
f ISSN 1083-8074 

Number 52 Spring Equinox 1996 

the Seedhead News 
Native ADlerican Gardening 

and the Circle of Life 

From the book, Native American 

Gardening: Stories, Projects and 

Recipes/or the Family, by Michael 

J. Caduto and Joseph Bruchac 

Native American Gardening, by 
Michael 1. Caduto and Joseph 
Bruchac, the authors of the Keepers 
of the Earth® series, is a new book of 
stories, projects and recipes. The 
heart of the book is a detailed 
introduction to the Wampanoag and 
Hidatsa methods of "Three Sisters" 
gardening with native seeds of com, 
beans, squash. Stories from Native 
American groups emphasize our 
mutual ties with the plants and 
animals of Earth's gardens. These 
excerpts illustrate some of the ideas 
and projects that fill this charming 
book, which includes a foreword by 
Gary Paul Nabhan. -ed. 

Native American Gardening 
brings the magical world of stories 
together with the joyful, nurturing 
experience of gardening. When you 
hear a story, a whole new world 
opens up in your imagination. As 
these stories come to life, ears of com 
begin to sing, Bean Woman embraces 
Com Man and Grasshopper's song 

By Michael J. Caduto 

helps his garden grow .... These 
stories and activities introduce you 
to Three Sisters gardening-the 
Native traditional garden of com, 
beans and squash. 

Native Gardens and the Circle 
of Life 

A garden, in Native North 
America, is not just a place to grow 
food. Taking care of a garden is 
one of the most important ways 
that people become a part of the 
great Circles of Life. Every time 
we plant a seed, add compost to the 
soil, water a seedling, pull a weed, 
talk or sing gently to the plants or 
say "thank you" for the blooming 
flowers, we are giving a gift. In 
tum we receive knowldege, peace 
of mind, food for our bodies, a 
growing spirit of giving and a 
sense of having full life. 

When we give this kind of 
close attention to plants, we really 
begin to know them-their habits 
and the changes they experience. 
We notice the plants' enemies and 
problems as soon as they begin to 
attack, such as insects, diseases, 

(Continued on page 6) 

1 Springtime Activities for Children of All Ages, pages 4-5 



Springtime at Sylvester House 

Wildflower Walk 

A view along the wildflower walk looks toward the 
seed-drying room of the Seed House. The tree is an 
heirloom Mission fig. Photo by K. Kendrick 

Sylvester House: 
A Final Progress Report 

The Sylvester House renovation project 
draws to a close. The 1920s adobe buildings are 
fully repaired and freshly painted. The interiors 
required new plumbing, electrical updating, new 
roofs and insulation, new windows, fresh plaster 
and extensive repairs. All that is done-thanks to 
the generous donations of members, friends, 
and foundation supporters. 

Outside, beautifully landscaped grounds 
surround garden beds green with spring 
plantings and winter harvests. About all that 
remains to be done is the patio nursery/green
house next to the Seed House and fencing for 
the property. 

It's been quite a job. Each harvest and each 
accomplishment at our new annex is a tribute to 
the many, many people who have helped with 
their money, labor, time and good thoughts. If 
you can contribute to the finishing touches, 
please use the form on page 11 to do so. Thank 
you, everyone, for your continuing support. 

By the way, if you're in Tucson, stop by our 
TBG offices, and let us know how you like the 
glowing new "roasted pumpkin" color on the 
buildings. 

Babies 

The large central sunken bed was planted in early 
March with Magdalena Big Cheese squash, 
Havasupai Striped sunflowers, and Tohono 
O'odham Yellow-Meated watermelon. As we go to 
press, the squash have unfurled big, mottled leaves, 
the watermelons are creeping and the sunflowers 
leaping upward. 

Field Trial 

Do drip-irrigated lentils grow better in Tucson as a 
winter or spring crop? The garden staff is comparing 
Guatemala Purple lentils planted in November 
(foreground) with a February planting (background). 
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Planting Seeds for the Newly 
Restored Seed House 

Gardener Bob Stone sows seeds of Tarahumara EI 
Cuervo tobacco in a "waffle"-style garden bed outside 
the newly refurbished Seed House. To the left is 
Bradshaw Mountain wild allium, while cilantro 
flowers and sets seed in the foreground. Behind Bob is 
the Seed House patio, where a walkway and ramada 
are under construction. The ramada will serve as a 
greenhouse and nursery-<>ne of the final touches to 
the Sylvester House project. Photo by K. Kendrick 

GIVE A GIFT ... GET A LIFE 
Is there a special birthday, graduation, wedding or 

holiday coming up? Why not give a gift membership in 

Native Seeds/SEARCH? Share with your friends and 

family an intimate part of your life-the belief in 

protecting biodiversity and celebrating cultural diver

sity. Gift memberships begin at $20 per year and 

include: 

• four seasonal catalogs 

• subscription to quarterly Seedhead News 
• 10% discount on all catalog items and reduced 

admission to all NS/S events. 

