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Victory Gardens
Of The Copper Corridor

Soon, state, county 

and city governments 

joined up and the “War 

Garden” movement 

began. These gardens 

were also called liberty 

gardens or food gardens 

for defense. After the 

war ended in 1918, 

they became known as 

“Victory Gardens”

It is good to see the development of community 
gardens and gardens at many of our schools these 
days. 

John Hernandez
Pinal Nugget

  The community garden in Oracle is 
growing in popularity and is becoming a 
learning center for gardening. That they 
are working in partnership with Mt. Vista 
School and others will only benefit our 
community. We need more community 
gardens in Pinal County as well as the 

United States especially in the rural areas. 
There was a time when community gardens, 
school gardens and individual food gardens 
were considered necessary and promoted by 
the federal, state and county governments 
in cooperation with individuals, community 
organizations and businesses.
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WAR POSTER
During World War I, American 
children were recruited to the 

US School Garden Army.

PINAL COUNTY

Pinal County residents planted 
their fair share of War Gardens.

  Beginning in 1914 most of 
Europe was engulfed in World 
War I. Due to the war, many 
farms were devastated and farm 
workers were in shortage due to 
men being recruited to fight for 
their countries, creating a severe 
food shortage crisis. It would be 
up to the United States to help 
feed their allies overseas. The 
United States entered the war in 
1917. It was then that the term 
“community gardens” came 
into use to describe collectively 
grown gardens and gardens 
with individual plots planted on 
shared or public lands.
  In March of 1917 Charles 
Lathrop Pack organized the 
National Emergency Food 
Garden Commission. At the 
time, Lathrop was one of the 
five wealthiest men in the 
United States. He was a forestry 
expert and became a leading 
advocate for forest conservation. 
Pack partnered with other 
philanthropists, agricultural 

experts, clubs and organizations. 
They then teamed up with 
the federal government’s 
Department of Agriculture, 
Department of Education and 
a newly-created Department of 
Food Administration. 
  Soon, state, county and city 
governments joined up and the 
“War Garden” movement began. 
These gardens were also called 
liberty gardens or food gardens 
for defense. After the war ended 
in 1918, they became known 
as “Victory Gardens” and the 
excess produce allowed the U.S. 
to help feed the starving masses 
in Europe.  
  The Food Garden Commission 
and government entities 
organized gardens at schools 
around the country. The Bureau 
of Education’s program was 
known as the U.S. School 
Garden Army and kids were 
encouraged to enlist as “soldiers 
of the soil.” The Food Garden 
Commission created and printed 
pamphlets and instruction 
booklets on gardening, food 
preservation including canning 
and drying fruits and vegetables, 
which they distributed for free. 
Newspapers and magazines 
cooperated and printed articles 
with gardening tips, recipes and 
gardening news. Propaganda 
posters were created, 
encouraging everyone to do 
their patriotic duty and plant a 
war garden. People in the cities 
began planting gardens on their 
window sills, roof tops and in 
vacant lots and the movement 
spread throughout the country. 
It is estimated that 3 million 
new gardens were planted in the 
United States in 1917 and more 
than 5.2 million in 1918. They 
generated 1.45 million quarts 
of surplus canned fruits and 
vegetables. The War Gardens 
allowed Americans to contribute 
to the war effort, boosted 
morale, express their patriotism 
and safeguarded against food 
shortages on the home front. 
  In Arizona, county agricultural 

agents were appointed to 
organize, assist and coordinate 
the war gardens with 
government agencies. Watson 
Pickrell was the agent for 
Pinal and Pima counties. He 
was appointed in June 1917. 
His base of operations was 
the chamber of commerce in 
downtown Tucson. Pickrell 
was a farmer and graduate 
of the Agricultural College 
at the University of Arizona. 
Newspapers reported that he 
was to spend 10 days each 
month in Tucson and the rest 
of the time visiting farmers 
in both counties. It was 

Continued on page 4



4 Pinal Nugget Winter 2020

reported that the purpose of 
his position was “aiding the 
farmers of these two counties 
in the increased production and 
food conservation campaign 
inaugurated by the University 
of Arizona and the Arizona 
State Council for Defense in 
connection with the war with 
Germany.”
  In early August 1917, it was 
noted in the Tucson Citizen 
that Watson Pickrell filed for 
an exemption from the military 
draft claiming that his position 
as county agricultural agent 
is necessary to the military 
establishment. Pickrell was 
drafted at the end of August 
and assigned to the Army. 
An appeal was filed to the 
President of the United States by 
Professor Frederick W. Taylor 
of the University of Arizona on 
behalf of Pickrell and all the 
agricultural agents in the state. 
By this time Pickrell was at Ft. 
Riley, Kansas having accepted 
a commission as an officer. He 
served in France and returned 
to Arizona in July 1919. He 
was appointed as agricultural 
agent for Pima and Santa Cruz 
counties. 
  W.E. Mullen took Pickrell’s 
place. The war garden campaign 
was a success in Arizona. In his 
February 1918 report, Mullen 

www.TitanPowerRentals.comwww.TitanPowerRentals.com

War Gardens
Continued from page 3

WAR POSTER
During World War I, American 

citizens were urged to plant 
Victory Gardens.

