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Cultural MeIllory Bank Project Update: 
Trips to the Navajo Nation 
by Jacquie Gage Kahn, Cultural Mem ory Bank Researcher 

Early one morning last August, I 
met Phyllis Oldman at her home 

in the northwestern sector of the 
Navajo Nation. We climbed into her 
pickup truck, picked up her aunt, and 
headed off the main road through the 
high plains desert, towards the fields 

of To ch'ili lini ("water that flows 
out"). We dropped off her aunt near 

the windmill so she could search for 
her sheep, and we continued skirting 
the red rock formations towards the 
edge of a small canyon. 

Phyllis stopped the truck so we could 
take in the view. A patchwork of 
green-textured fields dotted with a 
few summer homesteads covered much Field overlook in T6 ch 'iii lint near Red Mesa. Photo by 1. Kahn. 
of the canyon's floor. She pointed out 
her sister's fields and the foot trail into the canyon used 

by her ancestors. We got back into the truck and de
scended into the canyon over the windy dirt road, pass
ing a few acres of corn (mUidaa), squash (naayizi), can
taloupe (ta'neesk'ani) and watermelon (ch'e shii yaan) 

fields before reaching the Begay's farm. 

The fields of To ch'ili lini are located on both sides of 
a shallow wash which is fed by snow melt from moun

tains to the east. A system of earthen irrigation ditches, 
dug by Phyllis's grandfather and other community 

members many years ago, is still labOliously maintained 
by current farmers. Each family takes turns irrigating its 
fields until the water stops flowing in the summer. This 

had been a wet year and water still flowed in the wash, 

but during other years, the crops would be dependent 
upon the late summer rains. 

With the help of his children, Charlie Lee Begay was 
busy constructing a stone and mud oven in which they 
would soon steam corn. The round adobe oven would 
be preheated by a fire then filled with corn through a 
small opening left in the top. After the addition of a 
bucket of water, the opening would be sealed with rock 
and mud. The corn would steam overnight, then be 
husked and set in the sun to dry. Finally, the dried 

steamed corn would be shelled and stored in plastic 
buckets or cloth sacks for the winter, to be used in mut
ton stews and other traditional dishes. 

continued on page 2 



We have the greatest 
crew of volunteers! 

We are indebted to the regulars on 
Wednesdays at the garden and 

Thursdays at the store-you know 
who you are. And to those of you 
who turn out to help at special 
events, Chile Fiesta, Street Fairs, 
mailings and the like
THANKS! 

Thanks, also, 
to the "Kactus 

Krew" at Tucson 
Botanical Gardens
Ed, Marge, Bernie and Doug-for 
their care of our Demonstration Gar
den. The crops are in good (and ex
pert) hands. 

If you are interested in joining the 
NSIS volunteer ranks. call Mary 
Sarvak at 622-5561. 

Dine continued from page 1 

Gladys Begay was busy with chores 
when we arrived at our prearranged 
time. We set up the tape recorder un
der a cottonwood tree near the wash, 
sat down on a circle of log benches, 
and began the interview. Phyllis 
worked hard translating my questions 
into Navajo and translating Gladys' 
responses and stories into English. 
For nearly two hours we talked about 
the history of farming in the commu
nity, farming methods, specific 
crops, traditional foods, and changes 
in Dine farming and diet. 

After talking, we toured the gardens, 
then joined the family for a meal of 
roasted com, fry bread and mutton, 
prepared over the fire. The tranquility 
and beauty of the canyon farms and 
warm hospitality of this family made 
this quite a memorable day. 

? 

Wish List 

computer desk 

office/ desk chairs 

hand truck 

laser/inkjet printers 

file cabinets 

space heaters 

• 

• 

• 

portable fans 

paper cutter 

cassette player 

And farm equipment: 
tract or, front end loader, disc 

Since our last list was printed we have received 
in-kind donations from several members: Stan 
Stalker, LaserJet printer; Peg Lewis, AC unit; 

Katherine Waser, freezer. These items really help! 

Thanks. 

Since August 1997, I've made 
four trips to Navajoland inter

viewing Dine farmers and traditional 
food venders for the NS/S Cultural 
Memory Bank Project. Interviews 
have been conducted at farms, 
homes, and flea markets in the 
Chinle, Canyon de Chelly, Many 
Farms, Lukachukai, Tsaile, Cudei, 
Shiprock, and Red Mesa areas. The 
farmers are enthusiastic about the 
proje¥t, as they would like their chil
dren and grandchildren to be learning 
about traditional Dine farming and 
foods in their schools. 

