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the Seedhead News 
Karnal Bunt: 

There is Fungus Among Us & 

Our Wheat is Off the Street 

The Native Seeds/SEARCH wheat seed collection is 
under quarantine, as is wheat in the entire state of Arizona. 
Kamal bunt has been found here, both in wheat on large-scale 
farms and in one wheat variety in our seedbank that was never 
released through our catalog, and now never will be. 

What is Kamal bunt, you might ask, and how did it 
get that name? To some, it sounds more like a play you would 
make during a nudist baseball game than a cereal fungus. The 
disease is named for the location where it was first found, 
back in 1931 in wheat-growing areas near the city of Kamal in 
India. It is caused by the smut fungus Tilletia indica Mitre 
(also called Neovossia indica) and is spread by spores. 
Infection occurs during the flowering stage of the plant, when 
the developing ovary of a host plant comes into contact with 
infectuous sporidia. Infected grains show no symptoms until 
maturity. Even then, the disease cannot be detected in plants 
growing in the field: the grain must be removed from the head 
and examined. Three other diseases already established in the 
United States can be mistaken for Kamal bunt: black point, 
common bunt, and dwarf bunt of wheat. 

Kamal bunt is not harmful to humans but will lower 
the quality and reduces the yield of the crop, while giving the 
wheat an unpleasant fishy odor. 

The USDA on March 25 ordered a statewide quaran
tine on Arizona's 160,OOO-acre wheat crop following the 
March 4 discovery of Kamal bunt on a sample of 1995 wheat 
from a farm near Gila Bend. The quarantine restricts the 
movement of wheat, farm equipment and soil from fields 
where wheat was planted. It allows wheat free of Kamal bunt 
to be sold normally for milling only, while infested crops may 

continued on next page 

Officials from the Kamal Bunt Task Force sample wheat 
grow out at Sylvester House before destroying the crop. 



Karnal Bunt, continued fromfront page 

be sold for animal feed or other salvage uses that don't 
risk spread of the fungus. It remains to be seen how the 
quarantine will affect the livelihood of Arizona's wheat 
farmers and the state's reputation as a producer of high
quality wheat. 

The Arizona discovery was the first in the 
United States, though neighboring Mexico is among a 
handful of other countries, mostly in Asia, where the 
fungus has been found. 

We found out about the wheat quarantine when 
distribution manager Junie Hostetler was making a 
routine inquiry of Beth Galvan, our U.S. Department of 
Agriculture (USDA) contact, who inspects our seed and 
provides the phytosanitary certificates some countries 
require before they will accept shipments of seed. A 
California visitor was concerned about whether he could 
get seeds he purchased at our office back home through 
his state's border agricultural inspection station. Beth 
told Junie that there would be no problem -- our seeds 
would be allowed into California, except for wheat, of 
course. 

Beth sent us information about Kamal bunt and 
the state quarantine. And soon came the USDA Kamal 
Bunt Task Force. Bill Aley and Keith Curtis took 
samples of wheat, both from supplies that are packeted 
for sale and those in our seed bank collection. When they 
returned for more samples, they told us that one of our 
collections -- one that had never been distributed to the 
public -- was infected with Kamal bunt spores. Diabetes 
Project Coordinator Felipe Molina had obtained this 
collection, a Sonoran white wheat, from Yoeme farmers 

Karnal Bunt in Your Garden? 

If you are growing wheat from NS/S, there's 
probably no real need to worry. Samples from all three 
wheat varieties distributed by NS/S (Sonoran White, 
Baart, and Pima Club) were tested and showed no signs 
of Kamal bunt spores. 

Nevertheless, you can check mature wheat 
kernels for signs of Kamal bunt. Bunted kernels are 
fragile, dark in color, and smell fishy. The kernel 
usually remains whole, although part of the germ may 
be eroded. Cracks in the surface reveal a black powdery 
spore mass within the endosperm at the embryo end of 
the kernel or along the kernel groove. 

If you find kernels you suspect have Kamal 
bunt, they should be placed in a plastic bag within a 
sturdy container and taken to your nearest state 
agriculture official or a field office of the USDA 
Animal and Plant Health Inspection Service's Plant 
Protection and Quarantine division. 

Bearded and awnless wheat ears attacked by Karnal 

bunt. Illustration/rom B.B. Mundkur, Fungi and Plant Disease. 

in Potam, Sonora, Mexico, in 1994. He grew it out in 
Marana in the winter of 1994-95, but kept no seeds from 
that crop. This winter we were growing it out for the first 
time at the Sylvester House. Every other sample we gave 
the USDA showed no evidence of Kamal bunt contami
nation. 

In accordance with the state quarantine, USDA 
officials destroyed our wheat "field." Unfortunately, all 
seeds of Felipe's collection were destroyed in the testing 
process, so with that process we lost that particular 
variety. Board members Mahina Drees and Barney Bums 
joined staff members Angelo Joaquin, Jan Waterman and 
Suzanne Nelson in negotiating that we could keep the 
other varieties of wheat physically in our seed bank, 
wrapped in official quarantine tape. 

