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Dedication

This book is dedicated to my father, José Epifanio Chávez IV, (born 03/21/1924), mother Helen C. Gilbert, (b. 07/06/1928 - d. 01/12/1995), and all our antecedents over at least the last 400 years who along with other survivors of the Oñate colonization party evolved and developed the most influential culture to shape modern America, the intrepid cowboy. By virtue of simply trying to make a better living suited to these American lands first as Spanish explorers then as ranchers and farmers living under the Spanish flag, the Mexican flag, and finally the U.S. flag, a way of life was transplanted, and reborn, the cowboy culture. The American West was born in what is our modern day Mexico and the state of New Mexico. In the United States the Wild West began in the heart of New Mexico. Los españoles viniendo de España, la madre patria han dejado su importante impronta en la cultura, la historia y la vida de Los Estados Unidos.  Thank you mom and dad for connecting me to such a rich past. I am proud to carry on that tradition and legacy for our children and their children to enjoy in the far future at el padre patria Terra Patre Farm in Belen, New Mexico and Father Earth Ranch in southern Colorado.  
This dedication is however, most particularly dedicated to my vaquero father who was reared in a couple of unique circumstances. First, he is the last of the original "saddle-born" cowboys. That is to say, he is the last successive blood born generation of American cowboys still in the horse and wagon era with no modern industrialized alternative life style available. He was reared in the saddle out in the country because that was all there was available to poor country folk in rural Lemitar, and Polvadera, New Mexico. Es sabido que gran parte de los vaqueros no eran todos caras pálidas sino caras de piel canela come mi padre Jose Epifanio Chavez.  He and his family went to town and school on horses and wagons over dirt rutted trails which similar to the Camino Real, bordered most arroyos and waterways. Being born in the beginning of the 20th century was a time when the new technology of the radio and motorcar had recently been introduced into society and were catching on quickly in the cities particularly on the eastern seaboard, just as the television was around in my generation but not in every home until about the time we started school.  As electric refrigerators and television sets were being introduced into our 1950’s living rooms, steam driven trains were being replaced by diesel engines.  Second, he is the last successive link in the unbroken chain of American born generations of cowboys who grew up first speaking the original (cowboy) language, Spanish - the 15th and 16th century dialect of the Spanish Oñate settlers, then learning English later.  I enjoy conversing with New Mexican Hispanics from my dad’s generation as they speak the uniquely preserved 16th century Spanish dialect and accent of the first European American colonists, a linguistic phenomenon which first came to my attention when, as a young man, I went to school in Mexico and observed the giggling responses to my vernacular.  New Mexico having been isolated all the centuries before his generation prevented the more modern Spanish from influencing their dialect.  It is in Spanish like speaking in English to William Shakespeare or anyone from his time in history, uniquely different from our modern Americanese.  This 16th century dialect will be gone with the last of my father’s generation. 
Indeed, he is the last and final link in the unbroken chain of, "...have to / no other choice," cowboys in this country who were born into the original cowboy culture and raised in the ranching and farming way of life when hardy, steadfast, self-reliant, independent cowboys did it all. With every generation to follow thereafter, like mine, country children would continue to be born into the cowboy and ranching life, but would all be forever distinctively different because they would all be born into a life where we no longer go to school on a horse, and have the modern world industrialized alternative life styles and high tech culture available to our families. The new cowboy generations would have it easier and consequently have opportunities to specialize in various aspects of ranching not heretofore available to previous generations since the Spanish and Portuguese aristocracies during the middle ages/Golden Age lent itself to the specialist pursuits and interests of nobility. That is to say, that unlike my father's generation, these new generations could ride and work the ranch and farm on a horse but drive to town in the family pickup truck. Even our horses and livestock now ride to town in a trailer towed by a motor truck.
I have occasion to salute both my grandfathers for their historical inspirations in complimenting ways.  My mother’s father, Antonio Gilbert, (maternal grandfather), although he was killed by a train in Los Lunas, NM where the new Rail Runer train station is located, (according to newspaper accounts and my mother) in 1930 when my mother was a tender two years of age, inspired me through oral history as well as some historical documents for his pursuits as a civic leader and successful businessman in the shaping of the early history of our town of Belen, NM.  In the case of my father’s father, (paternal grandfather), Epifanio Chavez, I was fortunate enough to have spent some of my summers with him in Belen, NM and accompanied him on deer hunting trips as a young man.  It was his influence on his farms in Polvadera, NM and Belen where I watched, listened, and “hands on” learned many aspects of farming and ranching.  His many stories about the “olden” days of his youth before motor cars and the era of the Spanish Conquistadores planted a seed of pride and heritage which took root when he passed away in 1973.  La cultura del ranchero caballero/vaquero como la lengua española ha tenido una larga historia en lo que es hoy Los Estados Unidos. Thank you grandpa for your sense of humor and all the oral history which I commit to writing here.
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By Donald Chávez y Gilbert


Introduction



The cowboy legend in these United States of America, albeit romanticized and fictionalized to suit the illusions of some book authors and Hollywood movie producers, is well documented. This book endeavors to focus more on the origins of cowboys, who and where these men came from in actual historic artifact and ancient archive centered information, than on who cowboys have become in recent times. While telling the truth about the evolution of the American cowboy, it is hoped that the myths and misunderstandings of American cowboy history will be put to rest, or at the very least, be put in proper perspective. 
Most writers have derived their descriptions of the various aspects of cowboy life and history from the personal experience of cowboy authors and illustrations of the 1865-1935 eras. For the very reason that the actual history of the American cowboy has been so distorted and misrepresented in legend, literature, and presentation within the entertainment industry, this book will concentrate on the very etiology and evolution of the American cowboy, beginning with the prehistoric prerequisite conditions which encouraged this culture to specialize itself in one part of the world and continuing with the reintroduction of the horse in the Western Hemisphere through Mexico by Hernan Cortes in 1519. The first prehistoric horses on the American continent became extinct. This book will also endeavor to condense and compile many volumes of in-depth research into an informative, concise and accurate compilation of facts on this subject. In an effort to steer away from inaccurate colloquialisms, and regional slang references as Richard E. Alborn, puts it, "often local terms, such as 'Texan' or 'Santa Fe'..., do not stand up as consistent definitions of unique regional types.  At the same time, illustrations by cowboy artists may reveal more about their creative imagination in combining...cultural environments than about the actual historical usage..." Here, the focus is on accuracy and the preservation of factual history. Se trata de una exposición que intentará recuperar las huellas de una herencia tras el estigma de la leyenda negra, ese discurso descalificador que ha atravesado la historia nacional durante cinco siglos.
The very inspiration for this book derives from an effort to correct the plethora of misinformation I found in school libraries. For example the book, Once In The Saddle, by Laurence I. Seidman begins chapter 10 with the sentence, "Cowboys, at first were mainly Texans, veterans, black men and Mexicans." This misleading statement is at the least an unfortunate error of ignorance or at most a willful effort to shift credit for the invention of the cowboy away from the Spanish and Mexican Vaqueros in favor of the southern and eastern Americans, who arrived in the West well over two hundred years after the first Vaqueros (Spanish cowboys). So as not to perserverate with my own penchant to overcorrect the record I offer an excerpt from an independent source of support for my conclusions. The late Lawrence Clayton in his chapter on the cowboy in the book, Vaqueros, Cowboys, and Buckaroos (2001) provides a historical overview of the American cowboy as follows; 

“This uniquely American figure (the cowboy), did not begin in America. He had his origins in the Old World. His principal antecedent was certainly the vaquero, who had seen centuries of development in Spanish North America before Anglos and their black slaves moved into the eastern United States.”
Merriam Webster's 1986 Intermediate Dictionary defines a cowboy, cowpoke, or cowpuncher, as "one who tends cattle or horses, especially a mounted cattle ranch worker." Most Americans and probably anyone who has had a television for any period of time, let alone any real ranching experience, conceivably has some mind's eye vision of who and what a cowboy is. As we commence with the 21th century it should be a safe bet that now that the job description of a cowboy is seemingly not so narrow, and, after five hundred years of evolution in the Americas, the definition of a cowboy is probably a measure wider in scope than Webster's definition, than it was one to five hundred years ago. 

Certainly, the original cowboy, the Spanish vaquero, more closely fits Mr. Webster's definition of a cowboy, although the mounted vaqueros who drove up to a half million sheep 1,800 miles from New Mexico to Chihuahua, Mexico, every year certainly would have taken exception to Mr. Webster's definition. Similarly, in this century there are many variations on the original cowboy lifestyle. Men and women (cowgirls) would insist that even though they rope, drive and tend Zebras or Kangaroos rather than cattle and sheep, or although they engage in such activities only on weekends, that they are as genuine a cowboy as they come. In Lapland, cowboys herd reindeer instead of cattle. Cowboys of Australia call themselves "drovers," and they work on a "station" rather than a ranch. At the other extreme, if you have never even mounted a horse but you sport cowboy boots, hat, and wear a big western buckle on the belt that holds up your blue jeans simply because you are proud of Americana and the distinguished culture of the old and new west, then I must borrow the old maxim that imitation is the best form of flattery. I like the way cowboy poet Baxter Black put it; 

“I've overheard people compare the abilities of trick ropers, bronc riders, horse trainers and veterinarians to those of the working-for-wages cowboy. That he is not as accomplished in their individual skills as they are. They seem disappointed. I remind these folks that he is not a professional cowboy. He just does it for a living.”
The most worrisome thing that Baxter Black’s quote brings to my mind is the shrinking number of all around ranch hands or ‘just does it for a living” lifestyle cowboys that are left these days and what the future may portend for the “all-in-one cowboy.”  I believe that there will always be cowboys.  The problem is that like so many other career areas, it has become so specialized that the original generalist cowboy who had to do it all is definitely on my endangered species list.  The cowboy and cowboy culture are strong and have always adapted, and as a function of evolution.  There is on the other hand no shortage of new world cowboys, the cowboy specialist; from the Rodeo cowboys, trick riders, horse trainers, veterinarians, cowboy entertainers, cowboy poets, riding instructors, exercise riders, ferriers, groomers/boarders, livestock brokers/promoters, and the list goes on.  No doubt, there are in shear numbers more cowboys now then there have ever been in the past.  They are just looking less and less like those first “all-in-one cowboys” who where brought here to stay in 1598.
Nonetheless, the cowboy culture is such a long integral part of America's history and identity that unless you are an original four hundred year old Spanish Vaquero, then you like all the others who came after the original Spanish vaquero, you are an "add-on" to the ever-changing cowboy culture of this country.  How did it happen; what was so special about the cowboy culture that throughout its’ journey through time, following invasion after invasion, despite new governments and new places, cowboy culture has invariably conquered every one of its conquerors?  It is to say that over the ages historic and prehistoric the Spanish/Iberian people although they have both won and lost many wars of politics and existed under the banner of various dynasties what is unique to the Spanish cowboy/ranching culture compared to similar cultures of other agrarian countries the Spanish cowboy has persevered over all the invaders.  Even today after the American takeover of Spanish America and the 1848 American conquest over Mexico, formerly unknown to English speaking Americans the vaquero has again won the culture war over the USA, maintaining his lifestyle, equipage, and technology, adapting once again by greeting you with “howdy stranger,” as well as “que hubo amigo.”  The most important elements to remember which have preserved and traversed the cowboy from those ancient beginnings in the Iberian Peninsula (distinguishing himself from all the other agrarian/pastoral peoples in the world [similarly raising livestock]) over the ages and across the oceans are his genius for adapting his methods and technology to overcome changes, his rugged enduring tenacity to keep on keeping on, and his affinity for musical esthetics, baroque tradition interlaced with his undying spiritual devotion to his Catholic savior, Jesus Christ.  The components for inventing the cowboy could have never materialized from a passive, status quo oriented, faint of heart people, debil, and conforming to the ways of the invaders and dominant immigrants.  Those passive peoples have quietly, benignly, blended and melted into all the remaining invader and cultures of today having long since relinquished their salient cultures and unique persona into the greater aggregate.

The upper class cowboys, the Caballeros were formerly known as defenders of good, champions of the weak, Spanish noblemen and aristocratic equestrians (also known as knights in shining armor). In America, except in the large haciendas and estancias, where the big rancheros, (alla en el rancho grande), were well healed, most cowboys evolved into what we now picture as enigmatic, mostly unknown, underpaid, overworked ranch hands who endured severe rigors of the job and climatic extremes of the seasons with the livestock they tended, for the enjoyment of an adventurous, open-ended, individualistic lifestyle. That lifestyle is commonly renowned as that of the American Cowboy. 
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Cowboy History



The First Hispanic People

To understand the cowboy and his origins is first to know the people from whence he came. So, first we will begin with a short history of the first cowboys, Iberian Hispanics.  Hispania was the name given Iberian Spain and Portugal by the Romans to the peninsula at a time when the label was only geographic without specific cultural or political connotation.  The first Hispanic people were an agrarian-pastoral people in the broadest sense and as a result of geographic, climatic, and political forces, and (through natural selection), their own genetic hardiness, over the millennia continued to be crop farmers and shepherds, but refined, developed, specialized, and perfected as a people the culture and technology of animal farming, (ranching).

The oldest historical discoveries, archeological artifacts, and rock art found in Spain date back to circa 30,000 to 50,000 B.C. Among the most important remains of this period are the caves Cova Negra (Játiva) and Piñar (Granada).  The largest single ethnic element was the Iberian tribes that were perhaps descendants of these first natives (of 50,000BC) or who more recently moved into the peninsula around 6000-4000 B.C. when the first representations of halters on domesticated horses appeared with the first equestrians. They were followed by the first clearly definable group of immigrants, a sizable wave of Celtic migrants around 1200-1300 BC from central or northern Europe. The early name of Spain, “Iberia", is Celtic and is derived from their word "aber", or "open" as it translates in Spanish, meaning "harbor" or "river."
“Archaeological evidence of the advent of riding in Spain occurs in rock art dating before 2000 B.C. and in fragments of Celtic weapons, horseshoes, bridle bits, and prick spurs by 500 B.C. About the same time, bent-knee riders in saddles of concave silhouette appear in Iberian stone carvings, bronze castings, and vase paintings," according to Man Made Mobile, Early Saddles of Western North America, Richard E. Ahlborn, Smithsonian Institution Press, 1980. Another source dates horsemanship to Mesopotamia from about 2000 B.C. and early signs of saddles back to the cavalry of Sennacherib (705-681 B.C.) who rode cinched quilted pads in the same manner as the present day saddle; Saddles, Russell H. Beatie, University of Oklahoma Press 1981. 

Stanley G. Payne writes in A History of Spain and Portugal that the “Hispanic peninsula lies at the extreme southwestern tip of Europe, in the direction of Africa and the outer Atlantic. It is partially separated from the rest of Europe by the Pyrenees…. It is second only to Switzerland as the highest area in Western Europe, the land like the original New Mexico which included most of the American Southwest, rising rapidly from the lowlands to high desert hill country. Except for the green belt referred to by Charles J. Bishko as the Humid Crescent that comprise the northern and northwestern fringes, it is a predominantly dry area. Stanley Payne’s research tell us that immigration and cultural influences from southern Europe and the eastern Mediterranean contributed significantly to the main ethnic and genetic components of the historic Hispanic peoples who were already present before the Roman conquest, and that the great majority of subsequent "Spaniards" (or "Portuguese") were descendents of the original highly diversified ethnic stocks established in the pre-Roman period. He goes on to say that notwithstanding the peninsula having been subject to invasion and very light immigration throughout its history; the Roman conquest was not heavy enough to alter the genetic or phenotypical composition of the inhabitants significantly. Similarly within the culture of ranching Rodero (author of El Ganado Primitivo Andaluz y Sus Implicaciones en el Descubrimiento de America, E. Rodero, A. Rodero & J.V. Delgado) agrees, “the arrival of the Romans did not suppose any substantial change in the existing animals, but they brought important changes in the methods of breeding and production.”  The farther they (Luso-Hispanics) were from the south and east and the nearer to the north and west, Ancient Hispanic societies were increasingly primitive and less politically and technologically advanced. “The Romans described members of most of the Hispanic tribes as rather short, dark-haired, white-skinned, and physically agile, if not particularly muscular characteristics which would seem to describe modern as well as ancient inhabitants of the peninsula.”  Does this sound like the makings of the first rugged cowboy?  “The largest ethnic group in the peninsula, the Iberians, were strongly tribal and warlike, qualities characteristic of the population of ancient Hispania as a whole.”  An Iberian tribe Tartessos founded an important kingdom of high culture in the Valley of Guadalquivir River, southern Spain. With an eye from the perspective of ranching, it should be noted that A. Rodero, E. Rodero, and J.V. Delgado in their paper The Primitive Andalusian Livestock and Their Implications In The Discovery Of America, observe that “from the data collected in the literature we deduce that in old Spain existed a predominance of animal farming over agriculture at least in certain regions such as the Betica (Guadalquivir Valley).” Estrabon (cited for Garcia Bellido, 1989), talking about Turdentania(which corresponds presently to West of Anadalusia), notes…{”even though this region exports wheat, many wines, oil, wax, honey, pitch, cochineal and minium, the abundance of farm animals belonging to all species is enormous.”}   It (the predominance of animal farming over agriculture), was favoured by the fact that most of the Iberic Peninsula was sparsely inhabited. The farm animals were one of the principal sources of wealth in old Hispania, and the food base for almost all the Spanish human populations.” 

The eastern Iberians were considerably influenced by Greek and Phoenician merchants and immigrant colonies, who contributed much to their culture and political organization. Their communities never formed a major state, as did Tartessos, but were organized in a variety of small city-states not dissimilar to the Greek.  The most distinctive ethnic community among them was that of the Basques of the western Pyrenees and adjacent foothills. The origin of the Basques is shrouded in mystery. Probably the most famous American of Basque origin was Don Juan de Onate. Their language which has persisted in rural regions to this day is unique and non-Indo-European. Basque society was familial and tribal, and their economy, like that of most of the peninsular tribes, was essentially pastoral. 
“In the northern sector of the central plateau and in the Duero valley in the interior of the northwestern area the Celts fused with the earlier Iberian population to form the so-called Celt-Iberian race. Some of these practiced extensive agriculture along with raising flocks and herds, and in the Duero valley tribal collectivist social patterns prevailed.”  By the eighth and ninth centuries B.C. Celtiberian communities and tribes had integrally fused their cultural, agrarian, and ranching technologies.  Similarly, western Iberia where present day Portugal exists saw a large influx of Celts with smaller numbers of immigrant tribes such as the Lusitanians, the Calaicians or Gallaeci and the Conii.” – Stanley Payne.

 By 1100 B.C. Phoenicians arrived to the peninsula and founded colonies, the most important of which was Gadir (today's Cadiz). Also Greeks founded colonies in southern Spain and along the Mediterranean coast. During the Punic Wars between Rome and Carthago Carthaginians invaded Spain and conquered large parts of it. Their most important colonies were the island Ibiza and Cartagena, the "new Carthago". 

After Rome defeated Carthago, Romans invaded the colonies in Spain, eventually conquering the entire peninsula. According to Stanley “the complete lack of political or cultural unity among the disparate societies of the peninsula impeded rather than facilitated their conquest by Rome. The incorporation of Hispania into the empire was a long, slow process, lasting from 218 B.C. to 19 B.C. (though the major part was completed by 133 B.C.). This was a much longer time than was required to subjugate other major portions of the Mediterranean littoral.” – More evidence of the tenacity of the Iberian Hispanics.  This extended period of isolation sustained and contributed to their ability to perfect and consistently maintain a predominance of animal farming and to develop salient methods and higher more specialized ranching technology.  “The fact also that it was highlighted by celebrated examples of diehard resistance the most famous of which was the struggle to the death of the town of Numantia in 133 B.C. has led some Spanish historians to view the ancient Hispanic tribes as already "Spanish" in their cultural characteristics, particularly in their xenophobia and obstinate resistance to foreign domination.” Large numbers of Hispanic troops volunteered to serve in the Roman forces and because of the hardy Iberian penchant for protecting the homelands and their warrior skills, the peninsula was the major source of mercenaries in the Mediterranean for nearly two thousand years. “In some respects, these qualities of ancient Hispania paralleled those of most of the rest of the ancient Mediterranean world, but in Hispania they were more pronounced and were less challenged by alternate developments. Historically, the tendency in the peninsula toward such ways of life has been more widespread and persistent than elsewhere in Mediterranean and Western Europe.  At its height Roman Hispania may have had a population of five million or more. This was concentrated particularly in the more urban south and east but was also fairly dense in the south-central region, in Lusitania, and in parts of the northwest. Yet the Romanization of the peninsula was far from complete. Much of the north and northwest was influenced little by Roman life. Resistance was always strongest among the more primitive, warlike tribes of the Cantabrian mountain range in the far north. A somewhat tenuous military dominion was maintained, but even at the height of the empire there were only a few Roman towns in the far north. The Basques offered less direct military resistance but remained even more impervious to cultural assimilation. Still, Spaniards absorbed a considerable degree of the Roman culture as is still today evident in their language.  According to Stanely, there is nevertheless, “some support for the notion that the rather baroque quality of Spanish esthetics was also characteristic of ancient times. In the more developed areas there was considerable emphasis on the gaudy and sumptuous. Much of the gold in the ancient Mediterranean came from the peninsula, which seems to have been the "El Dorado" of ancient times, and Hispanic gold ornaments were known throughout the ancient world. It has even been conjectured that the valuing of gold as a precious metal originated in the peninsula. Certainly the opportunity to obtain gold and other metals whetted Roman interest. Roman capital dominated commerce, in which Hispania played an essentially colonial role. Hispanic metals, especially gold, and Hispanic wool were imported by Rome in great volume. The peninsula also shipped large quantities of the three Mediterranean food staples, grain, olive oil, and wine, to Rome. By the fourth century, Hispania had begun to rival Egypt as the empire's most important granary and continued to sustain a considerable volume of Mediterranean commerce as late as the fifth century.”
In 409, when the Roman Empire started to fall, Gothic tribes invaded the peninsula and established their kingdom in 419. 

In the early 5th century, Germanic tribes, invaded the peninsula, namely the Suevi, the Vandals (Silingi and Hasdingi) and their allies, the Sarmatian Alans. Only the kingdom of the Suevi (Quadi and Marcomanni) would endure after the arrival of another wave of Germanic invaders, the Visigoths, who conquered all of the Iberian Peninsula and expelled or partially integrated the Vandals and the Alans. The Visigoths eventually conquered the Suevi kingdom and its capital city Bracara between 584–585. Though before their entry into the peninsula the Visigoths were culturally more romanized than any other Germanic group, they were an essentially pastoral people, unlike the Ostrogoths and Suevi, whose societies were agrarian. The cultural and economic life of Visigothic Hispania was carried on almost exclusively by the native Hispani, to whom was due the relative prosperity of part of the sixth and seventh centuries. If the Visigothic aristocracy was unable to develop a unified, viable political system, it was nevertheless itself the beginning of the historic Hispanic master class. In this Visigothic caste the military aristocracy of the peninsula had its roots, creating a style and a psychology of the warrior nobleman that provided the dominant leadership for Hispanic society for more than a thousand years; this psychology ultimately managed to superimpose its values and attitudes on much of the society as a whole. Yet the success of the aristocratic ethos was a consequence of the experience of medieval Hispania, not of the rule of the Visigothic oligarchy, which largely proved an historic failure. 

Stanley Payne continues, “Gothic dominance lasted until 711, when Muslim armies crossed the Straight of Gibraltar and defeated Roderick, the last Visigoth king.”  Islamic Moors, North African Muslims (mainly Berber with some Arab) invaded the Iberian Peninsula, destroying the Visigothic Kingdom. Many of the ousted Gothic nobles took refuge in the unconquered north Asturian highlands. From there they aimed to reconquer their lands from the Moors: this war of reconquest is known as the Reconquista.

In 868, Count Vímara Peres reconquered and governed the region between the Minho and Douro rivers. The county was then known as Portucale (i.e. Portugal).

 “The southern parts of Spain, called al-Andalus, were prospering in the Moorish epoch, thanks to new sciences and agricultural techniques. The Moors conquered major parts of the country until they were defeated for the first time by Visigoth king Pelayo at Covadonga in northern Spain, 722.
Though the small Christian kingdoms in the north were a nucleus of resistance, the Arabian culture was prospering in the rest of the country. The Muslim Spain by that time got politically independent of the Arabian empire, and in the10th century Abderraman III. Made Al-Andalus his own caliphate. In this epoch Cordoba was the indisputable cultural center of this area of the world. Decadence started in the11th century, when the various Arabian noble families were more and more at variance among themselves, and al-Andalus broke into numerous small caliphates. The Christian kingdoms in the north started then the reconquest of Spain. The marriage between Isabel of Castilia, (Castile), and Ferdinand of Aragon in 1469, formally uniting the two kingdoms in 1474 making Spain the most dynamic monarchy in Europe and becoming the turning point of the Reconquista. From then on Muslims rapidly lost territory, until they were completely expelled with the loss of their last remaining caliphate, Granada, in 1492.

Isabel and Ferdinand succeeded in uniting the whole country under their crown, and their effort to "re-Christianize" Spain resulted in the Spanish Inquisition, when thousands of Jews and Moors who refused to convert to Christianity were expelled or killed.
After the discovery of America by Christopher Columbus in 1492 tons of gold and silver were brought in from the new continent and Spain became one of the most powerful nations of this epoch called the Golden Age.”  It should be noted here that this writing virtually all American history references identify Christopher Colombus (Crisobal Colon) as Italian.  This is an understandable error considering the fact that Columbus represented himself to the Spanish monarchy as an Italian because he needed to conceal his political liabilities as a true son of Catalan, Spain.

Like Spain, Portugal ascended to a great world power in the Age of Discoveries with a vast Empire. Following its heyday as a world power during the 15th and 16th centuries, Portugal lost much of its wealth and status with the destruction of Lisbon in a 1755 earthquake, occupation during the Napoleonic Wars, and the independence in 1822 of Brazil.  

“While it had its origins as a dependency of the Spanish Kingdom of Leon, Portugal occasionally gained de facto independence during weak Leonese reigns.  Portugal gained its first de jure independence (as Kingdom of Galicia and Portugal) in 1065 under the rule of Garcia II. Due to feudal power struggles, Portuguese and Galician nobles rebelled. In 1072, the country rejoined León and Castile under Garcia II's brother Alphonso VI of Castile. In 1095, Portugal separated almost completely from the Kingdom of Galicia, both under the rule of the Kingdom of Leon, just like Castile (Burgos). Its territories consisting largely of mountain, moorland and forest, were bounded on the north by the Minho, on the south by the Mondego.  At the end of the 11th century, the Burgundian knight Henry became count of Portugal and defended his independence, merging the County of Portucale and the County of Coimbra. Henry declared independence for Portugal while a civil war raged between Leon and Castile.  Henry died without reaching his aims. His son, Afonso Henriques, took control of the county. The city of Braga, the unofficial Catholic centre of the Iberian Peninsula, faced new competition from other regions. The lords of the cities of Coimbra and Porto (then Portucale) with the Braga's clergy demanded the independence of the renewed county.”

Because of its’ relevance to this time period in the history of Iberia I am including a personal annecdote by Rafael Chavez, Jr. To provide a flavor or inside sense of what the Luso-Hispanic people of Iberia were experiencing at that time in history.

This is a story of the surname "CHAVEZ"; how it originated in Iberia, and how it spread throughout the years into the different countries of the world.  It also deals with the award of the Coat-of-Arms to the first bearers of this name.

It is important to mention, that the name was originally spelled "CHAVES"--from the old Spanish and Portuguese plural for Ikey.s'--from the Latin 'clavis' or 'claves.1 It was only in the last hundred years that the ending with "EZ" was adopted and now is used commonly throughout.

With personal interpretation and translation on my part, the facts stated are as accurate as I found them in researching the different volumes referenced at the end of this booklet.

Chavez - The Origin

"CHAVEZ" is a very old and distinguished name, tracing its origin back to the early 12th Century.  Spain, then under the rule of King Alonzo VII, was in the midst of driving the Moors out of the Iberian Peninsula and bringing the country back under the control of the Christians.

Portugal, a county of Spain on the West Coast, different in customs and culture, was trying to detach itself from the troubled mother country.  At the head of this movement was Don Alonzo Enriquez, cousin to the King.  In 1125, he had armed himself knight and declared himself Count of Portugal.

Eighteen years later, in 1143, due to his influence with the King, his vigorous campaigning and the fact that he had been fighting hard against the Moors, Don Alonzo Enriquez managed to acquire independence for the new Kingdom.  It was during this period that the Villa de Chaves (See Figure 1), a town in the Northern Province, played an important role in the history of the Spanish Peninsula.

The major portion of Northern Portugal and Spain at this time was already under Christian control with a few isolated Moorish strongholds still stubbornly hanging on. One such place was "Villa de Chaves."
This town had for many years been held by the Moors, with little success by the previous Spanish Kings in recapturing it.  Don Alonzo, himself, was occupied in the battle fields of the South and unable to provide forces in the northern sections.  Two young brothers, Garci and Rui Lopez, cousins to Alonzo and Captains in the King's service, took it on their own to attempt the liberation of the "City of Five Keys" (Chaves), so called because of its five gates and strong wall.  The two brothers diligently worked for many months, until an army of Christians was formed and trained, capable of fighting the fierce Moorish soldiers.  Although outnumbered and ill equipped, the "Soldados Catolicos," after many days of hard battle, finally besieged and captured the city.  The Moors that were not killed were either captured or driven out, returning the Northern part of Portugal and Spain under Christian control.

When Alonzo received word of the two Captains and of the battle they had won without his help, he immediately set forth to express his gratitude and bestow them with honors.

It was the year 1160 when he gave the city to the two brothers and at the same time made them knights of St. James (Santiago) which had recently been formed the highest military order in Spain.  He further honored them by adding the name "CHAVES" to their surname.  This, then, is the origin of this distinguished name.

DE SAN ANDRES EL BIENAVENTURADO

 (Of Saint Andrew the Blessed) 

POR LOS QUE ANTIGUAMEMTE DE SUS GENTES 

(That for their ancient peoples) 

FUE EL LUGAR DE BAEZA CONQUISTADO

 
(was conquered the place called Baeza)


QUE SU ESFUERZO FUE TAL DIA

(and their courage came that day) 

Y FUE PORTUGAL SU ANTIGUA GUIA

(from Portugal their ancient guide)

It is written that in the main Church of Baeza, near the font of holy water, was an ancient stone on which was inscribed the fact that the Chaves' had been conquerors of the city.

Other significant battles were won which eventually left Christian Spain master of the Western portion of the Western basin of the Mediterranean--and always, the shield with five keys was seen taking an important part in battle.
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The Coat-of-Arms

In conferring knighthood, Don Alonzo bestowed the two bothers a Coat-of-Arms composed of five keys on a golden field.

This shield, as worn by the descendants of the two brothers, Don Garci Lopez de Chaves and Don Rui Lopez de Chaves, thus became a scourge to the Moorish legions in future battles and in the future years.

One of the most famous and important battles in the annals of Spanish history was the battle at Navas de Tolosa, in the year 1212.  King Alonzo VIII (1158-1214) supported by armies of Aragon, Navarre and Portugal, routed the Almohade, a Moslem sect led by the Amir of Morocco, Mohamed III.  In this famous battle, the head of the Chaves family (La cabeza mayor de la familia de Chaves), although Portuguese, took a very important part in directing the forces that led to victory.  This was sung by the famous poet Don Louis Zapata as follows:
SON CHAVES CINCO LLAVES RELUCIENTES 

(Chaves, five feculent keys) 

EN HERMOSO ESCUDO COLORADO


(In a beautiful field of red)


SU ORLA CON OCHO ASPAS EXCELENTES

(Its border with eight exquisite crosses)
The first known record of the name to cross from Portugal into Spain was in 1280, when Martin Reymundes de Chaves left Portugal to serve King Ferdinand IV.

After this date, the name spread into all parts of Spain and eventually into other parts of the world.

The following bearers of the name have, through the years, been honored by Kings into nobility as follows:

Don Juan Iqnacio de Chaves--

Marques de Bermuda on September 5, 1689

Don Pedro de Chaves y Giron de la Hoz-Marques de Quintanar on August 28, 1714

Don Jose de Chaves--

Conde de Casa Chaves on October 18, 1815

Don Mariano del Amparo de Chaves y Villarroel-Duque de Noblejas on August 23, 1820

Don Domingo de Chaves y Artacho-Marquez de Velagomez on June 29, 1867

Don Jose Maria de Chaves y Sentemenat-Marquez de la matilla on September 22, 1879

It is important to note that different branches of the name came to the Americas at different periods of time.  Significant in history, were the branches going to Peru as well as those that came to the United States.

In 1484, Portugal officially rejected Christopher Columbus' idea of reaching India from the west, because it was seen as unreasonable. This began a long-lasting dispute in which ultimately the Pope intervened and divided the neewly discomered lands between the two Catholic nations and resulted in the signing of the Treaty of Tordesillas in 1494. The treaty divided the new world equally between the Spanish and the Portuguese, along the hump of south america, the north-south meridian line 370 leagues (1770 km/1100 miles) west of the Cape Verde islands, with all lands to the east belonging to Portugal, (accounting for the use of the Portugese language in Brazil), and all lands to the west to Spain. Vasco da Gama sailed for India, and arrived at Calicut on May 20, 1498, returning in glory to Portugal the next year. The Monastery of Jerónimos was built, dedicated to the discovery of the route to India. In 1500, Pedro Álvares Cabral sighted the Brazilian coast; ten years later, Afonso de Alburquerque conquered Goa, in India.  

The Middle Ages found the mounted herdsman a frequent fixture of the semi-arid lands of Spain, but rare in countries like England and France. Strong intrepid horsemen were required to deal with the rugged geography of the Iberian Peninsula, and the wild ganado prieto, predecessor to the savage bull ring black cattle. So integral a part of the Spanish culture was horsemanship, that the world caballero (horseman) became, and still is, the equivalent of the English word for "gentleman." The word for horse in French is cheval and knight is chevalier. The English term cavalry is derived from Italian. In Spanish the word "horse" is caballo and knight or noble horseman is Caballero. In the Middle Ages knighthood was a very high station in society. By his vows, the knight was required to swear to advocate justice and the protection of women, elderly and the weak. The noble knight was a protector of the common people guided by a code of conduct and etiquette; an interesting parallel to the modern day social worker, only without all the glory and romance. As a contemporary social worker and sheep rancher myself, it is clear now that these penchants are built into the DNA, but, I much prefer the old-fashioned version. As part of the knighthood ceremony, the knight was required to adopt an identifying coat of arms insignia, (in ranching culture later evolving into the "brand"), ride to all the villages in the kingdom, and publicly recite his vows of knighthood so that all would witness his devotion to the King and his people. This part of the ceremony was to enable all in the Kingdom to recognize the knight, and if the knight faltered in his duties, he endured public shame and dishonor. A knight's honor was a virtue for which many knights defended to the death. Keeping in mind that many of the first Spanish vaqueros were well heeled aristocratic Caballero (gentlemen), land holders and noblemen, and certainly inextricably integrated in Spanish society with the culture of Spanish knights, it should come as no surprise that the horseman's techniques used by knights flowed into the work practices back at the estancia / ranch. Getting down and dirty with the livestock was work relegated to servants. The Caballero / Vaquero rarely ever got off his horse for any menial purpose. He did virtually everything from the back of his steed. 

The 13th century knights and Spanish rancher / Caballeros developed a method of rounding up (rodear) and capturing cattle for branding, etc. borrowed from the knight's skill of jousting with a lance. This heritage of Knighthood was carried from Europe to the Americas in the 15th century. The technique evolved from the Caballeros use of the lance. In this case the lance is called a garrocha. It was a 12-foot long wooden pole with a blunt tip used by the Garrochista on horseback. The garrocha is carried and used in a fashion similar to the Caballero's lance. But instead of the Garrochista and the steer racing toward each other as in a knightly joust, the Garrochista chases after the steer. An Emparedor, a horseback assistant, rides alongside the steer to guide the steer toward the Garrochista. Emparedor is derived from the Spanish word meaning to hobble, or tie. The Garrochista lunges at the side of the rump of the steer with the blunt Garrocha and knocks the steer off its footing. The steer or other livestock tumbles, enabling the Emparedor to leap off his horse, bulldog and hold him down or tie the animal's legs. This was, at best, a difficult maneuver that begged for innovation. 
During the evolution of the Caballero / Vaquero in New Spain in the Americas, a vaquero revived the ancient Scythian method of using a lazo (loop). Hungarian Hussars and Asiatic nomads also used a similar method without throwing the lasso. The loop was placed at the end of the lance, and the lance was used to place the loop over the animal's head. The home end of the rope was tied to the horse or saddle, (see chapter on saddles). Of course livestock does not stand still for this procedure so the vaqueros chase the steer with lance and lazo in hand. This method worked better, but was also difficult and time consuming when the animal was missed. Again, an enterprising vaquero, perhaps more frustrated than inventive, who dropped his lance, grabbed the lazo, threw it and got lucky - snaring the animal.
A new step in the evolution of cowboy technique was born. The technique was refined by Mexican vaqueros who learned to accurately lasso livestock, then dally the home end of the rope to the saddle horn. An animal marked for butchering was brought down with a similar pole called a desjarretadera or hocking pole. The pole had a curved, sharp blade on the end. The vaquero, instead of hitting the animal's rump, would hit the hind leg, cutting the hamstring with a crippling effect. The vaquero would then leap off his horse and cut the animal's spinal cord just behind the horns. This hamstring method was over-used to the extent that Spanish authorities outlawed the hamstringing of cattle in 1574. 

By the 15th century the semi-arid plains of the Spanish plains were dotted with herds of horses, cattle, burros, mules and sheep. Spain had one of the oldest sheep raising histories in Europe. Merino sheep were at the top of the bragging pedigree tree, but it was the Churro sheep that was to prove it’s’ worth as a survivor of the Americas. Its’ wool was coarse compared to the wool of the merino, but was suited to the arid environment of the American Southwest in basic food hunting and climate enduring ways other sheep could not match.
The First Cowboy Ranches
As is alluded to in other parts of this book, much of this text runs contrary to the history most adults and children have been taught in the United States schools.  Predictably when this book was first posted in the 1990s on the internet as a resource for those seeking the true origins of the American Cowboy some self proclaimed experts contradicted and or openly attacked my voracity and the accuracy of the book’s assertions.  For this reason, in this newly updated revision on the same subject rather than boil down, consolidate, and summarize well researched historical points of consensus on ranching, I will rely much more on the language of the authors sited as references, frequently using long passages of their text sometimes verbatim.  My intent is to cast criticism away from my Hispanic biases and show that this information is extrapolated from the works of what was the result of career making long and thoroughly investigated archives and archological artifacts by well reputed historians.  Some cutting and restricting was necessary due to the protracted volumes of dissertations by the authors on the more mundane, microscopic, and controversial aspects of cowboy technology.   The core essential information remains in tact.
Livestock Ranching in the modern sense of cowboy technology (animal husbandry), owes its infancy to the earliest inhabitants, (Luso-Hispanics) of the Iberian Peninsula, modern day Spain and Portugal.  The history of Pre-Columbian ranching generally speaking, in terms of livestock such a sheep, horses, goats, pigs, and cattle, according to some researchers and historians who have thus far delved into historical archives is derived from the royal and municipal law codes, numerous royal ecclesiastical and private charters, most of which at the time of this writing, still preserve many more details in unpublished pennisular archives of the Mesta, the Duque de Osuna, Castilian, and Portuguese military orders and the Extremaduran Andalusian, and Alentejan towns. 

Different authors have focused their studies on differing ranching specialties of transhumant evolution, to name a few, Riberio, Klein, Redonet, Camacho, and Moreno Calderon who deal largely with sheep raising, versus cattle raising historians like Charles Julian Bishko, (Andalusian Mestas), and El Rodero, A. Rodero and J.V. Delgado at La Universidad de Cordova, Spain.  

Having all studied the passage of time for the same geographical area, they have (through their particularly unique journey of studies) arrived at both similar and disparate conclusions about various specific aspects of “original Livestock ranching.”  Arguing the validity of opinions and considered conclusions where these knowledgeable researchers disagree is a pursuit for more historically learned men than me.

However, for my purposes here, until there is specific expurgation, a thorough virtually complete review of the aforementioned unpublished archives by a consortium of well credentialed historians, there does, none-the-less, emerge a fairly consistent and clear construction of general historical patterns of ranching evolution.  It is as follows.

Prior to recorded history it is more difficult to track the evolution of specific cowboy (ranching) practices and technology, however based on the archeological data, supported by ancient archives, consistently followed by more clear modern historical documentation there creates a pattern of livelihood, culture language/dialect,(cowboy lingo), a way of life characterized ultimately by what we in modern times, (Hollywood and some English speaking authors, notwithstanding), have come to know and love as the cowboy and western ranching.  It is a profoundly special and salient way of life required of hardy people, a Hispanic culture so enduring that it has transcended and conquered its’ invaders of Hispanic people time and again over thousands of years surviving, indeed thriving around the globe to this very day.

Charles J. Bishko opens his historical dissertation on this subject by stating, “the first essential to recognize that, like so many other features of Iberian civilization, cattle ranching in the Middle Ages was virtually peculiar the Peninsula, una Cosa de Espana.  Rodero and Delgado state that “from historical beginning there existed in the Betic region a predominance of animal farming over agriculture (crop farming).  The geographical characteristics of the land and the depopulation occasioned by the continuous fighting throughout eight centuries against Arabs produced the conditions to reach good development of Andalusian (animal) farming, (cowboy) technology.  The Spanish horse (Barb) and sheep are considered the oldest classically characterized breeds, followed by the Granadina Goat and Fighting Bull, (Ganado prieto/ Bos Taurus Iberious). There is no agreement between these authorities as to which sheep breed is the older between the Spanish Merino and the Spanish Churro Lebrijano/Ovis Aries studery.  If the Merino was introduced by the Moors as has been noted by some historians then the Churro may be the first Spanish Sheep.  Bishko continues, “cattle were, of course raised almost everywhere in medieval Europe, for their dairy products, milk, cheese, butter; as draft animals the indispensable ox; and their meat, tallow, and hides.  But such cattle were either a strictly subordinate element in manorial crop agriculture, in which peasants might own at best a few cows and a yoke or two of oxen, or they were bred, e.g., in certain parts of Normandy, Wales and Ireland, on small dairy feeder farms.  In the Medieval Peninsula, cattle raising of these two types was widely distributed, but most strongly established in what might be called the Iberian Humid Crescent, the rainy, fertile crop and grasslands that stretch from Beria in central Portugal up through Galicia, swing east across the Cantarian Pyrenean valleys, with certain southern salients like the Leonese Tierra de Campos, the comarca of Burgos and the Rioja Alta, and finally turn south into Catalonia.  Throughout this region nobles, peasants, churches, and monasteries raised considerable stock on the basis of small herds (greyes) averaging twenty to thirty head.  These humid zoned cattle belonged to still surviving northern Iberian razas: Gallegas, Minhotas, Barrosas, Arouguesas and Mirandesas in Galicia, Minho, Tras-os-Montes, and Beria Alta; Asturias in the Cantabrians; and various sub-breed of Pirenaicas between the Basque provinces and the Mediterranean.  In color they ran predominantly to solid or mixed shades of white, cream dun, yellow and the lighter and medium reds and browns, and they were in general docile, easily handled and admirably suited to dairy, beef, and draft needs.”  According to Rodero, Andalusian ranching reached importance because, “the characteristics of the land, especially the eastern zone of the Guadalquivir valley where there was a predominance of mountains, difficult for agriculture” (crop farming) and because the proximity to borders occupied by Arabs created a need to have easily portable property such as hoof stock.  Luso-Hispanics had large tracts of lands available for cattle and sheep driving as a result of hundreds of years of depopulating by the many wars.  Hoof stock stayed very isolated resulting in the development of local breeds.  “Animal farming had a notable development in Cordoba during the lower middle ages.  Livestock came from Extremadura, populated during the 13th century Baena, Espiel, Belmez, Tolote, Onego, Trassierra, and also Cordoba cite, Aguilar, Priego, Cabra, Ecija, and Palma del Rio.  The most abundant was the ovine species (sheep), followed by porcine, (pigs), and bovine,(cattle), and also the equine, (horses/asses)” – Rodero.  Bishko agrees, “because Fuenteovenjuna (Cordova) was the principle sheep center during the fourteenth and fifteenth centuries, the prices of wool were controlled there.

But the raising of cattle on dairy or stock farms, or as a subsidiary to dirt-farming, is not ranching, which implies the ranging of cattle in considerable numbers over extensive grazing grounds for the primary purpose of large-scale production of beef and hides. With the possible exception of the Hungarian Plain and western portions of the British Isles, for both of which areas we badly need careful pastoral studies, medieval Iberia appears to have been the only part, as it was unquestionably the most important part, of medieval Europe to advance to this third level of cattle raising.  While the precise circumstances must remain obscure, the available charters and fueros enable us to determine that a genuine ranch cattle industry evolved in the Peninsula in the late eleventh and twelfth centuries, under Alfonso VI and Alfonso VII of León-Castile. Its birthplace was not the Humid Crescent, but that portion of the sub humid or arid interior tableland of the Meseta Central lying between the middle course of the Duero River and the massive sierras of Gata, Gredos, and Guadarrama; or, more specifically, the tierras of Zamora and Salamanca in León, and those of Segovia and Avila in southern Old Castile. 
 
From this original area of its nativity, cattle ranching, on an ever increasing scale, expanded southward in the van of reconquista colonization. By the later twelfth century it had moved, along with the sheep industry of León, Castile and Portugal, into the broad pasturelands of New Castile, Extremadura and Alentejo, the latter region apparently being the cradle of the Portuguese ranching system which was later extended into Algarve, the Atlantic Islands and the Brazilian sertao. On this southern half of the meseta, chiefly to the west of a line running through central New Castile, Castilian and Portuguese military orders, nobles and townsmen grazed thousands of cattle, although in both numbers and economic importance these were less significant than the great sheep flocks of the Mesta and other owners. But this situation was reversed after 1250, with Ferdinand III's reconquest of Andalusia, when royal repartimientos assigned to cattlemen rather than to sheep raisers the bulk of the campos, campiñas and marismas of the Guadalquivir valley. As a result, the Andalusian plain became in the latter Middle Ages the one region of the Peninsula, and perhaps of all Europe, where pastoral life, and indeed agricultural life in general, was dominated by a thriving, highly organized cattle-ranching economy. The fact that many of the early colonists of the Canaries and the Indies came from this Andalusian cattle kingdom, which was at its height in the fifteenth and early sixteenth centuries, or from the not too dissimilar cattle ambiente of Extremadura, provides one significant clue to the promotion of cattle over sheep ranching in the American colonies. 
 