Or why not treat yourself to a Lifetime Member

ship? For $500-far less than many other organiza

tions-you will receive our publications for the rest of 

your life, without ever seeing one of those pesky 

renewal notices. You'll receive all the benefits of 

membership. 

To order gift memberships for your friends and 

family, please use the form on page 11. Let us know 

what to write on the gift card for gift memberships. Use 
the same form to sign yourself up as a Life Member. 

Thanks for your support. 

Book Review 
New Cookbook Celebrates 
the World's Favorite Herb 

Cilantro. By P.J. Birosik. Collier Books, 1995, 
150 pp, $1 0 paper. 

Reviewed by 
Lois Friedman 

Here is a terrific 

book that will tickle 

your taste buds and 

add pizzazz to meals 

for family and friends. 

You'll find every

thing you ever wanted 

to know about 

cilantro, a herb you 

either love or love to 

hate. Ab, but when the delicate, frilly leaves and seeds are 

correctly used, breakfast, lunch and dinner recipes are 

irresistible. The herb, with its bright lemon-sage flavor

often an acquired taste-is related to parsley, dill and 
cumin. 

Its many names�ilantro, coriander, Chinese parsley

give the clue; this is the most used herb in the world. It is 

also one of the earliest herbs whose use is recorded. Records 

of coriander seeds being placed in Egyptian tombs date back 

to 5000 BC, and the Bible compares the seeds to the 

"manna" that nourished the Israelites while wandering in the 

desert. In more recent times, coriander has been used for 
medicinal and beautifying purposes as tonic, mask, condi

tioner, perfume, bath, and even lineament thought to 

promote hair growth. 

The book begins with cilantro history and tips for 

choosing, storing and growing this versatile herb. Readily 

found with the fresh vegetables in the grocery store and in 

ethnic and farmers markets, the author suggests you nibble a 

leaf from a bright green bunch located "underneath the top 
layer" to find the most flavorful bunch . Fresh cilantro is 
key, as the flavor doesn't really survive freezing or drying . 

The 70 recipes are divided among ten chapters: 

appetizers, salads, soups, side dishes, vegetarian, seafood, 

fowl and meat entrees, extras and desserts. The Sedona 

author welcomes you to the kitchen with lively introduc

tions about a region, ingredient, friend, history or serving 

idea, and then invites you to try such treats as Tucson 

Tabbouleh, Cilantro-Sherried Onions (a combination P.J. 

likens to PB&J), Ancho Chile Chicken Stew, Pecos Pizza 

and Coriander Potato Bake. You'll find refreshing salad 

recipes to accompany the main dishes. The recipes are well 

written, with clear instructions. They are sure to turn your 

next meal into a cilantro celebration ... mmm! 

You can order this inviting cookbook from the NS/S 

Monsoon catalog, due out at the end of May. 



Activities to Celebrate Your 
Two Games for Hiking and Traveling 

Here are two games my 6-year-old child Kirsten asks to 

play. Both work well when the child is complaining, "It's 

taking too long!" or "When are we going to get there?" when 

hiking or traveling. 

Letter-Word Match. Say a letter, such as "A," and the 

child says a word that starts with "A," such as "apple." As 

the child gets better at the game, you can specify a category: 

"In this round, let's pick names of plants (or birds, t1owers, 

whatever)." One round = once through the alphabet. 

Guessing Game. Choose a topic, such as animals or 

plants. Animals is Kirsten's favorite. The Guesser steps 

away from the group, which then chooses an animal. The 

guesses can only be questions that are answered "Yes" or 

"No," such as, Is it a mammal? Does it live in Arizona? Is it 

brown. Does it eat fish? Once the animal is discovered, 

someone else becomes the Guesser. 

Kirsten loves this game and is very excited when adults 

play it with her. Recently we hiked 4 miles into the moun

tains. She complained the whole way. On the way back, she 

asked to play the Guessing Game, and before we all knew it, 

we were back at our camp! The game has stimulated her 

desire to read and learn more about the natural world. 

From Catherine Fish, Bisbee, AZ 

Illustration by April Baisan 

Ancient Seeds in a New Book 
Thank you so much for the important work and effort 

you are putting forth in saving ancient seeds! My students 

and I learned about you when we read Kokopelli's Flute, a 

novel by Will Hobbs. The setting of the story in in 

Canyonlands near an ancient ruin. The hero is a 14-year-old 

boy named Tepary Jones, who lives with his parents on a 

seed farm! Of course, Tepary gets into all types of trouble 

when he finds an ancient t1ute at the ruins and blows on it 

during an eclipse of the moon. 

