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Robin Proctor/Rock Canyon Coffee

Top Right: The Bin Bakery/Bottom Left: Grand Junction Visitor and Convention Bureau

1 HERMAN PRODUCE 
Palisade • hermanproduce.weebly.com

You can’t miss this bright peach-colored building right off I-70 
on Palisade’s Elberta Avenue. That’s a good thing, because inside 
this happy-looking place is some of the best botanical bounty 
on the Western Slope. At their beloved 100-year-old fruit stand, 
owners Renee and Bruce Herman operate a one-stop shop for all 
things pickled, preserved and downright delicious. 

The colorful selection of Colorado-made condiments and pick-
led items is astounding. The garlic habañero cloves and Palisade 
peach salsa alone might change a serious foodie’s life. Renee works 
with local artisans whenever possible, but she does import a few 
special items from neighboring states. “No one here makes huckle-
berry anything, and believe me, I’ve looked everywhere,” she said.

2 CONNER ORCHARDS 
Hotchkiss • inntheorchardbnb.com

In ancient Greece, if a man tossed an apple at a woman, it was 
considered a marriage proposal. If she caught it, that meant she 
accepted. And so it happened – right in the middle of the Mon-
trose Farmers Market – with Laurie and Ed Conner. “He threw 
an apple at me, we started dating and that was that,” Laurie said. 

In 1999, Ed bought his family’s Hotchkiss orchard, which 
grows cherries, apples, peaches, plums and apricots. Laurie added 
lavender to the farming mix in 2011 and soon developed a line 
of hydrosols, foot soaks, bath bags and sachets. To set herself 
apart from other lavender vendors, she started dabbling in the 

herb’s culinary possibilities and quickly gained a following at 
local markets. Now Conner makes a variety of edible lavender 
goodies: cookies, sugar, chocolates, lavender lemonade and – 
our favorite – lavender hot chocolate. Don’t miss the spicy ver-
sion made with local chili peppers. 

3 NORTH FORK FOOD 
Paonia • nofofood.com

Megan MacMillan brings a nutritionist’s perspective to her 
Paonia-based kitchen. A native of Toronto, she moved to Boulder 
in 2010 to attend what was then the only culinary program in the 
United States with a farm-to-table approach, now known as the 
Auguste Escoffier School of Culinary Arts. As part of the program, 
students spent 10 days in the North Fork Valley preparing four-
course evening meals for the public in Crawford. 

After graduating, MacMillan returned to the valley, mov-
ing to Paonia, where she partnered with several local farmers 
and started her own catering company. Last year, she launched 
a line of retail food products so visitors can take a taste of 
the valley home. You’ll find items such as sunchoke (Jerusa-
lem artichoke) pickles in sweet mustard sauce, seasonal pre-
serves, empanadas and homemade granola in her online store. 
If you’re in Paonia, stop by for brunch at the retail shop on 
Grand Avenue. MacMillan’s dilly beans are perfect in the cafe’s 
fresh Bloody Marys. 

THE WESTERN SLOPE is home to 
a formidable array of food artisans 
who are putting the region on the 

culinary map. We ate and drank our 
way across the Western Slope to bring 
you 11 of our hand-picked favorites.

Western Slope bounty includes bread from Norwood’s Bin Bakery, beans from Carbondale’s Rocky Canyon Coffee and lots of fresh produce.
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Decadence Gourmet

Rocking W Cheese

Alysa Zion

4 ROCKING W CHEESE 
Olathe • rockingwcheese.com

Members of the Webb family were some of the original 
homesteaders of the Uncompahgre Valley, and they have lived 
on the Western Slope for six generations. The family’s Olathe 
dairy opened in 1963, when Robert and Charlotte Webb bor-
rowed money to buy 20 cows from Charlotte’s parents. 

In 2008, the Webbs entered the world of artisanal cheeses, much 
to the delight of Colorado foodies. They make between 400 and 
500 pounds of cheese each day, and visitors are welcome to stop by 
the farm and watch the process between 5 a.m. and noon. The fam-
ily’s mainstay is flavored jack cheeses, said co-owner John Gibson, 
son-in-law of the dairy’s founders, but they also make traditional 
goudas, muensters, cheddars and an outstanding baby Swiss. And 
we’ve got good news for Rocking W fans: The company plans to 
add ice cream to the product lineup in the near future. 

5 RAY’S GOOD STUFF 
Montrose • www.raysgoodstuff.com

When a fire shuttered Ray’s Good Stuff last fall, locals and 
tourists alike were devastated. The 14-year-old business has 
legions of loyal fans who look forward to stocking up on 
camping and hiking fare at the store on Highway 50 between 
Montrose and Ouray. Thankfully for everyone’s taste buds, the 
storefront is once again open for business. 

Ray Valentine’s signature product is his tender, spicy jerky, 
which comes in seven flavors ranging from teriyaki to “pure 
pain” (hickory smoked with ghost chilis and habañero peppers). 
He’s always experimenting with the selection – duck, turkey and 
chicken jerky have appeared in the rotation over the years – but 
beef, elk and bison versions are the most popular. “Our target 
market is middle-aged men with teeth,” Valentine deadpanned.

6 O’HARA’S JAMS & JELLIES 
Durango • oharasjamsandjellies.com

Katie O’Hara Barrett and her seven sisters grew up three 
blocks from Niagara Falls, where they were well known around 
town as “the O’Hara girls.” Katie was the adventurous one. She 
discovered Durango while on a solo motorcycle trip across the 
United States after college. She made it her home.