Just why medieval Castile and Portuguese Alentejo became the site of this widespread ranch cattle industry is a complex question. The only factor usually mentioned, the taking over or imitation of an already established Moorish cattle-ranching system, is clearly of secondary consequence. Some Moorish influence there undoubtedly was, especially in Andalusia, but the Berber was not much of a cattleman in North Africa, nor did he abandon in the Peninsula his typically Mediterranean preference for mutton over beef. Comparatively little in the techniques, vocabulary, dress or equipment of the Castilian and Portuguese cowboy can be traced to Moorish sources; and it is significant that the predominance of the old Iberian breeds of cattle was not adversely affected by African strains, as happened after the Moorish importation of the merino sheep and the Barb horse.
  The really decisive factors determining the development of medieval Iberian cattle ranching appear to have been four in number, all of them native to the Peninsula:  

(1) the presence, as in almost every phase of medieval Luso-Hispanic life, of numerous active, enterprising and ambitious individuals, many of whom were already familiar with Humid Crescent pastoralism and swiftly realized the broader opportunities presented by the conquest of the meseta grazing grounds. Whether nobles, churchmen or town-dwelling ganaderos, such men were the first true prototypes of the cattle ranchers of the Indies.”

The words ganaderos, ganaderia vacuna, ganado, etc. come from the infinitive Spanish word ganar, to earn a wage, a living, (money).  In the context of this paper a ganado refers to a general herd or flock of livestock and ganaderia vacuna means a cow herd.  The name ultimately assigned to the select species of bull used for bull fights, Ganado Bravo, literally means wild or bold cattle.

Another root word referred to frequently in the Spanish ranching lexicon is the infinitive mudar, to move.  A remuda refers to a herd or group of livestock in a range drive “moving” from one location generally to market.  Remuda most often heard in reference to the group of cowponies used in a cattle drive, is also a remuda caballada.  The group of cattle on a drive is a remuda vacada, as is the term remuda boregada for sheep.

“(2) the transformation imposed upon Castilian and Portuguese agriculture by the frontier advance from northern, rainy, good-soiled "European" conditions onto the interior sub humid plains of the meseta (Köppen BS; Thornthwaite DB'd, DB's), with their scarcity of water, poor soils and predominantly mattoral-type bush vegetation (the monte bajo of the stockman) -- an environmental change that affected medieval Iberian life as radically as, in W. P. Webb's view, occupation of the Great Plains did American. Extremes of aridity and deficiencies of browse restricted cattle ranching chiefly to the western half of the meseta; Aragon was always strong sheep country, and in eastern New Castile, i.e., La Mancha, cattlemen were relatively few. 
  
(3) the Reconquista, which for centuries created frontier areas on the meseta where Christians and Moors often raided or fought; where the population huddled in large, widely spaced towns separated by despoblados; where rural labor was scarce and crop-farming hazardous; and where cattle and sheep, being mobile and little demanding, had obvious advantages. Royal colonization policies, with their predilection for large seigneurial and municipal grants, further accentuated pastoral trends.”

The old adage that necessity is the mother of invention applies well here.  Under these challenging circumstances it was necessary to move on and up (invent) to a higher level of animal farming technology unseen in other parts of Europe and the world where pastoral peoples could safely, contentedly continue their small family enterprises maintaining “good enough” methods where neither the livestock nor their keepers were subjected to the constant Iberian stresses and rigors of Darwinian survival of the fittest tests and living long enough to reproduce.  

“(4) the special breed of cattle that developed on the meseta and the Andalusian Plain, cattle unique in medieval Europe. Moorish strains, as already observed, never became prominent; some North-African stock was brought in, but these were, as the reference to them in Cabeza de Vaca shows, the brown Atlas shorthorns still found in Morocco, and not to be confused with the native breeds of the Peninsula.

 The cattle of Castilian and Portuguese ranching were -- as nearly as a very amateur zoötechnician can determine -- the result of various degrees of crossing between lighter-colored European types of all-purpose cow found in the Humid Crescent, and the wild, or semi-wild, black, dark red, and dark brown descendents of that uniquely Iberian strain, Bos taurus ibericus , the ancestor of the modern fighting bull. Mingling upon the meseta as the reconquista frontier drove southward, these two razas, (breeds), produced a very hardy hybrid stock, varying astonishingly in color and color combinations from creams, yellows and duns to deep browns, reds and blacks - -a stock characterized by markedly feral instincts and often complete wildness. Such cattle were valuable chiefly for their tough hides and stringy beef.  Medieval Castilians, however, were proud of them. The Siete Partidas notes with satisfaction that animals born in the hot frontier country were larger and stronger than those of the humid region; one fifteenth century writer, Fernando de la Torre, calls Castile the "tierra de bravos toros"; another claims for her "los mas grandes y mejores toros del mundo."  These cattle, unsuited for dairy or draft purposes, compelled the criaderos, charros and serranos of Castile and Portugal to abandon their cozy little cow pastures for the open range, to take to the horse for herding, to perfect systematic methods of long-distance grazing, periodical round-ups, branding, overland drives, and so forth -- in short, to invent cattle ranching. These too are the cows whose long, stern faces, low-swinging heads, formidable horns, narrow sides and long legs appear on the opening pages of the family photograph albums of nearly every criollo breed of the Americas from the longhorns of the pampas to the longhorns of Texas.”

Criollo is a Spanish term which is applied to American livestock born of European parents; reference – El Diccionario Internacional, Simon and Schuster 1973.  Corriente is a Spanish term meaning common.  The Corriente cattle of the Americas may or may not have been derived of pure and or hybridized Iberian strains as further expounded herein, however, upon being transplanted in the Americas it became feral multiplying by the hundreds of thousands in effect becoming the “common/corriente” criollo strain and thusly evolving itself over the next five hundred years into a recognized breed, separate and distinct from the newer breeds imported by other European countries.  Through a combination of natural selection and later selective breeding for horns the Corriente subspecies of longhorn cattle have developed their own line in North America.  
 
Bishko -“These range cattle of the meseta and Andalusian Plain gave rise to a characteristic Iberian and, later, Ibero-American phenomenon, the ganado bravo or unbranded wild cattle existing in some numbers on the fringes of the ranching industry as a result of loose herding methods and the frontier conditions of the cattle country.”   Like the name given the common Peninsular scrub sheep, Churra in Spanish, the multitudes of range cattle were similarly dubbed common cattle in Spanish, the corriente cattle.  “The co-existence of herded, branded cows and wild, ownerless ones was a regular feature of peninsular ganadería vacuna long before there appeared across the ocean the very much larger wild herds of Española, New Spain, Brazil, the River Plate, and other regions; just as the medieval hunts of ganado bravo by mounted hunters, using dogs and armed with lances and pikes, anticipated the great monterías and vaquerías of Cuba, Española and the pampas. 
 
From this same cattle background arose the fiesta brava, the bullfight, a prominent element in Iberian and Ibero-American social history that has too long been left to amateur historians. Much imaginative nonsense has been written about the alleged Roman or Moorish origins of the bullfight; but if one relies solely on historical evidence it seems highly probable that toreo first developed in the cattle ambiente of the meseta in the twelfth and thirteenth centuries. To this day the suerte de picar and the suerte de banderillear display old traditional techniques of handling and hunting range cattle, and the still archaic organization of bull raising and the corrida illumines certain otherwise obscure aspects of medieval ranching.  For the intimate relationship existing in the Iberian mind between cow-punching, ganado bravo, and the bullfight, no better example can be cited than the familiar descriptions of the discovery of the buffalo in Cabeza de Vaca, Oñate, Villagrá, Castañeda, and others, passages whose strong ranching, cow hunting, and bullfighting flavor has never been fully appreciated.  When, on the Great Plains of North America, as absolutely nowhere else in the Western hemisphere, Castilians encountered animals resembling cows, they naturally looked upon them as the ganado bravo declared by the Siete Partidas to be in the public domain. Despite certain visible evidence to the contrary, it followed that these animals must be ferocious, long-horned, risky to approach and, like difficult toros de lidia, given to attacking from the side and exceedingly dangerous to horses. Doubtless someone dismounted to try a verónica with his cape. 

 In the sixteenth century not only the cow but the organization, methods and customs of the peninsular ranching system reached the Indies, there to become the enduring foundation of Latin-American ranching to the present day, the trunk from which have stemmed the various regional traditions that distinguish Mexican cattle techniques from Argentine, or Brazilian from Venezuelan. What was the nature of these parent institutions? 
  
The ecological and frontier conditions of the reconquista, together with the steady demand for beef and hides, produced in portions of medieval Castile and Alentejo a fairly numerous class of cattle ranchers, although only in Andalusia did these outnumber the ubiquitous sheepmen. Of these peninsular cowmen a small but powerful seigneurial group were large operators, with herds (cabañas, hatos) running up to a thousand or more head. Such, for example was the rancher-noble Don Juan Alfonso de Benavides, who ca. 1306 ranged up to around 800 cows; or the Castilian Dominican nunneries of Santo Domingo de Caleruega, Santo Domingo de Madrid and Santa Clara de Guadalajara, with 1000, 1500, and 1000 head, respectively. The military orders of Castile and Portugal also belonged to this group, with their extensive ranges held as encomiendas in New Castile, Andalusia, Alentejo and Algarve. In 1302, the Castilian branch at Uclés of the Order of Santiago had at least a thousand head, while the Orders of Santiago de León and of Calatrava found it necessary to appoint special administrative officials for their great herds, the comendadores de las vacas, who were subject to supervision by visitadores. 

Recognition of the dividing line between municipal and seigneurial cattle ranching in medieval Iberia is basic to its proper understanding.  The distinction finds reflection not merely in disparity of size between town ranching outfits and those of the nobles, monasteries and military orders at the top of the industry, but in differences of organization, land use and pasturage and marketing rights. Seigneurial ranching operated far more freely than municipal, which partly explains why the cabildos of the Indies had so much difficulty imposing livestock controls upon the new colonial landed classes. While abundant data on vaqueros' wages and the prices of hides, leather and meat can be found in the cuadernos of the medieval Castilian and Portuguese Cortes, neither these nor the royal law codes contain any considerable body of restrictive legislation aimed at close control of seigneurial cattle ranching.  

Municipal ranchers, on the other hand, were rigorously supervised by the local town government, the concejo or concelho, which controlled their grazing grounds. The later medieval fueros and ordinances of Castilian and Alentejan towns regulate almost every aspect of cattle ranching: grazing rights; compensations for crop damage; wages of cowboys; branding; penalties for rustling, brand-changing, or killing another man's stock; marketing and sale of cattle in the town's markets, butcher shops and ferias; slaughtering practices; and many other related subjects.   Such a post could, of course, exist only where, as seen, cattle varied infinitely in color, and where also Spanish and Portuguese provided that remarkably rich, syncopated terminology of color and marking terms for cows and horses such as no other European language possesses. The conocedor clearly filled an important need in the period prior to official registration of brands, but the advent of the municipal libro de marcas y señales in the late fifteenth century soon ended his usefulness; although he can be found still flourishing in the 1527 Ordenanças of Seville, he does not appear to have crossed the ocean. 
  
The dress and equipment of Latin-American cowmen owe much to peninsular models. Students of costume could doubtless trace back to the twelfth century regional dress of the charros and serranos of Salamanca and southern Old Castile, the cradle of the ranch cattle industry, the cowboy costume that appears with many local variations in the Indies: the low-crowned, broad-brimmed hat, the bolero jacket, the sash and tight-fitting trousers, the spurred boots. Since, for herding on the open range, mounted vaqueros were indispensable, the rise of Iberian cattle ranching could hardly have occurred if the Peninsula had not been in the middle Ages the one European region where saddle horses were at once relatively abundant and cheap enough to escape being an aristocratic monopoly. Numerous references to horses and horse-breeding in the cattle documents indicate that the horse herd, the later remuda or caballada, was a normal feature of peninsular cowboy life….
  
For working stock the Castilian and Alentejan vaquero carried the long pike-like garrocha, which still survives in peninsular ranching and bullfighting use, and can be found also among Venezuelan llaneros , Brazilian sertanejos and other American cowboys. Carrying of arms was strictly regulated by the concejos in an effort to check brawls, vaqueros being ordinarily forbidden to possess any other weapons than the garrocha and the puñal pastoril, perhaps a distant forerunner of the Bowie knife. “…peninsular cowboys also handled reses vacunos with the garrocha, with the aid of trained, belled steers (cabestros) and by their dexterity in throwing animals to the ground with a twist of the tail or horns, all of which alternatives to roping are still used in Ibero-America.  Five foot seven inch Bill Pickett, "Dusky Demon” born on December 5, 1870 in Williamson County, Texas, to former slaves, Thomas Jefferson and Mary Elizabeth Pickett is frequently credited in American western history for inventing this rodeo technique coined Bulldogging.  Indeed he had the makings of a traditional cowboy touting his tough and powerful 145 pound body, but the technique preceded him by hundreds of years.  He did give the technique the English name “bulldogging” from observing the paralyzing effect of a bulldog’s bite.
  
For grazing purposes, cattle were ranged either as estantes in local pastures that often varied seasonally from lowland to nearby sierra; or as transhumantes that might be driven as much as 400 miles over the official trails or cañadas linking the summer pastures (agostaderos ) of León and Castile with the winter invernaderos of the south. The proportion of migrant to nonimmigrant herds is difficult to determine; cows were less transhumant than sheep, but even so large numbers were trailed each year á los extremos, over the same routes as the Mesta flocks. Royal charters granting towns and military orders along the cañadas the right to collect montazgo from the transhumants reckon this toll for units as high as 1000 and even 2000 cows.   At certain seasons the collective trail herds of the towns, and others belonging to nobles, monasteries and military orders, must have marched along the cañadas in a great series, accompanied by their heavily armed cavalry escorts (the rafalas),  and by dueños and vaqueros who doubtless entertained their charges by day with the profaner aspects of diverse Leonese and Castilian dialects, soothed them at night with renditions of secular and ecclesiastical songs -- cf. the vaquero songs in the Arcipreste -- and defended them from the perils of drought, storm, stampede and attack by Moorish or other foe. Yet, in many parts of the meseta, reses estantes predominated. 
  
The traditional Latin-American cycle of ranching life, with the rounding-up and branding of calves in the spring herredero and the cutting-out of beef for slaughter in the autumn, comes straight from peninsular practice. Municipal laws forced ranchers to work their herds at least once, and commonly twice, a year in order to brand calves, remove strays and cut out stock for market; although this involved, strictly speaking, only each criadero's rounding up his own cows, it is difficult to believe that some form of coöperative rodeo had not emerged before 1500. Some towns, although clearly not all, possessed a stockmen's gild or, which operated as a kind of municipal bureau of pastoral affairs, and must be carefully distinguished from the national Mesta Real of the transhumant sheepmen.   Jurisdiction of the local mesta was confined to the town's términos; all vecinos grazing cattle sheep, horses, goats, pigs, and other animals on the municipal ranges were required to join, while strenuous efforts were made to impose membership upon non- vecinos holding pasturelands adjacent to those of the town. While subordinate to the supreme authority of the concejo, such local mestas , which held meetings two or three times a year under their elected alcaldes de la mesta, were powerful bodies, administering all the livestock provisions of the local law code. In the cattle country, these mestas at times subdivided along the lines of ganado mayor and menor; this meant that the local cowmen had their own organization, a kind of sub- mesta , under their own duly elected alcalde or alcaldes de la mesta , who fined or otherwise punished violators of cattle laws and settled disputes among the ranchers. A major function of municipal mestas was to regulate and protect the use of brands and earmarks, and to facilitate recovery of lost cattle. Cattlemen were commonly required to work their herds in the spring and fall for all stray stock (mesteños, mostrencos ) and turn these over to the mesta officials. The latter, after recording the brands and other distinguishing features of the strays, and having the pregón or crier proclaim these details at intervals in the plaza mayor, held the animals for a fixed period of months in a corral pending identification by the owners. 
  
In other towns of the cattle country, however, no trace of a municipal mesta can be found in the fueros or ordenanzas; here the concejo or concelho itself administered pastoral affairs, and its own alcaldes and their escribano performed the functions elsewhere assigned to the mesta officials. This appears to have been the precedent generally followed in the Americas, where, from the sixteenth century on, cabildos like those of Lima, Caracas, Habana, and many others exercised direct control over the ranch cattle industry, as their actas capitulares testify. In Mexico City, however, an important exception occurs; here, in 1537, under order of Charles V and Viceroy Mendoza, the cabildo organized a mesta for handling-livestock problems, which deserves further study. Recent writers have regarded its establishment as marking the introduction into New Spain of the Real Concejo de la Mesta, but its creation by, and subjection to, the cabildo, its municipal membership, and the general character of its organization and aims, indicate that it was closer to a municipal mesta of Andalusian type adapted to New World conditions than a colonial counterpart of the national Mesta of the Castilian transhumant sheep industry. 
  
As for the cowboys themselves, only the briefest mention of questions requiring further examination can be made. Their life, and that of the cowgirls as well, finds its most vivid memorial in the fourteenth century picaresque poem of Juan Ruiz, archpriest of Hita; students have yet to recognize how thoroughly this masterpiece of medieval Castilian literature reflects the life of the range cattle country between Segovia and Toledo.   In the municipal sources, these medieval ancestors of the vaqueros , vaqueiros, gauchos, huasos and llaneros of the Indies always appear as freemen, who hire themselves out for a year's time, usually from one día de San Juan to the next, and receive an annual wage (soldada) paid in cash, a percentage of calves, or a combination of these. Whether, as seems inherently likely, unfree cowboys could also be found, performing compulsory herding services for seigneurial dueños de ganado like some indios de encomienda in the New World, is unknown. Vaqueros were held liable to deduction of pay for stock lost; in cases of rustling, sworn statements supported by other men of trust were required; and when an animal died, it was necessary to produce the hide and affirm under oath that the death was due to natural causes or the attacks of wolves or bears. When express permission was granted, the peninsular cowboy might graze a few cows, marked with his own brand, alongside those of his employer. The herds were not left to roam at will, but kept under standing guard to avoid both stock losses and the heavy penalties imposed for trespass against the cinco cosas vedadas: orchards, grain fields, vineyards, ox pastures and mown meadows. As with sheep, dogs were used to assist the vaqueros in guarding and on round-ups. Herds of any size were tended by a foreman (mayoral, rabadán, mayordomo ) and from three to four vaqueros on up. Large outfits often had both a mayoral and rabadán, and perhaps a dozen or more hands. In Andalusia such crews normally included a conocedor, who memorized each cow's appearance as an aid in detecting strays or identifying the owner's own lost stock.  
 Branding is unquestionably a very ancient peninsular livestock practice, dating from at least the Roman period. The oldest medieval brand yet discovered is a heart-shaped one depicted on the flanks of a bull and a horse in two tenth-century manuscripts of the Leonese abbey of San Miguel de Escalada.   No study has yet been attempted of peninsular cattle brands ( hierros , marcas) or of the supplementary system of earcrops ( señales ), although it is obvious that they are the immediate prototypes of the intricate symbols and monograms common to Latin-American and Anglo-American ranching. Branding was originally optional in the Peninsula, being used by the stockmen for their own protection, but from at least the thirteenth century the fueros require it of all municipal ranchers. The brand book, destined to become universal in the Americas, is a comparatively late device; down to the fifteenth century the concejos kept simply a temporary record of the brands of strays turned into the town corral. Only in the latter part of that century do we find evidence that at least in Andalusia some towns were compelling the cattlemen of their tierra to register brands and earmarks with the town or mesta escribano, by whom they were inscribed in a genuine brand register, the libro de marcas y señales or libro de la mesta .   The relative novelty of the libro de marcas may help explain why in New Spain, New Castile and elsewhere cabildos and royal officials encountered so much difficulty in getting ganaderos to register brands or even to brand at all. Whether any peninsular brand book of the Middle Ages still exists in some unsearched archive is unknown, but probable enough; at present the oldest known such register for the entire Luso-Hispanic and Ibero-American world seems to be the remarkable Relación de los hierros de bacas y abejas y bestias, which the cabildo of Mexico City opened in 1530, seven years before it established the New Spanish mesta. 
  
A final question of prime importance for colonial agrarian institutions is that of the peninsular or American origin of the cattle ranch, variously styled in the Indies sitio de ganado mayor, hacienda de ganado, fazenda, finca, hato, sitio de estancia, estancia and the like. From the fact that throughout the Middle Ages royal pasturage rights in realengo land were conceded by the Castilian and Portuguese crowns to towns, nobles and ecclesiastical corporations, and by them granted or rented to their vecinos , vassals or others, it has been contended that ranching based upon private ownership of large estates was a New World invention.  The subject is too involved for more than brief mention here, but it should be noted that this view rests solely upon documents dealing with transhumancy and municipal ranching, fields in which rights would naturally loom larger than land titles. Yet evidence that seigneurial ranchers frequently possessed extensive domains that were in effect true estancias is readily discoverable. The pergaminos of Madrid mention privately owned grazing grounds in New Castile, while those of Cáceres reveal that in late medieval Extremadura private pasturelands were threatening to absorb, by purchase or usurpation, the communal ranges of towns and villages.  The military orders held great dehesas in Extremadura, New Castile and Andalusia, some of which they grazed directly, while others were allotted to their stock-raising vassals.   Presumably this means that peninsular hide production ca. 1500 was insufficient to satisfy home and export demands; if so, this enables us to grasp the immediate economic circumstances under which colonial Latin-American cattle raising and early large-scale export of cowhides from the 
colonies first developed.  The demands of the home market, mercantilist preference for colonial rather than foreign sources of raw material, the colonists' own need for a commodity yielding quick overseas revenues, and the natural disinclination of the Crown and the Real Concejo de la Mesta to foster a competitive wool industry in the Indies, must all have combined to swing the New World decision to the cow instead of the sheep. To be sure, sheep raising was by no means neglected; in New Spain, for example, Viceroy Mendoza encouraged it strongly, and in Peru, as Cieza de León's frequent references indicate, large numbers of imported Iberian sheep along with the native llamas dominated the livestock picture.   Yet this colonial wool seems to have been almost wholly intended for local use and not for export to the Peninsula, where the Mesta successfully protected its markets against colonial competition. What effect the rise of a far more productive American cattle industry had upon the eventual decline of peninsular cattle ranching, and to what extent this decline contributed to insuring the complete triumph of the Spanish sheepmen in the Hapsburg period, are interesting questions to which no answer is now possible. 
 Furthermore, this does not imply a surplus, for in late medieval Andalusia hides were being imported from North Africa, England, Ireland and, within the Peninsula itself, from dairy-farming Galicia and other districts.   The Seville Ordenanças cite campiñas, cortijos, casas fuertes, donadíos and other large heredades, located in the marismas and islas of the Guadalquivir, from which the municipal herds were barred and which were evidently being operated as seigneurial ranches.   Even among municipal ranchers there were those who in addition to grazing cattle on town lands had their own dehesas, dehesas dehesadas, prados, sotos and pastos, some of which were certainly larger than mere cowpastures.   It is noteworthy that ca. 1500, probably in response to seigneurial influence, some Castilian and Andalusian towns, instead of allowing, as previously, unrestricted movement of herds within their términos , were sitting (asentar) reses estantes on assigned portions of their tierra; this trend toward municipal allocation of grazing sites may have given rise in the Indies to the term estancia (commonly classified as an Americanism) and to the grants of sitio de ganado, sitio de estancia, etc., for which a municipal origin may be conjectured.” The word transhumant refers to the seasonal and alternating movement of livestock together with the people who tend the herds, between two regions as lowlands and highlands.
  ”Even in our present state of knowledge regarding the development of latifiundismo in late medieval Spain and Portugal, it seems possible to reach two principal conclusions about the estancia.  The first is that by the fourteenth and fifteenth centuries the ranch (i.e., the seigneurial estate devoted to large-scale stock raising) and the landed ganadero were both well established in the peninsular cattle kingdom, probably to a much greater extent than in the more heavily transhumant sheep industry upon which alone previous judgments have been based. The second conclusion is that not only was peninsular ranching thus characterized ca. 1500 by a dual system of pasturage rights and large landed estates, but that the system was in a state of flux, with the domanial element in the ascendant.   It is this dualism, in process of transition from rights to tenures that finds reflection in sixteenth-century colonial documents. In New Spain, New Castile, and the Brazilian capitanías, as in Iberia, grazing rights in royal and municipal land coexisted with sitios de ganado, tierras de señorío and  fazendas. The seigneurial estancia triumphed early under New-World conditions of conquest and settlement, but, like so many other elements in the Ibero-American cattle tradition, it was almost certainly an importation from the Peninsula. That the ranch cattle industry of Castile and Alentejo expanded between 1200 and 1500 in both territorial extent and volume of production, in response to increasing demand for beef and hides, is a safe inference, but nearly all aspects of this process have been neglected by historians. Marketing centered about the towns, especially the great cattle fairs (ferias de ganado , feiras de gado) that were held annually by old cow towns like Segovia, Avila, Plasencia, Béjar, Cáceres, Córdoba, Seville, Evora, Beja and others. At these, local slaughterers competed with professional itinerant cattle buyers, who traveled from one town to another and drove their purchases north to markets or feeding grounds outside the cattle country.   Galicia, already in the Middle Ages what she remains to this day -- Spain's chief milch cow center -- was also, it would seem, an important beef feeder region for meseta cattle, like present-day western Buenos Aires and eastern La Pampa provinces, southern Brazil or the northern Great Plains of the United States. Hamilton's statistics suggest that prices on beef, hides, tallow, and other cattle products rose markedly in the fourteenth and fifteenth centuries, in line with the price structure as a whole.   To a degree unusual in the cereal-consuming Middle Ages, meat, whether fresh, salted, or dried (carne seca), was a staple foodstuff for Spaniards and inland Portuguese, a fact which explains another curious Iberian and Ibero-American phenomenon, the Bula de la Cruzada, with its virtual repeal of the 
dietary meat restrictions of medieval Catholic Europe.  As for hides, their mounting output can be linked to the significant late medieval shift of the peninsular tanning and leather trades from goat and sheep skins, which the Moors had preferred for their Córdoban and Moroccan leathers, to the tougher, if less workable, cowhide. From the limited data thus far assembled on this subject, it looks as if cowhides were not only in heavy demand at home but were also the basis of an important export trade to Italy, France, the Low Countries, and perhaps other areas.  
Such, in broad and tentative outline, is the peninsular background of Latin-American cattle ranching. To students of colonial and modern Latin America it should not seem altogether unfamiliar. Changes there certainly were in the organization of the industry when it crossed the ocean; but the coexistence of seigneurial and municipal ranching; their common conflict with the agriculturist, whether encomendero or Indian; the regulatory activities of government, both royal and municipal, in connection with pasturage, branding, marketing and the like; the commerce in hides; the traditional cycle of the cowman's year; above all, the ganaderos and vaqueros themselves, galloping along in the dust of their wild or half-wild herds -- these are the stuff of colonial and post-colonial ranching no less than of that of the Peninsula. In the New World a vaster cattle kingdom was founded, but, as every reader of Os Sertoes and Doña Bárbara discovers, it continued to preserve tenaciously its traditional institutions, many of which still flourish. It was with a cattle country in mind, and in words that apply to many other stock raising regions of the Western Hemisphere, that Sarmiento declared in Facundo (chap. ii): "En la República Argentina se ven a un tiempo dos civilizaciones distintas en un mismo suelo. . . . El siglo xix y el siglo xii viven juntos; el uno dentro de las ciudades, el otro en las campañas." No more perfectly expressed estimate could be made of the enduring influence of medieval Iberian cattle ranching upon the history of the Americas.” 
In the Americas it all began with the Vaquero, the Spanish and Portuguese cowboy, and in the United States of America the Spanish Cowboy first introduced the cowboy culture in the heart of New Mexico along the Rio Grande River. The Spanish produced the llanero of Venezuela, the gaucho of Argentina and the vaquero in New Spain which became Mexico and the U.S. Southwest. From the Spanish and Mexican vaquero evolved the North American cowboy. No geographic area had a more significant nor continuous influence on the evolution of the American cowboy than New Mexico. Prior to the U.S. war with Mexico in 1846-48 the states were unfamiliar with the ranching and cowboy culture, so it is ironic that despite the U.S. victory over New Mexico, it was New Mexico cowboy culture copied by the U.S. which was to have a vastly more profound impact on the culture of it's conqueror than the reverse. Even in the 1800's, John Chisholm, the largest Anglo cattle rancher in the USA was based in  Lincoln County, New Mexico. It is estimated that Don Juan de Oñate, one of the four richest men in New Spain, (later Mexico), spent in excess of a million dollars from his silver mines to fund a colonial expedition to New Mexico. On January 26, 1598, Don Juan de Oñate left Zacatecas, Mexico to establish the first significant infusion of colonists, a settlement in the New Mexico Kingdom; the first original colony celebrated the first Thanksgiving Day, April 30, 1598, after they crossed the Rio Grande into what is present time U.S.A. This point of the Rio Grande at the new Kingdom of New Mexico was a few miles from the place called "El Paso Del Norte," before Jamestown was founded in 1607 in Virginia, and before the Pilgrims arrived at Plymouth MA in 1620. There was no Texas in existence yet; however, El Paso Del Norte would eventually come to be known as the present day El Paso, Texas. The Oñate muster formed a four mile long procession with over 80 wagons and ox carts, with between seven and thirteen thousand head of European livestock, and counted 560 persons, 94 individuals identified as indios, mestizos, mulattos, negros, or simply as servants, New Mexico's First Colonists, by David H. Snow. Only 130 men brought wives and children. Of the 200 soldiers, 171 declared that they brought complete armor for himself and horse. Oñate alone brought 14 saddles about evenly divided between estradiota and la jineta styles. The first cowboys in New Mexico evolved from the remaining handful of most rugged Oñate families who arrived between 1598 and 1600, (e.g., Juan Vitoria de Carbajal & Perdro Sanchez y Monroy), and those who escaped the 1680 Pueblo revolt and returned with the De Vargas re-conquest in 1693, (e.g., Don Fernando Duran y Chavez II & Lucia Hurtado). Most of those not qualifying for Darwin's "fittest" category were already gone by the year 1601; "November 24th of that year following the mass desertion of the camp by some 400, more or less, of the expeditions' original members and their families and servants." 
The word cowboy is actually a Spanish word, a transliteration of the original Spanish word for the first of his kind, the "vaquero." The word vaquero evolved from the root word "vaca" meaning cow. Ergo the word vaquero, (cowman), translated into the English - cowboy. The English term for someone who managed cattle prior to the adoption of the Spanish Vaquero method and name for cowboying was "Drover." Both the English and French managed cattle on foot with a dog within a fenced enclosure. As pasture was exhausted in one area, the cattle were then led to a new field to graze. The colonists arriving on the U.S. east coast were unfamiliar with Hispanic ranching. Stock raising was a small adjunct or side business to the mainstay agricultural industry and other areas such as shipping, city retail businesses, fur trading and fishing. Ranching was not practiced in their particular European homelands, so they were not acquainted with the ranching business, nor would they have had any idea where or how to begin even if they were aware of the industry. The northern colonies focused on industrial pursuits using immigrant labor and the southern colonies concentrated on agriculture using slave labor. It was the open spaces of the Nueva España, (New Mexico), in America where the original American cowboy, the Spanish vaquero evolved along with the original western saddle, cowboy methods, (e.g. roping), and vocabulary, beginning along the Rio Grande river basin. Ironically, it was the application of the old English fencing system and American barbed wire which led to the decline of the great American Cowboy Empire. 

Texas historian Walter Prescott Webb places the birth of Texas cowboy life and ranching in a diamond-shaped area of Texas with San Antonio on the north, Laredo on the west, Indianola on the east, and Brownsville on the south. The Nueces River, once the border between Mexico and Texas, runs through this region. This area, the brasada, or brush country, is the home country of Webb's friend J. Frank Dobie, the folklorist who wrote extensively on the cattle industry, the cowboy, the vaquero, and the brush country. Dobie loved this region's unique Spanish-influenced culture and inhabitants. And both Webb and Dobie agreed that the most important influence on this country lay in its Spanish roots. 

To the influence of the vaquero on this ranching culture, Dobie, in his Longhorns, adds a second figure, the herd-owning caballero, a Spanish gentlemen-owner (p.viii). Some of these men established large ranches and hired cowboys to do the work, just as the Spanish priests and conquistadors had done in Mexico and Mexican Texas. 

Early cattle raisers put their herds on "the open range" - public land open to anyone who used it for cattle grazing - and the cattle roamed and survived as best they could with a minimum of care, even in the winter months. The men held periodic roundups to brand and gather cattle for slaughter or market. From this cattle-rich area much of the stock for the trail herds later came. 

Two other scholars offer support for Webb's and Dobie's basic theory of the area of origin. Folklorist Joe Graham, whose chief interest is in South Texas ranching, sees the main influence on Texas ranching farther to the west and south, thus acknowledging only part of the diamond-shaped area Webb describes. In his El Rancho in South Texas, Graham cites as support for his vaquero theory, among other notions, the more than two dozen terms taken from Spanish to describe items and techniques essential to cowboy life. Some of this borrowing was reluctant because of the deep prejudice of Texans against the Mexicans, especially after the war for independence in the 1830s and the later conflict in the 1840s between the United States and Mexico. Another scholar, photographer and filmmaker Bill Witliff, has photographs to supplement his argument that the vaquero is the progenitor of the cowboy. He says in Vaquero: Genesis of the Cowboy, "When Texas got interested in the cow business, the Texas cowboy adopted most of the vaquero's accoutrements and methodology of working cattle in big country, adapting here and there to fit his particular needs" (n.p.). A traveling exhibit from the Institute of Texan Cultures carries these photographs to a large audience. 

The second school of thought is a revisionist view denying the predominance of the vaquero influence and is espoused largely by Terry Joran in his Trails to Texas and to a lesser degree in North American Cattle-Raising Frontiers. Jordan, a cultural geographer, holds that the impetus for an early cattle-raising culture in Texas came especially from the South as elements of mostly British culture were transferred to Texas by newly arrived immigrants from Georgia, Florida, and the Carolinas by way of Louisiana, where many of the people had settled temporarily before being allowed by Mexican authorities to move into Texas around the mid-1800s. While it is true that these people had a long history of cattle raising using slash and burn techniques in woodlands with some open areas of grazing in the South, it is also true that they did not have experience raising cattle on the vast, open, treeless plains found in Texas. To these open areas the southerners often applied the word prairie, not the Spanish term llano or the word plain as found in the descriptive name Great Plains applied to the flat, rich, one-time grassland, now given largely to farming, that stretches from the Texas Panhandle into Canada. These newcomers from the South made extensive use of dogs in working their cattle. The English term cow pens was used instead of ranch from Spanish rancho. These southerners used whips to drive their cattle and did not rely upon the lazo used by the vaqueros and, later, by the cowboys. There was little need for the southerners to rope their cattle if the men had pens in which to catch the animals in order to work them. These southerners also used salt licks, which cattle regularly visit, as a means of managing stock. These ranchers had what Jordan describes, in North American Cattle Raising Frontiers (p.367), as a "greater attention to the welfare and quality of livestock" than was common in the open-range culture farther west. Their cattle were better bred than the Longhorn cattle that formed the basis for open-range ranching in Mexico and Texas. The slender conformation of Longhorn cattle was not a negative factor in the beginning years of Texas ranching, because the main market for cattle was in hides and tallow, not beef. The Anglos, according to Jordan, established themselves and the basis for ranching culture in an area in South Louisiana, some four hundred miles east of Webb's diamond in South Texas, and later moved their way of stock raising to Texas. He discusses at some length their tradition of trailing herds of cattle to market. 

There is, however, doubt as to the validity of some of Jordan's conclusions, and some cases he is just wrong. Historian Richard Slatta in his Comparing Cowboys and Frontiers criticizes Jordan's errors as stemming from the historical over-revisionism of the 1980s and 1990s that sought to rewrite the history of the West along deconstructionist lines. Among the revisionists - or New West Historians as they call themselves - are Patricia Limerick (The Legacy of Conquest: The Unbroken Past of the American West [1987]), Richard White ("It's Your Misfortune and None of My Own": A New History of the American West [1991]) and an exhibit entitled "The West as America: Reinterpreting Images of the Frontier," housed at the Smithsonian's National Museum of American Art (1991). Slatta correctly links this drive for revisionism to the Deconstruction movement that has dominated the arts, especially literature, during the same period, but he admits that some correcting of the traditional image is overdue. The New West historians have sought to revise the notions that Anglos were the prime movers in the Westward movement and have emphasized the roles of other ethnic groups and women. However, a general feeling that revisionism has resulted in overcorrection is apparent. 

Slatta notes that Joran "ignores" both linguistic and material culture evidence to draw some "feeble" conclusions. Among the errors of Jordan's early thesis is the claim that buckaroo and corral derived from the African term buckra and kraal and came west with the slaves accompanying new Anglo settlers from the South. Another is that the Africans "shaped" the ranching culture and strongly influenced the development of the cowboy. The most specious of Jordan's claims is that the role Texas culture played in the development of ranching techniques and institutions has been greatly exaggerated (pp. 188-189). In these matters, Webb and Dobie were closer to being on target than is Jordan. Frank Graham, a South Texas cowboy of long years, characterizes the difference between cowboys and vaqueros by saying that the vaquero is the "master teacher. He was here before Anglos came, and he gave his terminology to us." He also taught the British descendants of the South "how to work cattle in the wild, open country. And the vaquero knew the brush; the English did not." Ramirez supports this idea when she notes that in Texas the vaqueros remained behind when Anglos came to dominate ranching there and those vaqueros taught the newcomers the skill of working cattle in open country and heavy brush." (p.252). 

The corrective that Slatta has brought to Jordan's notions is encouraging and may lead to further correction of the notion that the cowboy is dead and gone. My own work in Clear Fork Cowboys (1985), Ranch Rodeos in West Texas (1988), Historic Ranches of Texas (1993), Watkins Reynolds Matthews: Biography of a Texas Rancher (1994) presents enough evidence to prove even to the most skeptical that cowboys are still working cattle in one region of the West and, by extension, in a good many others as well. 

Indeed, as I emphasize elsewhere in this book, cowboys continue to thrive in many parts of the USA, particularly where he has been best preserved, in New Mexico, the cradle and heart of cowboy country where the American cowboy originated over four hundred years ago. 

The heart, temerity, and genetic predisposition to push forward are better understood with a knowledge of the pre Columbian Hispanic history.  The parallels in geographic and societal challenges between Hispano-Iberia and Hispano-America are uncanny.   



The Role of Indians 

Much has been said about the role of American Indians during the course of the evolution of the cowboy culture and development of the American West. The lives of Indians changed dramatically with the arrival of the first Europeans, the Spanish colonists. There is not a people on earth which does not have its' elements of good, bad, and in-between, so it is safe to assume that some Spanish treated the Indians kindly while others were indeed, cruel. Similarly, Cabeza de Vaca wrote, referring to the Indians, "They all differ," Some menaced the strangers. Others greeted them as honored guests." - The West. G. Ward. 

There are accounts of a number of Indian leaders who themselves are quoted as saying how much their lives improved with the acquisition of horses, sheep, goats, cattle and other domestic livestock. There appears to be a consensus of opinion, at least among the historians whose writings I have seen, that with the exception of the Mexican Vaqueros, no other people revered their horses like the nomadic Indians. What's more, most of the nomadic tribes were not truly nomadic until the advent of the Spanish pony. Indian life improved greatly with the adoption of horses, particularly Indian women whose job it was to carry most of the family gear. Indian teepees and travois sizes increased from small 3-4 person teepees to those larger ones we are accustomed to seeing in old paintings, and those in use now. The horse made carrying these heavier units possible. Because horses were subservient to the Spanish, when Indians first set eyes on horses, many named them after the only work animals they had known - their dogs. Horses were given names like "Big Dog," "God Dog," and "Seven Dogs," because one horse could carry the equivalent of seven dogs. 

The first large infusion of European animals into the control of Indians were thousands of animals left behind when Pueblo Indian Pope' lead the Indian Pueblo Revolt of 1680 when the Spanish ranchers fled with what little they could carry. The Pueblo Indians, being an agrarian culture, did not need horses as much for transportation as did other tribes. Thus, they traded many of these horses to the Comanches, Navajos, Apaches, and other tribes, who in turn, traded to the many northern and western tribes. 

This had been a mistake, which if not for the intervention of Juan Bautista de Ansa and his army, almost led to the extinction of the Pueblo Indians. The convenience of the Spanish horses resulted in an almost relentless campaign of attacks, plunder, and quick getaways by the warring tribes. Without making any skewed judgments about how well the Spanish got along with the Pueblo Indians, it should still come as little surprise that these Indians ultimately revolted. 

First, the diseases that the Indians were exposed to, and for which they had no immunity, reduced their population by 1/3 by 1638 - about 20,000 tribal people. Within another two years, another 10,000 lives were similarly lost. Secondly, by that point it must have been evident that the Friars' prayers to cure illness were not living up to the Friars' claims. Or, perhaps they reasoned that white mans' God did not favor Indians. Third, by 1660 a severe multi-year drought was punishing the region. Fourth, the drought further aggravated hostilities with the Pueblos' traditional enemies, Navajo and Apache tribes, forcing them to increase their raids on the Pueblo Indians, a problem the Catholic missions were ill-equipped to remedy. If it had not been Tiwa spiritual leader Pope,' no doubt it would have been another Indian leader to conclude that this calamity of circumstances were due to Spanish presence and, therefore, needed to be purged from Pueblo life. 

By the end of the 20th century when a monument was proposed in New Mexico to the contributions of the first European colonists, American Indians were still airing their grievances and staging protests - mostly about their treatment by Spanish colonists, and mainly that of Don Juan de Oñate. More about this later. 

The fact remains that American Indians have rarely shunned the bounty, technological advances, freedoms, power and protection this country offers the citizens of the United States. As we have seen in the past and recently, protection from other invading countries is no small feat. In addition, they enjoy their own "sovereign territory," - in other words, their own country within the country of the United States. Granted, it has taken time for them to re-establish some of these separate freedoms from the over-dominating takeover of "manifest destiny." Manifest Destiny was forced on all then-existing people and kingdoms of the now southwestern territory of the United States by the new eastern colonies, and the Anglo-American "forefathers" of our country. 

But for thousands of years before Caucasians came to this country, indigenous (Indian), tribes had been making alliances and war on each other. Still today, the only complaints we hear in the news are those of "white" injustices. My people, those of Hispanic descent have also been mistreated at the hands of Anglo-Americans. This shared experience of abuses gives me common cause with the Indians, but I am ever mindful that we have benefited more than suffered, not to mention the fact that we Hispanics and Indians share many common ancestral grandparents with Indians and the Anglo-Americans. Now we work and play together. 

I speak from personal experience, having lived and worked with Indian tribes for fifteen years in the later part of the 20th century in connection with my employment with the Bureau of Indian Affairs. Some Americans Indians treated me very well, and some despised and attacked me because I was not a "card carrying," Indian. Some individuals with whom I enjoyed many happy times were friends in the Salish country of Missoula, Montana, the Jicarilla Apache tribe, and the Standing Rock Sioux reservation; special thanks to Tenley Vigil and Rosetta Badhand.
Finally, in keeping with the theme of this book, I must make one inescapable observation about Indians and Cowboys. In all the years I lived and worked with and around Indian country, I observe that American Indians to this day pay mute tribute to the cowboy culture brought here by the Oñate colonists. Everyday, including activities associated with tending their horses, sheep and cattle, they don cowboy hats, boots, and other cowboy attire. I couldn't help but notice that the few times reservations Indians wear their Indian attire is on special anniversaries, and religious days of celebration. Virtually, all the rest of their days, reservation Indians dress up as cowboys. It is said that imitation is the best form of flattery, and for that my thanks' goes to American Indians in Indian country. 

I would like to conclude my remarks on the role of Indians with the following story about an original cowboy and frontiersman who can better reflect on the role of Indians at the time Cowboys and Eastern Anglo Americans were making their mark on the American West. I recommend his book. 



Andrew Garcia, a True Frontiersman in Indian Country 

Andrew Garcia was one of the first American pioneers of Hispanic descent to write his own story. After writing volumes of script and thousands of pages, he resisted all efforts to put his work into publishable form for fear that the accuracy, facts, and writing style might be compromised and fall victim to the western fiction market. He was born in the Rio Grande Valley in the El Paso, Texas / Las Cruces, New Mexico area in 1853, and schooled in Albuquerque, New Mexico. His book, Tough Trip Through Paradise, was edited by Bennett H. Stein who found several thousand pages of Garcia's manuscript stored in dynamite boxes packed in the heavy waxed paper that explosive power comes in. Thanks' goes to Bennett Stein, who must h aver labored many long hours condensing and consolidating those thousands of pages into a more concise 460-page book, first printed by the Rock Foundation in 1967. 

The Hollywood movie, Little Big Man, starring Dustin Hoffman, was based not on an Anglo muleteer, as the movie suggests. Rather, it was actually based on the true story of Hispanic pioneer, Vaquero rancher, farmer and trader, Andrew Garcia, during the time of the 1877 Nez Perce war. He was not known as Little Big Man by the Indians, rather he earned the name, The Squaw Kid, derived from the 9 years he lived in Indian country with three Pend d'Oreille Indian wives named, In-who-lise, Squis-squis, and Mal-lit-tay-lay. Little Big Man was actually the name of an Indian warrior. 

