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LINDA PARKER 

It began with Hopi Red Limas. 
The plants flourished in my desert 
garden, producing a basket of 
deep red seeds, some streaked 
with black, that seemed to exem
plify the success of adapted crops. 
After years of struggling with 
commercial varieties that were 
less heat tolerant and more water 
needy, I was determined to learn 
more about the work of Native 
Seeds/SEARCH. My offer of a 
quart jar of Hopi Red Lima seeds 
to Mahina Drees started my life's 
journey of growing, cleaning and 
saving seeds. 

This initial contact also led me 
into the back room at Mahina's 
house where we filled seed pack
ets and orders, packed boxes, 
cleaned seeds, washed jars and 
labeled seedlistings. These first 
few years were nurtured by the 
dedicated and determined group 
of founders, storing seeds in their 
back rooms, porches and closets. 
It was overwhelming when we 
moved the seed collection from 
their homes, refrigerators, freez
ers, and film canisters, and into 
the new office at the Tucson 

On the occasion of our 15th birthday, 
we are featuring recollections from 
those who came before and who have 
now moved on to other adventures. In 
this issue, we bring back three staffers 
from the earliest years; next time 
you '/I hear some voices from the 90s. 
In every issue of the Seedhead News 
we boast about NS/S accomplish
ments, but we don't always give the 
folks in the trenches the opportunity to 
tell their stories. Enjoy the commen
tary, and send us your own thoughts 
as NS/S heads towards adulthood 

Above: Linda Parker (1), Martha Burgess 
(c) and Kevin Dahl (2nd from r) get seri
ous about com with a couple 1980s win
tertime visitors. NSiS photo. 

KEVIN DAHL 

When I try to remember some of 
the more interesting events dur
ing my 11 years with NS/S, I see 
a colorful kaleidoscope of people 
and places that circle round and 
refuse to settle into a particular 
theme or order. The experience 
was rich, full, and incredibly var
ied. 

One night I woke up seeing stars 
peek through a loose-woven ceil
ing of cottonwood branches, the 
dried leaves rustling with every 
gust of wind, the sound of nearby 
Cibecue Creek the steady back
ground. I was sleeping on a cot 
in my Apache friend's "summer 
house." The roof doubled as a 
drying rack for their com har
vest, and the unique smell of cot
tonwood blended with the scent 
of fresh-picked com. 

Another night, I felt even more 
out of place at a press confer
ence/reception in New York 
City, announcing the Sheraton 
Hotel's new cuisine that featured 
native foods. The gorgeous (and 
delicious) displays showed the 

L..-_____________ ---I proud result of chefs experiment-

Botanical Gardens in 1986. It didn't take long to grow 
out of that space, then move 2 freezers and hundreds of 

ing with amaranth, parched com, chile powders and 
the like. Earlier that year, I had been witness to 

continued on page 2 continued on page 3 
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MARTHA BURGESS 

Editor's note: Martha ("Muffin" to 
her friends and colleagues) Burgess 
served as the first Education Direc
tor of Native Seeds/SEARCH I 
tracked her down in Tucson shortly 
after her return from a summer of 
working the family's farm in Col
orado. 

Martha Burgess's travels to 
Sonora with her friends al

lowed her to witness the birth of Na
tive Seeds/SEARCH. Ethnobotanist 
Burgess, at the time the Special 
Events Coordinator for the Arizona
Sonora Desert Museum, accompa
nied the founders and other plant fa
natics on trips in the late 1970s and 
early 1980s, making contacts and ex
changing seeds with traditional farm-

ers in northern Mexico. She left 
ASDM in 1985 following the birth 
of her son, Beau. Two years later she 
was ready for a new challenge and 
joined the NS/S staff. She relished 
the opportunity- by supporting the 
NS/S mission-to repay past kind
nesses shown her, especially by To
hono O'odham elders. 

It's clear Martha felt privileged to be 
present with the NS/S founders when 
culture activist Edmund Faubert ar
ranged a ceremonial gathering to 
help the Guarijio tribe obtain official 
recognition--the Mexican govern
ment considered the Sierra Madre 
group extinct. An astounding four 
hundred members emerged from the 
hills to receive gifts of wool and 
cloth. A great celebration ensued, 
but Martha finally had to call it a 

night. As she slept on the gift bales 
of wool under a ramada built from 
organ pipe cactus, second-hand 
smoke from the revelers' ceremonial 
Makuchi tobacco brought her unfor
gettable dreams. Ultimately the 
Guarijio were recognized, and a 
school was built on the site of that 
memorable celebration. 

Martha's memories of the early days 
are also full of children-Beau and 
other toddlers in carseats watching 
their parents clean seeds, youngsters 
making Hopi rattles and singing dur
ing a San Juan's Day celebration. 
Staff offspring were present when 
the legendary yellow-meated water
melon crop in Eden, Arizona, was 
dispatched for seed. NS/S was given 
the use of the irrigated Indian Hot 
Springs Ranch for the summer, and 
after irrigating only twice, the 

,--------------p;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;l ditches were choked with melon 
Linda Parker continued from page 1 

boxes and jars of seeds into the 
Sylvester House, which I am sure is 
now filled to the rafters! 