Over 20 Dine farmers have spent 
many hours talking about their meth
ods, crops and foods, as well as 
those of their parents and grandpar
ents. Native Seeds/SEARCH grate
fully acknowledges the contributions 
made by the following skilled Dine 
fmmers and ranchers: Raymond Ross 
(1997 Shiprock Farmer of the Year), 

Dennis C1ah, Jmnes Phillips, Tony 
Cudea, Irene Todacheenie, Lorraine 
Jack, Gladys Begay, Mary Kitseally 
Clark, Anslen Joe, John Joe, Pauline 
and Wilson Halwood Sf. (awarded 
1997 Dryland Farmers of the yem' by 
their local Chapter House), Anita Be
nally, Alice and Kee Steah, Kathy 

. Pamela, Roseanne and Ben Henry 
Tso, and Sara and John Hardy. 

The Cultural Memory Bank Pro
ject-designed to preserve cultural 
and historic data about each crop va
riety in our seed bank-recognizes 
the valuable links that exist between 
people and plants. Traditional farm
ing methods, community farming his
tory, traditional foods, and changes 
in farming techniques, are examples 
of information being gathered from 
interviews and archival material. 

continued on page 3 



Resources Conservation Service 
Chinle District technician has as
sisted with interviews as well as 
shared insight on current agricul
tural problems in the Chinle Valley 
and changes he's seen over the 
years. Mr. Dennis Clah, president of 
the Chinle Soil and Water Conser
vation District, is working with 
NS/S to edit the CD-ROM so that it 
is consistent with traditional Dine 
educational philosophy. 

Stone and mud corn steaming oven. Photo by 1. Kahn. 

Although there has been a steady 
decline in the number of young peo
ple continuing traditional fanning, 
agriculture is still viewed as an inte
gral part of Dine culture. As Mr. 
Ross reflected, "Com is really a 
central part of the Navajo way of 
life or any Indian's way of life. 

Dine continued from p. 2 

Phase two of this project is to pack
age collected data in CD-ROM 
fonn to help local secondary school 
educators teach young people about 
fanning traditions in the hopes that 
these traditions will live on. 

The Cultural Memory Bank Project 
has developed partnerships with 
fanners, schools and other organiza
tions near and on the Navajo Nation 
over the past year. Irene Nakai 
Hamilton, author and Navajo Lan
guage teacher at Kirtland High 
School, has been participating in 
interviews, as well as translating 
and transcribing interviews and sto
ries. Her Navajo language students 
will pilot and evaluate the initial 
version of the CD-ROM upon com
pletion. Tim Hamilton's art stu
dents at Newcomb High School are 
creating illustrations which will be 
scanned into the computer to ac
company text. Both Phyllis Oldman 
(sister of NS/S staff member Kathy 
Oldman) of Red Mesa Elementary 
School, and Jimson Shorty of 
Chinle High School have organized 
and translated interviews with fam
ily members. 

Emesto Zumudio, Agriculture In
structor at Chinle High School and 
Jimson Shorty, Agriculture Assis-

tant, have involved their students in 
the interviewing. The experience has 
proved eye-opening for those less 
familiar with traditional crop diver
sity, the rich cultural traditions sur
rounding fanning, and the extent of 
agricultural knowledge of elder com
munity fanners. Some students have 
expressed an interest in working with 
fanners in their fields to learn more 
about fanning and the cultural stories 
associated with crops. 

Com is food, used in ceremonies 
and worship, and fed to livestock. It 
is part of the original Navajo diet. 
Europeans have wheat, Asians have 
rice, and Indians have com." 

JG.K. 

NS/S is also working with organiza
tions outside the school districts. 
Wilson Halwood II, USDA Natural 

The books. Navajo Fanning and 
Navajo of Canyon de Chelly. avail
able at the NSIS store. provide 
more information on Dine agricul
ture. 

For 74 years, the Shiprock Fair 
has been a Dine harvest celebration. Held in Ship

rock, New Mexico the first weekend in October, farm

ers come from all over the Navajo Nation to exhibit, 

trade, and sell their produce and seed. This festive 

occasion marks the end of the agricultural year, and 

highlights include a multitude of food and craft 

booths, a lengthy parade, live music, a rodeo, Pow 

Wow dancing, and the first Yeibichai ceremony (9-
day healing ceremony) of the season. If you are inter

ested in learning more about Dine crops, foods and 

culture (in a beautiful place at a beautiful time of 

year), this fair is an exciting event to attend! 
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Sunflowers bloom in 
new book 
review by Lois Friedman 

The Great Sunflower Book 

by Barbara Flores (Ten Speed Press, $15.95) 

This great sunflower book contains everything you ever wanted to know 
about this wonderful, old-fashioned beauty, plus it's a guidebook to varieties, 
with recipes. 

The sunflower's roots are deep in Native American culture; they have been 
tended by various groups for three thousand years. The seeds were eaten or 
boiled to make oil for eating and hair-dos, parched seeds were ground into 
meal, hulls used for dye, roots and juices used medicinally, and flowers were 
featured in ceremonies. Native to North America, this world-crop is highly 
valued as a food even today, despite the fact twenty-five years ago folks in 
Iowa drafted a bill declaring the sunflower a noxious farm weed. 

