for modern hor-
ror movies. Jamie Lee Curtis kicked off her career as
screaming babysitter Laurie Strode, on the run from
knife-wielding maniac Michael Myers. A holiday fa-
vorite! 91 minutes. R. (Monday 10/14 at Flix Brew-
house)

The Monster Squad (1987)
This ’80s throwback to the era of Goonies and Lost
Boys remains a family favorite. In it, a gang of re-
sourceful young monster movie-loving fans must fig-
ure out how to save their hometown from evil
creatures of the night when Count Dracula shows
up with Frankenstein’s Monster, The Wolfman, The
Mummy and The Gill-Man in tow. 82 minutes. PG-
13. (Flix Brewhouse)
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Think Her, but way raunchier. Jon Lucas & Scott
Moore (The Hangover, Bad Moms) write and di-
rect. R. (Opens Thursday 10/10 at Century 14
Downtown, Century Rio, AMC Albuquerque 12, Flix
Brewhouse, Icon Cinemas Albuquerque, Rio Ran-
cho Premiere Cinema, Cottonwood Stadium 16)

John Wynn’s Mirror Mirror
John Wynn is evidently a Reno-based “entrepre-
neur” and pastor. Now he fancies himself a film-
maker as well. This psychological thriller (which
Wynn wrote, but did not direct) somehow con-
cerns “a mirror that has no respect of person; no
matter what your social economic status.” Oooh-
kay. The plot follows “the journey of Dr. Roosevelt
Jones, a successful African-American pastor
searching for the truth while living a double life
with a Caucasian stripper.” But don’t worry, Wynn
assures us that “in the story’s triumphant conclu-
sion, truth and love overcomes greed and im-
morality.” Whew! 78 minutes. PG-13. (Opens
Friday 10/11 at Icon Cinemas Albuquerque)

Mad Lab Theatre: Experiment 3—Hauntol-

ogy
The fine folks at Basement Films offer up a mad-
science mix of “video art, experimental cinema,
works in progress, secret samples, teasers, deli-
cious deep cuts, audio-visual performance and
random electrifying moments.” This month’s theme
is “Hauntology” and features assorted spectral
musings from local artists Tom Foe, Celly, Aaron
Lollis & King Dikoram, Beth Hansen and James
Lawrence. Guests artists include Kate McCabe
from California and Anna Spence from Georgia.
Admission is free! 75 minutes. Unrated. (Opens
Wednesday 10/16 at Guild Cinema)

Skid Row Marathon
A criminal court judge starts a running club on
LA’s Skid Row, where he trains a motley crew of
homeless men and women to run international
marathons. Documentary filmmaker Mark Hayes
(Soviet Jews in the City of Angels) directs this
award-winning portrait of hope and generosity.
100 minutes. Unrated. (Opens Monday 10/14 at
Cottonwood Stadium 16)

NEW

The 17th Annual Way OUT West Film Fest
Some 26 features and dozens of short films are
featured Oct. 11 through 20 in Albuquerque’s
homegrown (not to mention long-running) gay
and lesbian film festival. Documentaries, dramas,
comedies and more represent sexual diversity
from around the globe: Brazil (Copa 181) to Mex-
ico (Fireflies), Vietnam (Song Lang) to Argentina
(End of the Century), Austria (Seventeen) to Italy
(An Almost Ordinary Summer), France (The Shiny
Shrimps) and the good ol’ USA (Scream, Queen:
My Life On Elm Street). For a complete schedule
of films and events, go to wayoutwestfilmfest.com.
Unrated. (Opens Friday 10/11 at Guild Cinema)

The Addams Family
Charles Addams’ enduringly ghoulish cartoon
characters return (appropriately enough) in com-
puter-animated form. The all-star voice cast in-
cludes Oscar Isaac (Gomez), Charlize Theron
(Morticia), Chloë Grace Moretz (Wednesday), Finn
Wolfhard (Pugsley), Nick Kroll (Uncle Fester),
Bette Midler (Grandma) and Snoop Dogg (Cousin
Itt). 87 minutes. PG. (Opens Thursday 10/10 at
Century 14 Downtown, Century Rio, AMC Albu-
querque 12, Flix Brewhouse, Icon Cinemas Albu-
querque, Rio Rancho Premiere Cinema,
Cottonwood Stadium 16, Winrock Stadium 16
IMAX & RPX)

El Camino: A Breaking Bad Movie
Late time we saw meth-cooking anti-hero Jesse
Pinkman (Aaron Paul) it was in the “Breaking
Bad” series finale. He was hightailing it out of a
White Supremacist compound outside Albu-
querque in a 1978 Chevrolet El Camino, weeping
and laughing at his sudden emancipation cour-
tesy of the late, lamented Walter White (Bryan
Cranston). This feature-length sequel checks in
with Jesse to see where he heads next, fleeing
from cops, criminals and his own inner turmoil.
Series creator Vince Gilligan writes and directs. R.
(Opens Friday 10/11 at Icon Cinemas Albu-
querque)

Gemini Man
Thanks to high-tech motion capture and CGI,
present day Will Smith gets to fight “Fresh Prince
of Bel-Air”-era Will Smith. The excuse? Evil scien-
tists clone an over-the-hill hitman, and he’s
obliged to do battle with his younger replace-
ment. Ang Lee (The Life of Pi, Brokeback Moun-
tain) directs, for some reason. The flimsy excuse
for a script has been floating around Hollywood,
waiting for special effects technology to catch up,
since the 1990s. It really wasn’t worth the wait.
117 minutes. PG-13. (Opens Thursday 10/10 at
Century 14 Downtown, Century Rio, AMC Albu-
querque 12, Flix Brewhouse, Icon Cinemas Albu-
querque, Rio Rancho Premiere Cinema, High
Ridge, Cottonwood Stadium 16, Winrock Stadium
16 IMAX & RPX)

Jay & Silent Bob Reboot
Jay and Silent Bob (Jason Mewes and Kevin
Smith) return to Hollywood to stop a reboot of the
Bluntman and Chronic movie from happening.
(Jay and Silent Bob Strike Back from 2001 had
the weed-loving Clerks characters heading to Hol-
lywood to stop the first Bluntman and Chronic
movie from being made.) Among the endless
cameos in this show-biz spoof are Melissa
Benoist, Chris Hemsworth, Matt Damon, Ben Af-
fleck, Jason Lee, Rosario Dawson, Val Kilmer,
Shannon Elizabeth, James Van Der Beek, Joey
Lauren Adams, Fred Armisen, Craig Robinson,
Jason Biggs, Method Man, Molly Shannon, Chris
Jericho and Tommy Chong. 95 minutes. R. (Opens
Tuesday 10/15 at Century 14 Downtown, Century
Rio, Cottonwood Stadium 16, Winrock Stadium
16 IMAX & RPX)

Jexi
Adam Devine (“Workaholics,” Pitch Perfect) stars
as a dude stuck in an abusive relationship with
his talking smartphone (voiced by Rose Byrne).

