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Children in Touch, Creatures in Story 

By Gary Paul Nabhan 
The playful exploration of habitat 

by cohorts of children-as well as the 
gradual accumulation of an oral 
tradition about the land-have been 
essential to child development for 
over a million years, as the emergence 
of language allowed the telling of 
stories and an expression of kin ships 
with the earth. Through such informal 
means, tens of thousands of genera
tions of children have become 
ecologically literate about their home 
ground. They have gradually learned 
hundreds of specific guidelines and 
rules about how to respond to particu
lar plants and animals, not only the 
ones with which they had frequent 
contact, but seldom seen, mythic ones 
as well. The qualities of firewoods, 
the songs of birds, the identities of 
floral fragrances and mammalian 
musks have all filtered into their 
consciousness . . . .  

There are still many children in this 
world who live where they have 
primary contact with wild nature; who 
still hear the old stories; and who have 
uncles and grandfathers or grandmoth
ers and aunts to guide them through 
their gender's rites of passage. Yet the 
percentage of children who have 
frequent exposure to wildlands and to 
other, undomesticated species is 
smaller than ever before in human 
history . . . .  

Fundamental to this cultural loss is 
the phenomenon Robert Michael Pyle 
has termed "the extinction of experi-

ence," or the termination of direct, 
frequent contact between children 
and wildlife. While many children 
may visit zoos, watch nature films, 
or cuddle with pets and stuffed 
animals, their responses to other 
species have become more "politi
cally correct" but less grounded on 
their own visceral experiences . . . . 

We (Gary and Sara St. Antoine, 
an accomplished writer of 
children's novels and environmen
tal education curricula-ed. )  
interviewed fifty-two Anglo, 
Hispanic, O'odham, and Yoeme 
(Yaqui/Mayo) children between 
eight and fourteen years of age 
during the summer of 1992 in 
towns such as Sonoyta and 
Quitovac, Sonora, and Ajo, A vra 
Valley, and Marana, Arizona .... The 
vast majority of the children were 
now gaining most of their knowl
edge about other organisms 
vicariously. The trends were 
staggering: 77 percent of the 
Mexican kids, 61 percent of the 
Anglo, 60 percent of the Yaqui, and 
35 percent of the O'odham kids felt 
that they had seen more animals on 
television and in movies than they 
had personally seen in the wild. 
These local trends mirror results 
from a 1992 survey of fifth and 
sixth graders in the United States, 
in which 53 percent of the children 
listed the media as their primary 
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teacher about the environment; 31 percent reported that they 
learned more about the environment from school, and only 9 

per cent claimed they obtained most of their environmental 
information at home and in the wild. 

Roughly half of the children felt that they now learn 
more about the desert flora and wildlife from books than 
from their elders. Alvron, a Mexican-American boy from a 
small Arizona town, epitomizes the modern dilemma. When 
asked whether his family or his books were the primary 
source of what he knew about animals, his answer was 
immediate: "Neither. The Discover Channel!" ... 

The percentage of children who have 
frequent exposure to wildlands and to other, 
undomesticated species is smaller than ever 
before in human history .... 

The kind of solitude in nature that historically instilled 
a sense of wonder in many incipient naturalists was shared 
only by a few of the kids. Their lack of solitude made us 
curious about other outdoor activities that kids often do 
together, pursuits that may lead a child into later study of 
natural history: the casual collection of feathers, bones, 
butterflies, and beautiful stones . . . .  Again, we were surprised 
that a significant percentage of kids today are not collecting, 
carrying around, or keeping such natural treasures . . . .  

What most disturbed u s  was that many kids know few 
of the basic facts about the desert that can only be learned 
first-hand and not through the media. Some of these failures 
would have been unimaginable a century ago: for example, 
55 percent of the Mexican kids didn't know you can eat 
prickly pear fruit, a food that has been a staple in northern 
Mexico for more than eight thousand years. Roughly a 
quarter of the Indian kids weren't sure whether the aromatic 
creosote bush, known to them as "greasewood," smelled 
stronger after rains than cactus did, even though older 
generations of Indians claimed that creosote gave their 
homeland its distinctive smell. Nearly a fifth of all kids 
interviewed could not recall that desert birds sing more 
actively early in the morning than at midday. 

Perhaps these figures are not so unexpected, consider
ing that over 60 percent of the children we talked with say 
that they learn more about plants and animals at school than 
at home .. .. Yet classroom, museum, and park education 
programs are not the problem; they simply can't enrich kids 
who don't have much personal experience in nature on 
which to build . . .. Most desert children claim that they have 
learned more about plants and animals from school than 
their grandparents had learned their entire lives . .. . ! was 
especially saddened to learn that 58 percent of the 0' odham 
and 60 percent of the Yaqui kids felt this way, because their 
grandparents have taught me the most valuable information 
about the desert I know . . . .! was most struck by the idea that 
all the detailed knowledge of the plants and animals held by 
Indian elders was not considered valuable exactly because it 
was not book learning! 
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Our world today is one in which we are losing ways of 
speaking about plants and animals as rapidly as we are 
losing endangered species themselves. Oral traditions about 
plants, animals, treacherous waters, and complex topogra
phy depend upon specific vocabularies that encode particu
larities which may not be recognized in the lexicons of the 
commonly spoken, widespread languages. As half of the 
two hundred native languages in North America die when 
their last elder speakers fall silent, thousands of Indian 
children will have forfeited the chance to speak of their 
plant and animal neighbors in ways filled with the nuances 
of feeling that characterized their forebears' speech. 