Behind this wealth of seeds and genetic 
diversity is a group of numerous sup
porters, dedicated volunteers, and hard 
working staff and board members. The 
cultural diversity of these people has 
enriched NS/S, and guided the work of 
the organization. Their sensitivity to 
cultural differences, traditions, educa
tion, and international boundaries has 
always been an important focus. 

The ten years I spent working with and 
watching NS/S grow from infancy 
were enriching. Ihave vivid memories: 
watching the gardens develop and pro

Dan, Clayton and Linda Parker on 

the farm in Eden, Arizona (10/88). 
Photo by Martha Burgess. 

duce baskets of colorful seeds; piles of squash; waiting for the brown 
cotton to show us the first hint of tinted fiber; bright red (and brown) 
chiles; the incredibly beautiful ears of maize. But I also value the friend
ships and acquaintances made and recognize their efforts as Native Seed! 
SEARCH continues the important work that began 15 years ago. Con
gratulations on the success of achieving a farm and continuing the pro
grams that make NS/S such a unique organization. 

Linda Parker, former NS/S intern and Seed Bank Curator, is now the 
proprietor of Shawnee Seed Company in Makanda, Illinois. 
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vines. The record crop yielded not a 
single intact watermelon- ''the coy
otes field-tested every last one." The 
kids enjoyed helping Martha and Ju
nie "process" the fruit (squishing and 
gooshing the seeds out of them) 
while hordes of fig beetles rushed to 
escape their juicy, fermenting sanctu
aries. The beetles stumbled out "like 
a bunch of drunks trying to get out a 
saloon door." 

Notable NS/S traditions were es-
tablished during the Muffm 

Burgess era. She remembers brain
storming with Rodney Engard, the 
first director of Tucson Botanical 
Gardens, to come up with a joint pro
ject. Thus was born La Fiesta de los 
Chiles, and guess who got to run it. 
Martha loved working with those 
early pioneers of chile kitsch at the 
first five fiestas. Behind the scenes, 
son Beau and husband Tony earned 
nomination to the Recycling Hall of 

Fame. 

She guided the evolution of the San 
Juan's Day celebrations and remem-

continued on page 3 



butter and rich, 
creamy sauces. 
(Don't ask that 
woman to be in
volved in our dia
betes work!) 

Eating, of course, 
was always a big 
part of everything at 
Native Seeds/ 
SEARCH. I get 
hungry as I remi
nisce. Fall was the 

potlucks any time of the year. In 
time I might forget that my potluck 
contribution usually was store
bought (but fresh) bagels and 
cream cheese, but I hope to always 
remember the many talented cooks 
whose dishes I enjoyed and the 
wonderful people it was my great 
pleasure to know. 

Kevin "Kegler" Dahl (r) unloads San Juan melons with best time-the 

Linda Parker and Bob Sullivan (9/88). Photo by J. Goettert. smell of roasting 

Kevin Dahl began his NS/S career 
as an intern and served as Assis
tant Director then Education Di
rector. He currently serves as Ex
ecutive Director of the Tucson 
Audubon Society and is a key 
player in the ongoing local debate 
about how to preserve the desert 
open space around this growing 
urban area. 

Kevin Dahl continued from page 1 

dozens of chefs in the huge kitchen 
of a Sheraton in Atlanta combin
ing these ingredients to create 
dishes that would highlight 
menus across North America. 

A trip to speak at a conference in 
Washington, DC, produced one 
of my favorite experiences and 
one of my worst. I learned, the 
hard way, not to drink lots of cof
fee before speaking on a panel 
discussion on the importance of 
saving genetic diversity; a bladder 
ready to burst spoils one's ability 
to speak eloquently on (or even 
care about) an important topic. 
Later at that meeting, my friend 
Lina Austin made sure I went out 
to the best French restaurant 
where we were seated at a table 
with Julia Child. We partook of 
many courses, each unbelievably 
scrumptious, and each accompa
nied by a different champagne. 
The champagne was sponsored by 
a French importer, who, noticing 
my Virgin de Guadelupe bolo tie, 
remarked that he wished he could 
get away with wearing something 
like it. To this day, I'm still not 
sure if I had been insulted or 
complimented. At the end, Julia 
toasted the restaurant's chef, say
ing that she was so happy that not 
everyone had become afraid of 

chiles, the piles of 
squash that had to be eaten or com
posted, the mouth-watering mel
ons-but there were always 

Martha Burgess continued from page 2 

bers, in awe, one early feast when 
they expected 400 folks to show and 
1100 came. "People kept coming 
and coming, and miraculously we 
fed them all. The intended lessons 
about native foods and nutrition 
were pushed into the background, 
but the sharing spirit we saw and the 
public's enthusiasm about NS/S 
made it successful beyond our 
wildest dreams." 