Sunflowers come in all colors, sizes and heights-beautiful color pho
tographs of three dozen varieties are included in the book. Helpful tips on 
cultivating, sprouting, shelling and drying are suggested. 

Here is a protein- and energy-packed food that is also a high fiber snack, very 
rich in potassium and low in sodium. Given in the book are 30 recipes, all 
featuring parts of the sunflower, for entrees, accompaniments, baked goods 
and snacks. There are even a couple of recipes for the birds! Find delicious 
tidbits such as Guiltless Pesto, Broccoli-Sunflower Stirfry, Sunchoke Soup, 
Twig Bread, Cheesy Sun Crisps, Sunny Fudge, and Bird Seed Treat. The 
step-by-step instructions are easy to follow. 

What's old is new again. Try toasting some hulled sunflower seeds and 
adding them to your favorite dish (like Calabasitas, from page 87). 

Native Seeds/SEARCH has the book and is (naturally) a seed source, too! 

Find these sunflowers in the Summer Monsoon Catalog 

Apa c h e  Br own St r iped 
Hav a s upai St r iped 
Hopi Bla c k  D y e  
T a r a h u m a r a  W h i t e  

All varieties will cross. Protect 
maturing seedheads from birds with paper 
sacks or cloth bags (pillow cases work fine)! 

Also, hidden in the fine print on page 27 of the same Monsoon Cata
log is PURPLE GARl.JC BRAIDI We have piles of them waiting for you. 
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2 green peppers, thinly sliced 

4 small zucchini, thinly sliced 

1;4 lb fresh mushrooms, minced 

1 tablespoon butter or margarine 

% teaspoon salt 

4 green onions, with their tops, 
finely chopped 

1 teaspoon red chile powder 

� lb Swiss cheese, grated 

2 avocados, diced 

1;4 cup toasted sunflower seeds 

prepared rice or tortillas (optional) 

Lightly saute (until al dente) the 
peppers, zucchini, and mushrooms 
in the butter or margarine. Re
move from heat and add the salt. 

In a separate large bowl, gently 
stir the onions with the chile pow
der and all but 1 cup of the cheese. 
Add the avocado and sunflower 
seeds. 

Stir in the sauteed pepper mixture, 
then sprinkle over the top the re
maining cup of cheese. Serve over 
rice or on warmed com tortillas. 

Kernel Toasting 
Place a single layer of raw, hulled 
kernels on a shallow pan for 30-40 
minutes in a 3000 oven. Stir once 
about midway through the pro
cess. An alternative method for 
the less patient is to use a 3250 
oven for just 12 minutes, stirring 
once or twice during the last 5 
minutes. 

Quick Pan Toasting 
Hulled seeds can also be roasted 
in a dry skillet on high heat for 2-3 
minutes, stirring occasionally. 
Don't walk away-they'll bum 
very quickly. 



Reflections on 20 years of seed-saving 
by Suzanne Nelson, Director of Conservation & Seed Bank Curator ___ �_� ____ � __ _ 

I
n February, 1998, a diverse 
group concerned with the broad 
issue of conserving biological 

diversity gathered in Amado, Ari
zona to evaluate the results of the 
first two decades of the "heirloom 
seed movement" and to outline 
strategies for the new millenium. 

Though we agreed that much had 
been achieved over the past 20 years, 
we also noted that important chal
lenges remain, particularly, the

. 
in

crease in consolidations occurnng 
within the seed, agrochemical, and 
pharmaceutical industries. The

.
se 

mergers and acquisitions are vle�ed 
as a far-reaching threat to protectmg 
the worlds' plant genetic resources. 

According to Kent Whealy of Seed 
Savers Exchange, 7000 seed sources 
controlled less than 1 % of the world 
market in the late 1970s. Between 
1984 and 1987, 52 (of 250) seed 
companies were taken over by larger 
corporations. Today, there are 8-10 
sources controlling approximately 
50% of the world market. Thus, 
ownership of the world's plant ge
netic resources has become concen
trated in the hands of pitifully few 
transnational corporations. 

Kent also reported a 90% reduction 
in catalog offerings of heirloom vari
eties over the last 17 years. Regional 
heirloom materials offered by small 
seed companies were often replaced 
with patented., commercial materials. 
Kent optimistically added that be
tween 1991 and 1994, nearly 1700 
new heirloom varieties were offered 
in seed catalogs. 