Native American poet-linguist Nora Dauenhauer has 
reminded us that language extinction is "forever," just as 
much as the loss of species is irrevocable: "If a Native 
American language dies, there is no place on earth one can 
travel to learn it. The public statements that some school 
administrators continue to make in opposition to teaching 
native languages would not be tolerated if made about some 
endangered species of bird or snaiL" . . .  

Part of  what once made my O'odham and Yaqui-Mayo 
neighbors unique is that their food as well as their stories 
were all in some way derived from the desert. No wonder 
the Tohono 0' odham tribe of southern Arizona refers to 
itself in English simply as "the Desert People;" their very 
blood, muscles, and minds were literally made of molecules 
from desert seeds, desert meat, desert earth. Today, how
ever, their molecules have nearly the same elements in them 
as mine: beef from Monfort's feedlots in Colorado; winter 

Most desert children claim that they have 
learned more about plants and animals from 
school than their grandparents had learned 
their entire lives .. .. 1 was saddened ... because 
their grandparents have taught me the most 
valuable information about the desert I know. 

apples shipped from Puerto Montt in Chile; potatoes mass
produced by a Mormon millionaire in Idaho . . . .  

If  fables about animals are forgotten, i t  does not 
necessarily follow that the animals themselves cease to 
exist. Nevertheless, as floral and faunal narratives play less 
of a role in keeping us alert to the fate of other biota, we are 
more likely to let their existence slip through our fingers 
without ever noticing this loss. 

I had been asked to introduce a Phoenix filming team to 
the famous O'odham educator Laura Kerman, who has for 
years taught Indian, Anglo, and Mexican children about 
desert gardening and gathering traditions in school, park, 
and museum settings. Laura sometimes has difficulty 
hearing and getting around-she was in her late eighties
so I decided to go along with the filming team in case Laura 
requested my assistance .  

When i t  came time to  turn the cameras on, a bouncy 
(Continued on page 4) 



Old-Growth Forest Jewels of the Sierra Madre 
By Barney T. Bums, Ph.D. 

The first phase of the Native Seeds/SEARCH-Sonoran 
Institute survey of Chihuahua's Sierra Madre for areas of 
old-growth forest has been completed. The survey was 
funded by the Biodiversity Support Program (USAID), 
administered by the World Wildlife Fund, the Nature 
Conservancy and World Resources Institute. 

The joint project used data from LANDSAT images, 
fixed-wing overflights, field trips, and numerous interviews 
with scientists and Sierra Madre residents to identify old
growth stands. The project involved some very technical 
analysis and was generously assisted by the University of 
Arizona's Office of Arid Lands Studies' Arizona Remote 
Sensing Center and UA's Advanced Research Technology 
Laboratory. 

The results of the teams' analysis are even more 
spectacular than originally thought. The survey team has now 
concluded that at least 2.14 percent of the area encompassed 
by the LANDSAT scene is some sort of old-growth forest. 
This means that at least 67,400 hectares of old-growth or 
uncut forest remain intact within the heartland of the 
Tarahumara people's home region. The survey team also 
determined that some areas of old growth do in fact exist that 
were not predicted by the "supervised classification" 
technique employed in the study because they were deep 
canyon shadows. Therefore, we are confident that more than 
67,400 hectares (or 260 square miles) of old-growth forest 
persist in an area heavily exploited for many decades by 
Mexican loggers and pulpers. 

While this is quite positive, it also means that almost 98 
percent of the Sierra Tarahumara' s virgin forests have 
already been cut and, if left alone, would require 100-200 
years to return to old-growth status. The few remaining intact 
old forested areas are consequently more important than 
ever. They are vital to the preservation of the northern Sierra 
Madre's unique and rich biological diversity. 

The survey team has identified several significant areas 
of old-growth forest within this region that should be 
protected. These important forest remnants fall into several 
categories: 

• Unique rich forest pockets or habitats 
• Scientifically important sites 
• Potential "ecotourism" destinations, and 
• Remote stands of old-growth forests 
The continued existence of these localities is not an 

accident. Some are remote or inaccessible. Roads either 
simply do not exist or do not allow access to cliff-flanked 
mesas or deep canyons. A second reason is steepness: steep 
mountainsides cannot now be logged economically. Another 
factor is land ownership disputes; forests on disputed land 
cannot be logged legally. Finally, some individuals and 
communities are acting as stewards by protecting their 
forested lands. They have either postponed or forbidden the 
logging of their lands. 
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Tarahu11UlTa fields surrounded by old-growth forest, 

identified by its ragged canopy, shadows and standing dead 

snags. The Tarahumaras' traditional way of life protects the 

forest and its rich plant diversity. Ethnobotanist Robert Bye 

identified some 250 species of forest plants that the 

Tarahumaras know and use for food, medicine, tools,jirewood, 

musical instruments, baskets and bowls, and other uses. 

Logging destroys the forest for a few tree species. Sustainable 

development would recognize the diversity of forest products. 

These and other large complexes of terraced fields were 

spotted in roadless country. The crop varieties that 

Tarahumara farmers are nurturing in these isolated fields may 

harbor genetic resources, resistances, and strengths that could 

benefit the world. 

Native Seeds/Sonoran Institute overflight photo by Dana Slaymaker. 

However, change is rapid. Improved roads continue to 
open vast regions of the Sierra Madre. Heavy equipment is 
becoming ever more common, and high-technology 
logging practices are becoming more economically feasible 
as the value of sawn wood dramatically increases. Land or 
tenure disputes are finally settled. And landowners often 
change their minds, especially as the escalating value of 
their forest assets increases the temptation to cash in. 