Martha was there when NS/S fIrst 
realized it was more than an orga
nized group of friends-it was an 
establishment-variety non-profIt 
corporation! "We met in a cabin on 

Young Beau Burgess dives into 
yellow-meated watermelon. NS/S 

Mount Lemmon, and a facilitator helped us clarify our goals." She fondly 
recalls gathering around founder-singer-guitarist Mahina Drees at early 
events, and remembers working with native teachers and nurses to teach 
about health effects of modem and traditional foods. She confIrms that 
the now-famous NS/S potlucks were begun to jazz up the volunteer expe
rience. NS/S has a permanent place in her heart, and she intends for it to 
have the same status on her farm where she can't wait to start growing out 
heirloom crops. 

Brooke Gebow, Editor 

Besides managing the family farm, Martha Burgess is currently running a 
business supplying Tarahumara crafts for school fund-raisers and doing 
some serious watercolor painting. Beau the toddler is in the 8th grade. 
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La Vida Norteiia: 
Photographs of Sonora, Mexico 
by David Burckhalter and including essays 
by Gary Nabhan and Thomas Sheridan 

University of New Mexico Press, $19.95 
From the lively photograph on the 
cover titled "Cowboy Love" to the 
last haunting scene of a solitary man 
driving a horse cart on a back road, 
David Burckhalter captures the 
essence of rural life in Sonora, Mex
ico. The fifty-two black-and-white 
photographs in this book come from 
David's extensive collection span
ning the last 25 years. His pho
tographs of families at work and 
play, as well as local fiestas and cer
emonies, portray people comfortable 
before the camera. 

Included in La Vida Norlena are two 
outstanding essays from writers who 
also know this country well. The 
first, "Sonora Querida," by Gary 
Nabhan, speaks of the unique, vi
brant culture that is the focus of this 

WOOD THAT SINGS: 
INDIAN FIDDLE MUSIC 
OF THE AMERICAS 
Smithsonian Folkways Records 
review by Matthew J. Nelson 

book. He tells how the land
scape itself is changing as peo
ple switch to more economical 
farming practices or move away to 
the cities. Much of the delicate 
Sonoran landscape has lost its rich 
deserts and forests. The coastal 
fisheries have also been devastated 
by overuse. The essence of Sonora 
is still there, though, and the future 
is yet unwritten. Gary Nabhan ex
presses this sentiment beautifully: 
"However the Sonoran spirit even
tually plays itself out, we can thank 
David Burckhalter for being there 
to pay it homage during his brief 
time in its dry and salty earth. Mil 
gracias, compadre." 

Thomas Sheridan's "Another Coun
try" reminisces about his experi-

ences in 
Sonora, starting with a 
boyhood fishing trip to Guaymas 
with his father and grandfather. As 
he grows older and returns many 
times, his perceptions change. Sheri
dan's descriptions of life in rural 
Sonora and some of its fiestas are 
delightful. One particularly funny 
story concerns singing at a cock
fight. 

The heart of Sonora is vividly dis
played in La Vida Nortena by the 
two essays and especially David 
Burckhalter's superb photographs. 

Junie Hostetler 

that some believe was invented during colonial times. 
The enneg ("shrieking thing") is used primarily for fun 

lI1d is made from a hollowed-out block of wood, with 
the bow made from a girl's long hair. 

This incredible anthology of Indian fiddle music travels 
far on the strings of a single musical instrument. From 
Latin America to Nova Scotia to Arizona, Wood That 

Sings opens the door to indigenous traditions unlike 
anything you've heard before. 

Similar in construction, but amazingly different in 
sound is the one-stringed fiddle of the San Carlos 
Apache. The ts;; 'edo'a 'II (''wood that sings") is made 
from an agave stalk with a horsehair bow. Chesley 
Goseyun Wilson is the pre-eminent player of this tradi
tional Apache instrument. His fiddle, along with drum, 
flute and vocal, creates a rich, traditional sound. 

F or most Indians, the fiddle is an instrument introduced 
by European, Russian and Mexican colonists whose 
presence permanently changed the lives of native peo
ple. The fiddle, more than any other instrument, was 
adopted and became a natural part of social and sacred 
ceremonies. Its distinctive voice speaks as diversely as 
the nations who use it. 

The fiddle is indigenous to only a few tribes, namely 
the Seri (Konkaak) of Mexico and the San Carlos 
Apache Tribe of Arizona, who are included in this bril
liant collection. The Konkaak play a one-stringed fiddle 
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Wood That Sings also features music from the San 
Xavier Fiddle Band (Tohono O'odham), Arizona; An
tonio Lorenzano (Warao), Venezuela; Bill Stevens 
(Gwich'in), Alaska; Yaqui Pahko'ola and Deer Singers, 
Arizona; Jimmie LaRocque (Turtle Mountain 
Chippewa), North Dakota and many more. 