Compensation and recognition of tra
ditional farmers' contributions to the 
diversity of plant genetic resources 
remain problem areas. New technol
ogy and laws may markedly reduce 
farmers' ability and right to save 
seeds. According to Rural Advance-

ment Fund International (RAPI), a 
"terminator" technique for geneti
cally rendering second-generation 
seed incapable of germinating 
("Terminator Technology") has been 
targeted for use in crop staples of 
many developing nations-rice, 
wheat, sorghum, and soybeans. 
While many farmers continue utiliz
ing and saving seed from regionally
adapted, open-pollinated varieties, 
they periodically grow improved 
strains in order to incorporate se
lected beneficial traits into their 
open-pollinated varieties. With the 
new technology, this constant ge
netic fme-tuning can no longer oc
cur, severely limiting progress to
wards food security for resource
limited farmers. 

Pat Mooney, of RAPI, commented 
on a marked lack of effective US 
participation. Internationally, US 
policy consists of blanket obje�tions 
which cause the US to be effecnvely 
marginalized and ignored by other 
countries. He urged US participants 
to increase efforts (even taking up 
political action) to influence our pol
icy makers. 

An additional key point was brought 
up by Rene Salazar from SEARICE 
(Southeast Asian Regional Institute 
for Community Education) concern
ing the dangers of shifting funding 
away from the "north" (developed 
countries) to increase funding for the 
"south" (developing countries). For
mer partners in the north were so 
weakened by lack of funding oppor
tunities that they were no longer able 
to provide technical or fmancial �up
port for organizations in developmg 
nations. Thus, he was concerned 
about the long-term stability of col
laborative efforts as well as the abil
ity of organizations within develop
ing nations to access information 
and technology if "northern" part-

ners can no longer sustain their own 
funding levels. 

Over the last 20 years, the impor
tance of protecting the world's ge
netic resources has come near to 
being a mainstream topic of discus
sion. The peddling of "charismatic 
megafauna" -pandas, cheetahs, 
and black rhinos-has been rela
tively successful at bringing people 
around the globe into the world of 
conservation and understanding its 
importance. While it's unlikely that 
com, rice, or wheat will ever be
come poster children for conserva
tion it is imminently important that , 
we understand how inattentiveness 
to the issues surrounding these 
seeds of sustenance could affect us 
all. 

NS/S Gardening 
Workshops 

The Monsoon Planting 

Workshop will be held on 
Saturday June 27 from 8 to 10 
a.m. at the Sylvester House, 
2130 N. Alvernon Way. Sean 
Burlew will be instructing. 

The Fall Gardening Work

shop will be on Saturday, 
September 19,9-11 a.m., at 
the same location, and taught 
by Henry Soto. These intro
ductory workshops will cover 
traditional desert gardening 
practices and seasonally ap
propriate crops. 

Workshops are $10 for NS/S 
members, and $12 for non
members. Call Krishna at 
622-5561 to register. 
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Wild Chile Botanical Area 
b Q  �uz� nn e Ne l s � n  

Dir e ct� r � f  C� n s �rv � t i � n  � �� e d  Ba n k  Cu r a t� r  

M�ve �ver Ye®.r @5f £1 Nin@5; 
this I��ks t� be the Ye�r @5f 

It CR'IL TEP'IN! 
The long-awaited designation of the 
Rock Corral watershed near Tu
macacori is expected to be finalized 
before the end of the year. It will 
become a special management area 
for conserving the genetic resources 
giving rise to economically impor
tant plants-in this particular case, 
the wild crop relatives of domesti
cated crops. 

NS/S has been conducting research 
at the "Wild Chile Botanical Area" 
for more than 10 years, the last five 
of which occurred as a result of a 
memorandum of understanding 
(MOU) with the Coronado National 
Forest (CNF). Over the course of 
this time, we have conducted sur
veys on the plants, butterflies, and 
birds of the area; developed a pre
liminary inventory of mammals and 
reptiles; developed a GIS database 

of the area; inventoried, tagged and 
mapped individual chile plants; 
analyzed chile nurse plant prefer
ences; cataloged bird dispersers; 
and recorded temperature/light 
regimes for chiItepines and their 
nurse plants. We have also con
ducted training workshops for nat
ural resource managers from both 
Mexico and the U.S, and surveyed 
local residents regarding the histor
ical and cultural importance of the 
area, particularly in relation to 
chiltepin harvesting traditions. 

This project has supported a num
ber of student interns, demon
strated an ability for cooperative 
partnerships between the govern
ment, non-profit and private inter
ests, and served as a model for in 
situ conservation of plant genetic 
resources. We are thrilled about 
working with the folks at CNF to 
help make the Wild Chile Botani
cal Area a reality. Be on the look
out for further information in fu
ture issues of the Seedhead News! 

Spet91king �f wild, h�t things, 
NS/S will be putting �n a dance this fall. 