While the survey team believes that ten or more areas 
are worthy of protection, they are certain that one jewel of 
the Sierra Madre is the Basaseachic Waterfall area on the 
headwaters of the Rio Mayo. A nominal national park 
currently exists immediately around the Basaseachic 
Waterfalls. However, few, if any, facilities exist and very 
little protection is being provided to the incredible and 
fragile mist forest in the bottom of the canyon below the 
waterfall. This unique mist forest protects at least 500 
species of plants, many of which are rare, endangered or 
both. A number of species occurring in the this rich habitat 

(continued on page 11) 



Children in Touch, Creatures in Story 
(continued from page 2) 

A time when desert children had the whole picture. A 

Tohono O'odham baby sleeps in his mother's burden 

basket in 1888. Photo by Leo Goldschmidt. Used with kind 

pennission of the Arizona Historical Society/I'ucson, Accession 

Number 46708. 

blonde news celebrity appeared out of the remote broadcast
ing van, wearing fresh make-up and looking for a pictur
esque setting in which to situate Laura, who had her gray 
hair tied back with a big ribbon, and a lovely old full-length 
skirt on. The newscaster decided they should stroll around 
the garden which Laura and her brother have tended for 
decades. The news director signaled for the cameras to roll. 

"Well, Laura, you and the other elders out here on the 
reservation have made your living from the desert for a long 
time, gardening and gathering wild plants .... Tell me, why 
do you think the younger generation is not keeping up these 
traditions. " 

Laura listened, stopped dead in her tracks, unloosened 
her arm, and pointed straight at the camera, frowning: "It's 

that TV! They're all watching that TV! They just sit around 
in front of it, they hardly go outside anymore, so how can 
they plow or plant or gather the fruit? That's the problem, 
right there!" 

Her outstretched arm wavered as she pointed at the 
camera running in front of her. As the newscaster graciously 
laughed at the good joke played upon her and her television 
audience-the sequence was run, uncut and uncensored that 
same week-I noticed that Laura had not been the only one 
trembling. The man behind the camera itself was shaking. 
Whatever skill and habitual concentration he had brought to 
his work, the reminder that his viewfinder trains us to see so 
little of the world seemed to have shaken his confidence in 
what he was doing. 

Neither the newscaster nor the cameraman are culprits 
so much as they are unwilling accomplices to a crime larger 
than that any TV news show could ever cover. It is a crime 
of deception -convincing people that their own visceral 
experience of the world hardly matters, and that predigested 
images hold more truth and power than the simplest, time-
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tried oral tradition. We need to return to learning about the 
land by being on the land, or better, by being in the thick of 
it. That is the best way we can stay in touch with the fates of 
its creatures, its indigenous cultures, its earthbound wisdom. 
That is the best way we can be in touch with ourselves. 

-Excerpted with permission from their beautiful new book 

of essays, The Geography of Childhood: Why Children 
Need Wild Places, by Gary Paul Nabhan and Stephen 

Trimble (Boston: Beacon Press, 1994) 

Baile at the Wail a Festival 

to Tohono O'odham Dance Music 

Saturday, April 16 

The Sixth Annual Waila Festival brings the lively 
music, mesquite-cooked foods, and arts and crafts of the 
Tohono 0' odham Nation to the streets of Tucson on 
Saturday, April 16, from 5 to 11 p.m. at the Arizona 
Historical Society. Dust off your dancing shoes, because 
when waila plays, everyone dances! 

Waila is the social dance music of the Tohono 
O'odham. Also known as "chicken scratch," waila (from the 
Spanish word baile for "dance") music evolved from earlier 
acoustic fiddle bands that adapted European and Mexican 
tunes heard in northern Sonora beginning in the late 1860s. 
Contemporary waila bands feature a button accordion, alto 
saxophone, electric six-string, and bass guitars and drums. 
There are no vocals. The host band this year is the Tohono 
O'odham Veterans. 

Native Seeds/SEARCH is among the sponsors of this 
year's festival and will be donating cholla buds-the 
featured food of the festival-to food vendors. Outdoor 
booths will offer a variety of foods, including squash, tepary 
beans, cholla buds and popovers. A complete meal consist
ing of foods traditionally served at Tohono 0' odham feasts 
will also be available. 

This wonderful evening of eating and dancing under the 
stars will be held in and around the Arizona Historical 
Society, 949 E. Second Street, between Tyndall and Park, 

just west of the university. It is free and open to all. 



Patching and Growing at Sylvester House 
By Andy Robinson 

The Historic Adobe Workshop, held at the Sylvester 
House on February 19, was a big success. Sixteen adobe 
aficionados joined our designer, Rocky Brittain, and 
construction manager, Barbara Rose, for a slide presentation 
and question-and-answer session. Several participants 
stayed after the talk to hone their mud-slinging techniques. 
We plan to host another workshop later in the year. 

Gardeners Bob Stone and Linda MacElwee installed 
additional garden beds during February and March-with 
help from a traditional backhoe-and spring planting has 
commenced. This spring, the Sylvester House gardens will 
include Yaqui June corn and Ojo de Cabra beans, 

Tohono O'odham Pink beans and Dipper gourds, Gila 

Pima sorghum, Apache sunflowers, Frijol Riata, Pima 

squash, and Cochiti honeydew melons. 

Our fundraising campaign continues on track. Through 
March 15, we'd raised nearly 70% of our goal. These funds 
are earmarked to renovate the Sylvester House buildings, 
develop gardens and landscaping, and tend the crops 
through 1994. 