showed the number of home 
war gardens being cultivated 
in Pinal County as being 563. 
They were listed as follows: 
Blackwater, 4: Mammoth, 
5; Kelvin, 5; Sacaton Indian 
School, 1; Picacho, 6; Red Rock, 
7; Toltec, 5; Hayden Junction, 
11, Oracle, 7; Belgravia, 1; 
Florence, 35; Superior, 36; Casa 
Grande, 55; Ray, 177; Sonora, 
203. 
  As you can see, the leaders for 
Pinal County were located in the 
Copper Corridor: the mining 
towns of Ray and Sonora. The 
largest war garden in the state 
would also be part of the Copper 
Corridor. It would go on to be 
the largest in the United States 
and at one time claimed to be 
the largest in the world. 
  The War Gardens at Miami 
were started up by J.R. Sandige, 
the agricultural agent for 
Gila County. He was also an 
employee of the Inspiration 
Copper mine. Inspiration 
Copper invested in excess 
of $20,000 in the garden 
providing 80 acres of land along 
Mills Boulevard between Globe 
and Miami. They leveled and 
plowed the land, installed an 
irrigation system and divided 
plots for employee’s families 
and others to work. Water for 
the gardens was free. A labor 
strike increased the numbers of 
people willing to work the land, 

especially those miners who 
had families. Before long there 
would be 432 war gardens in the 
area. 
  The gardens would also be 
known as the Inspiration War 
Gardens and received publicity 
all over the state and country. 
In 1918 it would expand to 
100 acres and be known as 
the largest  war garden in the 
world. It would also “inspire” 
other mining companies in the 
state to get involved in the war 
garden campaign. Some of these 
mining companies included 
Old Dominion and Miami 
Copper Company. The Ray 
Consolidated Copper Company 
donated land, seed, water and 
installed an irrigation system 
for the Ray School. The school 
would be known for selling 
produce three days a week at 
their campus. They made $250 
their first school year in sales.
  The war gardens of the Copper 
Corridor provided more than 
their share towards the World 
War I food production and 
conservation campaign. In the 
1920s, the popularity of the 
victory gardens declined when 
government and corporation 
interest and support dwindled. 
Many of the gardens faded 
away. When World War II broke 
out, victory gardens became 
popular again. Government 
and corporations once again 

supported a victory garden 
campaign. Food and other 
commodities were rationed 
during the war which made 
these gardens essential and 
more popular. Fruit, vegetables 
and herb production would 
exceed the gardens of World 
War I. 
  The idea of war/victory 
gardens has helped shape 
the popularity of community 
gardens. Wouldn’t it be nice to 
see increased government and 
corporate support of community 
and individual gardens, perhaps 
a campaign for “Peace Gardens”, 
“Feed the Poor Gardens” or “No 
Child Left Hungry Gardens”? 



Save the dates!
Superior Chamber Signature Events

Save the dates!

The Superior Chamber of Commerce supports The Superior Chamber of Commerce supports 
Resolution Copper Mining and the Jobs and Resolution Copper Mining and the Jobs and 

Economic Growth it will bring to the community.Economic Growth it will bring to the community.

165 W. Main St. • 520-689-0200165 W. Main St. • 520-689-0200
SuperiorArizonaChamber.orgSuperiorArizonaChamber.org

Find Us On Facebook atFind Us On Facebook at
“SuperiorArizona.Chamber”“SuperiorArizona.Chamber”

Visit our great restaurants, boutique shops & galleries 
on Second Fridays, Downtown Superior.on Second Fridays, Downtown Superior.

#iamsuperioraz#iamsuperioraz

U.S. 60 & Historic Main St. • Shopping & Dining • Hiking & Tours

March 13, 14 & 15, 2020
Apache Leap Mining Festival

April 4
Superior Arts Festival

April 18
Mike McKee Memorial Car Show

Visit our great restaurants, boutique shops & galleries 
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Bruzzi Vineyard: 
A Destination for Wine, Food and Learning

TO FRIENDS

A group of friends, new and 
old, toast each other after 
spending several days together 
learning at the Bruzzi Institute.

For several years, economists 
and industry experts have been 
concerned about the potential for 
food shortages. One growing concern 
is that most Americans are at least 
three generations away from the 
family farm – meaning that the 
work of a person’s grandparents or 
great-grandparents on the family 
farm is no longer a career younger 
generations want to consider. 

Mila Besich
Pinal Nugget

  Without a doubt, as a 
society we are becoming 
less aware of where our 
food comes from or how far 
it travels before it arrives 
on our plates or into our 
glasses. 
  For James Bruzzi and the 
Bruzzi Vineyard family, 
growing wine grapes for 
the wine industry became 
something much bigger 
both in operations and in 
the spirit of service to the 
rural community of Young, 
Arizona where they grow 
grapes and operate their 
tasting room.  James quickly 
realized for the farm to be 
sustainable, they needed to 

