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the Seedhead News 
The Corn's Song 

Storytelling is one of the highlights of this year's Chile 
Fiesta. Those who can sit for a spell will be privileged to hear 

stories from the Dine and Yaqui 
traditions. (See pages 3 and 4 
for more details.) 

We wanted to open this issue 
ofSeedhead News with a story, 
but we were puzzled: how do 
you transfer the storyteller's art 
to paper? Finally, Yaqui deer 
singer, educator, and Native 
Seeds staffer Felipe Molina 
said, "[ know a story about 
corn that you can write down. [ 

tell it to the children in my 
school classes. " 

So here is a story that is carried in a song that has been 
sung to Yaqui children for many genera-
tions and that Felipe is now passing on 
to children of many cultural back
grounds. 

It's a very short story. This story came 
from a person that I knew when I was a 

young child and was growing up. He 
used to come to my house and teach me 
deer songs. His name is Guadalupe 
Molina from Vicam Pueblo in Mexico. 
He was my grandfather's friend, and 

when he came up to Arizona to visit 

relatives, he always came to our house to visit my grandfather. 
When he was at the house, he would teach us songs, deer 
songs and other songs. He taught me a song-a deer song

about com that he learned when he was a young boy, and it 
has a little story to it. 

The story is that this one woman went to go get some 

water. In those days when ladies got water, they would put it 
in big alias-clay pots-that they carried on their heads. And 

when she went, she walked by this field of com on her way to 
get water. People were in the field picking com. She got the 
water at the river, then she went back on the same path. She 

had the water in the big oUa. And the people that were 

picking com in the field, they 

were harvesting it. And I guess 

one of them threw up an ear of 
com, and the lady was walking 

by, and the ear fell into the 

olla of water. And there it was 
bobbing up and down, 
jumping up and down, in the 
water. And when that hap

pened, the other com in the 

field started to sing to that 
com, telling him, "Why 

are you leaving us in this 
way? Why are you going away?" And they sang. All the 
com in the field sang to him, and then he sang back to 
them. 
So we say that all the plants and animals, they all have 

spirits like us. They are all alive. They all have their own 
characters and different qualities. So the way he sang the 
song to me, and told the story, it happened in that way. 

When I tell this story to children, I want them to 
understand that we have to respect all that is around us. 

One of the ways to 
respect com is to tell The drawings are by the Old 

that story about what happens Pascua Youth Artists. Their 

to one ear of com. Even 

though someone may say, 
(Continued on page 4) 

cards, posters, t-shirts, and other 

lovely items will be on sale at 

the Chile Fiesta. 

Food! Fun! Crafts! Stories! Music! Dancing! Hot Times at the Chile Fiesta Oct. 22-23! 
Fiesta News, pp. 2-4; Fire in the Belly Chile Recipes, pp. 6-7; Rock Corral Chile Site, p. 9 



Native American Cultural Property Rights 

Taking the Symbols Out of the Wares 
Native Seeds/SEAR CH recognizes our continuing debt to 

the Native American communities that have selected and 
bred most of the seeds we offer. We seek to return some of 
the benefits of these seeds with free starter seed packs to 
Native Americans, the work of our Diabetes and Sierra 
Madre Projects, and support of the Traditional Native 
American Farmers Association. We are also committed to 
multiculturalism and to educating ourselves and others 
about intellectual and cultural issues. 

Below is a letter that Jan Waterman, NS/S Chile Fiesta 
Coordinator, sent to vendors at this year's celebration. She 
invited them to call to discuss the issues and the letter, and 
several vendors responded. One suggested that we print the 
letter for all our members to consider. 

On behalf of Native Seeds/SEARCH, one of the two 

sponsors of the Chile Fiesta, I am writing to request your 

help. We ask that you examine the items you intend to offer 

for sale at the Chile Fiesta which incorporate Native 

American symbols or images-and refrain from selling 

them if you are not Native American yourself. 

We at Native Seeds/SEARCH have been studying the 

very complex issue of intellectual or cultural property 

rights. This refers to the right of an indigenous or 

otherwise culturally defined people to control the use of 

their tribal and family names, music, dance, dress, 

religious and other symbols, architectural and artistic 

traditions, crops, and other elements of traditional 

knowledge. 

The use of these cultural elements by someone who is 

not a member of the cultural group, without agreement by or 

compensation to that group, is now being acknowledged as 

a serious ethical concern by a growing number of experts in 

many fields. We at NS/S recognize and strongly support 

these rights and want to insure that this support remains 

foremost in our business relationships. 
We have included a list of examples which we hope will 

help to clarify the issue. As part of our efforts to promote 

greater understanding of and appreciation for the diversity 

among cultures, we are asking Chile Fiesta vendors to 

evaluate their merchandise and make a determination if any 

articles in your stock may violate the cultural property rights 

of Native Americans. We appreciate your cooperation and 

understanding in not offering such items for sale at the 

Fiesta. 

Some examples/food for thought: 

As a child I was given a little "black mammy" doll. It 

was considered cute by many, but to make "cute" a stereo
type that evolved out of severe racial oppression, or to allow 

those stereotypes at all, has come to be recognized as 

inappropriate and disrespectful. 

"Cigar-store Indians" also used to be pretty common. 

These large wooden statues representing Native American 

chiefs and warriors were posted in front of the store with 

hands full of cigars-again a role of servitude. It was 

considered funny. 

For a while, some young people adopted the crucifix as 

decoration on clothes and body. It was a fashion "state

ment." But the wearing of this religious symbol for strictly 

nonreligious purposes offended many to whom it is sacred. 

