
Call for Abstracts
The 2016 LAC invites you to submit 
abstracts for consideration for the 
ITE 2016 Western District Annual 
Meeting held July 10-13, 2016 at 
the Albuquerque Hotel at Old Town, 
Albuquerque, New Mexico. 

We need you to contribute to the 
ITE 2016 Western District Meeting 
technical program!  What innovative 
and interesting work have you done 
this past year that you can share with 
your peers?  Our technical program 
will feature over 100 individual 
presentations plus panel discussions, 
career development sessions, and 
technical tours. We’ll have what you 
need to know to keep at the forefront 
of the transportation engineering 
profession. 

http://www.ite2016abq.com/call-for-abstract.aspx

Continued on Page 5

The Chile Line Express
The Albuquerque Local Arrangements 
Committee is excited to invite you 
to the Land of Enchantment for the 
2016 Western District Meeting, July 
10-13.  To keep you informed on 
what you need to know leading up 
to the meeting, we are publishing 
this Chile Line Express.  Keep an eye 
on your inbox for this bi-monthly 
newsletter containing information 
on registration, the technical 
program, papers submissions, hotel 
reservations, tours, social events, 
and the Red or Green Fiesta banquet.  
You’ll also find information about 
Albuquerque and New Mexico to 
help you plan your trip here, as 
well as priming you to ace the local 
knowledge categories in this year’s 
Traffic Bowl!

We named our newsletter after 
a unique piece of New Mexico’s 
transportation history:  a short-lived 
narrow-gauge railroad branch line 
in north-central part of the state.  
In 1870, the Denver & Rio Grande 
Railway (D&RG) was incorporated 
and began laying tracks in fierce 
competition with the Atchison, 
Topeka and Santa Fe Railway (AT&SF). 

Continued on Page 5

Hotel Albuquerque 
The Albuquerque LAC is excited 
to welcome our Western District 
colleagues and guests to our 
conference hotel, the Hotel 
Albuquerque at Old Town.  While 
we could have chosen from several 
major hotels to host our meeting, 
we selected the Hotel Albuquerque 
as it offers true New Mexico style, 
combining a unique blend of Spanish, 
Mexican, Native American and 
Western cultural influences in its 
architecture, furnishings, and cuisine. 

It is the original and flagship property 
of Heritage Hotels and Resorts, an 
Albuquerque, New Mexico-based 
independent boutique hotel chain 
that celebrates the culture and history 
of New Mexico through its properties 
around the state.  The New Mexico 
Territorial architecture is exemplified 
in the grand lobby, where impressive 
vigas (beams) support the high ceiling
above clerestory windows that bathe  
the Spanish tile floor in natural light.  
The traditional iron chandeliers would 
have in the past held candles, but now 
their electric candles fill the lobby

Continued on Page 5
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selected Los Alamos as the site for the 
Manhattan Project the following year, 
the massive mobilization to build the 
secret city on “the Hill” would likely 
have benefitted from the former  
nearby rail line for the transport of 
construction materials and supplies. 
When you plan your trip to New 
Mexico, you can still ride a portion 
of  the D&RGW narrow gauge system 
on the coal-fired steam-powered 
trains of the Cumbres & Toltec Scenic 
Railroad.

Several daily tours run from Chama, 
New Mexico to Antonito, Colorado.  
Visit: http://cumbrestoltec.com/.  
And for you real train enthusiasts 
in Southern California, book your 
evening departure from L.A. Union 
Station, Fullerton, Riverside or San 
Bernardino on Amtrak’s Southwest 
Chief for arrival at Albuquerque’s 
Alvarado Station at Noon the next 
day:  a fun and scenic adventure to 
cross off your bucket list! 

Sandia Tramway 
For anyone that came to the 
1985 Western District Meeting in 
Albuquerque and attended Family 
Night at the Sandia Peak Ski Area, you 
know what an absolutely beautiful 
place the Sandia Mountains are.  And 
you also know the importance of 
being prepared for changing weather 
in a mountain environment.  Indeed, 
our 2016 LAC has been repeatedly 

Continued on Next Page 

Chile Line ─ Continued from Page 1

The two rivals hired lawyers, 
politicians, and gunslingers to battle 
for railroad control of the Rocky 
Mountain west. When AT&SF was 
awarded the rights to Raton Pass in 
New Mexico for the line on the east 
side of the Rockies, the D&RG focused 
their sights on the western Rockies,

southwest Colorado,  and into Utah 
to service the mining boom as the 
Denver and Rio Grande Western 
Railroad (D&RGW).  Narrow 3-foot 
gauge tracks were chosen to limit 
costs and better negotiate the 

mountainous terrain. The D&RGW’s 
motto was “Through the Rockies, not 
around them.”  