El Camino: A Breaking Bad Movie

STILL PLAYING

Abominable
DreamWorks Animation (How to Train Your Dragon,
Shrek, Kung Fu Panda) returns with a cuddly, kid-
centric fable about a young Shanghai teen (Chloe
Bennet) who encounters a runaway yeti on the roof
of her apartment. With the help of friends and neigh-
bors, she vows to return the magical furry fellow to
his home atop Mount Everest. Naturally, they’re
chased by an evil industrialist (Eddie Izzard) up to
no good. 97 minutes. PG. (Century 14 Downtown,
Century Rio, AMC Albuquerque 12, Flix Brewhouse,
Icon Cinemas Albuquerque, Rio Rancho Premiere
Cinema, Cottonwood Stadium 16)

Ad Astra
Some 30 years after his father (Tommy Lee Jones)
goes missing in deep space, an astronaut (Brad Pitt)
embarks on a dangerous mission across an unfor-
giving solar system to uncover the truth behind
dad’s doomed expedition and the secret that could
be threatening life on Earth. Director James Grey
(Little Odessa, The Yards, We Own The Night) steps
up to the big leagues, delivering a star-spanning sci-
fi saga, faintly inspired by Conrad’s Heart of Dark-
ness. The tone is like a downbeat 2001: A Space
Odyssey. Pitt narrates the entire film and the narra-
tive rarely ventures outside his head, leaving the
whole thing somewhat chilly and distant. But it’s a
smartly assembled (and technically stunning) think-
piece, nonetheless. 122 minutes. PG-13. (Century
14 Downtown, Century Rio, Rio Rancho Premiere
Cinema, Cottonwood Stadium 16, High Ridge)

Angel Has Fallen
Odds are you only vaguely recall the generic 2013
action flick Olympus Has Fallen or its even more for-
gettable 2016 sequel London Has Fallen (both of
which barely recovered their budget at the box of-
fice). But if you’re an absolute sucker for Tom
Clancey-esque thrillers, then you may be mildly ex-
cited to see Gerard Butler reprise his role as tough
Secret Service Agent Mike Banning. For this “three-
quel,” our intrepid hero finds himself framed for an
attempted assassination on the president of the
United States (Morgan Freeman). Oh no! He’s gotta
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go rogue to clear his name, just like Tom Cruise in
every installation of the Mission: Impossible series.
120 minutes. R. (Century Rio)

Downton Abbey
Fans of PBS’ fancy pants “Downton Abbey” never re-
ally cared that hardly anything ever happened in the
series—and when it did, it was random melodrama,
like blackmailing ex-wives from nowhere or sudden
car crashes. They were into it for the dresses and
the table settings. So, for the hardcore historical
fans, here’s some more mellow adventures for the
country estate-dwelling Crawley clan and their vari-
ous servants. It’s 1927 now and it seems that the
King and Queen of England are on their way to
Downton Abbey for a visit, putting everyone into a
tizzy. Evidently, there’s a royal assassin on the loose,
as well, but don’t expect a lot of Olympus Has
Fallen-style action. 122 minutes. PG. (Century 14
Downtown, Century Rio, Rio Rancho Premiere Cin-
ema, Cottonwood Stadium 16, High Ridge)

Fast & Furious Presents: Hobbs & Shaw
Hollywood, evidently, can’t make Fast & Furious
movies at a fast and furious enough pace. So here’s
a “sidequel” with lawman Luke Hobbs (Dwayne
Johnson) and mercenary-for-hire Shaw (Jason
Statham) in some mismatched buddy comedy ac-
tion. The squabbling duo are reluctantly paired up to
fight a “cyber-genetically enhanced” villain (Idris
Elba) with super powers. Not that this series ever
had much grounding in reality, but it’s now officially
become The Avengers of car chase movies. 135 min-
utes. PG-13. (Rio Rancho Premiere Cinema)

Good Boys
How about an incredibly raunchy comedy starring lit-
tle kids? That’s different. Three “good” sixth grade
boys ditch school and embark on their first disobe-
dient adventure—which quickly devolves into a wild
romp involving stolen drugs, angry teenage girls and
one rager of a party. Jacob Tremblay (Room), Keith L.
Williams (“The Last Man on Earth”) and Brady Noon
(“Boardwalk Empire”) are the three little scamps
getting into some seriously R-rated trouble. 89 min-
utes. R. (Century Rio, Century 14 Downtown, Cotton-
wood Stadium 16)

Hustlers
If you dug the viral New York Magazine article “The
Hustlers at Scores” by Jessica Pressler, you might be
interested in the feature film adaptation starring Jen-
nifer Lopez, Constance Wu, Julia Stiles, Keke Palmer,
Cardi B and Lizzo. The ladies play a group of strip-
pers in NYC who decide to embezzle money from the
stock traders and CEOs who visit their club after the
sex industry bottoms out during the late-2000s fi-
nancial crisis. Writer-director Lorene Scafaria (Seek-
ing a Friend For the End of the World) has crafted a
crowd-pleasing workplace dramedy/revenge fantasy,
while headliner Jennifer Lopez delivers a command-
ing performance as the HBIC. 109 minutes. R. (Cen-
tury 14 Downtown, Century Rio, Flix Brewhouse, Rio
Rancho Premiere Cinema, Cottonwood Stadium 16,
AMC Albuquerque 12)

It: Chapter Two
It’s been 27 years since the demonic clown Penny-
wise haunted the kids of The Losers Club. Now
they’re all grown up (and played by the likes of
James McAvoy, Jessica Chastain and Bill Hader) and
lured back home to Derry, Maine to exorcise the
monster one final time. 169 minutes. R. (Icon Cine-
mas Albuquerque, Century 14 Downtown, Century
Rio, Rio Rancho Premiere Cinema, Cottonwood Sta-
dium 16, AMC Albuquerque 12)

Joker
Reviewed this issue. 121 minutes. R. (Century Rio,
Century 14 Downtown, Flix Brewhouse, Icon Cine-
mas Albuquerque, AMC Albuquerque 12, Cotton-
wood Stadium 16, High Ridge, Rio Rancho Premiere
Cinema)

Judy
Renée Zellwegger (Bridget Jones’s Diary, Chicago)
stars as musical icon Judy Garland and does a
pitch-perfect job (even singing her own songs). The
film picks up in the winter of 1968, as a drug-ad-
dicted and financially strapped Garland arrives in

Theater Contact Info:

AMC ALBUQUERQUE 12
3810 Las Estancias Way SW • 544-2360

CENTURY 14 DOWNTOWN
100 Central SW • 243-9555

CENTURY RIO
I-25 & Jefferson • 343-9000

COTTONWOOD STADIUM 16
Cottonwood Mall • (844) 462-7342 ext. #607

FLIX BREWHOUSE
3236 La Orilla NW • 445-8500

GUILD CINEMA

3405 Central NE • 255-1848

HIGH RIDGE
12910 Indian School NE • (844) 462-7342 ext. #605

ICON CINEMAS ALBUQUERQUE
13120-A Central Ave. SE • 814-7469

MOVIES 8
4591 San Mateo NE • 888-4773

MOVIES WEST
9201 Coors NW • 898-4664

RIO RANCHO PREMIERE CINEMA
1000 Premiere Parkway • 994-3300

SUB THEATER
UNM (Student Union Building Room 1003) • 277-5608

WINROCK STADIUM 16 IMAX & RPX
2100 Louisiana Blvd. NE • (844) 462-7342 ext. #4058
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London to perform a series of sold-out concerts. It’s
based on the stageplay End of the Rainbow by Peter
Quilter. Little-known director Rupert Goold (True
Story) tries to break up the stagebound elements by
flashing back to Garland’s earlier showbiz days. But
these flashbacks (featuring different actresses) only
detract from Zellwegger’s solid performance. 118
minutes. PG-13. (Century Rio, Cottonwood Stadium
16, High Ridge)

Linda Ronstadt: The Sound of My Voice
Bonnie Raitt, Dolly Parton, Emmylou Harris, Jackson
Browne, Maria Muldaur, Don Henley, David Geffen
and Aaron Neville are among those who drop by to
sing the praises of iconic vocalist Linda Ronstadt.
Filmmakers Rob Epstein and Jeffrey Friedman (The
Celluloid Closet, The Times of Harvey Milk, Howl) fol-
low Ronstadt’s stunning voice from its start in the
folk music scene of the 1960s through pop stardom
in the ’70s to jazz standards and traditional Mexican
canciones in the ’80s. 95 minutes. PG-13. (High
Ridge)

The Lion King
Disney remakes its 1994 animated hit The Lion King
as a “live-action” film. Of course, since it’s all done
with CGI, none of it is actually live-action. It’s just
another cartoon, but with different animation. The
cast—now consisting of Donald Glover, Beyoncé, Chi-
witel Ejiofor, James Earl Jones, Alfre Woodard, Kee-
gan-Michael Key, Seth Rogen and John Oliver—is
mighty impressive. But if you’ve seen the original,
you’ve seen this one. Pretty much shot-for-shot. How
nostalgic are you? 118 minutes. PG. (Cottonwood
Stadium 16, Century Rio, Century 14 Downtown,
AMC Albuquerque 12, Icon Cinemas Albuquerque,
Rio Rancho Premiere Cinema, UNM Midweek
Movies, High Ridge)