Goal: $207,250 

$144,500 raised, including: 

$34,500 in donations and pledges 
from members and customers 

$10,000 challenge grant, CS Fund 
(matched by NS/S members 

$20,000 grant, Sol Goldman 
Charitable Trust 

$10,000 pledge, Wallace Genetic 
Foundation 

$70,000, Anderson estate 

Adobe Workshop participants Franz Buhler, Charles 

Mancino and Emma Hardesty get some hands-on experi

ence chipping piaster and mud at Sylvester House. Photo 

by Linda MacElwee. 

We are especially grateful to the 600 Native Seeds/SEARCH 

members and customers who have made contributions and 
pledges ranging from $5 to $2,500. Your support is deeply 
appreciated. Thank you! 

We need one thousand members to participate in this 
fundraising campaign if we are to reach our goal and 
complete development of the Sylvester House. Please use 
the enclosed pledge card and mail in your donation today. 
Gifts of all sizes are welcome. 

Tasting the Blessings in Pueblo Chiles 
By Brett Bakker, New Mexico Field Manager 

Folks often ask about the Pueblo chile seed that Native 
Seeds offers: What are the differences in the chiles, which is 
hotter, tastier, and so on. Most are very similar, especially 
those originating in a particular geographical region. For 
instance, San Felipe, Santo Domingo and Cochiti Pueblos 
are all well within a half-hour south to north drive in the Rio 
Grande valley (Rio Abajo), while San Juan Pueblo in the 
Espanola valley (Rio Arriba) and Jemez Pueblo in the 
narrower Jemez valley are separated from those three by 
distance or mountains. 

But the native chiles from all these communities are 
generally 3-5 inches long, with wide shoulders and a quick 

taper to a blunted point. They are at once hot and sweet. 
Unlike many larger modern cultivars, the natives have a 
true flavor as well as heat. They also have thinner flesh and 
more seeds. Perhaps their most important feature is their 
ability to produce with little fertilizer on alkali soil that is 
flood-irrigated with ofttimes equally alkaline surface water. 

Traditionally, chile seed is soaked for a day or two in a 
thick slurry of aged manure and water. Then it is planted 
directly in the field in pinches that may contain a dozen 
seeds. This ensures that seedlings will emerge through the 
thick crust of soil resulting from flood irrigation and hot 
days. The seedlings are then thinned or allowed to grow as 
one plant. Either way, the yield seems to equal out. Owing 
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The Cholla Bud Harvest: A Desert Gift 
With spring comes the welcome of cholla buds, the desert's first fruits. Their harvest in April and early May provided an 

important and nutritious food source to the peoples of the Southwestern deserts. The methods presented here for harvesting and 

using cholla buds were generously passed from O'odham women to Muffin Burgess,formerly on the Native Seeds staff, who in 

turn shared her experience with others at Native Seeds. Our short description cannot represent the depth of knowledge or the 

cultural context of those who lived in this land as a part of its ecosystem. Their knowledge of desert plants and animals allowed 

them to thrive in an arid land that awes latecomers with its severity. We offer this knowledge in a spirit of respect and gratitude to 

the original desert gatherers who walked so lightly on this beautiful land. 

1. Buds from staghorn, buckhorn, and pencil chollas 
(Opuntia versicolor, O. acanthocarpa, O. arbuscula), and 
occasionally others, are harvested before they burst into 
brilliantly colored yellow, burnt orange, red and magenta 
flowers. Some harvesters prefer yellow flower buds. 
Traditionally, gatherers stroked the bushes with sticky 
creosote bush or rabbitbush boughs to remove the largest 
stickers. 
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3. Families and tribes used various methods to remove the 
stickers from the buds. Some shook thebus with stones, 
poured them with stones from basket to basket, or rolled 
them on gravelly ground with a makeshift broom of palo 
verde twigs. The modern way is to dump the buds onto a 
high-sided screen frame and brush them back and forth with 
an old broom. Any remaining stickers can be pulled out or 
softened with cooking. 

Traditionally, the buds were pit-baked overnight with 
saltbush or other greenery. Nowadays, with water readily 
available, many people boil the buds to remove oxalic acid 
and other herbivore deterrents. Boil in water to cover until 
tender, 20 minutes to 1 hour. Discard the liquid. (To steam, 
see Cholla Bud Hash, page 7.) 

2. Traditionally, O'odham women used split saguaro ribs to 
pluck the buds. Now, most folks use kitchen tongs.The food 
that is gathered is a gift; in return, harvesters offer a song, a 
thanksgiving, or a personal gift such as a strand of hair to 
the cholla bush. Gatherers harvested so as not to strip a bush 
or area of all its buds. 

Illustrations by Bettina. fv1aJ1in 

4. The freshly cooked buds are delicious, with a faint taste 
of artichoke or asparagus. Traditionally, they were eaten 
fresh, pickled, or ground and used as a thickener. They are 
also great in potato or green salads, or added to stews, 
scrambled eggs or stir-fries. 

Cooked buds can be frozen or dried. To dry, spread the 
buds in a single layer on trays, and set in the sun for several 
days, turning daily, until hard and thoroughly dry. Any hint 
of moisture can lead to mildew in storage. A heaping quart 
of fresh buds dries to about 3/4 cup. To reconstitute dried 
buds, presoak and boil until tender. Drain and use as you 
would fresh buds. Reconstituted dried chollas have a fresh, 
lemony flavor. Cholla buds are an excellent source of 
calcium and are helpful in diabetic diets because of their 
blood-sugar-Ieveling effects. 

If you do not have the time or access to harvest your own cholla buds, you can purchase 0' odham-gathered chollas from Native 

Seeds or at some trading posts on the O'odham reservations during cholla harvest time. We thank Juanita and Josephine Ahil, 

Frances Manuel, the Native American staff at NS/S, and all the many others who have shared their knowledge with us. 



