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Losing Species, Languages and Stories: 
Cultural and Environmental Change in the Binational Southwest 

By Gary Paul Nabhan 

Many of us are aware of the rapid cultural and environmen

tal changes which are affecting land-based indigenous peoples 

and their homelands-lands which retain much of the biologi

cal diversity remaining on this planet. As Chicksaw poet 

Linda Hogan has remarked, many of the same pressures which 

endanger plant and animal diversity affect traditional subsis

tence-based communities, both directly and indirectly: 

"We have seen that the destruction of our homelands and 

wildlife has always gone hand in hand with the demise of 

native culture. Today we face the realization that...both natural 

and cultural diversity are in steep decline. These losses 

impoverish us all." 
In the United S tates-a country not considered to be 

particularly diverse biologically-at least 70 vertebrates and 

220 plant species have been extirpated since Europeans' 

arrival. In 1995, the Center for Plant Conservation estimated 

that another 2,000 plants risk extinction by the turn 

of the century unless extraordinary measures are 

taken to prevent their demise. The Center also 

estimates that at least 15 percent of those plants 

have been named, used and culturally valued by 

North American tribes. Thus, if they die out, 

indigenous 

communities 

will lose 

resources, 

symbols and 

habitat. 

For the U.S. 

some linguists 

suggest that 

more than 50 
of 155 remain

ing native 

languages may 

disappear by 

the year 2000. Others suggest that by that year, more than half 

of the 200 Native American languages north of the Tropic of 

Cancer will not have two speakers in the same community 

who can carry on a conversation exclusively in their mother 

tongue. With that loss of language comes the loss of culturally 

encoded knowledge about the natural world, including 

detailed ecological knowledge of the identity, habits, habitats 

and ranges of rare and endemic biota. For example, in the 

Sonoran Desert of the U.S .!Mexico borderlands, about 40 rare 

plants-one-third of the flora most at risk in this bioregion

are better known by tribal elders than by field biologists 

attempting to learn their ranges, limits to survival, causes of 

decline, animal associates, and so on. However, such detailed 

traditional knowledge is not necessarily being transmitted 

intact to younger generations. In one survey of 0' odham 

children and their grandparents, the children could name only 

a third of the most common plants and animals of their local 

environment in 

their native 

tongue. It is 

doubtful that 

much cultural 

information on 

the rarest of the 

local biota is 

being transmitted 

at all. 

Elsewhere in the 

world, where 

cultural and 

environmental 

changes may be 

accelerating at an 

even faster rate, 

an astonishing 

(Continued on 

next page) 



Losing Species, Languages and Stories 
(Continued from page 1) 

wealth of ethnobiological knowledge about locally and 
regionally restricted lifeforms survives in areas where 
Western science has barely inventoried the biota. Some 

cultures in the tropics have classified more than 2,500 
plants and animals in their immediate surroundings. 
Similarly, certain Sonoran Desert cultures in the binational 
Southwest name, utilize or manage as many as 450 to 600 
plants and animals in this bioregion. 

Some 60 percent of the world's 6,500 extant languages 
recorded in Ethnologue are spoken by cultural communities 
residing in just nine countries: Papua New Guinea, Indone
sia*, Nigeria, India*, Cameroon, Australia*, Mexico*, 
Zaire* and Brazil*. Victor Toledo has pointed out that the 
six asterisked countries are also recognized as centers of 

megadiversity for flora and fauna. D. Harmon documented 
that 16 of the 25 countries with the most endemic lan
guages also rank in the top 25 countries for flowering plant 
diversity. Without falling into the traps of "triage" argu
ments, it is clear that we have much to learn from and 
conserve within those countries rich in both cultural and 
biological diversity. 

0"/" 
....... . " .. ".... .- '.� . 

The apparent correlation of high biodiversity and 

linguistic diversity has recently led Bruce Wilcox and 
Kristin Duin to compare various indicators of biological 
utility, cultural diversity and biodiversity on an ecoregion 
basis throughout Latin America. Their 1994 article in 
Cultural Survival Quarterly suggests that of 1 1  habitat 
types, tropical moist forests, mangroves, tropical dry 
forests, and desertscrub have the greatest diversity of 
habitats (base ecoregions) and, possibly, the highest levels 
of endemism. Of those, tropical moist and dry forests also 
had extremely high cultural diversity; subtropical forests, 
savannah/grasslands and desertscrub were moderately rich 
in indigenous populations. 

The isolation of a place by landforms or water also leads 
to greater cultural diversity. These geographic factors tend 
to favor unique or endemic lifeforms as well; in fact, 
endemism and species diversity are not necessarily corre
lated on a region-by-region basis. Deserts and cloud forests 
tend to be higher in endemic plant and animal life relative to 
the total size of their biotic inventories, even though dry and 
wet tropical forests have larger inventories overall. Thus, 
the restricted ranges of these unique desert and cloudforest 
species that occur nowhere else make them extremely 
vulnerable to vegetation conversion schemes and other 
changes in land use. On the other hand, tropical forest 
species (except for orchids and other epiphytes) are often 
widely distributed. 

It appears that cultural and biological uniqueness are 
often undervalued. To paraphrase Delbert Weins' complaint 

at one Center for Plant Conservation meeting: How much 
attention are we giving to unique evolutionary lines
families or genera which are represented by only one 
species? Are all species equal in the uniqueness of the 

genetic information they contain? Shouldn't we be particu
larly concerned about a monotypic family going extinct? 

The same questions apply to linguistically unique 
cultures-ones which are now isolated because of historic 
divergence of their language from the languages of those 
who shared a common ancestry (perhaps the Zuni of New 
Mexico) or because of the complete extinction of speakers 
of related languages (for example, the Seri of the Sea of 
Cortez, who are related to a number of now-extinct groups 
in Baja, California). Their languages clearly encode 
knowledge about the flora and fauna that is not shared with 
nearby cultural communities that are parts of extant 
language families. In a sense, the languages of the desert 
Seri and Zuni of semi-arid grasslands demonstrate 
ethnobiological endemism-unique ways of classifying and 
using local plants found nowhere else in the world. 