The image of Kokopelli, also sacred to many, now 

decorates everything from freeway overpasses to bathroom 

walls. What effect does it have to bring holy images into 

such common and disrespectful use? 

The following was offered by an O'odbam friend: At a 

local crafts fair last year, a non-Native American woman 

was selling a canteen gourd on which she had painted the 

"Man in the Maze" symbol. A traditional Tohono 0' odham 

story tells us that one must travel the path as depicted by the 

symbol to reach the sacred living quarters of I'itoi within 

the Baboquivari Mountains. Whenever I see this symbol, I 

assume that there is an 0' odham connection .... In this case, 

no such connection existed. Another example comes from 

the use of 0' odbam language words, such as tohono 
(desert). Between Casa Grande and Eloy is a housing 

development called Tohono Park Estates (or something 

similar). The use of 0' odham words to add an "exotic" or 

"mystical" quality to products is not respectful to the Desert 

People. Many non-Native American marketing strategies 

recklessly utilize such words-as well as Hohokam, Hopi, 

Zuni, and others-to conjure up Native American images, 

strictly to enhance sales. I would say that this practice is, at 

the very least, irresponsible, and in most cases highly 

unethical. 

Why is it cute or funny or fashionable or marketable to 

use symbols or stereotypes of other cultures? 

NS/S Members Make Our 

Yard Sale a BIG Success! 
Thanks to your donations of clothi ng, kn ick

knacks, appliances, electro'1ics, books, toys and 
other yard sale staples-plus delicious baked 
goods!-our August yard sale at Sylvester House 
was a huge and hectic success. Waves of bargain 
hunters swarmed the porch and yard, and most 
went away with t reasures. We grossed about 
$1,100, which will go to support the NS/S Diabetes 
Project. Thanks to all who participated as donor, 
volunteer, or shopper. 



Once again, Native Seeds/SEARCH and the Tucson Botanical Gardens, together with the 

Tucson Weekly, bring you the incomparable 

LA FIESTA DE LOS CHILES 

October 22 and 23, 10 am-5 pm 

Tucson Botanical Gardens 

Chile Jungle, by Nancy Lenches-This stunning design will grace T-shirts, sweats, and aprons on sale at the Chile Fiesta 

By Jan Waterman 

This year's Fiesta is shaping up beautifully. The assort
ment of chile craft and food vendors promises, as always, to 
be a chile lover's delight. This year, we have some treats in 
store for the younger crowd, who may not yet be fIre-eating 
or chile craft aftcionados, or who may just need a break from 
the hustle and bustle. 

Crafts and Storytelling for Children 

We are pleased to offer each day a free, two-hour work
shop for children in the shade and peace of the Reception 
Garden. These very special workshops will be led by the 
Coronado Craftsmen, a Yaqui family from Mesa, who will 
help children make cascarones, God's eyes, and paper 
flowers while telling stories about the origins and functions 
of these items in the Yaqui culture. The workshops will be 
rounded out by Deer Dance performances. The workshops 
are made possible by a grant from the DeGrazia Foundation. 

Fabulous Entertainment 

Thanks to a grant from the Tucson/Pima Arts Council, we 
are able to offer a fabulous entertainment roster, highlighting 
regional and traditional dancers and musicians as well as 
storytellers from the Dine and Apache heritages. You'll find 
the storytellers in the grassy, sloping amphitheatre-a perfect 
place to relax and take a break, no matter your age. 

Check your program times for these offerings and exciting 
Main Stage performers, such as Khenany, Los Illegales del 
Norte (the high-school age winners of the '93 Nortefio 

Festival battle of the bands!), Ballet Folklorico Mexica de 
Angel Hernandez, Descarga with Rafael Moreno, Pablo
Francisco Band, Mariachi Reyes del Presidio, Indian Oasis 
0' odham Dancers, Hopi Clown Dancers, the Petey 
Mesquitey Review, and, of course, the ever-popular "Chile 
Rap" puppet show. Check out the preliminary entertain
ment schedule on page 4, and look for the full program in 
the October 20 edition of the Tucson Weekly. 

Volunteers Get In Free, and We Need You! 

Ticket prices are $3 in advance (TBG Gift Shop), $5 at 
the gate, $1 for members of either NS/S or TBG, and free 
for children under 12 and for volunteers. AND IT'S NOT 
TOO LATE TO VOLUNTEER! Call Nancy, 327-9123, if 
you can sign up to help. If you have other questions, call 
Jan at the same number. 

Speaking of volunteers, we wish to acknowledge two 
corporations who are coming out with strong Chile Fiesta 
support this year. Thank you, Hughes Aircraft and Bank 
One! Without you and our member volunteers, this 
remarkable event would not be possible. 

Thanks also to our corporate sponsors: Tucson Weekly, 
O'Doul's/Golden Eagle Distributors, Macayo Mexican 
Foods and Macayo Mexican Restaurants, Jim Click 
Automotive Team, Chile Pepper magazine, KlIM Radio 
and KQTL Radio, and Southwest Supermarkets. 

So mark your calendars to join us in celebrating the 
diversity of our community and chile lovers everywhere! 
See you there. 



