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CHRISTOPHER REYNOLDS Lox Angeles Tumes
LOOKING AHEAD: This Native American maiden has gazed down from Santa Fe's St. Francis Cathedral Basilica since 2002.

Santa Fe marks its CHRISTOPHER REYNOLDS REPORTING FROM SANTA FE, N.M. >>> “Oldest house,”
i panted Robert Chavez, steering his pedicab past a 17th century adobe. 9 “Oldest church,”

400th birthday e added a moment later, nodding left toward the 17th century San Miguel Mission’
this ear, an d l ts Church. 9 Santa Fe—rich, tan, relentlessly artsy and frequently artificial —isreally old, by
year, American standards. The city turned 400 this year. 7 When I visited recently, my mission
bust]mg art and Wasn't really to chase after old buildings, odd galleries and new restaurants. Iwanted alook
s e at Santa Fe’s newest downtown neighborhood, a once-blighted railroad zone whose revival is
tourist dlstrlcts, nearly complete. But in the middle of such history and atmosphere, a tourist gets distract-
l ed. 9 Before long, I was seated in Chavez's pedicab, hurtling down a historic alley near the

ONE NEWLY  iteh that carried the city’s original watersupply. 9 And then Iwasin frontofa jewelry shop
revitalized, add on San Francisco Street, where a cowboy guitarist named Wily Jim yodeled like a coyote

z who’d put in a semester at Juilliard. A few blocks over onMamyAvenue,‘t.he Mira! Boutique
toitslegacy. wasofferingastylish patiochair, crafted in Togofromanoldoilbarrel ~ [See Santa Fe, L4]
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— only $250. In the front yard of a
gallery on Canyon Road, a woman
wearing a blue scarf daubed white
spotsona painting ofa dancing pig.

“Im just putting dots on her
panties while the artist goes and
gets a cigarette,” explained Debo-
rah A. Higgs, director of All My Re-
lations gallery. Amomentlater, art-
ist Robert Anderson returned,
took back the brush and regarded
the pig anew.

“She represents to me a sort of
welcoming, motherly femininity,”
Anderson said.

So goesthe good life in Santa Fe,
and much of it is conducted among
the city’s beloved earth-toned ado-
be and faux-adobe buildings (be-
cause the real adobes can melt like
mocha ice cream in the rain). At
their roof lines, carefully carved
wood vigas — the ceiling beams —
protrude, and red-pepper risiras
dangle. The handsome blue doors
and window frames look nice too,
but their first purpose (so the folk
wisdom goes) is to repel evil spirits.

If only there were a color that
tourists could wear to repel high
prices. But because there isn't, be
grateful that autumn is here and
room rates are falling.

If you visit in. October — when
th D and v on
golden displays of fall foliage —
you'll probably pay 15% less for your
room than the August hordes (who
paid $144 a night on average last
year). In November, you might pay
30% less, but you willneed a heavier
jacket; Santa Fe is about 7,000 feet.
above sealevel, and the average No-
vember high/low is 52/26

CLASSIC: The attractive, h

latimes.com
/santafe

Go online for avideo tour and
more photos of Santa Fe, and
upload your own photos.

stands out for me is the New Mexi-
co Museum of Art, even though, as
Tve just learned from a $1 museum
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pamphlet, it’s a copy of a koff

No matter when you arrive,
youll want to check out the dozens
of galleries along Canyon Road,
where landscapes, portraits,
American pottery and Australian
aboriginal abstracts abound at
price points of $100 to $10,000. You'll
also want to pay respects at the
Palace of the Governors, the long,
low structure that faces the plaza,
where the Native American mer-
chantslay out their wares along the
shaded walkway.

ofa
It stands just across Lincoln Av-
enue from the Palace of the Gover-

LORRAINE WANG Los Angeles Times

other sort of fun to tangle with the

nors, its walls
vigas jutting smartly, shadows col-
lecting in the courtyard, the works
inside tellingthe story of Santa Fe's
growth as an art colony in the last
century or so.

Its inspiration was San Esteban
del Rey church at Acoma Pueblo
(about 125 miles southwest of
Santa Fe), which state historians
say was built in the 1630s. But the

fr: police at Trattoria Nos-
trani (which has been serving up-
scale Italian cuisine and banning
perfume and cologne for several
years). ButIwas most interested in
how Santa Fe renews itself, so I fo-
cused instead on new places.

At the Hotel St. Francis, whose
small rooms and spacious lobby
were renovated in 2009, the new
Tabla de los Santos restaurant

Photographs by CHRISTOPHER REYNOLDS Los Angeles Times

DOWNTOWN AT SUNDOWN: Golden shafts of light tint the adobe-inspired architecture of San Francisco Street as dusk approaches in Santa Fe.

Santa Fe wears 400 well

king New Mexico Museum of Art building dates to 1917.

scaped open space will eventually
connect with a citywide trail net-
work.

Most of those spaces opened in .