Please read this wonderful book for an enchanting and 

surprising tale, and some very interesting seed ideas. After 

reading this book, before presenting it to my class, I went in 

search of people who preserve ancient seeds and might have 

tepary beans. I found you ., 

We are planning a feast which will feature Indian food 

and hopefully a tepary bean chili for all to sample! 

From Ms. Jacque Billings 

Cicada 

Illustration by Bettina Martin 

Hideaway Seeds 
Where are plants? They are everywhere, biding their 

time as seeds. Find out who's hiding out in your neighbor

hood by taking a seed hike this Summer. 

Pull a big, rough pair of socks over some sneakers. 

Then go for a walk in a vacant lot or wild place. Shuffle 

your feet along the ground. Walk through tall grasses and 

shrubbery. 

At the end of your hike, pull off the socks and examine 

the seeds you've collected. Can you identify any of them? 

Look at them through a magnifier. What sorts of contrap

tions do they use to hitchhike on the socks? 

Brush them off, and rake them into a pot or plot of soil. 

Water well, and keep moist. What seedlings germinate? Do 

most of the seeds pop up? Which can you identify as they 

grow? Which are native to your region? 

Many seeds sleep through Winter or dry times. They 

burst open with Spring warmth or rains. You can wake 

some of these sleepyheads by tricking them into thinking 

it's growing time. In late Fall, before the ground freezes if 

you're in a frosty area, dig up a square of soil to fit in a 

baking pan. Put it in a sunny window inside, and keep the 

soil moist. What seedlings come up? How many seeds do 

you think are in each square foot of your soil? 

Herb Fair 
Saturday, May 11, 

8 a.m.-2 p.m. 
Experience the beauty of Spring at 

Tucson Botanical Gardens' 
Annual Herb Fair. 

Native Seeds/SEARCH will offer a 
variety of seedlings, plus foods, books, 

crafts and-of course-seeds! 
Join us (the day before Mother's Day) 

for a 
mUlti-sensory herbal extravaganza. 



Place in the Springtime Sun 
A Timeline of A Special Spot 

Develop a sense of time, change, and place by creating 
a history and timeline of a particular spot in your commu

nity-a school garden as in this activity, your home site, a 
favorite gathering place, or a local landmark. 

Garden History 
1. Brainstonn and list questions you and your kids have 

about your garden-When was it started? How was the land 

used before it was a garden? Before the highway was built? 

Before Europeans settled here? How did Native Americans 

use this land? What plants and animals are native? 

2. Select a question as an example, and ask how you 

might find answers to it. Perhaps interview people, do 

library research, contact local planning officials, historical 

societies, history professors, Native American groups. 

3. Decide which questions to investigate, and assign 

teams to each question. Have them write questions and plans 

on how to find answers. Use teams of two for interviews and 

research. Coordinate all groups' investigations so that the 

same person is not interviewed over and over. 

4. Develop techniques for successful interviews. Ideas 

might include preparing plenty of questions, asking open

ended rather than yes-or-no questions, tape recording 

interviews, and thanking interviewees for their time. Select 

students to role-play an interview. 

S. As groups gather infonnation, have them add it to a 

master chart. Include dates, if possible, and note the source 

in parentheses, e.g., "Our garden was started in 1990. (Mrs. 

Smith, teacher)." 

6. Begin to collect old photos, maps, and illustrations of 

your area. 

Garden History Timeline 
1. Draw a horizontal line along a long piece of butcher 

paper. With the kids, detennine beginning and ending dates 

for your time line and a scale. If your information goes back 

2,000 years, the timeline might be in 100-year segments; if 

just 5 years, 6-month segments might be the scale. 

2. Help kids measure the line, and ask them to calculate 

how much space each year takes. Tick marks might repre

sent 1,5,10 or even 100 years. Assign a group to measure off 

and divide the time line into the right number of spaces, and 

write in the years. 

3. Post the master chart. Assign groups specific sections 

of the timeline. Encourage them to think of different ways to 

represent events and use the illustration collection. 

4. Using separate paper strips for each event, groups 

write a brief description, draw a picture, or whatever, of 

events that occurred during their period. Include the date. 

Attach the strips to the appropriate places on the timeline. 

(Adapted from lessons in Grade 5 Change Over Time 

module of the K-5 Life Lab Science curriculum developed by 
Life Lab Science Program, Santa Cruz, CA. For more 
information on Life Lab programs and training on establish
ing school gardens, call 408-459-2001.) 

(This poem was written and illustrated by Jane Peterson 
when she was 16 years old. It was sent to us by her father, 
Jerry Peterson, of Peterson Seed Co., Savage, MN.) 
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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. 
• 

•••••••••••••••••••••••••••••• 



Native American Gardening and the Circle of Life (cont'd.jrompage 1) 

drought and other stresses. We see when the plants are 

doing well and when they are not. 