Homage to Capsicum: 

Chile Fiesta Entertainment Schedule 

Saturday, October 22 
Main Stage 

10:15 Neil Flint with Bagpipe and Drum Review 

10:30 Indian Oasis O'odham Dancers 
11:20 Chile Rap 

11 :45 Mariachi Reyes del Presidio 
1: 15 Pablo-Francisco Band (Waila music) 
2: 15 Chile Rap 

2:45 Descarga with Rafael Moreno (Salsa & Latin jazz) 

4:15 Guillermo Saenz (romantic Mexican music) 

Amphitheater 

12:15 Grace Boyne, Dine storyteller 

Reception Garden 

11 :45 Chile Puppet Show 
1 :00 Coronado Craftsmen--crafts & stories for children 
3:15 Yaqui Deer Dancers-performance for children 

Sunday, October 23 
Main Stage 

10:15 Hopi Clown Dancers 
11: 15 Los Illegales del Norte (Nortefio music) 

12:15 Chile Rap 
12:30 Ballet Folklorico Mexica 

1 :30 Khenany (Mexican and Latin American music) 
3:15 Petey Mesquitey Review 

Amphitheater 

12:30 Chile Puppet show 

Reception Garden 

1 :00 Coronado Craftsmen--crafts & stories for children 

3:15 Yaqui Deer Dancers-performance for children 

The Corn's Song (cantinuedfram page 1) 

"It's just an ear of com, so what?" But all the ears of com, 
they all have their special 
personalities. The com in the 
field talks to the com that sits in 
the water in the alia. The 
woman that was carrying the 

water in the story didn't even 

realize that she had the com in 
the pot. So here's a relationship 
that the woman and the people 

in the field weren't even aware 
of-that the com ears were 
talking to each other. This is 
the way stories teach us to 

understand and respect life. 

Sierra Madre Orchards and 

Gardens Project Gets Growing 

Fruit trees are growing in some of the fenced garden and 
orchard plots being built in two Tarahumara communities, 
with support from the Sonoran Institute and Native Seeds. 

Tarahumara families in the remote village of Rowerachi 

in Mexico's Sierra Madre have already planted crops in 
some of the 13 garden-orchards being built by the Sierra 
Madre Orchards and Gardens Project, which is supported by 

Native Seeds/SEARCH and the Sonoran Institute. Fruit 

trees will be planted in January or February in some of the 

Rowerachi plots. Nearby, in Raramuchi, 10 gardens were 

almost finished by late June, and construction on another 
five was about to begin. Five of the garden-orchards were 
already planted with peach, apple and pear trees. 

Project Director Juan Daniel Villalobos met in June with 
Barney Bums from NS/S and Wendy Laird from the 
Sonoran Institute in Creel, Chihuahua, to report on the 

gardens. "Their progress was beyond our wildest expecta
tions," said Barney. Several families have requested smaller 
plots than the originally planned 20 x 40 meter size, and all 

extra fencing and other materials are being used to construct 

more gardens. Nonnative fruit trees and plants grown in the 
gardens are planned to augment the villagers' diets but not 

to replace their traditional garden and field crops. 
At the Creel meeting, Barney and Wendy also talked 

with two community leaders from the villages. "Their 
enthusiasm was obvious, and they thanked us for our 

interest in their remote comer of the world," reported 
Barney. Local interest in this small model project has been 
great enough to draw the Chihuahua State Tarahumara 
Coordinator for a visit to the sites under construction. He 
and other state officials were so impressed with the project 

design that Uley now want to duplicate the garden initiative 
in other Tarahumara communities. The Sonoran Institute 

and Native Seeds have expressed their support for such an 
expansion and offered to help. 

Chile Fiesta Photographer Needed 
We need a talented photographer for Chile Fiesta 

photodocumentation. Volunteer a couple of hours behind 

the lens, and we'll provide free admission, film processing, 
and a year's NS/S membership. Call Jan, 327-9123. 



From the NS/S Seedlisting: Crop Profiles 
By Brett Bakker, New Mexico Field Manager. Illustrations by Bettina Martin. 

Family: 

Capparidaceae 
Genus/species: 

Cleome serrulata 
Flowers: Annual, 
pink to purple, 
June-September 
Height: 1-4 feet 
Range: New 
Mexico/Arizona to 
Oregon; Kansas to 
Saskatchewan 
Common Names: 

Guaco, Rocky Mt. 
beeweed/beeplant, 
Spider flower 

Now little known, 
guaco was once one 

of the most impor
tant wild foods of 
the Pueblos, Hopi 
and Navajo. Semi
cultivated in com 
fields, it was 
encouraged by 
native farmers who 
allowed it to grow 
and reseed itself. 

The Hopi know it as tu'mi and include it in songs along 
with com, squash and cotton, their most important cultivars. 

Gathered young, the greens are boiled until the alkaline 
flavor is gone. In midsummer, the whole plant is cooked 
thoroughly, the fibers removed, and the liquid boiled until 

thick and black. The porridge is shaped into cakes and sun
dried, and the dried cakes are used for pottery paint. When 
food was scarce, the cakes were soaked, fried and eaten. 

Whole plants can also be hung to dry for winter use and 
added to com or chile stews. 

A wild plant, guaco is most successfully planted in fall. 
It is now a volunteer in our New Mexico field, where it was 
originally sown by scattering seed in the fall and watching 
for the plants to emerge in spring after the first irrigations. 
A few plants will produce enough seed to populate the area 
after a year or two. Guaco prefers full sun and requires little 
water. 

The spikey flower wheels are very distinct, with extend
ing stamens tipped with green anthers. As the name 
beeweed suggests, it is a favorite of honeybees, producing 
large amounts of nectar. 

In appearance, the seed pods resemble those of the 
mustard family, but hang below the flowers. Harvest pods 
when dry, but before they shatter. Mature seed is dark 
brown to black. 