I propose that cultural, linguistic and biogeographers
as well as conservationists and cultural survival activists
begin to determine where distinctive cultural groups are 
living within areas of high biological endemism. To my 
way of thinking, those are the places where ancient cultural 
knowledge about the natural world and its biological rarities 
is particularly vulnerable. Hotspots of monotypic genera 
(such as Olneya, ironwood trees, in the desert or 
Lacandonia flowers in Chiapas) and other narrowly 
restricted endemics are well recognized by biogeographers. 
Distinct language groups are also well recognized by 
linguists and anthropologists. And yet, have these groups 
been given any priority in ethnobiological studies? Are 
these peoples invited to be collaborators in efforts to 
conserve or protect habitats within their reach? Are medi
cines or foods being extracted from their homelands without 
economic or social benefits being returned to the original 
stewards of these resources? 

In early April at the Arizona-Sonora Desert Museum, 
invited scholars will elucidate how cultural and environ

mental changes affect the loss of species, languages and 
ethnobiological stories. I suggest that all scholars and 
activists assess current methods for identifying hotspots of 
endemism and linguistic monotypy, mapping them, and 
determining which areas are threatened. Are there shared 
threats to species, languages and stories about plants and 
animals? Can we avert, reduce or minimize those threats? 
Can we support cultural education and biosphere reserve 
management programs that celebrate and safeguard the 
relationships between indigenous communities and the 
biotic communities which form their habitats? This discus
sion should involve conservation and human rights activists 
who have the advocacy skills for grassroots projects 

essential to cultural and biological survival. I feel we have a 

moral responsibility to address the threats which are eroding 
both biological and cultural resources. 

\ 
\ 



Traditional Native American 

Farmers' Assocation Moves 

to Seventh Generation Fund 
By Angelo J. Joaquin, Jr. 
NS/S Executive Director 

The Traditional Native American Fanners Association 
(TNAFA), for which Native Seeds/SEARCH has served as 
fiscal agent since its inception, has become a project of the 
Seventh Generation Fund, based in Arcata, California. 
TNAFA was formed shortly after an NS/S fanning confer
ence in 1989 and has grown to a membership of just under 
100 families. One of the specialities of the Seventh Genera
tion Fund is helping Native American organizations work 
toward becoming incorporated, through staff and board 
training. Another advantage of the move is that Seventh 
Generation is operated by Native Americans, which makes 
it eligible for funding specifically established for Native 
American projects. 

TNAFA Director Clayton Brascoupe reports that 
several youth-gardening projects in New Mexico pueblos 
have been especially gratifying to him because of the 
enthusiasm of the children in learning about traditio.nal 
crops. He has also been working to establish possible 
marketing opportunities for Native American-grown crops. 

In December, Clayton paid a visit to NS/S while he 
was in the area planning TNAFA's spring conference to be 
held at Casa Grande, AZ, in April. He thanked Native 
Seeds/SEARCH for our support of TNAFA over the past 
years and said that NS/S was a unique resource for informa
tion that would be vital to the organization's future work. 

Native Seeds/SEARCH will continue to support and 
work closely with TNAFA and Clayton. We wish the group 
well and thank them for the opportunity to work with Native 
American traditional farming families. For more informa
tion, about TNAFA, send correspondence to Clayton at 
P.O. Box 170, Tesuque, NM 87574. 

Lack of Diversity Zaps U.S. Crops 
u.s. fanners' reliance on a small number of high

yielding crop varieties is having disastrous consequences, 
reports Paul Raeburn in the Washington Post (December 12, 
1995). Last season, a ruinous disease, gray leaf spot, laid 
waste to field com crops in Missouri, Iowa and Illinois at a 
very bad time. U.S. stocks of feed com are the lowest in 20 
years. The overall com crop was down 27 percent this year, 
according to the Agriculture Department. Potatoes are 
suffering from an outbreak of blight, and all crops are at risk 
of epidemics because of the lack of diversity. In addition, 
our national seed collections, under the stewardship of the 
USDA Agricultural Research Service, are dying, for lack of 
money. Last summer, the House of Representatives killed a 
$1 million appropriation to upgrade seed collections and 
grow out deteriorating collections, reports Raeburn. 

Good Eating! 
Tepary beans, squash & chia! 

NS/S helps to introduce traditional foods 

to Indian Health Service hospital at Sells 

By Angelo J. Joaquin, Jr., and Felipe S. Molina 

Nati�e Seeds/SEARCH and the medical and nutri
tional staff of the Indian Health Service Hospital located in 
Sells-capital of the Tohono 0' odham Nation-are 
working together to introduce traditional foods to the 
hospital menu. On March 1, foods traditional to the 
0' odham, such as tepary beans, squash and chia, will be 
included in various meals served to patients and staff at the 
medical facility. As with other indigenous groups through
out the world who are eating a more Westernized diet, the 
0' odham are experiencing a high incidence of diabetes. 
Research has shown that many foods growing in the tohono, 

or desert, help maintain blood sugar levels. 
An important aspect of this effort will be to emphasize 

the vital role of desert plants, wild and cultivated, in the 
0' odham Himdag, or "Way of Life." For example, the 
Creation Story teaches O'odham that they created these 
plants to provide themselves with healthy sustenance. 
Indeed, elders say that poor health is a side effect of losing 
touch with the 0' odham Himdag. 

The nutritional, health and cultural benefits of eating 
the foods will be included on recipe cards distributed with 
the meals. Patients will be encouraged to take the recipe 
cards home to help in continuing their recovery and in 
maintaining their health. 

A team planning effort has involved many people, 
including Dr. Karen Moriah, Karen Carter, Jean Anne 
Mattias, Marlene Juan and Angelo J. Joaquin, Jr., and Felipe 

.. S. Molina from Native Seeds/SEARCH. In the coming 
months, the team bopes to involve more community 
members and develop educational outreach efforts in this 
approach to achieving a more complete state of wellness. 