Native Seeds/SEARCH and Felipe Molina have 
each been cited for the illegal importation of wheat seed 
from Mexico, which had been quarantined because of 
Kamal bunt. Civil and criminal penalties for each 
violation may be assessed at up to $6,000 and/or one year 
in jail. Ironically, Felipe had declared the wheat seed at 
the border but both NS/S and apparently the inspection 
officials were unaware of the import ban. We will let you 
know how this matter is finally resolved. 

On June 6, 1996, NS/S Executive Director 
Angelo Joaquin, Jr., signed a compliance agreement with 
the USDA that allows us to maintain physical control 
over our quarantined wheat collections. The agreement 
provides a procedure for treating seeds to insure destruc
tion of Kamal bunt spores, and an assurance that USDA 
will work with us to make sure the wheat collections can 
be grown out to maintain germplasm viability. The 
agreement is also subject to annual review and revisions. 
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1996 Regis-TREE Awards 
One of the oldest date orchards in Arizona, the 

largest apple tree in the state, and a fig tree that "used to 
feed the whole town of Tombstone" are among the 29 
honorees of the 1996 Arizona Regis-TREE awards. 

The Regis-TREE program, initiated in 199 1, 
promotes the conservation of Arizona's useful perennial 
plants by honoring the people who have planted or 
protected trees, shrubs and other plants that have histori
cally enriched the diet and lives of the peoples of Ari
zona. To date, 89 awards have been made throughout the 
state. 

Regis-TREE also serves as a tool to conserve 
and propagate the genetic heritage of the plants by 
offering gardeners, orchardists, researchers and land 
managers the opportunity to obtain seeds and cuttings 
from many of these uniquely adapted heirlooms. 

The program is sponsored by a coalition of 
conservation groups, gardening clubs and botanical 
gardens. Native Seeds/SEARCH manages the program, 
which is coordinated by Robert Zahner, a retired forester 
whose able and expert volunteer work is key to this 
program's success. 

This year's awards, announced on Earth Day, 
honor not only pioneer homesteads for their preservation 
of old orchards but also a number of individual historic 
fruit trees. Many of these locations were found last 
summer by intern Michael Hathaway. 

We seek your help in finding potential new 
honorees. To qualify, the historic plants should predate 
World War II, or be descended from plants established 
before then. The nominated perennial might represent the 
last living collection of a preferred fruit variety, a historic 
tree, or a source of food for people in early Arizona. 
Trees growing on both public and private land are eligble, 
and anyone can nominate them. 

Landowners of perennials selected by the Regis
TREE committee are awarded a certificate of registration, 
and in some cases a commemorative tile plaque. The 

A 70-year-oldjig tree survives at an old mine site in the 

foothills of the Santa Rita Mountains south of Tucson. 

coalition works with landowners or land managing 
agencies to ensure that the unique genetic characteristics 
of the trees are preserved. 

Recently, the historic preservation officer for the 
Arizona States Park Department requested help in 
establishing cuttings from ancient pear trees at Tonto 
Natural Bridge State Park that need to be removed due to 
their failing condition. We were able to interest a class at 
Prescott College in helping to renew these historic trees. 

Besides NS/S, the Regis-TREE coalition 
includes Boyce Thompson Arboretum, Desert Botanical 
Garden, Desert Survivors, The Nature Conservancy, 
Permaculture Drylands, Tucson Botanical Gardens and 
Tucson Organic Gardeners. For more information or a 
nominating form, contact Arizona Regis-TREE, c/o 
Native Seeds/SEARCH. 

Agua Caliente Fig Tree. A huge, 60+ year-old tree is 
still productive at Agua Caliente County Park in Tucson. 

Angle Apple Orchard. This orchard planted in 1922 still 
produces six varieties of apples, including King David, 
Mammoth Black Twig and Arkansas Black. 

Bear Wallow Apple Tree. Just off the Catalina Highway 
on Mt. Lemmon north of Tucson, planted circa 1900. 

Carr Canyon Orchards. Old apricot, pear and plum 
trees on an abandoned ranch in the Huachuca Mountains, 
now in Coronado National Forest. 

Carrol Fruit and Nut Trees. In downtown Tucson, olive 
trees introduced by University of Arizona's Dr. Forbes 
around 1910, plus pecan, citrus and date palm trees, all 
pre- 1920. 

Cluff Dairy Orchard. Large abandoned farm-site 
orchard southwest of Safford with many cherry, apricot, 
apple, peach and plum trees, now in Coronado National 
Forest. 

Encinoso Orchard. A mixed orchard planted in the '20s 
in Oak Creek Canyon, Sedona; mostly apples and pears, 
plus a few apricots and plums, now in Coconino National 
Forest. 

Fair Oaks Orchard. An 80-year-old apple and pear 
orchard in Williamson Valley, Prescott. 