The cultural and musical diversity spanned by Wood 

That Sings is not only entertaining and enlightening, 
but is a testament to the strength and creativity of na
tive people. Find it on tape ($13.50) or CD ($20.00) at 
the NS/S 4th Avenue Store. 



A Mammoth "Muchas Gracias" 
to all oJ fhe dedicafed yolunfeen af ISIS 
(Jrom Mary Saryak, Volunfeer Coordinafor) 
I'd like to extend an extra-special thanks to the group 
of folks that helped out with our maiden volunteer voy
age to the new fann in Patagonia. We got a lot of 
weeding done and enjoyed the beautiful Patagonia 
landscape. Thanks to Edwin Miller, Jennifer Allen, 
Christine Iovino, Tiona Gundy, Taryn Roselli, (our 
new NS/S Intern), Sean Burlew and Henry Soto (NS/S 
Gardeners), Yajaira Gray (Assistant Seed Curator) & 
our new Fann Manager Matt Suhr! 

I look forward to many more volunteer excursions to 
the fann in the future! 

We are now gearing up for a fun-filled (and busy) fall 
and winter season. Numerous volunteers are needed for 
the upcoming events and mailings, as well as for the 
Sylvester House gardens and at the 4th Avenue Store. 
The following is a list of dates when we will need a 
bunch of folks to come and help. 

Volunteer Calendar 
October 16th (prep), 17th & 18th 
La Fiesta de los Chiles 
(.We need a lot of folks for Chile Fiesta!) 

October 22nd - Mailing Party 
October 29th - Holiday Catalog MailingIPotluck 
November 5th - Mailing Party 
November 21st - Holiday Open House 
November 24th - Mailing Party 
December 11th, 12th, & 13th - 4th Avenue Street Fair 
December 17th - Winter Solstice Newsletter Mailing 
January 14th - 1999 NS/S Seedlisting MailingIPotluck 

Regular weekly volunteer hours at NS/S: 
Wednesdays at the Sylvester House garden 
9:00 am - 3:30 pm 

Thursdays at the 4th Avenue Store 
10 am - 3:30 pm 

Every 2nd & 4th Saturday of the month at the store 
10 am - 3 pm. 

Please contact Mary Sarvak at 622-5561 if 

interested. We'd love to have you. 

Excitement at the 
4th Avenue Store 

All garlic strands 
are now on sale 
for a mere 
six dollars! 

Mark Noveanbe .. 21 on your 
calendar and get a head start 

on the season with our 
Roliday Open Rouse. 

This year's event will feature a 
showing and sale of carved 

Madrone figures by Tarahumara 
craftsman, Bernabe Villalobos. 

New arrivals and in-store specials 
will let you "shop till you drop." 

�A��.) �"'J 

� � Q�·-t 
4th Avenue Winter Street Fair 

Deceniberll, 12, 13 
Get the family ready for zany street 
performers, delicious food and in
credible gifts. We'll have a booth 

outside and an extraordinary assort
ment of non-catalog items inside. 

If you would like to volunteer at the 
Holiday Open House or Street Fair, 

call Mary at 622-5561. 

We have a few wishes ••• 

Contact Krishna or Kevin at 622-5561 if you can help. 

• office/desk chairs • paper cutter 
file cabinets • computer worksta-

• portable fans tions/desks 
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It's Chile Time "ain: October 17 and 18 at Tucson Botanical Gardens 
Good news for all you Chile-Cabezas out there! The 
12th Annual La Fiesta de los Chiles is coming up on 
October 17 and 18 at the Tucson Botanical Gardens, 

2150 N. Alvernon Way, 10 am - 5 pm both days. As 
usual, you can overdose on Scovill-unit-

We will continue with our sales area at the Fiesta (we 
couldn't bear to miss out on those roasted green chiles 
and beautiful ristras!), and we'll be in a new location 

this year. Look for us under the ramada next to our 

Demonstration Garden, towards the northeast comer 
of the grounds. enhanced foods, catch some great Sono

ran regional entertainment, and shop to 
your heart's content amongst unique 
arts and crafts dedicated to the amazing 
chile pepper. 

This October, for the first time, Native 
Seeds/SEARCH will not co-sponsor the 
Chile Fiesta. With the launching of our 
farm and the many other organizational 
changes you have been reading about in 
the News, we really needed to focus our 
energies elsewhere. We have enjoyed 
and greatly benefited from our role as 
co-sponsors with TBG, and thank them 
for sharing the event with us for so long. 

We're lookin, for 

enfhu.iasfi( volunfee" 

who wanf fo help ouf af 

Chile JieJfa. Give Marv a 

(all af 622-5561 if 

Even though we are no longer co
sponsors, our members will still receive 
a discount on admission. Volunteers, 

however, will get in free. Tickets are $2 
for NS/S and TBG members. For non
members they run $5 at the gate and $4 
in advance. Tickets can be purchased 
ahead of time at the TBG Gift Shop. 