2008, as did the Railrunner com-
muter rail service, which connects
Santa Fe and Albuquerque, charg-
ingjust $7 an adult for a 70-mile, 90-
minute ride. (If you're flying into
Albuquerque, you can catch a free
shuttle from the airport to a rail
stop and continue by Railrunner
train to Santa Fe.)

Down by the tracks

The Railyard is also home to the
Santa Fe Southern Railway, a tour-
ist train that offers round-trip

‘sightseeing excursions Wednes-

days through Sundays on a spur
between Santa Fe and Lamy, about
20 miles south.

The idea is to preserve the Rail-
yard’s old grit but also to bring in
plenty of free-spending locals and
visitors. And clearly the project
isn't done yet: Plans for a Railyard
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If you go

THE BEST WAY

TO SANTA FE Y
From LAX, Southwest and United
offer nonstop service, and US
Airways, Delta, Frontier,
Southwest and United offer
connecting service (change of
planes) to Albuquerque, which is
about 60 miles from Santa Fe.
Restricted round-trip fares begin
at $218. American Eagle offers
one daily nonstop flight between
LAX and Santa Fe Municipal
Airport. Restricted round-trip
fares begin at $210. ot

‘WHERE TO SLEEP

St. Francis Hotel, 210 Don Gaspar
Ave.; (505) 983-5700,
www.hotelstfrancis.com.
Renovated in late 2009, stands
one block from the plaza and has
80 rooms. Great atmosphere,
including big candles in the
lobby, a porch for perusing the
paper and historic photos in the
hallways upstairs. Some of its
“traditional queen rooms” are . -
small, with no room for a table -
and chair. Doubles from $159.

El Rey Inn, 1862 Cerrillos Road,
(505) 982-1931, www.elreyinn
santafe.com, which dates to the
1936, sprawls over 5 acres, with
pool and grassy areas for kids. Its
86 units are decorated in >
old-school, low-budget style.
Doubles from $99.

Inn of the Anasazi, 113
Washington Ave.; (505)
988-3030, www.innoftheanasazi
.com. Rich Southwestern
atmosphere. About a block

from the plaza and run by the
upscale Rosewood chain. It has
58 rooms, including a few with
kiva fireplaces. Doubles from
$250. -

Hyatt Place, 4320 Cerrillos Road,
(505) 474-7777,
www.santafe.place.hyatt.com, sits
midway between downtown and
Santa Fe's little airport. It opened
in spring behind a gas station in



If these walls could talk

It’s not only the oldest building
in town (and a genuine adobe that
requires careful mai ), but
it’salso billed as the oldest continu-
ously occupied public building in
the United States. Inside, you can
browse historical exhibits. Just be-
hind the palace stands the New
Mexico History Museum, which
opened last year.

The palace has been tweaked
and renovated over the years, but
this is where the Spanish set up
headquarters when they appeared
around 1610. When Native Ameri-
cans rose up and chased the Span-
ish out of town in 1680, this building
was here. When the Spanish retook
the town in 1693, it was still here.

And in the late 1870s, when New
Mexico territorial governor Lew
Wallace turned away from his day
job to scribble, of all things, a novel
about a chariot-racing Jewish
slave/prince named Ben-Hur, this
is where he did it. (Long before the
Charlton Heston movie, “Ben-Hur:
A Tale of the Christ” was a 19th cen-
tury bestseller.) .

The St. Francis Cathedral Ba-
silica two blocks away will demand
your attention as well. It's a mas-
sive stone structure that was put
up by 19th century Archbishop
Jean-Baptiste Lamy, who came
from France and didn’t care much
for the adobe look. (Locals per-
suaded him to leave standing a
part of the old adobe church, which
is now connected to the cathedral.)
In front stands a sleek sculpture of
a native maiden, added in 2002,
whose beauty might distract you
from noticing that the cathedral
builders never got around to
putting up spires. €

Still, of all the handsome old

. buildings in Santa Fe, the one that

orado, then zags to San Diego.

The zig came in 1908, when Colo-
rado busi 1 C.M. Schenk
hired I.H. and William M. Rapp, a
sibling team of architects, to use
the Acomachurch designasamod-
el for a commercial building in Mor-
ley, Colo.

They did it, a group of New
Mexico boosters saw the result
(which ‘has since been demol-
ished), and soon the brothers were
hired to adapt Acomadesign again,
this time as a “cathedral of the
desert” to represent New Mexico at
the 1915 Panama-California Exposi-
tionin San Diego.

Again they did it, to great ac-
claim. Next came Dr. Edgar L. He-

. wett, an organizer of the San Diego

exposition who was also director of
Santa Fe’s fledgling He-

tos (poached eggs, spinach, corn
and chile). At Vinaigrette, a salad-
based bistro with a pun-intensive
menu and metal chairs of fire-en-
gine red, I had a great lunch salad
with pears, pecans, bacon and blue
cheese.