Monos
Like some South American Lord of the Flies crossed
with Apocalypse Now, filmmaker Alejandro Landes’
Colombian thriller gets violent, hallucinatory and to-
tally primal in the jungle. The Monos are a ritualistic
group of teenage guerilla bandits, stationed high up
in the Andes. They have a cow, an American hostage
and a whole bunch of guns. But when their radio
equipment is damaged, they are cut off from their
(unseen and unexplained) commanders. Very
quickly the (already chaotic) group devolves into in-
terpersonal conflict and philosophical instability. In
English and Spanish with English subtitles. 102 min-
utes. R. (High Ridge)

The Peanut Butter Falcon
A young man with Down syndrome (Zack Gottsagen)
escapes from the Deep South retirement home he’s
been stuck in by clueless officials in hopes of joining
a pro wresting school run by his idol, the Salt Water
Redneck (Thomas Haden Church). He soon be-
friends an angry jerk of a fisherman (he’s got a
backstory, so it’s OK) played by Shia LaBeouf. Natu-
rally, the two travel downriver on a raft, Huck and
Finn style. Later on, improbably, they’re joined by a
pretty attendant (Dakota Johnson) from the nursing
home and chased by a couple of evil crab fisherman
(played by Yelawolf and John Hawkes). Gottsagen’s
earnest performance is the heart and soul of the
film, and his disarming presence breaks LaBeouf of
his worst method acting habits. But viewing this
well-intentioned road movie as anything other than a
feel-good fairy tale exposes an awful lot of cliché
plot beats and schmaltzy sentiment. 93 minutes.
PG-13. (Century Rio, High Ridge)

Rambo: Last Blood
Sylvester Stallone (73 and counting) returns to one
of his most successful franchises. Seems that ass-
kicking Vietnam vet John Rambo has retired to the
nice, quiet life on a rural Southwestern ranch. (Like
that’s gonna last.) Unfortunately (and somewhat in-
evitably, I’m afraid), members of an evil Mexican
drug cartel kidnaps his young niece. Naturally,
Rambo must tie on the headband, strap on the
weapons and travel south of Donald Trump’s border
wall for one last blood-soaked revenge kick. 89 min-
utes. R. (Century 14 Downtown, Century Rio, Icon
Cinemas Albuquerque, Rio Rancho Premiere Cin-

ema, Cottonwood Stadium 16, AMC Albuquerque
12)

Rob Zombie’s 3 From Hell
Shock-rocker-turned-moviemaker Rob Zombie con-
tributes the third, blood-soaked chapter in his lov-
ing (if familiar) tribute to grindhouse horror. This
violent thriller follows 2003’s House of 1000
Corpses and 2005’s The Devil’s Rejects. The serial-
killing Baby (Sheri Moon Zombie), Otis (Bill Mose-
ley) and Captain Spaulding (Sid Haig) are
back—presumably murdering a bunch more people.
111 minutes. R. (Century 14 Downtown)

S&M 2: Metallica and San Francisco Sym-

phony Together Again Live
James Hetfield, Lars Ulrich, Kirk Hammett and
Robert Trujillo of heavy metal legends Metallica per-
form live with the San Francisco Symphony to mark
the 20th anniversary of their groundbreaking S&M
album from 1999. 150 minutes. Unrated. (Cotton-
wood Stadium 16, Century Rio)

Scary Stories to Tell in the Dark
In the ’80s the monster-filled, short story-jammed
book series Scary Stories to Tell in the Dark (written
by Alvin Schwartz and illustrated by Stephen Gam-
mell) was a must-read for middle-school kids look-
ing for some literary shocks. Now, Mexican horror
king Guillermo del Toro produces (but does not di-
rect) this loose adaptation. The film is set in small
town New England where a group of young people
investigates the mystery of Sarah Bellows, a
haunted woman who wrote all of her twisted night-
mares into a book. And now all of those stories are
coming to life. (Which, if we’re being honest, is
kinda the plot to 2015’s Goosebumps adaptation.)
111 minutes. PG-13. (Century Rio, Rio Rancho Pre-
miere Cinema)

War
According to producers, Hrithik Roshan (Krrish,
Doom 2) and Tiger Shroff (Baaghi, Student of the
Year 2) “push their bodies to the limit to pull off
never-before-seen, death-defying action stunts that

will keep you on the edge of your seat.” The simple
story follows an Indian soldier who is assigned to
eliminate his former mentor, who has allegedly gone
rogue. In Hindi with English subtitles. 154 minutes.
Unrated. (Century 14 Downtown)

SECOND RUN

47 Meters Down: Uncaged
Discovery’s “Shark Week” not enough for you? Here’s
a low-budget “in name only” sequel to 2017’s sur-
vivalist horror film 47 Meters Down. This one finds a
bunch of vacationing teens (celeb offspring Sistine
Rose Stallone among them) stuck in some underwa-
ter Mayan caves with a pack of hungry sharks. 89
minutes. PG-13. (Movies 8, Movies West)

The Angry Birds Movie 2
This time around, the (smartphone game-based)angry
birds and their scheming pig enemies must join
forces in order to defeat … eh, something. You don’t
care. But it might be enough to shut your kids up for
an hour and a half, allowing the parental despair rag-
ing in your sleepless brain to subside for a brief, shin-
ing moment. 96 minutes. PG. (Movies 8, Movies West)

The Art of Racing in the Rain
In this bland cinematic adaptation of Garth Stein’s
aggressively tear-jerking talking dog novel, Milo Ven-
timiglia plays an aspiring race car driver who adopts a
golden retriever pup who can’t shut off his interior
monologue for 10 damn minutes. Kevin Costner pro-
vides the voice for the dog who narrates the entire
film, philosophically yet humorously commenting on
everything from marriage to career to family tragedy.
109 minutes. PG. (Movies 8, Movies West)

Dora and the Lost City of Gold
The globe-hopping Nickelodeon kiddy cartoon “Dora
the Explorer” gets a live-action reboot. Isabela Moner
(Transformers: The Last Knight) stars as the inquisi-
tive preteen who leads her friends (including her talk-
ing monkey, voiced by Danny Trejo) on a jungle
adventure to locate her missing parents. 102 min-
utes. PG. (Movies 8, Movies West, Rio Rancho Pre-
miere Cinema)

The Goldfinch
A 13-year-old boy’s mother is killed during a terrorist
bombing at New York’s Metropolitan Museum of Art. In
the blood-and-dust-choked aftermath, our wounded
protagonist snatches up a small Dutch Golden Age
painting called “The Goldfinch.” As he grows up (and
is played by Ansel Elgort from Baby Driver), the paint-
ing becomes his sole source of hope in a Dickensian
world of trouble and confusion. 149 minutes. R.
(Movies 8, Movies West)

Ready or Not
Aussie actress Samara Weaving (Three Billboards
Outside Ebbing, Missouri) stars in this lovingly art-di-
rected (and cartoonishly gory) black comedy as a
young bride who goes to a creepy country estate to
meet her rich new husband’s mysterious in-laws.
There, she’s invited to partake in an age-old family
tradition known as game night. The game is Hide and
Seek; but it becomes quickly apparent that this game
is deadly serious, and if the family finds her, they will
kill her. Reviewed in v28 i24. 95 minutes. R. (Movies
8, Movies West)

Spider-Man: Far From Home
Peter Parker (the pitch perfect Tom Holland) jets off to
Europe for a class trip where he’s quickly recruited by
Nick Fury (Samuel L. Jackson) to help fight off an in-
vasion of extradimensional elementals. Making things
more complicated is the arrival of new “hero” in town
Mysterio (Jake Gyllenhaal). Reviewed in v28 i27. 129
minutes. PG-13. (Movies 8, Movies West)

Toy Story 4
Woody, Buzz and the rest of the gang are back. Seems
their young owner, Bonnie, has created a beloved new
plaything (named “Forky”) out of a plastic spork,
some pipe cleaners and a couple googly eyes. But
when Forky gets lost during a road trip, Buzz and
Woody vow to rescue the freakish little dude. 100
minutes. G. (Movies 8, Movies West)



SONIC REDUCER
BY STEPHEN LUTHY

fuguers cove
execution drone

(Blue Corner Records)

There was an episode of
“Star Trek: The Animated
Series” wherein the crew of
the Enterprise found
themselves in a universe
that was, essentially,
backwards. Old people were
raised up from the dead,

Lazarus-like and grew younger until they
disappeared back into the womb, or something
like that. You can use that premise while
listening to this fine new collection of tunes by
notorious academic rockers fuguers cove. In
this case—to properly grok this work—you’ve
got to imagine that hip-hop came before rock
and the latter was thusly influenced. How else
to explain lo-fi, growling, gangsta rock like “we
come from fission, “seven seasons” and “the
1970s”? Well to begin with, this work is
obviously from another adjacent yet totally
unheard of timeline. It might as well be the one
where Raising Hell came before Trout Mask
Replica. 

