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T rivelli’s sub shop celebrated 50 years in business 
at the end of July, a monumental milestone that 

would have brought great joy to founders John and 
Barbara Trivelli. (At right is the original article 
Ranch Foods Direct published about the family in 
2005 shortly after John Sr’s passing.) In the decades 
since, the flagship Trivelli’s on North Nevada 
continued to carry the torch, even as other locations 
closed, Steve’s brothers went on to other things, and 
their mother Barbara passed away in 2019. At the 
flat-top, Steve still grills thinly sliced Callicrate 
beef and piles it on specially ordered hoagie buns, 
bringing a taste of traditional Philly cheese steaks 
to Colorado Springs. Hitting the 50-year milestone 
drew heartfelt shout-outs from local media outlets, 
while a steady stream of friends and family came by 
the shop to offer congratulatory greetings to Steve 
and his wife Lori (below right.) Ranch Foods Direct 
wholesale manager Don Martin set up a tent and 
cooked free burgers to honor one of the company’s 
longest partnerships. After a round of group photos, 
Steve paused for a moment to answer a few questions 
before excusing himself to head back to the grill. 

HOW LONG WITH THE SAME MEAT SOURCE NOW? 

At least 44 years, maybe longer. It was through the old 
G&C Packing that we first met Mike. After he started Ranch 
Foods Direct, we’ve been with him ever since. It’s the best 
meat in the state by far. There’s none better. We could get 
something cheaper, but our customers would revolt.

Golden anniversary

WHAT’S THE FUTURE LOOK LIKE FOR TRIVELLI’S?

I don’t think we’ll make it to 75. (Laughs.) Whenever God 
decides, it’s in his hands. But this is the day I wanted to 
get to. I wanted to get to 50. Everything else is a bonus. If 
it’s five more years, great. If it’s ten more years, 
great. I don’t know what’s going to happen in 
the family dynamic, if somebody will step up 
and say they want to take over. I have nieces 
and nephews that might be in the position 
to do that. When the time’s right, me and my 
wife Lori (modeling their special anniversary 
t-shirt, right) will talk about what comes next.

HOW DOES THIS DAY FEEL FOR YOU?

I can’t believe I’m old enough to celebrate this. 
I feel like I’m still 12. I just never expected 
to get to 50 years in business. It’s such a big 
number.



Dr. Jeff  Kulp (above left) joked that he is 
to healthcare what Mike Callicrate is 
to meat. His practice, AgeWell Medical 

Associates, provides independent primary 
care for older adults and is unaffiliated with 
any of  the large healthcare conglomerates 
in town. He’s also Steve Trivelli’s brother-in-
law. (His wife Cindy is Lori Trivelli’s sister.) 
At Trivelli’s recent 50th anniversary bash, he 
talked about why he’s a long-time enthusiastic 
customer of  Ranch Foods Direct:

“We don’t buy meat anywhere else accept 
at Ranch Foods Direct. I’ve been enjoying 
Callicrate Beef  even before I knew Steve. We 
used to shop at the old store on El Paso. 

We even had it shipped to us when we were 
vacationing at the Jersey shore. We eat a lot 
of  seafood while we’re there, but we wanted 
to have beef  one night. I didn’t want to go 
shopping in the grocery store for beef. So I 
arranged to have six filets shipped to Ocean 
City, New Jersey. They arrived, they were 
perfect, and they grilled up perfectly, and 
everybody raved about them. 

Our guests’ response: this is the best beef  
we’ve eaten. How can we get more?

Healthwise, what the animals you eat have 
themselves eaten and been exposed to 
definitely affects the health of  the person 
eating it. But it’s also important to me how the 
animals are treated — how they are raised, 
cared for and slaughtered.

I love shopping at Ranch Foods Direct. The 
merchandize is top shelf. You can’t buy 
better beef  or baked goods. We’re very fond 
of  the cookies sold there. And the Sourdough 
Boulangerie products.”

More from Trivelli’s big bash



A s a working mother, Becky Limoge 
initially thought it would be too 
time-consuming to grind her own 

flour to make bread. Until she tried it. To 
her surprise, it was more doable than she 
expected. Now she has two countertop mills, 
a plastic WonderMill with metal blades and a wooden 
stone-grinding version from NutriMill. Her hardcover 
book and website, The Fresh Flour Table, offer guidelines 
on getting started, with recommendations and recipes.

“Our family has not had store-bought bread in a year 
and a half,” she said during a workshop last month at the 
Pikes Peak Library.

As she demonstrated how to grind wheat and mix 
dough, she offered some time-saving tips. The first was 
to use one dough multiple ways. Her standard loaf recipe 
can be turned into sandwich buns, cinnamon rolls, bread-
sticks, monkey bread and more.

“My goal is making healthy food delicious, attainable, 
and sustainable,” she said.