deploy a vertical farming 
operation where they not 
only provide grapes for 
other winemakers but they 
also work with a winemaker 
to produce their own line 
of Bruzzi Vineyard wines. 
They also grow other 
produce to sell throughout 
the summer at their local 
farm stand and source as 
much of their produce and 
meats locally as often as they 
can.  He also realized that 
the tasting room needed to 
offer other amenities such 
as dinner service, special 
event venue space and 
now, in partnership with 
Classy Glamping, visitors 
can stay in a fully furnished 
bell tent, with most of the 
comforts of home – there is 
no “roughing it” at Bruzzi 
Vineyard.    
  The newest addition to the 
Bruzzi Vineyard repertoire 
is the Bruzzi Institute.  The 

institute features a variety 
of classes and learning 
opportunities.  One of the 
most popular series at the 
institute is the Culinary 
Workshops where James 
teaches a group how to 
make a five-course gourmet 
meal paired with wine.  His 
culinary experience started 
as a child learning how to 
cook with his family and 
then attending Johnson 
and Wales for International 
Hospitality.  
  “It is a fun afternoon 
learning how to cook and 
spending time with friends,” 
said Tina Gutierrez of 
Superior who has attended 
the workshops.  
  There are also a variety of 
classes being added to the 
institute such as Leadership 
Workshops, Outdoor 
Adventure workshops and 
a series of Spiritual Healing 
workshops.  

  “One of the primary 
reasons we decided to 
create the institute was to 
bring attention to the many 
talented and professional 
people in rural Arizona,” 
said James.  “We want to 
help change the narrative 
that there are professional 
people working to increase 
opportunities in rural places 
and we want to provide the 
venue for them to share their 
talents.”  
  Their latest shirt for 2020 
says, “Pour-N-Rural” to 
celebrate rural winemakers 
and recognize that as the 
outdoor recreation industry 
grows more and more people 
are coming to rural Arizona 
to recreate and then enjoy 
the local beers and wines 
after their adventure.  
  With a love for animals, 
Bruzzi Vineyard has also 
become a llama rescue for 
older llamas.  Abagail is 
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Bruzzi Vineyard
Young, AZ

47209 N. Highway 288, Young, AZ 85554
928-462-3314 • bruzzivineyard.com

Like us on Facebook: www.facebook.com/bruzzivineyard
Dining Reservations Required

Please call: 928-462-3314 or email: BruzziVinyard@aol.com

PASTA

‘SHROOMS

Debbi Galassini and Gina Lopez prepare 
ingredients for a pasta dish with 
artichokes.

JoAnn Besich and Debbie Galassini are 
making marinated mushrooms.

VISIT GLOBE-MIAMI TODAY!

HIKING | BIKING | BIRDING | WILD WEST HISTORY

MUSEUMS | NATIVE AMERICAN CULTURE | ANTIQUES

WWW.GLOBEMIAMICHAMBER.COM | (800) 804-5623

Enjoy the poppies

this Spring! 

the diva of the llamas who 
keeps a watchful eye on the 
vineyard and protects Nefie, 
another llama, and the two 
baby doll sheep Chip and 
Jelly.  Visits with Abagail can 
be arranged for a small fee.
  As for enjoying a gourmet 
meal at the vineyard, they 

offer set menu dinners 
on Friday, Saturday, and 
Sundays.  Lunch options 
are cheese, veggie and 
meat boards that pair well 
with their generous wine 
tastings.  Dinner menus are 
advertised on Facebook a 
month in advance, RSVP is 

required.  The dinners are 
usually a three- to four-
course meal.  For those 
visiting the vineyard, the 
meals are a nice addition or 
something to plan your visit 
around. For local residents 
of the Pleasant Valley in 
central Gila County, these 

meals have become a time 
to gather with neighbors, 
check in on one another and 
enjoy each other’s company, 
a reminder of those early 
days when farming brought 
together a community, 
supporting one another and 

Continued on page 8
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btarboretum.org
Grand Opening
W a l l a c e  D e s e r t  G a r d e n

Spring 2020

The massive undertaking to relocate the Wallace collection 75 miles has been well worth the effort. 
Adding it to Boyce Thompson Arboretum creates an unprecedented garden of desert plants from around the world, upholding our mission, 
preserving precious biodiversity, and placing BTA in the top tier of botanical gardens globally.

Thank you to all of our members, donors and sponsors who have made this amazing expansion possible, including the Wallace Desert 
Gardens Foundation, Pinal County, Keith & Brenda Taylor, Resolution Copper, Historic Hotel Magma, Northern Trust, AZ Wilderness Brewing 
Company, Bruzzi Vineyards and Straight to the Plate Catering.

37615 E. Arboretum Way, Superior, Arizona, 85173

sharing the fruits of their labor with 
neighbors.  
  Bruzzi Vineyard has a rather large 
footprint where they support local 
organizations throughout the Gila and 

Pinal Counties.   James has started 
researching a second location after 
he became involved in the Copper 
Communities Food Hub. 
  “We want to be in rural places,” he 

TEACHER

James Bruzzi, owner of Bruzzi Vineyard, 
stands ready to pass on knowledge 
to his students. He teaches gourmet 
cooking and wine pairing.

explained.  
  Currently there are permits in process 
to allow him to open a tasting room in 
Superior.
  Keep up with all of their upcoming 
events and the Bruzzi Institute online 
at: http://bit.ly/Bruzzi-Nugget.  
  Bruzzi Vineyard is located at 47209 
N. Highway 288 in Young, Arizona.  
Visiting Young does require traveling 
on scenic dirt roads, in inclement 
weather an all wheel drive or four-
wheel drive vehicle may be required.