- - ..................... . 

WE WANT TO BUY 

• 
• 
• 
• 
• 
• 
• 
• 
• 
• 
• DRIED CHOLLA BUDS 

• • 
• Native Seeds/SEARCH is interested in • 
• • 
• purchasing dried cholla buds from this • 

• • • 
• spring's harvest. If you wind up with more • 

: cholla buds than you and your family : 
• need and want to sell some, please call • 
• • 
• Junie or Angelo at Native Seeds/ • 

: SEARCH,520-327-9123. : 
• ••••••••••••••••••••••••••••• 



Misadventures in Seed Collecting 
By Brett Bakker, New Mexico Field Manager 

The most asked-about activity of the Native Seeds/ 
SEARCH New Mexico field office is seed collecting. 
That's the task that most volunteers want. And, as I must 
explain each time, that's the one we can't offer. Miles of 

back roads, knowing what to look for as well as where, how 
to act depending on whether the community you're in is 
Spanish, Navajo, Pueblo (and is it Tewa, Tiwa, Towa or 
Kewa?). There's plenty of room for mistakes, embarrass
ment and general un-political correctness. Not that I 
haven't stretched out my mouth with a well-placed foot 
over the last 18 years (the last five working for NS/S). 

For instance, my first real seed score came in 1977 

from a elderly Spanish gentleman who still dry farms crops 

in the northern Manzano Mountains outside of Albuquer
que. He generously gave me seed of beans, corn, squash, 
peas and melons, even though I barely knew what I was 
looking for, let alone what questions to ask. All of these 
crops did well for me over the years that I was his neighbor. 
Except the watermelons. Those melons took exquisite care 
to produce at the 7200-foot elevation, and then only a few 
fruits barely ripe enough for seed. 

Years later, living in town, 2000 feet lower, I decided 
to grow out those melons once and for all! A large patch in 
the NS/S grow-out garden yielded enough for me to take 

him a couple. I returned in triumph to see his reaction to 
receiving back this venerable heirloom. 

"Sr Herrera, do you remember this one?" I asked, 

presenting the melons. A blank look. He had no idea what I 
was talking about, even when I explained that he'd given 
the seed to me. Finally, his son spoke up. "I think we 
bought that kind at a roadside stand one year." 

One thing I've collected as much as seed is anec
dotes. And not always just seed and crop info .... I recall 
sitting at dinner in Santo Domingo Pueblo, trying to talk to 

the elderly, hard-of-hearing dad while his twenty-some
thing daughter muttered Spanish obscenities, testing me. 

Or being engrossed in a nighttime Apache dance 

around a bonfire and not noticing after it ended that the 
only spectators left were barfight-scarred, hard-partying 
young men who didn't have the least interest in why this 
skinny white man was there, and, in fact, would be happy 
to help me off the rez. 

Some years ago, while working at the San Juan 
Pueblo tribal farm, I found a place to live in nearby Rio 
Chiquito, north of Chimayo. A quiet, isolated little Spanish 
village, a perfect place to return to after working in the 
Pueblo fields .... Yes, a man of three cultures, that's me! I 
would collect seed, soak up the ambience and earn the 
respect of my vecinos. 

My first morning there, I drove through the twisty 
road, passing quiet pastoral scenes-cows lowing, birds 
singing, the village barely awake. Rounding a corner, the 
sun is just peeking over the peaks. In a matter of seconds, 
visibility disappears in the glare, and the car bucks and 
jumps like a castrated caballo. Again in the shade, I see 

(Continued on page 5) 

Connecting to Earth's Healing 
By Virginia Boone, NS/S Gardener 

My Native American Internship at Native Seeds/ 
SEARCH has certainly been a gratifying experience, 
especially personally. I enjoyed every moment of it. I felt a 
connection with the past; I could almost imagine the process 
of survival by peoples-whose main concern might have 
been to watch each plant in every stage of its cultivation. 

I think because of my own teaching as a Navajo Healing 
Herbalist, I was linked with plants to start with. Through my 
connection to working with the earth, I could identify with 
the earth's healing to myself-spiritually. Although planting 
and tending from seed to fruit is certainly different from 
picking in the wild, there is always the energy of all plants 
to learn. As an herbalist, when I prepare to pick plants from 
the wild, I know exactly what my responsibility will be to 
each plant, from start to finish. I know what kinds of 
energies I might be dealing with. There are Male to Female, 
Elder to Child, Stern to Mellow energies, for example. 

I felt a tie to the Pima corn, called the "A'al Hu:fi." The 
process of readying the plots by fixing each circular berm, 
then planting the seed, pollinating, and finally harvesting 
was very interesting. Each ear was so beautiful, it reminded 
me of a story in Navajo philosophy. The story teaches how 
to talk to your children. It tells the story of how each word t 

said to a child represents the start of a seed, each explana
tion of life Lo a child is a vine in development, and at the 
very end, at the celebration of wealth, the fruit is the child. 

I was so excited that I went home on my first day of 
work and started my own garden. I planted Hopi Blue 

corn, Peyote gourds, Squash and Black Tepary beans. I 
also grew Tohono O'odham Yellow-Meated watermelon. 

I planted Hopi Red lima beans late, and they were 

damaged with the last frost. Since the rest of the planting 

survived, I did not feel so bad. Now I'm in the process of 

Virginia prepares berms 
for corn plantings 

getting a larger plot ready for 
the new crop season. This is 
all new to me, except when I 
used to help my aunt Betty 
plant her corn out on the 
Reservation. I have learned a 
lot, and I want to thank Bob 
Stone for his patience and 

kindness. After my internship 
ends, I'll be experimenting on / 

my own and perhaps doing 
grow-outs for Native Seeds 
and teaching my family and 
friends what I have learned. 