Golconda
Ghost Stories

(Two Labyrinths Music)

Or you can hope for
transcendence from the
normative by embracing the
normative as singer-
songwriter Luke Gullickson
reminds listeners on his new
record as Golconda. And you
can get there from here by

threading this record’s truly normcore beauty
through the clear crystalline lens of
unperturbed folk music—in particular through
the steady and unabashed use of the mandolin
and the 12-string guitar—and processing the
resulting melodies through the rough and
sometimes boot clad human experience of
seasonal change. Filled with archetypal
references and humanizing proclamations, this
record is a veritable panacea whose weight,
while indeterminate, is concentrated in
symbols and reminders of how nature becomes
us as we become more natural. Tunes such as
“The Loom” feel astronomical, planetary, while
“King of Stars” reaches out to heaven before
the songwriter drops us gently back to Earth
with rambling responses to movement, like the
closer “Queen of Spring.” 

LAD & Gypsy
Penumbra

(Self-released)

Unforgivably lush and
sometimes melodramatic,
but in a way that displays a
certain confidence about
how poetry operates in the
musical world to which it is
constantly attached—
sometimes unwittingly, just

ask Kanye or Vince Staples—here is an album
that is an absolutely amazing listen. Get this:
When you combine slightly overdone but still
quite tasty art music with a spoken word flow
that is knowing, ironic and ultimately romantic—
in the way that the whole world is a sentimental
overgrowth of someone else’s ecstatic
experience—you get something new during
each listen—revealing wordy nuances and
melodic flourishes that seem to be like the
remnants of dreams, the ones right on the
verge of consciousness that we spend all day
trying forgetfully to remember. The Laurie
Anderson-like intonation and violin
arrangements don’t hurt either. Favorite track:
“Illusion & Praxis.” a
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A Nashville Cat
Justin Moore: Clean as Country Water

MUSIC | INTERVIEW

a stream of cool and clear water that emanates
deep in our heartland and gets joyfully
distributed along all the shores, among all the
shiny cities along on its wide-ranging course.

You’ve heard the names and people like
Merle Haggard, George Jones and Dwight
Yoakam have a mythos associated with them
that’s crept well beyond the country and into
mainstream America. It’s been like that since
before rock ruled and will probably be like that
well after.

Recent proponents of country music include
Justin Moore, a guitarist who moved to
Nashville in the early aughts to find his place
along that long American musical river
mentioned above. 

In the past 10 years, Moore has become
rather adept at navigating that fast-flowing
body of USA-made water. He’s garnered 10
Number One hits, two more Top Ten songs and
his albums sell like hotcakes, here and in
Nashville. He’s a real country superstar.   

With a husky voice that tells tales of
everyday life in this big country, a for real
cowboy hat complete with working man’s
boots—not to mention guitar work that slays
many a metal master and can blast listeners
sky high with its muscular mastery—Moore is
the epitome of country music in America,
circa 2020.

Weekly Alibi had a chance to sit down for a
chat with Justin Moore. Besides being a country
gentleman par excellance, our talk revealed many

BY AUGUST MARCH

R
ock and roll is so easy. As Chuck Berry first
reminded listeners back in the day, “It’s got
a backbeat, you can’t lose it.” As long as

you’re tuned into beats number two and four
(within a four beat system), you got it, homie.

Other forms of American popular music,
though, require more complexity—and so more
focus—from both players and listeners. Hip-
hop requires a love of text, of poetry. Jazz, the
ability to adapt to dissonance and other less
than obvious sonic motives. Postmodern art
music encourages both parties to abandon
commonly held beliefs about melody, harmony
and rhythm. And of course funk requires funk.

But what about country music? That
original form of Americana—a genre based as
much on Appalachian folk tuneage as it is
upon its Elizabethan counterpart—continues to
be very popular in this part of world. It’s even
seen an evolution of its own, morphing from
the hillbilly music of the 1930s into an
influential force on other genres like rock and
roll while still growing and having a life of its
own. Country music commands culture in
places like Nashville and throughout our
nation as well.

In many ways, country is more popular than
rock. While rock founders under the weight of
related, but supplanting genres like hip-hop
and EDM, country continues to roll along like

Justin Moore CODY VILLALOBOS
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they’d come on the radio and you knew exactly
who they were, nobody else is ever going to
sound like them—are folks like John Anderson
and Dwight Yoakam—Yoakam’s my favorite of
all time. You know, guys who really stood out to
me. I enjoyed the same laundry list as everyone
else, you know, Haggard, Waylon and Willie,
Hank and Hank Jr. But I really specifically liked
a lot of those I guys I mentioned before [in
interviews]. They were so unique.

Listening to your guitar playing, I note sort

of a rocking style, a sort of West Texas

meets Jacksonville kind of groove going

on. Where does that come from? It seems

so effortlessly part of the country aspects

of what you’re doing.

Oh, thanks. Honestly man, it came from my
love of—outside of country music the only
thing I listen to is Southern rock—Skynyrd,
Marshall Tucker Band, Allman Brothers, all
those great bands from that era, I really love
them. You know, they were more traditionally
guitar-heavy. My favorite band of all time is
Lynyrd Skynyrd; they use multiple guitars, they
always had two, if not three, guitars.

They have that three-guitar army on patrol.

Exactly. It’s not completely unique to our
[band’s] music. There have been a few other
guys that do that kind of stuff and make an
effort to blend country with hard rock The
first guy that ever did that was Charlie
Daniels, he married the two together. Next
was Travis Tritt, he did it really, really well.
Moving forward, Jeffrey Montgomery did that
kind of stuff. I just always enjoyed that sound.
I love music and those two sounds are actually
really similar.

MUSIC | INTERVIEW

reasons why country music—and Moore in
particular—is so relatable to fans looking for
music that they can carry around in their hearts
as they travel down their own river looking for
clarity among the ripples.

Weekly Alibi: Hello?

Justin Moore: Hey, it’s Justin Moore!

Hey Justin, how you doing, mang?

I’m doing well, man.

It’s an honor to talk to you. Do you have a few

minutes? I gotta tell you up front that mostly

I’ve covered rocanrol and jazz. I dig country,

but I don’t know a lot about it. I’m going to

ask you to walk me through all of this.

Well, we’ve been doing this, golly, for about 12
years. We’ve certainly been blessed with vast
support from the industry, radio and our
excellent fans. It’s been a fun ride, man.

You’ve had a heap of Number One records in

that 12 years, won awards and become a

country legend. Where did all of that

success come from?

Yeah, man, we just put out our fifth album, it’s
called Late Nights and Longnecks. We put that
out in July, I believe. The first single from that
record is called “The Ones That Didn’t Make It
Back Home.”

That’s a song that honors our military folks?

That’s right, but not only our military
servicemen and servicewomen, but also police
officers, firefighters and all of the people who
serve our communities and put their lives on the
line to do so. I’m really thrilled about that song
doing as well as it did for us. We just put a
brand-new song out this week, for radio airplay,
called “Why We Drink.” It’s a fun, up-tempo,
kind of party anthem type song.

I’ve been listening to your music this week

and notice that you have that sort of

traditional take on country life and

partying. That sorta puts you in the rocking

outlaw category, I think. Is that attitude an

intrinsic part of your style?