At the age of 23 in 1876, he ventured north to Montana where he was first employed by the U.S. government as a herder and packer. He scouted for the U.S. military throughout Yellowstone and Musselshell country when the Cavalry was, as he put it, pursuing horse stealing and plundering Indians. He served with Sturgis' Boys in Blue out of Fort Ellis. There, he met a hunter and trapper called Beaver Tom in 1878. Beaver Tom, being middle-aged and more worldly than Garcia, easily lured Garcia into going with him to Musselshell on a trapping and trading expedition. Having been through that area with the U.S. Cavalry, Garcia knew there was, indeed, plenty of game for furs and no shortage of Indians to rob and kill. 

As Bennett Stein writes, "...his teepee days occurred at the very time when the free life of the Plains Indians was on the brink of extinction. He witnessed that extinction and had a story that no one else could tell." Garcia tells the true story of the end of an era of vast open ranges before barbed wire fences, a time when the Indians were just beginning to appreciate the new resources brought to America by the Spanish. They had the best of both Indian and Spanish / Mexican worlds. Horses gave them tremendous mobility and speed in the wild and untamed open country. After having myself, enjoyed and crossed the beautiful expanse of mountains and tribes, during my tenure with the Bureau Of Indian Affairs - after hearing the voices of the Tiwas of New Mexico, to the utterances of Salish of Montana during the 20th century, and after having viewed such places by land and air - I can only imagine how a phenomenally panoramic picture this vast land much have appeared to Garcia before the landscape was cut up by endless ribbons of highway and railroad lines, and the sky divided by miles of telegraph, electric, and telephone wires. 

The sense of justice taught him in his formative years by the Catholic Padres in New Mexico, helped him transcend the wide-spread hatred of Indians and gave him common cause with the tribes of the Northwest, even during those intense years of warfare. Garcia was different from other writers of this time, not just because he was self-taught, moreover, because his was a, "tell it like it is - no sugar added," account of those times. This was in opposition to other writers who romanticized, embellished, and took artistic license in corrupting the truth. Garcia himself explains in one passage; 

The novelist always manages to cover up the trail on the Indian or villains who are pursuing the hero with the red-headed maiden in his arms on horseback. I never had such luck. They could always find my trail dead easy and run the hell out of me. It was always a matter of speed with me. We all like to see the hero and fair damsel make their get-away from the villain and for her to live happily with the hero.... I am sorry to have to dispel the beautiful hallucination and tell, in most cases, that is b___ s___. In the many years that I have lived, I have seen more heroes get it in the neck from the villain than were left to go around. If it was not for the strong arm of the Law and the brave men who enforce it, there would not be a hero left to tell the tale, and the woods would be full of grass widow heroines. Many flourishing jails and penitentiaries will bear me out on this. 

Over the next six years in Musselshell, Montana, he observed the last wave of Buffalo extermination and final throes of effort by the Plains Indians to resist their own extermination at the hands of the new Americans. His nine years with Indian wives, mentioned above, were his most meaningful and final connection to the wild and beautiful, natural order of his world that apparently centered him. Although the second half of his life was spent in what many people would describe a western paradise with his white wife, Barbara Val, raising four healthy sons on his 667 acres of beautiful, forested Montana ranchland, what prompted him to begin writing was the fact that he was never again quite so happy as when he lived among the Indians in the open wilderness. He died in 1943, having resisted efforts to publish his work out of fear that the true history of his time would be corrupted. His greatest fears were realized a quarter-century later, when Hollywood indeed, changed and distorted his story and actual history in the movie, Little Big Man. 



COWBOYS - VAQUEROS 

Origins Of The first American Cowboys 

Chapter 3 

By Donald Chávez Y Gilbert 



The Cowboy "Persona"



If Hollywood is to be credited with anything correct in documenting who the American cowboy was to evolve into, it was that indomitable, intrepid, persevering genetic stock which separated the weak from the strong. Indeed, it was the strongest that survived and those very survival instincts greatly contributed to the strength of American character which has made the USA the most powerful country on earth. To that end, after over four hundred years of immigration to the American southwest, the influence of all the contributing surviving races from virtually every corner of the earth can take varying degrees of credit. However, the principal players were a blend of Spanish, Indian, African, and more recently since the early 1800's, an influx of east coast Anglo and other Americans who have combined to shape today's modern American cowboy. When Hollywood left out the Spanish influence they omitted root stock that contained more than just a proud tough-guy will to survive. 

This chronic oversight of Spanish dominance was characterized in 1883 by "...no less a poet than Walt Whitman, the gray-bearded singer of American democracy and the common man." The Spanish West, Time Life Books Inc., 1976. In describing the people of New Mexico preparing to celebrate the 333rd anniversary of the founding of their city of Santa Fe, the poet remarked, "We Americans have yet to really appreciate our antecedents. Thus far, impress'd by New England writers and schoolmasters, we tacitly abandon ourselves to the notion that our United States have been fashion'd from the British Isles only, and essentially from a second England only - which is a very great mistake." Whitman maintained that, "Anglo-Saxon Americans, with their aggressive practicality and their cultural chauvinism, already threaten excess," and that, "...something outside of them, and to counter balance them, is seriously needed." The poet declared that, "...character, literature, a society worth the name, are yet to be establish'd, through a nationality of noblest spiritual, heroic, democratic attributes." Whiteman concluded; 

"To that composite American identity of the future, Spanish character will supply some of the most needed parts. No stock shows a grander historical perspective - grander in religiousness and loyalty, or for patriotism, courage, decorum, gravity and honor. As to the Spanish stock of our Southwest, it is certain to me that we do not begin to appreciate the splendor and sterling value of its race element. Who knows but that element, like the course of some subterranean river, dripping invisibly for a hundred or two years, is now to emerge in broadest flow and permanent action?" 

The first cowboys - vaqueros were, after all, descendants of a very select portion of Europeans. Unlike the colonists of the 13 almost original colonies who were fleeing tyranny and religious persecution, the Spaniards were aspiring noblemen and intrepid pioneers. These Spanish conquistadores who left their more genteel European cousins behind were ambitious, proud, ostentatious, religious, adventurous, courageous, intelligent, and cavalier. They put the grit and spirit of "I-CAN" into the word AmerI-Can; Juan de Onate and the colonists who ventured here with him and their descendants - the Juan Cortinas' and Andrew Garcias,' to name a couple. There are many of these descendants living in all parts of this country and all over the Americas. And there are still a few of these old fashioned, die-hard "Spanish" vaqueros left in the one place in the U.S. where blood and culture has been best preserved, rural New Mexico. There are still numerous families descended from the original first vaquero colonists who arrived in New Mexico with Juan De Onate in the summer of 1598. For more information on these vaquero / ranching families there are many resources such as, Tough Trip Through Paradise, by Andrew Garcia, Edited by Bennett Stein, (1967, Houghton Misslin);(The real "Little Big Man" was Andy Garcia -see Chapter 2 here, captioned, "Andrew Garcia, a True Frontiersman in Indian Country). Other resources include, A Brief Multi-History, by Ruben Salaz Marquez, (1999, Cosmic House), The Spanish Recolonization Of New Mexico, by Jose Antonio Esquvel and John B. Colligan, (Hispanic Genealogical Research Center of New Mexico), El Rio Abajo, by Tibo Chavez & Gilberto Espinosa (Bishop Publishing), Colony in the Wilderness by Robert McGeach, PhD, La Herencia Del Norte magazine, Santa Fe, New Mexico, and www.herencia.com - to name a few. 

For the most part, today's cowboy has not evolved into merely a rugged rancher and equestrian who know nothing else. The modern day country western cowboy does not restrict all of his life to the strict pursuits of ranching and rodeoing. Many a modern cowboy is as comfortable with his 'high-tech business, and computer as he is with his saddle, and tack. He exists side-by-side in a complimenting blend with the old Spanish and Indian ways in rural New Mexico. 

Tejas, a "Head-On" Clash of Cultures 

Unlike the New Mexico region where the melding of Vaquero ranching culture and the new English speaking American Anglos occurred gradually over many decades, in Texas, the infusion of Anglo American culture and Spanish / Mexican culture occurred in the painfully short span of a decade and a half, beginning with a stampede of American settlers and ending in the bloody deaths of hundreds of Mexicans and Anglos. 

By the end of the 17th century Spain was losing its ability to hold onto its' territories in the Americas. Thinking that the powerful Napoleon would be able to keep the Americans at bay, Madrid secretly ceded all the Louisiana territory to France. To Spain's chagrin, France sold the same territory to the U.S. for $15 million dollars, unleashing a wave of Americans that would not stop at that imaginary western edge of the Louisiana Purchase. The illegal (American) immigrant problem in Florida was so pervasive that Spain felt it had no other alternative but to sell Florida to the United States with the proviso that the U.S. would not allow the same illegal American migrant problem to recur in Tejas / Texas, which had fewer than 3000 Spanish / Mexican natives. Washington agreed. Whatever slim hope Spain had that it could trust Washington to keep its' promise was surely dashed when a man by the name of James Long organized 300 volunteers in Natchez, Mississippi to seize Texas for the United States. In 1819 he led his men into the border town of Nacogdoches, Tejas, seized it from the surprised citizens, declared it the capital of the "Republic of Texas," and installed himself as its' first president. Fearing reprisals from the Spanish government, he quickly left to recruit support from the French pirate Jean Lafitte. Lafitte refused to cooperate and in the time it took for Long to leave Texas, Spanish troops drove the intruders out and reclaimed Nacogdoches and Texas for Spain. 

Shortly thereafter a Missouri man, Moses Austin, looking for a new start, traveled to Mexico City to obtain "official" permission to bring 300 American families to Texas. He offered the promise that all the Americans pledge their loyalty to Spain and the Catholic Church. Spanish authorities agreed and conditionally granted them a large parcel of land along the Texas Brasos River. As fate would have it, the colonization job would fall to his son, Stephen F. Austin, not yet 30 years old when Moses died. 

These first successful English speaking settlers in the province of Tejas, (Texas), arrived in the year 1821 while Mexico was winning it's independence from Spain. This required that the young Austin repeat the journey to Mexico City to reaffirm their right to settle San Felipe de Austin, Texas. The new Mexican government, believing that the American settlers would provide some stability to the region and defense against the Indians, agreed to authorize the permanent colonization and went so far as to offer four years of tax deferred status to the Anglo settlers. Austin's group relinquished their U.S. citizenship to become citizens of Mexico, the first English speaking Mexicans. 

Texas was a completely foreign environment for them. Free ranging Long Horn cattle were so abundant that the new Anglo settlers needed only throw a rope and register a brand to become cattleman. Anglo Texans took cowboy lessons from the Mexican Tejano vaqueros who had been developing the sheep and cattle ranching industry in that region for almost 200 years, or by apprenticing to seasoned vaqueros as wranglers until they learned the "ropes." An avid student of the cowboy and ranching life, Austin and many other Mexican converts and Texans "to be" learned, and borrowed everything Mexican from their Vaquero teachers, the methods of working cattle, the vaquero clothes, music, and language. Even his registered brand bears a striking resemblance to the Christian crosses brand of Hernan Cortez (see figure #3). 

Ranching spread through the U.S. Great Plains between 1865 and 1880. In 1868 construction on the Atchison Topeka and Santa Fe railroads began in the south, aiming for the West Coast. Anglo settlers began establishing successful ranchos of their own. By 1869, Texans drove more than 300,000 head of cattle to the railhead in Abilene, Kansas for sale and shipment to their meat hungry families in the eastern U.S.A. This mounted cowboy method was in stark contrast to the system of using numbers of trained dogs commonly applied to manage the cattle by the Eastern Seaboard of the U.S. in areas like Virginia, where in 1784 cattle from Virginia in small numbers, (less than 100 at a time) were being driven into the Ohio Valley for summer grazing. Texan transplant Davy Crockett, wrote in his auto biography that he took a herd of cattle 400 miles, afoot, across the mountains of Tennessee into Virginia. 

Notwithstanding Stephen Austin's pledge to remain a loyal citizen of Mexico, they influx of illegal American squatters which grew exponentially, eventually caused the Mexican government to take more draconian steps to preserve Texas for Mexico. The final result forced even the most loyal Anglo-Mexicans to fight for their newly adopted lands. By the end of the decade over 7000 illegal American immigrants had arrived with their slaves. This was twice the Mexican born population. By 1835, the numbers of Americans illegally settling Texas increased to more than ten times the Mexican born population, 35,000 plus. When General Antonio Lopez de Santa Anna was elected president of Mexico, Anglo-Texans petitioned the Mexican government to repeal the ban against the flow of illegal American immigrants, and separate itself from the state of Coahuila, Mexico. Stephen Austin was elected to carry the petition to Mexico City. According to Geoffrey C. Ward, in his book, The West, published by Little, Brown & Company, 1996, events moved more slowly than Austin liked. 

...and he wrote an uncharacteristically blunt letter to the mostly Tejano city council of San Antonio. 'If our application is refused...,' he said, 'I shall be in favor of organizing without it. I see no other way of saving the country from total anarchy and ruin. I am totally done with conciliatory measures and, for the future, shall be uncompromising as to Texas.' Santa Anna finally agreed to end the ban on American settlement, at least, but news of Austin's indiscrete letter made its way back to Mexico City. He was arrested and cap'd (sic)in jail for eighteen months. 

When the Mexican government sent General Cos to the town of Gonzales to recover a brass cannon lent to the Texans for defense against the Indians, the Texans hung out a banner stating, "Come and Take It." The Texans fired the cannon into the Mexican soldiers as they advanced, thus starting the Texas revolution, and the beginning of a new style of cowboy spinning-off what they had learned from the Tejano vaqueros. 

COWBOYS - VAQUEROS 

Origins Of The first American Cowboys 

Chapter 4 

By Donald Chávez Y Gilbert


Romancing The Old West 



In this country there is no better place to find the preservation of the old Spanish ways than New Mexico, as this state is well known for having been isolated hundreds of years by vast rugged distances and warring Indians. So well preserved are the origins of the American West that even the 15th century "foundation" livestock scarcely available in other parts of the world thrive in New Mexico. You can still find descendants of the rugged, enduring, power house-in-a-small-package Spanish Barb horses, Churra sheep, and Corriente cattle. You can hear cowboy history in the old, spoken Spanish. Although these old vaqueros are increasingly hard to find, there remain a few smaller than average, more rugged than average Onate colony decedents who will speak to you in the 15th century Spanish of the conquistadores preserved through fifteen generations of oral tradition. 

Happily to this day, the romance of wide open western spaces lives on in New Mexico. The Spanish caballero, already sporting a legacy of proud horsemanship even before Columbus' arrival in North America, saw the first rodeos whenever young vaqueros had some free time, an opportunity to turn work into play, and to show off their skills. 

The first American Rodeos which took place in the early 1600's were conducted by the first American cowboys, the Spanish vaqueros. Two hundred twenty three years before the first easterners arrived in Texas to learn the art of cowboying the vaquero was already a folk hero in New Mexico. He had come to be known as a horseman of great skill and bravery. He was a solid comrade with his fellow vaqueros and a die-hard loyalist to his ranch and its brand. He was looked up to by wranglers as a man who could rope anything that moved and rides anything that bucked. He could successfully do just about anything from a saddle. During the time of these first rodeos standardized rules and point systems were developed to determine who would win the vaquero competitions. "Jueces de campo," (hold overs from Spain), or rodeo judges presided over the rodeos to settle ownership disputes and assure that stock were branded correctly. Generally the vaqueros tended the stock on the open range until it was time to sell, brand, or butcher the animals. Anyone of these events required a rounding up of the animals - "al rodear." This was called a rodeo. 

The killing (butchering) of an animal which frequently accompanied a rodeo was called a "Matanza," see section on la Matanza, below. The first recorded references to a Rodeo in the official republic of the United States are made in old New Mexico family journals when Jose Antonio Chavez, (born 1820) married Maria Apolinia Silva, (born February 12, 1827), in 1849. Following their wedding in Valencia County, New Mexico, the journals indicate that after the novios, (bride and groom) departed the wedding dance the celebration was continued by the jubilant ranch hands that rounded up some of the ranch wild livestock and conducted a Rodeo in the ranch corral between the competing new family in-law factions. Rodeo entertainment spreading around the country was modeled after the Spanish-Mexican rodeos. One of the first northern rodeos was recorded in which admission was charged was in Prescott, Arizona in 1888. Eventually these rodeo competitions have formalized into traditional events called "charreadas" where the vaqueros developed expert tricks and styles and performed before an audience. 

In Mexico and sometimes in southwestern U.S. states, charreadas are still held in connection with rodeos wherever Charro associations are involved in planning. Historically, in its isolation, New Mexico did not experience the influences of change that rapidly came to pass in surrounding geographic areas like Arizona, Colorado, Texas, distant California, and even old Mexico. 

Prior to the establishment of the Santa Fe trail eastward in the early 19th century, "...there was virtually no communication with either the Texans or the Californians; the only trails ran south, back into Mexico along those trails, supply trains of ox-drawn two-wheeled carretas took 2 months to carry merchandise - sugar, coffee, hardware and textiles - up from Chihuahua. Other trains, bringing military equipment and ammunition from Mexico City, needed 5 months to complete the 1,800-mile journey, and they arrived 3 years apart." In fact, there are genealogical charts on public display at the Belen, New Mexico Harvey House museum documenting the many descendant families of Juan de Onates' original colonial settlements. They are yet living along the Rio Abajo, some of them still ranching and "cowboying" like their original vaquero grandparents. 



LA MATANZA 

An Hispanic Tradition

La Matanza, (“the killing,” of any butcher animal, but, traditionally of a hog), in this part of the country, (New Mexico) has been a traditional, annual event since the coming of such early Spanish and Portuguese explorers as Juan de Onate and Coronado over four hundred years ago.  

Its purpose was originally a harvest of meat in the fall or winter after the pigs or hogs had sufficient time to grow to between three and six hundred pounds.  Over time, it, (La Matanza), became an integral part of the Hispanic culture in every village; a social ritual that transcended its original purpose of feeding us to the equally important job of preserving and maintaining the lifelong bonds of immediate and extended family.  Moreover, because it was such a big job and frequently yielded in excess of one to two hundred pounds of Manteca, (lard), Matanzas became the social adhesive which helped to unite and bond together whole communities.

The Pre-Columbian history and significance of “La Matanza” goes back even further, tracing the tradition to the Iberian Peninsula in Spain, thousands of years since humans first began domesticating animals for food.  The Celts arrived in what is now Spain, in 1300 B.C.  The early name of Spain, “Iberia", is Celtic and is derived from their word "aber", or "open" as it translates in Spanish, meaning "harbor" or "river".  The name is also very common in the Peninsula as a "Castilian" name.  Celts prized their livestock, and pigs were important enough livestock for the Celts to carve granite statues in the image of pigs to be used as tombstones and territorial markers 

During the time when Spain was under Moorish rule, between 711A.D. and 1492, the word for pig more with greater frequency came to be known as “Marrano,” the etymology of which evolved from an Arabic root meaning “prohibited thing,” or “outsider.”  Pork is commonly known to be outside or prohibited from the diet of Arab, (Moor’s), culture and religion.  Being that Spaniards prized pork it was a natural for taking on symbolic significance as an icon of Christian Spanish political and religious resistance against their oppressors.  Enter La Matanza and the pig became the perfect line of delineation separating the Christian Spaniards from their conquerors.   So La Matanza took on new meaning becoming not just a tradition and occasion of family feast, but, moreover, a tradition for Catholic Spain persevering almost eight centuries, finally defeating the Moors in January 1492 and then, with religious momentum later, issuing an edict to expel the Jews.

 

Like many other cultural traditions knowing how and where you fit into the chronology of history plays a major role in how we develop our self-concept and sense of self worth.  So it is in the Hispanic community in New Mexico and Valencia County in particular.  Over the years and decades, Matanzas helped us children conceptualize who we were.  As we acquired greater responsibility, from year to year so did we become increasingly comfortable and proud of whom we ultimately saw every morning in the bathroom mirror.  Unlike times in our country during beginning and middle part of the last century when there really were people who did not have enough to eat, today when half of all children in the country will be separated from one of their parents by the age of eighteen, when youth gangs, rather than elder patrons rule the streets we can reflect in retrospect, and see now that more than a family feeding event, matanzas were part of a greater cultural process of self conceptualization, of becoming a healthy well adjusted adult.

Each Matanza was an event sometimes two years in the making, as two years is about the period needed for hogs to reach optimal weight.  Family members were trained and delegated responsibilities based on their age and station in the family unit, beginning with daily feeding all the way up to the expert bleeding and butcher skills needed the day of the killing, (matanza).  Generally, the older men consisted of the killing crew and butchering large cuts of meat.  The women prepared the many other aspects of cooking like they did day in and day out, cutting carnitas, chicharones, chopping potatoes and onions, cooking beans, chile, Posole, tortillas, etc.

Final preparations were made in November or December the day before La Matanza when water was hauled in buckets from a hand drilled well or nearby acequia, (irrigation ditch), to fill fifty gallon drums.  The drums were placed over a pit where a large enough fire could be ignited to bring the barrels of water to a boil.  When I was a child, people arrived at Matanzas in waves.   Depending on your specific role or responsibility determined when you arrived.  When I was an adolescent I was old enough to take responsibility for keeping the water barrels full and boiling and ensuring a flow of hot water buckets to the men scraping off the hair.  There is something about feeding a fire that seems to fascinate most youngsters and for me it was a legitimate and well-supervised reason for us youngsters to play with the object of our fascination.   I was not however, seasoned enough to do the bleeding or butchering.  I would have to get my practice beginning with cutting strips of lonja.  Nonetheless, I was quite content with my place in what I knew to be the natural order of things; our own food chain.   I knew who I was in the greater scheme of my community and that grounded and centered me.

As a society, we are just recently beginning to understand how knowing who we were in the social big picture was more important than the original purpose of feeding ourselves.  

A little before daybreak the fire was started and whiles the water was heated to a boil, the hog was brought to the butcher site only a few feet away from the fire.  Our family used a slatted wood table not too far from the fire, the table elevated above a hole in the ground or pit excavated such that unwanted parts and blood could easily drain and collect without getting under foot.  The second wave or the killing crew arrived at dawn and killed the hog.  In earlier days the patriarch or grandfather would strike the hog with a heavy hammer or heel of an axe between the eyes.  Then, while the hog was unconscious, and knowing just where to cut, grandpa either severed a jugular artery or the heart always careful to catch the draining blood in a pan the make blood pudding or morcilla.  I remember always being afraid for the hog as only us humans can dread death.  It was a sad yet righteous moment when I believe we all silently paid homage to the hog for her sacrifice.  It was a time of death that for us children put life in a perspective that just doesn’t come from buying sliced ham at the supermarket or a burger at McDonalds.  This is one aspect I think I wish to change in future Matanzas.  That is to make that private little homage prayer an out loud prayer so that there is no question about the meaning of the hog’s sacrifice, and the meaning of the whole Matanza ritual in our long Hispanic roots.



Mesteneros - Mustangs 

Sheep and cattle ranching were not the only areas of vaquero endeavor. A less known aspect of "cowboying" was mustanging. Mesteneros or mustangers were the first people to make a living by catching wild horses (mestenos, or mustangs), on the American Great Plains reaching from New Mexico to the Dakotas. Many different styles and techniques were developed by various families. These men with their whole families were self-sufficient making their own lariats of rawhide, girths, bridle reins and hackamores from horse’s tails and manes. According to Ruben Salas, The West - A Hispanic Creation, the most famous mesteneros were the Celedon brothers and Pedro Trujillo from New Mexico. "The Trujillos,' technique was to locate a herd coming to water without themselves being seen. After the mustangs drank their fill, bareback riders with ropes tied to the necks of their horses would try to run the herd toward other riders, thus closing in from both sides... The women worked at making milch burros adopt the colts or they fed them cow milk." 



Los Pastores 

Sheep vaqueros under the Spanish system divided the rank and labor of sheepmen as follows. The "pastor" (shepherd), was assigned a flock of sheep. Above a few pastores was assigned the vaquero, a mounted sheepman. The vaqueros reported to the "caporal," the inspector was responsible to the "patron" or owner. The system of sheep management was later adopted by the Anglo-Americans and continues in use into modern day large sheep ranches. 



Los Ciboleros 

On America's grassy plains ranging from New Mexico to the Dakotas, long before the muzzle loading long gun and rifle, and before the legend of the Afro-American Buffalo Riders began, the Ciboleros had developed a cowboy life-style revolving around the American Bison, also known as Buffalo. The Spanish word for Bison is "bisonte" or "cibola." Hence, the cowboys who worked Bison were called Ciboleros. Ciboleros hunted Bison in parties of from a dozen to two dozen men who rode Spanish ponies trained to run in tandem next to the fleeing Bison while the Cibolero killed the Bison with his lance. Once the Bison was mortally wounded the Cibolero would race to the next Bison and kill another one. This process was repeated until his horse was exhausted. Los Ciboleros were mostly interested in gathering a sufficient supply of meat to carry their families through the winter. The hide and other parts were also used for other purposes. As the hides became more valuable in the states, and guns became plentiful, the Bison's numbers were quickly reduced from millions to almost extinction. After two hundred fifty years the Ciboleros disappeared along with the Bison. 

COWBOYS - VAQUEROS 

Origins Of The first American Cowboys 

Chapter 5 

By Donald Chávez Y Gilbert


The First Horses, Sheep and Cattle



In the interest of school children who may need a shorter compilation of the pre-Columbian history of Ranching, immediately below is an abbreviated version of the longer section which follows immediately thereafter. 


Pre-Columbian History of 

Cattle Ranching,

        Dispelling the Myths

THE HISTORY OF CATTLE RANCHING IN NEW MEXICO STARTED THOUSANDS OF YEARS AGO IN A FAR AWAY LAND ACROSS THE OCEAN CALLED IBERIA

I.) RANCHING, THE FIRST COWBOYS:  The history of cattle ranching is tied to the whole topic of livestock ranching or animal husbandry, inseparably and integrally connected to sheep ranching.  The two areas have traded predominance back and forth over the eras of time.  They evolved together.

HISTORICAL REFERENCES:  SPECIAL NOTE ABOUT RESEARCH – COPYING INFORMATION FROM ONE PERSON IS CALLED PLAGIARISM; COYING INFORMATION FROM A GROUP OF PEOPLE IS CALLED RESEARCH.

a. HOW OLD?  Cattle ranching dates back to between 30 and 50,000 BC based on archeological evidence.

b. GEOGRAPHIC ORIGIN?  This first archeological evidence is found in the Iberian Peninsula, in the caves of Cova Negra, southern Spain.                                                                                  According to Richard E. Ahlborn, Smithsonian Institution Press, 1980 in his book titled Man Made Mobile, Early Saddles of Western North America, “Archaeological evidence of the advent of riding in Spain occurs in rock art dating before 2000 B.C. 

i. IBERIA?  The Iberian Peninsula, AKA the Hispanic Peninsula The “Hispanic peninsula lies at the extreme southwestern tip of Europe, in the direction of Africa and the outer Atlantic.  SEE MAP

ii.  It is second only to Switzerland as the highest area in Western Europe, land like the original Kingdom of New Mexico which included most of the American Southwest, rising rapidly from the lowlands to high desert hill country. 

iii.  Except for the green belt referred to by Charles J. Bishko as the Humid Crescent that comprise the northern and northwestern fringes, it is a predominantly dry area.

iv.  THE PEOPLE OF THE IBERIAN PENINSULA                                            The Romans gave the name “Hispania” to Spain. “The Romans described members of most of the Hispanic tribes as rather short, dark-haired, white-skinned, and physically agile, if not particularly muscular characteristics which would seem to describe modern as well as ancient inhabitants of the peninsula.”

v.  Cowboy mettle:   The makings of the cowboy persona                                                        The largest ethnic group in the peninsula, the Iberians, were strongly tribal and warlike, qualities characteristic of the population of ancient Hispania as a whole.

Historical timeline of -----   LIVESTOCK

II.) HORSES: Man first saw horses as part of his wide variety of al la carte menu. Between twelve and ten thousand BC, the two North American subspecies of horses became extinct, shortly after humans arrived in the Western Hemisphere.                                                                                 
a.  Meanwhile in the Iberian Peninsula around this same time cave paintings depict horses and the invention of the rope.  

b. It is estimated that mankind evolved his relationship from hunting horses to domesticating them between four thousand and three thousand BC, the same time as the invention of the wheel.
c. Ancient mariners brought horses of Afro-Turkic origin to new places they had never traveled during the natural course of nature.      
d. Men were already selectively breeding Afro-Turkic horses for intelligence, endurance, and hardiness and reducing their methods to writing for use in chariot battles between 1600 and 1800BC. Around 1000BC North African mariners brought Afro-Turkic horses to the Iberian coast where they had their stallions cover mares of the larger Draft subspecies.                                               The results were amazing!  They got colorful offspring larger and hardier than their sires.  This was the worlds first “out crossed” breed of horse.                                                                 This was the beginning of a foundation herd for all modern Iberian breeds, Breton, Welsh, Hobby, Cornish, Galwey, Asturian, Galician, and Iberian, to name a few. 

III.) CATTLE, SHEEP, and GOATS:  Between six and ten thousand years BC sheep, goats, and cattle were being domesticated.      

IV.) SUBSEQUENT COWBOYS AND THE MELTING POT

Who Were The First Cowboys? Controversy on line:  Internet Blogs; Wikipedia Encyclopedia

a.  The early Hispanics were followed by the first clearly definable group of immigrants, a sizable wave of Celtic migrants around 1200-1300 BC from central or northern Europe. The early name of Spain, “Iberia", is Celtic and is derived from their word "aber", or "open" as it translates in Spanish, meaning "harbor" or "opening."
b.  Archeological fragments of Celtic weapons, horseshoes, bridle bits, and prick spurs show up around 500 B.C. About that same time, more evidence of bent-knee riders in saddles of concave silhouette appear in Iberian stone carvings, bronze castings, and vase paintings.

Other historical ethnic contributors:

1.) By 1100 B.C. Phoenicians arrived to the peninsula and founded colonies, the most important of which was Gadir (today's Cadiz, Andalucia). 

2.) Also Greeks founded colonies in southern Spain and along the Mediterranean coast.            During the Punic Wars (200BC) between Rome and Carthago, Carthaginians invaded Spain and conquered large parts of it. 

3.) The eastern Iberians were considerably influenced by Greek and Phoenician merchants and immigrant colonies, who contributed much to their culture and political organization. 

Basques:  The most distinctive ethnic community among them was that of the Basques of the western Pyrenees and adjacent foothills. The origin of the Basques is shrouded in mystery. Probably the most famous American of Basque origin was Don Juan de Onate

4.) After Rome defeated Carthago, Romans invaded the colonies in 

Spain, eventually conquering the entire peninsula.                      According to Stanley “the complete lack of political or cultural unity among the disparate societies of the peninsula impeded rather than facilitated their conquest by Rome.                                                   The incorporation of Hispania into the empire was a long, slow process, lasting from 218 B.C. to 19 B.C. 

SPANISH RESISTANCE TO FOREIGN DOMINANCE

 This was a much longer time than was required to subjugate other major portions of the Mediterranean littoral.” – More evidence of the tenacity of the Iberian Hispanics.  This extended period of isolation sustained and contributed to their ability to perfect and consistently maintain a predominance of animal farming and to develop salient methods and higher more specialized ranching technology.  “The fact also that it was highlighted by celebrated examples of diehard resistance the most famous of which was the struggle to the death of the town of Numantia in 133 B.C. has led some Spanish historians to view the ancient Hispanic tribes as already "Spanish" in their cultural characteristics, particularly in their xenophobia and obstinate resistance to foreign domination.”

within the culture of ranching Rodero (author of El Ganado Primitivo Andaluz y Sus Implicaciones en el Descubrimiento de America, E. Rodero, A. Rodero & J.V. Delgado) agrees, “the arrival of the Romans did not suppose any substantial change in the existing animals, but they brought important changes in the methods of breeding and production

Back to horses

By the fall of the Roman Empire in the fifth century AD, Visigoths and Vikings sweeping southward through Iberia built boats, loaded stolen Iberian horses and took them to North Africa and created the “back cross” of the Iberian horse upon the shores of North Africa, resulting in the origin of the Barb Horse of North Africa.  

The name Barb having been borrowed from the Berber peoples.                      ------ Cross the Iberian Spanish horse with the North African Berber horse and the new Spanish “Barb” is born. 

Fast forward generations and the continuous crossbreeding of these two prototypes produces Iberian horses of the Jennet type, e.g., Cartujeno, Grenadine, Galiceño, and Estremadureño.  From these Jennet type Iberian horses Columbus shipped varying combinations of horses to which occasioned Baguales, and American Mustangs.
In the 7th century Mohammed united his people and converted almost the whole of the Near East to Islam.   Islam brought horses from North African coast in 711 into Jerez de la Frontera and overran the Iberian Peninsula.  Thus began nearly eight centuries of Islamic rule, pedigrees, and the Iberian Jennet or Spanish Barb.

In 1492 when the Spanish drove the Moors out of Spain the Spanish began disseminating their Spanish Barb “Cowponies” throughout the world to which their explorations and conquests can attest.  The culture of Spanish ranching and cowboying started a new and significant chapter as the ever evolving Caballero and vaquero headed for the Americas and arrived in the “West.”  Enter a man from Catalan, Spain whom for political reasons misinformed King Ferdinand and Queen Isabella that he was from Italy, Cristobal Colon, better known in English speaking parts as Christopher Columbus.

V.) The First Cowboy Ranches:   

The FINE ART OF ADAPTATION                                                                                        
a. A. Rodero, E. Rodero, and J.V. Delgado in their paper The Primitive Andalusian Livestock and Their Implications In The Discovery Of America, observe that “from the data collected in the literature we deduce that in old Spain existed a predominance of animal farming over agriculture at least in certain regions such as the Betica (Guadalquivir River Valley in Andalucia.)

b. Estrabon, talking about Turdentania(which corresponds presently to West of Anadalusia), notes…{”even though this region exports wheat, many wines, oil, wax, honey, pitch, cochineal and minium, the abundance of farm animals belonging to all species is enormous.”   

c. The predominance of animal farming over agriculture, was favored by the fact that most of the Iberic Peninsula was sparsely inhabited. 

d. The farm animals were one of the principal sources of wealth in old Hispania, and the food base for almost all the Spanish human populations.”
5.) Why Iberia?     As mentioned before the Iberians were visited and invaded by wave after wave of new tribes.  Moving conditions required that they place value of wealth in their animals more than their real-estate.

a. In other parts of Europe and the world, while these other parts of the globe also suffered their share of hostilities, history tells us there were sufficient numbers of “keepers of livestock” with continuity of peace and consistency that the people were able to maintain their status quo.  That is, they could keep their “hand full” of cows, oxen, sheep, goats, etc. in relative comfort without the constant pressure to adapt and improve their game, absent the need to move the whole operation swiftly and at a moments notice.  Those people and animals which would have fallen behind or not withstood the stresses imposed by frequent upheaval, war, starvation and the rigors of living on the move survived to perpetuate their genes and characteristics, whereas, the Iberians more often had to leave their weaker animals and relatives behind, thus leaving the stronger Iberian, people and animals to pass on their strengths to future generations. Iberians lived in harsh rugged climate and terrain which forced survivors to develop and evolve a strength and endurance equal to the challenges of the land.  That is why they and their livestock thrived as transplants to the similarly situated Kingdom of New Mexico.

b. Iberians were isolated on vast tracks of land with little or no contact with other people or other livestock with which to hybridize their stock.

Summary of contributing factors: to The FINE ART OF ADAPTATION                                                                                        
I        The vast expanses of the Iberian Peninsula was sparsely inhabited preventing the hybridizing of animal and sharing of cowboy technology over long periods of time.

II.
The harsh climate and geography of the mostly dry high desert assured only the hardiest DNA was passed on to subsequent generations.

III.
Constant hostilities by invading immigrants caused:

a. farm animals to be valued more than land.

b. Farm animals had to have the endurance to move vast distances at a moments notice.

c. Farm animals being raised under these trying conditions over many generations in close contact with their intrepid cowboy keepers favored the survival of more intelligent horses, cattle, and sheep than their counterparts in more commodious parts of Europe and the world.

IV. Selective breeding by design:

a. All the same conditions which forced the Iberian livestock to improve its attributes of endurance, hardiness, and intelligence also contributed to these same attributes in the people of the Iberian Peninsula.  These people were hardy, intrepid, stubborn, proud, and intelligent.  The phenomenon of survival of the fittest did not escape them.  Consequently, they intentionally and methodically bred their animals for hardiness, intelligence, and endurance.

V. Human hybridizing:

The one significant factor different in the evolution of the technology of cowboys which was absent in the evolution of their livestock was that these cowboys benefited by the interbreeding with all the invading tribes each contributing their special strengths to the ever evolving cowboy.
* This is the end of the abridged version of Pre-Columbian ranching history.

HORSES

About twelve thousand BC wild horses were hunted by man wherever they were found.  Shortly after humans arrived in the Western Hemisphere, about ten thousand BC (and eight thousand BC when dogs were first being domesticated), the two North American subspecies of horses became extinct.  According to Dr. Debora Bennett the horse was domesticated independently several times wherever it appeared in its’ range. Prior to domestication, horses had evolved seven separate subspecies found in both the Eastern and Western Hemispheres.   Interestingly, recognized authority on prehistoric horses Dr. Debora Bennett attributes the origins of horses to seven original types of wild horse, 1.) Equus caballus mosbachensis [Central European subspecies], 2.) Equus caballus caballus [Iberian Draft subspecies], 3.) Equus caballus pumpelli [Afro-Turkic Horse], 4.) Equus caballus ferus [Tarpan], 5.) Equus caballus przewalski[Przewalski Horse],  6.) Equus caballus alaskee [Beringian Horse], and 7.) Equus caballus mexicanus, [American periglacial Horse], none of which include the Equus stenonius cited by the Spanish Barb Breeders Association in Anthony, Florida as the precursor of the Barb/Iberian horse from one of the six original types of wild horses known to man; a riddle which will no doubt be solved by the genomics of DNA analysis.
The consensus is however, that horse domestication seems to have originated in Eastern Europe or the Crimea, (Tarpan subspecies [Equus caballus ferus] now extinct); the southwest Russian steppe; in North Western Europe; in Iberia, (Draft subspecies [Equus caballus caballus]), Central European subspecies Equus caballus mosbachensis, and North African subspecies (Afro-Turkic – Equus caballu pumpelli). The early domesticators of horses discovered that horses were not as tractable as other livestock.
 Around this same time cave paintings in the Iberian Peninsula depict horses and the invention of the rope.  
Between six and tex thousand years BC sheep, goats, and cattle were being domesticated.   It is estimated that mankind evolved his relationship from hunting horses to domesticating them between four thousand and three thousand BC, the same time as the invention of the wheel.   Ancient mariners brought horses of Afro-Turkic origin to new places they had never traveled during the natural course of nature.    
From war horses to cowponies: It bears pointing out as a historical note that horse domestication marked the beginning of modern warfare.  The mounted warrior became the conqueror who could attack his unmounted neighbor with impunity.  Even when opposing sets of warriors were mounted on horseback technologically practical designs like the jineta (jennet) style saddle cinched to the smaller, more maneuverable Afro-Turkic Barb resulted in the Moors decisive conquest over the Spanish mounted military wearing heavy armor, riding large Iberian Draft horses with cumbersome Estradiota Spanish war saddles.  The smaller size was an advantage allowing the Moors/Berbers to close in with the enemy and strike with more lethal and debilitating results.  This is precisely why Turks’ - Arabs’ fighting blades, scimitars, were forged with curved angles.  They could slash at their opponent with minimized chances of wounding their own horses.  

Men were already selectively breeding Afro-Turkic horses for intelligence, endurance, and hardiness and reducing their methods to writing for use in chariot battles between 1600 and 1800BC. Around 1000BC North African mariners brought Afro-Turkic horses to the Iberian coast where they had their stallions cover mares of the larger Draft subspecies.   The results were amazing!  They got colorful offspring larger and hardier than their sires.  This was the worlds first “out crossed” breed of horse.  This was the beginning of a foundation herd for all modern Iberian breeds, Breton, Welsh, Hobby, Cornish, Galwey, Asturian, Galician, and Iberian, to name a few. 

Centuries past and by the fall of the Roman Empire in the fifth century AD, Visigoths and Vikings sweeping southward through Iberia built boats, loaded stolen Iberian horses and took them to North Africa and created the “back cross” of the Iberian horse upon the shores of North Africa, resulting in the origin of the Barb Horse of North Africa.  The name Barb having been borrowed from the Berber peoples.  Cross the Iberian Spanish horse with the north African Berber horse and the new Spanish “Barb” is born.  Fast forward two thousand years and the continuous crossbreeding of these two prototypes produces Iberian horses of the Jennet type, e.g., Cartujeno, Grenadine, Galiceño, and Estremadureño.  From these Jennet type Iberian horses Columbus shipped varying combinations of horses to which occasioned Baguales, and American Mustangs.
According to authorities on the Berbers, this an ethnic group indigenous to Northwest Africa, of the Afroasiatic family principally concentrated in Morocco and Algeria but with smaller communities as far east as Egypt and as far south as Burkina Faso.There is no complete agreement about the origin of the Berbers, however the consenses is that most northwest Africans (whether they consider themselves Berber or Arab) are predominantly of Berber origin, and that populations ancestral to the Berbers have been in the area since the Upper Paleolithic era where they would have long had the opportunities and history connected with North African horse subspecies (Afro-Turkic – Equus caballus pumpelli). The predominant ancestors of the Berbers appear to have come from East Africa, the Middle East, or both.



Arabian horses visa-vis Barbs

More than 1600 years later with the Islamic conquest of Arabia, Persia, Egypt, Turkey, Afganistan, Pakistan, and Baluchistan, the Afro-Turkic horses (those not having been crossed with Iberian horses), began to be selectively bred for beauty, spelling the beginning of the Arabian horse.  From this beginning spun off Akhal-Teke, Bashkir, Darabair, Lokai, Turkoman, Marwari and other breeds.  While the Barb was bred for usefulness, its Arabian cousin was bred for refined features such as the high “flagging tail,” dainty more rounded forhead, and dished profile.  The Barb has a thicker head and heavier bones.  More important, the Barbs’ low tail set, rounded haunches, and sloping croup provide for greater ability to negotiate uneven terrain, spring, and wheel in unpredictable circumstances compared to the Arabian’s design to run over horizontal ground.  Again, the Barb had an early start at preparing for rounding up livestock or cavalry maneuvers.
 In the 7th century Mohammed united his people and converted almost the whole of the Near East to Islam.   Islam brought horses from North African coast in 711 into Jerez de la Frontera and overran the Iberian Peninsula.  Thus began nearly eight centuries of Islamic rule, pedigrees, and the Iberian Jennet or Spanish Barb.

In 1492 when the Spanish drove the Moors out of Spain the Spanish began disseminating their Spanish Barb “Cowponies” throughout the world to which their explorations and conquests can attest.  The culture of Spanish ranching and cowboying started a new and significant chapter as the ever evolving Caballero and vaquero headed for the Americas and arrived in the “West.”  Enter a man from Catalan, Spain whom for political reasons misinformed King Ferdinand and Queen Isabella that he was from Italy, Cristobal Colon, better known in English speaking parts as Christopher Columbus.

On Spain's second voyage to the Americas in 1493 Columbus brought 24 stallions, 10 mares, eight pigs, and an unspecified number of cattle, sheep, goats, and chickens to the Antilles – the island of Hispaniola. In 1511 a colony was established in Cuba, followed by Mexico, (New Spain - inclusive of modern day New Mexico), Puerto Rico, and Jamaica. Livestock was introduced in each of these American settlements. Hernan Cortez invaded Mexico in 1519. The first herd of cattle on the North American mainland was introduced by Gregorio Villalobos in 1520 through the port of the Paunco River near present day Tampico, Mexico. 

An Overview of the Colonial Spanish Horse History 
by  Donald Chávez Y Gilbert.

 Spanish Mustangs, Living History





Making A Comeback

For many generations the name “Spanish Mustang” or “Spanish Cowpony” generally referred to a category of horse, which was brought to America by the Spanish Conquistadors and Spanish Colonists and used by cowboys, Indians, and ranchers. For over four hundred years in America the name has primarily carried the connotation of wild or feral horse. However, as the need has evolved to subdivide types of horses, specify lines of breeding, and establish registries, this is no longer the chief definition.  The Spanish Mustang now has a proud following that recognizes these tough little animals as descendants of the first horses brought to North America by the Spanish. Other common references to this horse are Spanish Barb and Spanish Colonial Horse.

The word “Mustang”- or Mesteño, its original form, comes from the language of the Spanish Vaqueros in the fifteenth century and earlier. As is the case with most cowboy lingo, when English-speaking cowboys arrived in the west they adopted Spanish cowboy terms and corrupted them into what eventually became an Anglicized equivalent.  Such is the case with Mestesño- the original Vaquero term for a feral or stray horse- becoming Mustang. 


When Columbus, back from his first voyage, reported that there were no horses in the new world, the Spanish Government immediately made arrangements to export their horses to North and South America.  On his second voyage Columbus on September 25, 1493 departed from Cadiz, Spain, and upon arriving on the Island of Hispanola introduced twenty-four stallions and ten mares, eight pigs, along with the introduction of  cattle, sheep, and goats into the Caribbean Islands, Cuba, Puerto Rico and Jamaica in the early 1500's.  From there livestock along with Spanish Mustangs then arrived on the North American continent with each of the early explorer expeditions including Juan Ponce de Leon, 1513 in Florida, Hernando de Soto, 1514 in Louisiana, Alonzo Alvar de Pineda, 1519 in Texas, Hernan Cortez 1519 in Mexico, and Pizarro, 1544 in Peru.  Gregorio Villalobos, however, introduced the first substantial continental infusions of livestock for breeding purposes in Mexico in 1520, and in 1598 Don Juan de Onate brought several thousand horses, cattle, and sheep to New Mexico in a four-mile long procession including over eighty wagons and oxcarts. At the same time in Spain, when all available Spanish Barbs were being shipped to the Americas, greater quantities of non-Spanish horses were being imported to replace the shortage of the smaller hardy Barbs.  This process continued to the point that eventually the Spanish Colonial cowpony virtually disappeared in Spain. 