Family: Chenopodiaceae 
Genus/species: Atriplex hortensis 
Flowers: Nondescript, green to reddish 
Height: 3-8 feet 
Common Names: Quelites grandes, 
Drach, Mountain spinach 

The Spanish term quelites simply 
means "wild greens." The word is used 
for a number of plants, each of a differ
ent genus: wild amaranth (Amaranthus 
retrojlexus, A. powelli, etc.), also known 
as alegria or pigweed; lambs-quarters 
(Chenopodium alba, C. berlanderi, C. 
murale, etc.), also known as goosefoot or 
pigweed; and wild mustards (Brassica 
spp.), or mostazas. 

However, if you say que lites grandes, 
there's no mistaking the large-leafed, 
dark green to purplish plant that pro

duces copious amounts of papery seed 
disks. In English and in our Seedlisting, 
the plant is known as orach. 

Wild or semi-cultivated, the leaves 
are most tender when young, but are 
edible when older, well past the time 
when true spinach (Spinacia oleracea) is 
bitter and bolting in the heat. Orach and 
spinach are similar in taste, texture and 
nutrition. They're related to each other, 
as well as to beets, chard and quinoa. A 
closer relative to orach is Atriplex 
canascens, the four-wing saltbush of the 
Southwest. Like four-wing, que lites 
grandes are tolerant of alkaline soils and 
taste quite salty in a highly saline 
environment. The Atriplexes may be 
helpful in reclaiming saline areas. 

In the high desert, plant in late fall or 
early spring for spring emergence. In the 
low desert, plant for a winter or early 
spring crop. When plants are 8 inches or 
taller, begin plucking larger leaves as 
needed. Eat as you would spinach, in 
salads or steamed. Whole plants may be 
dried for winter use in stews and soups. 

For seed production, stop harvest 
from the flowering plant. It will shoot up 
to 5 feet or more. Seed is mature in the 
fall in the high desert (late spring in the 
low desert) when well-dried and before 
the papery husk is quite crisp. 

The strain we offer was originally 

collected along the dirt roads of Taos 
Pueblo, NM, in the mid-1980s. 



All Fired Up: Chile Recipes from NS/S 

Staff, Members & Harvest Catalog Cookbooks 
From the kitchen of Distribution Manager funie 

Hostetler, a legendary cook: 
Junie's Fabulous Chile Salsa/Salad 

2 cups chopped tomatoes 

114 cup I'itois or other onion, finely chopped 

1/2 cup minced parsley 

114 cup minced cilantro 

2 pieo de gaUo or other small, hot green chiles, minced 

2 cloves Purple Queen or other garlic, finely minced 

optional: 1 diced avocado 

1 cup chopped cucumber 

112 cup crumbled feta cheese 

Mix the ingredients together. Serve with everything as a 

salsa or salad. 

NS/S member Keiko lmaoka of Tucson is a frequent 
contributor of Garden Reports. Some of her recipes are 
included on the Chile Recipe sheet we sell for 30¢ (Catalog 
item #RS3). Here are two more: 

Indonesian Coconut Potatoes 
2 tablespoons olive oil 

2 cloves garlic, minced 

1 medium onion, thinly sliced 

1 medium zucchini, shredded 

I-inch piece ginger root, minced 

1 medium bell pepper, thinly sliced 

3 medium potatoes, quartered and cut in 1I2-inch slices 

1112 cups water 

2/3 cup coconut, grated 

2 tablespoons red chile powder 

1 teaspoon ground coriander 

1 teaspoon cumin powder 

1 tablespoon honey 

1 tablespoon vinegar 

1 tablespoon sake 

salt to taste 

Chop veggies as you cook, so they don't sit and get 
oxidized. 

Heat oil in a 4-6 quart pan on medium-low. Add garlic, 
and agitate occasionally until light tan. 

Add onion and ginger root, and saute over medium heat 

until onion is translucent. Add zucchini, and saute 3 

minutes. Same with bell pepper. Add potatoes and saute 

until hot. 
Add water, and bring to a boil. Add coconut. Stir well. 
Tum down heat. Add chile powder, cumin, and corian

der. Mix well, and simmer until potatoes are tender-crisp. 
Add sake, honey, vinegar, and salt. Mix well, and 

simmer covered until potatoes start to lose sharp edges. 
Serves 4. 

Chile-Miso Sauce 
3 tablespoons brown miso 

3 tablespoons sake 

1 1/2 tablespoons honey 

1 112 tablespoons vinegar 

1 112 tablespoons red chile powder 

Combine all ingredients in a small pot. Bring to a boil, 

and simmer uncovered for 1 minute. Serve over steamed, 
pan-fried, or sauted veggies and grilled tofu or tempeh. Or 
add to sauteed veggies toward the end of cooking. 

Bruce Kahle sent along chile recipes saved and trea
suredfrom the December 1981 edition of "The Spokes
man," an employee newsletter of Tucson Medical Center. 
Departments in the hospital competed in a chili cook-off to 
benefit the United Way. The winning recipe below came 
from Maternity Unit 1 00: 

Hot 'N' Trot Chili 
To make 6 quarts, stew a 2-pound stewing chicken for 2 

hours and reclaim 1 quart of chicken broth, or use 3 10-

ounce cans of chicken broth. 

Pour the broth into a large pot. Cut into small cubes and 

add 3 pounds beef flank steak (with all fat trimmed off) 
and 5 pounds pork chops (fat and bones removed) . 

Add 3 cans stewed tomatoes, 1 7-ounce can diced 

green chiles (or substitute fresh roasted chiles), 2 cloves 

minced garlic, 2 teaspoons ground cumin, 3 tablespoons 

red chile powder, 3 teaspoons black pepper. Mix well and 

bring to a boil. Simmer for about 1 hour. 
Add 1 cup chopped onions and 1 cup chopped green 

peppers. Simmer for 3 hours or until meat is beginning to 

break up. Actually, the chili is better if you cook it longer 
and slower. 

