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Modern General, which opened February 
2, operates under a sustainable and 
environmentally friendly business model.  
All of its disposable cups (above) are made 
from 100 percent recycled material and  
are themselves recyclable. 

The community table in the center of 
Modern General welcomes visitors to 
linger over their food or drinks and   
chat with other guests.

MODERN GENERAL IS a painted-brick 
warehouse-type structure at the north end of Cerrillos 
Road. Beneath high ceilings, light pours into the one-
room interior through large arched windows. The 
items for sale, delicately hung on the walls and carefully 
arranged on the shelves, seem thin in number, and the 
furnishings seem sparse, but that’s the point.

“As modern consumers, we can use some editing of 
the mass of available options,” says owner Erin Wade, 
who opened the shop on February 2. “We’re offering a 
pared-down idea of what you need.” 

Modern General embodies the nostalgic, nationwide 
trend of reviving the bygone general store, in which a 
limited number of high-quality, functional items are easily 
found. Wade is smitten with many of the utilitarian garden 
tools she uses at her Nambé farm, where she grows much 
of the produce on the menu at her adjacent restaurant, 
Vinaigrette, so, naturally, soil blockers, axes, and pruning 
shears are for sale at Modern General. The store’s shelves 
also hold hand-carved olivewood spoons, saltcellars, and 
books, among other meticulously curated essentials. “We’re 
still working on the collection as we find better, more local, 

a  f re sh take  on the 
tradit ional  general  s tore

Erin Wade

by Crist ina  Olds



 
Catherine  
Oppenheimer
  

  

When Catherine Oppenheimer 
retired from a career as a profes-
sional dancer, she felt adrift. “It was 
awful,” says the veteran of both the 
New York City Ballet and the Twyla 
Tharp Dance Company. “You have 
no reference for what normal life is 
like.” Oppenheimer found her bear-
ings teaching at Jacques d’Amboise’s 
National Dance Institute (NDI), a 

nonprofit that works with New 
York City public school chil-

dren to build character 
through the love 

of movement. 
Having done 

residencies 
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and more sustainable things to 
offer,” Wade notes. 

Modern General is more than 
just a retail store, however—it 
also has single-origin coffee, 
fresh-pressed juices, a daily 
specialty sandwich, and a few 
fresh breakfast offerings. The 
simple fare includes timeless 
favorites such as peanut butter 
and jelly on toast and homemade 
granola. Fruit-filled Czech 
pastries called kolaches are baked 
daily, using Wade’s grandmother’s 
recipe. Wade hopes to eventually 
grind her own flours—for 
baking and for bulk sale—from 
amaranth, einkorn, and other 
alternative grains using a custom-
built mill imported from Austria.

When she’s not traveling back 
and forth between Santa Fe and 
Austin, where construction of 
a third Vinaigrette restaurant is 
underway (the second location is 
in Albuquerque), Wade might be 
spotted at Modern General sipping 
coffee with whipped cream, and 
she invites others to join her. 

“Santa Fe is a pretty progressive, 
awesome community,” she says. 
“People here will get that we’re 
offering less on purpose and doing 
it as an act of love and nurturing.” 

Modern General, Monday–Saturday,  
7 am–7 pm, Sunday, 8 am–3 pm,  
637 Cerrillos, moderngeneralnm.comGA
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“We’re trying to 
create a communal 

atmosphere in 
Santa Fe that’s 
both functional 

and beautiful,” says 
Modern General 

owner Erin Wade.

in Santa Fe for the 
NDI in 1992 and 
1993, Oppenheimer fell 
in love with the high desert 
and cofounded NDI-NM with 
d’Amboise in 1994. “Witnessing 
what happens with the children over 
time, it feels like you are a part of 
something spiritual,” she says. 

Today Oppenheimer serves 
on the governing council for the 
New Mexico School for the Arts 
(NMSA), the semi-residential state 
charter school she cofounded in 
2010. An outgrowth of NDI-NM, 
it was created to train young visual 
and performing artists to “com-
pete on a national level.” Talent, 
Oppenheimer emphatically con-
tends, does not exist in a vacuum; it 
needs to be supported and directed. 
“What happens to a child who has 
an incredible gift or an incred-

ible passion but doesn’t have 
access to a master teacher?” 

she asks. Fortunately, 
NMSA students 

don’t have to find 
out.—Eve Tolpa 

developing 
local talent
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Osteria d’Assisi 
 
Elk tenderloin isn’t a typical option 
on Santa Fe’s fine dining menus, but 
Executive Chef Cristian Pontiggia 
started serving it at Osteria D’Assisi 
after he “tried [it] and fell in love 
with it,” he says. Pontiggia claims 
the tender cut, which he wraps in 
prosciutto, is best served rare or 
medium rare. “The meat is perfection 
[when served rare] and keeps more 
flavor, and the color is beautiful on the 
plate,” he notes. A whole pear that’s 
been poached in red wine with a hint 
of saffron adds a deliciously sweet 
contrast to the meat, while a demi-
glace made from imported white and 
black Italian truffles adds a savory 
finishing touch. “For me, the truffle 
is the king of the mushrooms,” says 
Pontiggia, who’s a native of northern 
Italy. “I love the smell. If I have a fresh 
truffle at home, I’ll eat it on top of ice 
cream. I love it that much.” 
—Cristina Olds
Osteria d’Assisi, 58 S Federal, 
osteriadassisi.com

eating   drinking+
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C. G. Higgins
 
