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EVENTS & HOURS 
OF OPERATIONS

KUDOS!!

NEED TO KNOW
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192 - breakfast 8-10am; lunch/dinner
11-9pm 
The Spa - 10-6 
Taos Sports - M-Tr 10-4; F-Su 9-5 
Season Pass (located in the Taos
Tent) - open daily, 10-4

The Spa and Fitness Center at The Blake 
$30/month gym membership (current staff & spouses only; does not included pool/hot tubs); 

$65/50 minute treatment; $85/80 minute treatment 

9/14-15 - Paseo Project Volunteer
Opportunity  
Volunteer for The Paseo Project and
explore this outdoor art festival,
September 14-15. To volunteer, visit
paseoproject.org/volunteer/. 

Taos Fall Arts Festival Volunteer Opportunities 
This month is the 44th Taos Fall Arts Festival from September 21-30. 

They are looking for volunteers to set up, prep and paint panels, install, and breakdown the
gallery space at the historic Guadalupe Gymnasium 205 Don Fernando Street from Sep. 10th

through Oct. 3rd. Please contact Paul Figueroa for details at (paulcfigueroa@gmail.com) 

HELP WANTED! 
The Blake is seeking Housekeepers and culinary help in 192. 

Immediate start dates available. Apply at skitaos.com/employment. 

All of my team crushed it this weekend. A
group of 25 “warriors” took care of over 300
people for 3 days and made over $40k. The

hotel was almost full, the restaurant was
overflowing and people kept pouring in and
booking last minute reservations. It was an
amazing team effort with engineers working

in housekeeping, hausmeisters bussing
tables, housekeepers cleaning at the speed

of light… A weekend that made me feel
very proud of the people I work with. -

Eduardo Sampere 

9/21 - A Night of Philanthropy in
Support of Taos Community
Foundation  
Music, food, fun and philanthropy.
Plaza, 5-7pm. (volunteers needed 4-
8pm, email cecilia.cuff@skitaos.com)

Volunteer Opportunity 9/15: Bull of the Woods Trail Run 
10 Mile, Half Marathon and Full Marathon 

Volunteer opportunities are available for the Bull of the Woods Trail Run on September 15.
Taos Ski Valley, Inc. is a sponsor of the event that takes place partially on our permit area and

partially on the Northside. Support is needed for 10 mile, half marathon and full marathon
distance trail racing for over 150 (hopefully more) runners. Start times are as early as 7am at
the Children's Center. Volunteer opportunities include aid station, start/finish, registration and

general support. All proceeds go to The Enchanted Circle Trails Association. 
If interested in volunteering, contact Robert Scram (robert.scram@skitaos.com). 

A NIGHT OF PHILANTHROPY IN SUPPORT OF 

Music. Food. Fun. Philanthropy. | Friday, Sept. 21, 5-7pm in the Plaza
All proceeds from the event will be donated to the Taos Community Foundation!

How can you participate? 

Attend - food/drink tickets will be available for purchase at the event. All proceeds will be
donated to the Taos Community Foundation. 
 
Contribute - donations of all amounts welcomed - cash, check, and Taos Way Cards are
accepted. Current staff can authorize a one-time payroll deduction for a tax-deductible,
charitable donation to the Taos Community Foundation. 
 
Volunteer - we are seeking volunteers for the event, 4-8pm. FTYR staff, this is a great
opportunity to use your volunteer hours. If interested, please email Cecilia Cuff
(cecilia.cuff@skitaos.com) 

Taos Ski Valley, Inc. will match staff donations based on the participation of
FTYR staff (attend & purchase food/drink tickets; donate (Taos Way Cards
accepted); or use your volunteer time). 50% participation - donations
matched at a rate of 50%; 75% participation - donations matched at a rate
of 75%; 95% participation or above donations matched at a rate of 100%. 