Just before removing from the heat, add 1 pound grated 

Jack cheese. Stir until melted into the chili. Squeeze the 

juice of 1 large lime over all. Add salt to taste. 

For those who like their chili super-hot and meaty. here's 
another TMC cook-off recipe from the Laundry Dept.: 

La Venganza de Sasabe 

(Sasabe's Revenge) 
6 pounds tamale meat 

3 cloves garlic 

salt to taste 

1 cup Santa Cruz chile powder 
3 tablespoon flour 

30 chiltepines 

1 12-ounce can taco sauce 

1 teaspoon oregano 

114 cup oil r 



Dice meat. Barely cover with water, and cook till tender 

with garlic and salt. Skim the broth from time to time. When 
cooked, drain the meat, reserving the water. 

In a bowl, mix chile powder and flour with water to form 

a paste. 
Heat the oil in a big pot until very hot. Stir in the chile 

paste. Add the water from the meat, and bring to a boil. Add 

the meat, chiltepines, taco sauce, and oregano. Cook for 15 

minutes. 

Eat with plenty of water. 

Our new Harvest Catalog features two fine chile 
cookbooks-The Hatch Chile Cookbook, featuring recipes 
and chiles from the "Chile Capital of the World," and The 

Fiery Cuisines, a recent offering from the editors of Chile 
Pepper magazine. Here are two tasty and easy-to-prepare 
recipes from the cookbooks: 

Corn and Green Chile 
2 tablespoons butter or margarine 

112 cup chopped scallions 

2/3 cup Chopped HATCH Green Chile 

11/4 cups canned tomatoes 

112 teaspoon salt 

2 112 cups canned whole kernel corn 

1 112 cups grated Jack cheese 

Heat the butter or margarine in a large skillet. Saute the 
scallions until translucent. Add the chile, tomatoes and salt. 

Cook until tender. Add the com and simmer for five 

minutes. Remove from the heat and stir in the cheese until 

melted. Serve immediately. 

Serves 6. 

Reprinted with permission from The Hatch Chile Cookbook, 
by David G. Jackson and Mark Preston. Published by 
Border Books, P.O. Box 80780, Albuquerque, NM 87198. 
copy"gm;r d � � 

We've Got Chile Fixin's! 

Can't find ingredients for these great chile recipes in 

your supermarket? Check out our Harvest Catalog for 
the following: 

Chimayo Chile Powder 
Hatch Chile Powder 
Santa Cruz Chile Powder 

Chiltepines 
Mexican Oregano 
Mt. PimaiTarahumara Oregano 
Pasilla Chiles 
Seeds: Cilantro 

I'itois Onions 

Purple Queen Garlic 

Pasilla chiles, the dried version of chilacas, are among our 
stajf's favorites. Their glossy brown- burgundy color is as 
luscious as their taste. This is a particularly senSUOllS sauce 
that one stajfer compared to a mole: 

Polio Pasilla 
6-8 pasilla or red chiles, seeds removed 

2 cups water 

6 chicken thighs or 4 chicken breasts 

112 cup butter 

1 onion, chopped fine 

112 cup honey 

juice of 2 lemons or limes 

Soak the chiles in the 2 cups of hot water. 
Brown the chicken in half the butter, turning frequently, 

and remove. Saute the onion in tlle remaining butter until 

browned. 
Puree the chiles in water, honey, and lemon or lime juice 

until smooth. Add the mixture the the browned onions, and 
cook over low heat for 10 minutes. 

Place the chicken in a broiling pan, baste with the sauce, 

and bake at 350°F for 30 minutes or until the chicken is 

done, basting frequently with the sauce. 

Serves: 4 
Serving Suggestions: Garnish this "red" chicken with 

orange slices and serve with rice. 

HEAT SCALE: 5 (on a scalc of 1-10) 

Reprinted with permission from The Fiery Cuisines by Dave 
De Witt and Nancy Gerlach. Published by Ten Speed Press, 
P.O. Box 7 123, Berkeley, CA 94707. Copyright 1991. 

We experimented with a lower fat version that won raves: 
Lower Fat Polio Pasilla 

Use in all 3 tablespoons safflower oil to brown the 

chicken and onions. 

For a not-so-sweet sauce, cut the honey to 2 tablespoons, 
and add 3-5 cloves of Purple Queen or other garlic when 

making the chile puree. 
For a vegetarian meal, leave out the chicken, and serve 

tllC sauce witll vegetables and rice. 

Chile Fiesta Volunteers Needed! 
Fast Times, High Excitement, Free Admission 

Meet old and new friends at the Chile Fiesta by 

volunteering a few hours on October 22 or 23 or 

at the "morning after" clean-up on Monday. We 

need volunteers to help with admissions, food 

ticket sales, information, memberships queries, 

and Native Seeds/SEARCH sales. 

To volunteer or for more information, call 

Nancy at 327-9123. 



Your 

From Mrs. J..M. Rasmussen, Bullhead City, AZ 
I particularly enjoy the Garden Reports. It amazes me the 

successes people have in such diverse areas and climates, 
especially since I haven't had much success with the native 

seeds I have tried. This is true desert, and the dirt is very 

poor, so all gardening is a real challenge here. However, I do 

think the Devil's claw I planted last year is just now coming 

up. I understand that a lot of desert plant seeds need scarifi
cation and stratification to help them germinate (Many of 
our natives need to be abraded or scarified; few require 
stratification, which is a period of chilling before germina
tion.--ed.) , and sometimes they should just be left alone! 

All I need is one success to keep my enthusiasm high. 