Fig Springs Fig Tree. In Tonto National Forest, northeast 
of New River, this 80+ year-old tree is a local legend. 

continued on next page 
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Garland's Lodge Orchard and Walnut Tree. An 80-
year-old apple orchard in Oak Creek Canyon, Sedona, 
includes Grimes Golden, King David, Maiden Blush, and 
Ben Davis, plus one English walnut tree. 

Hagley Creek Apple Orchard. Near Young, AZ, the 
80+ year-old orchard includes winesap, golden and red 
delicious. 

Hanley Pomegranate and Mulberry Trees. Located at 
an old stagecoach station for the Butterfield Stage Route, 
the 80-90 year-old pomegranate and black mulberry trees 
are still productive. 

Helvitia Fig Tree. A large 70-year-old tree located at a 
mine site at north end of Santa Rita Mountains in the 
Coronado National Forest. 

Date Palm Manor Neighborhood Association in Tempe is 

proud of the remaining trees of a 1923 commercial date 

grove. Photo by Rosalyn Munk. 

Hoult Apple Orchard. A large 80-year-old orchard in 
Williamson Valley, Prescott, with more than 100 heir
loom apple trees. 

Kennedy Pomegranate Hedge. A 70-year-old hedge of 
golden pomegranates in Tucson that produces two crops 
per year. 

Lois Fuller Apple Trees. Two "crookedy" 80-year-old 
apple trees, Jonathan and winesap, in the town of Pine. 

Marshall Gulch Pear Trees. On Mt. Lemmon north of 
Tucson 85-year-old pear trees productive at fairly high 
elevation. 

Palisades Apple Trees. Two vigorous 50-year-old trees 
in Catalina Mountains north of Tucson. 

Peck's Granny Jones Apple Trees. Locally famous 
apples for flavor, Macintosh variety, planted in the '30s. 

Ramsey Canyon Orchards. Throughout this Nature 
Conservancy preserve in the Huachuca Mountains are 60-
70 apple, pear, plum and cherry trees from various 
remnant orchards. 

Reef Townsite Apple Trees. In Carr Canyon in the 
Huachuca Mountains are three 70-year-old apple trees at 
a ghost town site in the Coronado National Forest. 

Schoolhouse Gulch Orchard. Old farm site has 80-year
old apple and pear trees, in the Prescott National Forest. 

Sylvester Tangerine Tree. An 80-year-old tangerine tree 
with delicious fruit located at NS/S's very own Sylvester 
House property. 

Tempe Date Garden. Remnants of a 1923 commercial 
date grove, mostly Khadrawi variety, protected by local 
homeowners association. 

Thompson Pear Trees. In Oak Creek Canyon, Sedona, 
two pear trees planted in the late 1880s. 

Tombstone Fig Tree. Legendary fruit "used to feed the 
whole town" from this 80-year-old tree in Tombstone. 

Tonto Natural Bridge Orchard. Six pear trees planted 
in 1880s, plus younger apple, peach and apricot trees at 
this state park near Payson. 

Zachariae Orchard. "Banana" apple trees, plus several 
other old Macintosh apple trees, Bartlett pear trees, and 
peach, planted circa 1920 in Young. 

Zimmerman Apple Tree. A Gravenstein apple tree 
planted in the late '20s at Alpine Inn on Mt. Lemmon. 



Prevent Vampires: 

Get Your Garlic Here! 

Beautiful braids 
of heirloom Purple Queen 
garlic, grown without 
pesticides for us by 
Walter Ugalde near 
Oracle, Arizona, are now 
available. Garlic is a 
winter crop in southern 
Arizona, and these eye
popping strands of 
purple-striped bulbs are 
fresh from the field. 
Enliven your kitchen and 
cooking with a braid of 
this fine-tasting garlic 
now - it will not be 
available in the fall. Each 
braid contains approxi
mately 1 4  bulbs and is 
about 1 5" long. Stop by 
Tuesdays and Thursdays 
to pick up a strand. To 
order by mail, send $1 1 
per strand, plus $4 
shipping, to Native Seeds/ 
SEARCH, 2509 N. 
Campbell #325, Tucson, 
AZ 85719. Enclose your 
name and address (street 
address preferred over 
post office box). If you 
like, we can ship garlic 
braids to family and 
friends as gifts; be sure to 
enclose a gift message 
and the recipient's names 
and addresses with your 
order. Bon appetit! 

Mesquite Meal At Last! 

If you didn't notice in the Monsoon Catalog, mesquite 
meal is now offered by Native Seeds/SEARCH. Rich in 
calcium, magnesium, potassium, iron and zinc, this is a 
good food for everyone, but especially for diabetics, 
because of its ability to stabilize blood sugar. We use 
mesquite in place of 1f4 to 1i the wheat flour in any recipe, 
and also reduce the amount of sugar, to make delicious 
mesquite muffins, breads and other baked items. It is 
packaged in 4 oz. ($3.50) and 8 oz. ($6) amounts. 