Bruzzi
Continued from page 7



9Pinal NuggetWinter 2020

We’ve been there since the very 
beginning of  the Copper Corridor ...

from Superior ...

to San Manuel.

45156 North Silver King Rd
Superior, AZ • 689-5723

PERLITE USA, INC.

Proud to be a part of the 
Copper Corridor! La Casita

Mexican Restaurant

Hwy 77, Mammoth
(520) 487-9980

570 Ave A, San Manuel
(520) 385-3025

Family Owned & Operated 
Since 1970

Is Your Ride Tired?
Need an Auto Loan?

See us at

Low Rates • Fast Service • Convenient Terms
Credit Insurance • Mechanical Breakdown Protection

Phone 520-363-5681
Main Offi  ce – 112 Williams Lane, Kearny, AZ 85137

Superior Branch – 161 Main Street, Superior, AZ 85173



WWW.SUPERIORAZ.GOV

520-689-5752520-689-5752
199 Lobb Ave., Superior, AZ 85173199 Lobb Ave., Superior, AZ 85173

manager@superioraz.govmanager@superioraz.gov

All New Food Court and All New Food Court and 
Commercial Community Commercial Community 

Kitchen Supporting Local Kitchen Supporting Local 
Entrepreneurs. Entrepreneurs. 
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WWW.SUPERIORAZ.GOV

520-689-5752520-689-5752
199 Lobb Ave., Superior, AZ 85173199 Lobb Ave., Superior, AZ 85173

manager@superioraz.govmanager@superioraz.gov

All New Food Court and All New Food Court and 
Commercial Community Commercial Community 

Kitchen Supporting Local Kitchen Supporting Local 
Entrepreneurs. Entrepreneurs. 

  Carolyn and John Blair have found 
a new more centralized location in 
Oracle. The land for the lavender field 
has been cleared and plans are to plant 
the new lavender crop in late April or 
early March 2020. A groundbreaking 
party was hosted at the new farm in 
November 2019. 
  The farm is 10 acres of high desert 
vegetation with oak trees, some more 
than 100 years old. The land is located 
in Oracle along American Avenue on 
one side and W. Calle Medico and 

Linda Vista Road on the other side. It 
extends from Robles Road almost to El 
Rancho Robles. They will be partnering 
with the University of Arizona 
Agricultural Extension program to 
grow native grasses and plants on the 
land. The new lavender farm will be 
twice as large as the current field. Plans 
for the farm include a parking lot, a 
barn with farm animals, restrooms, 
nature paths through the farm and in 
the lavender field, picnic tables and 
benches underneath trees and local 

artist’s sculptures along the path and 
a medicinal and culinary herb garden. 
There will be a shop where you can 
purchase lavender, lavender infused 
products and farm and lavender related 
gifts and art. 
  For those familiar with the lavender 
farm and its lavender-based products, 
don’t despair. You can still purchase 
the lavender goodness at the Life 
Under the Oaks Lavender Farm shop 
currently open at Sue & Jerry’s Trading 

Oracle’s Lavender Farm: 
New Location Coming Soon

John Hernandez
Pinal NuggetThe Life Under the Oaks Lavender Farm in Oracle was 

once a popular place to enjoy events, music, art, farm 
life and nature. Due to unforeseen circumstances the 
farm is now closed. But a new farm is coming soon. 

LAVENDER LOVERS

John and Carolyn Blair have taken 

their love of lavender to new levels. 

A brand new farm in Oracle is 

coming soon.

Continued on page 12
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Lavender
Continued from page 11
Post, located at 1015 W. 
American Ave., Oracle. 
The shop carries lavender 
bouquets, lavender products 
such as lotions, body oils, 
bath bombs and soaps. It 
also has farm- and lavender-

themed art from local 
artists including Carolyn 
Blair. They even have a 
lavender infused pasta. The 
lavender fettuccini is made 
in Colorado by Pappardelle’s 
Pasta using lavender grown 

in Oracle from Life Under 
the Oaks Lavender Farm. 
  A planting party will 
be held in late April or 
early March. Volunteer 
planters are invited to the 
property. There will be food 

and live entertainment. 
Look for details in April 
on the lavender farm 
website: lifeunderthe-
oakslavenderfarm.com. 
There will be a Lavender 
Festival in June which will be 

NEW FIELD

Lavender will soon be growing here. 
Life Under the Oaks Lavender Farm 
will be working with the University 

of Arizona to grow native grasses and 
plants on the land.

www.lifeundertheoakslavenderfarm.com

520.820.3454

Oracle, Arizona

We are a family 
owned lavender farm 

providing locally 
certified organic 

lavender products
as well as

farm-to-table dinners, 
teas & other activities. 

More information 
can be found on our 

Facebook page, website 
or Instagram.
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Get LOST in Superior, Arizona
“Legends of Superior Trail”

Gateway to the Arizona Trail 
More info at SuperiorAZTrails.com

LOST 
Alignment 
Complete – 

Grand Opening 
Celebration 

Spring 2020 – 
Coming Soon
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Copper Communities
FARM TO

FANTASTIC MARKET
Open Saturdays 10am-1pm

(except for the Sat. following the 2nd Fri.)