Yeah, you know with this album in particular, it
was a return to my roots, if you will, from a
musical standpoint. We’ve always been based in
more traditional sounding country music
because that’s what I grew up on and that’s what
I love—and honestly what I do best. That being
said, if you’ve done it as long as we have, we’ve
certainly pushed the envelope and tried to do
some different things. The album before this one
[for example], I did the songs a little differently.
It was commercially successful, but outside the
box for me. I really wanted to make a concerted
effort to go back in, make this album and have it
be as traditional as could possibly be. I think the
band picked up on that vibe. Because of that, it
was a lot of fun to make this album. I’m glad it’s
been received well

Going back to consider the traditional

country sound, what sorts of influences

were important to you, still resonate

with you on this new record and moving

forward?

From an artist’s perspective, the guys I really
looked up to, consider to be stylists, if you will—

Why do you think country music is still such a

potent force in American culture? One hears

about rock music fading away or dying, but

country keeps on keeping on. Why?

You have to point to the passion of the fan base.
There’s this super passionate response to country
music. I would argue that country music is more
popular than it has ever been right now.

I would tend to agree. It’s wildly popular

with audiences, especially out here in the

Southwest. All the big acts that come

through seem to be hip-hop or country.

Yeah, and I’ll tell you that I’ve always been of
the opinion that the songwriting in country
music is just superior. I don’t want to say it’s the
best that there is, but it relates to people. It
speaks to people and folks really connect with
country music songs—like the one that we just
put out to honor our military and first
responders. People will come up to me and say
they lost their daughter or their dad; they’ll
share their stories with me. That’s a lot of it, too,
the connection that these fans have with the
songs. It could be that type of song, or a song
about a hometown, these are relatable themes.

Where do your ideas for songs come from?

They come from everyday life. My wife and I
have been married 12 years. We have four little
kids. I go through the same things daily that
other parents do. I just happen to have a cool
job. I get to write about my life. I’ve learned that
if it’s real to me, if it means something to me,
then it will probably do the same for a lot of
other people.

What’s next for Justin Moore? You’re at

the top of your game, churning out hit

records, playing to big crowds and

generally standing out as a literate,

considerate songwriter.

Man, that’s kind of you to say. We’re getting
ready to wrap up the year, we have eight or 10
shows left. Then we take a two or three month
break to enjoy the holiday and be home to
recharge our batteries. In late January, we start
back up, we’re going to be touring with a guy
I’ve always been a huge fan of, Tracy Lawrence.
It’ll be a lot of fun. I’ve looked up to him for
some time. To have the opportunity to tour with
him will be quite an honor.

For that rare American who has yet to

grok country music, why should they come

out to your show here in Albuquerque?

We try to make it clear that we’re having a

good time up on stage. That sort of thing

becomes infectious. If concertgoers can tell

we’re having fun, that leads to them having a

great time. We have a high energy show.

Talking more about my inspirations in music,

it’s more on the Southern rock side of things.

We have a lot of hit records, people like to

sing along to those, too. That’s something

we’ve been blessed with and absolutely

contributes to the awesome feeling.

What else?

We can make you forget about the things you

want to forget about—at least for a couple of

hours. I sure am looking forward to getting

out that direction, so we can all get started

on that. a

I think that’s what finally turned me on to

country; I’d been listening to Southern

rock and one thing led to another for me.

I still think if those songs came out today, if
those bands came out now, they would be on
country radio instead of rock radio.

I tend to agree, but that brings up a real

interesting question I have about country

versus rock. I’ve noticed over the years

that, in general, country players tend to be

more musically literate than rockers.

Discuss.

Wow. I don’t know if I’ve ever thought about
that, quite honestly. Certainly there are
talented folks in both worlds, but I can only
speak for country musicians.

Well, you all can certainly play.

Yeah, well it’s probably Nashville in particular.
The studio musicians in Nashville are just
incredible. I mean, man, they really are world
class. I think some of that could be that a lot of
guys who play on records in Nashville, that’s
pretty much all they do. They don’t go out on
the road, whereas a lot of rock bands are always
out on the road [and responsible for studio
work too]. A lot of times in Nashville, in
country music, it’s all studio musicians, it’s not
you and your band [making a record]. I’ve had
my band on some of my records, but not all of
it. Maybe that difference has something to do
with skill.

That’s an interesting theory. Time in the

studio really makes a difference, builds up

the chops. The Beatles knew that.

Exactly.

Justin Moore
with Cassadee Pope, Tylor Brandon and Neon West

2019 Music Fiesta at Balloon Fiesta
Balloon Fiesta Park • Saturday, Oct. 12 • 12pm to 6pm • $10 to $70

Tickets: balloonfiesta.com 

CODY VILLALOBOS



M
y inbox has become bogged down as

readers grow increasingly worried about

reports of people being hospitalized for

vaping-related illnesses. I’ve started

responding with a form letter. “Yes, it’s a real

problem and not a government false flag.

No, the injuries don’t seem to be related to

legitimate cannabis oil sources. Yes, I’m

still vaping.”

The number of vaping injury cases in

the state has risen to 15, according to a

press release from the New Mexico

Department of Health. All 15

patients were hospitalized, and 10 of

them required intensive care. The

problem is widespread across the nation,

however. The Centers for Disease

Control and Prevention said 1,080 cases

of acute lung disease have been reported

in 48 states as of Oct. 1. There have been

18 related deaths confirmed in 15

states. But health officials are still

in the dark as to what’s causing

the outbreak. 

So far, the only connection

between the various cases around

the country are their symptoms. Most

involved an acute toxic lung injury

associated with a single, or limited, use

and patients did not appear to be

suffering from an active infection

(although many of the cases appear to

have involved long-term users of vaping

products). Those afflicted have

experienced shortness of breath, coughing,

chest pain, fever, fatigue, vomiting and

diarrhea. The injuries resemble chemical burns.

The source of these injuries is still unclear.

According to the CDC, all the patients

reported having used e-cigarettes in the past.

“Most” patients reported a history of using

THC vaping products, and “findings suggest

products containing THC play a role in the

outbreak,” said the agency.

Here in The Land of Enchantment, the

Health Department says 10 patients reported

vaping THC products and only one reported

nicotine use. It’s unclear if the latter patient

was tested for THC to corroborate, though.

When I asked NMDOH spokesperson David

Morgan if any of the New Mexico cases

involved THC cartridges produced by

legitimate licensed medical cannabis sources,

he assured me that they were all linked to

cartridges obtained by illicit means—either

through the black market or other avenues.

Nevertheless, the department released

another warning last week. In the release, it

says that the only way to avoid a vaping-

related lung injury is to stop vaping altogether.

Otherwise, it’s important to pay attention and

go to the hospital if you begin suffering from

any of the symptoms mentioned above.
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BAKED GOODS | CANNABIS NEWS BY JOSHUA LEE

Vaping Scare Continues
DOH issues further warning

According to the complaint: “The
materials DOH claims support the 1,750-plant
rule are riddled with logical holes,
unrepresentative data, inferential leaps,
contradictions and poor math.” The DOH
claims it’s done its due diligence, though. The
agency says it surveyed patients and producers,
consulted experts from other states with
medical cannabis programs and reviewed
analyses from two producers before arriving at
the new limit. Spokesperson David Morgan
told reporters that the state was confident
about the plant limit and had even included a
mechanism to increase the number in the
future, if needed.

Ultra Health CEO Duke Rodriguez said
that the disagreement stems from DOH

estimates of the number of plants needed to
produce 42,000 pounds of cannabis per
quarter (230 grams per patient, per quarter).

Rodriguez says each producer would
have to grow 13,500 plants to come

up with that amount.

Horn It Up
A recent paper suggests that
small amounts of marijuana

can increase libido and extend
orgasm.
This month’s Sexual Medicine

Reviews carried a paper titled “Effects of
Cannabinoids on Female Sexual Function.”
The author, Becky Lynn, reviewed a
number of peer-reviewed studies published
between 1970 and 2019 using the search

terms “cannabinoids,” “endocannabinoids,”
“marijuana,” “cannabis,” “female sexual
function” and “sexual function.” A total of 20
studies were found—12 human studies and
eight animal. All were concerned with
marijuana’s effect on female sexuality.