These Spanish Mustangs are among the strongest, most intelligent, and hardiest horses in the world as a result of several factors. Like their Hispanic breeders they are focused, proud, passionate, and confident.  First, the Spanish, who had been improving their foundation stock for hundreds of years, brought with them some of their finest horses such as Andalusians, Ginetes, Sorrias and Garrano mixes selected for breeding by Spanish Hacienderos and vaqueros in rugged Iberian Spain.  Next, horses brought to the Americas were given an extra edge when on Columbus' second voyage- as he complained in a letter to King Ferdinand - in his absence from the shipping docks, peasant horses had been loaded onto his ships rather than the more expensive stock he had paid for.  In his letter to the monarchs he stated “…you will tell their Highnesses that as the keepers of horses came from Granada in the show made in Sevilla they rode good horses, and after shipping I could not see them because I was a little ill and they gave us such animals that the best of them did not seem to cost more than 2000 Maravedies; they sold the good ones and brought these…”
As it turned out, this smaller, hardier, peasant stock had a higher survival rate during the voyages to the Americas than the larger breeds.  Finally, of those horses that did escape into the American wilderness and became feral, particularly in the arid southwest, ‘survival of the fittest’ breeding forced by harsh climates, scarce food, and predation by animal and human predators alike ensured that only the toughest horses would survive and procreate. 
If you are wondering what became of the larger, “finer,” more expensive horses the horse brokers used to bait and switch Christopher Columbus, it is a safe bet that although all these Iberian horses, (Spanish Barbs) were all from the relatively same foundation stock; these so called better horses were already on their way toward being selectively bred into what is in modern times Spain called the Andalusian horse.  Its counterpart (with its own salient breed specifications) in Portugal is known as the Lusitano.  Combined they are sometimes referred to as “The Iberian Horse.”  This is an egocentric label as our American Mustangs are all descendants of the first Spanish Barbs; so our American mustangs are also Iberian horses.  Predictably these related horses claim many of the same bragging rights, e.g., low maintenance, high intelligence, hardy, disease resistant, and have been used to develop other special equine lines such as the South American Paso Fino, Peruvian Paso, Marchador, Mangalarga, and North American Quarter Horse.
When American-Anglo aliens poured into the Texas, Mexico area to learn ranching they found that their larger English Thoroughbred horses had neither the endurance nor intelligence to make good cattle-working horses. They soon learned it was best to replace their mounts with the hardier, hard-working Spanish Barbs.  The first British breeds of cattle were introduced into Jamestown in 1607.  Not being of hardy genetic criollo Iberian Corriente origin they did not survive.  In 1611 cattle were reintroduced and guarded carefully until they began to adapt and reproduce.  Virginia governor Thomas Dale issued a proclamation to protect them, stating “no man shall dare kill a bull, cow, calf…whether his own or appertaining to another man.”
As valuable as foundation stock had to be in those times, it is estimated that over the years of importing livestock from Spain and Portugal to the Americas that many animals perished en route or escaped.  Rodero states that “…dead animals must have been many because of the long trip (around two months).  Finally, at times the expeditioners had to use these animals as food because of the problems of the trip.  Cunningham (1946) says: “…at calm times (no wind in the sails) when the boat would stay for months near the Ecuador and the water became limited, and they had to throw the animals to the sea because they could not continue giving water to the horses.”  In this way Chincoteague horses were either thrown overboard or Spanish galleons crashed off the shore of Assateague, and the horses that were part of the cargo swam ashore and came to live on the Assateague and Chincoteague islands.
Vaqueros are perhaps best known for sheep and cattle ranching, but these were not their only areas of endeavor. While there were still vast open range herds of wild mustangs there existed an area of ranching called “mustanging.”  Mesteneros, or mustangers, were the first cowboys to make a living by catching and raising wild horses.  These men and their families were self-sufficient, making their own lariats of rawhide, and girths, bridle reins and hackamores from horses’ tail and mane hair.  According to Ruben Salas, The West – A Hispanic Creation, the most famous mesteneros were the Celedon brothers and Pedro Trujillo from New Mexico.
Having lived on early Spanish Encomiendas (grants of land issued by the King of Spain which usually included a village of Indian inhabitants or a mission,) and worked for Spanish Hacienderos and vaqueros, Indians learned the use of horses. The Indian Pueblo Revolt of 1680 in the Santa Fe, New Mexico region marked the first significant release and capture of these horses by native Indians.  The Pueblo Indians, being primarily an agrarian culture, traded these horses to the Apaches, Navajo, and Comanches who in turn traded them to many other tribes.  Ironically, the mobility that the Spanish Mustangs allowed them later enabled these warring tribes to relentlessly raid the Pueblos almost to extinction- and they may have, had it not been for the intervention of Don Juan Bautista de Anza, the founder of San Francisco, California, and Governor of New Mexico in 1778.  Some tribes were superior breeders of Spanish Mustangs.  When Lewis and Clark crossed the Rocky Mountains, the Clark expedition traded for Spanish horses with the Snake Indians. The Chickasaw Horse strain derived from Spanish Colonial stock.  Indian agent Edmund Atkins noted in his 1755 report on the Appalachian Indian frontier that the Chickasaw had the finest breed of horses in North America.  In 1717 the East Texas tribe Caddo was driving horses to the Illinois Indians to trade.

Colonel Richard I. Dodge recorded in his memoirs, Our Wild Indians: Thirty Three Years Personal Experience Among the Red Men of the Great West, printed in 1886, a race between three Thoroughbred race horses and a Comanche horse that took place before the Civil War. Officers at Ford Chadbourn, north of San Angelo, Texas, owned the racehorses. It was the practice of the officers to race the least fast of their horses first; the next fastest second and their best racehorse last when the bets were highest. Mu-la-que-top and his band of Comanches were camped nearby and were challenged to race. To the surprise of the soldiers, the Comanche horse, a miserable sheep of a pony, won. The bets were doubled and in less than an hour the same Comanche horse faced the second fastest of the racehorses and was again victorious. Determined to recoup their dollars, the officers brought forth their champion, a mare of famed Lexington breeding that regularly beat the other two by at least forty feet in a fourteen hundred yard dash. When the final race began, The Comanche rider gave a whoop and threw away the whip he had used to encourage his mount in the previous races and easily took the lead. Fifty yards from the finish line, the Comanche swung his leg around and rode backward, making faces at the rider of the Thoroughbred over his galloping horse's tail as his Spanish Mustang flashed over the line.

With the rounding up of the American Indians by the US government, which disposed of most of the Indian’s mustangs, and the infusion of larger European breeds of horses brought by Eastern Anglos, Spanish mustangs almost completely disappeared.  Thousands of Mustangs were rounded up for the sole purpose of purging the countryside of these animals to make room for grazing sheep and cattle. The captured horses were then sold to slaughterhouses to be made into dog and cat food. Even the US cavalry eventually rejected the Spanish Mustang as too small and either eliminated them or bred them up in size with draft horses.  What was left of the original Spanish-type horses was virtually lost when larger stallions were released with them to interbreed.  By the end of the nineteenth century there remained only small pockets of mustangs in remote open areas, in Indian country, and on rural ranches passed down by Hispanic families over fifteen generations. The bloodlines of these Spanish Colonial Mustangs were preserved by the remoteness of herds scattered primarily throughout the Southwest, West and Northwest, specifically in places like El Rito, New Mexico, Mount Taylor, New Mexico, the Sulphur herd, in southwest Utah, the Cerbat Mountains, Arizona, Kiger, Oregon, and the Pryor Mountains in Wyoming and Montana.

Several Indian tribes as well as Anglo and Hispanic conservators started to salvage the remnants of America’s first True Horse just as the wild ones were beginning to be killed off or crossbred to other imported breeds. By the turn of the twentieth century a small fraction of wild horses of true Spanish type remained. The Great Depression and the advent of the automobile, the pickup truck and farm machinery nearly spelled the end of those few that were left on public lands. Fortunately, a handful of very isolated ranges protected the Spanish character of some of the feral horses, and a small number of far-sighted groups and individuals saw to it that real Spanish horses would be preserved. The best known of the conservators was Robert F. Brislawn, who worked for the Topographical Branch of the U.S. Geological Survey starting about 1911. "The Wyoming Kid", as Old Bob loved to call himself, had quickly found that only the sure-footed horses that they called Barbs could handle the rigors of terrain and climate that he had to deal with in the mountainous country where his work carried him. As colorful as the horses he fought to save, Bob Brislawn collected horses from the Crow Reservation, the Book Cliffs of Utah and from New Mexico and Oklahoma and took them to his Cayuse Ranch in Oshoto. His brother Ferdinand also preserved the Spanish horses, especially the uniquely colored Medicine Hats. Other important conservators include Buena Suerte Farms of Tome, NM, in conjunction with Terra Patre Farm in Belen, New Mexico, the Weldon McKinley family of Los Lunas, New Mexico; Ilo Belsky, an Eli, Nebraska cattleman who loved the Spanish cowponies and bred them at his Phantom Valley Ranch, and Gilbert H. Jones of Finely, Oklahoma.
Many of today’s horsemen, accustomed to modern standards of equine beauty (typified by such breeds as the Thoroughbred and Arab), speak in scorn of the Mustang. Isn’t it just an undersized scrub horse, the ‘Heinz 57’ of the equine world? But this tough little remnant of Western History deserves more appreciation than that.

 Although few of the feral horses left in America today are of true Spanish blood, there are some traits to look for when seeking horses of the original stock. Spanish Mustangs stand between 13 and 15 hands high, averaging around 14 hands.  They tend to have a deep chest, a short, strong back, and low-set tail.  The thick-walled hooves are tough and require less maintenance than many of our domestic breeds, and the chestnuts (especially on the rear legs) are often small or absent. The head may sport a Roman nose and straight profile, and medium length or short ears that may be curved inward at the tips (barbed). The upper lip is often longer than the lower (though the teeth have an even bite.) Although they come in many colors, these horses are predominately found in solid colors such as dun, grulla, black and bay. 

 Supporters of the Spanish Mustang say that these horses are loyal and capable of developing a deep bond for their human partners, yet able to think for themselves. They are incredibly tough, with great endurance, agility and speed. Their natural hardiness makes them easier and less expensive to care for than many modern breeds. Their intelligence and energetic brio make them a rewarding fun animal to own. All of these traits that once made the Spanish Mustang a sought-after mount are once again causing appreciative horsemen to choose them as their partners, as America’s enduring and endearing first horse rides through the pages of history and into the present- making a comeback.

The Spanish Cowpony

The Spanish Colonial Horse is by compassion a small horse, although size is increasing with improved nutrition and out crossing to different strains. The Spanish Barb horse resembles the Iberian horse, but because the Barb has a higher quantum of the smaller Afro-Turkic blood; it is consequently a lighter-statured horse.  The usual height is 14 hands, and some vary from 13.2 to 14.2. Some are now reaching 15 hands and taller. Weight varies with height, but most are 800-900 pounds. 

HEAD: Spanish Horses generally have a straight to convex nose. The forehead is wide and tapers to a narrow, fine muzzle. The head is wide from the front, but the facial features are narrow. The nostrils are usually small and crescent-shaped. 

CHEST: Spanish horses typically have narrow, but deep chests. The front legs leave the body fairly close together. This may sound defective - considering the standard Quarter Horse type conformation, but it is actually a very strong and sturdy conformation, allowing for more mobility and weight carrying ability. 

When viewed from the front, the legs join up into the chest in a classic "A" shape appearance rather than an "H" shape seen in other modern breeds that have wider chests. The chest is deep from the side, with the shoulder long and angled sharply. 

WITHERS: Are usually high set, and sharp looking instead of rounded and "meaty." 

CROUP: Is slopped and the tail is characteristically low set. The hind quarters can vary from fairly massive to slender and less muscled. From the rear, they often exhibit a "rafter hip," meaning that there is no distinct crease where the leg muscles join the backbone. Instead, it tapers up to where the backbone is the highest point. 

BACK: Typically short and strong, some strains show a long back, but it is usually proportionately shorter than most other breeds. This also contributes to a greater strength and agility. 

LEGS: Conformation of the legs is almost always very sound. They have shorter canon bones, and the angles of the bones in the feet and legs allow for less work-related lameness and injury. Often the horse's chestnuts (especially on the hind legs) are very small or missing altogether. 

FEET: Hooves are small and have more of an upright angle. Feet are almost very hard and resistant to injury. 

STRIDE/GAITS: Spanish Horses usually have a very long stride, and many have gaits other than the usual trot of most breeds. These other gaits can include any number of the following; a walk, single foot, amble, pace, and the "paso" gaits (as seen in the Peruvian Paso, and Paso Fino). 

INTELLIGENCE: Not a "push button" type horse. Like donkeys and mules, they are smarter than most horses and because commands need to make sense, they are sometimes perceived as stubborn or "difficult" to train. They do not tolerate bad treatment. Exceptionally intelligent, they learn quickly and once "bonded" to a human make very willing, loyal companions, and work horses. 

Colors of the Spanish Horse vary widely. It is through the influence of this breed that many other North American horse breeds gain some of their distinct colors. Because they were bred as working horses, color was never a consideration to the early breeders. Today they carry all the original colors found in the early horses brought from Spain. Base colors include; black, brown, chestnut, sorrel, grullo, zebra barred, red dun, buckskin, palomino, and cream. 

In many horses, these base colors are combined with white hairs or patches to make other colors; gray, roan, paint (tobiano, overo*, and calico), pure white, and the leopard complex of blankets, roans and dark spots associated with the Appaloosa breed. 

The Frame overo color is interesting as it is limited to the North American Spanish Horses, and their descendants. It may have spread to other breeds and other regions, but it traces directly to Spanish origins. 

Frank Hopkins Spanish Mustang Quotes

You can't beat mustang intelligence in the entire equine race. These animals have had to fare for themselves for generations. They had to work out their own destiny or be destroyed. Those that survived were animals of superior intelligence. The mustang was grass-fed all his life. He picked his own food from the country, could live where even a cow would starve, and knew how to take such good care of himself that he was always ready to go. 

I know what the mustang strain means; it means a horse that can keep going day in and day out, that doesn't need bandaging, fussing with, and that can win endurance rides whether the rules are made to order or not... 

Caring for your mount is part of the day's pleasure. My mounts were fed on buffalo grass. They got the best care I could give them, although the best could not be much. There was one class of horse I liked best and would ride no other but this -- even though there were many fine mounts offered me - I refused all but the Indian pony, a hardy little animal, no trail too long or too rough, a horse that could get along without grain and go without water for two or three days at a time. 

The horses I rode were level-headed. Some horsemen would call them lazy. But I needed a horse with that disposition; a horse that would be content to walk all day unless I called on him to shake it up. 


       THE POST COLUMBIAN IBERIAN HORSE



Spanish Andalusians & Portuguese Lusitanos
The pride of modern Iberia, these animals stand between 15.2 and 16.2 hands, with proud refined features.  The convex head compliments shoulders which are high upright with a muscular medium length neck, and strong back supported by long flexible thick boned legs. Their mane and tail are extraordinarily full and striking.

Puro Sangre Lusitano is currently bred by the Portuguese royal stud farms for exhibiting classical show (grandeur and baroque esthetics), but was originally used for war, ranching, and  working livestock.  It is in keeping with the tradition of the mounted bullfight where intelligence, confidence, and focus are important in the bull ring. Colors include buckskin, brown, palomino, black, chestnut, and bay.
Puro Raza Espanola with similar original purposes found a niche as a fine carriage horse breeding a higher foreleg step than the Lusitano.  Their colors are predominantly gray with occasional bays and blacks. 

SHEEP HISTORY

                                   By Donald Chávez Y Gilbert
Sheep first arrived (along with other livestock and the ranching industry) in the United States with the Spanish 1598 Oñate colony.  Since the early 1800’s the U.S. sheep population has come full circle from about seven million head, sheep numbers peaked at 56 million in 1945, then declined to less than seven million head on January 1, 2003. At the same time, industry emphasis has changed from wool to meat. Sheep numbers increased slightly in 2005 and 2006, the first time since 1990.  With the replacement of wool and other natural fibers by synthetic fibers by the end of the century the total numbers of sheep dipped below nine million.  Amos Dee Jones developed Debouillet Merino in New Mexico in the 1920s by crossing Delaine Merino sheep with Rambouilette.  Rambouilette sheep are a French version of the Spanish Merino.  French King Louis XVI imported over three hundred Spanish Merinos for his estate at Rambouilette, France in 1786 crossing them with his native French sheep.

According to the USDA New Mexico Agricultural Extension Service report census numbers for cattle at 1.5 million beef and 200,000 dairy cows and 300,000 sheep for the year 1996. The Spanish Merino was a foundation breed for many of the one thousand breeds of sheep worldwide and the fifty odd breeds in the USA. New Mexico's first principal export was sheep. While "Texans and Californians favored beef cattle and horses, New Mexicans originally concentrated on sheep ever since Don Juan de Onate and the first Spanish colonizers brought 5,400 head of sheep and 1,200 head of cattle to New Mexico in 1598. For one thing, sheep were far better suited than cattle to the mountainous terrain, and even though Indian raiders occasionally stole sheep - or slaughtered a flock to gall the Spaniards - the animals could not be stolen in large numbers because it was difficult to round them up and drive them away... The hardy Churro sheep fed, clothed, and supported the first settlers when there was nothing between them and starvation. Winifred Kupper, in his book, The Golden Hoof, writes that, "Sheep were the  real conquerors of the Southwest." In good years as many as 500,000 of the animals were herded to market in Chihuahua, capital of the state of Coahuila." 

There are a number of web sites, which detail varying versions on the origins of both Churro and Merino sheep as they were shipped from Spain to the Americas.  There are many authoritative references in the literature as well as “on line” for woolie breeds per se.  However, a considerable amount of uncertainty is still attached to the precise origin of Churro sheep.  The best reference I find is the one where Rodero extrapolates from Old Spanish archives and explains that, “the Churro Breed, probably belongs to the Lebrijano Churro type, today near extinction. Boezio (1990) considered that the Criollo Sheep from Uruguay before 1794 descended from either the Churro Sheep or from the Pirenaica Breed, both belonging to the descendents of Ovis Aries studery, while the Merino was introduced soon after. It is possible that these two branches were introduced to America at the same time, but each of them occupied different ecosystems; the Merinos were located on table lands and valleys with long displacements, and the Churros occupied the mountains in wet and cold areas.”  
“…Churra is a milk production breed of great hardiness, well suited to the continental climate of Castile and León, with long, severe winters, very short springs, and hot dry summers.  The original Spanish Churra was a tough sheep, adapting quickly to the harsh conditions of the American Southwest.”  Because this sheep maintains features of hair sheep, such as adaptability, hardiness, and growing both hair and wool, it could almost be considered an evolutional link between those first wild hair sheep domesticated by ancient Iberians and the breed, which came to be known as the Spanish Churra (o) sheep.  This may help explain the etymology of the word “Chamorro” which according to the Velasquez Spanish-English Diccionario defines the word as meaning shorn, or bald.  “Chamorra” refers to a woolen blanket and “chamorrear” is the infinitive form of the verb to shear or cut wool.  In Rodero’s discussion about the evolution of the first cattle and sheep-driving practices from isolated locations in the Iberian Peninsula to slaughterhouses and markets, he sites Chamorro sheep being valued for its meat as opposed to wool.  This would make sense at a time thousands of years ago when hair sheep first domesticated would have been more of a meat and milk source, then later selectively bred to improve its’ wool qualities.  The word Chamorro may have originally referred to the precursors of more modern churros whose natural condition was closer to that of its ancient hair sheep ancestors.  Today, Chamorro in the sense of “bald or shorn” would be a contradiction to the obvious observation of a modern woolie churro, which is quite the opposite of bald.  I refer here to a verbatim passage of Rodero’s, which makes the connection between the Chamorro and Churro.  Again, so as not to influence the translation I have not edited grammar or syntax, so that his semantics are left entirely up to the reader; “nevertheless, two facts changed the mentioned isolation. On one hand the apparition of the organized and institutionalized movements of animals (transhumancia), not only with respect to the Merino Sheep coming from the north (Castilla and León) of the provinces of Córdoba and Jaén, but also for livestock taken out for these shephersess, bought in Andalusia. The latter was called chamorro and they was famous for their meat but not their wool, very basting, they correspond to the Churro Sheep.”

The traditional Churra Spanish sheep breed was the very first breed of sheep in the New World. Introduced to North America in the early 1500's by Spanish conquerors to serve as food and fiber (clothes, blankets, etc.) for the exploring soldiers, and in 1598, by the Spanish explorer Juan de Onate, into the American West through New Mexico.  The word for Churro originated as Churra, Spanish for scrub sheep, eventually being corrupted in the American West into Churro. As Native Americans and settlers acquired sheep from the Spanish explorers, the breed's popularity as a food and fiber source grew and the sheep became a major economic asset.  Also used as a meat source, the Navajo-Churro remains best known for its wool. The fleece is composed of an inner coat of fine wool fibers providing good insulation and a protective outer coat of long coarse hair, which sheds the snow and rain. 

The Spanish vaquero introduced and taught the American Indians to shepherd sheep. The Navajo Indians not only quickly became proficient at sheep herding, moreover they became dependent on these sheep for their very livelihood. This influence helped transform the Navajo from a nomadic, warring culture to a ranching culture. Prior to the arrival of the Spanish, the Pueblo Indians complained that the Navajo would raid the farming cultures of the Pueblo Indians. The name Navaho originates from the Pueblo name, "Abache Nabahu." Abache or Apache meaning "enemy" and Nabahu or Havajo meaning "farm fields," or "the raider of the field," Alvin M. Joseph and William Brandon, The American Heritage Book of Indians, American Heritage Publishing Co, 1961.  

Sheep and cattle together helped to shape and evolve the livestock ranching history, but not without their own battles for turf in the lands of cowboy ranches as well as between the pages of history.  Both have dominated the ranching industry first in the Iberian Peninsula prior to Columbus’ arrival in America, taking turns having the upper hand, then again in the Americas, again taking turns dominating the grazing ranges.  New Mexico was first a sheep state rife with battles between cattlemen and sheep ranchers.  My father told me a number of stories often about his sheep ranching antecedents in one case his great grandfather having been ambushed and shot to death while tending his sheep.  In another instance, grandfather Juan Chavez y Trujillo, his maternal grandfather in Lemitar, New Mexico who had been a judge, being confronted in a bar by cattlemen still stewing over a former stiff sentence handed down to a cattleman.  Following the unavoidable fight against overwhelming numbers, Juan Chavez y Trujillo grabbed my father, a young boy of ten years, threw him up onto the horse behind him and made a hasty escape among poorly placed bullets.  My father’s biggest complaint seemed to be that as the horse took one long stride after another, the saddle, behind which he was sitting, was pinching his inner thighs.  No matter how loud he complained to Grandpa Juan Chavez y Trujillo his cries fell on deaf ears.

Sheep are still raised in many places in the original cradle of the west and have had a sub species named after the state where they were introduced into what is today’s US of A.  It is a hair (meat) sheep, Ovis Dalli Novo Mexicanis, or the New Mexican Dall Sheep, developed by descendents of the Belen Land Grant  founders of 1742, (original founder Diego de Torres), at Terra Patre Farm, Belen, New Mexico, USA.

         HAIR SHEEP HISTORY

                                   By Donald Chávez Y Gilbert
The First Domesticated Hair Sheep

While there is a lack of precise certitude in the case of Churro Sheep history, where “hair” sheep are concerned there appears to be utter confusion around the country.  One hour on the internet reading assorted hair sheep web site’ descriptions of the history of hair sheep and you will find almost as many arbitrary variations, descriptions, and histories as there are web sites.  An effort to site proper authorities on hair sheep here should narrow down the parameters and lend some credence and consistency to the real history of hair sheep.

Between six and ten thousand years BC sheep, goats, and cattle were being domesticated.   Domesticated woolen sheep, “woolies,” are so ubiquitous that it is probably safe to assume that most non-ranching folks are of the mindset that wool have always been “woolies.”  As a matter of clarification, I should begin this section by stating that it is not natural for sheep to have a heavy fleece all year round.  

The first sheep domesticated by our ancestors were wild hair sheep.  Hair sheep to varying degrees, depending on climate naturally grow warm insulating wool as well as hair (like that of a goat) during the cold months of the year.  As the weather warms, the wool fleece sheds leaving only the hair behind.  This is a practical adaptation.  Over the past eight thousand years, mankind has selectively bred sheep more for its’ ability to produce wool and less for its hardiness.  That is why the Churra sheep imported from the Iberian Peninsula which still carries some of these attributes of more primitive sheep like fecundity, hair plus wool, as well as hardiness were so successful over other strains of sheep and were a perfect strain to maintain by the first Hispanic ranchers living through many spells of hard times.  The hardiest people kept the hardiest livestock.  

There are many species of these wild sheep ranging in habitats in what is referred to as the Great Arc, (like the shape of ram horns), of the Wild Sheep, beginning with Mouflon sheep in western Europe across the Bering Straits to the American Bighorns in southwestern USA.  James L. Clark has published a great book on these ancient wild sheep called The Great Arc of the Wild Sheep, University of Oklahoma press, 1994.  The ancient sheep domesticated by man originated globally north of the equator and have been disseminated by nomadic people all over the world.  One example mentioned above sites the French who borrowed sheep from Spain when French King Louis XVI imported over three hundred Spanish Merinos for his estate at Rambouilette, France in 1786 crossing them with his native French sheep and naming them after the French community “Rambouilette.” And so went the practice of borrowing and renaming animals until there are far too many subspecies to mention.  

Since the decline of the wool industry in the twentieth century, domesticated hair sheep, also referred to as meat sheep have become more popular for a number of reasons.  They are great sheep for the beginner or hobbyist.  As mentioned above, hair sheep are more resistant to disease, parasites, and climate changes.  They are less expensive and easier to keep because they need no shearing, are hardy, prolific, and more forgiving than woolies.  Finally, their meat lacks that mutton taste some people find distasteful.  

The first reference to hair sheep appears in Spanish journals, references to their discoveries in the Canary Islands.  The best reference to the origins of hair sheep comes from translated archives.  This is a direct verbatim quote, (albeit a bit awkward), from Spanish to English by A. Rodero, J.V. Delgado and E. Rodero - El Ganado Andaluz Primitivo Y Sus Implicaciones En El Descubrimiento De America. “It is clear, because of in the archipelago there did not exist cattle, horses, asses or camels before the (Spanish) conquest and the pre-Hispanic canary sheep had special characteristics (they present hair, not wool), not mentioned in America’s farming at this time.”  Although these hair sheep are not described any further to give us a clue as to whether they were related to modern St. Croix sheep, Blackbellys (AKA Barbados), Wiltshire Horn or any other of the known older hair sheep species, these are the hair sheep the Spanish shipped to the Americas. He continues…“The Spaniards found the Canaries inhabited by a mythic people called the Guanches, coming from the vicinal Africa as was shown by their racial characteristic (Mediterranean) and their language (similar to the Berberlanguage), at though with the precedence of other ethnic groups in a lesser degree (Nordics, Negroids and Cro-Magnon), all of them with a difficultly explicable origin. The Guanches were principally farmers, and the waitings there mentioned the presence of goats, pigs, sheep, and a high abundance of dogs,(canines); the last probably gave the name to these Islands: Canarias, from the Latin Canis. The characteristics of these livestock showed a clear African roots.

The location of the archipelago as a crossroad between continents and the demand of products from the new colonies brought good commercial

profits to the Islands, after the Discovery of America.”  “The Canary Islands were a necessary stop on the way to America. In 1404 Castilla occupied it permanently. It was the beginning of their colonization and europeatization.”
When Spanish livestock arrived on the other side of the Atlantic in the Americas they referred to them as Criollo, a wide all encompassing term applied to all species such as cattle and sheep, and horses, e.g., Cuban Criollo horse, Mexican corriente cattle, and Navajo churro sheep. As time progressed some species took on the names of their specially bred characteristics and others kept the Criollo name.  According to I.L. Mason’s World Dictionary of Livestock Breeds, Third Edition. C.A.B. International, Criolo is also known as: “Creole, Chilludo, Pampa, Colombian, Lucero, Tarhumara, Uruguayan, Venezuelan. The Criollo breed developed in the highlands of Bolivia, Colombia, Ecuador, Guatemala, Mexico, Peru and Venezuela over hundreds of years. The ancestors of the present day Criollo is believed to be the Spanish Churro, which was brought to this area in the mid-1500. The present day breed has a coarse fleece of carpet wool type. They are typically white, black or pied.” 

There are a number of species of hair sheep around the world, both tropical and temperate subspecies.  As they specialize, registries are being established and standards set as guideposts for differentiating one from another.  For our purposes here I will concentrate on breeds popular to the United States of America, with particular emphasis on the Mouflon, Barbados Blackbelly, and Rambouillet, (French for Spanish Merino), which are the foundation stock of the vast majority of our horned American Hair Sheep breeds; Corsican, Black Hawaiian, Painted Desert, New Mexican Dall, and, Texas Dall to name a few trophy hunt sheep.  The Katahdin, Dorper, and St. Croix, which are also hair sheep but, are polled, (hornless), are considered exclusively meat sheep.  The New Mexican Dall is uniquely bred to appeal to both meat and trophy hunt customers with large muscular bodies sporting massive horns.

St. Croix sheep are like the Barbados an old breed brought to the Americas by the Spanish and Portuguese merchants and explorers.  Katahdin sheep date back to the late 1950's with the importation of St. Croix sheep from the Caribbean by Michael Piel, to Maine, U.S.A. His goal was to combine the shedding coat, prolificacy and the hardiness of the Virgin Island sheep, with the meat, conformation and rate of growth of the woolen breeds. He experimented with crosses between the hair sheep and various British breeds, especially the Suffolk. Later, he collected a flock of Wiltshire Horned Sheep in the mid 1970's, from England incorporated them into the flock in order to add size, and improve carcass quality even further. He named his sheep "Katahdin" after Mount Katahdin in Maine
Barbados Blackbelly Sheep

According to R.I. Rastogi, H.E. Williams, and F.C. Youssef in their Origin and History of the Barbados Blackbelly, “in tropical America there are two quite different types of sheep. In the highlands there is a woolen sheep, called Criollo, which originated from the coarse-woolen Churro imported from Spain during the period 1548 to 1812. It is a small to medium-sized animal producing a small quantity of coarse wool which is important for the cottage wool industry. The males have horns. Colour is often white but coloured and pied animals are common.

This is the principal breed in Mexico, Guatemala, Nicaragua, Colombia, Venezuela, Guyana, Ecuador, Peru and Bolivia. There are also small populations in Haiti and the Dominican Republic. 

The second type of sheep is wool-less or hair sheep whose colour is commonly tan (red-brown), white, or patterns involving tan. Males lack horns but are characterized by a shoulder and throat ruff of long hair. This hair sheep is found in many Caribbean islands and in mainland countries along the north coast of South America. Populations will be described from Barbados, Virgin Islands, Bahamas, Cuba, Mexico, Dominican Republic, Colombia and Brazil. The hair sheep is of African origin but, in countries where wooled Criollo sheep do not occur (e.g. Cuba), it may be termed “Criollo” which tends to be confusing.”  

Rodero’s citation of Spanish discovery of hair sheep as being of African origin and “the location of the archipelago as a crossroad between continents and the demand of products from the new colonies brought good commercial profits to the Islands, after the Discovery of America,” makes it reasonably clear that these sheep were exported and marketed in the Americas by Spanish and Portuguese merchants, beginning with the Carrabean Islands chain between Antigua to Barbados, and St. Croix.

R. Lydekker in The Sheep and its Cousins, London: George Allen Press wrote                                                                                                                                                                                                                                                                                                                 

about the Guinea long-legged sheep: “Early in the seventeenth century these sheep were carried by the Portuguese to the northern districts of Brazil, while about the same time, or perhaps still earlier, they were introduced by the Spaniards into the West Indies and Guiana….”
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Notwithstanding the obvious connection with the Spanish, R.K. Rastogi, H.E. Williams and F.C. Youssef do not credit the Spanish or the Portuguese with the introduction of hair sheep to the Island of Barbados.  They do state, however, that, “it is generally agreed that these hair sheep were introduced into Barbados from West Africa. They have existed in Barbados for well over three hundred years.”  Another well known African hair sheep introduced in the 1500’s by Iberian explorers is the St. Croix sheep.  Instead of creditinig the Spanish or Portuguese predecessors they cite Ligon who guesses that the Blackbelly hair sheep “must have been introduced between 1624 and 1657.”  That is the time when British explorer Sir William Curteens during a storm accidently blew onto on the Isle of Barbados after the Portuguese and Spanish had come and gone.

R.K. Rastogi, H.E. Williams and F.C. Youssef  go on to quote Ligon, “we have here, but very few [sheepe]; and these do not like well the pasture, being very unfit for them; a soure tough and saplesse grasse, and some poisonous plant they find, which breeds diseases amongst them, and so they dye away, they never are fat, and we thought a while the reason had been, their too much heate with their wool, and so got them often shorne; but that would not cure them, yet the Ews bear always two Lambs, their flesh when we tried any of them had a very faint taste, so that I do not think they are fit to be bred or kept in that Country: other sheep we have there, which are brought from Guinny and Binny, and those have haire growing on them instead of wool; and are liker Goates than Sheep, yet their flesh is tasted more like mutton than the other”.

“Guinny” is clearly Guinea, the Gulf rather than the present country of that name. “Binny” may be-Benin, or Benny on the Niger Delta. 

…It is clear that wool sheep did not thrive; nothing is said about the thrift of the hair sheep. The curious thing is that the high fertility is attributed to the wool sheep whereas it is now the hair sheep which exhibit this characteristic. Could this have been a result of crossbreeding combined with selection? A hundred years later the wool sheep had apparently died out since Hughes (1750) wrote: “The Sheep that are natural to this climate and are chiefly bred here, are hairy like Goats. To be covered with Wool, would be as prejudicial to them in these hot Climates as it is useful in Winter Countries for Shelter and Warmth”.

At present the Ministry of Agriculture estimates that there are something over 30,000 sheep in Barbados; about one-third are purebred Blackbelly …, another one-third are grade Blackbelly (off-type in colour or with white spots) and the remaining are “others” (see Frontispiece). The last category includes hair sheep of other colours such as, white, tan, black or pied, and crosses with Blackhead Persian and wool sheep (mainly Wiltshire Horn). In fact in or around 1950, simultaneous importations of Wiltshire Horn sheep from the U.K. occurred in Barbados (Patterson, 1976), Tobago (Trinidad and Tobago, 1953) and Guyana (Devendra, 1975) with the objective of improving the quality of local sheep by crossbreeding. It has been estimated in Barbados that about 10 percent of the lambs born from woolless sheep at present are more or less woolly and these are not kept for breeding.

The Blackbelly was the commonest breed on the estates surveyed by Patterson and Nurse (1974). Sixty-three percent had only this breed and on the others the dominant type was Blackbelly crossbred. A few farms kept Wiltshires. The Blackbelly was the dominant breed on all the small farms in the survey; Blackbelly crosses were next in importance and Wiltshires were present on only 12 of the 97 farms surveyed.”

North American Hair Sheep

Finding evidence of any particular subspecies of sheep let alone hair sheep in the literature is a lonely and rare experience because so little history was reduced to writing and so much history was passed on in the form of oral history that more specific details tend to become lost from one telling to the next.  Evidently, hair sheep flocks have quietly maintained their existence tucked away behind the scenes in distant pastures on remote farms like so many other livestock pursuits in the isolated state of New Mexico, a saving grace as it turns out in the preservation of many aspects of cowboy/ranching history as well as a saving grace in preserving the almost extinct NM Dahl sheep.  New Mexico Dahl sheep share most characteristics with other hair sheep most notably Texas Dall sporting a coat of hair along with a coat of light wool which sheds in the spring and summer.  Both breeds’ rams have beautifully horned rams, but the New Mexico Dahl breed is distinctive as it shares some characteristics with Rocky Mountain Big Horn sheep such as horned ewes, larger based horns, muscular body frames, some dark colored hooves, and a more flannel looking pelt.  Until DNA tests are administered to NM Dahl sheep to verify Big Horn out crossing ancestry we live with the theory that during that feral four hundred years in remote New Mexico Mountains and deserts from time to time when NM Dahl ewes were in estrus, Rocky Mountain Big Horn rams answered the call of nature and bred some of these ewes.

Family journals, when they can be found are a rich source of history and should be preserved and published at any cost. The first mention of hair sheep I found was in the family journals (provided in 1998 by the Mascareñas family of Belen, NM) of some of the founding families of New Mexico.  Specifically, the family of Juan Lopez Holguin, born in Extremadura, Spain, 1560 who traveled to Mexico City where he married Catalina de Villanueva.  Their daughter, Ana Maria Ortiz, born circa 1570, wife of Cristobal Baca, born 1567 in Mexico City refers to one of the few most portable animals salvaged during the 1680 Indian Pueblo massacre as they fled Santa Fe and resettled in the Las Cruces, NM area.  She makes a point of identifying los “borregos de pelo” “hair sheep,” as the ones selected to make the trip, as opposed to the slower unshorn “borregos de lana,”  woolies, abandoned in Santa Fe.  In another later passage, in the early 1700s there is mentioned by Maria Hurtado, wife of Manuel Baca, born in Santa Fe a list of animals brought with them from Bernalillo, NM to the new town of Alburquerque, NM which included, “una media docena de vacas, e once borregos especiales de pelo.”  These are the only references to hair sheep specifically which I find documenting the importation of hair sheep in North America.  

The wool sheep industry has so dominated sheep ranching in America that there is hardly any mention of hair sheep in historical accounts.  An effort to revive the New Mexican Hair sheep breed is being made at Terra Patre Farm, Belen, NM.

Professor Lemuel Goode at North Carolina University experimented with crossbreeding Mouflon, Rambouilette (Merino), and Barbados Blackbelly sheep in 1971.  The cross resulted in a subspecies which is generally referred to as the Corsican sheep.  It has a wide variety of colors and color patterns ranging from pure black, pure white and spotted combinations.  The state of Texas enjoying a healthy “canned hunt” industry has bred these variations in turn into more sub species with larger more impressive horns for trophy hunts.  As noted above the black strain is called “Black Hawaiian,” the white, “Texas Dall,” and the spotted, “Painted Desert.”  The states assigned to the names are not where these sheep originated.  They were arbitrarily assigned as a marketing strategy.

Late twentieth century experiments with Rocky Mountain Big horn/domesticated crossed sheep even with AI, (artificial insemination), programs the offspring were born without sufficient immune systems to combat domestic sheep diseases, particularly pneumonia. The lambs died off before reaching sexual maturity.  However, early twenty first century programs have successfully out crossed wild Rocky Mountain Big Horn and Alaskan Dahl, Ovis Dali Dali, sheep with Mouflon and other domestic hair sheep. 

RAISING “HAIR” SHEEP versus RAISING “WOOLIES”

At this point readers who are considering getting into the rewarding sheep business are begging the question “what next.”  This section provides an overview of the pluses and minuses of raising hair sheep.  

Selling Points:

The hair sheep industry is experiencing a wave of popularity since the synthetic fabric industry has displaced much of the wool industry. Several relatively new breeds have emerged that have spurred more interest. Consequently hair sheep numbers have shown a dramatic increase in numbers.

Hair sheep have several unique traits that appeal to livestock producers who want to diversify their enterprises.   

· They are easy keepers, being more hardy and disease/parasite resistant than woolies; lambs having fewer birthing complications and being more vigorous with low mortality rates.

· Their meat is tastier, leaner, and healthier. 

· They make money for the producer. By comparison, they are cheaper to feed as 20% of food consumption goes into the production (growth) of wool in woolen breeds.

· They are cheaper to feed also because they require lower levels of protein to achieve the same weight gains and growth, surviving on low quality grasses and weeds. In fact they thrive on low nutrient browse that other sheep breeds would suffer and die on, and prefer weeds and short grasses that horses and cattle will not eat.

· They are compatible with most other livestock in terms of shared space and diet.  

· They are non-seasonal breeders, more prolific than other breeds, (greater twining fecundity), with strong mothering instincts.

· They are easier to manage than goats.

· They are more alert and possess a strong herding instinct which reduces losses due to predation.  Rams frequently will turn and fight feral dogs and other canines. 

· Pelts of these sheep produce high quality leather that has a high potential for sales. This market is in the early development stage.

· The growing ethnic market demand for sheep has made them a desirable enterprise with increased cash flow by the October through Easter price premiums for sheep.

· Taste studies show a preference for the taste of hair sheep meat over the mutton flavor of woolen breeds.

· They are less labor intensive as intact males may be desired, so docking and castration practices are minimized.  They require little or no worming depending on pasturing practices.

·  Numbers of available breeding animals for most hair sheep breeds are limited, so demand and prices are high.  Trophy ram prices range between $500.00 and $3,000.00 each!

 

In short, these breeds normally have strong tendencies for no wool, internal parasite resistance, prolific lamb production, good mother habits, grazing low quality forage and browse. A recent comprehensive literature review (by D.R. Notter at Virginia Polytechnic Institute and State University, Blacksburg 24061-0306 and published in the American Society of Animal Science, 1999) discusses these traits and origins in more detail. All domestic hair sheep in the U.S. originated from hair sheep from Africa first imported by the Spanish and Portuguese colonists beginning in the 15th century. 

These sheep tend to store fat internally, reach market conditions on forage, and contain more healthy fatty acids with less fat on commercial cuts with a unique desirable flavor. Thus, they have their own unique market for meat. That market is the ethnic market which is as high and seasonally higher, price wise, as the traditional lamb market. Very light lambs are often in high demand in this niche market. Meat associated preponderance such as fatty acid contents, HDL/LDL cholesterol levels and total fat show in early studies of hair sheep, the pure hair sheep breeds have been shown to have a more healthy meat that is similar to goat meat. Both animal species tend to store their fat internally. 

Minimally, you can expect 150 percent lamb crop (one lambing) with the ewes which bear a single lamb, and three lamb crops in two years. Ewes which consistently twin will produce twice those numbers or 300 percent lamb crop. 

The potential value of the pelts in the leather market is improving as buyers are more and more recognizing that hair sheep pelts are of a better quality, comparable to goat leather. 

On the negative side with the exception of Wiltshire Horn, Stumberg, and New Mexico Dall in general, these breeds are smaller, thin muscled and slower growing than many of the woolen or woolen crossbreeds. They are generally more stressed when in confinement such as maintenance work or pen feeding. 

NEW MEXICAN DAHL SHEEP

[image: image4.wmf]New Mexico Dahl sheep appeal to both the meat and hunting industries, sporting trophy size horns on large muscular bodies.  They are characterized by all the attributes outlined in the list of selling points above.  These sheep are described as never shear, white in color, (sometimes colored) with both ewes and rams horned, ewes’ horns no longer than about nine inches. They are excellent flockers, with high lamb survivability.  Majestic Rams quickly grow long beautiful horns with massive horn bases.  Their average weight ranges between 160 and 250 pounds, roughly 50 to 100% increase in size over other hair breeds.  The ewes are excellent mothers that are prolific and year-round breeders.  They do well in feedlots or on the range.  They are being bred selectively to include these good qualities as well as their frequency of multiple births.  They are being selectively bred to exclude the spindly, bloated appearance of some otherwise handsome trophy hunting breeds.

CATTLE 
By the late 1700's, ranchos along the Rio Grande supported over 150,000 cattle. The cattle introduced by the Spanish, (a hardy breed referred to as "Corriente" Spanish for "common or native"), prospered so well in the Southwest and northern Mexico that a shortage of vaqueros created a need for the Spanish Rancheros, (in what is now modern-day Mexico, New Mexico, and Texas) that they needed to teach cowboying to Indians, (which was against Spanish law), and recruit Americans from the east coast. The hardy Corriente cattle allowed to free range in the 1600's evolved through the process of natural selection and some help by Spanish ranchers in two hundred years into a breed which is now termed "Texas Longhorn." In reality the Texas Longhorn would more accurately be called the "Spanish American Vaquero Long Horn." Since the 1800's the Long Horn cow has been further developed to an even larger body and horn size. Corriente cattle, the original cattle brought to the New World in 1494 and New Mexico in 1598 almost completely disappeared after the railroad eliminated the need for hardy cattle drive breeds.  In Baja California it is referred to as Chinampo. In some parts of Mexico the term Criollo is used referring to the descendants of the one time largest cattle raising enterprise in the New World the Franciscan missions of the 1500's Fray Geronimo de Zarate Salmeron. Horn & Wallace Publishers, 1966. New world Catholic priests did not take vows of poverty. Historic archives show priests in the states including New Mexico, (Belen & Tome areas) who became wealthy operating large livestock enterprises. The Spanish Corriente cattle and horse were introduced to Saint Augustine, Florida in 1565 but the cattle did not fare well. The few remaining cousins of these cattle have since adapted and are called, "Piney Woods, Native, Scrub, or Cracker" cattle.  Rodero – “the introduction of

livestock from other points of Spain it is obvious after the end of the XVII

Century. For this reason, we admit that the Criollo Cattle is not a Breed,

even though has a common origin in Spain and Portugal although lacking

a very heterogeneous pool of genes. According to Serrera (1977) a great

part of the criolla breeds of cattle that originated in Mexico during the colonial

period in a greater or lesser degree formed a part of a primitive

common trunk of cattle, the Retinto breed or the Guadalquivir breed,

brought over by the Spanish in the first decades of the colonization of

the territory. We are in accordance with Primo (1990) in his opinion that the ancestors of the New World cattle were Andalusian animals shipped from the

Canary Islands and with De Alba (1987) who thinks that the Tropical

Criollo have their origins in animals from Andalusia and the Canaries.

The similarities found by Rouse (1977) are known between the Criollo Cows

and the Andalusian Retinta and Berrendas breeds. Finally, we coincide with Tudela (1987) in his opinion about the caprine livestock in the New World; they had a wonderful adaptation and dispersion on this continent, populating hot and cold areas, and sometimes becoming wild. All of them must have come

from the Canaries, from Andalusia, and other populations from Cabo

Verde and Guinea. The similarities between the present American breeds

and the occidental population is still evident at the present time.”