In 1880, D&RGW began service on a 
branch line from Antonito, Colorado 
south to Española, New Mexico. This 
branch was extended in 1887 to the  
territorial capital, Santa Fe. Known 
officially as the Santa Fe Branch, 

people called it the Chile Line in 
reference to its freight of New Mexico 
Chile Peppers from the Española  
Valley. The 153-mile line used coal-fed 
steam locomotives to pull passenger 
and freight cars up a 4 percent grade 
near the track’s crossing of the Rio 
Grande at the foot of the Taos Gorge. 
Curves as sharp as 22 degrees snaked 
the track up the hillside to keep the 
grade from being even steeper. A thick 
layer of lava made cuts difficult, but 
the resulting boulders were sturdy 
fill material. The Chile Line came to 
a patriotic end with its last run on 
September 1, 1941. By December, all 
of the rails were removed and recycled 
for World War II resources. Ironically, 
when J. Robert Oppenheimer
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warned by our predecessors not 
to hold conference events on the 
mountain.  We’ve heeded this advice 
with regard to Family Night, but we 
do want to offer you the opportunity 
to enjoy our high country and see for 
yourself that New Mexico is not just 
all deserts.

We will be offering a tour on the tram 
for both those who want to learn 
about the technical aspects of this 
unique transportation mode and for 
those who just want to get up on the 
mountain for sightseeing and hiking.  

The Sandia Peak Tramway will be 
celebrating its 50th year of service, 
having made its inaugural flight on 
May 7, 1966.  Starting at a base 
elevation of 6,559 feet in the foothills 
of northeast Albuquerque, the bi-
cable double reversible system pulls 
one tram car up the mountain while 
the opposite car descends, with 
the two passing each other at the 
midpoint. The 2.7-mile diagonal trip 
takes about 15 minutes to reach the 
top terminal at 10,378 feet. There are 
only two intermediate towers, and 

the 7,720-foot clear span between 
them is the third longest in the world.  
In addition to the stunning views of   
some 11,000 square miles of New 
Mexico, there are many hiking trails 
to explore.  

The chair lifts of the Sandia Peak Ski 
Area reach the top of the tram from 
the east side of the mountain, and 
they run throughout the summer 
for mountain bikers and sightseers.  
The High Finance restaurant and bar 
sits next to the top tram terminal, so 
tourists can enjoy all that scenery along 
with a refreshment and/or lunch.  
(Demolition and reconstruction of 
the restaurant is scheduled to begin in 
Fall 2016, so it should be open during 
our meeting.)  
 
If you recall lapse rates from college, 
you may have figured that travelling 
the 3,819 vertical feet up the 
mountain will cool you off about 20°F.  
So if it’s 92° in the city (Albuquerque’s 
average July high temperature), it 
may be a pleasant 72° or cooler at 
the top.  So again we remember 1985 
and caution everyone to check the 
forecast and bring along a coat with 
them on the tram! 

http://sandiapeak.com/index.php?page=sandia-peak-tramway

Dia de los Muertos 
New Mexico’s rich culture offers 
the opportunity to celebrate Dia 
de los Muertos (Day of the Dead), a 
monumental fall holiday for Hispanics.  
This 3-day celebration begins October 
31st and continues through November 
2nd.  On October 31st, All Hallows Eve, 
children make ofrendas (altars) for 
the departed souls of other children. 
November 1st, All Saints Day, calls 
for adults to construct ofrendas for 
adult spirits to come back to visit, and 
November 2nd, all Souls Day, families 
venture to cemeteries to decorate 
the graves of their loved ones with 
the ofrendas.  The fiesta is filled with 
marigolds (flowers of the dead), 
pan de muerto (bread of the dead), 
calaveras (sugar skulls), cardboard 
skeletons, tissue paper decorations, 
incense/candles, as well as, other 
traditional foods and decorations.  
The intent of the celebration is to 
encourage the souls to visit and hear 
the prayers of their loved ones.  It is 
also common for participants to paint 
their faces to mimic calaveras, using 
colorful designs like Social Chair Leslie 
Romero and her boyfriend Adam 
below.  Around the world, similar 
festivities are held for loved ones who 
have passed. 
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Hatch Green Chile Stew

Ingredients
• 2 pounds of cubed pork or ground beef
• 1-2 cans of diced tomatoes
• 2 large potatoes, cubed
• 1/2 diced onion
• 1 tbsp. minced garlic
• 2 cups roasted, peeled, chopped green chile
• 1 tbsp. olive oil
• Salt & pepper to taste
• Garlic salt to taste

Preparation
In a large pot over medium heat, heat the oil and brown 
the meat and onions. Add 8 cups of water (or vegetable 
broth) and let simmer. 

Add the potatoes and simmer for about 30 minutes, or 
until they are soft when pierced with a fork. Add the other 
ingredients and simmer for about 15 to 20 minutes more. 
Add salt and garlic salt to taste.