Barrett started dabbling in jam-making 25 years ago, when her 
family lived on land brimming with fruit trees in Hermosa’s Animas 
Valley. Year after year, her creations won blue ribbons at the La Plata 
County Fair and eventually blossomed into O’Hara’s Jam & Jellies. 
Now, the company makes 14 varieties of preserves and a line of flavor-
packed, handcrafted mustards and marinades. Try the chokecherry 
jelly: Barrett purchases the fruit from locals who bring their bounty 
into her Durango storefront during August and September.

7 PEACEFUL MOUNTAIN  PANTRY 

Ever meet one of those people who has had nine lives? Cedaredge 
resident Jane Dupree is one of them. The grandmother of two and 
pie-maker extraordinaire has reinvented herself as a skilled chef in 
retirement. After a 30-year career as a Methodist pastor, therapist and 
bereavement counselor, then working in hospice for 10 years, she 
headed to her kitchen and started baking up a storm. 

Dupree learned French cooking from the master herself, Julia Child, 
via the legendary chef ’s cooking show. She is adamant about sourcing 
Western Slope fruit, dairy and meat for her pies, and has raised an 
entire family dedicated to protecting the food supply. Her older son 
works with a nonprofit that connects restaurants with farmers; the 
younger is an environmental ecologist. Her daughter and son-in-
law own local hub Hardin’s Natural Foods on Highway 133 outside 
Hotchkiss. And her two grandsons, age 19 and 22, are showing the 
same tendencies. “They’ve been known to make five-course meals for 
their mother and grandmother on Mother’s Day,” Dupree said.

8 THE BIN BAKERY 
Norwood • thebinbakery.com

Get Lori Goralka talking about her stone-hearthed bread oven, 
and it’s almost like hearing a mother lovingly boast about her 
child. “People love to come see it,” she beamed. “It’s a work of art.” 
Goralka gets her love of cooking from her mother, an outstand-
ing baker and home cook, who believed in letting fresh, simple 
ingredients shine. Her mom lived by the creed, “Love it first. Then 
make it beautiful.”

It’s that philosophy that drives The Bin Bakery. Goralka, a for-
mer English teacher, creates rustic, European-style loaves on a 
working ranch in Norwood. Her slow-fermented breads use only 
wild yeast and take three days to prepare, and details like edible 
flowers on her farmers market displays and hand-stamped brown 
paper bags let customers know how much they are valued. “As I’m 
creating in the bakery now, I know my mom is there with me,” 
Goralka said. “She’s supporting me and saying, ‘Keep it simple; 
keep it beautiful.’ ” 

9 ROCK CANYON COFFEE 
Carbondale • rockcanyoncoffee.com 

Talk about foreshadowing: 18 years ago, Craig Fulmer and 
Heidi Johnson shared an epic eight-hour first date over cof-
fee in Seattle. Today, the former financial planner and physical 
therapist roast beans for the masses and preside over their own 
mini-empire together. 

The couple lives their motto, “Great coffee for great 
people,” to the fullest. The business started with Fulmer 

making coffee in a hot-air popcorn popper for friends 
and family back in Boston. When they relocated to 
Carbondale in 2012, the pair decided to ditch their 

demanding careers and go with their guts. Three years 
and a Diedrich roaster later, they are living the dream. 

“You are working with a product that inherently makes people 
happy,” Johnson said. “People are always wanting to share a happy 

experience with you.” 
Earlier this year, the couple returned to Seat-

tle for a big coffee trade show. While there, they 
shared another coffee date at the same table where 
they met 18 years ago.  

10 TELLURIDE TRUFFLE 
vTelluride • telluridetruffle.com

There must be something in the water at Southwest Missouri 
State University. Their acting school is the alma mater of artists 
such as Brad Pitt, John Goodman, Kathleen Turner and Tellu-
ride Truffle owner Patty Denny. After college, Denny enjoyed 
her own success as an actress in New York City, but on a trip to 
Telluride when she was 38 years old, Denny “fell in love with the 
town like you would fall in love with a person.” Looking for a 
change from city stress, subways and endless auditions, Denny 
relocated to the San Juan Mountains, working stints as a pastry 
chef at The Peaks Resort and Spa and as a ski school administra-
tor before launching Telluride Truffle in 1997. 

Each of her chocolates is a miniature work of art, something 
Denny attributes to her architect father’s early influence. “My 
truffles are highly designed, structural and graphic,” Denny 
says. “I’m an architect’s daughter and it shows.” 

Lee Mathis bakes Decadence Cheesecakes in Palisade, the Webb family makes 
Rocking W Cheese in Olathe and Katie O’Hara Barrett jars jams in Durango.

Cedaredge • peacefulmountainpantry@gmail.com
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Telluride Truffle

11 DECADENCE GOURMET 

Decadence Gourmet owner Lee Mathis doesn’t consider himself 
a chef, even though he excelled in culinary school at Western Colo-
rado Community College. Chef or not, he has bold confidence in his 
flavors. With Decadence Gourmet, Mathis has perfected what might 
actually be the best idea since sliced bread: cheesecake in a jar. The 
individually sized portions come in four-ounce mason jars, can be 
stored in the freezer and thawed in 15 minutes. He teams up with 
local farms and wineries to create fun, unexpected flavor combina-
tions such as mango habañero, chocolate chai and apricot riesling. 

Telluride Truffles, created by Patty Denny, are edible works of art.

Grand Junction • decadencecheesecakes.com