New Seed Policy for Native American Gardeners 
Since its beginning, Native Seeds/SEARCH has 

offered free seeds to Native Americans as a way of return

ing benefits to the peoples whose donations of seed are the 

foundation of the organization. 
However, in the last couple of years, the requests for 

free seeds have begun to strain our distribution department. 
The largest orders came from areas far outside our geo

graphical region, and often were repeated year after year. 
This not only taxed our seed supplies, but also raised 

concerns about whether the recipients were saving seed and 
keeping strains pure. For example, some large orders 
requested six packets each of ten different kinds of com, 

raising the danger of cross-pollination. We were also 
concerned that the seeds might be planted in regions where 

the very different growing conditions, including day length, 
might not allow much in the way of harvest. 

Consequently, the Board of Directors decided that the 

free seed policy should be revised and somewhat restricted, 
in order to continue to provide free seeds to a maximum 

number of indigenous gardeners in this area. 

We will continue to offer free seed to native peoples 
in the Greater Southwest so that we may: 

• Honor the original donors of seed to NS/S 

• Recognize the cultural significance of the seeds to 
peoples of the Southwest 

• Acknowledge the centuries of adapting the seeds to 
the growing conditions of this region. 

Indigenous peoples outside the Greater Southwest 
may received limited amounts of seed at half price. Further 
details about the new seed policy appear in both English 

and Spanish in our 1996 Seedlisting. We hope that you will 
understand and support us in the need for this new policy. 

The Developing Story of Native Seeds' Growth 
By the Native Seeds/SEARCH Staff 

When Native Seeds/SEARCH decided in 1991 to sign 

on a development director, the organization had the good 

sense and great fortune to hire Andy Robinson. Now, after 
many potiucks, good times, elaborate pranks, long nights 

and a few difficult decisions, Andy has "retired" to nurture 

his own training and consulting business. 
He leaves Native Seeds/SEARCH a much changed 

place. As development director, Andy kept his fmgers on 

all the strings of our explosive growth and numerous 
conservation initiatives, making sure the organization set 
concrete objectives every step of the way. Andy's contribu
tion to leadership was "fundamental to our growth, consoli
dation and coherence," said the Board of Directors in a 

letter of appreciation. 

Andy built warm personal ties with other staff members, 

our board of directors, foundation and corporate sponsors, 
and members, all of whom are key to our accomplishments. 
He was a major player in managing the acquisition of 
Sylvester House and led the capital campaign to raise 
$255,000 for the purchase, renovation, and grounds 
development of our new mini-farm. 

Andy Robinson 

Out of Andy's own 

love for a good story 

grew Voices o/the Land, 

a unique series of 
readings by some of the 
great authors that our 
region inspires. We will 

miss Andy's energy, 

many talents, enthusiasm 
and utter sense of the 
ridiculous. Fortunately, 

he promises to stick 
around as consultant and 
gadfly. 

Andy leaves the 

organization's fundraising side in good hands. Kevin 

Gaither-Banchoff, who has been assisting and training with 

Andy for the past year, takes on the job of development 

director. Kevin is already spearheading funding efforts to 
establish a "cultural memory bank," which you will be 

hearing more about. 
As for Andy, he's gathered all of his grant writing 

knowledge-most of it learned at Native Seeds, he says

into a book, Grassroots Grants, to be published this spring. 

Misadventures (continued from page 4) 

where I am: atop a woodpile, car wheels spinning uselessly. 
Killing the engine, everything is peaceful and still. That is, 
until the town borrachon ambles by. "Hey, primo," he 

shouts, "you trying to start a new road?!" 

Shortly, with the help of his brother's pick-up and a 
chain, I'm on my way, no harm done to vehicle or 
cordwood. But at the end of the day I drive by los gentes de 

La villa sitting on their porches, pointing and laughing. I 

can't remember the number of times that, meeting one of the 
villagers, I overheard, in Spanish, "He's the one that..." 

For each and every one of these stories, there's another 
five. Of being invited in for a cup of coffee and biscochitos 

in the kitchen. Of being scolded for not stopping by to eat 

during the last feast day celebration (worse than not showing 

up at all!), while being passed yet another platter of desserts 

or red chile stew. 
The hospitality and graciousness shown to one who 

respects and at least attempts to try to understand the culture 
is astounding. Without these kind and hardworking folks 

suffering fools patiently, you'd not be reading this publica

tion. All the praise that NS/S garners for seed banking pales 
beside the thanks due to the farmers. Were it not for them, 
there would be no seed left to "save." 

Mil gracias, compadres, mil gracias. 

And as for me, en boca cerrada, no entran moscas. 
But I wouldn't count on it. 



Cooking with Native Seeds 
Squash is the featured crop for our 1996 Seedlisting. 

Along with corn and beans, this versatile sprawler is one of 

the "three sisters" of Native American intercroppedjields. 

The tasty recipe below combines all the sisters into afilling 

bread that is truly a staff of life. You'lljind white tepary and 

other beans and pinole for sale in the" Foods" section of 

the Seedlisting, right near a lavish selection of cookbooks 

featuring hundreds of ways to cook with the squashes. 

T hree Sisters Yeast Bread 
114 cup maple syrup or honey 
1 cup warm water 
1 tablespoon baking yeast 
2 teaspoons salt 
3 tablespoons oil 
1 cup cooked beans, mashed or pureed 
1 cup cooked, pureed squash 
1 cup pinole (toasted com ground into flour) 
5-6 cups flour 

Dissolve yeast in warm water. Add syrup, salt and oil 
Let sit 5 minutes. Add beans and squash, then 1 cup flour. 
Beat 2 minutes. Stir in pinole, and beat again. 

Mix in enough flour to form a stiff dough. Knead 10-
12 minutes on a floured board. Cover and let rise 20 

minutes. 
For bread: Divide dough in half, and place in greased 

loaf pans. Let rise 45-60 minutes. Bake 45 minutes at 375°. 
For rolls: Divide dough into 30 pieces, and shape into 

balls. Place on greased baking sheets. Let rise 30-40 

minutes. Bake 20-25 minutes at 400°. 

