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the Seedliead News 
Native Seed s/SEARCH Launch es 
Friends of the Farm 
by Laura Alexander, Development Director 

This month, Native Seeds/SEARCH kicks off the 
"Friends of the Farm" Campaign to raise money for our 
Conservation Farm in Patagonia, AZ. The campaign 
will help us raise the funds necessary to develop the 

Because NS/S will be able to grow out more seeds at the 
Conservation Farm, we will be able to ensure the sur
vival of these seeds and preserve crop genetic diversity 
for future generations. We will also be able to distribute 

property we purchased in p!III!I��_� ___________ -__ ---'" December, 1997. Our 
goal is $1.4 million; to 
date we have raised 
$600,000. A public cam
paign kick-off event will 
be held in Tucson, 
Wednesday, March 24, 
1999, 4:00 - 7:00 p.m. at 
the Sylvester House, 2130 

more seeds to Native 
Americans-helping to 
safeguard centuries-old 
agricultural traditions
and to other farmers and 
gardeners across the 
country. 

N. Alvemon Way. 

This Conservation Farm 
has been a dream since 
the organization's incep
tion-it is essential to the 
survival of the NS/S Seed 
Bank, whose value lies 
with the ability to bring 

The Native Seeds/SEARCH Conservation Farm, Patagonia, AZ. 

Vision of the Future 
What might we see if we 
visited the Conservation 
Farm in ten years? Our 
first stop might be the 
Museum/Gift Shop, 
right off the road before 
heading into Patagonia 
on Highway 83. The 
Museum/Gift Shop will 

seeds back to life. The seed bank currently contains 
over 1,900 collections of endangered heirloom crop 
varieties from the Southwest. Thirty-seven percent of 
these seeds are approaching the critical point where 
they begin to lose viability: the ability to germinate, 
mature, and produce "fresh" seed. All these seed col
lections must be cultivated in order to prevent the loss 
of any of our crop varieties. The Farm, which consists 
of 60 acres of rich, floodplain fields, is the ideal 
location to grow out these seeds. 

Native Seeds/SEARCH, Tucson, AZ 

provide us with a context for the rest of our visit by 
educating us about heirloom seed banking, traditional 
agriculture, the Native peoples who employed these 
methods, and the importance of keeping the seeds-and 
these traditions-alive for generations to come. 

As we head into the farm we'll have a great view of the 
rich bottomland Grow-out Fields. We'll see thriving 
crops of beans, com, squash, melons, gourds and chiles 

continued on page 2 
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Friends of the Farm continued 

under cultivation. The Heirloom Or

chards will be in clear view, with 
fruit trees bearing pears, peaches, and 
apples, and nut trees loaded with 
pecans and pistachios. 

After a short walk, we'll arrive at the 
Traditional Agriculture Demon

stration Area. Following the self
guided tour, we'll make our way 
through the display of different tradi
tional agricultural methods. First 
we'll see an O'odham floodwater 
field nurturing the three sisters: com, 
beans, and squash. A Tarahumara 
milpa (cornfield) will be growing on 
a rocky hillside, using the natural 
flow of water through the trencheras 
for irrigation. We'll also see a Hopi 
spring-fed terraced garden and 
Navajo fields growing close to the 
homos (mud ovens) used for cooking. 
Finally, we'll marvel at the Pueblo 
waffle gardens, with their unique and 
practical shape. 

way over, we see 
the Farm Man

ager's Residence 
behind the or
chards, and the 
Seed Bank where 
all the seed sam
ples are stored for 
the NS/S collec
tions. When we 
arrive at the barns, 
the Volunteer Co
ordinator greets us 
and gives us trays 
of squash seeds to 
clean. Settled un
der the ramadas 
for shade, we see 
a host of other 
volunteers shuck
ing com, cleaning 
squash, washing 

NS/S staff are working hard at the farm. Suzanne Nelson, Di
rector o/Conservation and Seed Bank Curator (seen on the new 
tractor, above), has been coordinating with staff and Board to 
continue planning/or the/arm. Farm Manager Matt Suhr has not 
only been watching over winter crops and preparing fields for 
spring planting, he has also built a greenhouse (site prep, below). 

After our self-guided tour, we'll head 
over to the Conference Center. Here 
we find a group of Native American 
students who are conducting a re
search project resting in the Dormi

tory, a traditional foods cooking class 
in the Demonstration Kitchen, or 
possibly a workshop on wild
harvesting of desert foods in the main 
conference area. 