The first English speaking settlers in the Mexican province of Tejas, (Texas), arrived in the year 1821 lead by a man named Steve F. Austin. They relinquished their U.S. citizenship swearing allegiance to the new government of Mexico to become citizens of Mexico, the first English speaking Mexicans. Texas was a completely foreign environment for them. Free ranging Corriente Long Horn cattle were so abundant that the new Anglo settlers needed only throw a rope and register a brand to become a cattleman. Anglo Texans took cowboy lessons from the Mexican ranchers/vaqueros who had been developing the sheep and cattle ranching industry for three hundred years, or by apprenticing to seasoned vaqueros as wranglers until they learned the "ropes." An avid student of the cowboy and ranching life, Austin and many other Mexican converts and eventually Texans "to be" learned, and borrowed everything Mexican from their Vaquero teachers, the methods of working cows, the vaquero clothes, music, language, even his registered brand bears a striking resemblance to the Christian crosses brand of Hernan Cortez, click on 2nd Brands Figure for Cortez brands, and U.S. Brands, Figure 2-B for U.S. Brands. Ranching spread throughout the U.S. Great Plains between 1865 & 1880. In 1868 construction on the Atchison Topeka and Santa Fe railroad began in the south aimed at the west coast. Anglo settlers began establishing successful ranchos of their own. By 1869, Texans drove more than 300,000 head to the railhead in Abilene, Kansas for sale and shipment to their meat hungry families in the eastern U.S.A. In contrast, on the Eastern Seaboard of the U.S. in areas like Virginia by 1784, cattle from Virginia in small numbers, (less than 100 at a time) were being driven into the Ohio Valley for summer grazing. Mounted herdsmen were virtually unknown compared to the system of using numbers of trained dogs more commonly applied to manage the cattle. Davy Crockett wrote in his autobiography that he took a herd of cattle 400 miles, afoot, across the mountains of Tennessee into Virginia. In 1850 the English Thoroughbred was introduced to the U.S. Although superior in speed to the Spanish pony, it was not intelligent enough to work cattle. 



Cowboy Heraldry - Brands 

Within ten years of the introduction of livestock to the North American continent by the Spanish in 1519, there was such an abundance of live stock that it became necessary to organize the first cowboy stockmen's association or "Mesta" on June 16, 1529. The Mesta, (cowboy/sheepmen's or stockmen's association), required that all ranchers register their brands in books kept in Mexico City. Click on 1st Brands Figure, 2-A, Brands MMM, pg 24, The American Cowboy, pg 139. The first brand used in the Americas, was the three Christian Crosses of Hernan Cortes. Some sources claim his was also the brand of the largest sheep and cattle ranch in history. However, other sources say that Don Luis Terrazas was the largest ranch in the world covering the greater part of the state of Chihuahua, Mexico. Click on 2nd Brands Figure for both Terrazas and Cortez brands (and others). Terrazas used to claim that given a month he could deliver then thousand head of cattle of any particular color, gender, or age. The system of brands and brand registration was three-fold. First, the fierro or iron brand was burned into the animal's flank hide, second was the senal or ear-mark. Lastly, the venta or sale brand was stamped on the animal's shoulder as a bill of sale. The new brand was burned below the venta brand and the new transaction was recorded. Some of these brands may seem a bit over done considering the price the animal had to pay but they are considerably less elaborate than using half the side of the animal required to place the full coat of arms used on Spanish ranches prior to the time of bringing livestock to the Americas. Great Haciendas and ranchos spread throughout New Spain, which included New Mexico. 

COWBOYS - VAQUEROS 

Origins Of The first American Cowboys 

Chapter 6 

By Donald Chavez Y Gilbert



The Role of the Saddle



According to James S. Hutchins, from the Dwight D. Eisenhower Institute for Historical Research, National Museum of History and Technology, Smithsonian Institution, Washington, D.C. 20560, "...it is probable that a large proportion of modern Americans, if put to the test, would identify an example of the western riding saddle on sight as a "cowboy" saddle. Should this prove to be the case among a people of whom by far the greater number have never had real contact with the horse or equestrian equipage, then much of the credit much go to Hollywood. Most of our notions about the cowboy and his appurtenances have come from the "westerns" of motion pictures and television." 

Ahlborn goes on to say, "...looking back more than a century historians are aware that America's story owes something of significance to the "western saddle," even before the Anglo cowboy appeared in large numbers. The western stock saddle of Hispanic-Mexican origin, along with parallel innovations within American Indian societies, can be used as a device to describe and illuminate aspects of nineteenth-century American cultures." Indeed, the cowboy culture along with its' uninterrupted and continuous presence of the Hispanic influence lives on today in New Mexico, a land of vast open spaces which boasts lush riparian Rio Grande valley landscapes, high desserts, to the equally lush pine covered forest of the Sangre de Cristo Rocky Mountains. New Mexico has 6 of the 7 "life zones" of the North American continent. Along side the modern day working and part-time cowboys, there continues to thrive both Anglo and Hispanic Vaqueros on ranches, farms, and hobbyists all over the state of New Mexico. One cannot understand the culture of the early vaquero without understanding his relationship with his saddle. Ergo the metaphor - what the motorcar was to the American 20th century traveler, or working employee, (who used a car or truck to make a living), the saddle was to the American traveler and cowboy one to four hundred years immediately prior. What was under the hood, be it horses or horse power did not change much. Rather, it was the drivers' set and all its accouterments that we have obsessed about. Henry Ford mass produced the first motorcar and the Spanish Vaquero invented the first western cowboy saddle. "What we term the "western" saddle, Americans of the first half of the nineteenth century generally referred to as the "Spanish" saddle. Thus they showed their awareness of its place of origin. Americans of that time commonly used the term "Spanish" to distinguish whatever related to New Spain-Mexico and her provinces to the north: Texas, New Mexico and California. And within the locus of the New World, it was specifically in Mexico," (which included modern day New Mexico), during her long centuries under Spanish rule that the western saddle originated and underwent a very great deal of its development. By the outset of the nineteenth century the saddle used by the horsemen of New Mexico was founded upon a saddletree incorporating practically all the elements of design by which the western tree is distinguished even today. As Arthur Woodward and others have shown, the Mexican caballero strove always to combine the practical and, insofar as his purse would allow, the elegant in his riding equipment." 

For our purposes, we begin with the predecessors of the American western saddle, (brought by the Spanish), that the vaqueros had to work from. "By the early Middle Ages, Christian northern Spain was the recipient of several riding traditions: (1) ancient Celtic, (2) late Roman, (3) early Gothic European, and (4) Muslim. By 900 A.D. Spain is credited with having invented the rowel spur." Ibid.#1. By the time Spain had set sail for the West Indies in 1492, two basic styles had been adopted and brought to the Americas with the horse, a la estradiota, and la jineta. "The Moors successfully invaded Spain about 710 A.D. overrunning the country on light very fast horses. The Moslem cavalrymen rode a la jineta, with very short stirrups... He was lightly armored and therefore extremely fast and mobile." 

From the 11th century West European institution of "chivalry," (which originally had the same meaning as "cavalry"), evolved the age of knighthood. The saddle of chivalry, (a la estradiota), Figure 4-A, click on the following for 1st Saddles Image, consisted of two large rigid bows, the rear end couching the pelvis of the rider, connected by wooden planks. The seat was padded on both sides between the rider and the horse. The fork swell or pommel rose high in front of the rider so as to protect the stomach from the force of the opposing jouster's lance. The cantle was high enough to secure the rider from being forced over the rear of the horse and close enough to the pommel to further snugly secure the rider. It was from these models that the first vaqueros developed an American saddle to suit their own needs and preferences; for Figure 4-B, click on preceding "1st Saddle Image" above. From their research the saddle experts have a reasonably good idea how the western stock saddle evolved and appeared. However, because there are no surviving fully documented saddles from the colonial American Southwest and Mexico (1521-1821), other than a few inconclusive illustrations and literary references to the estradiota, jineta and later vaquero type saddles, there is no consistent agreement between authorities on exactly what the first vaquero saddle looked like. Given the old maxim that "necessity is the mother of invention," it is a reasonable assertion that, (1) there were as many prototypes as there were inventors, and (2) they began with the examples of the Spanish import, la estradiota, and la jineta, and blended the most practical features of each and allowed the personal experience and the conditions of the deserts of northern Mexico and Southwestern U.S. to shape what eventually began to look like a "functional" prototype for what became the Spanish American, then Mexican, and later American western saddle. Alborn states that, "By 1600 the original conformation had begun to be modified in response to the challenge of branding and pasturing great herds of animals in unfenced areas of an extent undreamed of in Europe." According to Russell Beatie, "after the Spaniards in America discarded pike poles and hocking irons in handling cattle, they revived the use of the lariat... The saddle was rawhide-covered only. Later a small triangular piece of leather was tacked to the top of the bars, the apex of the triangle being tacked halfway up the front side of the cantle. This seat was called a half-rigged seat, (it has never been called a half seat)." The first saddle models had no saddle horn. The saddle horn was an innovation invented through necessity by creative Spanish and Mexican vaqueros. Livestock was first tied to the horse’s tail. The horses surely having objected to towing anything larger than a sheep, vaqueros then tied the home end of their lariat to the "D" ring on the side rigging of the saddle. That proved less than efficient, so some ingenious vaquero invented a large wooden bulbous saddle horn cut from the same piece of saddle tree; also called a manzana or apple. The second Viceroy of New Spain claimed some credit for "la silla vaquero" the new vaquero saddle with a saddle horn for roping. It is my guess, however, that it was a "creative hands on" practical minded lesser known working vaquero who through trial and error invented the prototype of what eventually became the saddle horn. This first Spanish style (Livingston) saddle had no skirts and the stirrups were cut from one solid piece of wood. Beatie asserts that "...this early Spanish saddle was used, with only minor modifications, for 200 years." However, Figure #5-A, click here for 2nd Saddle Image - Saddle Prototypes, which depicts a different general appearance of the first functional saddle during the Spanish/Mexican colonial period of the 16th century, is taken from the work of Jose Sisneros who illustrates the high cantle of the old Spanish war saddle and high bulbous horn used for roping. Indeed, both authorities may be correct assuming the Beatie version was the primitive antecedent that took from 75-100 years to evolve into the Sisneros version. It makes sense that the strong, (steer-proof), large wooded horn with thick neck, (Sisneros version), would have prevailed in a time when thin metal saddle horns would not have been readily available for saddle construction in remote areas. Over the next hundred years the saddle would begin to see changes and adaptations which bore an early semblance of what would be recognized as the American western stock saddle. By the early 17th century, the modified jineta saddle utilized by the first colonial Mexican stockmen had evolved into a distinctive national form: la silla vaquero mexicana. It became famous in the mid-19th century in the western United States as the vaquero saddle or Mexican cowboy saddle. This form displayed many variations, some regional and some occasioned by the taste and uses of it's owner, click above on "2nd Saddle Image - Saddle Prototypes" for Figure 5-B. One variety was sometimes called la silla charra, or charro saddle, click on underlined text for Figure #6-A, 3rd Saddle Image - Saddle Styles. The influences of the early Mexican saddle have been preserved in large part in one of our local saddle styles, The Santa Fe saddle even in more contemporary times, click above "3rd Saddle Image - Saddle Styles" for Figure #6-B. Alborn indicates that "by the early decades of the 19th century, the Mexican (Vaquero) stock saddle had assumed the general appearance, of the stock saddle that was to become the standard in the western part of the United States, another vast region where further regional modifications would continue to take place. The vaquero saddle was also the precursor of the "Texas" saddle), click above "3rd Saddle Image - Saddle Styles" for Figure #6-C, which included such modifications as double rigging. 

Thumbless Texans and the Saddlehorn 

Many of the first generation of Anglo Cowboy Texans were thumbless. While neophyte cowboy Anglo Texans were taking cowboy lessons from their Mexican Vaquero teachers they were unable to dale vuleta like the seasoned Hispanic Mexicans. Dale Vuelta, (to tie the lariat around the saddle horn) is the correct way to say dally welter or just dally. Consequently, when they were not able to rope the steer, turn the rope around the saddle horn, then remove their thumb between the rope and horn before the animal pulled tight enough to cut off the digit, they lost their thumbs. This was the beginning of the Texan tradition of roping technique where the rope was first tied to the saddle horn, then lassoing the animal. To this day on occasion you will still come across a thumbless cowboy who lost his digit the same way. The one major change within the range of forms typical of the Mexican saddle occurred after 1875 as a result of the efforts of groups of charros - Mexican horsemen devoted to the art of the Mexicana riding style who were anxious to preserve the traditions and skills of authentic Mexican horsemanship. As a result of their efforts, charreria was organized into a national sport and is now a traditional part of the Mexican culture," as well as some parts of the U.S. Southwest. 

COWBOYS - VAQUEROS 

Origins Of The first American Cowboys 

Chapter 7 

By Donald Chavez Y Gilbert



Cowboy Music



Today's Mexican music and Country Western music both have their roots in the same first cowboy-vaquero sitting in front of the campfire strumming his guitar on a moonlit night lamenting a love story about a beautiful young girl. When Gene Autry died in October 1998, the media touted him as the first singing cowboy. Not so! When he was born in 1907, there had already been at least a dozen generations of singing vaqueros live and die before him. The guitar was imported from Mexico, and what eventually came to be known as Country Western music originally started out as English language versions of Mexican songs. Anyone with an ear for music appreciation and particularly those who are Spanish/English bilingual need not read the history books to notice the many similarities between American Country Western music, American Vaquero-Spanish Country Western music, and the country western music of all the Americas from Mexico south. 

The first instrument that comes into mind when we think of cowboy music is the guitar. On the Spanish guitar are played the western ballads and upon examination it becomes clear that notwithstanding the universal themes of humanity, western ballads are strikingly similar to the Mexican corridos, songs of the Vaquero. Gene Hill, in his book Americans All, Americanos Todos, examines 2 popular examples; Anoranza Press, Albuquerque, NM, 1997. The nonsensical verses of English country western songs at the end of each refrain recover their original messages with little correction in the original Spanish version. 

The Old Chisholm Trail 

Come along boys and listen to my tale,
I'll tell you of my troubles on the old Chisholm Trail,
Com-a-ti-yi yippy, yippi-yea, yippi-yea,
Com-a-ti-yi yippi, yippi yea.

With a twenty-dollar horse and forty-dollar saddle,
I'm a-goin'down South with longhorn cattle,
Com-a-ti-yi yippi yea, yippi yea,
Com-a-ti-yi yippi, yippi yea.

With my foot in the stirrup and my seat in the saddle,
I'm the best wild cowboy that ever rode astraddle,
Com-a-ti-yi yippi, yippi yea, yippi yea,
Com-a-ti-yi yippy, yippi yea.

Translation From Spanish Language 

Com-a-ti-yi yippi, yippi yea, yippi yea, 

Spanish - Como esta alla epa, epa eh, epa eh? 

English - How are things over there? Hey, eh? 

Yippi-yi yea, yippi-yi-yo, 

Spanish - Epa eh alli, epa eh yo, 

English - Hey, over there, Hey, it's me! 

Yippi-yi-yo ca-yea, 

Spanish - Epah eh alli, epa eh i yo, 

English - Hey over there you're gonna' fall. 

Yippi-yi yea, yippi-yi yo, 

Spanish - Epa eh alli, epa eh i yo, 

English - Hey over there, Hey, it's me, 

Yippi-yi yo ca-yo 

Spanish - Epa eh alli, epa eh callo' 

English - Hey over there! Oh! He's fallen! 

Another very common nonsensical cowboy verse makes sense in it's original Spanish verse: "Tumbling Tumbleweeds" - Same Translation; 

Yipp-yi yea, yippi-yi yo, 

Yippi-yi yo ca-yea, 

Yippi-yi yea, yippi-yi yo, 

Yippi-yi yo ca-yo. 

A study of many of the ancient dance steps of Mexico's various regional variations of Ballet Folklorico reveals bits and pieces which were eventually to show up in American country western dance styles. Even the Western Square dance finds it's origins in the northern Mexico dance style of the cuadrilla or cuadrille dance. The French term for back to back, dos-a-dos, and Spanish term for two-by-twos, dos y dos should be familiar to the square dancer who knows the meaning of the do-si-do. The holler, yips, and "ahooahs" characteristic of the old west cowboys are not as common in recent modern Country Western songs but have not diminished even slightly from its original place in Mexican music to this day. 
1. Historic struggles of the people from whom America borrowed the cowboy culture are reflected in many ballads and songs of the vaquero, as illustrated by Enrique R. Lamadrid in his book Pastores Y Vaqueros.  In one of his examples, he notes that, “the romantic notions of the cowboy and the “winning of the West” have obscured both the Hispanic origins of ranching traditions and the reality of the inter-cultural conflict as “El Norte,” or northern Mexico, was politically and socially transformed into the “Great Southwest.”   The Mexican American war made the dreams of Manifest Destiny into reality.  Although the Treaty of Guadalupe Hidalgo provided protections for land ownership, most Mexican Americans were dispossessed of their land.  This defiant struggle for land and ultimately cultural identity is also expressed in ballads and songs.”  One example La Madrid provides is the following which ironically rings like so many American cries to fight against oppression and for liberty, in this case the Americans find themselves as the oppressors of liberty and ownership of land.

INDITA DE MANUEL B. OTERO

INDITA BALLAD OF MANUEL B. OTERO

-Edwin Chavez Berry, of Tome, New Mexico & Andres Lujan, of Torreon, New Mexico, 1956

Ay indita de don Manuel B., 
Oh, indita of don Manuel B.,

residente del la Costancia,

resident of Costancia,

por defender tus derechos       
chorus
for defending your rights

tu sufriste muerte sin causa!
Suffered death without cause!

Ay, indita de don Manuel B.,
Oh, indita of don Manuel B.,

residente de la costancia, 

resident of Costancia,

por librar a tu nacion
    
chorus for liberating your nation

tu sufriste muerte sin causa!
Suffered death without cause!

Dice Mauelito Otero


Manuelito Otero says

con su palabra de honor;
1
with his word of honor;

-Whittier, ensename el derecho
-Whittier, show me the warrant

para entrar a mi posesion;

by which you enter my possessions;

que si yo tengo derecho,

for if the law is on my side,

no quiero tener cuestion.-


I don’t want to have a question.-





chorus

Ahi Whitteir le respondio


There Whttier relied to him,

de colera persuadido,

2
persuaded by his anger

-Derecho no tengo yo,


-I have no right

ni nuca lo he conocido;


nor have I known of it;

tu solo sales de aqui



only you leave here

o a esta arma estas rendido.-

or by this gun you will be subdued.-





chorus

-Ante Dios pongo mi queja


-Before God I place my complaint

y al Supremo Tribunal

3
and before the Supreme Tribunal

que se ha de andar mi querella

that my quarrel should have come

ante una corte marcial,


before this court martial,

que mi muerte fue sin causa


that my death was without cause

y me derecho legal.



and my rights legal.





chorus

Don Carlos por su fortuna


Don Carlos by his luck

sin sus armas se encontro

4
without his arms he found himself

y al mismo punto que yo


and in the same situation as myself

sin esperanza ninguna.


Without a hope.





chorus

Don Anriques por la vida


Don Anriques put his life on the line

y en defensa se metio;

5
and came to the defense;

!ay, que doctor tan valiente, 

oh, what a brave doctor,

ni per eso se rindio!



nor for that would he yield!





chorus

-Dona Isabelita Baca,


-Dona Isabelita Baca,

y adios, madre de afliccion,
6

farewell, mother of affliction,

adios, Eloisa Lucinda, 


farewell, Eloisa Lucinda,

tu dermano don Salomon;


your frother Don Salomon;

tu seras la protegida,



you will be protected,

siendo el tu administrador.


with him as you administrator.





chorus 

De Los Lunas y Tome 


From Los Lunas and Tome

del Torreon y del Manzano,
6

from Torreon and Manzano,

tambien los de Punta de Agua

also those from Punta de Agua

acuden a mi llamado,


come answer my call,

a defender esta estancia, 


to defend this estate,

!que lugar tan desgraciaado!


What an unhappy place!





chorus

Adios Eloisa Lucinda,


Farewell, Eloisa Lucinda,

se acabo todo tu haber,

7
all that you had is finished,

con una grande fatiga


with great anguish

lo llegaron a saber.



They came to realize it.





Chorus

The first cattle drives in this country began with the Juan de Onate journey from Zacatecas, New Spain/Old Mexico to the kingdom of New Mexico in 1598 when the Spanish colonizers brought 5,400 head of sheep and 1,200 head of cattle.  The sale of livestock made many a rancher fabulously wealthy.  Corridas, sheep and cattle drive traffic went back and forth between Mexico and New Mexico.  After the Mexican-American war when the Indians were confined to reservations, and the Buffalo were gone, the demand for meat on the East Coast and large government contracts to feed the military shifted the direction of cattle drives for the vaquero of the Southwest from New Mexico and Texas northeast toward Missouri and west toward California.  This corrido was sung in two versions.  The New Mexican version of this ballad has a tragic theme touting the dangers of the work; a mother laments the death of her son.  The Texan version highlights the rivalry of the Anglo-American cowboys versus the Mexican Vaqueros, singing the praises of the superior skills and daring of the Mexican Vaqueros.

EL CORRIDO DE KANSAS
THE BALLAD OF KANSAS



-Adolfo Maes, Canjilon, New Mexico, 1949

Cuando salimos para Kansas

1
When we went to Kansas

Con aquella novillada,


with that herd of cattle,

!ay, que trabajos pasamos


oh, what work we had

por aquella llanda!



On that enless plain!

Como las nubes eran tan prietas
2
The clouds were so black

y sin alcanzar el corral,


and we couldn’t rach the corral,

los truenos eran tan recios


the thunderbolts were so loud

que nos haican llorar.



That they made us cry.

Cinco mil eran los novillos

3
The cattle numbered five thousand

los que ibamos a llevar;


which we had to take;

entre qunce mexicanos


among fifteen Mexicans

no los pudimos dominar.


we could not control them.

Bajamos al Rio Grande, 

4
We went down to the Rio Grande,

no habia barco en que pasar.


there was no boat in which to cross.

El caporal nos decia,



The foreman said to us,

-Muchachos, se van a ahogar.


Boys, you’re going to drown.

Los vaqueros le responden

5
The cowboys replied

todos en general,



all together,

-Si somos del Rio Grande,


-But we are from the Rio Grande,

de los buenos para nadar.


of the ones that know how to swim.

En el valle de palomas

6
In the valley of doves

salio un novillo huyendo.


a steer went astray.

El caporal lo lazaba



The foreman lassoed him

en su caballo berrendo.


on his spotted horse.

La madre de un vaquero

7
The mother of a cowboy

le prequnta al caporal, 


asked the foreman,

-?Que razon me das de mi hijo?

-What news have you of my son?

que no lo he visto llegar.


For I haven’t seen him arrive.

Senora, yo le dijera


8
Lady, I will tell you

pero ha de querer llorar,


but it will make you weep,

su hijo lo mato un novillo


a steer killed your son

en las trancas de un corral.


against the logs of a corral.

Si seguimos como vamos

9
If we keep on as we go

y como vamos seguimos, 


and go as we keep on,

aqui se acabo cantando


here is ended the singing

los versitos de un vaquero.


of the verses of a cowboy.

EL CORRIDO DE KIANSAS
THE BALLAD OF KANSAS



-Americo Paredes, Brownsville, Texas, 1930’s

Cuando salimos pa’ Kiansas

1
When we left for Kansas

con una grande corrida,


with a big cattle drive,

gritaba mi caporal:      


my foreman shouted;  

-Les encargo a mi querida.-


-Take good care of my beloved.-

Contesta otro caporal:         

2
Another foreman shouts: 

-No tengas cuidado, es sola;


-Fear not, she has no other loves;

que la mujer que es honrada

for if a woman is virtuous   

aunque viva entre la bola.- 


no matter if she lives among men.-

Quinientos novillos eran,  

3
There were five hundred steers, 

todos grandes y livianos,


all large and swift,

y entre treinta americnaos


and between thirty American cowboys

no los podian embalar. 


They couldn’t bunch them up.

Llegan cinco mexicanos,

4
Five Mexicans arrive,          

todos bien enchivarrados,   


all wearing good chaps,             

y en menos de un cuarto de hora

and in less than a quarter hour

los tenian encerrados.      


They had them penned up.   

Esos cinco mexicanos     

5
Those five Mexicans

al momento los echaron,            

in a moment put in the steers,

y los treinta americanos       


and the thirty Americans       

se quedaron azorados.    


were left astonished.          

Los novillos eran bravos,

6
The steers were vicious,

no se podian soportar,    


it was very hard to hold them,

gritaba un americano: 


an American shouted:  

-Que se baje el caporal.-


-Let the foreman go into the corral.-

Pero el caproal no quiso

7
But the foreman didn’t want to

y un vaquero se arrojo;


and a vaquero took the dare;

a que lo matara el toro       


for the bull to kill him      

nomas a eso se bajo.  


That’s all he managed to do.

La mujer de Alberto Flores

8
The woman of Alberto Flores

le pregunta al caporal;


asks the foreman;         

-Deme usted razon de mi hijo

-Give me work of my son

que no lo he visto llegar.-


for I haven’t seen him return.-

-Senora, yo le diria


9
-Lady, I would tell you,

pero se pone a llorar;


but I know that you will cry;

lo mato un toro frontino


he was killed by a blaze faced bull

en las trancas de un corral.-


against the rails of a corral.-

Ya con esta me despido

10
Now with this I take my leave

por el amor de mi querida,


by my sweetheart’s love,

ya les cante a mis amigos


I have now sung for my friends

los versos de la corrida.


The verses of the cattle drive.

COWBOYS - VAQUEROS 
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Vaquero Clothes 



See Front Cover or Index Page Illustration 

By the time the Onate colonists arrived in New Mexico, the Spanish had almost one hundred years to adapt their clothes from aristocratic steel armor, expensive lace and high collared velvet to more common and practical clothing befitting of the natural terrain and climate. For those who could afford it, the formal dress not widely available on this continent was likely saved for special formal events and celebrations. Fortunately, the Spanish were already skilled at manufacturing leather goods and were able to utilize leather from both wild and domesticated animals to continue making such necessities as leather botas, (boots), chaquetas, (jackets), chalecos, (vests), chapareras, (chaps and leggings), and even the flat crowned wide brimmed hat, (bolero / Santa Fe style) was made of heavy leather. These leather tanning and leather working skills were passed on from generation to generation and as Spanish and Mexican families spread north and west these skills and styles were passed onto many of the early frontiersman like Andy Garcia and others who are known for their practical and fancy western leather outfits. Two items of vaqueros clothing which have best endured over 6 centuries are the cowboy hat and cowboy boots. The botas, (boots), first arrived as high bucket leather boots secured above the knee with leather thongs or tassels, and like the noble and proud Spaniards of yesteryear, to this day we make fashion statements about our station in life by donning exquisitely made boots of the most expensive and exotic leather. Instead of wearing ostrich feathers in our hats, we are wearing ostrich leather on our boots. Because it is so functional, comfortable and stylish, it is still virtually the same boot that arrived with the Spanish settlers and was adapted and perfected by the Mexicans. According to Jerry Padilla in the Spring issue of La Herencia magazine, "...the conquistadores who could afford them continued to use leather boots. The pointed toed, high-heeled and high-toped, tight fitting boot has been perfected by the Moors in Andalusia. Designed for use by those spending large amounts of time mounted, and for working cattle, the style continued to be perfected in the Hispanic Southwest. The fancy stitching and lacing is a reflection of Arabic geometric art forms." The vast flocks of sheep made readily available wool for producing clothes and blankets. Underwear, (except wool socks), like shirts and pantaloons depended on their ability to grow cotton, because cotton fabric and other imported goods arrived in caravans from Mexico about every 8 years. No doubt, the Spanish and Indians borrowed ideas and methods from each other. For example, those colonists who could not afford boots or did not have materials available to make them, adopted soft leather moccasin-style tegua boots made from buckskin or gamuza. Jerry Padilla tells us that some, "...claim that the fine shawls and broomstick skirts used by New Mexican Native American women with native modifications are influenced by Spanish styles introduced by colonial women... Some older women still prefer to wear a form of mantilla to church." 

The end of the U.S. Mexican War in 1848 marked the most significant adoption of ranching culture to the non-Hispanic U.S.A. Anglo Texans copied everything Mexican which had to do with ranching, even down to the styles of the bandidos and desperados. The old Spanish/Mexican Corriente cattle were renamed Texas Longhorns, New Mexico mules were transported to Saint Louis and renamed the Missouri Mule, and the Spanish/Muslim horses bred for rugged ranching life and refined by the Mexican Vaqueros were renamed American Cow Ponies. 

Mexican vaquero attire was adopted as Anglo American cowboy dress. From the word "sombra" (shade) derived the word "sombrero," the Mexican cowboy hat. The barbiquejo or chin strap held the sombrero in place. Under his sombrero he wore a bandana or kerchief over his head, sometimes with hair combed back and parted in the middle, ending in a braid. The sarape or poncho was carried on the back of the saddle or worn over the vaquero's shoulder. It offered protection from rain and cold. It was used as a bedroll tied with leather straps and eventually evolved into the modern sleeping bag. From the wealthy hacendado to the poorest peon - all vaqueros took pride in their appearance and trappings of his horse. 

One of the many less than successful attempts of Texans to translate old Spanish "westernisms" is the term - "Ten Gallon Hat." The Mexican Sombrero, (festooned hat) was properly called "el sombrero galoneado." The term "gallon" was derived from the word "galoneado," and the word "ten" adopted to denote a size "LARGE." "A Mexican caballero, or gentlemen on a horse, was such a sight to behold that Josiah Gregg, an early visitor from Missouri," (early 1800's), "...felt compelled to describe the outfit from top to bottom: The riding costume generally consists of a sombrero - a peculiarly shaped low crowned hat with a wide brim - surmounted with a band of tinsel cord nearly an inch in diameter; a chaqueta or jacket of cloth gaudily embroidered with braid and fancy barrel buttons; a curiously shaped article called calzoneras intended for pantaloons, with the outer part of the leg open from hip to ankle - with the borders set with tinling filigree buttons and the whole fantastically trimmed with tinsel lace. The nether garment is supported by a rich sash which is drawn very tightly around the body and contributes materially to render the whole appearance of the Caballero extremely picturesque. Then there are the botas which somewhat resemble the leggings worn by the bandits of Italy, and the fancy blanket, completes the picture. This peculiarly useful garment is commonly carried dangling carelessly across the pommel of the saddle, except in bad weather when it is drawn over the shoulders, or the rider puts his head through a slit in the middle, his whole person is thus effectually protected. The standard dress for women was a short, full, brightly colored skirt topped off with a loose, low-cut blouse and a rebozo, or head scarf." Following the three hundred year history of Hispanic development of the cowboy hat and boots, J.B. Stetson designed his first western hat in 1863, and Hyer Boot Company became the first American manufacturer of high heeled cowboy boots. 

In Northern Mexico and New Mexico, vaqueros wore short wasted chaqueta's (jacket) which preceded the cowboy’s short denim jacket. His chaqueta was adorned with braid embroidery, and fancy buttons down the sides to match his pantalones (pants) and on the pocket flaps. Tight fitting pants buttoned down the sides were worn inside high leather botas (boots), or over lower boots canted over the boot front. A scabbard was strapped to his right lower leg to hold his long knife. Footwear ranged anywhere from bare feet, huaraches and buckskin moccasins to the over-the-knee leather boots, with spurs. 

The dress of Los Ciboleros was characterized by leather boots, pants and jacket topped off with a flat straw hat. On his shoulder he wore a bow with arrow filled quiver, and across his saddle he carried a long handled 14 inch steel lance decorated with brightly colored tassels. 
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Vaquero Cuisine & Mexican Food
It’s an interesting irony of New Mexico culture that modern day icons such as Indian jewelry and Mexican food have exchanged their prefixes.  That is to say that historically, Mexican food originated from Native American Indian food, and Indian jewelry originated from Spanish and Mexican silversmithing technology brought from Europe.  

The Hispanic people took local semiprecious stones such as turquoise and taught silversmith jewelry skills to New Mexican Indians.  Over the passed four hundred years different tribes have developed their own styles of Indian jewelry.  Similarly, the Indians introduced the Spanish to native foods such as chile, corn (maize), beans, squash, melons, potatoes, tomatoes, tobacco, chocolate, peanuts, vanilla, avocados, coconuts, and pumpkins, as well as the many recipes we are familiar with, like tortillas, tacos (flautas), enchiladas, and tamales, to name a few.  To these foods, the Spanish added oats, wheat, yeast, garlic, fruit trees, vinegar, wine, cheese, and milk.  Spanish livestock provided horses for managing ranches along with other livestock, which produced pork, lamb, beef, and eggs.  According to Rodero, “generally, the boats coming from Andalusia were supplied on Tenerife or La Gomera, taking as point of departure the Antilles on the Island of Hierro. According to Morales Padrón (1974) from the Canary Islands, they shipped sugar cane, pigs and bananas, legumes, vegetables, oranges, melons, saffron, figs, apricots, olives, horses, goats, dogs and sheep. All were shipped in the stowage of the ships to take root on the other Atlantic coast.”
The blending of the two cultures and cuisines all began in 1519 in the shadow of snowcapped stratovolcano, Popocatepetl in the town of Cholula, when Hernando Cortez arrived with an army of Tlaxcalans to recruit more soldiers.  The Cholulans, rivals of the Tlaxcalans, secretly conspired with Montezuma of the Aztecs to kill the Spaniards and Tlaxcalans.  Cortez’ girlfriend, Malintzin learned of the planned ambush and informed Cortez.  Cortez and the Tlaxcalans responded with a preemptive attack.  After many bloody battles the 1521 conquest over the Cholulans and Aztecs resulting in the replacement of most of the temples with Catholic churches, and an infusion of ranching technology, language, religion, and of course the food stuffs of the Spanish conquerors.  Almost eight decades later, in April of 1598 this blend of cultures was brought to the cradle of the American West into the kingdom of New Mexico by Don Juan de Onate, over five hundred colonists, and seven thousand head of European livestock, see America’s First Cowboy chapter II above.  Aside from the arrival of Cortez in Mexico, this is the most significant historical event resulting in the beginning of what we have come to know as American “Mexican” food.  What has evolved, as Mexican cuisine in the USA is very different from what has evolved as Mexican food in Mexico.  Recently, Mexican National companies have begun to get into the “Mexican Food” restaurant business in the USA.  They are creating confusion by claiming to serve “Mexican” food.  It should be noted that the Kingdom of New Mexico established in 1598, from which our current state of New Mexico is one in the same, (albeit substantially whittled down by the US Congress) has first claim to the traditional meaning and label of “Mexican” food because New Mexico is much older than Old Mexico and the food to which we refer was developed here in New Mexico.  New Mexico so christened under the government of New Spain preceded the country of Mexico which did not begin as a sovereign and independent entity until September 16, 1810, a difference of 212 years.  One way to distinguish the two different cuisines would be to refer to the food from Mexico as “Mexico Food,” and our traditional New Mexican food as “Mexican Food.”
Accordingly, unless otherwise noted, hereinafter references to Mexican dishes will mean those, which evolved on what was to become modern day New Mexico, USA from the 1598 Onate colony.  Early seventeenth century Mexican food, the food of the early vaqueros began as much less embellished and basic versions of the recipes we are familiar with now.  For example vaqueros did not have modern methods of food preservation available.  Consequently, when he was out on the range herding sheep or cattle, the food he could take with him was severely limited to the most practical forms which his saddlebags could accommodate.  Even saddlebags took some time to evolve on the primitive saddle of the seventeenth century.  Almost certainly the most common menu of the vaquero included his canteen, red chile, dried tortillas, and charqui, which was eventually corrupted into today’s word jerky.  With those ingredients the vaquero making camp would be able to make primitive enchiladas or tacos.  Enchilada means simply “enchilied” or in chile.  If he were traveling with a carreta or families with wagons he would have beans and corn available to add to his Posole, enchiladas or tacos.  One of those earliest portable and practical foods brought from Europe which most likely eventually dropped off the vaquero menu were cakes made of oats or other European grains in favor of other tastier local choices.  Because it was practical and nutritious these grain cakes in pre-Columbian Europe were common especially for the vaquero traveling light, in the absence of bulky cook ware, fire, and water necessary for making fresh porridge.   The cakes were made by cooking the grain then allowing hardening into a portable desiccated form for later consumption. If these grain cakes tasted anything like modern day rice cakes, I can understand why they were replaced with the newfound ingredients for Mexican food.

Vaqueros didn’t always just take alternating bites of his desiccated jerky, tortilla, and chile pods and wash it down with his canteen. Given a cook pot; he could have made a stew with the chile and jerky and dipped the tortilla, much like we now do with chips and dip.  The tortilla and jerky would now be “in chile,” and technically an enchilada a long journey from today’s moist chicken or beef stuffed tortillas smothered in red or green chile sauce and melted cheese, topped with a fried egg, and accompanied with sopapillas; a New Mexican invention (tortilla shaped bread fried and leavened in lard).  

Tacos originated with native Indian tribes as a yellow corn tortilla.  With the arrival of the Spanish who brought wheat, tortillas were made of wheat four as well, thus producing a brown to white color depending on how thoroughly processed the flour.  Once you add an ingredient to the tortilla, it becomes a taco. Flautas, named after their “flute-like” shape were popular prior to the 1970’s are now making a come back in some Mexican restaurants.  Flautas consisted of fried corn tortillas filled with chicken, mutton, beef, beans, cheese, or potatoes, served with lettuce, cream and salsa.  Since the Spanish were good at keeping journals the first documented consumption of tacos was in Mexico when Hernan Cortez organized a banquet for his Captains in Coyoacan.  Bernal Diaz del Castillo documented the taco banquet using imported Spanish pork.  As with all other Mexican dishes, the contents of the taco ranging from fish to insects depends on the geographic location.  Wrap the ingredients in a wheat tortilla; add cheese and sour cream and you now have a burrito.

The Vaquero for practical purposes would have used his taco to wrap whatever wild game kill of the day, be it rabbit or venison.  If he were traveling with carretas or wagons, he would have the added luxury of adding beans and chile to his taco and washing it down with blue corn Atole or a cup of coffee.
Cocina de Elena Gilbert de Chavez recetas de casa 

Traditional Mexican Food recepes from mother’s old recipe book:
Table of Contents:

1.)       
Arroz Con Chile Verde (Green Chile Rice)

2.)       
Arroz Español (Spanish Rice)

3.)       
Atole (Blue Corn Gruel)

4.)       
Batido para Chile Rellenos (Batter for Stuffed Green Chiles)

5.)       
Biscochitos  (Cookies)

6.)       
Bocaditos De Miel De Abeja (Honey Drops)

7.)       
Bread corn -Pan De Maiz Con Jalapeño (Jalapeño Cornbread)
8.)       
Bread - Pan Navajo (Navajo Fry Bread)

9.)       
Bread Indian -Pan Isleta (Isleta Bread)

10.) Bread Rolls -Molletes (Anise Seed Rolls)

11.) Burritos de Frijol (Pinto-bean-filled Tortillas)
12.) Calabazitas (Squash)

13.) Calabazitas Con Carne (Squash with Meat)

14.) Caldo de Chile Nuevo Mexicano (New Mexico Chile Soup)
15.) Carne Adovada (Marinated Pork)

16.) Caldillo (Northern New Mexico-style Soup)

17.) Caldo de Chile Nuevo Mexicano (New Mexico Chile Soup)

18.) Chilaquiles (Tortilla Casserole)

19.) Chauquehue (Thick Corn Gruel)

20.) Chalupas (Filled Tortilla Boats)
21.) Chicharrones (Cracklings)

22.) Chile Con Carne Para Tamales (Chile-Meat Filling)
23.) Chile Con Carne (Chile with Meat)
24.) Chile Con Queso (Chile-cheese Dip)
25.) Chiles Rellenos (Stuffed Green Chiles)
26.)               Chiles Rellenos Norte Nuevo Mexicanos (Northern New Mexico-style Stuffed Green Chiles)
27.) Chimichangas de Pollo (Chicken-filled, Fried Tortillas)
28.) Chipotle Grilled Corn
29.) Chocolate Nuevo Mexicano (New Mexico Chocolate)

30.) Chorizo Empanaditas (Sausage Turnovers)
31.) Costillas Del Sudoeste (Southwest Spareribs)

32.) Enchiladas de Pollo en Cacerola (Chicken Enchilada Casserole)

33.) Enchiladas Verdes de Jocoque (Green Chile, Sour Cream Enchiladas)

34.) Enchiladas Cacerolade (Enchilada Casserole)
35.) Enchiladas de Queso (Flat or Rolled Cheese Tortillas)
36.) Ensalada (Salad)
37.) Ensalada de Frijol (Pinto, Patio Salad)
38.) Fajitas
39.) Flan De Maiz Mezclado (Blender Corn Custard)

40.) Guacamole (Avocado-chile Dip)
41.) Gazpacho (Vegetable Soup)
42.) Guisado de Chile Verde (Green Chile Stew)

43.) Guisado de Chicos (Dried-corn Stew)

44.) Huevos Rancheros (Ranch-style Eggs)
45.) Jalea De Cacto (Cactus Jelly)
46.) Jicama (Jicama Appetizer)

47.) Masa (Cornmeal Mixture)

48.) Menudo (Tripe Stew)

49.) Nachos (Cheese-topped Tortilla Chips)
50.) Pan de Maiz
51.) Panocha (Wheat Flour Pudding)

52.) Papas Con Chile Colorado (Red Chile Potatoes)

53.) Papas Con Chile Verde (Green Chile Potatoes)

54.) Pastel de Chile Verde (Green Chile Pie)

55.) Posole (Hominy Stew)

56.) Puerco Asado Del Rio Grande (Rio Grande Pork Roast)

57.) Queso Nuevo Mexicano

58.) Quelites (Spinach)

59.) Quesadillas
60.) Sopaipillas De Levadura (Yeast Puffed Bread)

61.) 
Sopaipillas De Levadura Quimica (Baking Powder Puffed Bread)

62.) 
Sopaipillas Rellenas (Stuffed Sopaipillas)
63.) .
Tacos (Filled, Fried Tortillas)
64.) .
Tamal filling -Chile Con Carne Para Tamales (Chile-Meat Filling)
65.) .
Tamales (Chile, Meat, Cornmeal-filled Corn Husks)
66.) .
Tamale Casserole; Cacerola de Tamales (Chile, Meat, Cornmeal Casserole)
67.) .
Tortillas De Harina (White Flour Tortillas)
68.) .
Tortillas De Maiz (Corn Tortillas)
69.) .
Tostadas Compuestas (Chile, Meat-filled Tortilla Boats)
70.) .
Tostados (Tortilla Chips)
71.) .
Verdolagas (Purslane)
72.) .
Yemas De Nueces (Nut Drops)
1.) Arroz Con Chile Verde (Green Chile Rice)

Baking Time: 20 minutes, Temperature: High, 350°F

Ingredients:

1 cup water                             

1 cup Monterey Jack cheese cubed
1 cup instant rice                        

1/4 teaspoon garlic powder

2 cups sour cream                       

1 teaspoon salt

1 cup chopped green chile             

Directions:

1. Boil water in a medium-sized saucepan at high heat.

2. Add rice to water and stir to moisten. Remove saucepan from heat, cover, and let stand for 3 minutes.

3. Add all remaining ingredients to rice and place in a 2-quart, greased, casserole dish.

4. Bake in a 350°F oven for 20 minutes.

2.) Arroz Español (Spanish Rice)

Cooking Time: Approximately1 1/2 hours Temperature: Medium-High, Medium-low           

 Ingredients:

1/4 cup chopped onion                   
1/8 teaspoon oregano

2 tablespoons shortening                
1/4 teaspoon garlic salt

6 ounces Spanish-style tomato sauce         
2 teaspoons shortening

1 cup raw rice, rinsed until water is clear
1 cup chicken broth     
1 1/2 teaspoons salt                    

3 cups chicken broth

Directions:

1. Place onion and 2 tablespoons of shortening in a medium-sized saucepan. Sauté onion at medium heat until transparent.

2. Add tomato sauce, 1 cup chicken broth, salt, oregano, and garlic salt to onion and simmer mixture at low heat for 1 hour. Set aside.

3. Add 3 cups chicken broth to rice and bring to a boil using medium-high heat.

4. Reduce heat to low, cover and simmer for 20 minutes, or until the broth is absorbed.

5. Place shortening and rice in a large skillet. Stir-fry rice at low heat until the rice is browned, approximately 15 minutes.

6. Combine sauce and rice and serve warm.
3.)
Atole (Blue Corn Gruel)

Cooking Time: Approximately 5 minutes Temperature: Medium                 

Ingredients:

1/4 cup blue corn, atole flour     

2 cups milk, approximately

1/2 cup water                      

1/2 teaspoon salt

2 cups boiling, salted water       

Sugar

1/2 teaspoon baking soda

Directions:

1. Dissolve atole flour in water in a medium-sized saucepan. Add to boiling, salted water and cook for 3 minutes at medium heat. Add baking soda and stir briskly.

2. Place milk and salt in a small saucepan and scald, but do not boil.

3. Serve thickened mixture with hot milk sugar, or both.

4.) 
Batido para Chile Rellenos (Batter for Stuffed Green Chiles) 

Enough for 12 chiles

Ingredients:

1 cup flour                         

3/4 cup cornmeal

1 teaspoon baking powder            

1 cup milk, approximately, more may be added
1/2 teaspoon salt2 eggs, slightly beaten batter

Directions:

1. Combine flour, baking powder, salt, and cornmeal in a medium-sized bowl.

2. Blend milk with eggs and add to dry ingredients. Mix well.

3. Proceed with step 4 of Chiles Rellenos recipe.
5.)
Biscochitos (Cookies)

Makes: 5 dozen         Baking Time: 10-12 minutes Temperature: 350°F              
Ingredients:

1 pound lard                    
3 teaspoons baking powder

1 1/2 cups sugar                
1 teaspoon salt

2 teaspoons anise seed         
 1/2 cup brandy*

2 eggs, beaten                  
1/4 cup sugar

6 cups flour                    
1 tablespoon cinnamon

Directions:

1. Cream lard, sugar, and anise seed in a large mixing bowl. Add eggs and beat well.

2. Combine flour, baking powder, and salt in a large mixing bowl.

3. Alternately add flour and brandy to creamed mixture until stiff dough has been formed.

4. Knead dough slightly and pat or roll to a 1/4 inch to a 1/2 inch thickness. Cut dough into desired shapes.

5. Combine sugar and cinnamon in a small mixing bowl. Dust the top

   of each cookie with a small amount of mixture.