& Second Fridays 5-7pm
@ the Superior Food Court

Producers/Vendors wanted. Call Mary Karlin 
at 707.337.5055

“Oracle’s most unique 
shopping experience!”

1015 W. American Ave.,  Oracle • 520-896-9200 • jerryparra.com

Home of the Oracle Farmers Market! 
Open every Wednesday April - October!

hosted at El Rancho Robles. 
   In the fall, they will have 
their first scheduled Farm 
to Table Dinner using local 
farm produce, meats and 
products in cooperation with 
the Oracle Patio Cafe.    
  “Jim Pollack did a great job 
on the conceptual master 
plan,” said John. 
  Future plans include using 
solar energy for all their 
electrical needs, an earthen 

amphitheater for concerts 
and plays, a greenhouse and 
a lavender processing barn 
where visitors can see how 
lavender is distilled.  As 
the farm grows, it is hoped 
that some full-time jobs for 
employees are created.
  John and Carolyn would 
like to thank the Oracle 
community “for their 
support, which has been 
great!”

SHOP IN A SHOP

Life Under the Oaks Lavender Farm 
has a mini-shop inside Sue & Jerry’s 

Trading Post in Oracle. 
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John Hernandez
Pinal Nugget

ResolutionCopper.com

An investment in our 
community, our state, 
and our nation to 
create value for 
generations.

  Food hubs are helpful in connecting 
producers (farmers and ranchers) 
with institutional buyers (restaurants, 
hospitals, schools, small grocery stores, 
etc.).  They are an important tool for 
strengthening local food economies, 
help create jobs, improve food security 
and give more access to healthy, 
affordable local food. This is important 
especially for people living in “food 
deserts.” 
  Three organizations, the Copper 
Corridor Economic Development 
Coalition, Southern Gila County 
Economic Development Coalition 
and Local First Arizona Foundation, 
collaborated to complete a Food Hub 
Feasibility Study and invest in a strong 
local economy and healthy community. 
These organizations along with Good 

Food Finder AZ and a 2017 United 
States Department of Agriculture Rural 
Development Business Grant have 
created a Copper Communities Local 
Food Toolkit that provides information 
and resources on food hubs, local food 
producers, markets, consumers, etc. 
The Toolkit is designed to serve as a tool 
for current or future food producers 
to increase production and access new 
markets, as well as for the general 
public to navigate how to access more 
healthy local foods with the existing 
structure.  
  From the study they see a food hub 
providing the necessary infrastructure 
to help local small producers get 
their products into the economy. 
These products include produce, 
meat, dairy, and value-added goods. 

A centrally located facility is needed 
that can include features such as cold 
storage, cleaning/washing facilities, 
commercial kitchen, light packaging, 
shared equipment, and staff to manage 
logistical elements of the local food 
system such as distribution, marketing, 
and order fulfillment.
 “We will continue to grow our network 
of food producers and local food 
artisans and help them bring their 
products into the local and regional 
marketplace,” Mila Besich, Director 
of the Copper Corridor Economic 
Development Coalition, said. “In 
addition to the basics of the Food Hub 
mission, we are working to help identify 
policies and procedures that will help us 
ensure that the residents of the Copper 

HOME SWEET HOME

The Copper Communities Food Hub’s 
Farm to Fantastic Market can be found 
at the Superior Food Court on Saturdays 
from 10 a.m. to 1 p.m. except for the 
Saturday following the second Friday; 
and second Fridays from 5-7 p.m.

Copper Communities Food Hub:

An Oasis in a Food Desert

The USDA defines a food hub as “business or organization that actively 
manages the aggregation, distribution and marketing of course-identified 
food products primarily from local and regional producers to strengthen 
their ability to satisfy wholesale, retail and institutional demand.”

Continued on page 16
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An investment in our 
community, our state, 
and our nation to 
create value for 
generations.
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520.487.0250
520.444.4568 (c)
kachingace@hotmail.com
youravon.com/beverlymcghee

BEVERLY MCGHEE
Independent Sales 

Representative

226 Smith Dr., Superior, AZ

Borders Tonto National Forest
Accommodations for Hikers, Bikers, RVs and Horses

Box8@Box8Ranch.com • 602-625-6567

Box 8 Ranch

 

Memberships are available in a number 
of different types to suit everyone. And in-
cludes a quarterly newsletter. Contact the 
museum for a membership form. 

GIFTS:  You can contribute to the success 
of the museum by donating artifacts, ser-
vices, personal or real property, cash gifts 
or bequests. Items can be loaned for dis-
play as well. Originals or high quality pho-
to copies are welcome or we will make the 
copies and return the originals to you. 
Framed displays arranged by the donor is 
also accepted. 