Now its time to put ourselves to work 
volunteering for Native Seedsl 
SEARCH over in the Barns. On our 

beans, and seeding devil's claw. 

On our way back to the parking lot, 
we'll visit the Museum/Gift Shop 
again, to purchase seeds, crafts, and 
books about what we've learned dur
ing our visit to the Native Seedsl 
SEARCH Conservation Farm. 

* * * 

Friends of the Farm Campaign 
You are a vital part of our vision for 
the future. We will spend the next 5-8 
years-and $1.4 million-developing 
the infrastructure that will allow the 
Conservation Farm to realize its poten
tial. Our generous donors have given 
us a good start. Between foundations 

Partnership with The Nature Conservanc;l 
Native Seeds/SEARCH has been partnering with the Arizona J I 
Chapter of the Nature Conservancy (TNC) on this project. 
TNC purchased the 160-acre property in Patagonia in 1997, 
and we bought 60 of those acres for our Conservation Farm. 
The site sits 2 miles upstream from TNC's Patagonia-Sonoita 
Creek Preserve, one of the best birding Sites in the Southwest 
and one of the few remaining perennial streams in southern 
Arizona. We are cooperatively developing a native crops 

J demonstration garden and educational display near the TNC 
visitor center, where over 25,000 visitors come each year. 
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and private donors, we have already 
raised over $600,000 toward our goal. 

As part of the farm campaign, NS/S is 
launching a new membership category: 
Friends of the Farm. Depending on 
the size of the gift, donors will receive 
a "Friends of the Farm" car decal, a 
package of NS/S Conservation Farm 
postcards and/or a customized terra 
cotta tile, displaying the donor's name 
(or a name of their choice), handmade 
by local artist Andy Rush. 

Please watch your mail over the next 
few weeks-we'll be sending,you in
formation about how you can help 
make the dream of the Conservation 
Farm a reality through your gift to the 
Friends of the Farm Campaign. 



The Aconcagua Journey 
by Mike Wilke 

Matt Nelson and I have just re
turned from a 3-week journey to 

the Andes. Our goals when we left 
were to do some mountain cleanup; to 
raise funds for Native Seeds/SEARCH 
and the Argentine environmental 
preservation group FUNAM; to expe
rience mountaineering andinista-style; 
and to summit Aconcagua (22,841 '), 
the highest peak in the Western Hemi
sphere. Enjoying ourselves and educat
ing fellow climbers along the way 
were two extra goals. 

Our summit attempt was unsuccessful, 
but it was an adventure. All was well 
as we made our way from 7,000' to the 
14,000' base camp, and on to high 
camp at 19,300' . We carried only half 
our loads up a given distance and 
moved the rest up the next day. Our 

Friends of the Farm 
Contributors 

S. J. & Jessie E. Quinney Foundation 
Anderson Estate 

Educational Foundation of America I 
Wallace Genetic Foundation, Inc. 

Environmental Support Center 
Lawson Valentine Foundation 
Wallace Research Foundation 

The Southwestern Foundation for 
Education & Historical Preservation 
The Sol Goldman Charitable Trust 

The Norcross Wildlife 
Foundation, Inc. 
Patagonia, Inc. 

~ 
In addition to the above foundations, 
Native Seeds/SEARCH has also re
ceived more than $10,000 in gifts 

LJ from individual donors, for a grand 
total of over $600,000-close to 50% 

of our $1.4 million goal. 

high camp was at the foot of the Pol
ish Glacier, with our tent perched on 
snow and surrounded by only rock and 
ice. We retired ready to commence our 
summit bid under the second full 
moon in January. 

At 4 a.m. we awoke to howling wind 
(or is that just what our dehydrated, 
oxygen-starved brains wanted to 
hear?) We decided to sleep on. That 
afternoon the wind accelerated to 30 -
40 mph, and visibility went to nil. 
Through the next night Matt and I 
braced the walls of the tent with arms 
and legs, fighting the wind. Two thin 
sheets of nylon were all that kept us 
from becoming the next two to perish 
on the mountain (Aconcagua had al
ready claimed five lives this year). 

When the storm abated some 16 hours 
later we quickly left for lower ground, 
(departure photo, right, with 
Aconcagua in the background) deter
mined not to have a repeat perfor
mance. When a storm hits Aconcagua, 
you can count on three days of similar 
weather. It was unlikely anyone would 
summit for a few days, and we de
cided to abandon the summit for our 
clean-up project. We had been eating 
pinole every morning and organic 
soup and quinoa with chiltepines for 
dinner. We watched other expeditions 
swelled by sugar and meat bouillon 
and kidded ourselves that we had the 
recipe for getting to the top. Alas, 
Aconcagua had the last word. 