According to the review, women were more
likely than men to report an increase in libido
after using cannabis. For both sexes, a high
percentage of subjects reported an increase in
sexual motivation with lower doses but a
decrease with higher doses. A high percentage
of both sexes also report increased sexual
pleasure, sensations and satisfaction when
both partners used cannabis. More intense and
longer orgasms were also reported.

These findings aren’t definitive, however.
And the roles of specific cannabinoids has yet
to be studied at all. As the report points out:
“The information we have is limited to rodent
studies and questionnaires that rely on
memory, with none of the human studies yet
being capable of delineating dose, timing, or
other objective measures. Although there
appears to be a dose dependency … and
frequency of use also plays a role, it is not clear
to what extent the psychoactive properties of
the various cannabinoids play a role.”

I think it’s time to test these findings out … a

Producers Sue Over Limits
Three licensed cannabis producers are suing
the state of New Mexico over what they say
are arbitrary plant limits.

Until last year, the number of plants a
producer could grow in New Mexico was
limited to 450. But in November a judge ruled
that the limit kept the DOH from providing
an “adequate supply” of marijuana for patients
enrolled in the program—as is legally required.
In March, the DOH declared an emergency
and enacted a temporary rule change
increasing the limit to 2,500 plants until a new
rule was approved. In August, state regulators
decided that new limit would be 1,750 plants.

But according to the Santa Fe New

Mexican, three licensed producers—G&G
Genetics, Sacred Garden and Ultra Health—
filed a lawsuit against the DOH toward the
end of last month, alleging that the
department has failed to adequately research
the needs of the state’s more than 77,000
patients. The complaint calls the new limit
“arbitrary and capricious.”

STRAIN CORNER
BY EDWARD BARRETT

Platinum Delights 
at High Desert Relief
There are times when certain strains, like certain
delectable artisan cakes, are too beautiful or
delicious looking to be destroyed or consumed.
This week’s bud pick happened to be such a case.
The strain in question came from High Desert
Relief (4840 Pan American Fwy NE Ste. H) and
was named Platinum Delights (THC: 21.30%,
CBD: 0.00%—$10/gram).

Platinum Delights is a hybrid strain that was
immediately appealing to my senses. It was
coated in crystals, like a popsicle from the freezer,
that gave the nuggets an overall sheen and made
them glisten and shimmer. The color was a light
green with darker leaves punctuated throughout.
The hairs had a pale golden-to-orange hue that
paired nicely with its overall glittery look.

The smell was lightly fragrant, exuding a faint
citrus and woody scent that was very tempting.
This strain was one of the prettier and better-
smelling ones I’ve had in a bit. The dense and
compact buds were a shame to dismantle and
burn but tasted smooth and creamy, making their
destruction worth it. The taste mimicked the
smell in that it had a citrus and lightly loamy
mushroom-like taste. 

Hybrids are always a mixed bag for me
because I usually feel that the indica portion
tends to overpower the sativa in effect. This one
made me feel quite alert and active like sativas
usually do—much to my delight. At first, I felt
great body relaxation along with a buzzy feeling
of energy and clarity that was quite decadent and
soothing. I felt sociable and active, but I also felt
comfortable and fluttery. Eventually, however, I
started to feel a bit slower and got lost in my
thoughts. My body began feeling heavier, and I
suddenly found myself wanting to sit on the
couch or lay down somewhere comfortable. I
continually felt amazing and relaxed—just a bit
lazy and drowsy, too.

I feel that hybrids’ effects may depend upon a
person’s mood. There were times while hesitantly
consuming this beautiful strain when the buzzy
sativa-like effects seemed to last longer. All in all,
I found this bud to be very interesting and
pleasing. It felt complex and layered in taste, smell
and effect. 

Enthusiasts will enjoy this one for its looks
and interesting flavor, smell and effect profiles. It
could very well serve people in need of a boost to
productivity, creativity or overall mood and well-
being. I found it to be useful for social situations,
but it would eventually start to leaden my
thought and movement. Everybody reacts to
everything differently, and the somewhat
perplexing yet soothing nature of this strain might
be a bit much for novices or newcomers, but it
truly all depends. Our bodies are a beautiful
mystery and marijuana is a beautiful enigma to
combine with them. Platinum Delights was a
crystalline and lustrous flower that enhanced this
multifaceted equation and was truly a delight to
behold and experience.  a
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Uncanny Valley
At the Holographic Concert

BY AUGUST MARCH

I
am going to title this article after the effect
humans sometimes experience when exposed
to cybernetic organisms mimicking

meatworld mannerisms and methodologies,
thought music critic August March.

The effect—one of uncomfortable ennui at
the realization of the close but altogether
unearthly similarity of certain of such entities—
was sure to be an issue at the concert March
was invited to attend last weekend.

A group known cryptically, yet corporately,
as BASE Hologram, had sent the local music
critic an invitation. The invitation called on
March to visit Popejoy Hall on Sunday, Oct. 6
for a concert commencing at 7pm.

The concert would feature two rocanrol
giants, Buddy Holly and Roy Orbison. Of
course they really wouldn’t be there,
thought August as he scanned through the
electronic missive.

And he was right because the letter was in
fact an invitation to a holographic event.
Highly rendered, super accurate and quite
entertaining digital replicas of the two
aforementioned rocanrol icons would be
performing the work of these two legendary
artists, the letter informed him.

Further, these holographic presences would
be backed up by a real band with real backup
singers (just like Steely Dan, March mused)
and a classy theatrical presentation, too.

What do I have to lose, he thought as he
parked his dinosaur-juice powered chariot in
front of Saggios Pizza. Then he walked over
to Popejoy Hall and got his ticket at the
box office.

At this point he was reminded of the
reason he rarely took in shows at Popejoy. It
to do with the other patrons for this
performance. Like many others, this show was
filled with “Popejoy Presents” season ticket
holders. They were mostly older than him and
visibly affluent as well. 

March was certainly one of the youngest
folks to make it out for this show. The only
other kids comprised a couple in their thirties
who looked like they just flew in from Malibu
for the Balloon Fiesta; her gladiator style
pumps and his camel hair sports jacket were
worth at least $5000 in any discrete
combination, thought March as he eyed them
sadly yet hungrily. 

At that point August March felt really out
of place in his Doc Martens and Savage
Surfboards T-shirt. But he entered the venue
anyway, looking forward whatever the future
held for him and for those in attendance.

Now, his ticket allowed him to be seated
right up front with the rest of the city’s elite.
He lounged for a few minutes and looked back
at the projection equipment as he waited for
the lights to dim.

At approximately 10 minutes after 7 in the
evening, the lights did just that. As the curtain
rose, a very skilled rocanrol band located center

stage started playing a vamp. A large screen
descended upstage. It was filled with vital
historical and pop cultural information about
the time.

Suddenly a mist appeared in the midst of it
all, swirling and full of light. In less than a
second, the mist coalesced into a human form.

It was Roy Orbison himself. Except that it
wasn’t. The hologram was bright and very
detailed. But it was obviously based on a body
double, too. It only superficially looked like
Orbison. And though the representation was
remarkably three-dimensional, the figure’s
limited movement and sparkly resolution gave
the illusion away.

The music was awfully good though and the
real-life musicians backing up the hologram
seemed to really be enjoying themselves,
playing their hearts out to all of the icon’s hits.

Buddy Holly, though, was hard to take.
When he sparkled into existence at Popejoy,
the resemblance to the real person was fleeting.
March thought the hologram looked more like
a young Christopher Reeve than it did the
singer from Lubbock. For some reason, the
holgram was wearing a bright blue suit and
round tortiseshell glasses—facts that seemed to
defy the very brand that the image was based
on, but which escaped the audience because
none in attendance had probably ever seen him
in person to begin with.