... Nature itself is a wild garden. Gardening grew out of 

the age-old practice of gathering wild edibles from the 

natural world. Cultivated gardening began when people first 

selected the crops and planted the seeds of wild plants that 

were most desirable. An ancient Abenaki custom, for 

example, uses squirrels to plant nut trees. In springtime the 

Abenaki put piles of acorns and butternuts out for the 

squirrels who live around their home and village. The 

squirrels become tree planters: They gather and bury the 

nuts in the ground, but do not remember where all the seeds 

are buried. 

A Broken Circle 
... Since 1900, more than half of the world's varieties of 

the twenty most important food crops have disappeared, 

including strains of rice, wheat, com, oats, potatoes, peas 

and beans. In the United States, during that same span of 

time, over 80 percent of our varieties of flowers, fruits and 

vegetables have died out.... All around the world, more than 

three species of plants are becoming extinct every hour. 

This adds up to twenty-seven thousand species each year!. .. 

Every time a plant dies out, nature forgets what that plant 

had "learned" and "remembered" in order to live. 

Restoring the Circle 
We are all connected in the great Circle of Life

people, plants and animals from every culture and environ

ment. It is not too late to relearn how we are related and to 

begin living in ways that support the Circle and keep it 

strong. Gardening is an important and ancient way of being 

part of the Circle. 

If we take care of the seeds, they will take care of us . 
The first step begins with the seeds, because they carry the 

memory and wisdom of how to survive .... Gardeners of all 
kinds who grow Native seeds often mean the difference 
between the survival or extinction of many traditional 
varieties . . .  

Gardening brings us  the joys of growing our own food, 

improves our health and nutrition, draws us into a life lived 

closer to Earth and requries that we become part of the 

nutrient cycle of the soil. Gardening helps us to support 

ourselves and saves energy that would have been spent 

moving food to our table .... 

The way to move well in the Circle of Life is to garden 

close to the natural cycles; to cultivate a wild spirit among 

the plants of com, beans, squash and other crops we choose 

to grow. Gardening is a truly creative act by which we 

invite the natural world into our lives. 

Traditional Three Sisters Garden 

(T he book provides complete garden plans for 
Wampanoag and Hidatsa "Three Sisters" plantings, as well 
as ecological gardening techniques, based on Michael's 

fieldwork and collaboration with the late Nanepashemet, to 
whom the book is dedicated--ed.) 

Successful gardeners know that everything must be 

done at the right time of the year. Traditional Native North 

Americans gardeners keep a close watch on the seasons and 

the crops. They hold many garden celebrations. The coming 

and going of the moons are reminders of the seasons for 

Squash, by Linda MacElwee. 
Photos on pages 1 & 7 also by Linda. r 



planting, hoeing and harvesting. 

The Three Sisters. Com, beans and squash-the Three 
Sisters-are grown from the Northeast to the Southeast, 

from the Plains to the Southwest and into Middle America. 

Although many Native North American cultures grow com, 

beans and squash, the tradition of calling these crops the 

"Three Sisters" originated with the Haudenosaunee, the 

"People of the Longhouse," who are also known as Iroquois. 

Wampanoag corn 
and bean planting 
mound 

Sample Recipe and Game from Native America 

Pueblo Succotash 

(corn and bean protein combination) 

1 cup chopped onion 

2 chopped fresh tomatoes 

112 cup sunflower seeds 

112 tsp. chile powder (optional) 

water 

1-112 cups cooked dried com 

1-112 cups cooked lima beans 

1. Combine all the ingredients in a heavy saucepan. Add 

enough water to make a kind of vegetable stew. 

2. Simmer over low heat for about 1 hour or until the flavors 

blend and all ingredients are cooked. Keep adding water as 

needed. 

3. After everything is cooked, let the succotash sit for an 

hour or two. You can eat the succotash as soon as it is done, 

but it tastes even better after the flavors have mingled while 

it sits in the refrigerator for a few days. 

Cherokee Butterbean Game 

This is a variation on the traditional Cherokee 

Butterbean Game. It can be played by several individual 

players or several teams. Traditionally, this game uses three 

butterbeans split in half .... [but] it is very easy to cut oneself 

while splitting a butterbean .... We use six whole butterbeans 
(or large lima beans). Color one side of each bean with the 

marker. 

Materials 

· 6  butterbeans (or large lima beans) 
• 24 dried com kernels 

• basket, basket lid or other round, lightweight container as 

least 12 inches in diameter and 1-112 inches deep 
• pot or bowl to hold com kernels 

• paper and pencil 

• felt-tip marker 

To play a round of the Butterbean Game each player will: 

1. Place the 6 butterbeans in the round basket, basket lid or 

other container. 