Cholla Buds-

Great Tasting, Good for You 

By the Native Seeds Diabetes Project 

For thousands of years, Southwest desert dwellers have 

relied on prickly pear cactus pad nopalitos, cholla buds and 

cactus fruits as refreshing foods. Today, nutritionists and 

scientists are learning that the gooey substances that keep 

cactus from drying up during drought also slow down the 

digestion and absorption of sugars when cactus foods are 

eaten with other foods. This "slow release" of sugar into the 

body can help protect people with diabetes from difficulties. 

Although most of the work has been done with prickly pear 

pads, preliminary studies suggest that cholla cactus buds 

somewhat Hatten blood sugar levels after a meal, as well. 

Recipes 
Cholla Bud Hash 

Steam cholla buds over boiling water for about 15 

minutes. Drain and spread on a baking sheet in a warm spot 

to dry until they are slightly shriveled, about 1-2 hours. If 

dried cholla buds are used, boil until they are the right 

texture. 

1 cup fresh, cleaned cholla buds (about 1/3 cup dried) 

2 medium zucchini 

1 medium onion 

112 cup cooked, shredded beef or pork (about 1/4 pound) 

Chili powder to taste 

Pepper to taste 

Chop zucchini and onion. Spray a saucepan with 

vegetable oil spray, and cook the vegetables with the cholla 

buds until the squash and onion are soft. Add the shredded 

meat. Season with chili powder and pepper to taste. 

(From a cookbook of desert food recipes now being 

developed and tested for use in the Native Seeds/SEARCH 

Diabetes Project. Tohono O'odham cooks contributed mnay 

of the recipes.) 

Attention Native American 
Cholla Bud Gatherers 

Native Seeds/SEARCH wants to buy 
very clean, dried cholla buds. If you are 
gathering cholla buds for your family and 

find that you have extra buds to sell, 
please call us. We are paying a good 
price for cholla buds. Call Kathy or 

Angelo at Native Seeds, 602-327-9123, 

for more information. 

(From Tucson member Emma Hardesty 

I made this with dried cholla buds, and it was great. I 

did not include exact measures because it seems to rely on 

"preferences "-you know, "Salt and pepper to taste. ") 

Dried Cholla Buds with Green Chile Sauce 
Rinse cholla buds before using. 

Soak overnight at room temperature in good water to 

cover twice. 

Place all in a small heavy pan. Add green chile powder, 

butter, oil or margarine, cumin, chopped garlic, salt and 

pepper. 

Simmer lightly for 30-35 minutes. Add water or veg

etable broth if additional liquid is desired. 

Serve with warmed tortillas and tepary beans with chiles. 

Or mix the cooked buds into a prepared posole. Cholla buds 

are also good stewed for about 45 minutes in tomato sauce 

with added oregano and other spices. 

(Adapted from Carolyn Niethammer's American Indian 

Food and Lore) 

Fried Cholla and Corn Mush 
1/4 cup parched cornmeal 

1/4 cup cholla bud meal (about 2 dozen dried cholla buds) 

1-113 cups boiling water 

112 cup cold water 

112 teaspoon honey 

Parch corn by toasting and grinding. Or slightly brown 
cornmeal in a hot, heavy frying pan. 

Grind dried cholla buds finely. 

Bring the water to boil in a saucepan. Mix together 

parched cornmeal, cholla bud meal, cold water and honey. 

Add the mixture slowly to the boiling water. Cook and stir 

till thick. Cover and cook over low heat for another 10 

minutes. 

Pour into a small Hat pan and cool. Refrigerate, if 

possible, for a few hours until solid. Turn out onto a plate, 

slice, and fry in a little oil. Serve with a vegetable sauce. 

Come to the Herb Fair 

Saturday, May 7 

Mark your calendar for the annual Herb Fair at Tucson 

Botanical Gardens. The time has been changed to the month 

of May from midsummer, but Mr. Frank Ugalde assures us 

he will do his best to deliver his heirloom organic Purple 

Queen garlic braids in time for this event on the eve of 

Mother's Day. This lovely affair is a favorite with many 

long-time Tucson residents and NSIS staff. With the potted 

herbs, scents, seeds, books and gifts that will be on display 

by Native Seeds, TBG and other vendors, it is also a perfect 

outing for Moms and all who love them. 



Your Garden 

Bill Singleton 

From Keiko Imaoka, Tucson, AZ 

Thanks to a week of rain, our spring-summer garden 
made a quantum leap late last August. One Big Cheese 

squash that was stagnating next to a large creosote bush 
tripled its foliage in one week. A Gooseneck gourd vine 
just about covered a nearby shrub and bore lots of gourds. 
Volunteer Tepary beans climbed and twisted around 
everything, everywhere. Our two rabbits love the leaves. 

A Chiapas Wild tomato in our desert front yard was 
untouched by supergrazers that overnight wiped out three 
chiles, a squash and tomato, and even two thornapples. The 
Chiapas is now 5 feet across and 2 feet high. Chihuahua 

Wild devil's claws got off to a late start, but took off and 
flowered soon after the rain. 

We more than doubled the chile bed, and hope to have 
enough, although our appetite for chiles seems to grow just 
as fast. If you ever need chile recipes, do let me know. (We 

LOVE to receive, try and print healthy recipes featuring 

native foods. We're not known as NS/S-nonstop snacking

for naught!-ed.) 