Campaign Advisory Board 

Co-Chairs 
Gary Nabhan & Ed Hacsklaylo 

Joseph Antonio Sally Greenleaf 
Doug Biggers Diana Hadley 
Nick Blesser Susan Kunz 

Martha Burgess Birdy Stabel I Kent Whealey � 

Clean-up went well. We scoured two 
camps above 16,000', and a bit of the 
Condor's Nest (17,600') before being 
chased away again by the weather. In 
all, we bagged up 220 pounds of refuse 
and hauled 140 of it to base camp. We 
left the remainder at the nearest camp 
for the park rangers' easy retrieval. All 
of the climbers, rangers and other peo
ple we spoke with applauded of our 
efforts, and we learned that we may 
have been the first clean-up party on 
this mountain. 

On our last day with the park 
rangers we sipped from a gourd 

filled with yerba mate, the host ranger 
adding hot water after each person in 
the circle drained the vessel. The 
rangers, eager to have us back, offered 
us free park entrance on our next visit, 
as well as the assistance of a group of 
volunteers they would organize. We 
bid the pleasant town of Mendoza 
farewell, feeling happy with what we'd 
accomplished and fueled with wisdom 
and aspirations of future journeys. 

The mission of the Aconcagua Journey 
is "climbing high for environmental 
preservation and indigenous people. " 
So far, $2,000 has been raised, 100% 
of which will benefit Native Seeds/ 
SEARCH and FUNAM (FUNdaci6n 
para fa Defensa del AMbiente). 
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Terminator Technology: a brief overview 

Unwanted seed germination is not a 
problem for most of the world's farmers. 
It's a problem for biotech companies try
ing to recoup investments in designer 
crop varieties; if growers save and re
plant their patented seeds, then the 
growers won't need to buy as many next 
year. In the interest of protecting biotech 
company profits, a terrible idea is be
coming reality. 

In March 1998, a future acquisition of 
Monsanto called Delta and Pine Land 
Company, together with the USDA, was 
awarded a patent named "Control of 
Plant Gene Expression." The patent is 
broad and covers many applications, but 
a favored one programs plants to kill 
their own seeds. This mission is accom
plished through the genetically engi
neered release of a toxin as seeds are 
maturing. Such ''terminator'' technology 
makes it impossible for farmers to save 
and grow their own seeds. 

While some biological rationale for this 
technology has been put forth, most of 
its defense is economic. The biological 
justification has to do with preventing 
germination of variable seed of hybrid 
crops that may carry undesirable traits. 
The economic defense argues that the 
ease with which farmers can save seeds, 
and therefore avoid new purchases, is a 
problem. This practice, seed companies 
claim, amounts to theft. Widespread 
seed-saving, they say, also destroys in
centives to research and develop new 
varieties because it cuts profits. 

What terminator developers have ig
nored is the role of seed-saving in the 
survival of the world's subsistence farm
ers. People without money to purchase 
new seed every year may literally starve. 
The technology also stops the adaptation 
of varieties to local conditions as suc
cessful features are selected over gener
ations of saving and growing. Many rely 
on purchased seed to bring new traits 
into their crop gene pools; terminator 
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seeds may pass on their terminator 
habits. 

In addition to the potential damage to 
subsistence farming cultures, there is 
also a concern about the incorporation 
of terminator genes into neighboring 
plants. USDA ironically argues that the 
terminator will help prevent unwanted 
spread of engineered traits, but forgets 
that seed sterility itself might be unde
sirable. 

Other questions to ponder include 
whether the toxins in the seeds will af
fect other organisms and ultimately why 
the USDA would involve itself in a pro
ject to develop suicidal seeds. At this 
point, commercialization is about a year 
away. 

NS/S opposes the terminator technology, 
is concerned about its implications for 
farmers and seed savers around the 
world, and urges you to stay informed 
An excellent source of information can 
be found at: http://www.rafi.ca. the web
site of RAFI (Rural Advancement Foun
dation International). Also check out the 
February 1, 1999 issue of Time maga
zine and a piece by Martha Crouch at 
Indiana University-find it at: 
www. bio. indiana. edulpeople/termina
tor.hlml. 