VOLUNTEER: You can play an important 
role in achieving the goals of the Museum. 
Give your time and talent to keep the mu-
seum running. We would love to have you 
join us!  Sign up to work as docent on Fri-
days, Saturdays or Sunday afternoon.  Visit 
with guests and enjoy a day at the Museum 
learning more about our local culture. Be-
come a member and attend our board 
meetings every third Thursday of the 
month at 6:00 at Bullion. 
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Bullion Plaza Cultural Center & Museum
150 N. Plaza Circle, Miami, AZ

(928) 473-3700
Open Th-Sat 11-3, Sun 12-3

www.bullionplazamuseum.org

22157 W. Hwy. 177, Kearny, AZ • 520-363-9967
Open Daily 7 a.m. to 9 p.m.

G&J Restaurant Bar & GrillG&J Restaurant Bar & Grill

Now 
Open for 

Breakfast!

607 Morris Rd. (Hwy. 177), Hayden, AZ 85135
Open Daily 7 a.m. to 8 p.m. • (520) 356-6807

Places to stop 
when you visit 

the Copper 
Corridor!

Corridor have access to fresh food. Our 
goal is to help the local communities 
develop their own Farm to Fantastic 
Markets and have enough produce in 
those markets to satisfy the growing 
desire for locally grown and prepared 
foods.”
  Mary Karlin is the Food Hub 
Coordinator for the Copper Corridor. 
She is a native of Northern California 
and has lived in Superior, Arizona for 
10 years. She has extensive experience 

Food Hub
Continued from page 14

working in the culinary world for 
over 25 years including working as a 
popular cooking teacher, food educator, 
cookbook author, freelance writer and 
recipe developer. Mary is a community 
food activist in Superior, co-owner 
of Brick House Bakers in Superior, a 
founder of Community Harvesters in 
Superior and a member of Regenerating 
Sonora, a locally based non-profit. She 
writes:
  “As a vehicle for regional economic 
development, the Copper Communities 
Farm-To-Fantastic Farmers Markets are 
food hubs intended to promote locally 

grown and locally made foods in the 
communities which host the markets. 
Their presence creates opportunities for 
local citizens to support local business 
and contribute to local economies,” 
Karlin said.
  Superior and Globe-Miami are the 
current host market locations with 
Superior’s Food Court on Main Street 
having become an anchor attraction 
during Second Friday evenings 
throughout the year. In addition, 
Superior’s Farmers Market will be open 
Saturday mornings (other than the one 
following Second Friday) from 10 a.m. 
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VENDOR
This bread baker has found a market for her 

wares at the farmers market in Superior.

2046 E. HWY. 60 • GLOBE, AZ. www.HorneChryslerJeepDodge.com • www.HorneNissan.com

Horne Dodge Chrysler Jeep Nissan
1-928-615-6585

– 1 p.m. starting Feb. 22 and ending in 
December. The Globe-Miami market 
runs Saturday mornings from June 
through September. 
  “These two farmers markets serve 
as the models for additional Farm-to-
Fantastic activities such as seasonal 
food events throughout the Copper 
Corridor, as well as incubation markets 
for small scale backyard growers and 
home-based cottage food producers in 
multiple communities in the Copper 
Corridor,” Karlin said.

  Both Farmers Markets welcome new 
vendors from communities in the 
Copper Corridor; from Young to Oracle. 
Interested persons may contact the 
Food Hub Coordinator, Mary Karlin, 
for information regarding Market 
Manager contacts at mary4cheese@
gmail.com. 
  Below are listings of local farmers 
markets, local grocers, and restaurants 
for buying and selling, that could give 
producers and growers opportunities to 
expand their products and sales:

REGIONAL FARMERS MARKETS

LOCAL GROCERS

Globe-Miami Farmers Market, 150 N. Pine St., Globe 85501; http://bit.ly/GlobeMiamiFM; June – October, Saturdays 8-11 a.m.
San Carlos Farmers Market, 17 N. San Carlos Drive, San Carlos 85505; 928-475-5942; July – September, Fridays 8 a.m. – noon
Oracle Farmers Market at Sue & Jerry’s Trading Post, 1015 W. American Avenue, Oracle 85623; 520-896-9200; http://bit.ly/
OracleFarmMarket; April – October, Wednesdays 5-8 p.m.
Oracle Farmers Market, Triangle L Ranch, Oracle 85623; trianglelranch.com; Saturdays, 9 a.m. to noon
Florence Farmers Market, 191 N. Main St., Florence 85132; florenceaz.gov; ed@florenceaz.gov; October – May: Saturdays, 8 a.m. 
to 1 p.m.
Oro Valley Farmers Market – Heirloom Farmers & Rialto Farmers Market, Steam Pump Ranch, 10901 N. Oracle Rd., Oro 
Valley 85737; heirloomfm.org; October – March, Saturdays, 9 a.m. to 1 p.m.; April – September, Saturdays, 8 a.m. to noon
Catalina Farmers Market, 16733 N. Oracle Rd. Tucson 85739; 77thnorthmarketplace.com; 970-903-0529; October – April, Fridays 
9 a.m. – 1 p.m.; May – September, Fridays 8 a.m. – noon