We Goofed, 
and You Can Benefit 

Here's something we forgot to put in our 
Monsoon Catalog - chapalote pinole, a yummy 
roasted corn meal made from chapalote popcorn. 
The meal is light and airy, as well as flavorful. 
Packages of 1 oz. (which makes up about 1112 cups) 
are available for $1 plus normal shipping. Here's a 
recipe for you to try with it: 

Chapalote Pinole Cornbread 

1112 cup chapalote pinole 
1 cup flour 
2-3 Tbls. sugar 
1 Tbls. baking powder 

112 tsp. salt 
1 cup skim milk 
1/3 cup canola oil 
1 egg 

Mix dry ingredients together. Add milk, oil 
and egg. Stir just until moistened and pour into 
greased 8x8 inch pan. Bake 20-25 minutes at 400 
degrees F. 

Remember 

Native Seeds/SEARCH 

in Your Will 

As you know, Native Seeds/SEARCH is 

working to conserve the traditional seeds, crops, and 

farming methods of southwestern U.S. and northern 

Mexico. We promote the use of these ancient crops by 

gathering, safeguarding, and distributing their seeds, 

while sharing benefits with traditional communities. 

We also work to preserve knowledge about 

their uses through research, training, and community 

education. 

You can support this work and these values 

by planning a gift for Native Seeds/SEARCH's 

continuing and future needs. 

Your bequest will express, in a substantive 

and lasting way, your commitment to this work. 

If you would like more information on how to 

designate Native Seeds/SEARCH through a will, 

please write to: 

Kevin Gaither-Banchoff, Native Seeds/ 

SEARCH, 2509 N. Campbell Ave. #325 Tucson, AZ 

85719. 



We own it - our Sylvester House Annex! 
By Kevin Gaither-Banchoff 

On June 18, 1996, NS/S sent its 
last payment to the Warsh-Mott Legacy. 
What does this mean? We own the 

Sylvester House Annex! After three years 
of installing garden beds, shoveling 
manure, mixing adobe, re-plastering walls, 
planting trees, painting buildings, and 
hundreds and hundreds of hours of 
volunteer labor, we've completed renova
tion and paid off our loan (six years ahead 
of schedule). 

It all started in 1993 when Native 
Seeds/SEARCH board and staff decided to 
purchase a nearby 3/4-acre property, with 
two seventy-year old adobe buildings. In 
the process we had to out-bid a Tucson 
developer, who wanted to raze the 
property and put in an apartment complex! 
Fortunately for us, the family from whom 
we purchased the property, the Sylvester/ 

Sylvester House patio and gardens, May 1996. Photo by John Andrews. 

Herlihy family (hence the name), had lived 
here since the 1920s and desired to 
preserve as much of the property and 
buildings as possible. 

At an event we held March 1995, a group of 
Herlihy and Sylvester children and grandchildren joined 
us for a celebration at the House. The house was soon 
filled with exclamations of "grandpa Sylvester slept in 
that room . . .  do you remember when . . . the walls used 
to be this color," etc. If we'd ever had any doubt about 
preserving as much of the house and its history as 
possible, it disappeared then. 

Sylvester House as it appeared when we bought it in 1993. 

The Sylvester House Annex has been a 
wonderful and fruitful addition to NS/S. The yard and 
two buildings have given us the room we needed to 
grow: extra storage and office space, a library, gardens 
to raise additional endangered crops, a training ground 
for Native American gardeners and interns, a location 
for garden and seedbanking workshops, fundraising 
events, and a research facility. The property continues 
to 'bear fruit' in many unique and interesting ways. 

All of this preservation, expansion, and 
growth would have been impossible without your 
generous support. In the end, the cost for renovation 
and development of the property totaled over 
$255,000. The CS Fund, Norcross Wildlife Founda
tion, Pitt Family Foundation, Sol Goldman Charitable 
Trust, Southwestern Foundation, Lawson Valentine 
Foundation, Wallace Genetic Foundation and over 950 
individual NS/S members and friends made donations; 
hundreds more added their sweat and labor to the task. 
We thank all of you for your help. 

No matter how you've been involved
visiting the gardens, contributing money, goods or 
services, volunteering, etc. - we invite all of you to 
join us for a fall celebration at our completed Sylvester 
House Annex. On October 18, the eve of the 10th 

Annual La Fiesta de Los Chiles, join us for a buffet 
dinner, meet the staff and new chairperson of the 
Board, and tour our beautiful new Annex. Mark your 
calendar now. Details will follow later. 



CHANGES AND NEW FACES 
Another Changing of the Gourd. Congratulations to 
Mahina Drees, who was elected Board Chairperson 
following Gary Nabhan's resignation from this position. 
Gary will remain on the board. All of us appreciate the 
fine leadership he has provided, both as a founder of the 
organization and in chairing the board since the founders 
brought in new board members in 1988. Thanks, Gary! 