9/15-16 - Oktoberfest Celebration  
Dust off those lederhosen and
dirndls folks, because it is
Oktoberfest. Authentic Schuplatter
band, German beer and food,
activities and crafts for kids, stein
holding contests and so much
more. Next to the Children's Center,
11:30-5. 

Greenheart Project Magic House
Last week our F&B Director, Cecilia Cuff, had the opportunity to volunteer with Greenheart Exchange, our J-1
sponsoring agency, while recruiting our 18-19 winter season J-1 work and travel students in Peru! As a group,
Cecilia and the J-1 students volunteered with Magic House, an organization that provides accommodation for
children with cancer who travel from different parts of Peru with their parents/companions to Lima to receive
treatment at INEN. They played games with the kids, cheered them up and even played a round of duck, duck,
goose in Spanish! "Pata, Pata, Gonzo!"  
 
Our past J-1 sponsoring agencies have not allowed for
this kind of opportunity. As a B Corp we felt it was
important to align our values with companies we do
business with. We are fortunate to have found
Greenheart Exchange and look forward to hosting the J-
1 students this winter!

Taos Way Cards expire at the end of September - don't miss out, use your cards at Taos
Sports, 192 or donate them to the Taos Community Foundation prior to October 1! Reminder,

Taos Way Cards go towards FTYR participation for the Night of Philanthropy on 9/21.

https://www.taosskivalley.com/trailrun/registration.html
https://www.skitaos.com/event/oktoberfest18/
https://www.skitaos.com/event/oktoberfest18/


GRILLED CHILI  HONEY LIME CHICKEN AND 
SWEET POTATOES WITH AVOCADO SALSA

INGREDIENTS

DIRECTIONS
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10 TIPS:  BE FOOD SAFE 5 WAYS TO TURN YOUR DAY AROUND NOW

1 pound boneless skinless chicken breasts, cut into bite
size chunks 
2 tablespoons extra virgin olive oil 
1/4 cup fresh lime juice 
2 cloves garlic, minced or grated 
1 tablespoon honey 
1 teaspoon crushed red pepper flakes 
1/4 cup fresh cilantro, chopped 
2 tablespoons fresh chopped oregano 
kosher salt and black pepper 
2 sweet potatoes, cut into wedges 
2 red bell peppers, chopped 
steamed white or brown rice, for serving 
AVOCADO SALSA 
1 avocado, diced 
1 jalapeño, seeded and chopped 
juice from 1 lime 
1/4 cup fresh cilantro and or basil, chopped 

In a gallon size zip top bag, combine the chicken, 2 tablespoons olive oil,
lime juice, garlic, honey, red pepper flakes, cilantro, oregano, and a large
pinch of salt. Marinate for 15 minutes or up to overnight in the fridge. 
In bowl, toss the sweet potatoes with the remaining 2 tablespoons olive
oil, and a pinch each of salt and pepper. 
Set your grill, grill pan or skillet to medium-high heat. Take your skewers
and thread chicken pieces and bell peppers together, alternating one
after another. 
Brush the peppers and chicken on the skewers lightly with olive oil. Grill
the skewers until lightly charred and cooked through, turning them
occasionally throughout cooking, about 10 to 12 minutes total. At the
same time, grill the sweet potatoes on tin foil on the grill, turning them
halfway through cooking, until tender and lightly charred on each side,
about 10-12 minutes. 
To make the salsa, combine the avocado, jalapeño, lime juice, cilantro,
and a pinch of salt in a bowl. 
Serve the skewers and sweet potatoes over rice, and top with avocado
salsa and fresh herbs.  

CLEAN Breathe. One thing you can do to bring some calming vibes into a busy
day is breathe. Here's a simple exercise to practice deep breathing: sitting
or laying down, practice breathing from the diaphragm. Allow your lower
belly and chest to rise as you fill your lungs with air. If you’re breathing
deeply, your stomach will expand outwards. 
 