6. Bake in a 350°F oven for 10 minutes, or until cookies are lightly browned.

6.)
Bocaditos De Miel De Abeja (Honey Drops)
Baking Time: 10-12 minutes Temperature: Medium, 425°F       
Ingredients:

2/3 cup honey                    
4 cups flour

1 cup sugar                      
1 teaspoon soda

1/2 cup margarine                
1 teaspoon cinnamon

1 egg                           
 
1 teaspoon cloves

1/3 cup water                    
2/3 cup chopped nuts

1/2 teaspoon salt                
1/3 cup candied orange peel

Directions:

1. Combine honey, sugar, and margarine in a small saucepan and cook mixture for 5 minutes at medium heat.

2. Remove mixture from heat and set aside.

3. Beat the egg until foamy in a large mixing bowl. Gradually add all remaining ingredients, beating well after each addition.

4. Add the honey mixture and mix well. Cover dough and chill.

5. Roll dough on a lightly floured board to a 1/8 inch thickness.  Cut dough into desired shapes.

6. Place cookies on a greased baking sheet and bake in a 425°F oven for 10-12 minutes.
7.)
Bread corn -Pan De Maiz Con Jalapeño (Jalapeño Cornbread)
Baking Time: 35-40 minutes Temperature: 425°F                      
Ingredients:

1 cup flour                             

2 eggs

1/4 cup sugar                           

1 cup milk

1 tablespoon baking powder              
1/4 cup shortening

1 teaspoon salt                         

8 ounces cream-style corn

1/4 teaspoon garlic powder              
2 tablespoons chopped

1 cup yellow cornmeal                    
 jalapeño chile*

Directions:

1 Combine first six ingredients in a medium-sized mixing bowl.

2. Add eggs, milk, and shortening to flour mixture and beat until smooth. Add corn and pepper and blend well.

3. Pour mixture into a greased, 8-inch baking pan and bake in a 425°F oven for 35-40 minutes, or until cornbread is golden brown.

8.)
Bread - Pan Navajo (Navajo Fry Bread)

Total Frying Time: 20-25 minutes Temperature: Medium-High

Ingredients:

2 cups flour                           

Cornmeal or flour

4 teaspoons baking powder              
Shortening

2/3 cup warm water, approximately

Directions:

1. Combine flour, baking powder, and salt in a large mixing bowl.

2. Add warm water to flour mixture and work into a smooth and elastic dough.

3. Divide dough into balls of desired size.* On a board lightly dusted with cornmeal or flour, roll out each ball of dough into a 1/4-inch thick circle. Cut a hole in the center of each circle.

4. Heat 2 inches of shortening in a heavy pan at medium-high heat.

5. Fry the dough, one circle at a time, until golden on both sides, turning once. Drain on absorbent towels.
9.)
Bread Indian -Pan Isleta (Isleta Bread)

Makes: 2 loaves        Baking Time: 1 hour, Temperature: 350°F                    
Ingredients:

1 package active dry yeast             
1/4 teaspoon salt

1/4 cup warm water (105°-115°F)        
1 cup hot water

1/2 teaspoon shortening                

5 cups flour, approximately

1/4 teaspoon honey

Directions:

1. Dissolve yeast in warm water in a small mixing bowl. Set aside.

2. Place shortening, honey, and salt in a large mixing bowl and add hot water. Stir to dissolve shortening and cool to room temperature.

3. When shortening mixture has cooled to room temperature, add yeast mixture.

4. Gradually add flour to mixture until a moderately firm dough has been formed. Knead dough on a lightly floured board until it is smooth and elastic.

5. Place dough in a greased bowl, cover, and allow to rise until it is double in size.*

6. Punch dough down, knead, and allow doubling in size again.

7. Divide dough into two equal parts and shape each into a flat circle approximately 8 inches in diameter. Fold the circle almost in half, allowing the bottom half to extend beyond the top half by about 1 inch.

8. Using a sharp knife, slash the dough twice, dividing the loaf partially into thirds.

9. Place the dough into two greased, 9-inch pie plates, arranging the loaf so that the slashes are separated, giving a crescent effect to the loaf. Cover and allow dough to rise again until it is doubled in size.

10 Place a shallow pan of water on bottom rack of oven. Place the loaves in the oven so that neither is directly above the water. Bake loaves in a 350°F oven for 1 hour.
10.)
Bread Rolls -Molletes (Anise Seed Rolls)

Makes: 3-3 1/2 dozen                    Baking Time: 20-25 minutes, Temperature: 375°F                      

Ingredients:

1 package active dry yeast              
2 eggs

2 tablespoons sugar                     

1 teaspoon salt

2 cups warm water (105°-115°F)          
1 teaspoon anise seed 

1/2 cup shortening                      

6-7 cups flour

1 1/2 cups sugar                        

Margarine

Directions:

1. Dissolve yeast and sugar in warm water in a large mixing bowl.  Set aside.

2. In a medium-sized mixing bowl, cream shortening with sugar. Beat in eggs and add salt and anise seed.

3. Add creamed mixture to yeast and thoroughly combine. Gradually add flour to mixture until a moderately firm dough is formed.   Knead dough on a lightly floured board until it is smooth and elastic.

4. Place dough in a greased bowl, cover, and allow to rise until it is double in size.*

5. Punch dough down, knead, and allow to double in size again.

6. Knead dough and shape into round balls the size of an egg. Place  in a well-greased pan, cover, and allow to double in size again.

7. Lightly brush with margarine and bake in a 375°F oven for  20-25 minutes.
11.)
Burritos de Frijol (Pinto-bean-filled Tortillas)

Makes: 6 burritos                Temperature: Medium, 350°F                    

Ingredients:

1 teaspoon shortening               

2 cups grated sharp cheddar cheese
2 cups cooked, mashed, pinto beans
2 green onions, finely chopped
 2-4 cups Red or Green Chile sauce
1/4 teaspoon garlic powder           
6 Flour Tortillas**                

 Shredded lettuce (optional)

1. Place shortening/vegetable oil in a medium-sized skillet. Add beans and seasonings and heat at medium heat.

2. Place one third cup of bean mixture on bottom third of each tortilla. Top with onions and one quarter cup cheese and fold tortilla into thirds. Place burritos in a greased one and a half quart casserole dish.

3. Pour red or green chile sauce over burritos and garnish with remaining cheese.

4. Place in a 350°F oven for fifteen minutes, or until the cheese melts. Garnish with lettuce.
Burritos de res (ground beef-filled Tortillas)
makes 6 servings
Ingredients

1 pound lean ground beef   



1/2 cup chopped onion
1 clove garlic, minced 




1/2 teaspoon salt
2 teaspoons chili powder 




1/4 teaspoon pepper
1 teaspoon dried whole oregano 



1/2 teaspoon ground cumin
1 can (16 ounces) refried beans 



6 flour tortillas
1 can (10 ounces) enchilada sauce, divided 


shredded lettuce
 chopped tomatoes sour cream



shredded cheese

sliced black olives




salsa
Directions

1.  In a large skillet cook ground beef, onion, and garlic until ground beef well done, stirring to break up meat. Drain well. 
2.  Add chili, oregano, cumin, salt, and pepper; simmer for five minutes. Add refried beans and one half cup of the enchilada sauce. Cook until heated through.
3.  Wrap tortillas in foil; bake at 350 degrees F for ten minutes, or until thoroughly heated. Spoon about a half cup ground beef mixture on each warm tortilla. 
4.  Roll and place seam-side down on a serving platter. Garnish with toppings.

12.)
Calabazitas (Squash)

Cooking Time: 20-25 minutes Temperature: Medium                     

Ingredients:

2 cups whole kernel corn                
1 teaspoon salt

4 tablespoons shortening                
1/4 teaspoon pepper

1/2 chopped onion                       

1/2 cup water

2 cups chopped green chile*              
3/4 cup grated Monterey Jack cheese
1 clove garlic, minced                   

4 medium zucchini squash, diced

Directions:

1. Combine all ingredients, except cheese, in a large saucepan. Cook at medium heat until squash is tender.

2. Garnish with cheese before serving.
13.)
Calabazitas Con Carne (Squash with Meat)

Cooking Time: Approximately 1 1/2 hours Temperature: Medium-High   Medium, Low                            

 Ingredients:

1 1/2 pounds beef steak, cubed          
2 cups whole kernel corn

2 tablespoons shortening                
1/2 cup chopped green chile

1/2 cup water, approximately            
2 teaspoons garlic salt

5 medium zucchini squash, diced         
1 teaspoon salt

1 medium onion, sliced                  
1 cup grated Monterey Jack cheese & separated into rings
2 tablespoons shortening

Directions:

1. Brown beef in shortening in a large skillet at medium-high heat.  Reduce heat and add water to beef. Cover and simmer at low heat until tender. Add more water if necessary.

2. Add remaining ingredients, except cheese, to beef and cook at medium heat until squash is tender. Garnish with cheese before serving.
14.)
Caldo de Chile Nuevo Mexicano (New Mexico Chile Soup)

Ingredients:

1/2 teaspoon onion salt

1/2 cup chopped green chile*         
1/2 teaspoon garlic salt

1/2 cup sharp cheddar cheese cubed         
1 1/2 teaspoon salt

Directions:

1. Combine all ingredients in a blender container and process at high speed until pureed.

2. Pour ingredients into a large saucepan and heat at medium heat, stirring constantly until mixture is steaming hot and cheese is melted. Serve hot.
15.)
Carne Adovada (Marinated Pork)

Roasting Time: 40-60 minutes Temperature: 350°F             
Ingredients:

4 cloves garlic or one tablespoon garlic powder                      
1/2 cup red chili powder
1 tablespoon salt                      



5 pounds lean pork steaks

1 tablespoon oregano




         1 cup olive oil or vegetable oil
2 teaspoons ground cumin 



                        Worcestershire sauce 

Place the pork medallions in a shallow pan. Add olive oil (or vegetable oil), red chili powder, salt, garlic powder, cumin, and a dash of Worcestershire sauce. Cover and refrigerate for at least 1 hour, up to 24 hours.
Directions:

1. Place pork steaks in large, glass baking dish and add olive oil (or vegetable oil), red chili powder, salt, garlic powder, cumin, and a dash of Worcestershire sauce.
2. Cover and refrigerate for 2-24 hours.

3. Place drained, marinated steaks in a 350°F oven and roast for 40-60 minutes. 

16.)
Caldillo (Northern New Mexico-style Soup)

Cooking Time: Approximately 35 minutes

Ingredients:

1 pound lean ground beef             

1 teaspoon salt

2 cups diced potatoes                

1/4 teaspoon celery salt

1/2 cup finely chopped onions        
!/2 teaspoon pepper

4 cups water                         

1/4 cup chopped green chile*

Directions:

1. Fry beef in a medium-sized saucepan at medium heat until browned. Add potatoes and continue to fry until potatoes are golden brown.

2. Add onions, water, seasonings, and chile.

3. Cover and simmer at low heat until potatoes are tender. Serve hot.

17.)
Caldo de Chile Nuevo Mexicano (New Mexico Chile Soup)

Ingredients:

1/2 teaspoon onion salt

1/2 cup chopped green chile*         
1/2 teaspoon garlic salt

1/2 cup sharp cheddar cheese cubed        
1 1/2 teaspoon salt

Directions:

1. Combine all ingredients in a blender container and process at high speed until pureed.

2. Pour ingredients into a large saucepan and heat at medium heat, stirring constantly until mixture is steaming hot and cheese is melted.

18.)
Chilaquiles (Tortilla Casserole)

Cooking Time: 20-25 minutes Temperature: Medium-High, Medium-Low                                

Ingredients:

Shortening                           
1 recipe Basic Red Chile Sauce*

6 Corn Tortillas*                    
1/2 pound Monterey Jack cheese cubed.
1/4 cup shortening                      
3/4 cup sliced Mexican chorizos

1/2 cup chopped onion                

Directions:

1. Heat 1/2 inch of shortening in a heavy pan at medium-high heat.

2. Quickly dip each tortilla into the shortening to soften. Drain on absorbent towels. Set aside.

3. Heat 1/4 cup shortening in a medium-sized skillet. Add onion to the shortening and sauté at medium heat. Drain.

4. Add chile sauce, cheese, chorizos, and tortillas to sautéed onion. Cook mixture at low heat until cheese is

   melted and tortillas are tender.
19.)
Chauquehue (Thick Corn Gruel)

Cooking Time: Depending on altitude approximately 5 minutes

Ingredients:

1 1/2 cups blue corn flour           1 1/2 teaspoons salt

3/4 cup water                        1/2 teaspoon baking soda

5 cups boiling water                 1 tablespoon lard

Directions:

1. Dissolve blue corn flour in water in a medium-sized saucepan. Add boiling, salted water to mixture and cook for 3 minutes at medium heat, stirring briskly.

2. Add lard and baking soda and cook, while stirring, until thick.
20.)
Chalupas (Filled Tortilla Boats)

Makes: 12 chalupas  
Heating Time depending on altitude approximately10 minutes. Temperature: 350°F Medium-High                 

Ingredients:

Shortening                             

2 cups grated sharp cheddar cheese

12 Corn Tortillas                      

1 1/2 cups Guacamole

Salt                                   

1 1/2 cups shredded lettuce

3 cups Frijoles Refritos              

2 tomatoes, chopped

2 cups Red or Green Salsa            

Directions:

1. Heat 4 inches of shortening in a heavy pan at medium-high heat.

2. Fry each tortilla in hot shortening, submerging it with a round, wooden roller, ladle, or similar object. (Tortilla will form into a cup shape.) Drain on absorbent towels and sprinkle lightly with salt.

3. Fill chalupa with 1/4 cup of beans, 2 tablespoons of salsa, and 2 tablespoons of cheese.

4. Place chalupas on a baking sheet and heat in a 375°F oven for approximately 10 minutes, or until cheese melts.

5. Garnish chalupas with lettuce, tomato, and guacamole before serving.
21.)
Chicharrones (Cracklings)
Temperature: Medium

Ingredients:

1 pound pork steak, cubed               1/4 teaspoon garlic salt

1/2 teaspoon salt

1. Fry pork in a heavy skillet at medium heat until crisp. Drain on absorbent towels.

2. Season cracklings with salt and garlic salt.

22.)
Chile Con Carne Para Tamales (Chile-Meat Filling)

Cooking Time: Approximately 45 minutes
Temperature: Medium                    

Ingredients:

1 1/2 pounds beef or pork, stewed & shredded
 2 cups meat broth 
1/2 teaspoon salt



1/2 teaspoon garlic salt

2 tablespoons lard                  


1/8 teaspoon oregano

1 tablespoon flour                  


1/4 teaspoon comino

1/2 cup red chile powder         

 

Directions:

1. Combine meat and lard in a large skillet and fry meat at medium heat until browned.

2. Add the flour to meat and cook for 1 minute, stirring constantly.

3. Add the chile powder, broth, and seasonings to the meat. Cook at medium heat for approximately 30 minutes, stirring constantly until the mixture has thickened.

23.)
Chile Con Carne (Chile with Meat)

Cooking Time: Approximately 30 minutes, Temperature: Medium, Low               

Ingredients:

1/2 cup chopped onion                
1/2 teaspoon garlic salt

1 pound ground beef                  
1/2 teaspoon salt

2 cups tomato sauce*                 
1/4 cup Red Chile Powder**

2 cups pinto beans                   
2 cups water, approximately

Directions:

1. Fry onion and beef in a medium-sized skillet at medium heat until beef is browned. Drain.

2. Add remaining ingredients and simmer at low heat for approximately 30 minutes.

24.)
Chile Con Queso (Chile-cheese Dip)

Warming Time: Approximately 10-15 minutes.










Ingredients:

1 cup grated American cheese         
1 medium tomato, chopped

1/2 cup grated sharp cheddar cheese        
Chopped green chile*

1/8 teaspoon garlic powder

1/4 cup cream, approximately

Directions:

1. In medium-weight pan melt cheese on low heat. Add cream and stir constantly to prevent scorching.

2. Stir in tomato, chile, and garlic powder. Add more cream if needed to reach dipping consistency.

3. Serve warm with tostados
25.)
Chiles Rellenos (Stuffed Green Chiles)

Frying Time: Approximately 5-10 minutes, Temperature: Medium-High             

Ingredients:

Shortening                           


Batter for Stuffed Green

12 large, peeled, whole green chiles with stems.  
Chile 
 Red or Green Chile Sauce*


1 pound sharp cheddar cheese, cut into strips

Directions:

1. Heat 4 inches of shortening in a heavy pan on medium-high heat.

2. Slit chiles open crosswise below stems.

3. Insert strips of cheese into chiles.

4. Dip stuffed chile into batter and fry in hot shortening until golden brown. Drain on absorbent towels.

5. Serve with red or green chile sauce.
26.)
Chiles Rellenos Norte Nuevo Mexicanos (Northern New Mexico-style Stuffed Green Chiles) 

Cooking Time: 20 minutes

Ingredients:

1/2 pound lean ground beef          

1/4 teaspoon cumin

1/4 cup finely chopped onion        

1 cup chopped green chile

2 tablespoons flour                 

4 eggs

1 1/2 cups beef bouillon            

4 whole green chiles, stems removed

3/4 teaspoon salt                     

1/4 teaspoon oregano
1/4 teaspoon garlic powder          

1/4 pound sharp cheddar cheese

Directions:

1. Fry ground beef and onion in a medium-sized skillet at medium heat until beef is browned. Drain.

2. Stir in flour and add bouillon and seasonings. Stir and cook until sauce begins to thicken. Add chopped green chile and simmer at low heat for 15 minutes.

3. Prepare eggs as for scrambled eggs.

4. To assemble each relleno, place one-fourth of scrambled egg mixture on each plate. Top with 1 whole chile split in half, prepared sauce, and cheese. Before serving, place in a 325°F oven until the cheese is melted.

27.)
Chimichangas de Pollo (Chicken-filled, Fried Tortillas)

Total Cooking Time: Approximately 1 hour, Temperature: Medium-High, Medium, Low  45 minutes.

Ingredients:

1 3 1/2 pound whole chicken          
1/4 teaspoon crushed leaf oregano

6 cups water                             

1/8 teaspoon black pepper

1 medium onion, studded with         
1/4 teaspoon crushed leaf basil

 2 whole cloves                     

1/8 teaspoon cinnamon

2 stalks celery                      

8 Four Tortillas, warmed**

2 large whole garlic cloves, peeled   
Shortening

 1 jalapeño chile                                        
2 cups sour cream (optional)

1 bay leaf                           

1 cup Guacamole (optional)

2 tablespoons shortening             

2 cups grated cheddar cheese

1 large onion, thinly sliced (optional) 
Shredded lettuce (optional)

1 garlic clove, minced               

Tomato sedges (optional)

1 large tomato, cored and diced      
1 teaspoon salt
Directions:

1. Place the chicken, water, onion, celery, 2 garlic cloves, and bay leaf in a medium-sized stewing pot. Cook chicken at medium heat for approximately 1 1/2 hours, or until the chicken is tender. Allow chicken to cool, remove meat from bones, and chop. (Broth from chicken may be reserved for future use).

2. Place shortening, sliced onion, and 1 minced garlic clove in a medium-sized skillet and sauté mixture at medium heat until onion is tender. Add the chopped chicken, tomato, jalapeño chile, and remaining seasonings and simmer at low heat for 10-15 minutes.

3. Place approximately 1/2 cup of chicken mixture horizontally across the bottom half of each tortilla. Do not extend the mixture beyond 1 1/2 inches at the sides and bottom. Fold the sides in over the filling and roll the tortilla jelly-roll style. Secure each roll with a toothpick.

4. Heat 2-inches of shortening in a heavy pan at medium-high heat. 
5. Fry each rolled tortilla in hot shortening until crisp and lightly browned. Drain on absorbent towels.

6. Assemble the chimichangas by placing each rolled tortilla on a plate and garnish with 1/4 cup of sour cream, 2 tablespoons of guacamole, 1/3 cup of cheddar cheese, lettuce, and tomato wedges.
28.)
Chipotle Grilled Corn

Ingredients:
6 ears of fresh corn





1/4 tsp. salt
2 Tablespoons frozen orange juice concentrate


1 Tablespoons plain yogurt

1 chipotle chile in adobo sauce, seeds removed, minced 

4 Tablespoons unsalted butter

2 Tablespoons real maple syrup




1 to 2 cloves of garlic, minced

Directions: 
1. Preheat your BBQ to medium high or prepare coals. Remove the silk tassel from the top of each ear of corn and remove the outer layer of husks. Grill corn for 10 to 15 minutes, turning every couple of minutes. It is normal if the corn husks will become charred with grill marks. 2. Add milk to mixture and scald, but do not boil. Remove saucepan from heat and add vanilla.
Prepare the Chipotle Sauce
1. Keep in mind you can adjust the "heat" in the sauce by varying the amount of chipotle chile you add.

2. Break open the chile and remove the seeds with a knife.

3. Add all the ingredients except the yogurt to a sauce pan over very low heat and stir well.

4. Cook for 5 minutes and remove from heat. Add the yogurt and stir well. Keep warm until ready to serve.

5. Remove the corn from the grill and let it sit for 5 minutes to cool. Remove the husks and place on serving platter. 

6. Brush corn with chipotle sauce and serve immediately.
29.)
Chocolate Nuevo Mexicano (New Mexico Chocolate)

Cooking Time: Approximately15 minutes, Temperature: Medium-High            

Ingredients:

1/2 cup sugar                    
1 teaspoon cinnamon

2 tablespoons flour              
3/4 teaspoon cloves

1/4 cup cocoa                    
6 cups milk

1 1/2 cups water                 
1 tablespoon vanilla

1/4 teaspoon salt

Directions: 
1. Combine sugar, flour, cocoa, water, and spices in a large saucepan. Cook mixture at medium-high for approximately 4 minutes, stirring occasionally.

2. Add milk to mixture and scald, but do not boil. Remove saucepan from heat and add vanilla.

30.)
Chorizo Empanaditas (Sausage Turnovers)

 Makes 2 1/2 dozen; baking time: 10-12 minutes, Temperature: Medium, 450°ree;F

Ingredients:

Pastry for 9-inch, double crust pie   
 3 tablespoons sour cream

5-6 ounces chorizo (Mexican Sausage)   
2 tablespoons chopped green chile

Directions: 
1. Roll pastry to a 1/8 inch thickness on a lightly floured board. Cut pastry into circles that are 3 inches in diameter. Set aside.

2. Remove casings from chorizo. Fry chorizo in a small skillet at medium heat. Drain.

3. Combine chorizo, sour cream, and chile in a small mixing bowl.

4. Place a spoonful of mixture, off center, on each pastry circle. Fold pastry in half over filling, and pinch edges together to seal. Pierce top of turnovers with tines of a fork.

5. Place empanaditas on an ungreased baking sheet and bake in a 450°ree;F oven for 10-12 minutes or until golden.

31.)
Costillas Del Sudoeste (Southwest Spareribs)

Roasting Time: Approximately1 hour; Temperature: 350°F              

Ingredients:

2 pounds lean pork spareribs          
1/4 cup red wine vinegar

4 cloves garlic, minced               

8 ounces tomato sauce

2 teaspoons salt                      

1/4 cup minced onion

1/4 teaspoon oregano                  

1 cup Red Chile Sauce*

1/8 teaspoon black pepper            

 1 cup water, approximately

3 tablespoons olive oil

Directions: 
1. Separate the ribs into servings and place them in an oblong baking pan.

2. Season ribs with seasonings, oil, and vinegar.

3. Allow ribs to stand at room temperature for 1 to 2 hours.

4. Combine remaining ingredients in a large measuring cup and pour over the ribs. Bake in a 350°F oven for approximately 1 hour, or until done.
32.)
Enchiladas de Pollo en Cacerola (Chicken Enchilada Casserole)

Baking Time: 25-30 minutes; Temperature: Medium-High 350°F

 Ingredients:

10 ounces mushroom soup            

1/4 cup chopped green chile
1/3 cup milk                       

1/2 cup chopped onion

1 1/2 cups shredded chicken*      

 Shortening

1/2 teaspoon salt                 

 12 corn tortillas
1/2 teaspoon garlic salt

Directions: 
1. Combine first seven ingredients in a medium-sized mixing bowl.

2. Heat 1/2 inch of shortening in a heavy pan at medium-high heat.

3. Quickly dip each tortilla into the shortening to soften. Drain on absorbent towels.

4. Alternate ingredients in a greased, 2-quart casserole dish, beginning with a tortilla.

5. Cover casserole dish and bake in a 350°F oven for 25-30 minutes.


33.)
Enchiladas Verdes de Jocoque (Green Chile, Sour Cream Enchiladas)

Heating time: Approximately 15 minutes, Temperature: Medium-high- Medium, 350°F

Ingredients:

3 cups chicken broth               
9 Corn Tortillas**

3 tablespoons flour                
2 cups grated sharp cheddar cheese

1 cup cooked chicken                 
Shortening

1 cup chopped green chile*         
1 medium onion, chopped

1/2 teaspoon garlic salt           
2 cups sour cream

Directions: 
1. Combine 1 cup of broth with the flour in a medium-sized saucepan. Add the remaining broth and cook on medium heat until thickened.

2. Stir the chicken, chile, and garlic salt into broth and set aside.

3. Heat 1/2 inch of shortening in a heavy pan at medium-high heat.

4. Quickly dip each tortilla into the shortening to soften. Drain on absorbent towels.

5. Combine 1 cup cheese, onion, and sour cream in a medium-sized mixing bowl.

6. Assemble the enchiladas by placing 1/4 cup of sauce on each dinner plate, followed by a tortilla, 1/4 cup of sauce, and 1/3 cup of sour cream mixture. Top with remaining sauce and cheese. 

7. Place in a 350°F oven for 15 minutes, or until cheese melts.

Traditionally, enchiladas are topped with a fried or poached egg before serving.

34.)
Enchiladas Cacerolade (Enchilada Casserole)

Baking Time: 25-30 minutes; Temperature: Medium-High, - Medium, Low, 350°F

 Ingredients:

1 pound processed cheese, cubed     
Shortening

13 ounces evaporated milk           

12 Corn Tortillas*

1 pound lean ground beef            

1/4 cup chopped green chile**

1 teaspoon salt                     

1/2 cup chopped onion

1 teaspoon garlic salt

Directions: 
1. Melt cheese in evaporated milk in a heavy saucepan at low heat.

2. Fry beef in a medium-sized skillet at medium heat until browned. Drain. Season with salt and garlic salt.

3. Heat 1/2 inch of shortening in a heavy pan at medium-high heat.

4. Quickly dip each tortilla into the shortening to soften. Drain on absorbent towels.

5. Layer all ingredients except cheese sauce in a greased, 2-quart casserole dish, beginning with a tortilla.

6. Pour cheese sauce over layered ingredients and cover.

7. Bake in 350°F oven for 25-30 minutes.

Two cups of pinto beans may be included.

35.)
Enchiladas de Queso (Flat or Rolled Cheese Tortillas)

Heating Time: Approximately 15 minutes, Temperature: Medium-High 350°F                           

Ingredients:

12 corn tortillas*                

2 onions chopped

Shortening                       

 2 cups coarsely chopped lettuce (optional)

4 cups Red or Green Chile sauce*         
 3 cups grated sharp cheddar cheese

Directions: 
1. Heat 1/2 inch of shortening in a heavy pan at medium-high heat.

2. Quickly dip each tortilla into the shortening to soften. Drain on absorbent towels.

3. Assemble the enchiladas by placing 1/4 cup sauce on each dinner place, followed by a tortilla (tortilla can be rolled after filling is placed on it), 1/4 cup sauce, 1/4 cup cheese, and onion. Repeat twice. Top with remaining sauce.

4. Place in 350°F oven for 15 minutes, or until the cheese melts. Garnish with lettuce.

36.)
Ensalada (Salad)
Ingredients:

1 head lettuce                 


3/4 cup corn chips, crushed

2 cups cooked pinto beans              

1/2 cup Italian salad dressing

1/4 pound sharp cheddar cheese grated               
1 avocado sliced + pitted black olives
2 tomatoes cut in wedges


Chopped green chile                  

Directions: 
1. Tear crisp lettuce into a large bowl. Toss with beans, cheese, chile, and chips.

2. Add dressing and toss lightly

3. Garnish with avocado, tomato, and olives. Chill and serve as a main course.

37.)
Ensalada de Frijol (Pinto, Patio Salad)
Ingredients:

2 1/2 cups cooked pinto beans           

1 tablespoon chile sauce

4 hard-cooked eggs, chopped             

1 teaspoon mustard

1 cup sharp cheddar cheese, cut into 1/2 inch cubes  
1/4 teaspoon salt

1 small onion, thinly sliced            

1/4 cup bacon bits 

1/4 teaspoon pepper



2 tablespoons Italian salad dressing

Directions: 
1. Combine beans, eggs, cheese, and onion in a large bowl. Chill.

2. Combine remaining ingredients and pour over the bean mixture. Top with bacon bits and serve on lettuce cups.
38.)
Fajitas

Ingredients:

1/4 cup beer



1/2 teaspoon ground cumin salt to taste

1 tablespoon chopped cilantro

1 tablespoon Worcestershire sauce

1/3 cup fresh lime juice


1 tablespoon brown sugar

1 tablespoon olive oil


2 cloves garlic, minced

Directions: prepare the marinade, stir together beer, lime juice, olive oil, garlic, brown sugar, Worcestershire sauce, cilantro, cumin, and salt; mix well. To use marinade, pour into a re-sealable plastic bag, add up to 1 1/2 pounds of chicken breast, and mix until chicken is well coated. Marinate for 1 to 3 hours in the refrigerator. 
39.)
Flan De Maiz Mezclado (Blender Corn Custard)

Baking Time: Approximately 1 hour, Temperature: 325°F                      

Ingredients:

2 tablespoons margarine                 
1 tablespoon sugar

3 eggs                                  

1 teaspoon salt

2 cups light cream                      

1/2 teaspoon white pepper

2 cups whole kernel corn                
1/2 cup chopped green chile*

1/4 cup flour                           

1/8 teaspoon garlic powder  

1. Add ingredients to blender container in order given and process on low speed. Pour into a greased 1 1/2-quart casserole dish.

2. Place casserole in a shallow pan of water and bake in a 325°F oven for approximately 1 hour, or until custard is

   set. 
40.)
Guacamole (Avocado-chile Dip)

Ingredients:

2 large, ripe avocados peeled and pitted       

Chopped green chile*

1 1/2 teaspoons lime juice


½ teaspoon salt
1 tomato, minced                      


1/4 teaspoon garlic powder

1-2 green onions, minced              



Directions: 
Mash avocados and mix with remaining ingredients. Serve with tostados.
41.)
Gazpacho (Vegetable Soup)
Ingredients:

1 cup tomato juice                      

4 large tomatoes, peeled and finely chopped
2 tablespoons wine vinegar        

Black pepper
3 tablespoons olive oil                 

1 large cucumber, finely chopped
1/4 teaspoon garlic salt                 

1 medium onion, finely chopped            
1/2 teaspoon salt                       

2-3 tablespoons finely chopped green chile
Directions: 
 Combine all ingredients in a medium-sized mixing bowl. Chill at least 1 hour before serving. To serve, pour into small lettuce-lined bowls.

42.)
Guisado de Chile Verde (Green Chile Stew)

 Cooking Time: Approximately 1 hour; Temperature: Medium, Low                  

Ingredients:

2 pounds pork or beef, cubed           
3 cups tomatoes

1/4 cup flour                          

2 cups water

2 tablespoons shortening               

1/2 teaspoon garlic powder

2 large onions, chopped                

2 teaspoons salt

3 cups chopped green chile*

Directions: 
1. Dredge the meat in flour. Place the shortening in a heavy skillet and brown meat at medium heat. Place meat in a large stewing pot.

2. Sauté the onions in the remaining shortening and add to stewing pot. 

3. Add all remaining ingredients to stewing pot and simmer at low heat for 1 hour.

43.)
Guisado de Chicos (Dried-corn Stew)

Cooking Time: 3-3 1/2 hours; Temperature: Medium, Low          
Ingredients:

2 cups chicos (dried corn)            

1 clove garlic

10 cups water                         

1/2 teaspoon oregano

1 pound pork, cubed                   

1 teaspoons salt

1 small onion, finely chopped         
4-5 red chile pods, crushed

Directions: 
1. Rinse chicos thoroughly.

2. Place 5 cups of water and chicos in a large, heavy pan. Allow to stand overnight.

3. Fry pork in a medium-sized skillet at medium heat until browned. Drain. Sauté onion in the remaining shortening.

4. Add pork, onion, seasonings, chile pods, and remaining water to chicos and simmer at low heat for 3-3 1/2 hours.

*Chicos may be cooked in a pressure cooker for 45 minutes at 15 pounds pressure. 

44.)
Huevos Rancheros (Ranch-style Eggs)

Cooking Time: 10 minutes, Temperature: Medium-High,   Medium, Low

   Ingredients:

1 tablespoon margarine                  
1 1/2 cups chicken broth

1 tablespoon flour                       

Shortening

1 medium onion, thinly sliced            
6 Corn Tortillas** 

1/2 cup chopped green chile*             
1 1/2 cups grated sharp cheddar cheese
2 medium tomatoes, chopped              
Shredded lettuce(optional)

1/2 teaspoon garlic salt                 

Tomato wedges (optional) 

1/4 teaspoon salt                                            
eggs   

Directions: 
1. Combine margarine and flour in a medium-sized skillet and cook at medium heat.

2. Add the onion, chile, and tomatoes and cook until the onion is tender.

3. Stir in seasonings and the broth and simmer for 10 minutes at   low heat. Set aside.

4. Heat 1/2 inch shortening in a heavy pan at medium-high heat.

5. Quickly dip each tortilla into the shortening to soften. Drain on absorbent towels.

6. To assemble huevos rancheros, place 1 or 2 warm corn tortillas on each dinner plate. Top with a generous amount of sauce and cheese.

7. Top with poached or fried eggs. Garnish with lettuce and tomato wedges.
45.)
Jalea De Cacto (Cactus Jelly)

Processing Time: 5 minutes, Temperature: High, Medium-high

Ingredients:

Prickly pears*                        3 cups sugar

Boiling water                         1/2 cup lemon juice

Cheesecloth                           6 ounces liquid fruit pectin

Directions: 
1. Place prickly pears in a large saucepan or kettle. Cover prickly pears with boiling water; allow standing for 2-3 minutes, and pouring off water. (This aids in softening stickers of prickly pears.)

2. Peel prickly pears, cut into pieces, and place in a medium-sized saucepan. Cover prickly pears with water and boil at high heat for 5 minutes.

3. Pour boiled mixture through cheesecloth. Drain as much juice as possible. Discard seeds.

4. Measure juice. Combine 3 cups of cactus juice, sugar, and lemon juice in a large saucepan or kettle.

5. Bring mixture to a rolling boil. Reduce heat to medium-high, add liquid pectin, and cook mixture for 8-12 minutes, or until the mixture begins to thicken. Skim off any foam that may have formed.

6. Pour mixture into hot, sterilized, half-pint canning jars. Seal jars according to manufacturer's directions.

7. Process jars in a Boiling Water Bath for five minutes.  Test seal when cooled. 

46.)
Jicama (Jicama Appetizer)
Ingredients:

1 tablespoon salt                       

1-2 pounds jicama, peeled and thinly sliced

1/4 teaspoon Red Chile Powder             
1 lime cut in wedges

Directions: 
1. Combine salt and chile powder in a small serving bowl
2. Arrange jicama on a serving tray with the bowl of seasonings and lime wedges.

3. To eat, rub lime over jicama and dip it into seasoning.

47.)
Masa (Cornmeal Mixture)
Filling for 5-6 dozen tamales

Ingredients:

6 cups masa harina                 


2 cups lard

3 1/2 cups warm water, approximately        

 2 teaspoons salt

Directions: 
1. Combine the Masa Harina and water in a large mixing bowl to make masa. Set aside.

2. Cream the lard and salt in a medium-sized mixing bowl using a mixer at medium speed.

3. Add the creamed lard to the masa and mix well.


48.)
Menudo (Tripe Stew)

Cooking Time: Approximately 1 1/2 hours, Temperature: Medium, Low                  

Ingredients:

2 pounds tripe                          

2 tablespoons chopped onions

Water                                   

2 tablespoons flour

2 tablespoons shortening                
1/8 teaspoon garlic salt

2 eggs, separated

Directions: 
1. Place tripe in a large saucepan and cover it with water. Simmer at low heat until tripe is tender.

2. Drain tripe and reserve liquid. Remove and discard fatty portions of tripe and cut tripe into 1-inch pieces. Set aside.

3. Sauté onion in shortening in a medium-sized saucepan at medium heat. Set aside.

4. Beat egg whites until stiff in a small mixing bowl. Add egg yolks and continue to beat until mixture is lemon colored. Add flour and salt and mix well.

5. Fold cooked tripe into egg mixture. Add tripe mixture to saucepan containing sautéed onions. Cook at medium heat until eggs are set.

6. Add reserved liquid from tripe and garlic salt to egg mixture and simmer at low heat for 5-10 minutes.
49.)
Nachos (Cheese-topped Tortilla Chips)

 Heating Time: 2-3 minutes, Temperature: 450°
Ingredients:

Tostados                        


1/2 cup sour cream

6 ounces jalapeño cheese cut into 1-inch squares               50 pieces jalapeño chile

Directions: 
1. Place tostados on baking sheets. Top each tostado with a square of cheese.

 2. Spoon 1/2 teaspoon of sour cream on top of each piece of cheese. Top with a piece of chile and sprinkle with chile powder.

 3. Heat in a 450° oven for 2-3 minutes, or until the  cheese melts. Serve warm.
50.)
Pan de Maiz (Corn Bread)

Ingredients:

1 cup butter 




1/2 tsp salt
1 cup white sugar




4 tsp baking powder
4 eggs





1 cup yellow corn meal
1 fifteen ounce can cream style corn

1 cup all purpose flour
1 4 oz. can of chopped green chili peppers

1/2 cup shredded cheddar cheese
1/2 cup shredded Monterey Jack cheese

Directions: Preheat oven to 300 degrees and grease a 9 x 13 baking pan. In a large bowl beat together butter and sugar. Beat in eggs. Blend in cream style corn, chilies, and both cheeses.
In separate bowl mix together flour, corn meal, baking powder and salt. Add flour mixture to corn mixture and stir until mixed. Pour into prepared pan and bake 1 hour.

51.)
Panocha (Wheat Flour Pudding)

Baking Time: Approximately one and a half hours, Temperature: High, 400°F, Medium-High, Low
Makes seven servings 

Ingredients:

Three cups boiling water, approximately                

2 tablespoons butter

1/3 pound brown sugar



1/2 cups brown sugar (optional)
1/3 pound sprouted wheat flour (panocha flour)          

1/4 teaspoon cloves (optional)

2/3 cups whole wheat flour                          


1/4 teaspoon cinnamon (optional)
1/4 cup shelled nuts (nutmeats)



one tsp vanilla

¾ cup milk





one tablespoons corn syrup

Directions: 1. Combine half the boiling water, panocha flour, syrup salt, milk, butter and wheat flour in a large mixing bowl and mix until smooth. Cover bowl and set aside. Let stand for 15 minutes; then add the rest of the water. 
2. If sugar is used, caramelize the sugar, add 1 cup boiling water, and when sugar is dissolved, add to flour mixture.
Place sugar in a heavy pan. Stir sugar at low heat until it is liquid and light, golden brown. Add remaining water to sugar and bring mixture to a boil at high heat.

3. Add butter, brown sugar, cloves, vanilla, and cinnamon to sugar mixture and stir until sugar is dissolved.

4. Combine sugar and flour mixtures in a large, greased, oven-proof container. Boil mixture at medium-high heat for 15 minutes, stirring constantly.

5. Cover and bake panocha in a 400°F oven for approximately 1/12 hours, or until a pudding consistency has been reached. Add nuts, and spread in greased pan. Serve cold with cream or
ice cream or cool whip.
52.)
Papas Con Chile Colorado (Red Chile Potatoes)

Cooking Time: 20-30 minutes, Temperature: Medium, Low                   

Ingredients:

2 cups potatoes, peeled and thinly sliced              

1/2 teaspoon Red Chile powder
2 tablespoons shortening                  


1 clove garlic, minced

2 tablespoons flour                       



1/2 teaspoon salt

3 1/2 cups water

Directions: 1. Brown potatoes in shortening in a medium-sized skillet at medium heat.

2. Remove potatoes from skillet. Add flour and brown slightly.

3. Mix chile, garlic, and salt with flour and add potatoes and water. Simmer for 10-15 minutes at low heat.

53.)
Papas Con Chile Verde (Green Chile Potatoes)

Cooking Time: 20-30 minutes, Temperature: Medium, Low                    

Ingredients:

2 cups potatoes, peeled and thinly sliced          
1/2 teaspoon garlic salt

2 cups water                           


1/2 teaspoon salt

2 tablespoons shortening                  

1/2 cup chopped green chile
1/4 cup chopped onions                       
Directions: 1. Brown potatoes in shortening in a medium-sized skillet at medium heat. Add onions and seasonings and cook until onions are tender.

2. Add green chile and water and simmer for 15-20 minutes at low heat.

54.)
Pastel de Chile Verde (Green Chile Pie)

Baking Time: Approximately 30 minutes, Temperature: 325°F                  

Ingredients:

8 whole green chiles                     


2 tablespoons cream

1/4 pound sharp cheddar cheese cubed            
3/4 teaspoon salt

1/8 teaspoon black pepper


5 eggs

Directions: 

1. Grease 10-inch pie plate. 

2. Slit chiles open lengthwise and shape chile in pie plate to form bottom crust.

3. Place all remaining ingredients in a blender container and blend at low speed.

4. Pour egg mixture over chiles and bake in a 325°F oven for 30 minutes, or until pie is set.

May be served in wedges as a main dish, or in bite-sized pieces as hors d'oeuvres. 

55.)
Posole (Hominy Stew)

Cooking Time: 6-7 hours, Temperature: High, Medium. Low         

Ingredients:

1 pound prepared posole corn, rinsed       

1 medium onion, chopped

 2 tablespoons salt                                       

2 cloves garlic, minced

10 cups water                          


1/4 teaspoon oregano

1 pound pork or beef roast
          

1 teaspoon ground comino

5 cups water, approximately            

3-6 dried red chile pods, rinsed and crumbled

Directions: 
1. Place posole and 10 cups water in large stewing pot. Bring mixture to a boil at high heat.

2. Reduce heat to low and simmer posole for 5 hours.

3. Approximately 1 hour before the completion of the simmering time, brown the pork in a large, heavy skillet on medium heat.

4. Add the pork to the stewing pot with 5 cups of water and continue to cook on low heat until tender.

5. Add the remaining ingredients to posole and simmer for an additional 1-2 hours. Adjust seasonings to suit taste.

Posole may be cooked in a pressure cooker for 45 minutes at 15 pounds pressure.

56.)
Puerco Asado Del Rio Grande (Rio Grande Pork Roast)

Roasting Time: 35-40 minutes per pound, Temperature: Low, 325°F           

Ingredients:

3/4 pound boneless pork roast         
1 cup catsup

1/2 teaspoon chile powder             
2 teaspoons chile powder

1/2 teaspoon garlic powder           
 
1 tablespoon vinegar

1/2 teaspoon salt                     

1 1/2 cups crushed corn chips

1 cup apple jelly

Directions: 

1. Season roast.

2. Roast pork in an uncovered roasting pan in a 325°F oven for 1 hour.

3. Combine apple jelly, catsup, chile powder, and vinegar in a small saucepan and simmer at low heat for 15 minutes.

4. Baste roast with half of baste and top with half of the corn chips. Complete roasting. (Allow 35-40 minutes roasting time for each pound of roast.)

5. Serve with remaining baste and corn chips.
57.)
Queso Nuevo Mexicano 
Heating Time: 10-15 minutes; Temperature: Low

Ingredients:

16 cups milk                       4 tablespoons water

2 rennet tablets                   Cheesecloth

Directions: 

1. Warm the milk to 90°F in a large kettle, using low heat.

2. Dissolve the rennet tablets in water in a small mixing bowl. Add dissolved tablets to warm milk and set mixture aside for 30 minutes.   (The mixture will develop into a curd.)

3. Pour curd into a cloth bag or cheesecloth and allow the whey (liquid) to completely drain.

4. Open a 1-pound can at both ends and pierce the can around the sides. Pack cheese into the can and allow it to drain for 3-4 hours before serving.

58.)
Quelites (Spinach)

Cooking Time: Approximately 15 minutes, Temperature: Medium                         

Ingredients:

1 1/2 pounds fresh spinach*              1/4 teaspoon crushed chile pequin
1 tablespoon shortening                     1 teaspoon salt

3 tablespoons chopped onion              

Directions: 

1. Wash spinach and remove stem ends.

2. Place spinach in a medium-sized saucepan and steam for 10 minutes at medium heat.

3. Drain and chop spinach. Set aside.

4. Sauté onion in shortening in a medium-sized saucepan at  medium heat.

5. Add spinach and remaining ingredients to onion and cook for an additional 5 minutes.
59.)
Quesadillas 
Heating Time: 3-4 minutes, Temperature: Medium-High  Medium

  Ingredients:

Shortening/vegetable oil                       
1 pound Monterey Jack cheese, sliced into 12 slices

12 Corn Tortillas                 

3/4 cup Green Chile Salsa
Directions: 

1. Heat 1/2 inch of shortening in a heavy pan at medium-high heat.

2. Quickly dip each tortilla into the shortening/vegetable oil to soften. Drain on absorbent towels.

3. Place a slice of cheese and 1 tablespoon of relish on half of each tortilla. fold tortilla in center as for a turnover.

4. Place filled tortilla in an ungreased skillet and heat at medium heat, turning once, for 3-4 minutes or until the cheese is melted and tortilla turns crisp.