New Board Member: Gregory Cajete. Elected to the 
board in June is Greg Cajete, Ph.D., author of Look To the 

Mountain: An Ecology of Indigenous Education. Greg 
received his degree in education at the University of New 
Mexico and now teaches at Highlands University in New 
Mexico. Currently a resident of Santa Clara Pueblo, Greg 
designed the demonstration garden at the Pojoaque 
Cultural Center. 

More Board Changes. Congratulations (or condo
lences?) to board member Doug Biggers, editor and 
publisher of the Tucson Weekly, for being elected 
treasurer. And welcome back to former board member 
Anita Alvarez de Williams. Anita is an author, art 
historian, museum curator, and ethnobotanist who lives in 
Mexicali, Mexico. We are sorry to see Susan Kunz leave 
her position on the board after serving for six years. She 
chaired and worked on a variety of committees 
(fundraising, Mexican outreach, by-laws and board roles, 
staff salaries, to name a few) and was always a strong and 
thoughtful supporter of the staff. Many thanks, Susan
we'll miss you. 

Otehlia "O.T." Kiser has joined the staff as seed 
curator's assistant, where she's already hard at work 
helping to clean, inventory, and do germination tests on 
crop varieties in our seed bank. OT received a B.S. in 
interdisciplinary studies, with an emphasis on ethno
botany, from Miami University in Oxford, OH. She 
culminated her studies with a thesis titled, "Sustainability 
of U.S. Forest Service Policy: A Critique." She's worked 
for Conservation International in Guyana, South America, 
promoting sustainable use of resources to produce 
saleable crafts, and was an intern for Gary Nabhan on his 
ironwood conservation project and updated a list of flora 
found at the wild chile site in the Tumacacori Mountains. 
When she's not doing conservation work, OT enjoys 
bicycling, and studying and teaching West African and 
Latin dance. 

Celia Swann. The Sylvester garden is pleased to receive 
some assistance from Celia Swann from Project Ayuda, a 
Catholic Community Services Program. Cecilia was born 
and raised in Chicago. She attended Wellesley College 

New NS/S staff: 
Celia Swann and Otehlia "O.T." Kiser 

near Boston, with studies in botany for two years. Celia 
worked at Harvard in the Herbarium starting in 1955 for a 
couple of years. She then moved to the "poinsettia 
capitol," Encinitas, California, to work in a commercial 
flower garden. In the late ' 70s and early ' 80s Celia started 
a school nursery in Vermont, and was active with various 
projects at that school. Currently, Celia lives in Three 
Points, where she dreams of working with local people to 
start and maintain a community garden. We at NS/S are 
pleased to work with Celia and provide skills training in 
landscaping/gardening for low desert plants. 

Karolyn Kendrick retires. Many thanks to Karolyn 
Kendrick for her confident, capable and creative editing 
of The Seedhead News since issue number 39. Her 
contributions will be missed by staff and readers alike. 
Good luck with your continued endeavors, Karolyn. 



Your Garden Reports 

From Sonny 

Greetings from western Colorado, near the 
junction of the mighty Colorado and Gunnison Rivers 
where the summer (of 1 995) has been hot, rainy, windy, 
and humid - not necessarily in that order or combina
tion! It has been a challenge to produce a successful 
organic garden, however. 

Santa Domingo Dipper Gourd met the chal
lenge with gusto and graced the warm evenings with 
delicate moon white flowers. Its leaves are soft as wheat 
and it climbs everything: the fence, the com, and even a 
telephone pole! Best of all it produced abundantly. 

The Red Runner Beans almost lost the battle 
with the voracious roly poly bugs, but made a late 
summer comeback with lots of TLC and H20. Production 
was admirable. 

The Buffalo Gourds were a casualty of the 
midsummer heat (and my one week vacation to Lake 
Powell). 

Though the weather has been unusual and 
variable this gardening season has been fun and produc
tive. Thanks to all of you at NS/S for your part in it and 
happy harvesting! 

From Anne B. Ginns, Cantley, Quebec 

Last year I was asked to plant a Mayan garden 
for the Canadian Museum of Civilization in Hull, Quebec. 
I was grateful to be able to order seeds from your organi
zation and from J.L. Hudson in California in order to 
grow "authentic" plants. You might be interested to know 
that the crops turned out better than I expected due to a 
long hot summer. The Mayan garden was a huge success 
with the museum staff and visitors from around the world. 

Rio San Lorenzo Amaranth grew to at least 8 
feet, was attractive and productive. Mitla Black Bean 

was productive. Blue Speckled Tepary Bean made a 
thick jungle of growth but did not set seed. Coban Chile 

was very reluctant to grow and the fruit were not very hot. 
Negro Chile produced big plants, but the fruit "disap
peared" before I could try it. O'odham and Apache 

Dipper Gourds had very rampant growth and was very 
productive after I hand pollinated female flowers. 
Museum staff and visitors loved to watch the gourds 
grow. Most of the mature gourds were vandalized. 
Epazote had lush growth. The Mexican cook at the 

cantina used greens in several dishes and diners said it 
had an "interesting" flavor. Mayo Indigo grew okay, and 
the public was interested in it. Guarijio Panic Grass was 
very slow to germinate but then "took off' to 4 feet and 
produced seed in September. ParraI Cushaw Squash and 
Magdalena Big Cheese grew so rampant and inter
twined, it was hard to follow vine from label to fruit. The 
fruit disappeared before I could taste it but the security 
staff (!!) said it was delicious. Cuidad Victoria and 
Chiapas Mix Tomatoes went wild, climbed the com and 
made a thick ground cover with loads of fruit. 
Tarahumara Tomatillo was slow to germinate but grew 
rapidly, very attractive. 