From Jennifer Jordan, Marana, AZ 
Devil's claw growing tip: Plant in heavily worked clay 

base soil, with 1 quart loam or straw and woodshavings 

worked in. Soak seeds overnight in hot water (not boiling), 
and then plant 114 inch deep. Cover with 112 inch sand in 
warm, moist, sunny spot. Soaking pods in very hot water 
makes seeds easily removable without tools. 

From Joseph M. Perret, La Crescenta, CA 
Unfortunately, the Coban chile that was so hardy did not 

survive tile winter tilis year (see SN 45--ed.). Strangely, tllis 

winter was much milder than the previous one. It must like 

lying dormant. Here's a rundown of everything I've grown 

of yours and how tiley fared here in La Crescenta: 
Guarijio chiltepin has been growing for two years now 

but has never borne more tilan one or two pods . This year it 
is about 5 feet tall and is budding, so I hope it will produce 

some berries. 
Hermosillo Select chiltepin has been growing for three 

years now and is probably tlle hardiest of all tllese plants. 
The stem is very woody, and it has produced numerous pods 
each year. This one seems to like tlle climate here more than 
tlle other chiltepines. 

Sinaloa chiltepin took two years to bear fruit. The first 

year it got about 5 feet tall but didn't blossom. Last year it 

produced a huge crop, which I am still using in dried form. 
It tllen died immediately after producing a large blush of 
pods. r haven't had any luck germinating tllese seeds tllis 

year. (My roommate moved out and took tlle dryer tllat I 
used to keep them warm . . .  ) 

Coban chile is the one that survived tlle winter in 
storage, but it died tllis year after all tllat. I'm restarting tlle 

crop, but it is not bearing yet. This fruits very nicely here. 

Mirasol chile is probably my favorite pepper for taste. 

Excellent. It does well here, but dies off every winter. 

Negro chile died the first winter, but the entire crop 
survived last winter intact. It is now fruiting nicely. It 
doesn't thrive in this environment, though. 

Ordoiio chile is another one that dies off each year in 

this climate. It does well while it survives, though. 
Pequin chile has survived very well. The plant is going 

on its third year this year. It produces well each year. 
Sinahuisa chile is not particularly happy here, although I 

like tlle pods a lot. It dies off every winter and often before 

the rest of the peppers. It seems stressed here, but produces 

abundantly anyway. 
Vallero chile: Anotller of my favorites. It also dies off 

each year. 

From John Offerson & Carolee Laughton, Denver, CO 
Our Hopi Ceremonial gourds are growing like crazy, 

and the Black Dye sunflowers are 8-10 feet tall. The Pink 
Flour corn won't be producing very well-but there should 

be enough for Carolee to get some practice on tlle metate. 

From Donna D. Abe, Salt Lake City, UT 
Every time I read Seedhead News, sow your seeds, or 

work in my garden, I am filled with appreciation for NS/S. I 

thank all those involved for their love of plants, commit

ment to farming, gardening, cultural and biological diver

sity, and education. 
I love tending my garden and watching Hopi bush 

beans, Taos Red beans, Tarahumara lentils, Zuni 

tomatillos, Sandia chiles, Tarahumara White sunflowers, 

Mrs. Burns's lemon basil, and Paiute devil's claw grow 

and flourish. My problem is never having enough space for 
all the seeds I want to sow! 

After reading about the ecology students experimenting 

with germinating devil's claw, I felt fortunate that 5 out of 8 
Paiute devil's claws germinated for me. I soaked them in a 
bowl of tap water and let them sit on top of the refrigerator 

for a few days. Noticing that the water had evaporated, I 
added more and let them sit for a few more days. I planted 

them on the west side of my house, and they came out of tlle 
ground about 12 to 15 days later. They are beautiful! 

From T.D. Trimble, Madison, WI 
The Isleta Pueblo Tobacco did very well. I collected 

many seeds and will see if tlley germinate. I am glad to see 
the Isleta offered; it was my "home" pueblo many years ago. 
Chiles did not do well at all last year. Many did not germi

nate or progress past seedlings. Keep up the excellent work! 



The Mother of All Chiles: Wild and Hot at Rock Corral 
The Rock Corral wild chile population in the Coronado 

National Forest near Tumacacori Peak continues to be a 
focus of Native Seeds/SEARCH research under our 

memorandum of understanding with the U.S. Forest Service 
(USFS). Through this public/private partnership, NS/S 

agreed, among other tasks, to conduct research at the site 
and promote public education about the importance of the 

chiles and other wild crop relatives. 

Since the five-year memorandum was signed in May 
1993, Native Seeds researchers have inventoried the nora 
and fauna at the site, set up study transects, and begun to 
explore Ule natural history of Ule wild chile and its mutual

istic associations with birds and other plants. To date, NS/S 
has funded more Ulan $40,000 of research through 

nongovernment sources Ulat are typically unavailable to the 
Forest Service. 

As part of the research commitment, Caroline Wilson, a 
former rangerlinterpreter with the National Park Service, 

completed a report for NS/S Ulis past spring addressing 
publie use options for the chile area, which is also home to 

wild relatives of tepary beans, cOllon, and gourds. She 
interviewed several U.S. Forest Service employees of the 
Coronado National Forest and talked WiUl Ille grazing 

�fg 
Native Seeds Welcomes New 

Board Members 
At a recent retreat, the Native Seeds Board of Directors 

welcomed three new members. 