A perfect gift for that special Valentine, chocolate 
truffles are the most popular items sold by the 
artisan candy store C. G. Higgins. Owner Chuck 
Higgins, who describes the chocolate truffle as 
the “penultimate confectionary experience,” 
makes them the old-fashioned way. “They’re really 
labor intensive,” he says. “We mix the ganache 
from scratch, hand roll it to a certain weight, dip 
it in chocolate, and add the decoration on top.” 
One of Higgins’s favorites features chocolate 
and pistachio nut ganache that’s dipped in white 
chocolate and rolled in crushed pistachios. The 
“weird but good” blue cheese truffle is so popular 
the store can’t keep it stocked. Other truffles in C. 
G. Higgins’s mixed sampler box (right) are smoked 
applewood salt, blackberry balsamic, and anise 
peppercorn. Pictured above are hand-dipped, 
hand-drizzled, chocolate-covered strawberries, 
another Valentine’s Day favorite.—CO
C. G. Higgins, 130 Lincoln & 847 Ninita, 
cghiggins.com
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fat bike fun
another way to enjoy wintertime by Crist ina  Olds

CYCLISTS LIKE TO DEBATE the superiority of their style of 
riding (road, mountain, BMX), but one thing they all agree on is the 
joy of riding. And, if they can ride in the wintertime—even in snow—
they will.

Enter the “fat bike,” essentially a mountain bike with extra-wide 
tires that can roll over any terrain and handle sand, snow, or mud with 
ease. Thanks to their versatility, fat bikes have become so popular 
in recent years that they’re now the go-to ride for cyclists in any 
conditions. Major cycling companies, including Specialized and Trek, 
are making these beefy machines, many of which are available for sale 
in Santa Fe.

“There’s a buzz around them,” says Stirling Kidd, a salesman and 
mechanic with New Mexico Bike n Sport in Santa Fe. “Their ‘big 
clown shoes’ are really fun.” Tony Farrar, Bike n Sport’s owner, says 

For those interested in taking a spin on 
fat tires in Santa Fe, most bike shops 
have demonstration models available.

The central Dale Ball 
trails are ideal for a 
snowy fat bike ride.

fat bikes typically cost $1,500–$2,000 for a basic build and weigh 30 
pounds on average. 

Nearly everyone who’s intrigued enough with fat bikes to test ride 
them ends up buying one, according to Pedro Murga, who also works 
at Bike n Sport. Murga rides his own Salsa Beargrease and Specialized 
Fat Boy bikes several times a week. “I have other bikes, but my fat 
bikes are my main bikes now,” he says. “You can go anywhere with 
bikes like them.” 

Murga’s 24-pound bikes sport custom-built 4.6-inch-wide tires. 
Typical fat tires are 3.8–4.7 inches and are ridden with about 10 PSI 
of tire pressure (compared to the average 25–40 PSI of a 2.25-inch 
mountain bike tire). “In fresh snow, you have to be careful gauging 
how [a fat bike] reacts,” he says. “But on some technical trails, the fat 
bike inspires more confidence [in the rider].” Murga recommends 
new fat bike riders try the central Dale Ball trails or, if there’s no snow 
on the ground, the Galisteo Basin Preserve. 

Proving that fat bikes are more than just a fad, USA Cycling will 
hold the first-ever fat bike national championship competition in 
Ogden, Utah, on February 14. 

New Mexico Bike n Sport, 524 Calle Cordova, nmbikensport.com

Strapping on a headlamp 
and riding a fat bike in the 

dark can give you a 
new perspective on a 

familiar trail.
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Labeled one of the best jazz bands in New York 
City by Forbes magazine, The Hot Sardines 
were surly the best jazz band in Santa Fe on 
January 21. The lively octet entertained the 
crowd at The Lensic with vibrant renditions 
of classic early-American tunes by legends 
such as Fats Waller, Mamie Smith, and Louis 
Armstrong. “The show was a great tribute to 
classic cabaret/ensemble performance, with 
an authentic old-timey vibe that didn’t seem at 
all contrived or a parody,” said one audience 
member. On tour to promote their second album 
of original and cover tunes, the band, which 
was presented by Performance Santa Fe, filled 
the stage with several horns, a stride piano, 
drums, and even a tap dancer, while lead singer 
Miz Elizabeth, who sang in French and English, 
strummed the washboard.—Cristina Olds 

The Hot Sardines at The Lensic|  L A S T  LO O K  |
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