Many thanks for your input in the success of this 
garden. 

From Henry Sembach, Phoenix, AZ 

As of today (June 23, 1996) there are 45 gourds 
(Acoma Rattle and some sort of Dipper) on the vines 
that will make it to maturity. Had hundreds of fruit but 
they didn't pollinate or dried up shortly after blooming. I 
had a major worm infestation which killed a lot of them 
before I could get the worms under control. These were 
all planted from seed about the second or third week in 
March. Last year at this time I only had two gourds on 
four vines [editor's note: this year Henry trimmed some 

new growth to force the production of more female 

flowers and he hand pollinated] and was ready to pull 
them up, but I harvested 53 gourds in December. I must 
admit my gardening skills are limited and I'm never 
really sure of what I'm doing but it's a lot of fun. 

I can hardly wait for the monsoons to come to 
see what these vines can really do. Hope I can keep them 
alive for another two months. I have to irrigate them with 
3 inches of water two or three times a day and best not 
miss a watering - they fade fast! 

Best wishes to everyone at Native Seeds/ 
SEARCH and keep up the good work. 

From Raymond Sandate, Chemehuevi Indian Reserva

tion, Needles, CA 

I had great success with my squash last summer. 
I used Tohono O'odham and boy! Were they big. 

My family could not believe I could grow 



anything. I am not a green thumb but I'm learning. I have 
given some seeds to others here on the reservation and 
they really are getting into growing their own now. 

From Isabel Jackson, Keams Canyon, Arizona 

I received your summer catalog last week, and as 
always, it inspired me to plant even more. 

The Hopi Red Amaranth seeds itself every 
year, as does orach and huazontle. We continue to 
harvest them all summer, boil them with garlic, onions, 
and hot chiles. They are very healthy and delicious. They 
are also beautiful growing. The Hopi Pumpkin Squash 

are very prolific, as are the onions. 

Mt. Pima Oregano didn't seem to do anything 
the first year but the second year exploded in small 
shrubs. And so it goes. Thanks for everything. 

From Erik Andreasen, Fullerton, California 

Thank you for your excellent seeds and prod
ucts. Thanks especially to Kathy Oldman for friendly and 
quick responses to my questions. 

I have had very good results from the seeds 
bought from NS/S. Even here in Orange County with its 
ocean influence mixed with very dry, sometimes hot 
Santa Ana winds, I've had enjoyable results from Tohono 

O'odham Chiltepines, San Juan "Tsile" Chiles, 

Colorado Favas and Tarahumara Takomari Scarlet 

Runner Beans. My garden is very limited in size so I 
can't grow everything I'd like to, but it's a joy to try what 
I can. 

The food products and crafts are excellent, too. 

From Danny Petrella, Mamou, Louisiana 

Thought I might send a summer garden report on 
the seeds I ordered with you guys: 

Mano de Obispo Amaranth plants are over 24 
inches, no blooms yet. I tried eating the young leaves; 
they are good tasting. Yoeme Ojo de Cabra Beans were 
easily grown and are now in production. We are picking 
them green and using as a snap bean. Tohono O'odham 

Domesticated Devil's Claw plants are doing extremely 
good with green claws over 14" already. 

After a slow start, my Mayo Indigo plants are 
really getting with it. They are pushing 24 inches tall and 
look good. I would like to know how to extract the dye 
from these plants. [editor's note: a reprint of an article in 

Seedhead News on using indigo as dye is available for 

50¢. A new book we offer, A Dyer's Garden ($9.95), 
also has good instructions.} 

Mayo Blusher Squash and Mayo Sequalca 

Squash are in the process of overrunning everything in 
my garden and looking very good. Blusher seems to be 
more actively growing. 

Southern Tepehuan Tobacco germinated in 4 
to 5 days in my greenhouse, and transplanted well into 
my main garden. They are around 20 to 24 inches and 
blooming nicely. 

Punta Banda Tomato is another very easily 
germinated plant. My plants are about 30 inches tall and 
24 inches wide, and are loaded down with fruit. 

Tarahumara Chiltepines are potted in five 
gallon buckets to be moved into the greenhouse for 
winter. They are slow about growing here, but are holding 
their own. 