The NS/S Seed Exchange is off to a slow start, I'm 
afraid. Two people responded so far who want a lot but have 
very little to exchange. Too bad that the hard-core growers 
are not interested. Wish you all a bountiful harvest. 
(Keiko initiated the idea for a seed exchange of NS/S crops. 

If you are interested in exchanging seeds with other 

members, send a note to Seedhead News listing the seeds 

you are offering and those you want to receive, along with 

your name and address. We'll print your notice, and 

interested readers can contact you directly.-ed.) 

From Rose-Marie Lacherez, Mount Nebo, Australia 

A friend in the U.S. regularly sends me your catalogs. 
The seeds she sent me (especially Tarahumara beans) are 
really thriving in our subtropical climate. Many thanks for 
your group's wonderful effort and foresight. 

From Marie Mains, Riverside, CA 

The chile crops were wonderful last year, especially the 
Chimayo, Pico de Gallo, San Juan Tsile and Mirasol. I 
gave away several 2-foot-Iong strings of dried chiles to 
friends. One friend made hot pepper oil from the Pico de 

Gallos for Chinese cooking. It worked great. I only use a 
couple drops for recipes. Keep up the good work. 

From Mary Daniels, Canon City, CO 

I was delighted to see gourds featured in your most 
recent catalog. I've been a "gourdhead" ever since I 

Heiser gourd 
book purchased 
from you last 
year. Thanks 
for seeking out 
quality books. 
Just thought 
you'd like to 
see the results 
of some of your 
efforts. 

From Donna Woodcock, Gas City, IN 

I planted chiltepines outside late last June. They grew 
but didn't fruit, so I brought them in the house and put them 
in my kitchen window. I'm so happy that they're blooming 
now in March. I got one pepper so far; it' s the size of a 
marble. I also learned that I can take cuttings of pepper 
plants to grow new ones. I love to grow them. When I had 
chickens, I put red peppers in their food in very cold 
weather. This made them lay eggs in below-zero weather. 
We are in our late 60s and 70s, but we still like a good chile 
recipe. (Seems to be a chile recipe groundswell here! How 

about it, friends-send us your favorite chile recipe for our 

Autumn issue, and we'll scare up some of the best from the 

wonderful cooks on our staff.-ed.) 

From Virginia Garnett, LaFleur Farm, Upperco, MD 

Big Cheese squash did really well in both growth and 
sales at a Farmers Market near Washington, D.C. The 
Hispanic people who bought them spoke little English, but 
didn't need to-their faces lit up when they saw the 
squashes. In fact, they bought all the ones I sold. 

From Steve Shelton, St. Clair, MO 

Just a few lines to tell you about my experiences with 
desert crops in "The Great Flood of '93." The second 
growth on our wooded hillside is becoming a mature climax 
forest. Needless to say, gardening in the sandy, acid soil is a 
challenge! This is compounded by a western exposure 
which results in very hot, dry summer conditions. 

I was delighted to receive your catalog. I have been 
working with heirloom corn since 1989. The chance to try 
other crops was a dream come true. 

Tarahumara Bakamina beans mostly grew vines and 



leaves until early October, when the rain let up. Steady 
sunlight set off a huge effort to produce seed, which was 
partly successful, before frost killed them off. Possible day
length problems. I will continue t{) evaluate these. 

Negro chiles were started indoors. Of 12 plants set out, 
3 survived the rain and rabbits. They produced well
formed, sturdy bush-type plants that, judging from the 
number of immature peppers at frost, will probably prove 
prolific. 

Hopi Red watermelon. 1 actually had to move these to 
prevent drowning! The vines produced 2 small (baseball 
size) melons before giving up. The melons were of excel
lent flavor! 1 do enjoy a good watermelon and will defi
nitely try these again. 

Tarahumara White sunflowers. The only sunflowers 
that grew here at all last year were the wild ones. Domestic 
varieties either rotted in the ground or died of too much 
rain. I plan to try again in a drier year. 

From Jeff Nalcok, Chapel Hill, NC 

The Tarahumara Bofo corn which I grew here last 
year flowered and would have set seed had it not been for 
the drought and a windstorm that blew down the remaining 
plants. It bloomed early enough that it should be able to be 
grown throughout the U.S. 

From Bonnie Austin, Dale, TX 

Until I moved recently, 1 never had to plant chiltepin 

seeds, since the birds always planted more than enough. 
However, not seeing any wild chiltepines growing at my 
new place, this January I picked chiltepines from the bushes 
in  my garden and used a mortar and pestle to separate out 
the seeds and (I hoped) scarify the seed coats. Then 1 

soaked the seeds overnight in fresh chicken manure diluted 
with warm water, planted them in compost and vermiculite, 
and kept the flat at 70-75°F. After 21 days with no sign of 
life from the chiltepin seeds, I got discouraged and moved 
the flat to an unheated back porch. 

Meanwhile, 1 bought chiltepin seeds from you. Your 
seed-planting guide states that germination time for 
chiltepines is "long." So on February 20 I decided to give 
my seeds another chance on the warm shelf. The seedlings 
emerged on March 4, and I was so excited that I had to 
write to you straight away. 

Is it possible that chiltepines native to the northern part 
of their range require a short time of stratification, which 
was accomplished when I moved the flat to the porch? Or is 
Jan. 15-March 4 a typical germination time? (A 6-7 week 

germination time on heating pads or other warm spots is 

not atypical. Readers have speeded the process by treating 

the seeds with acid or trypsin, a digestive enzyme used in 

meat tenderizers, or, more naturally, by feeding chiltepines 

to poultry and planting the resulting mix of poop and seeds. 