2. Gently flip the butterbeans into the air, and catch them in 

the basket. 
3. Look at how the butterbeans have landed. Only four 

combinations are counted as a score: 

• All butterbeans land with plain sides up: 6 points 

• All butterbeans land with marked sides up: 4 points 

• A single butterbean lands with one color facing up, 

and the other five butterbeans land with the other color 

facing up: 2 points 

• Three butterbeans land with the same color facing up, 

and the other three land with the other color up: 1 point 

4. If the player scores during a turn, he or she gathers up the 

number of com kernels ... that equal that score. The kernels 

are kept in front of that player. 

5. Players or teams take turns flipping the beans. Each flip 

that scores earns that player or team another tum. If the flip 

does not score, it becomes the next player's or team's turn. 

6. The game is over when all the com kernel counters have 

been removed from the pot. The team with the hight score

the most com counters-wins. 

Excerpted from Native American Gardening: Stories, 

Projects and Recipes for the Family ©1996 by Michael J. 

Caduto and Joseph Bruchac. Fulcrum Publishing, 

Golden, CO. All rights reserved. 176 pp, paper, $15.95. 

Excerpts used with kind permission of Fulcrum Publish

ing and Michael Caduto. Look for this book in the NS/S 

Monsoon catalog, or order direct from Fulcrum Publish

ing at 800-992-2908. 



Your (jarden Keports 

Illustration by 

From Jan Copeland (Iowa Tribe), Chino Valley, AZ 

My 1995 report is a disaster. Started seedlings as 

nonnal in February. Doing great-but then our spring was 

unusually late. Got a lot of your peppers and squash in, and 

they were growing great. About a week before harvest 

(about September 2), we got two massive hail stonns. 

Wiped out everything! Over 100 tomato plants and 60 

various chiles and peppers gone in a matter of minutes. My 

blue corn didn't mature, due to planting so late. Stalks and 

all made good goat food. I pickled a few pinkie-size ears 

(kinda like pickled beets). The Penasco Cheese squash 

barely survived. Don't think they got a long enough season, 

as seeds were mostly empty. 

Can Santa Fe Red sorghum be used for popping? 

Does it take much water? (Sorghum is pretty drought-hardy. 
We don't know about popping. Please try, and write with 
your results' --cd.) 

From Tyler and Shannon Washburn, Rialto, CA 

Our 1995 results with your seeds: 

Corrientes black-eyed peas planted in April bore a fair 

crop of multi-shaded peas on 4-foot plants in early August. 

Navajo Robin's Egg and Maiz Gordo flour corns both 

grew well and produced 2-3 ears per plant, with beautiful 

colored kernels. Quelite greens produced very well. The 

small leaves are mild and tender, good to eat fresh or 

cooked. The greens were the most drought-tolerant plants in 

all the garden. 

New Mexican melon plants were vigorous, and 

produced ribbed, football-shaped, sweet, white-fleshed 

fruits late in the season. Magdalena Big Cheese squash 

grew an abundance of large, flattened, ribbed, buff-colored 

fruit on long, vigorous vines. The dark orange, sweet flesh 

had excellent texture and was good for pies. Tarahumara 

pumpkin produced a fair crop of interesting green fruit. 

Tohono O'odham Yellow-Meated watermelon had 

vigorous vines, but no fruit. Tarahumara Canteen gourds 

were planted in April, and by September we had harvested 

approximately 20 gourds from three plants. 

Tarahumara White sunflower had nice single large 

heads. Hopi Black Dye grew tall with many small heads. 

Very attractive. Mt. Pima oregano failed to genninate. 

Sinahuisa chiles grew fast to produce loads of solid, 

thick-fleshed serrano-type fruits. Excellent variety. Mirasol 

chiles grew to 2 feet, with many harvest of red and green 

erect fruit. Isleta chiles wilted and died when about I-foot 

tall. Pico de Gallo chiles grew fast and had good harvest of 

hot, red fruits late in the season. 

Plants still growing from your seed, planted some time 

ago: two potted Tohono O'odham chiltepin plants. These 

wild, low-growing deciduous plants are now 4 years old. A 

potted Hermosillo Select chiltepin is 2 years old. The 8-

foot vines of my Hopi Yellow and Hopi Red limas are 3 
years old and produce several times a year. Epazote and 

Mayo grain amaranth have naturalized in the garden. Zuni 

tomatillos and Chiapas Wild tomatoes also grow wild. 

I'itois onions have been growing in the same spot for over 6 

years, an excellent green onion. 

As friends of the earth, we appreciate your work. We 

hope you can use the Quelite greens seeds we've enclosed. 

(We can, and we thank you/or the seeds. --cd.) 