Members Offer Free Seeds to 
Native American Growers 

NS/S members Bob and Jackie Clay, Native American 
gardeners from Gladstone, NM ., believe that many other 
Native American families would grow food if they could 
afford the seed. They have asked seed houses to donate 
outdated, but good, seed to Native American gardeners in 
need of free seed. The response has been very good. 

Now the Clays are seeking names and addresses of any 
Native People who would like this seed, packed in family or 
community packs. The packs include "a variety of vegetable 
seeds, in bulk, enough to really make a difference in the 
family food budget," the Clays write. 

"There are no strings attached," say Bob and Jackie. 
"Just something from one gardener to another, inspired by 
NS/S's policy of giving free seed to Native People. " 

Many of the seeds are open-pollinated varieties, allowing 
folks to save their own seed. The Clays appreciate donations 
for postage, since they are footing all the expenses, but 
donations are not required to receive the seed. To receive 
seed or more information, write Bob and Jackie Clay, P.O. 
Box 477, Gladstone, NM 88422. 

Lamb Stew with White Teparies & 
Poliomintha incana 

The herb used to flavor this stew is a member of a 

small genus found in the Southwest and northern Mexico. Its 

relative, P. longiflora, is sold as an oregano substitute. P. 
incana is reportedly used by the Hopi as a condiment both 

fresh and dried. Its habitat is along sandy washes at 4,000 

feet and above. It will grow in desert gardens if given a little 

water when the summer is hot and dry. It is a shrub about 4 

feet tall with pale gray-green foliage and tiny lavender -pink 

flowers. The flavor is light and fresh-a hint of mint, a hint 

of lemon and an undertone of rosemary. The common name 

is rosemary mint. 

2 tablespoons olive oil 
2 pounds very lean lamb cut into cubes 
2 yellow onions, chopped 
8 cloves garlic, minced 
4 cups cooked white tepary beans, drained 
2 cups bean liquid, plus unsalted vegetable broth or water if 
needed 
2 large carrots, peeled and cut into I-inch pieces 
2 large stalks celery, cut into I-inch pieces 
1 bay leaf 
1 tablespoon chopped fresh P. incana leaves (1 tsp. fresh 
rosemary may be substituted) 
Salt and freshly ground black pepper to taste 
2 tablespoon com starch dissolved in 4 tablespoons white 
wine (optional) 

Heat the oil in a heavy casserole over medium heat. 
Brown the lamb well in small batches, setting it aside as 
done. Add the onions and garlic, and saute until lightly 
browned. Add the liquids and all the meat, and heat to a 
simmer. Add the beans, carrots, celery, bay leaf and half the 
P. incana. Cover, and simmer until the meat is fork tender, 
about 1 hour. Add the remaining herb, and thicken with com 
starch and wine if desired. Serves 4. 

-Recipe and herb description from Peggy Hacskaylo 



Seed-Collecting Quandries: 
Whatls in a Name? 

By the befuddling (or is it, befuddled?) Brett Bakker, 
New Mexico Field Manager 

If you think that title is a quiz, wait until you get to the 
puzzles below ... 

Native Seeds/SEARCH collects, safeguards and 
distributes seed that is unique, unusual and one of a kind. 
True, but some seed is, well, less unique. 

To be sure there's a difference between the corn raised 

al Acoma Pueblo, planted in a dry clay valley watered by 
runoff, and that of Taos Pueblo, planted in cool northern 
valleys and watered from cold mountain streams. And corn 
from Santo Domingo Pueblo, sown in rich river-bottom 
irrigated by the muddy Rio Grande. 

But what about corn from San Felipe Pueblo, ten 
miles downstream from Santo Domingo? Or how different 
is Picuris Pueblo's crop from that of the Spanish village of 
Rio Lucio, separated by only a mile or two? 

This is not to say that any variety is superior or 

supersedes the other. On the contrary, all are beautiful, 
hardy crops of which each farmer is rightfully proud as a 
family heirloom. 

The difficulty arises in simply trying to decide what a 
collection in a seedbank should be called. 

Suppose we buy melons from a farmer who lives in 
the Pueblo of Isleta. It's an Isleta variety, right? Well, he's 
married into Isleta but was born of Santa Clara Pueblo 
parents. and he brought his seed from Santa Clara when he 
married-20 years ago. That seed is now 20 years, 100 
miles and almost 1,000 feet in elevation away from its 
origin. So how should we identify it? (And actually, the 
Spanish brought melons to the Americas, which they 
received from their conquerors, the Moors of Africa, who-
oh, never mind). 

Or: I buy rattle gourds from a farmer in a northern 
Pueblo. He got his seed from gourds I raised from seed 
bought from Acoma Pueblo. How long does the seed have 
to be raised in its new home before it's not Acoma any
more? Oh, and this farmer is from Canada. Also, he has 
introduced corn from his tribe to his wife's pueblo, where 
some folks now raise it. When does that Canadian corn 
become Pueblo corn? 

And on it goes. A San Felipe Pueblo farmer raises 
tobacco he got from Isleta ten years ago, a Navajo family 
grows squash that their grandfather bought from a seed 
catalogue when he was young, and Anglo customer of ours 

passes native seed on to his nephew. Seeds. like ideas, have 
always flowed freely between farmers. 

As each grower saves seed, they select for the 
characteristics they find most useful. Or maybe they don't 
select at all. Some farmers like to get fresh seed from a 

neighbor after a few years. Or maybe a farmer has a total 
crop failure and needs a fresh start. He plants new seed and 

--------------- --- ._-

begins the cycle of seed saving and selecting anew. 
Over many, many years, each family strain changes 

and adapts, as all living things do. But when crops that 
easily cross-pollinate (corn or chile or melons or ... ) are 

raised in the same area, there is always stray pollen and bees 
performing their evolutionary duty. 

