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EARLY LIFE TO FLORA FARMS  

I am from Sonoma California, a fifth generation farmer in what was essentially an old world farming 
community. Our lives revolved around the land and the seasons for planting, tending, growing and 
harvesting. In addition to vineyards, we always had fruit orchards, vegetable gardens, a barn full of 
animals and horses for getting around the ranch. There were always festivals and parties celebrating our 
community and the harvest. My parent’s and grandparent’s generations were working and celebrating in 
virtually the same fashion that their parents and grandparents had; only they were bringing that life out 
West. In the 60’s and 70’s no one spoke in terms of “the wine business” or “wine tourism”, but there was a 
lot of talk about roots and seeds, water and soil, fertility and harvest, preserving and baking, animals and 
feed, hunting and culling, fences and roads, barns and outbuildings and parades and festivals.  

I left Sonoma, went to college, opened several businesses and raised a family, but I always knew that one 
day I would return to farming. I grew to understand that many people did not have my exposure to an old 
world life; a life centered on community, land, seasons and skills for creating bounty. I sensed that this 
connected life held value for all people and that the world was getting hungry for it.  

For the past 20 years, my focus has been on establishing Flora Farms in San Jose del Cabo, Mexico. This 
was my own “move out West” except this time it was South into a different country and culture with 
myriad new possibilities.  What I set out to do was to bring my early life to bare in creating a place where 
others could reap the benefits of a connected life. The source of our offering would be much deeper than 
the nascent Organic and Farm-to-table movements; it would allow our patrons to work, learn, grow and 
celebrate the farming life.  

At Flora we set out to create a dynamic living experience- a Place. We thought deeply on what kind of 
places inspire people, what makes them comfortable, encourages them to grow, helps them live better and 
brings them closer with others.  We wanted to relate with our Patrons based not on what they want, which 
can be transitory and fickle, but rather on what they Need which is permanent.  
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CAREER 

Flora Farms | Co-Founder | Partner  
 
Flora Farms is located in the foothills of the Sierra de la Laguna Mountains in San Jose del Cabo, Mexico. 
With my husband Patrick we purchased the property as a 10-acres of land that contained a well and one 
acre of farm land. On the farm we raised our 2 children Holden and Lili. Now twenty years later Flora 
Farms comprises 30-acres of farmland producing more than 100 varieties of vegetables, herbs and fruits; a 
125-acre ranch where we organically raise chickens, pigs, cows, goats and rabbits; a 250 seat restaurant, 
bar, market and assorted shops. The property also has a spa and 20 field-side cottages. We employ over 
300 full time staff; in many cases multiple generations of families who for all intents and purposes will 
spend their entire working life with us on the farm.  
 
The Field Kitchen Restaurant is the core of the public offering where we host on average 15,000 visitors 
each month. The restaurant has a celebratory atmosphere, always with live music, and is placed right in 
the farm fields. The menu is built around the vegetables, herbs and fruits that we can grow and the 
animals that we raise. Our patrons are always curious as to where and how we farm and ranch and as 
such we have activities where they can learn more about the source of our food. We introduce them to 
our organic farming practices, no till soil conservation, drip irrigation water conservation, and other 
methods that allow us to farm and ranch in a sustainable fashion.  
 
We offer cooking classes that always start with gathering ingredients in the fields. We have traditional 
classes such as Nixtamal tortilla making which allows Mexican women who grew up planting, harvesting, 
processing and preparing corn and tortillas to share those fundamental skills with inquisitive students.  
 
We host events in our Mango Grove farm fields, and many times this creates a lifelong connection to the 
Farm. For weddings the farms hosts multiple generations of families and all their friends, and more often 
than not the married couples return with their children. We often host those children at summer camps 
where early on they grow to know where our food comes from and they go on to celebrate holidays and 
birthdays and anniversaries. So an event can begin a relationship with purpose and meaning centered on 
the farming life that I grew up with, and I am so gratified when the farm becomes enmeshed in their life’s 
experience in much the same way Sonoma did for me.  
 
We have 20 field-side cottages that allow owners to harvest directly from the farm fields. Living in a 
Cottage allows owners to participate in a community centered not simply on a luxury vacation, but more 
significantly to participate in farming, gardening, harvesting, cooking, nourishing and celebrating the 
same connected life I grew up with.  
 
Over the years we have started and hosted fundraisers for local organizations such as Dog Day Afternoon 
for stray dogs throughout the Cape region.  This fundraising event was the first time we saw the 
community come together —Mexicans, Americans, and Canadians— to find solutions to shared 
problems. This early event was a wonderful beginning to creating the community of Flora Farms.  
 
Flora Farms has been featured in publications such as the New York Times, Chicago Tribune, Los 
Angeles Times, Mexico News Daily, Huffington Post, Forbes, Modern Farmer, Girlahead, Fodor’s, Food 
& Wine, and Rhapsody among others. 
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COMMUNITY INVOLVEMENT 

C.A.R.E. Humane Society, San Jose del Cabo 
Co-founded and ran operations for C.A.R.E, the first humane society in San Jose Del Cabo, until it 
merged with The Los Cabos Humane Society. Launched and produced fundraisers, such as Dog Day 
Afternoon, an annual event featuring local restaurants and our very own “Taste of Cabo.”  

Casa Hogar, Cabo San Lucas 
Fundraise by creating and hosting events for the local children’s home. Supporting Casa Hogar by 
teaching nutrition classes, supporting on-site gardens and kitchens, delivering organic foodstuffs from the 
farm, and hosting activities for the children at the farm—such as holiday parties and movie nights. 

Hurricane Odile Relief, San Jose del Cabo 
In September 2014, Hurricane Odile devastated Los Cabos. Many people were left homeless and without 
running water and electricity for weeks. Because the farm had its own generators and water purifiers, we 
set up soup kitchens for the community, feeding up to 200 people per day. We raised money to help 
people rebuild their homes, and used our equipment and expertise to ensure that the money raised would 
benefit as many people as possible. 

Other Philanthropic Efforts 
ICF, Red Autismo, Gente Joven, Gala de Danza, Humane Society, LIGA MAC, Children’s Orchestra, 
Los Cabos Children’s Foundation, and Inspire México. 
 
 