From George Lyman, Rio Linda, CA 

Last summer in the garden with your seeds: The 

chiltepines, although slow growing, were very hot and 

produced very well. The flint corn did not do so well; it 

grew to about 7 feet and then fell over because of thin 

stocks at ground level. I only had a few ears that matured, 

and they were infected with a com blight that have very 

large black spore-filled kernels. (Staffer funie Hostetler 
says, "Corn smut! Yum, yum'" Try it, it's a delicacy in 
Mexico. -ed.) The tomato plants did very well. I'm going 

to make a bug spray from the leaves and see how it works 

on white flies. Poison doesn't seem to work for very long. 

Keep up the good work. 

P.S. The powdered jalepenos are great. 

From Kent Gearhiser, Honolulu, HI 

Here are picture of me and my Havasupai Striped 

sunflower and a double-headed sunflower from the stalk. 

Kent & Sunflower Double-headed Sunflower 



From Steve Shelton, St. Clair, MO 

I am writing to tell you about a chile plant. It grew from 
Jemez chile seeds that I ordered in 1994. That spring I set 

out 12 Jemez chiles; 11 were as advertised in the catalog. 
The remaining plant is the reason for this letter. 

In November, I dug it out of the garden to protect it 
from frost as it had not bloomed. It fmally bloomed under 
grow lights, but the flowers and buds dried up and fell off 
along with most of the leaves. The stem stayed green. 
Shortly after, new leaves and flower buds appeared on the 
lower portions of the plant. When the second blooms 
appeared, I hand-pollinated them. The plant produced one 
fruit that was about 1 112 inches long and 1 inch in diameter. 
This fruit matured and ripened to a very bright red, with thin 
walls and packed full of seeds. It smelled like it would be 
very hot, but the flavor was mild and sweet. 

The plant itself is unusual, in that the leaves are very 
narrow, (about 112 inch wide). The growth habit is more 
sprawling and open than most chiles in my experience. 

Since the plant has once again produced one fruit, I plan 
to grow out seeds from both fruits and try to determine if the 
plant is a hybrid or breeds true. I also hope to learn if the 
bloom time varies. It would be nice for it to bloom in 
summer! I'll keep you informed of new developments. 

From Abby Nicholas, Parkersburg, WV 

I enjoy receiving the Seedhead News. I think what you 
are doing is great. I am limited to a very small garden, but I 
was able to get quite a lot of produce from it last year. The 
corn, beans, onions, gourds, squash, watermelon, and 

some herbs were from you. The gourds did magnificently, 
producing around 25-30 very large fruit. The corn was 
excellent. I had trouble with the squash and watermelon 

producing vine and flowers with little produce. I enjoyed 
working with the plants and knowing what great respect they 
should, and did, receive. 

From Lee Kovalskyi, Baltimore, Ont., CANADA 

Because of my location (southern Ontario), you likely 
wouldn't expect me to order any of your desert-adapted 
varieties, but in fact I've grown a number of desert varieties 
here successfully in the past: Hopi Purple string beans, as 
well as Maricopa, Guarijio and Paiute sweet corn, plus 

Anasazi and 1500-Year-Old Cave beans. You see, my area 
consists of sand and gravel hills and till plains left over from 
the last glaciation, and during our long and hot summers
okay, not as long or as hot as yours!-the growing condi
tions are much like those of a low desert. We do get a fair 
amount of rain, but it goes down through the light soil and 
vanishes without a trace in no time flat. 

Gravity-Defying CORN and BEANS 
Apologies to Glenna Dean, whose lovely photo of Hopi 

Kokoma flour corn and dye beans was turned upside 
down during production of SN 51 .. 

ChHtepin Seed Germination: 

Forget the Chickens and Battery Acid

Keep 'Em Warm & Moist 

From Thomas Grady, Hesperia, CA 

Here, belatedly, are results in the germination trials of 
your D26 Rock Corral chiltepin seeds, reference #53R. 

On March 10, 1993, I placed 15 seeds in a ceramic mug 
with tap water at 100°F. The seeds were soaked for 24 
hours, removed and rolled in a moist paper towel, which 
was put in a plastic baggy and sealed. I put the baggy on top 
of a hot water heater, where the temperature was 95 +/-
10°F. After 6 days' incubation, six of the seeds had germi
nated, 4 more popped 2 days later, and another on March 
21, for a total of 12 of the 15. I used the same method the 
following year, with similar results. 

I have tried germinating fresher seeds (about 6 months 
old) and had poor results. Is it possible, as in many wild 
plants, that seed viability is enhanced with age? 

A few pointers about using this method: 
o Check the seeds daily while germinating in the paper 
towel. 
o When the tiny root just begins to emerge, put the seed in a 
pot with pre-moistened soil. Use tweezers or a pencil tip. 
o Be very gentle, so you don't disturb the tiny root. It is very 
fragile. Bury the seed 1I4--l/2-inch deep. 
o Place the potted seed in a warm window, and keep the soil 
moist. 