I had three excellent dinners.
The first was pork striploin at Res-
taurant Martin, a low-key bunga-
low with high-end food, placed just
far enough from the plaza to feel
more local and less touristy. The
second was a farmers market sam-
pler from Max’s, another high-end
restaurant with a smaller, and even
more casual, dining room. Then
there was La Boca (which has been
around since 2006), where I sat at
the bar in back and tucked into a
few tapas and a dessert of fresas de

lona (strawberries and li-

wett hired the Rapps to deliver yet
another variation on the Acoma
theme. So they did in 1917, and that,
bolstered with expansions over the
years, is the building I've been
gawking at. (The inside is good too;
during my visit, it included a witty
exhibit on cowboy boots in popular
culture.)

Meanwhile, the original church
remains at Acoma, and the San Di-
ego version survives as well (in Bal-
boa Park, though it’s been changed
dramatically). But my guess is the
Santa Fe art museum building gets
the most visitors, inside and out.
‘When I hear somebody say “pueblo
revival” or “Santa Fe style,” it's
what I see.

Freshening the palate

It was tempting to do my eating
at the tried-and-true Santa Fe in-
stitutions — lunch at the courtyard
of the Shed, for instance, or break-
fast amid the bustle of Café Pas-
qual’s. And it would have been an-

queur).

Now it was time to see about
that neighborhood rebirth along
the tracks.

To reach the Railyard District,
you head afew blocks west from the
plaza on San Francisco, then a few
blocks south on Guadalupe, pass-
ing such nightlife hot spots as the

- Cowgirl BBQ and the Corazon

nightclub. Then look for the tracks,
and the buildings that aren’t ado-
be,

After decades of civic hand-
wringing over the area, the Trust
for Public Land stepped up in 1995
to help the city buy the property.
Now the nonprofit Santa Fe Rail-
yard Community Corp. manages 50
city-owned acres, having attracted
10 art galleries, four restaurants,
one big REI store, several nonprofit
arts organizations and the city's
main farmers market. A wood-bar-
rel water tower stands in the mid-
dle of it all, a long, shaded

lack of financing, and the tiny old
depot building could use some
sprucing up.

But on Saturdays, the farmers
market draws as many as 7,000
shoppers. And on the last Friday of
every month, year-round, the Rail-
yard galleries open for art walks.

about 15 minutes’ drive from the
plaza. Mostly aimed at business
travelers. Rooms are spacious
and practical; breakfast is free.
Doubles from $139.

WHERE TO EAT

“This is where cont ary
artisreally happeningin SantaFe,”
said Fiona MacConnell of the Char-
lotte Jackson Gallery, which re-
cently moved from the plaza areato
the Railyard.

With that in mind, I spent a few
hours browsing galleries and SITE
Santa Fe, a nonprofit exhibition
space whose biennial exhibitions
since 1995 have won international
respect in the art world. The cur-
rent show, up through Jan. 2, is
called “The Dissolve,” and it’s all
about the joining of high technolo-
gy with homespun techniques from
the early days of animation. In
other words: looking back while
looking forward.

Of about 25 mostly video art-
works in the show, half a dozen
grabbed -my attention. That's a
good batting average for me and
contemporary art. As I reemerged
into the bright light of the after-
noon, a few preyed on my mind, es-
pecially the miniature drama of Os-
car Mufioz’s endless efforts to com-
plete a portrait in water on a fast-
drying surface.

While the video camera rolled,
the artist would add a new line to
the water portrait, but as he did, an
old one would evaporate. Thenhe'd
add another new detail, as another
evaporated. The watery face was
forever evolving, like a slow-motion
cartoon, or an old city in subtle but
perpetual renewal.

slices past, and 13 acres of land-

chris.reynolds@latimes.com

R Martin, 526 Galist:
St.; (505) 820-0919, www

. restaurantmartinsantafe.com.
Fancy food in a rehabbed old
home about a quarter-mile from
the plaza. | liked the grilled pork
striploin. Lunch/brunch and
dinner, Tuesdays through
Sundays. Dinner entrees
$19-$30.

Vinaigrette, 709 Don Cubero
Alley; (505) 820-9205,
www.vinaigretteonline.com. Salad
is king at this bistro, though you
can add beef, chicken, duck,
pork, tuna or scallops. About four
blocks from the plaza. Lunch and
dinner, Mondays through
Saturdays. Many greens come
from the owner's organic farm
outside town. Salads/entrees
$7.95-$15.95.

Max's, 403 ¥2 S. Guadalupe St.;
(505) 984-9104, www.maxs
santafe.com. In a tiny, casual
space chef Mark Connell delivers
highfalutin' American cuisine
with overtones of molecular
gastronomy. | liked the corn soup
with pork-belly croutons. Dinner
only. Tuesdays through
Saturdays. Dinner entrees
$19-$3L

TO LEARN MORE

New Mexico Tourism
Department,
WWW.Nnewmexico.org

Santa Fe Convention & Visitors
Bureau, www.santafe.org