Remember parking near the fiesta is 
limited. This year the shuttle service 

runs from Catalina High School 

(Pima and Dodge) and not El Con Mall. 
See you there. 

vou're infereJfed. 

New Native American Membership Policy 
Native Seeds/SEARCH has revised its free Native 
American membership policy. The change--effec
tive September I-is necessary due to the ever es
calating costs of postage, printing and return mail 
services. Another consideration was that we could 
potentially be inundated by free membership re
quests as a result of our new (soon to be on-line) 
Web site. 

Native Seeds/SEARCH continues to offer free 
membership to Native Americans living in the 
Greater Southwest (see map). This is in harmony 
with our free seed policy which allows residents of 
this region to receive limited amounts of seeds at no 
charge. These residents, obviously, have the 
strongest cultural ties to the seeds in our seedbank. 

The new, discounted membership fee for Native 
Americans living outside the Greater Southwest is 
$15.00. Among the numerous benefits NS/S mem
bers receive are quarterly issues of The Seedhead 
News, seasonal catalogs, discounts for purchases, 
and reduced admission to NS/S events. 

Angelo J. Joaquin, Jr. 
Executive Director 
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On the F arm: First Se ason Rec ap 
by Suzanne Nelson, Director of Conservation & Seed Bank Curator 

It's early 
September, 
and the com 
is over my 
head (I'm 
just shy of 6 
ft. tall) and 
beginning to 
tassel. Of 
course, the 
weeds are 
tall too-the 
amaranth is 
4-5 ft. tall! 
The first 
(literal) 
ground 
breaking oc

Sean "John Deere H Burlew conquers a weedy field. Photo by 
Suzanne Nelson. 

curred in early June. Many thanks 
to Sean Burlew, NS/S Gardener, 
who spent several long days culti
vating approximately 1 acre of 
abandoned but weedy field. NS/S 
staff and volunteers pitched in and 
planted 23 different crop varieties, 
though not everything germinated. 

In all, we planted: Hopi pumpkin, 
2 varieties of tepary, frijol reata 
cowpea, Papalote cushaw, Tohono 
O'odham yellow-meated water
melon, White Mountain Apache 
sorghum, Hill Country red okra, 
Navajo hubbard, Tohono O'odham 
June com, panic grass, Hopi black 
bean, Mayo segualca, Mrs. Bums' 
lemon basil, Hopi casaba, Apache 
dipper gourds, Mano de Obispo 
amaranth and about 6 varieties of 
research beans. 

A fence was installed around ap
proximately 4 acres to deter 
javelina, skunks, deer, and pests of 
the two-legged variety. In addi
tion, local rancher, Dave Martin, 
keeps a small herd of longhorns on 
the property to help us with weeds. 
As much as we like their help, we 

want to restrict their access to the 
lush delicacies of tender squash, 
com and beans! Besides, they can 
get a bit frisky now and then and 
it's nice to be out of harm's way 
when working in the field. 

So far, most every kind of beetle, 
some good, some not, has made an 
appearance at the field. The first 
plantings of tepary bean were com
pletely eaten by cucumber beetles! 
We thought tepary beans were 
pretty immune to most pests-any
one out there have similar tales 
about tepary? But we got them re
planted and until now they have 
done well. Currently, they seem to 
be the preferred cuisine of our resi
dent horde of grasshoppers. We've 
got some plans underway, such as 
using chickens (anyone know of a 
local source for Guinea fowl?) and 
some other anti-grasshopper strate
gies, but it could be a sobering ex
perience. 

With only 1 acre under cultivation 
this summer, we plan to expand 
gradually over the next year or two. 
This will give us time to get a feel 
for working the land, tum weeds 

Tassling corn towers over Suzanne Nelson. 
Photo by Matt Suhr 

under to add organic material and 
reduce weed seed in the soil, and 
grow some green manure/cover 
crops. We hope to double the 
acreage under cultivation next 
year. A huge thank you to the 
folks who helped us weed-you 
know who you are! 

In early August, we welcomed 
Matt Suhr on board as the new 
manager for the farm. Matt comes 
to us both as a seed person and an 
organic farmer. Watch for more on 
him in a future issue of the Seed
head News! 

Plagues and pestilence aside, we 
hope to finish our first season with 
a harvest celebration this fall. 
We'll keep you posted! 

Still on our Farm Wish List 
tractor & disc, front loader 
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Garden Reports: 
thanks for sending them our way 

May 24,1998 

Amigos: 

Here's a garden report, for 1997 until now. Hopi Pur
ple Beans perform well once I train them up poles. 
They reach 6 or 7 feet and are prolific. Pests don't 
seem to be a problem. I have noticed many spiders 
and even frogs in the foliage. 

Cilantro bought from you perhaps 4 or 5 years ago I 
have saved seed from, and two years ago one plant in 
particular was very leafY and bolt-resistant. It's 
progeny seem to share these traits as well. 