After hardening off outside, they can be planted in the 
ground or larger pots and brought inside during winter. I 
have some in lO-gallon containers that have withstood 
outside temperatures below freezing. 

In conclusion, I believe that chiltepines enjoy a higher 
than expected germination temperature, and seed viability is 
enhanced with age. I hope others have positive results with 
this method and can forget about using battery acid or 
feeding the seeds to chickens. 

•••••••••••••••••••••••••••••• 
• 
• 
• 
• 
• 

Tropical Exhibit 
at Tucson Botanical Gardens 

• Bring your family to Tucson Botanical Gardens, 
• 2150 N. Alvernon, on Saturday, June 8, 9 a.m.-noon, 
• 
• for the public opening of the Stonewall Foundation 
• Tropical Exhibit. You'll be able to enjoy the new 
• 
• tropical greenhouse displays, taste cool tropical treats, 
• and play tropical games. Wear a tropical shirt, and get 

• 
• 
• 
• 
• 
• 
• 
• 
• 
• 
• 
• 
• 

: a free eegee's frozen drink. Admission is free for TBG : 
• members; for nonmembers, $3 adults, $2 seniors, 
• children under 12 free. For more information, call 
• 

• 
• 
• 

• Brooke at 326-9686. • 
•••••••••••••••••••••••••••••• 
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LETTERS TO NATIVE SEEDS/SEARCH 
Dear Native Seeds/SEARCH 

Compliments on a very thorough seed stock and other 
items of interest in your catalogs. I was amazed at the wide 
variety of maizes, squashes, melons, amaranth and 
chiltepines. Thanks also for the products I ordered just 
before Christmas. The amaranth cornbread mix made 
quite possibly the best cornbread I have ever eaten (of 
course I did add the maple syrup as the recipe suggested). 
The Chimayo chile powder arrived in time to serve as a 
condiment for our Christmas posole. The chile powder has 
an excellent, almost earthy flavor. I personally enjoyed the 
blue-speckled tepary beans, although my wife felt they had 
a lentil-like flavor. She thinks there must be something else 
to add to them to flavor them. 
Sincerely, Mike Morse, San Antonio, TX 

Dear Native Seeds/SEARCH, 
Several years ago I was pleased to discover the books of 

Gary Nabhan. He convinced me of the importance of his 
work as an ethnobotanist, and of the value of preserving this 
priceless heritage, which is at risk of being lost to the 
uniform march of the dominant culture. 

In January 1995, I had the opportunity to contribute to 
your group through the State Employee Charitable Contribu
tions Program. I pledged and had deducted from my check 
$54 for 1995, and will contribute again this year. 

The purpose of this letter is to verify that you are indeed 
receiving these funds and to inquire further about activities, 
mailing lists, and other ways to support you worthwhile 
efforts. I appreciate all you do to maintain the diversity of 
our native seed strains. 
Sincerely, Perrah Yarborough, Phoenix, AZ 

Thanks for your donation and inquiry, Perrah. Last 

year, we received more than $1,900 from the Arizona State 
Employee Charitable Contributions Program. We also 
received donations from federal, state, county and local 
employee campaigns in Arizona and New Mexico. In all, we 
received $5,226 from these programs. Some private 
companies match employee contributions to nonprofits such 
as NS/S. If you wish to donate through your work place, 
contact your personnel office for information. -cd. 

Dear Native Seeds/SEARCH, 
Please send me your catalog. I saw some of your items 

at the small Cahuilla Indian Museum near Palm Springs and 
was most impressed. The chipotles smelled like heaven, 
even through the cellophane packaging! 

Did someone at your firm author a book, Songbirds, 
Truffles and Wolves: An American Naturalist in Italy? I read 
it prior to a hiking trip through the Chianti region of Italy 
and thoroughly enjoyed the insights. I was intrigued with the 
information about the Columbian exchange. 
Sincerely, Patricia S. Chisum, Port Gamble, W A 

Gary Paul Nabhan' s lovely book is now available in 
paperback and may be ordered from us. -cd. 