In Gathering the Desert, Gary Nabhan notes the prevalence 

of chiltepin bushes along heavily traveled human trails in 

the barrancas of the Sierra Madre.-ed.) 

1 planted San I1defonso fa va beans in late November. 
These overwintered beautifully and produced their first 
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blooms in early January. The leaves make delicious salad 
greens, and the flowers filled the garden with a delicately 
sweet fragrance on sunny winter days. With respect to plant 
size, flavor of greens, and number of blooms, these favas 
have far outperformed any other I've ever planted. A hard 
freeze in February killed back the fava flowers. But they are 
now covered with numerous new flowers, and a generous 
crop of beans seems to be in the making. 

From Sonja Breemit, Kirbyville, TX 

I grew Tarahumara Pink Bola corn last year, and it  
did very well. The plants had plenty of ears, and the corn 
makes one of the best-tasting fried corns I have eaten. 

From Heather Jeanne Steele, Oshkosh, WI 

1993 was a horrible garden year. My notes for the year 
consist of one entry: "RAIN!" The adaptability of your seeds 
is astounding. Thank you to the traditional gardeners and to 
you for preserving these wonderful crops! 

I planted the following in clay soil in 8"-10" raised beds 
at the end of May. By August, the beds were 0-2" high due 
to the torrential rains. 

Capirame beans did OK and matured in less than 90 
days. The bush-type plants seem to mature most of their 
pods all at once, then die. The seeds seem to be lighter in 
color with each generation. I've seen this with Azufrados 

also. Any thoughts on why? (We don't know, although our 

growers have often noticed this, too. One theory is that soil 

minerals affect color. Do any readers have an answer?-ed.) 

Tarahumara Black Pintos from saved seed are strong 
pole types. These push our season here to the limit. The 
dainty bush Bakamina bean from saved and volunteer seed 
is a quick and prolific producer and one of my favorites. 
Hopi Yellow and Hopi Purple beans were twining types in 
my gardens in West Bend and Milwaukee. Here they are 
almost nightmarish pole types that produced well. Azufrado 

beans are short pole types here, but, again, were twiners in 
other years and gardens. They also produced well. 

Hopi Sweet corn would have produced well, but my 
raccoon neighbors had other plans. It survived the flooding 
very well and more than replaced my investment in seed. 
Hopi Black Dye sunflowers were huge and pretty, but did 
not mature seed. Considering the wacky weather, I'll 
definitely try these again. Guarijio Makuchi tobacco is 
usually about 2 feet tall. This year it was 6 inches, but still 
produced lots of seed. 

All of your garbanzos will set seed here. Interestingly, 
the plants seem to be shaped so that most of the seeds are out 
of chipmunk reach. Chipmunks love garbanzos! 

So far, any tomatillo does really well here. I may write 
"Attack of the Killer Tomatoes III--Mean Green Volun
teers." Chiapas Wild tomato is my favorite tomato. I gave 
several rooted cuttings and most of my seed to my dad in 
Florida. These are the only tomatoes that survived white flies 
and an army of pests. He's 83 and says it's the tastiest 
tomato he can remember. Dad has also managed a small 
harvest of Azufrado and Brown and White Tepary 

beans-all started from your 1988 and 1989 food offerings. 
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The Blessings in Pueblo Chiles 
(continued from page 5) 

to the chile's longer outdoor germination period, the seeds 
are sometimes sown two weeks before the last spring frost 
so that the seedlings emerge in warm weather. 

Sometimes sown in straight rows to facilitate irrigation, 
native chiles are also often planted in "borders"-level 
rectangular plots bordered by earthen berms that hold water 
until it seeps deep into the soil. The plant's close contact 
with such volumes of water can contribute to the incidence 
of chile wilt, a catch-all term for water-borne fusarium, 
which can suddenly wither the crop. However, the infre
quent irrigation of the water-wise Pueblo farmer often keeps 
wilt to a minimum. 

But back to the real differences among the Pueblo 
chiles. Besides being close neighbors, San Felipe, Santo 
Domingo and Cochiti are linguistically related. There are 19 
Pueblos in New Mexico, speaking five related and unrelated 
languages. In addition, each Pueblo is an independent tribe 
and sovereign nation. But to most outsiders' eyes, they are 
culturally similar (that's a lot like saying Eastern Europeans 
have the same culture). So what's the chile difference? In 
my view, the real distinction among the San Felipe, Santo 
Domingo and Cochiti chiles is that they are family heir
looms, blessed by each Pueblo's tribal traditions, prayers 
and agricultural practices. 

Santo Domingo has long been known among the 
Pueblos as a reliable source of quality chile. In recent years, 
I've seen a large number of ristras (braided strings of dry 
red chile) being sold from San Felipe. The Cochiti strain is 
rare in that most of that Pueblo's farmland is either inun
dated, waterlogged or very saline, thanks to Cochiti Lake, 
built by the U.S. Army Corps of Engineers. (A reclamation! 
drainage project is currently in the works.) 

West over the Jemez mountains are chiles marketed as 
Famous Jemez (these words rhyme). Jemez soils are deep 
red clay. The Rio Jemez is somewhat slow and small and 
concentrates high alkali at the lower end of the valley. 

Northward on the Rio Grande, just below the 
confluence with the Rio Chama, San Juan Pueblo's native 
chile tolerates a slightly cooler and sometimes shorter 
growing season. East of San Juan and higher in elevation is 
the Spanish village of Chimayo, along the Rio Santa Cruz. 
Much cooler nights and an even shorter season make the 
Chimayo chile noteworthy. 