Do something nice. Research has found that caring for others actually
helps people live longer. Acts of kindness can also improve our happiness
in the short term, giving what’s called a “helper’s high.” So if your day is
less than stellar, take a few minutes to help number one (yourself) by
helping someone else. 
 
Practice gratitude. Turn your day around by taking a few minutes to list
what you’re grateful for today. Whether it’s your health, your family, your
dog, or the easy commute to work this morning, let it out.  
 
Turn off your phone. Want to boost your day now? Try leaving the
phone behind and going for a simple walk around the block. Notice things:
how do the trees look? Any nice smells? At an even smaller scale, try not
reaching for your phone when you have a minute of downtime, in an
elevator or waiting in line, for example. Take that time, instead, to be
present in your environment. The real world is pretty interesting, too. 
 
Go to sleep. Lack of sleep can lower your cognitive abilities, make you a
terrible driver, lessen your immunity, have an all-around negative effect on
your mental health, and to conclude, make you feel generally miserable.
Getting enough sleep, on the other hand, improves your memory,
sharpens your attention, improves your metabolism, and makes you feel a
whole lot better about life. A daytime nap can help you relax, improve your
mood and improve your cognition - aim for a 20-30 minute nap.  

Worn Wear is Patagonia's hub for keeping stuff in use.
Worn Wear celebrates the stories we wear, keeps your gear
in action longer through repair and reuse, and recycles your

garments when they're beyond repair. 
 

Trade it in. Trade in your used Patagonia gear at any
Patagonia retail location and receive credit to put toward

another new or used garment.  
 

Buy it used. Save and reuse by shopping used Patagonia
gear - quality stuff that will last, or can be traded back to

Patagonia when you're done. 
 

Repair it. Patagonia works to make high-quality stuff that
lasts for years and can be repaired, so you don't have to

buy more of it.  
 

Check them out here:  
https://wornwear.patagonia.com/ 

 
 

PATAGONIA WORN WEAR

SEPARATE 

COOK & CHILL

1. Wash hands with soap and water. Wet hands with clean
running water and apply soap. Rub hands together to make a lather
and scrub all parts of the hand for 20 sec. Rinse hands thoroughly
and dry using a clean paper towel. 
 
2. Sanitize surfaces. Wash surfaces with hot, soapy water.  
 
3. Clean sweep refrigerated foods once a week. At least once a
week, throw out refrigerated foods that should no longer be eaten 
.  
4. Keep appliances clean. Clean the inside and outside of
appliances. Pay particular attention to buttons and handles where
cross-contamination to hands can occur.  
 
5. Rinse produce. Rinse fresh fruits and vegetables under running
water just before eating, cutting or cooking.  

6. Separate foods when shopping and storing. Place raw
seafood, meat and poultry in plastic bags. Store them below ready-
to-eat foods in your refrigerator.  
 
7. Separate foods when preparing and serving. Always use a
clean cutting board for fresh produce and a separate one for raw
seafood, meat and poultry. Never place cooked food back on the
same plate or cutting board that previously held raw food. 

8. Use a food thermometer when cooking. A food thermometer
should be used to ensure that food is safely cooked and that cooked
food is held at safe temperatures until eaten.  
 
9. Cook food to safe internal temperatures. One effective way to
prevent illness is to check the internal temperature of seafood,
meat, poultry and egg dishes. Cook all raw beef, pork, lamb and
veal steaks, chops and roasts to a safe minimum internal
temperature of 145 °F. Cook all raw ground beef, pork, lamb, and
veal to an internal temperature of 160 °F. Cook all poultry, including
ground turkey and chicken, to an internal temperature of 165 °F. 
 
10. Keep foods at safe temperatures. Hold cold foods at 40 °F or
below. Keep hot foods at 140 °F or above. Foods are no longer safe
to eat when they have been in the danger zone between 40-140 °F
for more than 2 hours (1 hour if the temperature was above 90 °F).

https://wornwear.patagonia.com/