Petey Mesquitey � the Endangered �pecies Act 
wi ll c�� k  u p  s�me trademark ��n�ran H�nkQ T�nk ! 

f�r ev erQ�ne's dancing p le� sure at the Temp le �f Mu s ic i and Art Ca baret The�ter. M�rk Q�ur calend�rs f�r 9 �aturdaQ? �e ptember l�th? 7.-1� pm. Tickets �re $1� in � �dv�nce �t the N�/� st�r� �nlQ � $1f) �t the d��r. � �p�ce i s  limited s� g et Q�urs e arlQ (after Au gu st 1st)! � 

Far m 
Feedb ack 

Amsterdam 
January 1 st 1998 

I would like to renew my 
membership ... because it is ex
tremely worthwhile that the 
work you have undertaken is 
being continued. It was good 
to hear (over the phone) that 
Native Seeds has now acquired 
a farm for research and grow
out purposes .... 

Best regards" 
Hans Reith 

Placitas, NM 
March 22, 1998 

I was delighted to learn of our 
new Conservation Farm in 
your most recent newsletter. I 
am especially pleased that you 
were able to purchase this land 
jointly with The Nature Con
servancy. It sounds as if long
range planning is right on track 
for NS/S. 

I know that projects like this 
one can be a fmancial burden, 
and I want to do my part in a 
small way. So enclosed is my 
contribution for this effort. 

Keep up the good work. 

Bill Dunmire 

Fort Calhoun, NE 

Congrats on your growout 
farm! Great to see two of my 
favorite organizations teamed 
up! 

Judi Seaver 

Thanks to all of you for 
your encouragement and 
generosity. 



Views from the farm 

Above left: Old windmill (that we 
intend to make operational) and main 
pump. 

Above right: Irrigation pond on an 
eastside hill. 

Left: View across the farm to the 
west, taking in main irrigation valves 
for pond and north field. 

Photos by Kevin Gaither-Banchoff 

This spring we've been busy getting things started at the farm-spending many hours experimenting with the irriga
tion system, fmding appropriate (and sufficient quantity) of organic amenities for the soil, fmding tractors and equip
ment, and mapping the fields. Most recently we purchased several farm tractor attachments-a cultivator, bed lister, 
and border disc. Between this writing and the time you receive your newsletter many things will happen. We'll be 
renting a John Deere tractor to cultivate and list (making furrows and garden beds) our first 113 acre of farmland for 
seed production, and (hopefully) planting four to six acres of a cowpea or tepary bean cover crop. For seed produc
tion we anticipate planting: Frijol reata, Hopi string beans, black tepary, Hopi pumpkin, Navajo hubbard, Apache 
dipper gourd, cafta de ganchado sorghum, Mayo segualca squash, June com, Hopi casaba, Tohono O'odham yellow 
meated watermelon, panic grass, okra, I'itoi onions, and purple queen garlic. We will also be planting five varieties 
of research beans: Sinaloa azufrada, Tarahumara mantequilla, Alamos black bean, frijol Sinaloa, and bolas vayitos. 
Next time we'll show you pictures of crops growing in the fields! 
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Native Seeds/SEARCH mailbag 

To: Native Seeds/SEARCH 
From: Vernon A. Quam, Zuni tribal member 

Greetings from Zuni, New Mexico. Hope this letter 
fmds Native SeedS/SEARCH staff in good health and 
spirits. May you all be blessed with successful crop 
production this season and of course the rain! 

For several years, I have been farming and gardening in 
Pescado, New Mexico, one of the five "historic" fann
ing villages in the Zuni Valley with my family and 
friends. We grow a wide variety of native crops along 
with few other crops that we share among our extended 
families and friends. After hearing about your organiza
tion last year, I decided that I would make every effort 
this year to obtain seeds from Native Seeds/SEARCH 
and see how well they produce in this part of the South
west. 

With this letter you will fmd my request for seeds from 
your seedbank. I hope that you will be able to provide 
us with the seeds so that we could start a similar seed
bank .. .  and thus form a cooperation among the Zuni 
people and ... Native Seeds/SEARCH. 

For your information, we build and utilize traditional 
"waffle gardens" when we plant in the spring. The 
raised beds of "waffles" allow the water to be used effi
ciently and also to be used as a wind barrier for young 
plants. This practice was developed by our ancestors 
and had almost gone extinct; it has been a focal point to 
bring back waffle gardening in recent years in Zuni. 

We organically grow our produce and don't use any 
chemical enhancers or additives in our garden. Histori
cally, Zunis have been organic fanners, and we would 
like to remain so. With the help from the staff of the 
Zuni Sustainable Agriculture Project, revitalization of 

I Zuni agriculture is the main focus of the community. 
For the past few years local school children have been 
learning about traditional Zuni gardening by building, 
planting and maintaining waffle gardens throughout the 
growing season. Thanks to ZSAP, we are continuing to 
pass on our heritage to our younger generations so that 
it will be available for future generations to come. 