Politely express your concerns to: 

Dr. Jacques Diouf, Director General 
United Nations F AO 
Viale delle Terme di Caracella 
00100 Rome, Italy 

Secretary Dan Glickman 
USDA 
1400 Independence Ave SW 
Washington, DC 20250 

Robert B. Shapiro 
Chairman and CEO 
Monsanto Corporation 
800 N. Lindbergh 
St. Louis, MO 63167 

Brooke Gebow 
Editor 

Kyoto Traditional 
Vegetables 

by Tsunedo 
Takino 

Kyoto, formerly known 
as Kyo, is located in 

the middle of a natural 
basin in western Japan. It 
was Japan's capital for 
more than 1000 years. The 
political center shifted to 
Edo (Tokyo) in 1603. Pro
ductive Kyoto farms have 
produced specialty vegeta
bles for centuries. Plentiful 
harvests encouraged the re
gion's inhabitants to com
ply with the vegetarian 
strictures (no meat, dairy or 
seafoods) of Buddhism and 
Shintoism, and monks and 
nuns made it even easier by 
developing delicious dishes 
that are still enjoyed at 
home and in fancy restau
rants. 

Despite the deep connec
tions between the people of 
Kyoto and their traditional 
vegetables, varieties began 
to vanish as modem tastes 
shifted. Beginning in 1974, 
the Kyoto Prefectural Of
fice began promoting the 
preservation of traditional 
species of vegetables. Fa
miliar crops targeted for 
preservation include many 
varieties of radish, turnip, 
eggplant, pumpkin, chile, 
taro, Welsh onion, water 
chestnut, and bamboo 
shoots. Others include Ori
ental pickling melon, salt
green, edible burdock, as
paragus bean, udo (a native 
Japanese plant with edible, 

continued on the next page 



Results of a Survey on our Free Seed Policy for Native Americans 
by Suzanne Nelson, Director of Conservation and Seed Bank Curator 

As stated in our seed catalog, Na
tive Seeds/SEARCH offers free 

seeds, in limited quantities, to Native 
peoples living in the Greater South
west (roughly Arizona, New Mexico, 
extreme SE California, Sonora, Chi
huahua, Durango, Sinaloa and Baja 
California Norte-see map in Fall 
1998 Seedhead News). While the pri
mary purpose of the policy is to en
able Native American gardeners to 
begin "personal seed banks," it is 
rooted in our commitment to return 

Kyoto vegetables continued 

tender shoots in the spring), mioga (a 
ginger relative), water dropwort, and 
water shield (summer greens). Each of 
the "official" traditional vegetables 
was introduced to the Kyoto area prior 
to 1868. Favored varieties of radish, 
turnip and cucumber have vanished. 

I Kyoto Traditional Vegetables are mar
keted with special labels-a logo plus 
the source locale. Local consumers 
have responded positively to the avail
ability of traditional produce, and ap
peal is spreading to other areas. Cook
ing magazines and recipe books are 
also broadening the audience for these 
wonderful vegetables. 

Despite the organized movement to 
promote these traditional crops, seeds 
are difficult to obtain (except for 
easy-to-grow crops). I am trying to 
find out more about how to get the 
seeds. 

Ms. Takino raises vegetables in her 
small garden in the country, where 
she and her husband relocated from 
Tokyo. She earns her living translat
ing documents from Japanese to En
glish (and vice versa). She has been a 
regular correspondent with NS/S 
about heirloom crop preservation in 
Japan. 

benefits to and acknowledge the 
contributions of the peoples and 
communities whose ancestors have 
contributed to the diverse array of 
traditional seeds and crops that NS/S 
works to conserve and promote. 

This fall, Taryn Rosselli participated 
in an internship at NS/S to help cre
ate a survey to evaluate our free seed 
policy for Native Americans. In 
essence, we were interested in 
knowing whether seed was being 
saved or not. 

In September of 1998, we mailed or 
handed out over 1 00 surveys to indi
viduals who had received free seed. 
Of these, 19 were completed and re
turned (thank you!), including 14 
responses from Arizona, 4 from New 
Mexico and 1 from California. As 
diverse as the crops themselves, re
spondents were affiliated with a 
wide range of tribes, including: 
Navajo (4), Tohono O'odham (3), 
Gila River Pima (2), Hopi (2), San 
Carlos Apache (1), Chippewa (1), 
Eastern Cherokee (1), Cherokee (2), 
Santa Clara (1), Kiowa/Choctaw
Cherokee (1) and Gabrielino (1). 