Theresa Boone, a member of the Dine, grows traditional 
crops at Cinder Cove, just east of Flagstaff, from "seeds 
collected and kept by generations of grandmothers." The 
daughter of a healer, Theresa grew up learning about Ille 
sacred plant people. She has been studying and 
wildcrafting traditional healing herbs for many years, and is 
now writing a biography of her father thal will document 

some 100 healing plants from his repertoire of knowledge. 
She is Biller Water Clan, born for the Red House people, 

and a molller, wife, and professional working woman. 

Bob Stone, a member of the Akimel O'odham (River 

People), worked as an equipment operator/field foreman at 

Gila River Farms on the Gila River Indian Community and 
Red Mountain Farm in Maricopa and Yuma before joining 
the NS/S staff. He now serves as the Sylvester House 
gardener. 

Ricardo Tapia, a member of the Yaqui tribe, earned his 
law degree from New College of California School of Law. 

He has taught Indian law at DQ University, was legal 
assistant for the International Indian Treaty Council and a 
program planner for the Coyote Valley Tribe in northern 
California. Founder and director of the Inter-Tribal 

Sinkyone Wilderness Council, he had the mandate of 

creating the first Inter-Tribal Indian Park within the 
Sinkyone Wilderness. 

permitee, Jeannie Neubauer, owner of the Santa Cruz Chile 
and Spice Company in Tumacacori, to see what thoughts 

they had about public use. 
Caroline found general support among the Forest Service 

staff she interviewed for off-site public education about wild 

chiles and other wild crop relatives. Jeannie Neubauer has 

volunteered an outdoor area at her business for an interpre

tive display. NS/S has begun to research and design an 
exhibit, which will be developed in cooperation with the 

Forest Service and Santa Cruz Chile. 
The USFS staff was interested in the idea of a possible 

special designation for the area but wanted to reserve 
comments until lhe research is complete in 1998. Both the 

Forest Service stalT and Ule grazing permitee also shared 
concerns with NS/S about increased public use of Ule area 
because of the steep, rocky terrain, poor road access, 
possible erosion and vegetation damage in the absence of a 
trail, and, on the oUler hand, Ule expense of developing and 

maintaining a trail. In the coming months, Native Seeds will 
continue to explore Ule pathways for effective management 

of Ule area in partnership with the Forest Service. 

Voices of the Land 

Echo Across New Mexico! 
A Benefit Reading for Native Seeds/SEARCH 

Gary Paul Nabhan 

Stanley Crawford 
and other guest authors 

Friday, November 18 at 7:30 pm 

Indian Pueblo Cultural Center, Albuquerque 

For ticket information, contact Brett Bakker at the 

NS/S New Mexico office: 505/268-9233 



Book Review 

Seeds of Change: The Living Treasure. 
By Kenny Ausubel. HarperCollins, New York. 232 pp. 

$18, paper. ISBN 0-06-250008-2. 

Reviewed by Kevin Dahl 

This fascinating chronicle of the growth of a southwest

ern seed business is filled WiUl striking photos and illustra

tions, important things to say about the preservation of crop 

diversity and the nutrition of healthy organic foods, and an 

overall honesty that's unusual for. American business. 

In short, it's a beautiful book that should be of great 

interest to Native Seeds/SEARCHers. 

For me, the best part is the stories about the people who 

have made Seeds of Change into a success. Kenny Ausubel 

is a filmmaker by trade, and an excellent storyteller. Plus, 

many of the people involved in the founding and achieve

ment of Seeds of Change are true heroes for their work to 

preserve biodiversity, including Gabriel Howearth, Alan 

Kapuler, Rich Pecoraro, and Emigdio Ballon, whose seed 

collections and knowledge form the basis of Seeds of 

Change; investors Howard Shapiro, Josh Mailman and 

Jeffrey Bronfman, who put their money where their mouths 

are; and Ausubel himself and his partner, Nina Simons, who 

head Seeds of Change. 

Those familiar with the history of doing seed work in 

New Mexico, where Seeds of Change is based, will miss 

some of the context from which this company arose, 

especially the failure and broken promises of the now

defunct Talavaya, which tried to do what Seeds of Changes 

is doing, but without the business savvy. 

Since 1988, Seeds of Change has offered an incredible 

diversity of organic seeds through mail order sales and store 

racks. Because we deal with some of the same crops and are 

also based in the Southwest, I'm occasionally asked to 

describe how Native Seeds/SEARCH is different from 

Seeds of Change. My explanation boils down to this: We 

focus on southwestern Native American crops, while their 

collection is worldwide; we are nonprofit with in situ 
conservation projects, while they are a for-profit business 

with occasional nonprofit projects like the Native Scholars 

program; and all their seeds are organic (NS/S strives for 

this, but we would rather distribute more varieties than 

refuse non-organic seeds). 

The trials and tribulations within Seeds of Change are 

admitted as part of presenting how this company has tried to 

do business in an environmentally and socially responsible 

way. Ausubel writes, "Seeds of Change has chewed up and 

spit out several people through its sheer intensity .... Though 

the value-driven ideal of the company appeals to many in 

the abstract, few people can cope with the reality of a needy, 

chaotic company that is continually demanding." Words of 

warning for anyone considering starting a new-age business; 

but if you are, this book presents a case study for how to be 

successful while doing good in the world. 

One caveat: the language, even the concept, of "the 

entrepreneur as shaman" may leave some readers cold. In 

that case, concentrate on the well-referenced information 

News & Notes 
We're open on Saturdays. Beginning in October, our 

museum and sales office will be open on Saturdays from 

1 1  am to 3 pm. The Saturday schedule is in addition to our 

regular 10 am-4 pm hours on Tuesdays and Thursdays. 