Some tribes still have winter ceremonies where 
blessed seed mixes are given to the people who plant these 
handfuls of beans, corn, squash, chile, melons and more in 

the middle of their fields. Besides ceremonial value, these 
seed mixes also serve to keep the gene pool fluid and vital. 
In their own ways the ancestors knew this. And they always 
kept sight of the fact that eventually, we are all someone's 
ancestors. 

Proper labeling was and is not the concern of tradi
tional farmers. Good seed is good seed, no matter where it 
comes from. As I collect seed from Indian or Spanish 
farmers here in New Mexico, I ask, "What do you call 
this?", expecting some fun or exotic name. Invariably I'm 
lold, "Oh, that's blue corn" or "Those are yellow beans," 
and even simply, "That's squash." 

All this is to say that Native Seeds/SEARCH consid
ers the living, changing dynamic between people and plants 
more important than hoarding each seed accession as a 
static, frozen snapshot in time. We make no judgment for 
purity or pedigree. Each lot of seed is kept separate in our 
bank even if the collections are from the same village and 

raised by brothers who farm neighboring fields. And the 
Santo Domingo blue corn you bought from us 10 years ago 
may or may not be the same you buy this season 

In short, whatever its recent history, each type of seed 
is alive, and each is imbued with the love and care of its 
grower. Each is raised in the soil of-and prayed over in the 
language of-the Hopi, the Tewa speakers, the Apache, the 
Spanish and so many others. 

That's each seed's true lineage. And as any traditional 

grower will tell you, each seed's true place of origin is the 
Creator. 



Your Garden Reports 

Illustration by Bill 

From Darryl Robbins, Lakeside, AZ 

My last letter (SN50) was so forlorn with all the mice 

predation that a follow-up, with its optimistic (and reward

ing) outcome is deserved. My persistence against the mice 

was rewarded, as you see by the photo, with a respectable 

early October harvest. It came just 6 days before the first 

killing freeze-just 

made it in the scant 

107 frost-free nights 

on this high-plateau. 

The six Hopi 

melon varieties 

fruited abundantly, 

the tasseledfsilked-out 

Hopi "Sakwapqa'o" 

blue corn and 

"Kokomqa'o" corn 

varieties stood in tlleir 

wind-resistant, firm 

clusters 6 feet tall. 

They were later crowned witll fat ears, a heaping wheelbar

row load. I had to erect a cage of mesh netting over the 

entire garden, as the ravens were patiently waiting in the 

tree tops for the corn to ripen. A Hopi family had provided 

me witll this corn seed, and witll this first planting I honored 

that offering by returning 90 percent of tlle com harvest. In 

a year such as tllis, even at Hopi, harvest supplies will be 

tllin tllis winter. I was told tllat tlle com will be ground to 

make piki, for use during winter ceremonial observances. 

The Hopi bean varieties-"Sikyamori" (Hopi yellow 

limas), ''Palahatico'' (Hopi kidney beans), Hopi Pintos, 

and Hopi Purple String-all produced abundantly until the 

first freeze. Trapping tlle mice was tlle regrettable measure 

tllat made tlle difference. 

Next year, I keep good tlloughts for abundance, in rain 

and food for all LIFE, an easier year for growing, and a field 

full of lush forage for tlle mice. There is a prayer, I believe 

from tlle Unitarian people, for tlle harvest time: 

The food which we are about to eat 

Is Eartll, Water, and Sun, 

Compounded through tlle alchemy of many plants. 

Therefore, Eartll, Water, and Sun will become part of us. 

This food is also tile fruit of tlle labor of many beings 

and creatures. 

We are grateful for it. 

May it give us strengtll, healtil, joy. 

And may it increase our love. 

Thank you for having available seed of native bean varieties 

tilat germinated so well tilrough several times of replanting, 

because of tlle mice! (Keiko, below, may have the answer to 

your mouse problem-ed.) 

From Keiko Imaoka, Tucson, AZ 

Cilantro, wild onion, epazote, goosefoot and Chual 

greens are just some of tlle native crops tilat fnmly estab

lished tllemselves in our garden. I planted tllem five years 

ago, and they return on tlleir own year after year. The joy of 

wild gardening! 

To tlle gardener witll a mouse problem, I recommend 

planting a patch of alfalfa and otller drought-tolerant weeds 

(pigweed, brome, etc.) to keep tlle mice happy. Follow tllat 

up with a sincere man-to-mouse communication, explaining 

what tlley can and cannot eat in tlle garden. Make it clear 

tilat you want to co-exist peacefully witll tllem. You need 

not be psychically endowed to do tllis. For more info on tilis 

technique, consult Simple is Powerful by Michael Roads 

and To Hear the Angels Sing by Dorotlly Maclean. It has 

worked for me witll birds, squirrels, mice, rats and rabbits. 

I know how desperate tlle gardener feels, and tllat's tlle 

best time to try this out. 

From Don C. McDaniel, Oceanside, CA 

I recently lived in Pennsylvania and ordered some 

Tarahumara White sunflowers and had great success witll 

tilem. They were allS- to lO-feet tall and produced huge 

flowers tllat fed a lot of birds and squirrels during tlle 

winter. 

I gave my Amish friends some seeds, and tlley planted 

tllem witil great success. They, in tum, gave seeds to tlleir 

friends and family, including some in Mexico, who are now 

raising tlle flowers. 

I also gave seeds to friends of tlle Seneca Nation in New 

York S tate, and tlley grew one plant to 1 1'4" tall, witll an 

IS" flower. They sent me some of tlle seeds from it, and I 

will plant tilem in my new home in California. I tilought you 

might enjoy tllis little seed story. 

From James G. Robinson, Salinas, CA 

Early tllis year you were kind enough to send me packets 

of bean seeds. We had an unusually hot summer for tllis 

location, 7 miles inland from Monterey Bay, and all my 

beans did very well. By way of tllanks, I am taking the time 

to recap results. If you wish, I will happily send you any 

surplus to replenish your stocks. 