Another tip? Since freshly ground whole flour is 
fluffier than flour that sits on a shelf for months, it’s best 
to use a kitchen scale and measure it 
by weigh rather than volume. Expect 
the flour to require more hydration, 
due to the inclusion of the bran. To 
allow the moisture to do its work, let 
the dough rest for 15 to 20 minutes be-
tween mixing and kneading. After kneading it, the dough 
will rise quickly, especially at higher elevations. 

Even though Becky grew up in Kansas, she’d never 
seen a wheat berry until she started grinding her own 
flour. (Her husband is a native of the Cheyenne Mountain 
neighborhood in Colorado Springs.) When buying wheat, 
she recommends finding a reliable supplier. Ordering 
wheat sight-unseen can result in grain with lots of chaff 
and other foreign material (once she even found a nail.) 
Picking through trashy wheat is time-consuming, so con-
sider purchasing wheat already thoroughly cleaned.

Using freshly milled flour doesn’t require having your 
own mill, she added. Fresh-ground flour can be obtained 
from local sources. (Ranch Foods Direct offers organic 
whole wheat flour as well as organic wheat berries for 
grinding, as seen in the bulk bin display below.)

According 
to Becky the 
home-milling 
community 
is rife with 
opinions 
on things 
like how 
fine flour 
should be or 
which kind 
of grinder to 
use. She recommends keeping it 
simple and not overcomplicating 
it. Start with the basics, buy the 
equipment you can afford, exper-
iment, and remember to enjoy the 

process.
Sour-

dough in 
particular can be tricky, espe-
cially when using fresh flour. 
She has yet to find a reliable 

recipe that yields consistent results every time. Fortu-
nately, Colorado Springs has several great local bakers 
who offer artisan sourdough, including Ranch Foods 
Direct supplier Sourdough Boulangerie. Owner Shawn 
Saunders sources from Mountain Mama Milling in the 
San Luis Valley — grain grown locally and ground 
fresh — and uses other local ingredients like seasonal 
fruit. (A current favorite is the peach cobbler coffee 
cake with regionally-sourced fruit.)

The reward for eating fresh bread is it leaves you 
with a good feeling afterwards, Becky said.

“Our body recognizes this as food,” she empha-
sized, loaded with fiber, enzymes, amino acids and the 
full range of micronutrients.  

Freshness matFreshness matters ters 

TIME-SAVING OPTIONS FOR FRESH FLOUR:
Organic whole wheat flour is available in 

the bulk bins at the store on Fillmore, along 
with wheat berries and other grains. Organic 

whole wheat flour is $1.99 per pound; 
organic 7-grain wheat berry mix, $2.49 per 

pound; whole grain spelt flour, $2.99 per 
pound (spelt berries also available) and 

organic yellow cornmeal, $1.19 per pound. 

“For thousands of years, flour was real 
food — stone-milled fresh, with the 

bran, germ, and endosperm all intact.””

Local author helps demystify the 
process of milling flour at home 

“Unlike store-bought flour, which 
is stripped of wheat’s natural 
oils and bran so it can sit on 
a shelf for months, fresh flour 

retains the entire grain.”
— The Fresh Flour Table 



A baker’s journeyA baker’s journey
V ictoria Tandberg is planning a grand opening to 

celebrate her first stand-alone bricks-and-mortar 
bakery at 4935 Centennial Blvd on Saturday, August 15. 
Nature’s Start Bread Co. began in a commercial kitchen 
and currently provides the buns for Ranch Foods Direct 
partner restaurant Happy Cow in Old Colorado City.
Victoria is eager to return to offering her popular breakfast 
burritos on sourdough tortillas featuring Callicrate 
sausage, as well as breakfast hoagies, sandwiches and 
savory kolaches. Her breads are made with a mail-order 
starter that originated on the Oregon Trail. 

YOU’RE FAMILIAR WITH RANCH FOODS DIRECT. 
HOW DID THAT COME ABOUT? 

I really wanted a good breakfast sausage for our 
breakfast burritos. When I got coffee from Colorado 
Coffee Merchants, they highly recommended that I go 
check out Ranch Foods Direct. And that’s really where it 
started. When I decided to do breakfast burritos, I sent 
my husband over to the store to get sausage. He brought 
me three different kinds, and I decided on a blend of the 
mild and the hot together.

YOU’VE SAID IT CAN BE HARD TO GET 
GOOD QUALITY MEAT FROM MAINLINE 
DISTRIBUTORS. TELL US MORE ABOUT THAT.

It’s hard to find meat that’s not heavily processed. I like 
to buy good quality meat and season it myself, because 
I want good flavor. If I do barbecued pulled pork, I start 
with good quality meat and go from there. I’ve gotten 
meat that was very disappointing. I’ve even returned 
meat, because it smelled bad. And I’ve thrown away a 
lot of it. I don’t want to go that route in the future.

TALK MORE ABOUT YOUR APPROACH TO 
PRODUCT SOURCING.