Chiltepins survive here if! pot them up and drag them 
indoors, avoiding the night frost-kill normal to your 
area. I put them in the garden, and the Sandia chiles 
get red-hot! The Sandia in question is four years old 
now, potted up and indoors each winter. There are ± 3 
dozen chiles on it in summer/fall, and we get another 
dozen in December/January and even in late May. I 
assume this trick would work with any peppers? Any
one else? 

Thanks for the good work and the wonderful seeds. 

Matthew Miner (NS/S volunteer from the early days) 
Wrentham, MA 

May 31, 1998 

SirlMadam-

My progress report for spring (the first time I have 
tried your seeds): 
Y oeme Purple String Bean-strong, healthy plants. Just 

I starting to flower. 
Maricopa Com-short (2 feet or less) mature plants 
with a few small ears * 

Orach Greens-planted in peat pots. None germinated 
in 2 tries (of 8 seeds each) 
Y oeme Kama Squash and Mayo Kama Squash-doing 
great. 
Our soil in Austin is alkaline. It is hot and fairly dry. 

Thanks, 
Jeff Kerr 
Austin, Texas 

* Low desert corn varieties tend to be short; 2' rather 
than a more typical 4 ' might stem from unusually hot 
or dry conditions. 

June 24, 1998 

Hi, 

First I want to thank you for providing the seed for my 
first garden last spring. My garden didn't do as well as 
I wanted it to, but it was a good project for me and my 
two nephews/foster children. I started this year's gar
den a little late (mid-May). I'm growing tomatoes and 
peppers (Jalapeftos and Cayenne). I thought it was 
funny how the desert cotton that I thought had died 
came back this spring. I think that it must be a hearty 
plant that is good for our area. I think it was called 
Navajo Desert Cotton. I also grew some Chemehuevi 
Com. I have some seeds that I want to send to you. 
When the cotton seeds, I'll send some of those, too. I 
couldn't decide what kinds of melon or squash to get 
to plant for this time of year and for our area. If you 
can please pick some out and include them in my or
der. Hopefully this year my family and I can come 
down for the Pepper Festival. We have been talking 
about it for years. Once again I want to thank you. I 
look forward to receiving my seeds. 

Sincerely, 
David Jaramillo, Chemehuevi Tribal Member 
Havasu Lake, CA 

We haven't had "Navajo" cotton in our catalog. This 
year we're carrying Hopi Short Staples, Peruvian 
Brown, Sacaton Aboriginal, and Wild Desert cottons. 
Remember, we can ship cotton seeds only to Arizona, 
New Mexico, Texas and Oklahoma because of the pink 
boll worm. We sent David Tohono 0' odham Ha:l and 
Y oeme Kama squash seeds for his hot, low elevation 
location. 

-----------------------------------------------------
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Seed-savers in the Far East 
7/23/98 

Dear Sirs, 

Please advise how much I should send you to order 
your catalog from abroad. I am a resident of a 
Japanese village of rice farmers. In addition, please 
confirm if I can join your organization from abroad. 

For your information, there are several Japanese 
groups that have a similar mission: to conserve local! 
regional or traditional Japanese vegetables, grains 
(including millet) and ancient varieties of rice. 

Thanks in advance for your response, 

Ms. Tsuneko Takino 

8/10/98 

Dear Junie, 

Thank you for your response to my inquiry. Now I 
think I'm ready to join your organization as a sustain
ing member-indeed, I want to have some "red corn 
meal" and a "Tarahumara basket!" 

Traditional crops have strong connection with local 
traditional recipes and ceremonial foods. For exam
ple, the traditional Japanese New Year feast would 
not go without traditional vegetables. 

In Japan, local authorities in Kyoto and Kanazawa ap
pointed several species as traditional crops and pro
vide official supports for the farmers who grow these 
species. In market, these traditional crops are clearly 
indicated as "traditional vegetables" to inform con
sumers. In some cases, it is obvious that "traditional" 
means extra value. 

Apart from official (but local) efforts, private groups 
are also networking to save the seeds of traditional 
crops. Like Southwestern Native farmers, we 
Japanese have also maintained and 
developed our crops through cen
turies. In addition to native vegeta
bles, some came from China and 
others from the rest of Asia. Most of 
these species are being replaced 
gradually by Western crops intro
duced during the last fifty years. 

Thanks, 

Ms. Tsuneko Takino 

Junie asked: Are there parts of Japan where people 
are more interested in the traditional crops than in 
the other parts? 

8/11/98 

Dear Junie, 

Thank you for your information. 
Probably people in Kyoto and surrounding areas, 
which is Western Japan, are more interested in tradi
tional crops. By people I mean farmers, grocers, con
sumers and local authorities. Kyoto was the ancient 
capital city of Japan for more than 1000 years. Natu
rally, the people are proud of their cultural tradition, 
even though they adopt modern Western lifestyles. 