Hopi Yellow were fantastic, and O'odham Pink beans 

were outstanding, witll much surplus. Tarahumara 



Cholane, Amarillo del Norte and Hopi Black beans did 
well, with some surplus. I have some surplus of Yaqui 

String and Golondrina beans, but I'm saving Hopi Purple 

String beans for propagation and had no surplus of Aztec 

White runner beans. 

From Daniel M. O'Keefe, Mt. Prospect, Illinois 

Thought you might be interested in my success with 
Sandia chiles last summer. I had three plants and harvested 
about 150 chiles! We had a very hot, but very humid, 
summer, with dew points often in the upper 60s and lower 
70s. I have had fair crops from other New Mexico chiles, 
but nothing like last year. 

From Dora Orenstein, Princeton, Maine 

Well, our garden did awful last year. We had a drought 
during the summer and bugs ... you never saw such bugs! But 
the Punta Banda tomatoes did well. Corn awful. I didn't 
water because we use well water, and I was afraid I'd run 
the well too low. I did irrigate the tomatoes by putting a 
coffee can down in the ground. It had holes punched in the 
bottom so that water seeped down slowly. 

From Glenna Dean, Santa Fe, NM 

Here is a photo of the ears produced by a package of 
Hopi Kokoma flour corn. There was no other com around 
to cross-fertilize them. A lot of variety lurks beneath those 
dark red/purple pericarps! In the center is a basket of Hopi 
dye beans. 

From Ann Toles Mendum, Annandale, V A 

Last year I planted your Jemez Blue Flour corn and 
Bisbee Red and Black beans. All did extremely well. They 
especially liked the 33-day drought during August and 
September. My garden is located in northern Virginia, in a 
suburb of Washington, D.C., inside the notorious 
"Beltway." I am a graduate of Bisbee (AZ) High School, 
where my family lived for three generations. My family here 
in Virginia ate the Bisbee beans for Thanksgiving dinner. I 
will be replanting them next year with a taller, stronger 
trellis! Thank you for making all these neat things available! 

From Bryan A. Connolly, Burlington, VT 

Here are some extra seeds from what I grew in my 

garden this year. The Tarahumara sunflower grows 
wonderfully up here. The Mostaza Roja greens do well if I 

keep them inside the greenhouse; flea beetles eat them up in 
the regular garden. The Rock Corral chiltepin produced an 
abundance of very hot, tiny fruits. I grew it in a wire tomato 
support in a greenhouse. 

I heard Gary Nabhan's commentary on "Living on 
Earth" about pollinators. It was aired on my local public 
radio station. I was glad to hear his voice. 

From Wilfried J. Studer, Netherland Antilles 

What does one do after two Force 4 hurricanes in 1995, 
both within ten days? Why, one starts all over again! 

Slowly, arduously, determinedly, delightfully since 

Hugo '89, this place has been cajoled by rock pick, bare 
hands, stone, cement, top-soil and manure hauling, mulch 
making, terracing, shaping natural water ways, spade, and 
rake into a self-propagating oasis with fruit, flowers and 
vegetables, and eventually an experimental plot area with 
Native Seeds seeds. 

The flood rains of recent Hurricane Marilyn actually 
turned this area from a semi-arid rocky topsoil into a sea of 
golden grasslands from knee to waist height. Actually quite 
beautiful. I successfully saved three large trees, but many of 
the shrubs are gone, and much that remains requires pruning 
and tending. Fortunately, not all of your seeds were sown 
when the hurricanes struck. I have the beginnings of an 
experimental plot again. Panic Grass is already sown, plus 
the still-thriving survivors of the storms. 

From Christopher Whiting, Geneva, Switzerland 

Hello, friends! Snow and ice blew in from an Arctic 
front on May 20. 
A six-inch blanket 
covered my 
planting field, 

which had not yet 
been seeded with 
your precious 
seeds of Navaho 

Hubbard, La 

Madera, and 
Mayo SeguaIca 

squashes. Two weeks to thaw and another five days for the 
field to dry. Patience needed. Finally, toward mid-June, the 
conditions for planting seemed favorable. The photo shows 
the results: 60 squashes that show the art and beauty of 
nature and prove once again that NS/S promotes art in its 
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Dear Native Seeds/SEARCH, 

I am of Native American descent and have researched my 

family history. Can you imagine the surprise my 80-year-old 
mother and I had when your catalog arrived and we saw 
many things that her family had grown. We thought they 
had only grown in our habitat. You would not believe how 
many Devil's  Claws I was given as a child as ornaments. 
Thank you for contributing another piece of my ancestors . 

Dear Native Seeds/SEARCH, 

Janet L. Reed 
Mason, WV 

This has been our 10th year of growing a garden on the 
campus of St. Louis Community COllege-Florissant. The 
yield of our garden is unusually low. It reminds me of the 

precarious situation of communities that rely on horticulture. 

Human error worked against my com crop. Either the seeds 
were improperly planted or destroyed in weeding.  Nature 
worked against my squash crop; they did not set on fruit. 
The bottle gourds have fruit, but nothing like previous years. 

The success story has been the Tarahumara White 

sunflower and Hopi Red Dye amaranth. Both of these 
plants were very successful. The mean height of six sun

flower plants was 3 . 5  meters, and the mean head diameter of 

five plants was 27 cm. 
The amaranth crop is replanted from seed saved out of 

last year' s crop. My work-study student kept complaining 

that we needed to discover a more efficient method of 

recovering amaranth seeds. Well, I think we have 
reinvented the wheel ! 

We cut the inflorescences and put them in 5-gallon 
buckets. They sat in my office for a couple days until my 
colleague (a Choctaw Indian) complained that they had 
begun to grow a fungus. I soaked the amaranth for two 

days and discovered that many of the seeds sink to the 
bottom, while the inflorescence floats near the surface. 