Afterwards, March called his wife to tell
her all about it. Here is what he said: It was
fun but also sort of creepy, not quite magical
but totally technological. It’ll be better in
about 10 years. Then you won’t be able to tell
the difference and the difference won’t be so
unsettling, he said as he turned onto Lead
Avenue and headed home while asking his AI
assistant to find something to listen to by the
Traveling Wilburys. a

The Roy Orbison Hologram
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FREE WILL ASTROLOGY | HOROSCOPES BY ROB BREZSNY

ARIES (March 21-April 19): “Love is when you meet
someone who tells you something new about yourself,”
wrote poet André Breton. I think that’s an excellent
principle to put at the top of your priority list in the
coming weeks, Aries. To be in maximum alignment with
cosmic rhythms, you should seek input from allies who’ll
offer insights about you that are outside your current
conceptions of yourself. You might even be daring enough
to place yourself in the paths of strangers, acquaintances,
animals and teachers who can provide novel reflections.
There’s just one caveat: Stay away from people who
might be inclined to fling negative feedback.

TAURUS (April 20-May 20): Constantine P. Cavafy’s
poem “Waiting for the Barbarians” imagines the
imminent arrival of an unpredictable agent of chaos.
“The barbarians are coming today,” declares the
narrator. Everyone in town is uneasy. People’s routines
are in disarray. Faces look worried. What’s going to
happen? But the poem has a surprise ending. “It is
night, and the barbarians haven’t come,” reports the
narrator. “Some people have arrived from the frontier
and say that there aren’t any more barbarians.” I
propose that we use this scene as a metaphor for your
life right now, Taurus. It’s quite possible that the
perceived threat isn’t really a threat. So here’s my
question, taken from near the end of the poem: “What
are we going to do now without the barbarians?”

GEMINI (May 21-June 20): Some folklorists prefer the
term “wonder tales” rather than “fairy tales.” Indeed,
many such stories are filled with marvelous events that
feature magical transformations, talking animals and
mythical creatures like elves and dragons and unicorns.
I bring this up, Gemini, because I want to encourage you
to read some wonder tales. Hopefully, as you do, you’ll
be inspired to re-imagine your life as a wonder tale;
you’ll reframe the events of the “real world” around you
as being elements in a richly entertaining wonder tale.
Why do I recommend this? Because wonder tales are
like waking dreams that reveal the wishes and
curiosities and fascinations of your deep psyche. And I

think you will benefit profoundly in the coming weeks
from consciously tuning in to those wishes and
curiosities and fascinations.

CANCER (June 21-July 22): I suspect that in the coming
days you’ll be able to see into everyone’s souls more
vividly than usual. You’ll have a special talent for
piercing through the outer trappings of their
personalities so as to gaze at the essence beneath. It’s
as if your eyes will be blessed by an enhancement that
enables you to discern what’s often hidden. This
upgrade in your perception may at times be unsettling.
For some of the people you behold, the difference
between how they present themselves and who they
actually are will be dramatic. But for the most part,
penetrating to the depths should be fun, enriching,
even healing.

LEO (July 23-Aug. 22): “This heart is rusty,” writes
poet Gabriel Gadfly. “It creaks, it clanks, it crashes and
rattles and bangs.” Why is his heart in such a state?
Because he has been separated from a person he loves.
And so he’s out of practice in doing the little things, the
caring gestures and tender words, that a lover does to
keep the heart well-oiled. It’s my observation that most
of us go through rusty-heart phases like this even when
we are living in close proximity to an intimate ally. We
neglect to practice the art of bestowing affectionate
attention and low-key adoration. We forget how
important it is for our own welfare that we continually
refresh and reinvigorate our heart intelligence. These
are good meditations for you right now, Leo.

VIRGO (Aug. 23-Sept. 22): “All the effort in the world
won’t matter if you’re not inspired,” writes novelist
Chuck Palahniuk. I agree! And that’s a key meditation for
you right now. Your assignment is to enhance and
upgrade the inspiration you feel about the activities that
are most important to you—the work and the play that
give you the sense you’re living a meaningful life. So
how do you boost your excitement and motivation for
those essential actions you do on a regular basis? Here’s

a good place to begin: Visualize in exuberant detail all
the reasons you started doing them in the first place.

LIBRA (Sept. 23-Oct. 22): I hope you are embarking on
a vigorous new phase of self-redefinition. I trust you
are excited about shedding old ways of thinking about
yourself and eager to revise and re-imagine the plot of
your life story. As you do, keep in mind this helpful
counsel from physicist Richard Feynman: “You have no
responsibility to live up to what other people think you
ought to accomplish. I have no responsibility to be like
they expect me to be. It’s their mistake, not my failing.”

SCORPIO (Oct. 23-Nov. 21): You’ve probably heard the
saying, “Genius is 99 percent perspiration and one
percent inspiration.” It’s often attributed to inventor
Thomas Edison. Sixteenth-century artist Michelangelo
expressed a similar idea. “If you knew how much labor
went into it, you would not call it genius,” he said about
one of his masterpieces. I’m guessing that you Scorpios
have been in a phase when these descriptions are
highly apropos. The work you’ve been doing may look
productive and interesting and heroic to the casual
observer, and maybe only you know how arduous and
exacting it has been. So now what do you do? I say it’s
time to enjoy the fruits of your efforts. Celebrate! Give
yourself a thrilling gift.

SAGITTARIUS (Nov. 22-Dec. 21): “The universe is
under no obligation to make sense to you,” declared
astrophysicist Neil deGrasse Tyson. If that’s even a
little bit true, I bet you won’t believe it in the coming
weeks. According to my analysis, the universe will make
a great deal of sense to you—at times even exquisite,
beautiful, breathtaking sense. Life will be in a revelatory
and articulate mood. The evocative clues coming your
way about the nature of reality could tempt you to
believe that there is indeed a coherent plan and
meaning to your personal destiny.

CAPRICORN (Dec. 22-Jan. 19): In 2005, Facebook was
a start-up company barely on the map of the internet. Its

president asked graffiti artist David Choe to paint murals
on the walls of its headquarters. Choe asked for
$60,000, but the president convinced him to be paid
with Facebook stock instead. Years later, when
Facebook went public, Choe became a multi-millionaire. I
suspect that in the coming months you will be faced with
choices that are less spectacular than that, Capricorn,
but similar and important. My conclusion: Be willing to
consider smart gambles when projects are germinating.

AQUARIUS (Jan. 20-Feb. 18): “Experiment is the sole
source of truth,” wrote philosopher and polymath Henri
Poincaré. “It alone can teach us something new; it alone
can give us certainty.” He wasn’t merely referring to the
kinds of experiments that scientists conduct in
laboratories. He was talking about the probes and
explorations we can and should carry out in the course
of our daily lives. I mention this, Aquarius, because the
coming days will be prime time for you to do just that:
Ask provocative questions, initiate novel adventures
and incite fun learning experiences.

PISCES (Feb. 19-March 20): In my opinion, Piscean
singer, poet and actor Saul Williams produces high-
quality art. So he has earned a right to critique
mediocre art. In speaking about movies and TV shows
that are hard to enjoy unless we dumb ourselves down,
he says that “we have more guilty pleasure than actual
f——— pleasure.” Your assignment in the coming
weeks, Pisces, is to cut back on your “guiity
pleasures”—the entertainment, art and socializing that
brings meager returns—as you increase and upgrade
your actual f——— pleasure.

HOMEWORK: I DISCUSS SOME OF MY IDEAS ABOUT

ASTROLOGY IN THE ARTICLE PUBLISHED HERE:

HTTPS://TINYURL.COM/ROBONASTROLOGY a

Go to realastrology.com to check out Rob Brezsny’s expanded

weekly audio horoscopes and daily text message horoscopes. The

audio horoscopes are also available by phone at (877) 873-4888 or

(900) 950-7700.