� � Letters to NS/S � � 
Dear Native Seeds/SEARCH 

I have enjoyed your seeds for years. We planted 
your corns and gourds at Fetzer Valley Oaks. They were 
enjoyed by people from over the world. Fetzer opted to 
close the Garden, Culinary, and Education Departments 
this March, but while we were there, I hope we were able 
to educate people as to what a wonderful company you 
are. 
Sincerely, Sheelagh Oliveria, Redwood Valley, CA 

Dear Native Seeds/SEARCH 
Is Tohono O'odham still alive? 
His name is showing up in every thing I've been 

reading! 
Could he draw me a picture of his "seed pots"? 
Do you have any books on this man? etc. 

Thanks much, Dian Hoskins, Coldwater, Michigan 
Well, Dian, I guess it is an easy mistake to 

make: there is no man name Tohono O'odham The 

Desert People, Tohono O'odham in their own language, 

were formerly called the Papago, a term that means 

"bean-eater" in an older dialect of the O'odham 

language. "Seed pots" are more commonly found 

among Pueblo Indian (northern New Mexico) pottery. 

They have a very small opening at their top, through 

which seeds can be placed and retrieved, but discourag

ing to pests that would like to eat the yummy seeds.--ed. 

Dear Native Seeds/SEARCH 
Can you believe I found this great catalog (1996 

Seedlisting) in a trash can? I hope that you can and will 
accept my order. 
Thank you, Paul Foster, Mountain City, TN 

Your order is welcomed, Paul, with a tip of our 

hat to your efforts at recycling! From now on, though, 

you '/I be receiving our catalogs through the more usual 

method.--ed. 

Dear Native Seeds/SEARCH 
I am happy to let you know that this year we 

have a very good result with your seeds and the germina
tion. We send some of your seeds to friends in Austria, in 
France, in Germany, where they are trying to begin a fair 
like ours and we help them. [editor's note: these folks 

sponsor a pumpkin fair every September} You may say 
that your seeds are growing in Europe. 
Sincerely, Olga & Michel Corlier, St. Lambert, France 



SWEET HEAT: 

Spicy Desserts (& 
More!) For Chile 

Lovers 
by Melissa Stock & 

Dave DeWitt 
Ten Speed Press, $ 16.95, 

paperback, 201 pages 

Book Review 
by Lois Friedman 

Mmmm. Mmmm. Here's how to add some spice 
to your life but not in the usual places. It's endorphin 
heaven for chile lovers where chocolate leaves off and 
capsicum checks in. Hot off the press, this book has 160 
reasons to indulge your sweet and fiery tooth. 

Ten chapters - Incandescent Candies, Cookies 
Caliente, Potent Puddings, Bold Breads & Spiced 
Crumbles, Searing Jams, Capsicum Cakes, Pie Pandemo
nium & Torrid Tarts, Fiery Fruits & Spiked Sauces, 
Dangerous Drinks, and Shocking Sorbets - include some 
old favorites with a new twist. Hot chocolate takes on 
new meaning, divinity is devilish, Scottish shortbread 
becomes searing, macaroons are nuclear. Such treats as 
Jumpin' Jalapefl.o, Nawlins Cayenne, Fiery Flan, Blister
ing or Pungent Cheesecakes, Blazing Bananas, Heap-of
Heat Key Lime and Snakebite Sherbets fill the pages. 
You'll find an international variety of everything from 
soup to nuts with a kiss of cayenne. 

Each chapter begins with helpful background: 
tips and quotes are sprinkled here and there. Each recipe 
is heat rated, has a brief introduction, and includes clear 
instructions. After you look at the color photographs, try 
Grand Cayenne Good-Goods to tickle your taste buds! 

Grand Cayenne Good-Goods 
Yield: 32 Heat Scale: Medium 

Bon bans, the official name of this confection, translates from 

French to "good goods." You 'I/find this is the tastiest treat by 

any name; it's the prefect gift for your sweetheart on any 

occasion. Note: This recipe requires some advance preparation. 

2 cups creme-filled chocolate cookie crumbs 

y, cup confectioners' sugar 

2 teaspoons cayenne powder 

2 tablespoons unsweetened cocoa 
2 tablespoons light com syrup 
113 cup Grand Mamier liqueur 

I cup chopped walnuts 

3 tablespoons granulated sugar 

6 ounces semisweet or white chocolate, melted 

In a medium bowl, combine the cookie crumbs, 

confectioners' sugar, cayenne powder, cocoa, com syrup, 

liqueur, and walnuts. Blend the mixture well, then cover with 

plastic wrap and refrigerate for I hour or longer. Shape the 
dough into I-inch balls, and roll in granulated sugar. Store in 

airtight container for at least I day. Line a baking sheet with 

waxed paper. Dip half of each ball in melted chocolate; place Y, 
inch apart on a prepared baking sheet. Refrigerate until firm. 
Store covered in the refrigerator. 

Notes & News 

Yard Sale. A yard sale will be held July 27 at the 
Sylvester House, 2 130 N. Alvernon in Tucson, from 7 
until 1 1  a.m. Help us make this a successful fundraiser, 
and bring us your "junque" during the week of July 22. 
Clean out your closets, sheds and garages, and benefit 
yourself and Native Seeds/SEARCH at the same time! 