.. .  We shall provide you with our results in the summer 
and fall. 

E:LAH:KW Affhank you 

We wish you a bountiful harvest and will be interested 
to hear how our seed varieties fared. 

Dear NS/S, 

Enjoy reading your Seedhead News always. Number 59 
was especially interesting because the story about Kelina 
Lobo was about my Juanefio tribe. My mother was born 
in San Juan Capistrano and remembered many interest
ing times there. I have 3 baskets made by the tribe and a 
metate. Some pictures also. 

I am interested in purchasing a cassette of the Southern 
Scratch titled "Piast Tas" . . . .  also, I made Kelina's spicy 
soup and it was delicious. 

Thank you. 

Sincerely, 
Anita E. Hennig 
Yreka, CA 

Sonhai Center 
Porto-Novo 
Republic of Benin 
West Africa 

Thanks a million for your generosity in donating to our 
center the panic grass seeds. I will keep you informed on 
the progress we make with those seeds. By the way, the 
amaranth varieties are doing well. 

We will keep you in our prayers. 

Sincerely, 
Father Godfrey Nzamujo 

April 10, 1998 

Dear Native Seeds/SEARCH: 

I purchased from you some time ago the Espanola Val
ley fava beans and they did very well in our area. This 
year I planted out some of those seeds I had saved in 
1997 and they are just starting to flower. We'll see how 
well the saved seeds perform. I think this kind does bet
ter than the Aguadulce seeds I have purchased from Ore
gon. I don't know the reason why, though. 

I love all of your products: books, beans, baskets and 
such. Keep up the good work. 

Sincerely, 
Kathie Curtiss 
Costa Mesa, CA 

--- - - - -- - ---------------------------------- - ------ - - -



p-----------------------------------------------------, 
I 
I Keep those cards, letters & garden reports coming 
I 

Dear Friends, 

This is some help in eating devil' s claw fruits. All the 
bitterness resides in the green coat on the fruit. Remove 
the coat or skin and you remove the bitterness. I have 
found that the easiest and least messy way of removing 
the skin is to use a vegetable peeler on the uncooked 
fruits. It helps to leave Yz inch of stem to hang on to. 
You will also lose about half of the claw. 

The peeled fruits are white and a word of warning
any touch or trace of green on the fruit will be bitter. 
Not enough to spoil anything, but enough to know you 
missed something. The peeled, cooked fruits are mild 
and pleasant-tasting. 

As far as size goes, the larger (at least 2 inch long) 
fruits are best. Use anything too small and there isn't 
much left after peeling. 

Sincerely, 
Elizabeth J 0 Higgins 
Kingman,AZ 

Thank you, Elizabeth, for responding to the request 
for devil 's claw preparation advice in the last issue! 

Dear Friends, 

It is very good to hear of your work and inspires our 
renewal. Please send us a selection of corn and 
squashes and greens, with strong, deep root systems. 
The seeds will be grown-out for Palestinian farms with
out any irrigation. 

We can send you our seeds in return to share. 

Thank you. 

Respectfully, 
Eli Kaufman 
Tekoa, Israel 

May, 1998 

Dear NS/S, 

I have winnowed my memberships and subscriptions 
down to two: NS/S and New Yorker Magazine! Feel 
lucky?! 

I Jimmie Wright 
: Saline, MI 
I 
I We feel downright honored. 
I 
I 
I 
I 

April 3, 1998 

Dear NS/S and Mary, 

Just a note to thank you for introducing me to Tucson 
with a delightful and memorable visit to your unique and 
friendly store. 

I so enjoyed exploring all the wonderful things-inter
esting seeds galore, the lovely baskets, gift items and 
fabulous spices native to your area of the Southwest. Ev
erything was so attractively displayed, I found myself 
begging for more time to shop. 

I'll always remember admiring the bold, Indian print 
napkin, which you didn't have in supply to sell and 
which you were using for decorative purposes. Imagine 
my absolute surprise on leaving the store to find that 
napkin tucked in with my purchases! 

One of the baskets will be filled with seeds, spices, 
cards, jam and that napkin to be given as a birthday gift 
next week-along with the story! 

Thanks so much, 
Alberta Damm 

Alberta, center, with son Neil and daughter-in
law Julia in front of our 4th Avenue Store 

�-----------------------------------------------------
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Prescott College 
collaborates on 
Regis-TREE 

by Robert Zahner, Volunteer 
C oordinator for Regis-TREE 

P
rescott College, in Prescott, Arizona, has be
come the partner of NS/S in administering the 
Regis-TREE project. Dr. William Litzinger 

and Dr. Timothy Crews will direct the program initially 
at Prescott, enlisting students and interested staff to 
propagate and outplant progeny of the selected plants. A 
joint oversight committee will meet periodically to plan 
and approve Regis-TREE activities. 