This discovery may have an application to one class of 
pre-Columbian artifact found in the St. Louis area. A 
common variety of Late Woodland Period pottery vessel has 

a conical base and wide mouth; it is usually decorated with 
cordmark-impressed patterns. The conical base of this vessel 
form would be ideal for collecting the amaranth seeds that 
have separated by "flotation." This year, we may experiment 
with reproductions of Late Woodland cord-marked jars to 
see how effectively they work at this task. 

If anyone has insights or stories about amaranth 

harvesting and seed recovery techniques (traditional or 
modem), please drop me a note or e-mail me at 
MFULLER@ ARTSCLWUSTL.EDU 

Sincerely, 
Michael Fuller, Ph.D, Professor, Anthropology 

St. Louis Community College 

3400 Pershall Rd. 

St Louis, MO 63 1 35 

News & Notes 
Garden Workshop on Spring Seed Day, Saturday, 

March 2. NS/S gardeners Bob Stone and Henry Soto will 

lead a spring gardening workshop at Sylvester House from 
8 to 10 a.m. on March 2. Come learn about soil preparation, 
planting, crop varieties, watering and more from Bob and 

Henry, who grow our bountiful gardens. Then join the 
festivities around our offices at Tucson Botanical Gardens, 
where seeds, seedlings, books, foods, Native American arts 
and crafts, and more will be available for sale from 1 0  a.m. 
to 3 p.m. The cost for the Garden Workshop is $8 for NS/S 
members ($10 for nonmembers), and preregistration is 
required. To reserve a workshop spot, call 327-9123.  

A foundation of trust. Foundation and corporate support 
underwrites a large portion of our conservation work. Since 

our last newsletter, we've received grants from the 
Chamiza Foundation, Arizona Native Plant Society, 

Southwestern Foundation, Weyerhaeuser Family 

Foundation, Patagonia, Inc., Harris Foundation, 

Quinney Foundation, Sol Goldman Charitable Trust, 

and the Norcross Wildlife Foundation. Thank you, one 

and all, for your enthusiastic support! 

Sylvester House Update: The capital campaign is winding 
down. To date, we've raised nearly $250,000 toward a 

final goal of $255,000. In response to the CS Fund chal

lenge grant, our members donated more than $ 1 5,000, and 
checks are still coming in. 

The buildings have been completely replastered, and the 
front and side porches finished with Mexican tile. By the 
time you read this, all exterior painting should be com
pleted. Next up: a ramada to shade the nursery. The 
gardens continue to be productive and beautiful. 

Thanks for your support, everyone. If you can make a 
contribution to help us finish this project, please do! 

We need a fax machine for the New Mexico Field office. 

Help us keep in immediate touch with Brett. If you have an 
extra fax machine, please consider donating it to Native 
Seeds/SEARCH. 

. 

The Seeds/SEARCH museum is open on Saturdays from 

1 1  a.m. to 3 p.m. through March. Stop by for seeds, food, 

books and crafts. 

Seeding the information superhighway. NS/S is develop

ing a home page for the World Wide Web. We'll announce 
the address as soon as we go online. Initially, we'll upload 
our Seedlisting and current issue of Seedhead News. To 
ensure members' privacy, we plan to remove correspon

dents' names from letters and garden reports, unless we hear 

from you otherwise. 



Notes & News 

Mailing list exchange. NS/S occasionally exchanges our 
mailing list with similar nonprofit organizations for one

time mailings (in 1 995 we traded with Desert B otanical 
Gardens in Phoenix and Seed Savers Exchange). If you do 
not wish to be part of these exchanges, please drop us a note 

(and why not include a garden report or tell us what you'd 
like to see in this newsletter, too). If you're renewing, you 
can check the box in the Membership Form, page 1 1 .  

The Historical Gardener is a labor-of-Iove quarterly 

newsletter fllied with fascinating articles about plants and 

garden practices of the past, historical illustrations, and 
sources for heirloom seeds. The Fall 1 995 issue features an 
article about Native Seeds/SEARCH written by Education 
Director Kevin Dahl. More information: Kathleen 
McClelland, Editor, The Historical Gardener, 1910 North 
35th Place, Mt. Vernon, WA 98273-898 1 .  

Haskell Indian Nations University is recruiting Native 
American college students for 10-week summer internships 

at U.S . federal field offices around the country and in the 
Washington, D.C.,  area. Interns, who must be enrolled in a 
federally recognized tribe and have at least a 3.0 grade point 
average, will earn a stipend. More information: Bill Welton, 
Coordinator, 1996 DOl Minority Intern Program, Haskell 
Indian Nations University, 1 55 Indian Ave., Lawrence, KS 
66046. 

Devil's Claws for basket makers. NS/S member Jenifer 

Jordan wants to share her harvest of devil' s claws with 
basket makers. Contact her at 520-682-5522. 

Common Unity = Community. The "We the Peoples: 50 

Communities Awards" program, sponsored by the Friends 
of the United Nations, has awarded Native Seeds/SEARCH 

a Certificate of Recognition. The group sought nominations 
worldwide for groups and communities that had helped to 
create a "common unity" rooted in a particular place. Fifty
five communities received the Community Awards, while 
others, such as NS/S, were deemed worthy of recognition. 

Correction & Update: On page 4 of the last newsletter, 
that's Jon O'Neil in the wheat field with Virginia Boone, 
not Jerry Cayford. Sorry, Jon and Jerry. 

Marina B okelman wishes to correspond and share seed 
with other folks who grow or are knowledgeable about 
tobacco species. Her new address is 1 1442 Butler Road, 
Grass Valley, CA 95945. 
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Osha 
by Vi rginia Boone 

In Navajo, osha root is "nabiih." Many other people 
know it as "Bear root." Virginia, who comes from a 
fami ly of Navajo herbal ists, says that to soothe a sore 
throat, chew the root and swallow the juices so that 
they coat the th roat. To keep snakes away from sweat 
lodges, chop u p  dried osha root, soak i n  warm water 
overnight, and then sprinkle the infusion around the 
sweat lodge. 
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