New Mexico green chile is one of a kind. Many locals use 
only Hatch chile, which is available fresh in season (August 
through September). Many locals buy it in bulk and freeze 
for use throughout the winter. Use fresh if it is available, 
canned or frozen if not. In the southwest, frozen is available 
at local groceries.

Nothing goes better with green chile stew than a fresh, 
flour tortilla. Warm one and enjoy with your stew!

New Mexico Fare for Foodies 
Hopefully by now you know that our conference theme, “Red or Green?” was inspired by New Mexico’s Official State 
Question.  Here we’d like to share with you recipes for two of the basic staple dishes that define New Mexico cuisine.  To 
find these authentic green and red chile recipes, we had to look no further that our own LAC.  Leslie Romero, our Social 
Activities chair, provided the following recipes from her grandma, Rosina Romero.  This is the real deal, folks!

New Mexico Red Chile 

Ingredients
• 1 ½ lbs. stew meat (large chunks)
• 2 qt. water
• Olive oil – enough to cover bottom of 1 gal. pot
• 4 tbsp. flour
• 6 tbsp. red chile powder
• Garlic salt for taste

(Serves 4-6 people)

Preparation
Bring meat to a hard boil, then let simmer through the 
night.

In the morning, drain the stew broth from the meat and 
set aside to cool, you will be using this later. 

Pull the stew meat apart and set aside. 

In the 1 gal. pot, over medium heat add olive oil, enough 
to cover the bottom of the pot and add flour. Brown flour 
slightly, add chile powder and season with garlic salt to 
your taste. Begin to add the stew broth and stir until all 
powders are dissolved. Keep stirring often and tasting to 
your own consistency and desired taste. 

Add stew meat into red chile and let simmer. Taste and add 
any additional garlic salt if needed. Let the chile come to a 
simmer then remove from heat. Let cool and ENJOY! 
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Hotel ─ Continued from Page 1

with soft light.  Spanish colonial 
punched tin light fixtures, painted 
glass walls, cloth walls, crushed 
Turquoise plaster, and an extensive 
collection of custom art and 
furnishings will transport you back 
to turn-of-the-century New Mexico 
while not forgoing the amenities of a 
modern hotel.  

Hotel Albuquerque is a full-service 
hotel, with onsite dining at Garduño’s 
Restaurant & Cantina, room service 
from 6:00 a.m. to 11:00 p.m., and 
poolside food and beverage service.  
The courtyard, portals, and Spanish 
gardens provide plenty of places to 
relax between conference events.  

Make your reservation now. Our 
conference rate of just $119 per night 
is available from July 6 through 14. 
Scan or click the QR Code to the right 
to book your reservation. Reservation 
assistance is also available by phone at 
(505) 843-6300 or toll free at 1-800-
237-2133.  The reservation office is 
open from 7:00 a.m. ─  8:00 PM on 
weekdays, 9:00 a.m. ─  5:30 p.m. on 

Saturdays, and 10:00 a.m. ─  6:00 p.m. 
on Sundays.  

A limited number of government 
rate rooms will be available at $81 
per night.  Complimentary Wi-Fi and 
self-parking are included with your 
reservation. 

https://gc.synxis.com/rez.aspx?Hotel=63151&Chain=17123&arrive=7/9/20

16&depart=7/14/2016&adult=1&child=0&group=1607WESTER

Abstracts ─ Continued from Page 1

Preliminary topic areas include: 

• Accessibility 
• Asset management 
• Automated detection and 

enforcement 
• Autonomous and connected 

vehicles 
• Bikeshare implementation 
• Complete streets 
• Congestion management 
• Every Day Counts 

implementation 
• Innovative design case studies 
• Low-cost safety measures 
• Metropolitan mobility 
• Multimodal intersection safety/

design 
• Re-imagining public spaces 
• Roundabouts design and retrofit
• Sustainable transportation 

solutions

• Traffic signal design and 
operations 

• Transportation technology 
solutions 

Abstracts are due: 
January 15, 2016  

What topics would you like to 
see covered in panel discussions?  
Please send your suggestions to 
Technical Program Committee at: 
technicalprogram@ite2016abq.com.

Local Arrangements Committee 

General Chair
Jim Barrera 
chair@ite2016abq.com

Co-Chair 
Paul Barricklow 
co-chair@ite2016abq.com

Registration
Diane Sholtis & Natalie Villwock-Witte 
registration@ite2016abq.com 

Technical Program 
Albert Thomas, Paul Steffin & TJ Scarberry 
technicalprogram@ite2016abq.com

Vendors
Eric Hawton 
vendors@ite2016abq.com

Q u e s t i o n s ? 

Paul Barricklow, PE PTOE
2016 LAC Co-Chair 
(505) 388-0988
co-chair@ite2016abq.com