Connie’s Store, 103 Ruiz Canyon Rd., Globe, AZ 85501,                 
928-425-2821
Nob Hill Grocery, 339 N. Deveraux St., Globe, AZ 85501,              
928-425-5054
Norm’s Hometown Grocery-Norm’s IGA, 345 Alden, Rd., 
Kearny, AZ 85137, 520-363-5595
Rancheros Carniceria Meat Market, 337 N. State Highway 77, 
Mammoth, AZ 85618, 520-487-0173
Chaparral Convenience Store, 2400 AZ-77, Oracle, AZ 85623, 
520-896-2015
The Oracle Patio Café, 270 W. American Ave., Oracle, AZ 85623, 
520-896-7615

Turnbull Apache Market, U.S. Highway 70, San Carlos, AZ 85550, 
928-475-2334
Save Money Market, 420 Main Street, Superior, AZ 85173,          
520-689-2265
Sunflour Market , 149 Main St., Superior, AZ 85173, 520-689-0201
Superior Farmers Market, 798 W. US Hwy. 60, Superior, AZ 
85173, 520-689-5845
Giorsetti Grocery Store, 307 Giffin Ave., Winkelman, AZ 85192, 
520-357-6515
Double Check Ranch, 4965 N. Camino Rio, Winkelman, AZ 85192, 
520-357-6515
Purple Sage Farm, 49730 N. Hwy. 288, Young, AZ 85554,            
928-462-0108
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  The self-guiding tour, 
April 4 and 5, will run from 
10 a.m. to 5 p.m. each day. 
More than 40 artists and 
artisans will be showing 
and selling at their studios. 
First, stop at the Oracle 
Visitors Center, 1470 W. 
American Ave., for your 
tour map and a preview 
gallery of the artists’ work. 
Enjoy an exciting day – or 
two – exploring art and 
the wonderful town of 
Oracle by following the 
purple signs through town 

to each destination. Visit 
the website for a slideshow 
of the artists’ work: www.
oracleartiststudiotour.org
  The work, all original and 
handmade, offered for sale 
by the artist is wide-ranging 
and eclectic. It includes 
paintings in various media, 
jewelry, acrylic mandalas, 
sculpture, pottery, gourd 
art, woodworking, furniture 
and décor, collage, 
photography, prints, fiber 
art, rammed earth homes, 
iron garden and glass art, 

28th Annual Oracle Artist Studio Tour 
Coming April 4 & 5
Ever wonder how an artist’s environment influences their art? From where 
do they draw their inspiration? The first weekend in April will offer fans a 
chance to see firsthand the studios of their favorite photographers, artists, 
sculptors and other artists and artisans.

ART GLASS
Scott LeGear will display some 
of his art photography like the 

above piece.

and copper etchings. 
  Finding the studios and 
venues is easy. Here is 
some of what you will see 
on your trip:
• Acadia Museum: Laura 
Stiltner Ceramics, jewelry 
and painting; Risa Waldt 
Oil and watercolor 
paintings; Rich Vokoun 
Gourd art; Margy Smith  
Painting and Multimedia; 
Jody Lindgren Western 
Jewelry; Angie Hopkins 
Western Jewelry; Glennda 
Neff Pottery.
• Colin Budd: Colin Budd 
Pottery and watercolor 

paintings.
• Cowlin Studio: James 
Cowlin Photographs; 
Barbara Kemp Colin Acrylic 
paintings.
• Creighton Studio and 
Screen Porch: Diana 
Creighton Oil paintings; 
Judith Walsh Jewelry and 
encaustic paintings; Laurel 
Roth Jewelry and Mixed 
Media; Ned Creighton 
Metal sculpture.

FIBER ART
K. Moser and J. Zehner, 
Longhorn, fiber art
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3950 W. HWY 77 � ORACLE, AZ (Just 2.7 miles north of the Biosphere)

Our Body Shop and Service Department Do Excellent Work

Call 520-818-FORD (3673)Call 520-818-FORD (3673)

Best Prices on Best Prices on 
New & Used!New & Used!

NO CITY SALES TAX!NO CITY SALES TAX!

2020 Ford F-150 Raptor

Oracle: 1885 W. American Ave. • 520-896-9627 • Mon-Sun 10am-8pm Closed Tuesdays

Why wait for the snow? Visit Oracle and DeMarco’s ANY time of year!
Pastas

Salads

Subs

Dinners

Pizza

Stromboli

Calzone

Homemade
Bread
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520-490-8433
DiscoverCopperCorridor.org

Nine Communities, 90 Miles of Adventure & Scenic Beauty!

Superior • Kearny • Hayden • Winkelman
Globe • Miami • Mammoth • San Manuel • Oracle

Discover Arizona’s

COPPER CORRIDOR
ART – HISTORY – ADVENTURE

New Location:
26 N. Magma
Superior, AZ

s u p e r i o r
SKINCARE

facials.
waxing.
dermaplaning.
peels.
makeup. 208.946.3000

Experience the Ancient History of Arizona
Ruins • Museum • Gardens • Gift Shop

Hours of Operation Open Daily 9-4:30
1324 S. Jesse Hayes Rd. Globe, AZ 85501

928-425-0320
www.globeaz.gov/visitors/besh-ba-gowah
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High School students (10th - 12th) can jump start their careers 
by enrolling in CVIT’s Central Campus Programs located on 

Gila Community College or Central Arizona College Aravaipa 
campuses. All tuition, books, and certi� cation fees are paid for by 
CVIT.  Students can earn college credit and industry certi� cation 

while learning entry level skills.