Volunteer Days & Potluck Heaven. Our volunteer day at 

the main office at Tucson Botanical Gardens is now every 

Wednesday. Our famous potlucks will be held on the first 

and third Wednesdays of the month. At these feasts, staff 

and volunteers often serve up traditional foods and garden 

produce and try out recipes featuring foods we distribute. 

Stop by to help package seeds and other catalog items, clean 

seeds, assist with mailings, and get a real taste of Native 

Seeds. For more information, call Nancy at 327-9123. 

Tarahumara and Copper Canyon Trip. NS/S Board 

members Barney T. Bums and Enrique Salmon will lead a 

trip December 4-12 from Tucson into Mexico's Sierra 

Tarahumara. Travelers will ride the Chihuahua al Pacifico 

train to Divisadero. While exploring the area's cultural and 

natural wonders, they will also stay at Creel, the 

Tarahumara community of Norogachi, and Cerocahui, said 

to be the most beautiful town in the mountains. The trip cost 

of $2,995 includes most meals, lodging, transportation, 

transfers, and tips. More information: Crow Canyon 

Archaeological Center, 23390 County Road K, Cortez, CO 

8 1321. Phone: 800-422-8975 ext 133; fax: 303-565-4859. 

Sierra Madre Monograph. "Northern Sierra Madre 

Occidental and its Apachian Outliers: A Neglected Center 

of Biodiversity" is a new monograph published by Native 

Seeds/SEARCH for distribution at a recent U.S. Forest 

Service conference. Edited by Richard Felger and Kevin 

Dahl, contributors include Barney T. Bums, Robert Bye, 

Richard Felger, Steven P. McLaughlin, Gary Paul Nabhan, 

Suzanne Nelson, Humberto Suzan, Peter Wars hall and 

Michael Wilson. For a copy, send $4 (postpaid) to NS/S. 

Seeds of Change Bioneers Conference, October 21-23 

(Chile Fiesta weekend!) in San Francisco, will focus on 

Bioremediation: Decontaminating the Earth and 

Biodiversity: The Fabric of Kin-dom. Speakers include 

Vandana Shiva, leader of the native seed biodiversity 

movement in India; Permaculturist Bill Mollison; Vema 

Williamson who as governor of Iselta Pueblo sparked that 

community's fight for water purity; Alan Kapuler from 

Seeds of Change; writer Sara Stein; and a host of other 

visionaries and activists. Registration fee is $ 180 before 

October 7; $225 afterward. More information: Bioneers 

Conference, 369 Montezuma #334, Santa Fe, NM 8750 1. 

Phone: 505-986-0366; fax: 505-989-8608. 

about organic nutrition (with recipes) and the importance of 

preserving heirloom, unpatented, open-pollinated vegetable 

varieties. T 



Notes & News 
Thanks to Our Foundation and Corporate Supporters! 

There's lots of good news to report! Our thanks to the 

Southwestern Foundation for funding our wild chile 

research at Rock Corral Canyon. Work in Mexico's Sierra 

Madre is being supported by new grants from the General 

Service Foundation and the Conservation, Food, and 

Health Foundation. The TucsonlPima Arts Council and 

the DeGrazia Foundation are underwriting cultural 

programs at the upcoming Chile Fiesta. The Albuquerque 

Community Foundation recently renewed its support for 

our New Mexico outreach programs. 

Smith & Hawken gets a hearty "thank you" for another 

donation of fine tools to the Sylvester House garden, while 

the Wallace Genetic Foundation provided a grant for 

building renovation and garden development. Our thanks 

also to the Environmental Support Center for helping to 

underwrite our Board planning retreat. 

The Unity Avenue Foundation and Brown & Bain are 

supporting our work with intellectual property rights and 

indigenous knowledge, and the Educational Foundation of 

America has made a major grant that will allow us to 

expand our collections of endangered crops. An anony

mous donor helped us with a major gift to the Diabetes 

Project. And last but not least, Patagonia, Inc. and the 

Harris Foundation provided grants for general operations. 

Mesquite Workshop, October 29-30, Cascabel, AZ, will 

bring together diverse views on the eoclogical and socioeco

nomic values of mesquite trees and their byproducts. Hosted 

by the Redington Natural Resources Conservation District, 

the workshop will feature distinguished and varied panels 

discussing the problems, uses and values of mesquite, 

together with field trips to upland and bosque mesquite 

areas. The $45 registration fee after Oct. 1 includes meals 

prepared by the Cascabel community. Camping is available. 

More information: Barbara Clark, 602-212-2529. 

A Celebration of Desert Cultures, an international 

conference, will be convened January 12-15, 1995, in 

Cabroca, Sonora, by the International Sonoran Desert 

Alliance, Sonoran Institute, Friends of PRON A TURA and 

Univ. of Sonora. The gathering will celebrate local tradi

tions and the rich cultural and natural diversity of the 

Sonoran Desert, with a view to the potential of heritage

based tourism. Participants will share arts, crafts, dances, 

foods, stories, childrens games, songs, and discussions of 

ancient and current history and economic alternatives. More 

information: Wendy Laird, Sonoran Institute, 6842 E. 

Tanque Verde, Tucson, AZ 857 15. Phone: 602-290-0828.  

NS/S Fall Open House, Saturday, November 19, 

10 am--4 pm, NS/S office area, Tucson Botanical Garden. 

Get an early and festive start on your holiday shopping. 

Stop by to browse our books, seeds, crafts, food baskets, 

and more! (Rain date: November 20) 
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What song does the corn sing ?-A Tohono 0 '  odham woman sits with a basket that holds 

ears of white corn. The undated, possibly 19th century, photograph, is from the collection of 

the A rizona Historical Society. Used with permission o/the Arizona Historical Society/Tucson, Accession #271 73. 
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