60.)
Sopaipillas De Levadura (Yeast Puffed Bread)

Makes 4 dozen medium sopaipillas,  Total Frying Time: 15-20 minutes; Temperature: Medium-High                 

Ingredients:

1 package active dry yeast               

1 1/2 teaspoons salt

1/4 cup warm water   (105°-115°F)                               
1 teaspoon baking powder

1 tablespoon sugar



4 cups flour                             

1 1/4 cups scalded milk, cooled          

1 tablespoon Shortening/vegetable oil                       
Directions: 

1. Dissolve yeast in water and add to milk.

2. Combine dry ingredients in a medium-sized mixing bowl and cut in shortening/vegetable oil.

3. Make a well in center of dry ingredients. Add liquid to dry ingredients and work into a dough.

4. Knead dough for 10 minutes, or until smooth; cover, and set aside.

5. Heat 2 inches of shortening in a heavy pan at medium-high heat.

6. Roll dough to a 1/8 inch thickness on a lightly floured board. Cut   dough into 4-inch squares and fry until golden on both sides, turning once. (If the shortening is sufficiently hot, the sopaipillas will puff and become hollow shortly after being placed in the shortening.) 

7. Drain sopaipillas on absorbent towels.
61.)
Sopaipillas De Levadura Quimica (Baking Powder Puffed Bread)
Makes 4 dozen        Total Frying Time:15-20 minutes,  Temperature: Medium High

Ingredients:

4 cups flour                           

4 tablespoons shortening

2 teaspoons baking powder              
1 1/2 cups warm water

1 teaspoon salt                        

Shortening

Directions: 

1. Combine dry ingredients in a medium-sized mixing bowl and cut in shortening.

2. Make a well in center of dry ingredients. Add water to dry ingredients and work into dough.

3. Knead dough until smooth, cover, and set aside for 20 minutes.

4. Heat 2 inches of shortening in a heavy pan at medium-high heat.

5. Roll dough to a 1/8-inch thickness on a lightly floured board. Cut dough into 4-inch squares and fry until golden on both sides, turning once. (If shortening is sufficiently hot, the sopaipillas will puff and become hollow shortly after being placed in the shortening.) Drain sopaipillas on absorbent towels.

62.)
Sopaipillas Rellenas (Stuffed Sopaipillas)
Heating Time: 15 minutes, Temperature: 350°F

Ingredients:

6 4-inch square sopaipillas*            


2 cups Red or Green Chile

1 1/2 cups Frijoles Refritos and/or cooked ground beef

Sauce

Shredded lettuce 




1 1/2 cup grated sharp cheddar cheese

1 medium onion, chopped                 


Tomato wedges  

Directions: 

Cut a slit along one side of each sopaipilla with a sharp knife. Fill sopaipillas with Frijoles Refritos and/or ground beef, onion, and cheese. Place sopaipillas in individual dinner plates and top with chile sauce.

Place in 350°F oven for 15 minutes, or until cheese is melted. Garnish with lettuce and tomato wedges.

63.)  Tacos (Filled, Fried Tortillas)

Total Frying Time: Approximately 45 minutes, Temperature: Medium-High Medium

  Ingredients:

12 Corn Tortillas                   


2 tomatoes, chopped

Shortening                           


3 cups grated sharp cheddar cheese

1 pound ground beef                    


3/4 teaspoon garlic salt             

1 medium onion, chopped             


 Red or Green Chile Salsa

2 cups shredded lettuce

Directions: 

1. Heat 2 inches of shortening in a heavy skillet on medium-high heat. 2. Holding a tortilla slightly open with tongs, immerse in the hot shortening and fry the bottom portion until crisp to form a shell. Fry each side of the shell until crisp. Drain on absorbent towels. 3. Fry beef in a medium-sized skillet at medium heat until browned.     Drain. Season with garlic salt. 4. Layer the meat and remaining ingredients in the taco shells. Serve with red or green chile salsa.
64.)
Tamal filling -Chile Con Carne Para Tamales (Chile-Meat Filling)

Cooking Time: Approximately 45 minutes; Temperature: Medium                    

Ingredients:

1 1/2 pounds beef or pork         

 2 cups meat broth stewed and shredded               

1/2 teaspoon salt


1/2 teaspoon garlic salt

2 tablespoons lard                  

1/8 teaspoon oregano

1 tablespoon flour                  

1/4 teaspoon comino

1/2 cup red chile powder           

1. Combine meat and lard in a large skillet and fry meat at medium heat until browned.

2. Add the flour to meat and cook for 1 minute, stirring constantly.

3. Add the chile powder, broth, and seasonings to the meat. Cook at medium heat for approximately 30 minutes, stirring constantly until the mixture has thickened.


65.)
Tamales (Chile, Meat, Cornmeal-filled Corn Husks)

Makes: 5-6 dozen                    Steaming Time: 45 minutes

Ingredients:

Corn Husks                          


Masa
Water                               


Chile con Carne para Tamales
Making Tamales 

1. Rinse corn husks and soak in warm water until pliable.

2. Spread the center portion of each husk with 2 tablespoons of masa mixture. Top with 1 tablespoon of chile-meat filling.

3. Fold the sides of the husk toward the center, the bottom of the  husk up, and the top down. Tie each tamale with a corn husk strip.

4. Pour 2 inches of water into a large steamer. Arrange tamales on a  rack in steamer above the water level.

5. Steam tamales for 45 minutes (Longer at high altitudes. May also be steamed in a pressure cooker for 20 minutes at 15 pounds pressure.)

66.)
Tamale Casserole; Cacerola de Tamales (Chile, Meat, Cornmeal Casserole)

Baking Time: 20 minutes, Temperature: Medium, 35o°F        

Ingredients:

1 pound ground beef                

1 teaspoon salt

1/4 pound ground pork              

1/8 teaspoon pepper

1/2 cup chopped onion              

1 3/4 cups grated sharp cheddar cheese

1 clove garlic, minced              

 chile
2 cups canned tomatoes             

1 cup plus 2 tablespoons

1/2 cup chopped ripe olives          

cornmeal

2 tablespoons chopped green        

3 cups water

Directions: 

1. Fry ground beef and pork in a medium-sized skillet at medium heat until beef is browned.

2. Add onion and garlic to meat mixture and cook until onion is tender. Drain.

3. Add tomatoes, olives, green chile, salt, and pepper to mixture and cook for approximately 20 minutes. (Water may be added to the mixture if a thinner consistency is desired.)

4. Add 1/4 cup of cheese and 2 tablespoons of cornmeal to mixture, cook for 2-3 minutes, and set mixture aside.

5. Place remaining cornmeal and water in a medium-sized saucepan. Cook cornmeal mixture, stirring occasionally, until cornmeal is thick.

6. Spread half of cornmeal mixture in bottom of a greased 9x13 inch baking pan. Place meat mixture over top of cornmeal and spread remaining half of cornmeal over top of filling. Top with remaining cheese.

7. Bake in a 350°F oven for 20 minutes.

67.)
Tortillas De Harina (White Flour Tortillas)

 Total Cooking Time: 20-25 minutes, Temperature: Medium-low to medium                   

Ingredients:

4 cups flour                             
4 tablespoons to ¼ cup shortening/vegetable oil
2 teaspoons salt                         
1 1/2 cups warm milk, approximately

1 tablespoons baking powder                    

Directions: 

1. Mix all of the ingredients together and cut in shortening/vegetable oil. 
2. Add milk, a small amount at a time, and work mixture into a dough.

3. Knead dough until smooth, cover, and set aside for 10 minutes.

4. Form dough into balls the size of an egg. Roll each ball of dough into a circle 6 inches in diameter.                       5. Heat a griddle or skillet on medium-high heat. Place on a dry, hot (medium-low) griddle and cook until brown on both sides, about 1 minute per side. 

68.)
Tortillas De Maiz (Corn Tortillas)

 Total Cooking Time: 25-30 minutes, Temperature: Medium-High                 

Ingredients:

2 cups blue or yellow corn               

1 teaspoon salt

 Masa Harina                         


1 2/3 cups boiling water

Directions: 

1. Combine Masa Harina and salt in a medium-sized mixing bowl.

2. Add boiling water and stir until dough resembles thick, cooked cereal.

3. Wet hands and form dough into balls the size of an egg.

4. Place each ball of dough between two lightly moistened pieces of press, rolling pin, or pressure from the hands. If necessary use wax paper to prevent tortilla from sticking. Roll and remove tortilla from waxed paper.

5. Heat griddle or skillet on medium-high heat. Place each tortilla on the griddle and cook for approximately 1 minute on each side.   

69.)  
Tostadas Compuestas (Chile, Meat-filled Tortilla Boats)

Total Frying Time: Approximately 5-10 minutes; Temperature: Medium-High                

Ingredients:

Shortening/vegetable oil                            
2 cups shredded lettuce

6 corn tortillas                    

 2 tomatoes, chopped

3 cups Chile Con Carne*               
1 1/2 cups grated sharp cheddar cheese

1/2 cup chopped green onions            

Directions: 

1. Heat 4 inches of shortening in a heavy pan on medium-high heat.

2. Fry tortillas in hot shortening until crisp, holding down in the center with round wooden roller ladle or similar object. (Tortilla will form into a cup shape.) Drain on absorbent towels.

3. Fill each tostada with chile con carne and top with onions, lettuce, tomatoes, and cheese.
70.)
 Tostados (Tortilla Chips)

Total Frying Time: Approx. 15 minutes, Temperature: Medium-High           

Ingredients:

Shortening/vegetable oil                                                   
Garlic Salt

12 Corn Tortillas*                 



Red Chile Powder* (optional) 

Salt to taste
Directions: 

1. Heat 2-inches of shortening in a heavy pan at medium-high heat.

2. Cut tortillas into quarters to within 1/2 inch from center of tortilla.

3. Fry tortillas until crist and drain well on absorbent towels.

   Separate each tortilla into four tostados. Tostados may be sprinkled with salt, garlic salt, or chile powder.
71.)
Verdolagas (Purslane)

 Cooking Time: Approximately 20 minutes, Temperature: Medium                          

Ingredients:

4 slices bacon                            1/2 teaspoon salt

6 tablespoons chopped onion              1/2 teaspoon garlic salt

2 cups purslane, chopped

Directions: 

1. Fry bacon in a medium-sized skillet at medium heat until almost

   crisp. Remove bacon from skillet, crumble, and set aside.

2. Sauté onion in skillet in remaining bacon grease.

3. Add remaining ingredients to onion and cook for 10-15 minutes.

72.)
Yemas De Nueces (Nut Drops)

Makes: Approximately 5 dozen     Baking Time: 8-10 minutes; Temperature: 325°F               

Ingredients:

2 cups softened margarine        
2 or more tablespoons brandy
1 cup sugar                     
 2 cups chopped nuts

2 1/4 cups flour                 
powdered sugar

2 tablespoons water

Directions: 

Grease a cookie sheet.1. Cream margarine and sugar until light and fluffy..

2. Add all remaining ingredients and mix well. Drop mixture by teaspoonful onto a greased cookie sheet.

3. Bake in 325°F oven for 8-10 minutes.

4. Roll cookies in powdered sugar while still warm.
The History of Mexican Food is derived from the original New Mexican cowboy (vaquero) cuisine. 

It’s an interesting irony of New Mexico culture that modern day icons such as Indian jewelry and Mexican food have exchanged their prefixes.  That is to say that historically, Mexican food originated from Native American Indian food, and Indian jewelry originated from Spanish and Mexican silversmithing technology brought from Europe.  

The Hispanic people took local semiprecious stones such as turquoise and taught silversmith jewelry skills to New Mexican Indians.  Over the past four hundred years different tribes have developed their own styles of Indian jewelry.  Similarly, the Indians introduced the Spanish to native foods such as chile, corn (maize), beans, squash, melons, potatoes, tomatoes, tobacco, chocolate, peanuts, vanilla, avocados, coconuts, and pumpkins, as well as the many recipes we are familiar with, like tortillas, tacos (flautas), enchiladas, and tamales, to name a few.  To these foods, the Spanish added oats, wheat, yeast, garlic, fruit trees, vinegar, wine, cheese, and milk.  Spanish livestock provided horses for managing ranches along with other livestock, which produced pork, lamb, beef, and eggs.  

The blending of the two cultures and cuisines all began in 1519 in the shadow of snowcapped stratovolcano, Popocatepetl in the town of Cholula, when Hernando Cortez arrived with an army of Tlaxcalans to recruit more soldiers.  The Cholulans, rivals of the Tlaxcalans, secretly conspired with Montezuma of the Aztecs to kill the Spaniards and Tlaxcalans.  Cortez’ girlfriend, Malintzin learned of the planned ambush and informed Cortez.  Cortez and the Tlaxcalans responded with a preemptive attack.  After many bloody battles the 1521 conquest over the Cholulans and Aztecs resulting in the replacement of most of the temples with Catholic churches, and an infusion of ranching technology, language, religion, and of course the food stuffs of the Spanish conquerors.  Almost eight decades later, in April of 1598 this blend of cultures was brought to the cradle of the American West into the kingdom of New Mexico by Don Juan de Oñate, over five hundred colonists, and seven thousand head of European livestock, see America’s First Cowboy at

 www.nmhcpl.com/vaquero.htm http://www.nmhcpl.org/COWBOY.html. 

Aside from the arrival of Cortez in Mexico, this is the most significant historical event resulting in the beginning of what we have come to know as American “Mexican” food.  What has evolved, as Mexican cuisine in the USA is very different from what has evolved as Mexican food in Mexico.

Unless otherwise noted, hereinafter references to Traditional Mexican dishes will mean those, which evolved on what was to become modern day USA from the Oñate colony.  Early seventeenth century Mexican food, the food of the early vaqueros began as much less embellished and basic versions of the recipes we are familiar with now.  For example vaqueros did not have modern methods of food preservation available.  Consequently, when he was out on the range herding sheep or cattle, the food he could take with him was severely limited to the most practical forms which his saddlebags could accommodate.  Even saddlebags took some time to evolve on the primitive saddle of the seventeenth century.  Almost certainly the most common menu of the vaquero included his canteen, red chile, dried tortillas, and charqui, which was eventually corrupted into today’s word jerky.  With those ingredients the vaquero making camp would be able to make primitive enchiladas or tacos.  Enchilada means simply “enchilied” or in chile.  If he were traveling with a carreta or families with wagons he would have beans and corn available to add to his Posole, enchiladas or tacos.  One of those earliest portable and practical foods brought from Europe which most likely eventually dropped off the vaquero menu were cakes made of oats or other European grains in favor of other tastier local choices.  Because it was practical and nutritious these grain cakes in pre-Columbian Europe were common especially for the vaquero traveling light, in the absence of bulky cook ware, fire, and water necessary for making fresh porridge.   The cakes were made by cooking the grain then allowing hardening into a portable desiccated form for later consumption. If these grain cakes tasted anything like modern day rice cakes, I can understand why they were replaced with the newfound ingredients for Mexican food.

Vaqueros didn’t always just take alternating bites of his desiccated jerky (originally called charqui in 15th century Spanish), tortilla, and chile pods and wash it down with his canteen. Given a cook pot; he could have made a stew (Caldo de Chile) with the chile and jerky and dipped the tortilla, much like we now do with chips and dip.  The tortilla and jerky would now be “in chile,” and technically an enchilada a long journey from today’s moist chicken or beef stuffed tortillas smothered in red or green chile sauce and melted cheese, topped with a fried egg, and accompanied with sopaipillas; a New Mexican invention (tortilla shaped bread fried and leavened in lard).  

Tacos originated with native Indian tribes as a yellow corn tortilla.  With the arrival of the Spanish who brought wheat, tortillas were made of wheat four as well, thus producing a brown to white color depending on how thoroughly processed the flour.  Once you add an ingredient to the tortilla, it becomes a taco. Flautas, named after their “flute-like” shape were popular prior to the 1970’s are now making a comeback in some Mexican restaurants.  Flautas consisted of fried corn tortillas filled with chicken, mutton, beef, beans, cheese, or potatoes, served with lettuce, cream and salsa.  Since the Spanish were good at keeping journals the first documented consumption of tacos was in Mexico when Hernán Cortez organized a banquet for his Captains in Coyoacan.  Bernal Diaz del Castillo documented the taco banquet using imported Spanish pork.  As with all other Mexican dishes, the contents of the taco ranging from fish to insects depends on the geographic location.  Wrap the ingredients in a wheat tortilla; add cheese and sour cream and you now have a burrito.

The Vaquero for practical purposes would have used his taco to wrap whatever wild game kill of the day, be it rabbit or venison.  If he were traveling with carretas or wagons, he would have the added luxury of adding beans and chile to his taco and washing it down with blue corn Atole or a cup of coffee.

The delicious Tamal begins with corn husks or corn leaves, lined with corn dough (masa), filled with variations of beans, meat chile, potatoes, chorizo, etc, wrapped, and steamed or cooked on an open fire.  Vaqueros know that Tamales travel well for day trips because the wrapped and tied cornhusks are tough and enduring.  This food would have had to be prepared in advance of a vaquero’s day by the women in his family.  If he was lucky he might find an empanada packed with his tamales for desert.  Friar Bernardino de Shaagun documents the serving of Nixtamales by the Aztecs in the 1550s.

Nixtamal as a basic ingredient is similar to Hominy, dried large kernel corn, which has had the hull removed.  It is the main ingredient in a Mexican soup called Posole.  

Posole is one of the most savory meals for which you can treat your palate.  Consisting of Hominy, pork, chile, onion, oregano, thyme, corn oil, and the secret family extras that mom adds and you will be hooked for life.

Chile Con Carne literally translated means simply chile with meat.  As with the other Mexican dishes there are many variations of this dish depending on family tradition and geographic locale.  This was one of the most basic meals available to the Vaquero.  If he had dishes available on a wagon he could serve it in a bowl and scoop it up with his tortillas.  If not he had to improvise using his tortilla as his bowl and eating a bit more primitively.  

According to an old Southwestern American Indian legend and tale it is said that a beautiful nun, Sister Mary of Agreda of Spain, put the first recipe for chile con carne on paper in the 17th century.  Legend goes on to say that sister Mary wrote down the recipe for chile, which called for venison or antelope meat, onions, tomatoes, and chile peppers.  She was mysteriously known to the Indians of the Southwest United States as "La Dama de Azul," the lady in blue. Sister Mary would go into trances with her body lifeless for days. When she awoke from these trances, she said her spirit had been to a faraway land where she preached Christianity to savages and counseled them to seek out Spanish missionaries. 

Most modern Mexican dishes are derived from the basic ingredients discussed in these first Traditional Mexican food meals of the first American cowboy, the vaquero.  These Traditional Mexican recipes would remain staples of Spanish-American, Mexican-American families in the Southwest from the fifteen hundreds until Mexican food gained popularity in restaurants during the twentieth century.  Who could have known that these men and women, camped out next to their herds of cattle or sheep, entertained by a guitar and sustained by these combinations of native and Spanish foods invented a cuisine that launched a multi-billion dollar industry of favorite American food?
COWBOYS - VAQUEROS 

Origins Of The first American Cowboys 

Chapter 10 

By Donald Chavez Y Gilbert



The Relationship of the Spanish Knight of the Middle Ages, the Cowboy and modern Social Worker
The History of Social Work; a personal perspective.
In 1973 they taught me all about the origins of Social Work rooted in the Elizabethan Poor Laws of jolly old England at the University Of Michigan School Of Social Work just as they taught my fellow social workers.  However, having lived and studied a considerable amount of history myself since then, it is clear to me that the first social workers date back even further; back to the Knights of the Middle Ages in Spain.

In the Middle Ages knighthood was a very high station in society, and required swearing an allegiance, and vows of ethics.  By his vows, the knight was required to swear to advocate justice and the protection of women, the innocent, elderly and the weak.  He was in modern day lingo, a “protective services worker, and change agent.”  The noble knight was a protector of the common people guided by a code of conduct and etiquette; an interesting parallel to the modern day social worker.  As part of the knighthood ceremony, the knight was required to adopt an identifying coat of arms insignia, in ranching culture later evolving into the “brand.”   He then rode to all villages in the kingdom, and publicly recited his vows of knighthood so that all would witness his devotion to the King and his people.  This part of the ceremony was to enable all in the Kingdom to recognize the knight, and if the knight faltered in his duties, he endured public shame and dishonor.  A knight’s honor was a virtue for which many knights defended to the death.

It should be noted also that the first cowboys/vaqueros and the whole American Western Ranching culture also evolved from the valiant Knights of the Middle Ages, a second interesting parallel to the culture we work with here in rural New Mexico.  As a contemporary social worker and sheep rancher myself, it is clear now that these penchants to do social good have had about a thousand years to work into our DNA.  I must say in closing, that my DNA misses the romantic old fashioned version of making things better.  There is little glory and fame for the change agent – protective services worker of today.  We social workers do it because it needs to be done.
Bartolome de las Casas - the first American Social Worker.

Bartolome de las Casas, (1474 - 1566) a Dominican Friar, and unwittingly the first American Social Worker emerged as a champion of the disadvantaged and abused indigenous Indian natives.  De las Casas, in 1502 just ten years after the arrival of the Spanish in the New World, was granted an Encomienda on the island of Hispanola.  An Encomienda was a grant of land and commission over the natives residing there.  When it became clear to De Las Casas that the Encomienda system was subject to abuse against the Indians, he renounced his title as an encomendero in 1508, and began a lifelong crusade of defense and advocacy on behalf of the native Indians.

Local historian and Chicano activist, Gene Hill writes about De Las Casas in his bilingual book about Hispanics in America, Americans All/Americanos Todos, as follows:


“De las Casas wrote voluminously to the court of King Ferdinand about the chaos and disaster being visited upon his new subjects in the New World.  He returned to Spain in 1515 to plead the Indian cause directly.” “De las Casas found a sympathetic ear in King Ferdinand and later with the Regent, Cardinal Francisco Jimenez de Cisneros.  The King appointed a counsel to examine the matter.  The council, upon review of de las Casas pleadings, recommended the suppression of all encomiendas; separation of Spanish towns from native towns; freedom for the Indians; and a clerical administration of the colony.


Bartolome de las Casas was bestowed the title of “Universal Protector of All the Indians of the Indies.”  According to author/historian Hill, “the nature of the title and the duties made him the first ombudsman in the Americas.”   However, any social worker who has done any advocacy at the grass roots level knows that this is social work which has become a specialty onto itself and falls under the heading of Community Organization in many graduate schools of social work.  “Spain adopted the practice and created a system of laws, courts, procedures and administration that attempted to provide justice for the Indians.  All of this began in 1516, a mere 24 years after the discovery of the New World.”  


Thanks to the efforts of a social worker ahead of his time, Bartolome de las Casas, “the enlightened policy of Spain became one of inclusion rather than exclusion.  The Kings through Royal Decrees attempted to open the avenues for Spanish justice through its institutions such as the General Indian Court and the Royal Court.  In many areas, especially among the more sophisticated indigenous cultures, the native readily adapted to the Spanish legal system.  There quickly emerged a proliferation of attorneys who specialized in representing Indians in litigation.  They were known as “Abogados de Indios” and Procuradores de Indios”, Indian Attorneys and Indian Prosecutors.”


I differ with the author of this book only in so far as the label he places on de las Casas.  He refers to de las Casas as the first ombudsman of the Americas.  Webster’s Seventh New Collegiate Dictionary defines an ombudsman as “a government official appointed to receive and investigate complaints made by individuals against abuses or capricious acts of public officials.”  Firstly, in America there were no public officials in 1508, and secondly, as is indicated in the definition, someone who receives and investigates complaints by nature has a “reactive” role.  Bartolome de las Casas, like a grass roots social worker was motivated out of his own sense of moral imperative.  He was a pro-active change agent who advocated for disadvantaged people, much as a modern social worker is trained to do.  While some government employed social workers that for example work for a protective services agency do not initiate their own investigations.  They receive complaints and react, as do ombudsmen.  There are, however, no “pro-active” ombudsmen who initiate and recruit their own crusades for the social good of disadvantaged people.  When an ombudsman becomes pro-active he becomes a social worker.  The same dictionary defines a social worker as “any person who engages in any of various services, activities, or methods concretely concerned with the investigation, treatment, and material aid of the economically underprivileged and socially disadvantaged.”  Ergo, Bartolome de las Casas was not the first American ombudsman, indeed, he was the first American Social Worker.

COWBOYS - VAQUEROS 

Origins Of The first American Cowboys 

Chapter 11 

By Donald Chavez Y Gilbert



Vaquero/Cowboy Lingo



According to Stuart Berg Flexner in his book, I Hear America Talking, "American English has borrowed more words from Spanish than from any other language, and is still borrowing them..." Por su parte, el español tomó préstamos en abundancia de las lenguas indígenas, especialmente del nahuatl; por ejemplo, ‘coyote’, ‘chocolate’, ‘tiza’, ‘mesquite’, ‘aguacate’ y ‘tomate’. La influencia mutua del español y el inglés, en los primeros momentos de contacto el inglés tomó más préstamos del español. To an even greater extent the origin of American cowboy dialect has its roots principally in the Spanish and later Mexican ranching vocabulary which was mispronounced and corrupted into English cowboy lingo. 

The following are many of the words considered typically western or American cowboy which grew out of the Spanish lexicon for the original cowboys, the vaqueros. This list consists of mostly western words of Spanish or Mexican origin along with a few other Americanisms which were borrowed from Spanish. Some words like "cowboy" are a transliteration of the original Spanish and may not appear to have any relationship to the English version. Cowboy came from the Spanish - vaquero or "cow man."  
Many American “westernisms” have very interesting and entertaining histories following their entomologies from European Middle Age Spanish beginnings to modern day cowboy lingo.  Many of these words can be traced even further back thousands of years to Roman, Celtic, Arabic, and other early influences. 

Here are a few fun examples.  The word dude refers to an Easterner, tenderfoot, a man in “store-bought clothes”, a word derived from the Spanish phrase “lo dudo” meaning doubtful.   Anyone having attempted to teach another person to drive a car knows the frustrations and misgivings we feel.  Teaching a tenderfoot “the” ropes of cowboying is far more complicated so it is understandable how and why the Hispanic vaqueros sometimes in despair having tried to teach a Anglo “dude” ranching skills would frequently refer amongst themselves to these Easterners as “los dudos” the doubtful ones.  Lo dudo was adopted and corrupted by those same Easterner tenderfeet into “dude” and in turn used to refer to subsequent newcomers.  The common word wrangler comes from Spanish caverango, the original Spanish word for wrangler being corrupted from non-Spanish speaking persons corrupted pronunciation from cav-e-rango, then to wrango, which in English eventually became wrangler. The original and correct meaning of a caverango (wrangler) is generally a young inexperienced hand who tended horses, (remudero), on a cattle drive. 

A parrot in Spanish is perico.  A little perico is the diminutive form - periquito.  Drop the letter “o” and you get the English “parakeet. “  The Spanish word for houselfly is mosca.  A little mosca is the diminutive form - mosquito.
A few other more frequently used expressions borrowed from the old Spanish Vaquero lexicon and are listed below in greater detail are as follows.  Every day words used in preparing our cuisine include such daily words as avocado, barbecue, cafeteria, tomato, calabash, cantina, jerky, and cocoa.  Outdoors you may hear expressions using these words, ranch, boots, Bison, bamoose, bolo tie, bonanza, bronco, bucakroo, burro, calaboze, chaps, canada, canyon, cigarette, cockroach, coyote, doggie, lariat, lasso, jacket, marijuana, mustang, Mesta, parade, rodeo, tobacco, tornado and vigilante.   These are but a few of the interesting words whose origins stem from the original cowboy culture fifteenth century Spanish.  Many others follow below.
Definition List 
abra 

Spanish for abrir, (to open), a narrow pass between hills, a narrow valley. 

acequia 

Spanish for irrigation ditch, canal; acequia madre meaning main irrigation - an irrigation canal. 

acion 

Spanish for stirrup leather. 

adios 

Spanish Adios, goodbye. literal translation - "to God." 

adobe 

Spanish for brick made of clay, water and available straw or grass baked in the sun used to construct all manner of buildings where wood was in short supply. 

agarita 

Spanish - wild currant. 

agregado 

Spanish for a farm hand. 

agrito 

Spanish term applied to a variety of thorn bushes from which can be made a delicious jelly. 

Aguardiente 

Spanish term applied to a number of liquors such as brandy, whiskey, and "high octane" tequila derived from the Mexican cactus plan called maguey. 

alfalfa 

Spanish from Arabic al-fasfasah, good fodder, (Blexner 1976). 

alameda 

Spanish from alamo - cottonwood tree, grove of trees sometimes along an avenue. 

alforja 

saddlebag 

alamo 

Spanish for cottonwood tree, word from which many names are derived, e.g., Alamogordo, (big tree), Alamosa, (tree'd), Los Alamos, (the cottonwood trees), and the Alamo, (the cottonwood tree), a Spanish mission fort in San Antonio, Texas. 
Albondigas: meatballs; served with spaghetti or as an appetizer
Alcalde 

Spanish; title applied to the town mayor, but sometimes the judge, or chief of police. 

algarroba 

honey mesquite, (Matthew's, 1951). 

alligator 

from Spanish words for the lizard "el lagarto." 

algodon 

Spanish - cotton, sometimes referred to cottonwood tree. 

alla 

Spanish expression for "over there, yonder." 

amansador 

Spanish - a horse tamer. 

amigo 

Spanish - friend. 

amole 

Spanish - from Nahuatl also ammole, amolli - a plant from which soap can be made. 

Anglo 

a perso not of Spanish or Indian decent, (Mathews, 1951). 

angoras 

Spanish - Chaps made from goat hide with wool left on the outside, (P. Watts, 1977). 

anquera 

Spanish - from Spanish and Mexican saddle style, the rear leather piece over the horses' rump which varies greatly in size and use. 

ante 

ante-up - from the Spanish word antes meaning before. To get in the poker game you had to "ante-up" before (antes) having cards or a hand dealt to you; also meaning pay up or to hand and something over. 

antelope 

western antelope was actually a pronghorn found in plains areas of the west, (Parksman, 1872; Stansburg, 1852). 

aparejo 

Spanish for a Mexican pack saddle. 
aperitivo: appetizer
apple 

a saddle horn from the Spanish manzana - meaning "apple." 

appola 

the sticks on which small pieces of meat were roasted over an open fire, (Matthews, 1951). 

apron-straps 

apron strings - straps on leather skirt on saddle to tie bedroll and other such items. 

arancel 

aransel, from the Spanish - an import tax. 

arciones 

Spanish for stirrup-leathers. 

argolla del enteador 

the ring of the saddle rigging straps. 

Arizona nightingale 

burro donkey 

armas 

the predecessor of chaps, leather flaps attached to saddle to protect riders legs. 

armitas 

half-chaps riding apron just below the tops of the old Spanish high boots fastened around the legs. 

arriero 

muleteer, a mule driver. 

arroba 

Spanish measurement of weight, about 10 kilos used to weigh Corriente or Long Horn cattle. 

arroyo 

a gully or wash where water runs only when raining; dry most of the year, and also used as trails or horseback roadways. 
arroz:   rice
atole:   Spanish from Nahuatl for blue corn meal/porridge/gruel served as abeverage with  

            sugar. A family sir name to a clan/member of the Jicarrilla Apache Indians, NM. 

avocado 

from Spanish "de aguacate." 

baile 

a dance 

bajada 

down slope of a hill. 

bamoose 

corrupted Spanish for "vamos," meaning, "let's go." 

banco 

a sandbank 

band 

a bunch of horses, wild or in remuda. 

bandana 

the neckerchief of a cowboy 

bandera 

Spanish for flag 

bandido 

a bandit 

barbacoa 

barbecue 

barriguera 

cinch 

barboquejo 

(stampede string), chin strap for hat strong enough for the wind, but not so strong so as to choke the wearer. 

barranca 

a steep wide of a ravine or arroyo. 

barrel 

chap guard of a spur, (Mora, 1950), torso of a horse, (Dobie, 1952). 

basto/baste 

a pad or skirt of a saddle. 

bayo 

a bay horse dun or smokey color. 

bed roll 

a cowboy's bedding consisting of a tarpaulin and blankets eventually evolving into modern day sleeping bag. 

belduque 

a large knife and blade. 

bell mare, bell mule, bell weather lead animal to keep them gathered together. 
Biscochitos: Anise-flavored cookies, sprinkled with cinnamon and sugar.
Bisonte: original Spanish word for Bison.
Blue cornmeal: Cornmeal ground from dark blue corn.

bit 

the metal part of the bridle inserted into horses mouth. 

bodega 

Spanish - grocery store/liquore store. 

bolero 

original Spanish style vaquero hat known today as the Santa Fe style. 

bolo tie 

from the Spanish bolas, boleadoras, two balled weights at the end of a forked rope, the gauchos,' (cowboys') equivalent of the lariat; a cord tie held together with a concha (shell, in modern times a silver concha) or a turquoise stone. 

bonanza 

prosperity or success. 

bone orchard 

cemetery, (P. Watts, 1977). 

boots 

(from botas), originated by Spanish vaqueros for protection of legs in saddles, knee high came down and changed in style many times from heavy leather to softer more stylish decoration. 

bosque 

a grove of trees or woodland 

bow 

weapon composed of haft & string for propelling arrows, (Peter Watts, 1977). 

brasada 

brush country 

bracero 

Mexican national farm laborer around WWII, later called migrant farm worker. 

breeze 

from Spanish briza meaning wind. 

brida 

bridle: 

-split ear 

--California bridle 

--hackamore, from Spanish juquima - horse halter without a bit used on well-mannered horse. 

bronc 

from Spanish for an unbroken horse or a cow horse. 

bronc buster 

breaker of wild horses. 

brujo 

a wizard 

buckaroo 

from Spanish vaquero - a cowboy. 

bucking strap 

rigging around the flank or a rodeo horse to make him more wild and to be held on to by rider. 

buffalo 

from Spanish bufalo referring to American bison. 

bulldogger 

a cowhand employed to throw cattle by hand in order to tie and brand the animal. 

bull puncher 

see cow puncher 

buñelo 

fry bread, also sopapilla served with iceing or dipped in cinnamon and sugar.
Burrito: flour tortilla filled with beans, meat, cheese, or potatoes, served with a

              chilie/salsa garnished with lettuce, tomato, and onion .
burro 

donkey 

buscadero 

someone who seeks, usually applied to lawmen. 

caballada 

from Spanish meaning remuda, cavallard, cavy, a band of saddle horses. 

caberos 

from Spanish for cabestro or halter. 

cabestro 

original horse hair halter. 

cabeza del fuste 

Spanish for head of the saddle tree. 

cabrie 

pronghorn antelope. 

cabron 

a male goat. According to R. Adams 1944, a man who allows his wife to commit adultery..., an outlaw of the lowest order. 

cacique 

a village leader usually applied to Indian Pueblo clan heads. 

cafeteria 

from Spanish cafeteria meaning self-serve restaurant. 

calabash 

squash from Spanish "calabaza." 
calabaza:  Squash, pumpkin, related vegetables.
calaboze 

from the Spanish calabozo, meaning jail. 

calaveras 

skulls or skull location 

calico 

depending on use, a woman, to court a woman, or a pinto horse. 

calico 

to court a woman, or a coarse, cotton cloth with a figure design on one side. 

calzoneras 

pants split on the outside of the leg showing white under leggings. 

cama 

bed, or bed roll 

camino real 

the original public roadway established by the Spanish, literally meaning, the royal road. 

campana 

pommel 

canada 

a valley or canyon 

canelo 

from the Spanish "canela," meaning cinnamon color, applied to a similarly colored horse. 

cantina 

canteen, or a saloon or embibing waterhole. 

cantle 

the rear back bracing part of a saddle. 

canyon 

from the Spanish "canon," meaning the same. 
capirotada:  seet bread pudding with cinnamon, rasins, nuts, and cheese.

capon 

a gelded horse 

caponera 

a group of gelded horses caporal. Spanish for boss or foreman, ranch manager. 

carajo! 

an expletive meaning darn, shucks and the like. 

carne 

meat 

carne asada 

Mexican food, brazier-cooked meat meat. 
carne molida: ground beef.
carrera del gallo 

rooster race 

carreta 

the original wagon with two wheels drawn by oxen, camp cart. 

cartucho 

a bullet cartridge. 

casa 

house 

cascabel 

a rattlsnake, sometimes a rattle or jingle-bob. 

cat 

short for catamount, (cougar), corrupted Spanish words "gato monte" to "cata mount," - (mountain cat). 

cattalo 

cross between domestic cattle and buffalo. 

cavallo 

a horse. 

Cavallero 

a Spanish gentleman, noble equestrian, upper-class cowboy. 

caverango 

original Spanish word for wrangler being corrupted from non-Spanish speaking persons, corrupted pronunciation from cav-e-rango to wrango which in English eventually became wrangler. A caverango (wrangler) is generally a young inexperienced hand who tended horses, (remudero), on a cattle drive. 

cavraces 

(caberos), a hair rope. 

cavvy-broke 

a wild horse tame enough to run with the remuda. 

cayuse 

an Indian pony. 

cenizo 

ash colored. 

center fire rig 

the Spanish & Mexican saddles with single cinch from which the modern western saddles evolved and are still widely in use in Mexico. 

cerro 

Spanish for "a hill." 
Chalupa: boat-shaped fried corn tortilla filled with beans, chees, & lettuce.

Chamisa: Rabbitbrush, silver-blue, narrow-leaved, deciduous shrub, 3-5 ft. tall & wide

                with pungent, yellow flowers in fall. 
Chamisal – thicket of chamisa

Chaparral: thick bramble bushes entangled with thorny shribs in clumps, small scrub oaks, a small thicket of scrub oak. 
Chaparro: evergreen oak tree or a small boy

chaps 

a corruption of the Spanish chaparreras, chaparajos, chaparejos, leather leggings to protect horsemen from brush and cacti. 
chapenton/concha 

metal rosette used to secure saddle leather together. 

chaqueta 

the original word for jacket. 

charqui 

original word for jerky in English. 

charro 

a gentleman equestrian 

Chicano 

from Mexican word originally spelled Mechicano used to refer to a wider spectrum of Southwest people of Hispanic origin. 
Chicos: dried sweet corn kernels. 

chile, chili 

hot spicy peppers integral to the cuisine of the vaquero; chile Colorado – red chile, chile verde – green chile.
Chile caribe: red chile pods ground and blended with water.

Chile on queso: chile with cheese; served as a dip with tostados. 

Chile pequin: thin hot red chiles 

Chile relleno: stuffed chilie, green chile stuffed with cheese, dopped in eg batter, and fried.

Chicharrones: cracklings made from pork fat with some meat attached.

Chimiichanga: fried burrito stopped with salsa and or sour cream.

chinch bug 

Spanish "chince," meaning bed bug, (Flexner, 1976). 

chinks 

armitas, original chaps/chaparreras, a half-legging to just below the knee and laced around the legs. 

cholla 

chorizo: highly seasoned Mexican pork sausage.

chow 

food 
chuleta: pork chap with red chile sauce. 

coleador 

a horseman who throws a bull by twisting it's tail 

colear 

to throw a running bull by twisting it's tail 

churro 

the hardy breed of sheep introduced by the Spanish and responsible for changing the way of live of Navajos from wild nomadic to sheepherders. 

cibolo - a buffalo -se exponen una ilustración de 1598 de un bisonte (animal cuyo aspect

             sorprendió a los españoles, que lo llamaron vaca corcovada. 

cienaga 

a swampy marsh. 

cigarito 

a cigarette 

cockroach 

from Spanish word cucaracha. 

comarron 

wild. 

cinch 

cincha - the saddle girth. 

cocoa 

de cacao. 

cocinero 

a cook, in English - coosie. 

colear 

from Spanish infinitive, "cola" meaning tail, colear meant to throw an animal by the tail. 

colt 

a young horse, usually male. 

colt 

one of the original revolvers of the west. 

Comanceros 

mestizos who lived wild and as go betweens for Comanche Indians and Anglos. 
Comino: spice cumin
compadre 

a Godfather, also used as a reference to anyone considered a partner. 

companero 

Spanish for buddy/companion. 

concha(o) 

from Spanish meaning shell, a silver ornament used to decorate all manner of leather gear. 

condor 

de condor 

conquistador 

15th century Spanish soldier who conquered the American Indians 

contraenreatado 

latigo 

cork 

de corcho 
corn tortilla: flat bread cooked on a griddle made from yellos or blue corn.

corona 

the work crown, also a type of blanket. 

corral 

a livestock pen. 

corrida 

from the Spanish infinitive correr, to run, also meet a cattle crew, a hunt/chase or bullfight. 

corrido 

Mexican folksong 

cougar 

from the Spanish gatomonte (mountain lion) to cata mount - to cougar. 

cowboy 

a transliteration of the Spanish word vaquero, (cowman), into the English cowboy; widely applied term used to refer to men who tended livestock such as cattle, horses, sheep, etc., also cowhand, cowpoke, or cowpuncher. 

cow chips 

dry cow droppings used to fuel campfire. 

cowhide 

the skin leather of a cow. 

cow horse - cow pony 

a horse used to work cattle. 

cowpuncher 

cowpoke, term which came with the introduction of the railroad; the men who kept cattle in a railroad car on their feet by poking or punching them with a poke pole. 

coyote 

Spanish from the Nahualtl coyotl - a prairie wolf, in English cayute, (Ruxton, 1849). 

craw 

the crop of a bird or the place on a person where someone else's insult gets stuck. 

cristianos 

civilized people of European decent. 

cuidado 

expression for "look out!" 

cuarta 

quirt, a horse whip. 

cuna 

leather cradle used for carrying wood on a wagon. 

cure 

from currar, to take the cure, to get divorced. 

curry comb 

a scraper used to clean roughage, bristles from a horse. 

dally 

dolly welter - from the Spanish expression "dale vuleta," or give it a turnaround, (tie it down). Original vaqueros developed the technique of tying the rope to the saddle horn by giving it a couple of turns to stop the animal at the other end. 

desjarretadera 

a hocking knife with curved steel blade attached to the end of a 12' pole used to hamstring cattle's hind leg before killing the animal for butchering. 

dicho 

a saying or proverb. 

dinero 

money 

dogal 

doggie, a motherless calf, (also a nose halter). 

double rig 

the western saddle evolved from the Spanish and Mexican saddle single rig, single cinch. The Modern American saddle with two cinches is double-rigged. 

double tree 

a wagon hitch for two horses. 

drag 

rear part of a driven herd of cattle or fall behind animal. 

draw 

an offshoot arroyo of larger canyon. 

drive 

move animals like cattle, horse and sheep to market. 
drove  

            a group of animals or people moving along together, a herd of cattle, flock of    

            sheep, a drove of trees, etc.

Drover 

            British and Austrailian term for a person who herds a drove of animals.

dry gulch 

ambush someone in camp. 

dude 

an Easterner, tenderfoot, man in “store-bought clothes”, a word derived from the Spanish phrase “lo dudo” meaning doubtful.   
dueno 

an owner. 

enchilada 

Mexican dish. Corn tortillas servied rolled or flat filled with tround beef and or cheese, onions, and chile with a variety of toppings.
encino 

oak. 

encomendero 

holder of an encomienda, royal land grant including everything on the land. 

enveatados 

rigging straps 

equalizer 

a revolver, (Rossi, 1975). 

espuelas 

spurs. 

estradiota 

old Spanish war saddle. 

estribo 

stirrup iron. 

estufa 

stove. 

faja 

a sash worn around the waist. 

fandango 

a lively dance. 

fenders 

from Spanish for the part of the saddle called rosaderos, sudaderos. 

fetlock joint 

fiador 

guarantor, in Mexico and SW bridle strap, sometimes corrupted into English to, "theodore." 
Flan:    a baked custad with caramel sauce.

Flauta;   Spaish for flute, as food fried version of a taco, rolled thin, dopped in sour cream 

              or guacamole. 

Frijoles: beans

Flur tortilla: flat bread cooked on a griddle made with flour.

forefooting 

the striking of a horses front shoes by it's rear shoes - (P. Watts, 1977) 

fork 

from the Spanish, "la campana" (the bell), the front part of a saddle tree shaped like a fork or bell. 
fracas   pronounced > fray-cuss", from spanish fracaso

freno 

a horse's bit. 

frijoles 

pinto beans. 

fuke 

a sawed off shotgun. 

fuste 

the pommel part of a saddle tree. 

gaff 

to spur a horse, (P. Watts). 

gamuza 

soft buckskin leather used for making moccasins. 

garrocha 

long pole used to prod cattle 
gorditas: masa stuffed with seasoned meat and fried.
gringo 

from griego meaning Greek but used to refer to all non-Indian strangers or newcomers, foreigners. 

grullo 

from the Spanish word grulla, (a crane) which was a dark gray color. 
Guacamole: avocado dip

guajilla 

Nahuatl for a small guard. 

guava 

de guayaba 

guia 

a guide; vernacular - a pass/manifest for safe passage. 

gun 

a term loosely used to refer to revolvers and sometimes rifles. 

hacendado 

the owner of a substantial hacienda or estate. 

hacienda 

a large ranch or estate. 

hackamer 

Anglo corruption of the Spanish jaquima bridle, (P. Watts, 1977). 

harbor
The early name of Spain, “Iberia", is Celtic and is derived from their word "aber", or "open" as it translates in Spanish, meaning "harbor" or "river".  