Similarly, people in Kanazawa area are also aware of 
the importance (and superior taste) of traditional 
crops. Kanazawa, a northwestern city on the seashore, 
has been a commercial and cultural center for more 
than 500 years. The feudal lords of the area appreci
ated and encouraged cultural development, including 
local specialty dishes. Today Kanazawa is a town for 
the gourmet even though there are no feudal lords. 

Apart from these area, some of the local farmers are 
trying to maintain traditional crops here and there. In 
some cases, they grow the crops just to save the seeds. 
In addition, people who are aware ofFl or hybrid 
seed issues are starting to develop their activities all 
over Japan. Though they are still small in number, I 
believe their efforts will go a long way for our future 
generations. 

I will send you further information on these issues 
when English materials are available. 

Ms. Tsuneko Takino 

.-----------------------------------------------------
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Voices of the Land 

What do an Acoma poet, a botanist with the 
U.S.G.S., and the guy who invented Nuclear 

Winter Salsa have in common? They're the Voices of 
the Land-Simon Ortiz, Janice Bowers, and Gary Nab
han. The trio will appear at our sixth benefit literary 
reading, 3-5 pm, Sunday, November 8th, at Tucson 

Center for the Performing Arts, 408 S. 6th Avenue. 

Writer Jim Harrison said of Simon Ortiz's work: "It is 
the kind of poetry that reaffirms your decision to stay 
alive." Simon's many honors include a NEA Fellow
ship and the 1993 World Heavyweight Poetry Bout 
championship. His poetry collections include After and 
Before the Lightning and Woven Stone. He recently 
edited Speaking for the Generations: Native Writers on 
Writing. Simon is from Acoma Pueblo. 

Jan Bowers's writing is filled with creeks and mead
ows, tiny ferns and towering oaks, and bears and but
terflies. She writes that "Science is my eyes, my fingers 
. . .  my window on the world." Through her eyes we 
see how a childhood interest in nature and simple cu
riosity has led her to surprising discoveries. Jan is a 
botanist with the U.S.G.S at Tumamoc Hill. She has 
authored A Full Life in a Small Place, The Mountains 
Next Door, A Sense of Place, and Fear Falls Away. 

Gary Nabhan is a prolific author (perhaps because of 
his fiery preference in foods?). His titles include En
during Seeds, The Desert Smells Like Rain, Gathering 
the Desert (for which he won the Burroughs Medal for 
nature writing), and Cultures of Habitat. Gary "writes 
in nature, fmding elemental aspects of human existence 
in the life of the wild." Gary co-founded Native Seedsl 
SEARCH in 1983, and is currently Director of Science 
at the Arizona-Sonora Desert Museum. 

Tickets go on sale October 5th and cost $5 for NS/S 
members and $6 for non-members in advance, and $6 
and $7 at the door. Outlets include the NS/S store, 526 
N. Fourth Avenue; the Book Mark, 5001 E. Speedway; 
and Tortuga Books in Tubac. We thank our sponsors: 

the Tucson Weekly, Summit Hut, Tortuga Books, 

University of Arizona Press and the Book Mark. 
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News & Notes 
Our thanks to the Norcross Wildlife Foundation, Inc. 

and S.J. & Jessie Quinney Foundation for their sup
port. In the past few months we've also had specific 
requests to submit proposals to five separate founda
tions around the country; keep your fmgers crossed! 

In-Kind Support. Over the past year many members 
have given in-kind support to NS/S. These are non
cash gifts of time, services, or donated goods; since 
our last newsletter we have received several such gifts. 
Bill Gebow donated a pentium CPU and a box of 
memory and hard drives that will liven up several 
older 486 computers around the office (as part of a 
general upgrade of computer systems around NS/S). 
We also thank Ms. Jean Mundy for her in-kind dona
tion. 

NS/S member Bill Fowler is our new bookkeeper. Bill 
is an avid gardener and runs a landscaping business in 
his spare time. Welcome! 

Taryn Roselli is spending the fall semester with us as 
an intern. She is a cultural anthropology student cur
rently enrolled at the University of Massachusetts, 
Amherst. Taryn will conduct a survey of Native Amer
icans who received seed under our free seed policy. 
Look for survey results in the future. Welcome Taryn! 

Thank you to founder Dr. Barney Burns for creating 
the historical slide show featured at our birthday party 
on July 18th. About 100 supporters came down to cel
ebrate. We also thank all of you who sent in an extra 
donation in honor of our birthday. 

The September 12 Petey lb:;l 
Mesquitey �enefit Dance ...II! y � r.;\. 
was a stompmg success. �U"...,,-= :::::.. 
Thanks to the Tucson 

Weekly for their promotion efforts and to the busi
nesses that contributed raffle items: Desert Survivors 

Nursery, KXCI, La Indita Restaurant, Southwest 

Wellness Educators, Hear's Music and In Concert. 

Petey and company will also be appearing at the 12th 
La Fiesta de los Chiles. 