Dear Native Seeds/SEARCH, 
The seeds we are ordering are similar to those grown by 

Cahuilla Indians at the tum of the century. They will be 
planted in the new Juan Siva Demonstration Garden within 
the newly enlarged ethnobotanical garden at the Malki 
Museum in Banning, CA, just west of Palm Springs. Our 
goals include renewing interest in desert foods through 
tastings as Cahuilla children visit on school trips; we also 
hope to interest their parents who garden in desert-adapted 
heirloom crops. Our project was partly inspired by your 
organization's activities and shares the same goals. 
Sincerely, Betsy Lawlor 
Malki Museum, 11-795 Fields Rd. 
Morongo Indian Reservation, Banning, CA 

Dear Seeds/SEARCH, 
The lamb stew recipe in Seedhead News 51 is one of 

the very best. Poliomintha incana (rosemary mint) �s not in 
my garden. But I always have rosemary, mint and lemons. 
This is a smashing combination. Thank you, Peggy 
Hacskaylo. 
Matjorie Tozer, Seal Beach, CA 

Hello! 
I was really excited to find you listed in Organic 

Gardening. I started my first garden in 20 years last March 
and, as you can imagine, found organic desert gardening to 
be quite a challenge. By mid-July I was really discouraged. 
Between the heat and some mysterious and voracious green 
worms, my produce was quite minimal. The only thing I 
was really successful with were peppers-they weren't too 
bothered by the heat, and the worms didn't like them. 

I have been looking for seed varieties that will grow 
well in the desert and have been puzzled by the apparent 
lack of them locally. What a pleasant surprise to fmd you. 
Please accept my check for membership, and PLEASE send 
me a catalog. 
With great expectation, Barbara Lowrey, N. Las Vegas, NV 

We hope you'll send us a garden report with your 
results, Barbara. -cd. 

Dear friends, 
Thank you so much for Seedhead News. Your work 

seems to me to be so very important. I wish you success. 
I've been repeating the "Mid-America Prayer," by Simon 
Ortiz (SN 48). 

Sincerely, Josephine Shoemaker 

1 



Notes & News 
Support Native SeedS/SEARCH by reading! The Book 

Mark, a locally owned book store in Tucson, will donate 
10% of the purchase price of books bought by NS/S 

members and friends. All you have to do is request that 
10% of your purchases go to NS/S through the Bookmark 

Bookworm Club. Thanks to The Book Mark, 5001 E. 
Speedway, and to owners Larry and Brenda Spohn for their 

support. 

Thanks to our sponsors. Foundation and corporate support 

underwrites a large portion of our conservation work. Since 

our last newsletter, we've received grants from the Turner 

Foundation and FINOV A Capital Corporation. Thank 
you for your support. 

Staff Goings and Comings. Assistant seed curator Bettina 

Martin and newsletter editor Karolyn Kendrick are both off 
to new adventures. Besides her work with the seeds, Bettina 
has beautified our catalogs and newsletters with her 

artwork-and nourished us with her delicious cooking and 

radiant energy. She plans to spend more time with her 

family and painting. Karolyn dreams of more time for 

gardening, writing and fmally cleaning house. Thanks to all 
of our members and contributors for their knowledge, great 

stories, wonderful wackiness, and love of the earth. 

Education director Kevin Dahl resumes editorship of 

The Seedhead News, and Stacey Cooper, a plant sciences 
student at VA, is the new assistant seed curator. 

The passing of friends. Native Seeds lost a good friend 
and faithful volunteer with the passing of Dorothy 
Geanious this spring. Dorothy first learned of NS/S through 
Gary Nabhan's book, The Desen Smells Like Rain, which 

she shared with family and friends. Each winter since the 
late 1980s, Dorothy drove, by herself, from her home in 
Illinois to spend the cold months in Tucson and volunteer 

here at NS/S. Dorothy's family asked that memorial 
donations be made to NS/S. We will miss Dorothy's willing 

spirit and presence at our potlucks and volunteer days. 

San Juan's Day Sunrise Ceremony, Monday, June 24. 

Make plans now to start this day at dawn with us here at 

Tucson Botanical Gardens. We will offer blessings, songs 
and dances in honor and anticipation of the summer rains. 
Stay to share refreshments afterward. Optional water fight 

follows. Donations accepted for the singers and dancers. 
Call 327-9123 for more information. 

Database help needed. We are seeking help with the NS/S 

membership and customer databases. If you are experienced 
and have time to program this summer, please contact 

Kevin Dahl at 327-9123 with info about the database 
software programs you use. 

Thanks to the Colorado Outward Bound delegation for 
all their hard work at Sylvester House in March. 
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Check one: Renewal __ New member __ Gift 
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__ Family ($35 per year-Memberships at this rate 

and higher receive Education Director Kevin Dahl's 

new book, Wild Foods of the Sonoran Desert) 
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__ Patron ($250 per year) 

__ Lifetime ($500) 

__ Native American (free; please provide tribal 

affiliation: ) 
__ Donation to Sylvester House $ ____ _ 

If you do not wish your name exchanged with other groups, 
check here: __ _ 
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Address: ____________________________ _ 

City: _______ State: __ Zip: __ _ 

Phone: _ _ __ _ _ _ _ _  _ 

Payment Method: ___ Check ___ Money Order 
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Card no. _____________ Exp. ___ / __ _ 

Signature : _________________ _ 
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