Garden workshop successful; next one in fall. The 
Monsoon Gardening Workshop taught by Bob Stone was 
a great success, with 26 attending. Gardener Henry Soto 
plans to teach a Fall Gardening Workshop on Saturday, 
September 7, from 8-10 a.m. Learn how to prepare the 
soil and choose, plant and harvest crops suitable for 
winter gardens here in Tucson. Cost: $ 10 members/$12 
all others. Participation is limited, so please register early 
by sending in your check. 

Angelo Joaquin, Jr., to speak in Santa Fe. NS/S 
Executive Director Angelo Joaquin, Jr., will speak on 
July 27 at the Museum of Indian Arts and Culture. His 
2:30 p.m. presentation, "NS/S: Reuse From a Traditional 
View," is part of the Rewired: A Weekend of Recycling 
Fun celebration. Santa Fe's First Ever Chicken Scratch 
Dance Party, featuring Southern Scratch led by Angelo's 
brother Ron takes place from 7:30- 1 1 :30 p.m. For details, 
call Carol Cooper, (505) 827-6344. 

San Juan's Day ceremony brings needed rain. Yoeme 
tribal member David Galaz and traditional Yoeme singing 
and deer dancing helped bless the seeds, garden and rain 
at our garden on June 24. More than 150 people partici
pated in the early morning (5:30 a.m.) event. Member 
Mary Peace Douglas reports that at the same time it 
rained 1120 of an inch in nearby Sonoita. Two days later, 
scattered thunderstorms visited Tucson. In addition to the 
blessing, San Juan's Day included a delicious buffet-style 
breakfast of native foods, and a water fight that left many 
folks (including a local weatherman doing a live remote) 
drenched. 

We made the news! On the evenings of May 13 & 14, 
CBS Evening News, during their "Eye on America" 
segment, aired a two-part report on the diabetes epidemic 
among Tohono O'odham. Thanks to two visits from CBS 
medical correspondent Dr. Bob Arnot, Native Seeds/ 
SEARCH's Diabetes Projects figured prominently in the 
report. 

Newsletter redesign help sought. Kay Sather and Karen 
Reichhardt did a wonderful job setting up a newsletter 
format that has served us well for 13 years. We'd love to 
have your artistic help in designing a new format that will 
take us into the next millenium, while maintaining its 
current spirit. Artists and designers, send us your ideas! 



MIS study. During the 1996 Spring semester, a team of 
University of Arizona graduate students conducted a 
study of NS/S's communication needs. The project was 
part of their course in Management Information Systems 
taught by Professor Sudha Ram. Her classes are encour
aged to seek out nonprofit organizations who might 
benefit from such a study while providing the students 
with "real-life" business experience. The MIS Project 
Team consisted of Aslihan Celik, Jennifer Marble, Mick 
McQuaid, Andrew Shumway and Debra VanderMeer. 

The students took into consideration the 
organization's resources and made an attempt to use the 
current systems and equipment already in place. They 
were so enthusiastic about working with NS/S that they 
purchased NS/S logo T-shirts for their classroom presen
tation and made a special presentation to NS/S staff. The 
students provided Native Seeds/SEARCH with valuable 
information which will help shape the organization's 
future. We thank them and wish them the very best of 
luck in future endeavors! 

Wish List. There's a number of items that would make 
our life at the office much happier and more efficient. If 
you have any of the following items cluttering up your 
space, please send them our way: 

• color computer monitors 

• public address system 

• fax machine 

• four-drawer filing cabinet 

• copy machine 

• computer printers (any kind, but especially laser) 

• electronic calculator 

In memorial. We note with sadness the passing on April 
25 of Donna Thoemmes, a dear friend to Native Seeds/ 
SEARCH. Every year Donna and husband Steve came 
from their home in Pasadena, California, then Chloride, 
Arizona, to help out at the Fiesta de los Chiles. 

Trudy Stack made a generous contribution in honor of 
the memory of recently departed Laurie Tiede, sister of 
active NS/S member Marcia Tiede. 

Silverbell Trading, a store selling fine local and native 
arts, crafts, jewelry and books located at 7007 N. Oracle 
in Tucson, will donate 1 0% of your purchase to Native 
Seeds/SEARCH, upon request. 

Correction. The lentils identified in a photo in the last 
Seedhead News on page 2 are Vadito Lentils, not Guate
mala Purple (which is the name of a fava variety). The 
lentils grew well and flowered a lot. But the pods dried 
before maturing on trials planted in both November and 
February. Bob Stone suspects this to be a result of the 
unusually warm and sunny Spring. 
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This pear tree, planted in the late 1880s in Oak Creek Canyon near Sedona, is one of 
29 sites honored by the Arizona Regis-TREE program this year (see page 3). Photo
graph by Michael Hathaway. 
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