Sixty-eight percent of respondents 
indicated that they save seeds and 
share them within their communi
ties, primarily as part of a local seed 

Wish list 

• Folding tables
ours are wearing 
out! We could use 
4( 6, and even 8 
footers. 

• File cabinets 
• CD player for the 

store 
• Rain 

exchange. (Keep up the good work!) 
Most seed savers save "a handful" and 
choose seeds using criteria such as 
size, shape and color. Others indi
cated they save seeds from the tasti
est, highest yielding or most vigorous 
plants. Seeds are primarily stored in 
glass jars (57%) and envelopes (40%) 
for 1-2 years. Unfortunately, nearly 
40% of respondents store seed in out
door sheds, where high temperatures 
and exposure to light might reduce 
seed viability, at least in some crops. 

Survey results also suggest that the 
traditions of gardening/farming run 
strong and deep within Native Ameri
can communities. Over 75% of re
spondents indicated they have been 
gardening or farming at their homes 
for over 10 years and that their par
ents or grandparents taught them. Ad
ditionally, nearly everyone helps keep 
that tradition alive-teaching their 
own children, and other adults, about 
gardening. 

We are heartened by the results 
of this survey and will conduct 

another in 1999. The two completed 
surveys will allow us to determine 
whether the goals of the free seed pro
gram are being met. Your responses 
will enable us to modiry our program, 
if necessary, to enhance the benefits 
to Native American gardeners. Thank 
you, again, to those who took the time 
to fill out and return their question
naires. The information is of great 
value to Native Seeds/SEARCH. 

We thank Taryn Roselli, a student at 
the University of Massachusetts, for 
conducting the survey and for her 
work in the seed bank and the gar
dens at Sylvester House during her 
time with us. 
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Me e t  Lo i s  
F r i e d m a n  
volunteer cookbook reviewer 

As editor of the Seedhead News, I know my 
contributors well. I hound them by phone, e
mail and in person as the dreaded deadline ap
proaches (and sometimes passes )--all except 
for our cookbook reviewer, whose work has 
magically appeared in my box for several years 
with nary a nag. While planning this issue, I 
decided she deserved some recognition. So, I 
hereby introduce you to one fun woman, Lois 
Friedman. 

First lured to Tucson by spring training, Lois 
and her husband have been coming here 
"forever" for 4-5 months a year. "I'm fasci
nated by all the things here I don't have in my 
Omaha alter-life. Tucson is alive with great 
people and causes." In both places she im
merses herself in community activities, but also 
pauses to take in life's one-of-a-kind moments. 

The desert sky enchants Lois, and when we met 
in February, she related having recently gone 
on her first "real" hike. Trekking in upper 
Sabino basin among snow flurries, she noticed 
that the ice crystals transformed familiar desert 
forms into exquisite, otherworldly objects. 
Some of us might have complained about the 
weather, but not Lois. 

Cooking is a passion that travels back and forth 
with Lois, and reviewing cookbooks is only a 
sliver of the whole pie. She regularly writes for 
us, the DesertLeaf, Jewish publications, and an 
Omaha weekly. She teaches cooking, was once 
a Cuisinart rep, and currently makes "healthy 
eating" presentations at Canyon Ranch Spa, 
including a partisan plug for NS/S. In both 
Tucson and Omaha she has worked with Meals 
on Wheels to extend holiday service. 

Ethnic foods take up quite a few parking places 
in Lois's heart. Her affection is many-faceted. 
"I tend to be respectful of past ways and want 
to preserve our heritage." These old dishes and 
ingredients, she says, are extremely tasty. 
"Once people taste Native Seeds' foods, 
they're sold!" 

continued on page 7 
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BreCld s of the Southwest 
by Beth Hensperger; Chronicle, $22.50 
review by Lois Frieqm<m 

Breads of the Southwest contains lots of wonderful reading. It's a de
lightful world of information-names of restaurants, bakeries, spe
cific brands and sources, including NS/S and others. "A vast cornu
copia of ethnic culinary traditions," including Anglo, Hispanic, and 
about 70 native cultures is woven into this cookbook. These stories 
of a people's bread making are windows on their spiritual beliefs, 
ceremonies, myths, customs, economies, and agricultural practices. 

Today's Southwestern style of baking is described as, "simple and 
rustic, yet sophisticated at the same time." Variations on indigenous 
bread making techniques are combined in the recipes, both ancient 
and modem. Most of the ingredients can be found at supermarkets 
and Hispanic groceries. 