Regis-TREE began through far-sighted efforts of former 
education director Kevin Dahl and co-founder Gary 
Nabhan, with support from the Pew Memorial Trust in 
1991. The program complements the NS/S mission of 
preserving primarily herbaceous traditional crops; it pro
motes conservation of the useful trees and shrubs that 
have enriched Arizona's historic peoples: Native Ameri
cans, Spanish, Mexican and other early settlers. Regis
TREE is endorsed by a state-wide coalition of conserva
tion groups, garden clubs and botanical gardens. 

Nearly 100 orchards and groves of unique heirloom and 
historic trees and shrubs have been registered by Regis
TREE throughout Arizona since the project began seven 
years ago. Many of the orchards and groves each con
tain dozens of individual fruit trees of many varieties, so 
that Regis-TREE now encompasses thousands of indi
vidual trees and shrubs. These plants vary from old vari
eties of rare apples, peaches, pears, plums, cherries, 
apricots, pomegranates, figs, olives, citrus and jujube to 
historically important native plants such as yucca, piiion, 
agave, juniper, elderberry and mesquite. 

Even while the search continues for additional plants to 
add to the Regis-TREE, project emphasis will shift to
ward propagation and preservation of the registered ge
netic stock. Prescott College has excellent facilities for 
this next phase: greenhouses, a farm for outplanting 
propagated material, and interested horticulture staff and 
students. When NS/S' s own farm near Patagonia is suf
ficiently developed, NS/S will participate in this work of 
propagation and outplanting. 

The new partnership with Prescott College will not only 
move Regis-TREE onto the propagation phase, but it 
will ensure that the unique genetic stock of many of our 
registered plants will live on into future generations. 

1(\ 

News & Notes 
Due to our move from TBG and intensive work on the 
farm, we will NOT be holding a public SAN 

JUAN'S DAY blessing ceremony this year. Sorry! We 
know many of you look forward to this special time 
each year. We will be continuing the tradition next 
year-hopefully with a blessing at our conservation 
farm in Patagonia. 

Brett Bakker, our intrepid New Mexico Field Office 
Manager, could use some things. Brett's wish list con
sists of a fax, copy machine and an under-the-counter 
refrigerator for seed storage. If anyone out there can 
help, give Brett a call in New Mexico at (505) 268-
9233, or call Krishna in Tucson at (520) 622-5561. 

Our thanks to Desert Diamond Casino and Southern 

Arizona Legal Aid for donations of computer equip
ment. The CS Fund and the Environmental Support 

Center have recently awarded NS/S generous grants. 
We appreciate your support! 

Two-hatted Otehlia Kiser is leaving us for grad school 
at the University of Wisconsin in Madison. We'll miss 
her cheerful competence in the seed bank and store. 
She heads for the Institute for Environmental Studies 
Conservation Biology and Sustainable Development 
program (and big trees, lakes and cold weather). 

We thank our around-the-comer good neighbors, the 
Tucson Audubon Society, for generously allowing us 
to use the Hausman Meeting Room for mailings and 
meetings (and associated potlucks!). 

Volunteer Classifieds: Sylvester House would benefit 
from some landscaping TLC. If you think you might 
enjoy regularly tending the weeds and otherwise having 
your way with the non-crop plantings around this 
peaceful property, give Suzanne a call at 622-5561. 
Come to think of it, we'd love to have a handy volun
teer help keep up the rest of Sylvester House-do mi
nor carpentry, painting touch-ups, drain trouble
shooting and the like. Call Nancy for this one at the 
same number. 

If the cover of your last newsletter looked funny, it 
wasn't your imagination. Your editor accidentally ex
perimented with a new, minimalist look. The missing 
text was hiding behind Bettina's lovely farm drawing. 

Remember we always welcome your comments and 
encourage you to send in those garden reports. 

Brooke Gebow, Editor 



On April 28, 20 hardy souls, includ
ing Maury Clapp, above, trekked into 
the desert to attend our ChoBa Bud 
Harvesting Workshop, led by co
founder Gary Nabhan and Seed Cura
tor Suzanne Nelson. We harvested 
buds to cook and eat, take home to 
share, and to replenish our stores for 
demonstration. We also treated our
selves to an outstanding potluck at 
Gary's house and had fun showing 
off for KVOA-TV and the Tucson 
Citizen. Thanks to all who came and 
to Gary and Suzanne. 
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ISSN 1083-8074 

Native Seeds/SEARCH 
Address: 

526 N. 4th Avenue 
Tucson, Arizona 85705-8450 

Phone (520) 622-5561 
Fax (520) 622-5591 
website: http://desert.net/seedslhome.htm 
e-mail: nss@azstametcom 

Store Hours: 

Open Tuesday - Saturday, 10 a.m. - 5 p.rn. 
Sunday, noon - 4 p.m. 