I like local, I like organic, and I like 
healthy. We have Jelly Madness 
jelly for sale, which is local. I’m 
looking for local art to put on the 
walls. I look for good prices, but 
I’m also looking for quality. I don’t 
want butter with flavorings or 
salt added. At Happy Cow, they use grass-fed butter 
and I’ve started using it as well. Sometimes I can get 
Amish butter, which is beautiful, but I have to find time 
to go and pick it up, so it’s not easy. There are lots of 
challenges, and it’s very expensive when you’re starting 
up and don’t buy in large bulk quantities.

WHAT BROUGHT YOU HERE? YOU MENTIONED 
CREATING A STARTER WHILE LIVING IN HAWAII. 

My husband was in the Navy for 30 years. We met as 
high school sweethearts in Washington state. After we 
married, we wanted to raise a family, but we had no 
medical insurance. My husband worked in construction, 
and I was a checker at a little country store. There was a 
snowstorm, and he wasn’t getting a paycheck that week. 
We talked about it and he said he’d always wanted to join 
the Navy. So he went and took an exam and scored really 
high. They told him he could do whatever he wanted. I 
asked what was best for families. They told us submarines. 
Eight kids later, he retired, and we adopted his nephew, so 
we have nine children now and 15 grandkids. He ended 
his career stationed in Guam. After he retired, we moved 
to Colorado. We’d never been here before. But we felt like 

God wanted us here. Now he has 
a great job working for a local 
contractor. He told me, “Okay, 
it’s your turn.” I wanted to 
open a bakery. It’s always scary 
starting a small business. But the 
community here is amazing, just 
very welcoming.

THIS TAKES SO MUCH DRIVE AND DEDICATION. 
WHERE DOES THAT COME FROM FOR YOU?

I think it’s just a love for people, wanting to serve, wanting 
to bring good quality bread to people’s homes and people’s 
tables. This is where the joy is for me. 

TO MAKE A LATE SUMMER GLAZE,
simmer one cup balsamic vinegar over 
medium heat until syrupy and reduced 

by half. Drizzle over pork chops and 
sliced peaches, apples or tomatoes. Or 
use it as a dipping sauce with olive oil.



Warm Turkey Ceviche

Recipe by Chef Rocio Neyra Palmer
Chef de Cuisine for Summit at the Broadmoor 

Featured RecipeFeatured Recipe

This recipe series is a 
collaboration with  

SideDishSchniper.com

HOW TO MAKE THE DISH:

4 turkey legs (save the fat and any 
trimmings for cooking)

1 each lemon and orange (peel and 
use the juice and skin together)

1 tsp. ground cumin
1 Tbsp. amarillo chili paste

1 bottle of  locally-brewed lager beer
½ bunch cilantro (stems immediately, 

leaves finely chopped for later)
oil as needed (or turkey or duck fat

if  preferred)

Mix all the ingredients and let sit 
overnight in the refrigerator. Take the 
turkey out of  the marinade (save it for 
later) and let turkey dry as much as 
possible so it will sear more easily.

FOR THE CEVICHE:

Reserved mix from seasoning turkey
1 each red onion, half  very finely    		

     julienned (rest will be blended)
4 cloves garlic

2 tsp. aji amarillo pepper
1 c. chicken stock

1 each lemon and lime 
(zest and juice)

In a blender combine chopped red 
onion, garlic cloves and mix from 
marinating the turkey. Set aside. 
Season the turkey with salt, pepper 
and cumin and sear in oil or fat in a 
heavy bottom saucepan. Remove 
and in the same pan, cook any turkey 
trimmings, add the aji amarillo paste 
and a little bit of  the beer to make it 
easier to stir. Then add the rest of  
the mix. You want to cook it slowly 
without burning. Add the stock and 
turkey and cook until tender at very 
low heat. Check the seasonings and 
adjust as needed. When you feel it’s 
ready, take it off  the heat, add the 
lemon and lime (zest and juice) and 
the chopped cilantro to finish.

Look for turkey legs in the freezer 
case at Ranch Foods Direct. This 

dish is also fantastic with duck legs. 
Ranch Foods Direct sells whole duck 
that can be broken down and used 
for multiple dishes. Serve over rice 

and garnish with fresh cilantro.



Distributed by: 

Two retail locations in Colorado Springs
Flagship store: 1228 E. Fillmore

719-623-2980
Food hub: 4635 Town Center Drive

719-559-0873
Retail hours at both locations: 

Monday through Saturday 8 a.m. - 6 p.m. 
Or shop online. Shipping available.
www.ranchfoodsdirect.com

Store updates 
posted on Facebook

Edited by Candace Krebs 
candacejk@aol.com
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Building a community around local food

For all your end-of-summer cookouts and picnics...

... with made-in-house fully prepared ... with made-in-house fully prepared 
heat-and-eat offerings featuring heat-and-eat offerings featuring 

wholesome Callicrate ground beef!wholesome Callicrate ground beef!

Ranch Foods Direct carries seed oil-free 
non-GMO tortilla chips from Gilly Loco

Ground beef pasta sauce

Going back to school just got easier...Going back to school just got easier...

Ground beef sloppy joes

Ground beef taco filling