The Museum of Indian Arts & Culture in Santa Fe, 
New Mexico presents: Native Desert Foods for 

Health, a banquet featuring Native American foods 
from the desert southwest. The event takes place De

cember 6, 6  - 8 pm, in Santa Fe. Angelo Joaquin, Jr., 
the NS/S Executive Director, also will be on the menu! 
Call (505) 627-6344 for more information. 



Board of Directors: Chairman, Mahina 
Drees; Vice Chair & Secretary, Barney 
T. Burns; Treasurer, Don Falk; Ed Hac
skaylo, Phyllis Hogan, Angelo Joaquin, 
Jr., Peter Q. Lawson, Ed Mendoza, Gary 
Nabhan, Simon Ortiz, Henry Soto, Ri
cardo Tapia, Gail Tierney, Anita 
Williams, & Nancy Wilson 

the Seedhead News 
published quarterly by 
Native Seeds/SEARCH 
contents copyright 1998 
ISSN 1083-8074 

Mailing & Store Address: 
526 N. 4th Avenue 
Tucson, Arizona 85705-8450 

Phone (520) 622-5561 
Fax (520) 622-5591 

Native Seeds/Search works to con
serve traditional crops, seeds and 
farming methods that have sustained 
native peoples throughout the south
western u.s. and northern Mexico. 
We promote the use of these ancient 
crops and their wild relative by gath
ering, 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, 
NS/S works to protect biodiversity 
and to celebrate cultural diversity. 

Staff: Executive Director and Native 
American Outreach, Angelo Joaquin, Jr.; 
Administrative Assistant, Nancy Wilson; 
Assistant Seed Bank Curator and CMB 
Database Operator, Yajaira Gray; Book
keeper, Bill Fowler; Director o/Conser
vation & Seed Bank Curator, Suzanne 
Nelson; Development Director, Kevin 
Gaither-Banchoff; Development Assis
tant/Events Coordinator, Krishna Raven
Johnson; Diabetes Project Coordinator, 
Felipe Molina; Distribution and Retail 
Department, Junie Hostetler (Manager), 
Betsy Armstrong, Marilyn Klepinger, 
Mary Sarvak; Farm Manager, Matt 
Suhr; Gardeners, Henry Soto, Sean 
Burlew; New Mexico Field Manager, 
Brett Bakker; Newsletter Editor, Brooke 
Gebow; Office Manager, Kathy Oldman; 
Volunteer Coordinator, Mary Sarvak 

website: http://desert.netlseedslhome.htm 
e-mail: nss@azstarnet.com 

National Organic Farming 
Standards Update 

Roughly 250,000 comments were submitted to 
USDA regarding the organic rule (see spring '98 
Seedhead News). USDA has committed to revis
ing the Rule's proposed loosening of regulations 
governing biotechnology, irradiation and use of 
sludge. However, questions remain about role of 
the National Organic Standards Board, the Na
tional List of approved and prohibited sub
stances, and an open revision process. The Na
tional Campaign for Sustainable Agriculture has 
requested your opinions on these issues be sent 
to Vice President Al Gore, The White House, 
1600 Pennsylvania Avenue, Washington, D.C. 
20500; e-mail: vice.president@whitehouse.gov. 
More information on the issue's current status, 
including a sample letter, is available from the 
National Campaign for Sustainable Agriculture 
at (914) 744-8448; e-mail cam
paign@magiccarpet.com. 

4th Avenue Store Hours: 
Open Tuesday - Saturday, 
10 a.m. - 5 p.m. 

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 

[? c::::J c::::J c::::J C=:J c::::J c:::J c::::J c::::J c::::J c=J c::::J c::::J c:::J c::::J c::::J c:::::J c:::J cu 

o NSIS Membership Form 

o Check one: 0 Renewal 0 New member 0 Gift 

o 0 Associate ($20 per year) 
o Low income/student ($12 per year) o 0 Family ($35 per year-memberships at this level 

o receive our NS/S logo tote bag) 

o 0 Sustaining ($100 per year-at this level or above, 

o you'll receive Gary Nabhan's "Desert Legends: 
Restorying the Sonoran Borderlands") 

o 0 Patron ($250 per year) 
o 0 Lifetime ($500) 

DONative American outside Greater Southwest ($15) 

D
ONative American within Greater Southwest (free) 
Please provide tribal affiliation'--______ _ 

o 0 Additional contribution ($ ) 
o 0 Check here if you do not want your name ex-
o changed with other groups. 
o Name(s) _____________ _ 

o Address, _______________ _ 

o City State __ Zip, __ _ 

o 
o Payment method: 0 check 0 money order 
o credit card: 0 Visa 0 MasterCard 0 DiscoverlNovus 

Card No. Exp. __ � Signature, __ _ _ _ _ _ _ ______ _ 
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Native Seeds/SEARCH 
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in Santa Fe�
p.10) 

our front door 
Fourth Aven Fair (p. 5) 
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