New Mexico Office: 

P.O. Box 4865, Albuquerque, NM 87196 
(505) 268-9233 
Open Thursday, 9:30 - 3:30 or by 
appointment at 144 Harvard SE 

Board of Directors: Chairman, Mahina 
Drees; Vice Chair & Secretary, Bamey T. 
Bums; Treasurer, Don Falk; Ed Hacskaylo, 
Phyllis Hogan, Angelo Joaquin, Jr., Peter Q. 
Lawson, Ed Mendoza, Gary Nabhan, Simon 
Ortiz, Henry Soto, Ricardo Tapia, Gail Tier
ney, Anita Williams, and Nancy Wilson. 

Staff: Executive Director and Native 
American Outreach, Angelo Joaquin, Jf.; 
Administrative Assistant, Nancy Wilson; 
Bookkeeper, Anna Ostholthoff; Director 
of Conservation & Seed Bank Curator, 

Suzanne Nelson; Development Director, 
Kevin Gaither-Banchoff; Development 
Assistant/Events Coordinator, Krishna 
Raven-Johnson; Diabetes Project Coordi
nator, Felipe Molina; Distribution and 
Retail Department, Junie Hostetler 
(Manager), Betsy Armstrong, Mary Sar
vak: Volunteer Coordinator, Mary Sar
vak; New Mexico Field Manager, Brett 
Bakker; Office Manager, Kathy Oldman; 
Assistant Seed Bank Curator and CMB 

Database Operator, Yajaira Gray; Gar
deners, Henry Soto, Sean Burlew; 
Newsletter Editor, Brooke Gebow. 
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We are currently seeking a Farm Manager to 

help develop and manage the new conservation 

farm in Patagonia, Arizona. If you are experi

enced with organic farming, irrigation systems 

(including drip), seed production, orchard devel

opment, and maintenance (fences, buildings, and 

farm equipment), please send us your resume! 

o NS/S Membership Form 0 
o Check one: 0 Renewal 0 New member 0 Gift 0 
o 0 Associate ($20 per year) 0 
o 0 Low income/student ($12 per year) 0 o Family ($35 per year-memberships at this level o receive our NS/S logo tote bag) 0 
o 0 Sustaining ($100 per year-at this level or above, 0 o you'll receive Gary Nabhan's "Desert Legends: 0 
o Restorying the Sonoran Borderlands") 01 Our bookkeeper of a few months, Anna, has gen

tly let us know the "bookkeeper" understates the 

magnitude of the assignment. She has decided to 

move on, we are now looking for a "Full-cycle 
Bookkeeper" whose responsibilities include fi

nancial statements, payroll and accounts payable 

as well as other tasks. If such a position looks in

teresting to you, and if you think you'd like to be 

involved with the NS/S mission and cast of color

ful characters on a daily basis, please send your 

resume. Hours are flexible. 

And Anna, thank you. 

Address job applications to: Nancy Wilson, 

NS/S, 526 N. 4th Ave., Tucson, AZ 85705. 

o Patron ($250 per year) 
o 0 Lifetime ($500) 0 
DONative American (free; please provide tribal affili- 0 
Dation ) 0 
o 0 Additional contribution ($ ) 0 
o 0 Check here if you do not want your name ex- 0 
O changed with other groups. 

Name(s) 0 
o 0 o Address 0 
o City State __ Zip 0 
o Payment method: 0 check 0 money order 0 
o credit card: 0 Visa 0 MasterCard 0 Discover/Nows 0 
o Card No. Exp.__ 0 
o Signature _______________ _ 

o 
o 
o 



It's our party!.. 
We're celebrating the 
BIG FIFTEEN! 

That's right, Native Seeds/SEARCH 
is 15 years old, and we' ve got the 
cake, candles and slide show 
to prove it. 

On Saturday, July 18, 6-9 pm, we' ll 
open our doors and celebrate at 
the Fourth Avenue store. At 6:30, 
some of NS/S's founders will give a 
slide show covering our most 
memorable moments. We' ll have 
the "archives" open, and the cake 
gets cut at 7:30. 

Hope to see ya there. 

Native Seeds/SEARCH 
526 N. 4th Avenue 
Tucson, Arizona 85705-8450 

Return Service Requested 

3rd Annual 

4th on 4th 
This family 4th of July party 

happens on 7th Street, 
between 4th & 5th Avenues. 

The fun runs 5-11 pm. Be 
ready for free admission, 

live entertainment, food & 
beverage booths, the 
Old Pueblo Trolley, & 

bleacher seating for the 
A Mountain fireworks! 

sponsored by the 4th Avenue 
Merchants Association 

Non-profit Org. 
U.S. Postage 

PAID 
Tucson,AZ 

Permit #2157 
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