There are, of course, many other Pueblo/Spanish strains 
from other locations that Native Seeds does not (yet) offer. 
The modern Sandia cultivar in the Seedlisting is a variety of 
the meatier New Mexico (formerly Anaheim) type that 
traces its lineage back to the first chile breeding programs 
begun in 1907 by Fabian Garcia at NM State University in 
Las Cruces (the commercial chile-breeding capital of the 
world!) 

As a final note, many folks from outside the Southwest 
are unaware that green and red chile (chile verde y chile 

colorado) are one and the same, the latter merely being ripe. 
Whichever color you choose, do as my Pueblo hosts suggest 
when they generously sit me at their tables: "Eat good." 

10 

News & Notes 
Wish List 
As we expand to two office sites, we are in need of more 
office equipment. If you can donate any of the following 
items or services, please call us at 327-9123. 

• refrigerator (late model, please!) 

• one-time use of a software program that can translate a 

formatted DOS Pagemaker document with graphics to 
Macintosh 

• laser, ink-jet or dot-matrix printer for DOS computers 

• No Rad or other electromagnetic radiation screens for PC 

monitors 

• fax machine 

Many thanks to the Wallace Genetic Foundation for 

their support of our Sylvester House crop conservation 
program. 

Courses, Conferences & Celebrations 
The South Coast Botanic Garden, Palos Verdes 

Peninsula, CA, is holding an organic gardening seminar on 
June 11. Fee is $40. Call 310-544-1943. 

From June 27 to August 18, the UC Davis Student 
Experimental Farm will offer a summer course called 
Introduction to Sustainable Agricultural Systems that 
examines many facets of sustainable agriculture in the field 
and classroom. Fee is $504. For more information, call 
Mark Van Horn, Dept. of Agronomy, 916-752-7645. 

The Northeast Organic Farming Association will hold 
its 20th annual Summer Conference and Rural Life Celebra
tion at Hampshire College, Amherst, MA on August 5-7. 
Keynote speakers are Frances Moore Lappe and Paul Martin 
Dubois of the Center for Living Democracy. Also planned 
are 125 workshops and a Country Fair. To register, contact 
Julie Rawson, 411 Sheldon Rd, Barre, MA 01005. 

Southwest Food Literacy Quiz Answers! 
We finally caught up with the good Doctor Hal A. Pena at a 
book signing, where he was masquerading as Gary Nabhan 
and inking that pure heart's name to unwitting buyers' 
copies of The Geography of Childhood. Herewith are his 
answers to the quiz in Seedhead News 41142 . 
1. Four U.S. towns that serve fried corn patties instead of 
tortillas with enchiladas chatas or Sonorenses: Benson, 

Sells, Tucson, AZ; Deming, NM 

2. Two wild foods historically harvested by Native Ameri
cans from packrat middens: Mesquite pods & pinon nuts 

3. African crop traded up from Mexico to Gila River Pimas 
before Spanish arrived: Watermelon 

4. Origin of the word tesquino for the fermented beverage 
made from maize, mescal or fruit: Arabic 

5. Regional names for wild chiles: Chilipiquin, Texas; 

Chiitepic, Coahuila; Chiltepin, Sonora; Cocori, Yaqui 

Territory; Chile del monte, New Mexico 

6. Endangered species served up to biologist in a restaruant 



News & Notes 

in Magdalena, Sonora, Mexico: Masked bobwhite quail 

7. Wild food eaten with clay for palatability and to reduce 
toxins: Potatoes 

8. Additives used in making hominy, piki, nixtamal, masa, 
posole: Lime or ash from bean plants and saltbushes 

9. Differences among fry bread, popovers, and sopapillas: 
Aha! The good doctor hemmed & hawed, and then sent 

us to folklorist Big Jim Griffith, who said enigmatically 

amongst quotes not for attribution, "It's the cook and 

the water." Is it the lack or addition of baking powder? 

NS/S staffers Kathy Oldman, a Dine who makes great 

fry bread, and Angelo Joaquin, Jr., a Tohono O'odham 

who has downed his share of popovers, say the cooks 

they know use baking powder. We found recipes for 

sopapillas both with and without baking powder. Is the 

distinction one of shape, as the Doctor maintains? Area 

of origin? Or is there still more to be revealed? 

10. Early Southwestern food recovered from human feces 
in Rio Grande watershed caves: Agave 

Cholla Buds, by Bettina Martin 

Sierra Madre Forest Jewels 
(continued from page 3) 

are most unusual, since the nearest populations of these 
plants are only found 500 kilometers to the south. 

The Sierra Madre survey team determined that two 
canyons to the west of the 1,000-foot waterfall (11th 
highest in the world) contain spectacular old-growth trees 
along the canyon bottoms. Another important old-growth 
forest is located several miles to the east of the waterfall 
atop a sheer cliff and extending around a high mountain 
top. This highland forest along with the two riparian 
canyons could be incorporated into a real and expanded 
national or international park that would provide Mexico 
with a much more informative, educational, and attractive 
tourist opportunity than currently exists. If the Rio Mayo 
gorge immediately downstream from the mist forest were 
also protected and included in the park, its spectacular 
vistas of sheer cliffs, pinnacles and canyons would ensure 
an internationally known park of immense beauty. The 
continued existence of some of Mexico's most important 
biologically diverse habitat would be guaranteed and its 
importance recognized. 
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Laura and Helene Kerman of Topawa gather cholla buds in 1959. Helene is using a pair of split 

saguaro ribs to pluck the buds. In her many years as an O'odham educator, Laura taught children of 

all cultures about desert gardening and gathering traditions. 

Used with permission of the Arizona Historical SocietyfTucson, Accession no. 65083. 
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