Information available at
cvit81.org or contact

Mike O’Neal at 
928-242-1907

or mo’neal@cvit81.org

GCC Campus Programs
Cosmetology • Dental Assistant • Fire Science

Medical Assistant • Nursing Assistant • Welding

CAC Campus Program
Welding

SMELL:
a distinct sulfur-like odor, 
similar to rotten eggs, even 
if it’s faint or momentary.

A leak may be present if you:

IF YOU SUSPECT A LEAK
• Exit the area or building immediately. Tell others to evacuate and leave doors open.

• From a safe place, call 911 and Southwest Gas at 877-860-6020, day or night, whether  
 you’re a customer or not. A Southwest Gas representative will be there as soon as   
 possible.

• Don’t smoke or use matches or lighters.

• Don’t turn on or off electrical switches, thermostats, or appliance controls; or do anything that  
 could cause a spark.

• Don’t start or stop an engine, or use automated (garage) doors.

For more information about natural gas safety visit

swgas.com/safety

or call 877-860-6020

Natural Gas Safety
Wherever you live, work, or play.

HEAR: 

a hissing or roaring coming 
from the ground, above-
ground pipeline, or natural 
gas appliance.

SEE: 

dirt or water blowing into the 
air, unexplained dead or dying 
grass or plants, or standing 
water continuously bubbling.

natural gas lines 
can be buried anywhere, even in areas where homes don’t use natural gas. So it’s important that 

EVERYONE knows how to recognize and respond to a natural gas leak, wherever they are.

ORACLE

   ELECTRIC

     SERVICE LLC

DIESEL ELECTRIC
520-896-2144 • 1535 W. AMERICAN AVE.

REPAIRS ON

Equipment • A/C • Generators
Light & Heavy Construction Equipment

1535 W. American Ave., Oracle
www.oracleauto.com

Oracle Auto Repair,
Parts, Inc.

520.896.2600 for Parts
520.896.9110 for

Auto Care
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What do you need to ship?

• Mail Box Rentals • Packing • Picture Framing
• Knife Sharpening • Document Shredding
• Document Faxing • Document Scanning

• Document Next Day Shipping • Document Copies
• Document Printing

MAIL WELL SHIPPING
15270 N Oracle Rd, Ste. 124

in Catalina
(NE corner of Bashas’ at Golder Ranch Rd)

520.818.0660
Authorized shipping center for:

DOMESTIC • INTERNATIONAL • GROUND • AIR Phone 520-363-5681
Main Offi  ce – 112 Williams Lane, Kearny, AZ 85137

Superior Branch – 161 Main Street, Superior, AZ 85173
Primary account holder must be 18 years or older and meet RFCU 
membership eligibility and credit qualifi cation requirements, including opening 
a Membership Savings account with a minimum balance of $25. Checking is 
free; however, fees incurred –  such as a stop payment or NSF fee – will apply. 
For complete terms and conditions, refer to the published Statements of 
Terms, Conditions and Disclosures booklet.

STOP PAYING FOR CHECKING!
No monthly service fees. No minimum balance. No hassles.

Whatever you need, your VISA debit 
card is a great way to pay.
Skip the ATM – and save time.
By using your card instead of cash, you eliminate extra 
trips to the ATM. It’s a simple way to save time and 
money every day.

Use debit instead of cash.
It’s like having exact change every time you pay.

Pamela Peck
Associate Broker/
Branch Manager

18 N. Magma Ave., Superior

602.908.4377 cell
520.689.0149 fax
pamela@myhomegroup.com

Superior Elite Team

Kearny, AZ

(520) 363-5523(520) 363-5523
Thanks for Making Us #1Thanks for Making Us #1

Kearny, AZ
Old Time Pizza
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It is one of the “Top Ten” fastest growing towns in
Arizona under 15,000 people.

“Pioneer Days” is an annual event and is coming in the Spring of 2020.

“Kearny is the friendliest and the second safest Town in Arizona.”
DINING � SHOPPING � HIKING

151 Main St., Superior, AZ 85173

520.689.0166

Random Boutique

Winter Hours:
Tuesday - Sunday
11:30ish to 5:00pm

Closed for the Month of July
Summer Hours:

Wednesday - Sunday 
11:30ish to 5:00pm

Find the 
Random in You!

Celebrating our 33-Year Anniversary!
Family owned and operated since 1987!

Quality Furniture at LOW, LOW Prices!

Tri-City Furniture & Appliances
145 E. Yuma St., Globe • 928-425-0374

We offer our Easy 90 Layaway Plan & Local Delivery!
–> FINANCING AVAILABLE <–

Mattress Sets • Bedroom Furniture 
Dining Room• Living Room Groups

Den • Kitchen & Appliances 
Home Accessories • Décor & More

“We pride ourselves on offering many 
Arizona and USA manufactured items. 
You help keep Arizonans and Americans 

employed when you buy local!”



Motel & Event Center
General Kearny Inn 

The Best Outdoor Venue
in the Copper Corridor

We are the answer to Overpriced Venues

Plenty of space for Large Crowds
520-363-5505

www.GeneralKearnyInn.com Call today to book your next Event