OCTOBER 10-16, 2019 WEEKLY ALIBI [49]

Photographic Services

GENERAL PHOTOGRAPHY
www.DavidMartinezPhotograph
y.com 

Buy/Sell/Trade

BDSM FURNITURE Queening
Chairs, Spanking Benches
FetishFurnitureFactory.com

Pick-UP! Help Others(Those
Without Insurance) & Make
Money Too! Call: 505-203-
6806

Classified
Place your ad: alibi.com classifieds@alibi.com

(505) 346-0660 ext 223

Employment

Real Estate

Employment

LIVE IN RESIDENT MANAGER
Resident Manager will live in
supplied apartment with
women re-entering society
from jail or prison. Perfect gig
for someone in school. Must
be in the apartment 6pm-

6am, do UA’s with another
staff person present - later
evenings can be arranged.
$9.20/hr plus free apartment.
Send resume and letter of
interest to:
vpalmer@hopeworksnm.org

Houses for Rent

University

w
UNM NOB HILL COTTAGE
Nob Hill charmer

4br/1bth $1350/mo
$1100/sd 1yr/lease
Maddoxmgmt.com call 505
2420989 Available now!

WEEKLY ALIBI HAS OVER
175,000 READERS, every

generation, from the Baby
Busters to the Baby Boomers.
Distributed throughout Abq, Rio
Rancho, Corrales, East Mountain,
Bernalillo, Placitas, Santa Fe and
Los Lunas. The Alibi is available
at restaurants, grocery stores,

RESID. YOUTH CARE WORKER
FT/PT â?” All Shifts)HSE/HS
Dip. plus + months of work
related exp., pref. working
directly w/youth & social
problems. Must be 21 years of
age. $12.16/HR; $13.66/HR
Pay diff. for Swing/Graveyard.
APPLY: YDINM.ORG

FRESQUEZ COMPANIES Join
our team at Albuquerque
Sunport! Many positions to
choose from! Apply at
www.fresquezcompanies.com
then call 505.842.4292 to
schedule an interview. 

w
BUYING DIABETIC TEST
STRIPS FOR $CASH$ &

FREE PICK-UP! Highest CASH
Prices Paid In NM For Your
Diabetic Test Strips And FREE

SANDWICH LINE

We made eye contact while we talked: you green eyes,

nose ring, legs like summer, top like october and you

were headed for a Jersey Joe sandwich. Not an

Albuquerque turkey or philly cheese steak and I felt bad.

We sat in judgment but kindness and I was too afraid to

ask and I know this is a long shot but such a beautiful

weird selection has been made for a Hailey’s comet

rocket ship.

I am a Man. I saw a Woman.

Where: University on 9/27/2019.

BREWERY BOYFRIEND
You, a tall, thin, bearded, curly haired wonder. You had
jeans and a hat on with your dark locks of love curling
around your sharp jaw line. I’m a short blonde that’s
curvy and loud. I walked in at the brewery and sat at the
bar. You didn’t notice me at all at first, but I sat staring at
you awkwardly for a while. I was hoping I was your type.
We locked eyes when I ordered my second beer. We
discussed things we liked, and you told me you didn’t like
makeup. I would go bare for you.
I am a Man. I saw a Man.
Where: Quarter Celtic 1 on 9/4/2019.

A BREATH OF FRESH AIR
I saw you, on your way into the State Fair, about 4pm.
I was on my way out. You are tall good looking gent,
probably in your 60’s. I, too, am tall slim female with
white jeans, and reddish brown long hair. 

We both smiled at each other and said “Hi.” Would
love to get to know you better!
I am a Woman. I saw a Man.
Where:  on 9/19/2019.

IRON MAIDEN CONCERT BLUE
SHIRT!!!!!
Both of of us were next to each other at the concert
on the right side of the stage, if you are facing the
stage near the front. We had a small talk
conversation. I didn’t mean to ignore you, but there
was too much going on. You were wearing a blue
shirt. You were with someone not sure if it was your
boyfriend/friend/or brother. If you see this and are
single hit me up. You seem fun to hang out with and I
would like to get to know you better :) Tell me about
the conversation so I know it’s you.
I am a Man. I saw a Woman.
Where: Iron Maiden Concert Right Side Stage In Pit
on 9/19/2019.

MOTORCYCLE STAN
I met you at the Smiths gas station near
Central/Tramway. You were on a motorcycle and
pulled up behind me. We immediately clicked and
talked about politics (Trump the fascist). I
introduced myself and you said your name was Stan.
You were a breath of fresh air. Let’s keep talking.
I am a Woman. I saw a Man.
Where: Smiths Gas Station on 9/7/2019.

college campuses, select retailers
and various downtown locations.
Coverage includes politics, humor,
film, opinion, music, art and the
most comprehensive
entertainment guide in Nuevo
Mexico. ¡Arriba!

Body & Soul

Licensed Massage

TANTRA MASSAGE AND
TEACHING Give yourself the
beautiful and powerful gift of
Tantra massage and teaching
from a Certified Tantra

Educator and Professional
Massage Therapist Lic#2788.
I provide for men and women
as well as couples. Call 505
920 3083 for scheduling.
Namaste, Julianne Parkinson 

MASSAGE Massage: located
in the Nob Hill close to
downtown and university
area. Quite clean small
studio. New hours now that
I’m back at school Monday
through Saturday 9..6 call to

make an appointment (505)
295-9458 lic# 9993

w
REFLEXOLOGY/MASSA
GE ABQ http://barefoot-

massage.com/ Lic#7318
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Across

1 “___ Can” (2008 campaign
slogan)

6 Shoes in the 2015 “What
are those?!” meme

11 Part of MRE

14 Word repeated on
“Teletubbies”

15 Accounting inspection

16 FX in the Transformers
series, e.g.

17 “Let’s change the subject”

19 Product of the mined?

20 Egyptian cross

21 Scratch or scuff

22 Oregon lake where you can
drive around the rim

24 T-bone region

26 They may be pulled

27 “Baby Driver” actor Ansel

30 Private response?

31 ___ Laredo (city on the Rio
Grande)

32 “Go on! Git!”

33 Perform like Migos

36 Instrument with a conical
bore

37 Survey choice found in the
four theme answers

38 Dash, for one

39 Pieces to be played

40 Breed like salmon

41 Symbol of Canada

42 State capital where Modest

Mouse’s Isaac Brock was born

44 Declutter

45 Twain, actually

47 “___ n’est pas une pipe”:
Magritte

48 Outcast

49 Half of a dance?

50 Ice melter

54 Magician Shin ___,
“America’s Got Talent: The
Champions” winner

55 Expression when someone
suddenly needs help

58 One, in Italy

59 Sewing machine inventor
Howe

60 Their work is often in
anthologies

61 50-Across, in French

62 Send, as a payment

63 Chilean mountain range

Down

1 When repeated, a “Seinfeld”
catchphrase

2 “Ghostbusters” character

3 Did well at Battleship

4 Heartfelt sign-off

5 H.S. course

6 Settlers of ___ (board game)

7 Industrial region of Germany

8 Shelley work

9 Advertisement insert

10 Clavicle neighbor

11 Healing through nature, e.g.

12 “Hollywood Squares”
option

13 Arena levels

18 Leave unmentioned

23 Show initiative

25 Gold, to Pizarro

26 Figure above a 9 or 0, for
short

27 1961 space chimp

28 Auto maintenance task

29 Type of power in Iceland

30 Either side of Aruba, for
instance?

32 Overdoes the fandom,
slangily

34 “Because Freedom Can’t
Protect Itself” org.

35 Squishy Easter candy

37 Reason to put up a
“Danger” sign on a drilling site

38 Marriott competitor

40 ___-Kinney (band that
formed in Olympia, Wash.)

41 Dropped item

43 Former Big Four record co.

44 Unwrap hastily

45 In the high 70s

46 Patrik of the Winnipeg Jets

47 X-ray area, maybe

49 It may be spiced with
cardamom

51 Waltzed through

52 Troubadour’s instrument

53 Julia Roberts’s “Ocean’s
Eleven” role

56 “I Think You Should Leave”
star Robinson

57 Superfund agcy.

ANSWERS TO THIS WEEK’S PUZZLE ARE AVAILABLE ONLINE AT ALIBI.COM

“This Or That?”—probably not.



Building the Cannatopia
Creating our future for the cannabis and hemp industry.

alibi.com

$10 General Admission

$5 w/ Medical Cannabis Card

November 1, 2019
Noon-5pm

at the Las Cruces 
Convention Center

presents

SOUTHERN NEW MEXICO

CANNABIS EXPO

in partnership with