Harina:  flour

head-catch 

roping an animal by the head. 

headstall 

bridle. 

hediondilla 

a creosote bush. 

herrar 

to brand or mark with a hot iron. 

heel 

to rope an animal by the hind feet. 

hidalgo 

a nobleman of Spanish descent. 

hoja 

a leaf, also a corn-chuck used as cigarette paper. 

hombre 

the word for man. 

hombre del campo 

a rugged outdoorsman. 

honda 

from Spanish (hondo), the hole or slip ring end of the rope used to catch the animal. 

hondo 

meaning deep, used to refer to deep places like a deep arroyo. 

horn 

the knob shaped part of the saddle atop the fork/pommel upon which the rope was tied (dallied). Developed by the Spanish and Mexican vaqueros. 
Horno: outdoor oven, made of adobe and beehive shaped introduced to the Iberian 

            Peninsula by the Moors, adopted by the Spanish.
hossegow 

from "juzgado" Spanish court which sentenced one to jail. 
Huevos rancheros: ranch-style eggs, served with tortillas and salsa; the favorite of Lucy 

              Reyes-Chavez.

huraches 

sandals 

incommunicado 

from Spanish incomunicado. 

jacal 

a primitive hut or shelter. 

jaquima 

a headstall corrupted into the English hackamore. 

jar 

a ceramic jug or pitcher. 

juicer 

from Nahuatl used to refer to container made by Jicarilla Apache Indians. 

jineta 

leather saddle style suited to speed and maneuverability introduced to Spain by Moors and brought to Americas by Spanish colonists. 

jinete 

an excellent horseman, originally from the Moorish jineta saddle riders who introduced la jineta to the Spanish in the 15th century. 

jornado 

a journey. 

key 

as in a low island, e.g., Key West, Florida Keys, from Spanish Kay, cayo. 

ladino 

a wild Corriente (Longhorn). 

ladron 

a thief 

lariat 

from la reata - a throw rope. 

lasso 

a rope from the Spanish, "lazo." 

latigo 

a strap that attaches saddle riggin to the cinch. 
Leche: milk

legaderos 

a corruption of the Spanish stirrup straps called rosaderos. 

lepero 

a gross or vulgar person. 

llano 

the flats or prarie lands. 

lobo 

a wolf. 

loco 

Spanish for crazy, insane. 

loco weed 

astragalus, a plant with purple or white flowers when eaten drives animals crazy. 

loma 

a hill. 

Longhorn 

a wild hardy cattle which originated from the Spanish longhorn, El Corriente. 

machero 

from "mechero," a fire making tool. 

machete 

a long chopping knife, diminutive of Spanish macho, ax club, mace (Flexner, 1976). 

macho 

literally means a male as opposed to female, "la hembra." 

marijuana 

from Spanish marihuana 

mayordomo 

a ranch foreman. 

maleta 

saddle bag 

mal pais 

bad country, badlands. 

manada 

bunch of mare horses with a stallion. 

manana 

tomorrow, later. 

mano 

a human hand, also short for brother hermano - her-mano. 

manga 

a poncho cloak; modern Spanish a shirt sleeve. 

mangana 

forefooting - roping an animal by its front feet. 

mantilla 

a scarf or head-shawl worn by women. 

manzana 

apple or horn of a saddle. 

marrano - pig
During the time when Spain was under Moorish rule, between 711A.D. and 1492, the word for pig more with greater frequency came to be known as “Marrano,” the etymology of which evolved from an Arabic root meaning “prohibited thing,” or “outsider.”  
Masa:   dough made of dried ground corn and lime water.

Masa harina: dough made of a dried mix to which water is added. 

mas alla 

further over there. 

matanza 

the slaughtering of livestock, a killing of an animal. 

mecate 

a hair rope. 
Menudo: in New Mexico, pork skins used in posole, each pueblo (town) has its own specialty – generally a mixture of tripe stew, chile, and local ingredients.
mesa 

a plateau of land, literally a table top. 

mescal 

word used to refer to liquor obtained from the form the maguey/agave plant. 

mesquital 

a thicket of mesquite 

mesquite 

a small tree or large bush which grows in southern New Mexico to California. 

Mesta 

a stockmen's association first organized by the Spanish in Mexico, (New Spain), June 16, 1529. 

mesteno 

a mustang; from "Mesta." 

mestizo 

a person of Spanish and Indian ancestry. 

metate 

a hollowed stone used to grind grain and nuts. 

Mexican standoff 

a no-win conflict circumstance where neither side will back down; taken from the time of the Mexican Comancheros who were extremely fierce, wild rugged, and would not back down from a fight no matter the odds. 

mochila 

a loose leather covering for original saddles when saddle trees were covered only with rawhide. 
Mollete: anise bread

morral 

a feed bag. 

mosey 

mosed on from Spanish, "vamos," - let's get a move on. 

mosquito 

diminutive for Spanish word mosca (fly), "de mosquito." 

muchacho 

meaning boy. 

mujer 

a woman or wife. 

mulada 

a herd of mules. 

mulero 

a muleteer - one who tends pack animals. 
Nachos: tostados topped with cheese and green chile baked, served as an appetizer

naja 

a small decoration hanging from the headband of a bridle onto the horses face, (Foster-Harris, 1955). 
Natilla: pudding sprinkled with cconnamon and nutmeg.

nuece 

pecan nut 

ocotillo 

a stick like cactus. 

ojo 

meaning eye; in the west used to refer to a spring of water. 

orejanos 

wild cattle slick eared or unbranded. 

padre 

father or Catholic priest 

palaver 

from Spanish slang "pa-hablar," to talk or discuss. 

palomino 

palomill or cream colored horse with white tail. 

paloma 

dove (white dove). 

panocha 

unrefined brown sugar, candy. 

pansaje 

a social meal in the open air. Not quite a picnic, more a barbeque including groaning tables and animals roasted whole (mtthews, 1951); like a "matanza" in New Mexico. 

parade 

from parda, a main herd of cattle on a drive. 

Parakeet 

de periqito 

paso de la muerte 

a bareback ride on a wild horse or bull 

partida 

a subsection or band of men or animals. 

pasear 

to walk or stroll. 

paseo 

a walk or ride. 

paso 

a walk, step, pass-safe passage. 
Pastelitos: little pies that are served in square portions

pastor 

a sheepherder. 

piale 

underhand rope throw that catches the animals hind legs. 
Pollo:  chicken

Poslole:  traditional New Mexican stew made with hominy-corn kernels, pork loin, garlic,

             oregano, onion salt red chile treated with lime.

poncho 

de poncho. 

potato 

de patata. 

patio 

de patio, a Spanish courtyard. 

patron 

the boss or owner. 

pedregal 

a stony place. 

pelado 

pealed off, hairless, stripped of possessions. 

peon 

peasant. 

perilla 

a pear shaped saddle horn. 

pial 

a rope thrown underhanded right back of the front legs under the belly of the running quarry, the loop opening ups so that the hind legs stepped into it. (Weseen, 1934). 

pickaninny 

a corruption of the Spanish "pequeno nin" meaning little child. 

piloncilla 

brown sugar cone - candy. 

pinole 

corn flour mixed with sweetened flour from mesquite bean. 

pinon 

a dwarf pine nut tree. Roasted, the nuts are delicious. 

pita 

fiber obtained from plants to make ropes, bags, and baskets. 

Plaza 

de plaza. 

poco 

little. 

poco pronto 

meaning right now! 

poncho 

a blanket with a hole in the middle used to keep warm. 

potro 

a colt or untamed horse. 

presidio 

a Spanish fort 

pretal 

breast band. 

pronto 

right away, now! 

pueblo 

a village or town, in New Mexico, Pueblo refers to anyone of the Pueblo Indian tribes. 

pulperia 

a liquor store. 

quadroon 

(from Spanish cuarteron). By 1805 the New Orleans quadroon balls. for white men and their quadroon mistresses were famous (Flexner, 1976). 
Quelitas: spinach mixed with pinto beans, bacon, crushed red chile pods.

Queso: cheese 

querencia 

to love as in loving the land whence you came. 

querida 

sweetheart. 

quien sabe 

who knows? 

quirt 

from cuerda cord, horsewhip. 

ramada 

a shleter of brush. 

rancho 

originally meaning the land upon which stock was raised, now the word is used in reference to any rural place one owns. 

rancheria 

a camp settlement. 

ranchero 

a rancher. 

reata 

rawhide rope, anglicized "la reata" to "lariat." 

rayar 

a horse stepping contest 

rebozo 

a head and shoulder shawl worn by women. 
Refrito: literally – refried; refried beans that are cooked, mased and refried.

remuda 

saddle horses or a ranch or cattle drive. 

remudero 

a wrangler, young man, or boy who cared for the horse herd. 
Ristra: a string of chiles.

rodaja 

a pointed rowel star at the end of the spur which rolls as the rider's boot heel rakes the horse. 

Rodeo 

from Spanish word, "rodear," to encircle the herd; later meaning a cowboy skill contest. 

rosaderos 

saddle fenders. 

salea 

a soft sheepskin placed between a horses back and saddle blanket, (P. Watts). 

salsa 

de salsa, chile sauce made with fresh chile, tomatoes and onions.
salsa pequin: very hot salsa made with chile pequin sometimes labeld taco sauce.

salsa rancherita; thick sause (salsa chile) made with onions, green chile, tomatoes, and

             seasonings.

sandia 

watermelon 

santo 

a saint or image of same. 

sarape 

a heavy shawl or small blanket sometimes with fringes at ends. 

sassafras 

from Spanish sasafras referring to sasafras soap, or sassafras tea - a medicinal herb. 

savvy 

from Spanish word "save" pronounced similary, meaning to know, infinitive form "saber." 

sendero 

a clearing for walking 

senor 

Sir or mister. 

sierra 

a mountain range or serrated/jagged mountain top. 

siesta 

nap taken early to mid day, by those whose day begins at dawn. 

silla 

saddle. 

sombrero 

a wide-brimmed Mexican hat, from "sombra." 
Sopa:  sweet bread pudding with raisons, cinnamon, nuts, and cheese.

sopapilla 

fried bread made with yeast or baking powder. 
sortija 

a ring race 

spurs 

from espuelas worn on boots, used to start a horse. 

stampede 

from estampida, the mass bolting of a herd of animals. 

stirrup 

from estribo, used to mount a horse and ride properly. 

tabasco 

liquor or sauce which is named after the Mexacan state of Tabasco. 

tablas del fuste 

saddle tree slats 

taco 

a Mexican dish made with corn tortillas filled with minced meat or beans, tomatoes, lettuce, cheese, and topped with hot chili sauce. 

talache 

a hand hoe, (Dobie, 1930) 

tamale 

a Mexican dish consisting of minced pork meat, chili, corn flour wrapped in corn husks steamed and/or baked. 

tapaderos 

leather covering over the stirrups to protect against brush. 

tapajos 

from tapa ojos - a blind for horses and mules. 

tasajero 

a building in which beef was smoked and dried, (Matthews, 1951) 

tasajo 

jerky. 

tegua 

soft moccasin type leather. 

teja 

cantle. 

tejano 

a Texan. 

tequila 

an alcoholic beverage made from the maguey cactus. 

teshuino 

teswin or Apache beer made from corn prior to arrival of Spanish. 

tienda 

store. 

tie strings 

leather straps behind the chantle on a saddle used to secure bedrolls and other items. 

tobacco 

de tabaco 

tomato 

de tomate 

tornado 

from Spanish tronada the root-word of which is tornar - to twist or screw. 

toro 

a bull. 
torta: stiffly beaten egg, fried and served with red chile.

tortilla 

rolled flat bread made of wheat or corn flour cooked on a flat surface. 
tostada: open faced taco or tortilla with melted cheese.

tostados: corn tortilla wedges fried crisp.

trigueno 

the color brunet or brown applied to a horse. 

tule 

depending on the region, a name applied to certain plants/trees found far out in the remote country, ergo, the saying, "out in the tulees!" 

vaca 

a cow. 

vacada 

a herd of cows. 

vaciero 

a man in charge of a number of sheepherders in a large outfit, (Dobie, 1955). 

vamose 

from the Spanish "vamos" or let's go! 

vanilla 

de vainilla. 

vaquero 

a cowboy 

vara 

a measurement just under 3 feet. 

vereda 

a trail. 

Wrangler 

from the Spanish caverango; original Spanish word for wrangler being corrupted from non-Spanish speaking persons, corrupted pronunciation from cav-e-rango to wrango which in English eventually became wrangler. A caverango (wrangler), is generally a young inexperienced hand who tended horses, (remudero), on a cattle drive. 

Xerga 

a cloth placed between the salea and pack saddle. 

yerba buena 

term used to refer to plants and herbs which can be used medicinally, such as mint. 

vigilante 

meaning guardian of the law, righteous, vigilant. 

yucca 

a family of cacti which have palm like branches with sharp points. 

zapato 

shoe. 

zorillas 

from the word zorillo - skunk used to describe early Longhorn cattle with skunk like markings. 
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     A Modern Day Salute to Don Juan de Onate

            IN DEFENSE OF AN HISPANIC HERO





     A perspective by

           
   


Donald A. Chavez y Gilbert

The time has come again to honor the man and colonists who introduced the culture of the cowboys and ranching to these United States of America, Don Juan de Onate.  A statue paying tribute to their cultural and historic contributions is being erected in downtown Albuquerque.

Predictably, Indian activists have begun protesting and predicting vandalism against the image of Onate.   For those new to New Mexico this protest is a regular occurrence.  Every time we make an overture of gratitude to the Onate colony of 1598 there are protests against one small piece of the story, the true facts which have over the last four hundred years of oral reiteration, been omitted, forgotten, embellished, and impassioned into something which no longer resembles actual history.  Indian people are being incited to protest by radical anti-Onate activists for having allegedly cut off the feet of Acoma men whom ambushed and killed Onate’s men.

As a descendent of a number of the colonizing Onate families as well as some Native American Indian grandparents, I would like to put this matter into proper perspective; first, the real history.  Shortly after arriving in New Mexico in the spring of 1598 the Indian Pueblo of Acoma invited Don Juan de Onate to visit the Pueblo for purposes of good will trading and feasting. Hence, in good faith on December 4, 1599 Onate sent his nephew Ensign Diego Nunes de Chaves and company.  The invitation was a rouse and when Diego de Chaves and the men in his military party arrived they were ambushed and summarily slaughtered.  This is when the first Spanish Barb horses escaped into the wild.  Any reasonable person would interpret this surreptitious attack as an act of war, and as such Onate conquered the Pueblo and sentenced them to twenty years of hard labor working for Spanish families.

As a point of information since 1599 there is no written documentation of the so-called dismemberment of the twenty-four Indian perpetrators.  These Indian men would have been of little practical use as laborers if they were missing a foot.  


Years ago, when the statue of Onate was erected in the Espanola area of New Mexico, unknown persons vandalized the statue by symbolically cutting off the foot of the image of Don Juan de Onate.


In my opinion the protesters are not a representative sample of the majority of American Indians.  I believe the media unduly fuels the fires of protest as it relates to Don Juan de Onate.  In my personal observations having worked and lived with Indians over fifteen years from the north in Montana and North Dakota south to Texas, most Indians appreciate and honor Onate every day.  They pay him (the Hispanic inventor of the cowboy) homage when they are wearing cowboy clothes, the Onate work uniform. They pay him homage by raising his livestock, and enriching their lives in the cowboy, (Onate) tradition?  The work uniform of the Onate party was vaquero/cowboy clothing.  Don Juan de Onate only wore full armor and lace for formal affairs like official events or for military applications.  The pre-European Indians had no horses, cattle, sheep, cowboy boots, cowboy hat, chaps, etc.  Yet there are so many Indians who wear cowboy clothes religiously.  It is said that imitation is the highest form of flattery.  If you wear Onate’s work uniform, the cowboy outfit, then you are a living, breathing, walking memorial to Onate, like it or not.

By way of comparison, where is all the fuss about all the other Indian fighters in American history?  As Indian wars go, there is no shortage of atrocities against Indians and plenty of blame to go around.  For thousands of years prior to the arrival of Europeans, Indians massacred each other.  Aztec king Montezuma sacrificed five thousand of his neighboring Indians per day for four days.  Small wonder why these tribes were happy to recruit the help of Don Hernando Cortez to help them put a stop to Montezuma.  The Pueblo Indians did not embrace the use of Spanish horses like the more aggressive tribes, so they either let the horses go or traded them to the warring tribes. These nomadic tribes used the horses, among other things, as instruments of war.  Once the Comanches, Apaches, and Navajos acquired horses they almost exterminated the Pueblo tribes, had it not been for the protective intervention of Juan Bautista de Anza, the founder of San Francisco and Governor of New Mexico in 1778.  George Washington, “father of our nation,” killed many Indians by destroying Indian crops in order to starve out whole Native American villages. Englishman, Lord Jeffery Amherst ordered the extermination of Indians in the Pontiac war in 1763 by the use of germ warfare, (smallpox). President Andrew Jackson ordered the deportation of all Indians east of the Mississippi in 1830. Texans were responsible for the Council House murders in 1840 much the way Acoma Pueblo murdered Spaniards in 1598. The American forty-niners exterminated Indian and Mexican natives in 1849.  As head of US military forces Kit Carson brutally deported Navajos from their homeland in 1864, prior to Custer perpetuating the Washita Massacre in 1868. Reverend Chivington’s Coloradans perpetrated the Sand Creek Massacre November 29, 1864.  The Camp Grant Massacre was perpetrated by citizens of Tucson (1871). The US military deported “loyal” Chiricahuas to dungeons in Florida in 1886, and gunned down the surrendering refugees of Big Foot’s band of Sioux at Wounded Knee in 1890.  The list goes on without as much as a whimper about memorials and monuments to these European Indian fighters.  Why is Don Juan de Onate such an easy target for criticism?

For fifteen years I lived and worked on and off some two dozen Indian reservations ranging from the Standing Rock Sioux in North Dakota to the Ysleta del Sur Pueblo in Texas.  The one Indian propensity I observed universally was the adorning of cowboy attire on Indian bodies every day of the week.  The only exceptions were for certain traditional ceremonies specific to each tribe where animal skins and feathers were worn in the traditional Indian style, e.g., Indian headdress, buckskin coverings and moccasins. 

My personal opinion of the Onate monument controversy in Alburquerque is that if non-Indians are not allowed to meddle in Indian matters on their Indian reservations, then Indians who live in non-Indian country should be expected to honor the same “non-meddling” courtesy or rule in non-Indian country.  It seems the rule these dissidents are following only apply at the convenience of these protesting activist Indians.

What I can say with one hundred percent certainty is that what ever happens to the Onate monument, so objectionable to certain Indians is of little importance in light of the great Spanish culture of the Western Cowboy he contributed to these United States of America and huge message of acceptance, love, and veneration Onate and his party are paid every day by millions of Indians and everyone else in the world who has ever put on a cowboy hat, boots or anything of a western ranching nature.  

Chief Dan George reminded me of my own grandfather who always had a levelheaded way of reflecting on difficult topics.  He even managed to allay some of the natural tension by putting a humorous spin on how things fit into the big picture.  I would have liked to hear Chief Dan George’s Indian perspective on this controversy before passing on. 

Everyone loves a cowboy, so let’s get on with saying thank you to the people who developed the cowboy persona and brought us the ways of the west.  Keep the focus on actual history rather than giving credence to a few malcontent dissidents, who whine, distort the truth, and are not a representative sample of the vast majority of both Indian and non Indian fans of the Don Juan de Onate inventor of the American Cowboy.



   Terra Patre Farm and the Treaty of Guadalupe Hidalgo

Terra Patre Farm about twenty acres is all that remains of the original two hundred acre farm, part of the two hundred thousand acre Belen Land Grant of 1742.  Donald A. Chavez y Gilbert is a descendent of, among others, Belen Land Grant founder, Diego de Torres, see the history of Belen at the end of this chapter.  The owner of the farm the year the Mexican American War ended (1848), and owner at the time the Treaty of Guadalupe Hidalgo was signed soon after was his great-great-great grandfather, Juan Nepucemo Chavez.  He married Telesfora Baca in 1848.  Both their names still appear on the Middle Rio Grande Maps (102-103) for Terra Patre farm and surrounding area.  The farm has piece by piece been passed down from one family member or another to the other through the generations.  Chavez y Gilbert, his wife, Quillon and family run the farm in the tradition of his ancestors and have taken special steps to make it available to the community and local schools as a teaching farm.  Like his ancestors his family has had to strive to preserve what remains of this farm and protect it from government intrusion, and confiscatory taxes and ordinances.  The long term plan is to place this farm in a perpetual trust as a Spanish Colonial Heritage Park to be dedicated to teaching the children and grandchildren of New Mexico for many generations how the Old West began and how the first cowboys and ranchers lived.
The Treaty of Guadalupe Hidalgo ended the Mexican-American war (1846-1849).  It is the oldest treaty still in force between the two countries.  According to Griswold del Castillo, author of The Treaty of Guadalupe Hidalgo, A Legend of Conflict, fulfilling the Manifest Destiny of the United States, and “with an arrogance born of superior military, economic, and industrial power, the United States virtually dictated the terms of the settlement.  Interpretations of the provisions of the treaty have been important in disputes over international boundaries, water, and mineral rights, and most important, civil and property rights for the descendants of the Mexicans in the ceded territories.  Since 1848, Indians and Mexican Americans have struggled to achieve political equality with the United States.  In this they have sought to take advantage of the promises made in the Treaty of Guadalupe Hidalgo.”  Griswold Del Castillo goes on to point out that “the treaty makers knew well that most of the Mexican citizens occupying land grants in the ceded territories did not have perfect title to their lands and that the majority was in the process of fulfilling the requirements of Mexican law.”  Article X of the original text which would have better protected the rights of Mexican, soon to be American citizens was stricken by the US Congress. It said, “All grants of land made by the Mexican Government or by the competent authorities, in territories previously appertaining to Mexico, and remaining for the future within the limits of the United States, shall be respected as valid, to the same extent that the same grants would be valid, if the said territories had remained within the limits of Mexico.”  The final watered down ratified version includes this language in Article VIII:  “Mexicans now established in territories previously belonging to Mexico, and which remain for the future within the limits of the United States, as defined by the present Treaty, shall be free to continue where they now reside, or to remove at any time to the Mexican Republic, retaining the property which they possess in the said territories, or disposing thereof and removing the proceeds where they please; without their being subjected, on this account, to any contribution, tax or charge whatever….  In the said territories, property of every kind, now belonging to Mexicans not established there, shall be inviolably respected.  The present owners, the heirs of these and all Mexicans who may hereafter acquire said property by contract, shall enjoy with respect to it, guaranties equally ample as if the same belonged to citizens of the United States.”  Proponents of Articles VIII & IX “asserted that the treaty provisions of citizenship and property rights in Articles VIII and IX would be sufficient to protect the former Mexican citizens. After all, Article VI, Section 2 and Article III, Section 2, of the Constitution of the United States gave treaties the same status as the U.S. Constitution. They were wrong:  American local, state, and national courts later ruled that the provisions of the treaty could be superseded by local laws.” Under the Treaty of Guadalupe Hidalgo which set up Land Commissions California examined 813 claims and eventually confirmed 604 of them involving about nine million acres.  As  Griswold del Castillo so amply put it, this did not mean that these land holders were protected by the courts.  “On the contrary, most Californio landholders lost their lands because of the tremendous expense of litigation and legal fees.  Griswold Del Castillo outlines numerous examples of Mexicans whom despite their perfected property rights were pushed out and off their lands by American squatters, courts, and lawmakers.  “To pay for the legal defense of their lands, the Californios were forced to mortgage their ranchos.  Falling cattle prices and usurous rates of interest conspired to wipe them out as a landholding class.”  Such is the case with Terra Patre.  The original 200 acres was diminished by a US Patent confiscating part of the farm to the railroad.  During the great depression another approximately sixty acres was lost because farming prices were low and the owners could not feed their family and pay the water and county taxes.  Similarly, in 2005 Terra Patre can not sustain itself through agricultural pursuits, so in the 1990s it began renting three RV spaces to pay for water, taxes, and the mortgage.   There was no ordinance addressing the use of RVs in the early 1990s.  Now as in the past, the government by imposing draconian ordinances retroactively, county government endeavors to shut down the RV space rentals, and consequently, the expense of litigation and legal fees have already begun to conspire to threaten the existence of the last remaining parcel of this ancestral Mexican land in the hands of the same family.  Now as in the past, this “living” Treaty of Guadalupe Hidalgo promises “ property of every kind, …, shall be inviolably respected.”
The language of Article X applied to New Mexico as well as California.  “For the next five decades the territorial, state, and supreme courts would be occupied with sorting out “perfect” and “imperfect” land grants and dispossessing those who occupied the land in 1848.” See Limantour Grant & Botiller et al. v. Dominguez(1883), pgs 74-77.  “A review of selected US court cases shows that Anglo-American land corporations and the state and federal governments were the primary beneficiaries of the legal system’s interpretation of the Treaty of Guadalupe Hidalgo.  Although some Indians and Hispanics lodged lawsuits citing the treaty guarantees, the vast majority of them were unsuccessful in their efforts.”    
Terra Patre in Belen was part of the Belen Land Grant founded by Diego de Torres (an ancestor of Donald A. Chavez y Gilbert, present owner) in 1742.  
The legacy of government dispossession of native lands continues to this day.  As was the case cited above by Griswold del Castillo, in keeping with the tradition of fulfilling the Manifest Destiny of the United States, with an arrogance born of government immunity and bureaucratic impunity, Valencia County government in the year 2005 acted to remove the source of income paying off the land mortgage through retroactively insisting on applying a ex-post facto RV ordinance which would effectively amount to the dispossession of this last ancestral land owned by present day decedents of Mexican citizens at the time the Treaty of Guadalupe Hidalgo was ratified.
What will happen to Terra Patre in Belen?  This farm has had several near misses in terms of suffering the same fate of the vast majority of other native lands, which is becoming extinct.  In fact much of the same land has been lost and regained occasion after occasion. Time and again due to the same forces described herein, such as litigation, taxation of indecipherable representation, enigmatic beauracratic requirements, language barriers, mistranslation of deeds (Spanish to English), surveyors’ errors, and other confiscatory forces, this farm has come to the very brink of vanishing, and then by whatever remaining resolute Hispanic daring, and fortuitous grace of God has been resurrected and restored.  
After the farm was ceded from the Mexican Government to the United States, the process of pending perfection of ownership rights in Mexico was lost and the family only held ownership historically and adversely.  On April 25, 1871, under the direction of US President Ulysses Grant, J Parrish, the Secreatary of the US Surveyor General Land Office filed the land claim of the “Town of Belen” under the authority of the United States Congress in December 22, 1858, “An Act to Confirm the Land Claim of Certain Pueblos and Towns in the Territory of New Mexico.”  Sounds like they were doing something positive – huh?,  The United States relinquished its rights “(and shall not effect any adverse valid rights should such exits) to the Territorial government of New Mexico which “on March 8, 1907, the legislative Assembly of the Territory of New Mexico passed a law entitled “An Act relating to Community Land Grants,” approved March 18, 1907, being Chapter 42 of the 37 Session of said Legislative Assembly, by the terms of which the management and control of the said town of Belen Land Grant should become vested in a Board of Trustees”  which in 1915 filed suit against all the owners and decendants of the Belen Land Grant, not withstanding  the assertion that all 200,000+ Belen Land Grant acres are included in the suit, the order makes the disclaimer that “None of the grantees in any of said conveyances, nor parties holding under them, are made parties defendant hereto, for the reason that it is not desired nor intended, by this preceeding, to disturb, or cloud the title to any of said lands so conveyed.  But the title to all of the common lands embraced in said town of Belen Land Grant, not so segregated and conveyed as aforesaid, remains in and is now held by Plantiff.” …”It is therefore Considered, Adjudged and Decreed by the Court that the defendants and each and every one of them hereby are barred forever estopped from having or claiming any right or title in the premises heretofore described, or any part or portion thereof adverse to plaintiff, and the plaintiff’s title said premises be, and the same hereby is, forever quieted and set at rest, and the said land so described is the common lands of the Belen Grant, is hereby adjudged and decreed to the land of said Board of  Trustees of the Belen Land Grant, for the benefit of the owners in common thereof, and the title to said lands is hereby forever quieted and set at rest in said Board of Trustees of the Belen Land Grant, their successors and assigns.  Done at Socorro, New Mexico, this 23rd day of March, 1915.  Signed M.C. Mechem, Federal Judge.”  Are you beginning to get the picture how people trying to live the simple clean life in peace, speaking the lanuage of the conqured country over generations lost track of its’ lawful claim(s)?
Keep in mind that the common language of the land in Belen, Valencia County was fifteenth century Spanish up until the twentieth century.  The first generation to begin gaining a reasonable command of the English language was my parents’ whom were born in the 1920s, let alone a command of English Legalese.  

And so went the whittling away of that first two hundred acre parcel of the first 200,000 acre land grant.  The railroad arrived in the latter 1800s taking whatever lands which were in the path of progress mostly taken by virtue of US Patents or by simply bilding on the land without compensation, sometimes forcibly purchasing it, and in other cases having a third party non-owner sign a quitclaim deed of the farmer’s land over to the railroad, which promptly filed the deed with the County Clerk and Assessors office.  Over the generations, frequently not even being aware of the misdeed, uncontested, knowledge of the new fraudulent ownership was lost with the death of the owner in fact, succeeded by subsequent generations none-the-wiser that they even had a claim or battle to wage.  Such is evidenced in the deeds reflecting some losses of this family farm.
Doubtless confussion about taxes due to the County, State, and Middle Rio Grand Conservancy District prompted the government to confiscate ownership for non-payment, as is evidenced on on April 13, 1937 when the Valencia Couty Treasurer conveyed one part of the farm to the State of New Mexico for $4.07 and on another occasion on May 11, 1938 when the State Tax Commission redistributed ownership of part of the farm to E. L. Beardsley for $35.00, and again January 16, 1952 when the Valencia County Treasurer conveyed part of the farm to the State of New Mexico, MRGCD for $62.68, and again on August 1, 1958 when the Valencia County Treasurer conveyed part of the farm to the State of New Mexico for $71.39.


After World War II, the  recovery of the family farm by family members was initiated by Vicente B. Chavez, Joe B. Chavez and Jose Dolores Chavez, great-grandson of Juan N. Chavez and grandson of Roman Chavez and Telesfora Baca owners whose names still appear on the first platted maps of MRGCD.  Recorded recoveries and repurchases appear in 1955, 1956, 1957, 1958, 1959 and 1960.  Like the parcel he recovered on August 26, 1958 from MRGCD, he purchased back other parts continually in 1961, 1962, 1963, 1964, 1965, and 1966.


Jose Dolores Chavez held onto the farm leasing it out to an alfalfa farmer for over twenty years then put it up for sale.  This is an appropriate juncture to stop for a point of clarification.  Jose Dolores Chavez and my mother Helen Carolina Gilbert were both previously married soon after World War II, raising children like myself long since emancipated.  My mother married my father Jose Epifanio Chavez in June of 1945.  My mother is an heir and granddaughter of Roman Chavez and Telesfora Baca.  Two of their children were Vicente Chavez and Ramona Chavez.  Vicente became the father of Jose Dolores Chavez, and Ramona Chavez married Antonio Gilbert giving birth to my mother Helen C. Gilbert.  After divorcing their first spouses and long past their child bearing years, Jose Dolores and Helen Gilbert, first cousins were married to each other.  


Around this same time Jose Dolores Chavez decided to sell the farm to the first person with sufficient cash funds and listed it with a real estate broker.  My mother, an heir and person of interest in the same farm fortunately persuaded Jose D. Chavez to keep the farm in the family and sell it to me, Donald A. Chavez y Gilbert in the late 1980s and 1990s.  After Helen’s death, in 1995, Jose D. Chavez made one effort to repossess the farm on a technicality.  All payments were made in full on a timely basis, but one month after American Escrow Company disbursed the payment to the seller’s bank, the bank in error did not credit the account of Jose D. Chavez.  He waited past the thirty day period for a legal claim to repossess and initiated the process.  By this time the farm had doubled in value and had he repossessed the farm could have turned a handsome profit selling out to a developer.  Fortunately, the American Escrow Company defended the truth (that the payment had indeed been paid and Jose D. Chavez’ effort was thwarted.  So you see, it is always open season on this piece of living history, Terra Patre Farm. Mortgage payments are scheduled to be made through the year 2018.

Asserting the promises of the Treaty of Guadalupe Hidalgo has certainly had mixed results.  Article VI, Section 2 and Article III, Section 2 of the Constitution of the United States gave treaties the same status as the U.S. Constitution.  In 1984, in an opinion of the US Court of Appeals the court stated landholders had rights that “were explicitly protected by the Treaty of Guadalupe Hidalgo.”  Ironically, the Treaty of Guadalupe Hidalgo intended to guarantee the rights of pre-1848 landholders as a result of the ceding of land from Mexico to the US, to have, to hold, to be held immune from harassment, and that “they shall be maintained and protected in the full enjoyment of their liberty, property, and religion which they posses.”  Instead, the treaty has over the ages moreover, conveniently served as a legal cause of action, a perfect vehicle, a forum if you will, by which to methodically, and virtually completely confiscate millions of acres from the thousands of families of Indian, Hispanic, and mestizo citizens who worked, and legally owned and occupied these New Mexico lands under the Spanish and Mexican flags prior to the Mexican American war 1846-1848; As Del Castillo put it to the greatest benefit of US Corporations, and local, state, and federal governments.  The Treaty of Guadalupe Hidalgo’s Failure to protect Terra Patre in the hands of Diego De Torres’ present day descendants would have been consistent with the 157 year legacy of dispossession of native lands, true to form to the benefit of our local Valencia County government, and to the satisfaction of our new county planning and zoning enforcement officer Michael Marquez and his supervisor, Ruben Chavez.  
Fortunately, Donald Chavez y Gilbert descends from the more astute line of Chavez’ and consequently after several court hearings over the course of a year Chavez Y Gilbert prevailed over the government on March 16, 2006.  The court ruled against the County Government and its zoning minions for violating Chavez’ constitutional rights of due process. Score one point for our side. Hats off to judge Danny Hawks who goes down in history as a jurist who had the wisdom, constitutional “lawledge” and appreciation for the intent and spirit of the Treaty of Guadalupe Hidalgo.  

As was the case when he was called upon to champion the underdog and fight for personal and civil rights in other causes, Chavez y Gilberts’ unmitigated tenacity, perseverance, and knowledge of the laws of the land combined to save Terra Patre Farm from further losses and preserve its legacy for its future generations.


THE HISTORY OF BELEN


The Nativity of Ranching

  



By 

Donald A. Chavez y Gilbert

In the eighteenth century Diego de Torres and the other Spanish founders christened the 200,000.00 acre land grant south of the present day village of Los Lunas with the Spanish name for Bethlehem, Belen, perhaps because the geographic area and climate of Belen, New Mexico is so similar to that of Palestine and Israel.   Similarly in Portuguese the name is Belem.  Most Belenites know that the name “Belen” means Bethlehem, but few understand Belen’s rich history and that the history of the name stems far back to its Christian, Arabic, and Hebrew roots.  To Christians for over two thousand years the word Bethlehem in Judah represents the birth place of Jesus Christ in Central Palestine.  The Arabic version is Bayt Lahm meaning “house of meat.”  In Hebrew Bet Lehem means “house of bread.”  

Spain originally governed the territory of New Mexico from 1540 to 1821, then from 1821 to 1845 under the Mexican flag.  Before the thirteen original (American) colonies signed the declaration of independence in 1776, people born in the Belen colony were already thirty-six years old.  By the time of the American conquest in 1848, several generations of Belenites had been established during the interim hundred years.  The ranching and cowboy culture was originally brought to what is modern day United States of America by the Spanish colony established by Don Juan de Onate and 560 original colonists in the year 1598, almost a decade before the establishment of Jamestown, Virginia, and almost a quarter century before the Pilgrims landed at Plymouth Rock, Massachusetts.   The American West was indeed born in New Mexico, including Valencia County, the heart, the nativity of New Mexico.  The first ranches and cowboy culture evolved right here along the Rio Grande River over a period of over four hundred years.

As the descendents of the Onate colonization in El Rio Arriba, (upper river valley), gained ownership of northern New Mexico lands, new generations of Spanish settlers gradually moved south in search of new cultivatable farm land.  By 1740 the movement reached El Rio Abajo, (Lower River valley).  A group of citizens from Alburquerque, which was founded in 1706, was looking south to improve their lot.  To put this pursuit in the words of the Belen petitioners - translated from sixteenth century Spanish, their petition read as follows:

“To his excellency, the Governor and Captain-General: Captain Diego de Torres and Antonio de Salazar, and the other signers hereto, before the greatness of Your Excellency, with the greatest possible submission, state: That, whereas, we have large families and have no convenient lands with which to support them and having examined an uncultivated and vacant tract of land at the point of the Rio Abajo and being unappropriated, we register the same and petition for a grant in the royal name of His Majesty, (Whom God may preserve) for the purpose of settling thereon, there being suitable lands for cultivation, for pasture grounds for our herds and flocks, which we promise to occupy and settle as required by the Royal Ordinances; the boundaries of which are, on the east by the Sandia Mountains and on the west, the Rio Puerco River. The North boundary is the lands of Nicolas Chavez and those of the adjoining settlers of Our Lady of Concepcion, tract of Tome; and on the south the place called Phelipe Romero, in a direct line until it intersects the boundaries above mentioned from east to west; which Your Excellency being pleased to grant without third party prejudice and provide as we request by doing in which we  will receive grace and favor, and we affirm in due form that this, our petition, is  done in good faith for the purpose of overcoming our difficulties.

Signed

Captain Diego de Torres

Tadeo Torres


Antonio de Salazar
          
Cayentano Cristobal Torres


Pedro Vigil



Barbara Romero


Miguel Salazar


Gabriel Romero

Juana Teresa Romero

Maria Vigil

Juan Antonio Salazar

Francisco Martin

Miguel Salazar


Nicolas Martiniano

Pablo Salazar


Ignacio Barrera

Nicolas Salazar


Juan Domingo Torres

Manuel Antonio Trujillo
         Jose Romero

Maria Torres


 Jose Tenorio

Salvador Torres

     
 Juan Jose Sandoval

Jose Antonio Torres

      Francisco Trujillo

Franco Jiron


       Bartolome Torres

Jose Antonio Naranjo
      Pedro Romero

The original Belen Land Grant consisted of approximately 200,000 acres extending from the Rio Puerco on the west to the Manzano Mountains on the east, and from the north from the Tome Land Grant and Los Chavez, to the south by the town of Bernardo.   To Indian crops like corn, beans, squash, pumpkins, chili, and melons, the Belen colonists added crops such as oats, wheat, and all kinds of fruit trees as well as European live stock such as sheep, horses, cattle, goats, chickens, and pigs.  These first settlers built adobe homes with hornos to make bread, which required the use of Spanish yeast.  Some of these Spanish settlers continued developing the cowboy, (vaqueros), and ranching industry while others specialized in grand farms.  The Belen land was fertile and despite regular attacks from wild Apache and Comanche Indians the colony thrived and grew.  Working together with the Pueblo Indians the two groups of people formed a strong military and religious alliance while learning and borrowing from each other, forever changing their respective cultures and that of the American Southwest.  In 1750 a military garrison was established in Belen for the protection of the missions and the haciendas scattered along the lower river valley.  Ten years later it was developed into a presidio and Belen became an armed protector against Indian marauders for 150 years to come.  By 1790 the colonists of the Belen Land Grant had established six semi-military posts with a Commandate in charge of each Plaza.  

Just prior to the American conquest of New Mexico the only source of supplies for non-agricultural materials was by caravan trade with Chihuahua, Mexico.  Yearly caravans of carretas, (two wheeled wagons), journeyed from Chihuahua to New Mexico and back, creating a class of ricos, rich New Mexicans like Nicolas T. Armijo nephew of the Mexican General Manuel Armijo.  When the Santa Fe Trail opened eastern American markets, New Mexicans were quick to take advantage of the opportunities. Some of these men from Belen and El Rio Abajo were Colonel Francisco Perea, and Antonio Jose Otero who made their fortunes selling sheep to California.  Jose Antonio Chavez, a cousin of the Pereas and son of New Mexico’s first governor under Mexican rule was robbed of $12,000 in gold and murdered on the Santa Fe Trail on his way to Independence, Kansas by a band of Texans led by John McDaniel.  Felipe Chavez, “El Milionario,” and grandson of Franciso Xavieir Chavez first Mexican Governor of New Mexico, increased his wealth in the sheep and caravan business.  He later financed new Belen and Los Lunas merchant immigrants like the Beckers, and Hunings respectively.

The first significant wave of non-Hispanic ancestors arrived after the American conquest. These new members of the community came from everywhere, but primarily funneled through the American east coast as Germans, Irish, French, and Italian emigrants, e.g., surnames: Bordeaux, Connelly, Fiel, Gilbert, Hubbell, Robinson, and Sachs.  They too brought new innovations, commerce, and new languages.  It must have been difficult for the Spanish speaking people to learn English from newcomers speaking with German American, French American, Irish American, and Italian American accents.  In actuality, being that Spanish was the most universal language of the time, it was the emigrants as well as the American Indians who learned to speak Spanish.  There are still a few elderly Indians particularly in the Pueblos who are tri-lingual speaking heir native tongue, old Spanish and new English.  Similarly there are to this day a few old timer Spanish Americans who speak the fifteenth century Spanish which arrived with the original Spanish explorers and colonists.  English would not become a major influence in the Belen area until the time between the early 1900s and World War One.  At that time almost everyone was Spanish/English bilingual.  By the time World War II was over English was becoming the dominant language.  Most baby boomers spoke English well with varying degrees of Old Spanish fluency.  The Old Spanish has been virtually replaced, (with the exception of the oldsters and some baby boomers) by the modern Spanish of Mexican national migrant farm workers and other immigrants from central and South America.

The economic history of Belen can be divided into three waves.  First, the pre railroad period era when farming and ranching, (agriculture), was the principal industry sprinkled in with some merchants and shippers.  However, most trading was just that, trading or bartering of goods and services.  There was little or no money to speak of.   Second, the rail road era;  After the railroad arrived in Belen in the summer of 1880 money in substantial quantity was introduced and became the principal method of trade.  Railroad workers were paid in U.S. currency and Belen experienced a major economic boom.  Many more Belen ancestors arrived via the Santa Fe Railroad.   The Santa Fe Railroad is to this day a major employer in the community. The city of Belen was incorporated into a municipality in the year 1918.  

Third, commencing the new millennium, Albuquerque, having outgrown its boundaries spilled into Los Lunas twenty miles to the south in the 1980’s with developers gobbling up the few remaining open spaces for residential and commercial zoning, the wave has begun to touch the borders of Belen.  Farms are beginning to give way to smaller uses such as residential and business uses, and land values have accelerated in prime areas rapidly.  The pressure of this latest wave of new people needing places to live combined with the arrival of the 21st century, and the high tech computer allowing more people to leave the city to work at home has set Belen on the brink of a dramatic economic and social boom.  It will take the concerted and coordinated efforts of actively involved community members and elected officials to ensure that Belen continues healthy economic growth while simultaneously preserving its relaxed rural atmosphere, rich heritage, as well as that of its surrounding neighbors, like Pueblitos, Casa Colorada, Los Chavez, Tome, Jarales, Vegita, and Bosque.  There are many ways to work toward this goal.  One way is to appreciate and celebrate our past.  Another is to actively capture and preserve traditions and icons of our unique culture, and finally we must teach our children our true history and set aside land and land marks to as teaching examples for future generations.
I will close with a transcript of the ROYAL BELEN LAND GRANT, by Governor and Captain General of the Kingdom of New Mexico, followed by the DEED AND CONVEYANCE OF THE BELEN LAND GRANT, by Senior Justice, and War Captain, Nicolas Duran De Chaves. 

The Royal Belen Land Grant:

“In the Town of Santa Fe, on the 15th day of November, One Thousand Seven Hundred and Forty, I, the Lieutenant Colonel, Governor and Captain General of the Kingdom of New Mexico, Don Gaspar Domingo de Mendoza having seen the present petition made by the persons therein referred to, should order, and did order, that a grant be made to them of the tract they ask for, in the name of the King, Our Sovereign, (whom God may preserve) in order that they may settle, cultivate and improve the same for the benefit of themselves, their children, heirs and any third party as they promise in their petition. Therefore, I order and direct the Senior Justice of the Town of Albuquerque, Don Nicolas de Chaves, to give them the possession referred to, under the conditions and terms required in such cases; and, there being no doubt of the existence of other royal grants in the vicinity and the deed and title of these who adjoin said lands are required to be presented for the fulfillment of this new grant in order that it may be divided with more propriety for the purpose of avoiding suits and difficulties at the present time as well as in the future, I deem it proper to conform to the forms which are provided.  I have so provided, ordered and signed, with my attending witnesses acting by appointment in the absence of a notary, there being none in the kingdom.








Don Gaspar de Mendoza
Antonio de Herrera

Jose Terrus

It is noted in my book of government on file in the Archives of this Capitol on the reverse of page 68.




Mendoza
The Royal Deed And Conveyance Of The Belen Land Grant:

Santa Fe.  January 25th 1742

At the place of Our Lady of Belen, jurisdiction of the Town of Albuquerque, on the Ninth day of the month of December of the year, One Thousand Seven Hundred and Forty, I Captain Nicolas Duran de Chaves, Senior Justice and War Captain of said town and jurisdiction, by virtue of the decree of Lieutenant Colonel Don Gaspar de Mendoza, Governor and Captain General of this kingdom, promulgated on the 15th day of November of said year (1740) wherein I am directed to proceed to give royal possession to Captain Diego de Torres as the representative of the persons to the tenor of their petition, a grant is made to them in the name of His Majesty, which decree was published to those adjoining  said lands by my order, and there being no objection to the petition, I proceed to give possession; said lands being bounded on the north by those of Captain Nicolas Duran de Chaves, on the house fronting on the foundation of the house of Phelipe Romero; on the west, the Rio Puerco, that portion of the opposite of the river of the Purisima Concepcion, and on the east by the Sandia mountains, and the south by ruins of the foundation of the house of the said aforesaid, Phelipe Romero, and having examined said boundaries with three attending and instrumental witnesses, according to the law I took the aforesaid Torres by the hand and walked with him over the lands and he cried in a loud voice and pulled up grass and threw stones and gave other manifestations which are made and provided in such cases, receiving this possession in the name of His Majesty, quietly and peacefully with the same boundaries contained in his petition; whereupon, I directed perpetual landmarks to be established, giving him said lands free and with general pastures, waters, watering places, timber uses and customs, in order that he, his children, heirs an successors, may enjoy the same without opposition, and the royal possession to be evidence of the sufficient title, and by virtue of which he shall enjoy the same afore estates, and in order that it may so appear, I place it onto the record.  Bernabe Baca, Baltazar Baca and those in attendance, being instrumental witnesses who signed with me, acting judge, on the present common paper, there being none in these parts.”

Before me as acting Judge.






Captain Nicolas Duran de Chaves
Attending:
Jose Miguel Alvares de Castillo

Guillermo Saavedra
A couple of sources of more detailed history of the Belen area are El Rio Abajo by Gilbert Espinosa and Tibo T. Chavez Sr., and Original Families of New Mexico, by Fray Angelico Chavez.
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