Following the introduction, the chapters are Old and New Southwest 
Bakery, Pancakes and Waftles, Biscuits and Scones, Baking Powder 
Com Breads, Muffms, Quick Loaves, Glazes, Cheese Spreads and 
Butters, Preserves and Honeys, followed by helpful lists of regional 
ingredients, equipment and resources. Over 80 recipes include Nixta
mal Bread with Hominy and Green Chiles, Bread of the Dead for All 
Soul's Day, Smoky Chipotle Corn Bread, and Kneeldown Bread, 
baked in a corn husk. 

Glorious color photographs enhance this beautiful and beautifully 
written cookbook. Here's a recipe for a staple of the old Southwest 
kitchen for you to try. 

Roaste� Banana Pancakes 
Buy underripe bananas with green tips for baking in this recipe. 
Makes about 16. 

2 medium underripe bananas, unpeeled 
2 cups unbleached flour 
2 tablespoons sugar 
2 teaspoons baking soda 
114 teaspoon salt 

1) Preheat oven to 350°F. 

1 3/4 cups buttermilk 
2 tablespoons vegetable oil 
1 teaspoon pure vanilla 
2 large eggs 

2) Place bananas on cookie sheet and roast for 20 minutes. Cool 
slightly, peel, and coarsely chop. 
3) In a large bowl, combine the flour, sugar, baking powder, baking 
soda, and salt. In another bowl, whisk together the buttermilk, oil, 
vanilla, eggs. Combine the mixtures with a few swift strokes. Do not 
overmix. Fold in the chopped bananas. The batter should be the con
sistency of heavy cream. If too thick, add a few more tablespoons of 
buttermilk to thin. 
4) Heat a griddle or heavy skillet over medium heat until drops of 

water sprinkled on the surface dance over it, then lightly grease. 
Using a 114 cup measure for each pancake, pour the batter onto 
the griddle. Cook until bubbles form on surface, the edges are dry, 
and the bottoms are golden brown, about 2 minutes. Tum once. 
The 2nd side will take only 1 minute to cook. Serve at once or 
keep warm in a 200° oven until ready to serve. 



Magic Salsa 
by Dqvic{ Wooc{s 
Cht"onimec{ Publishing 
$14.95 
t"eview by Lois Ft"iec{mqn 

In Spanish, salsa means sauce . .. and 
here are 125 recipes using combina
tions of fruits and vegetables to 
complement your favorite meals. 
Traditional, Vegetable, Fruit, Extra 
Hot, Wild, Unusual, and Sweet are 
the chapters featured. From appetiz
ers through desserts, add a little (or 
a lot) of spice to your life. 

iHere's a magic veggie salsa-try it, 
you'll like it! 

Corn & BI(lck Be(ln S(lIS(l 
This one goes especially well with 
broiled or grilled chicken, lean pork 
chops, or scrambled eggs. It's also 
perfect by itself rolled up in flour 
tortillas. Makes about 4 cups. 

17-ounce can whole kernel com, 
drained 
2 Anaheim chile peppers 
16-ounce can black beans, rinsed 
and drained 
3 plum tomatoes, chopped 
3 tablespoons lemon juice 
114 teaspoon ground black pepper 
1 14 teaspoon ground cumin 

Place com and chile peppers in a 
shallow baking pan. Broil com and 
peppers 5 inches from heat with 
electric oven door partially open) 5 
to 10 minutes or until charred, stir
ring occasionally. Cool. 

Peel peppers; remove and discard 
cores and seeds. Combine com, 
chile peppers, beans, tomatoes, 
lemon juice, black pepper and 
cumin. Toss to coat. Serve at 
room temperature. 

Calendar of Events 
@ Spring Street Fair 
March 19, 20, 21. Food, fun, and the biggest selection of 
crafts in Tucson. Come see us at the store or in our booth 
"across the way." Like to be part of things by volunteering? 
Call Mary at 622-5561. 

@ Friends of the Farm Kick-off 
Stop by Sylvester House, Wednesday, March 24, 4 - 7 p.m., 
to celebrate the start of our campaign. Share some food and 
our vision of the farm's future! 

@ 12th Annual Waila Festival 
This year's Waila Festival has been the inadvertent victim of 
double-booking at the chosen venue! Please watch the Tuc
son media for developments or call 628-5774 for the latest 
information. 

@ Flavors of the Desert 
On April 24, our first ever gourmet foods festival takes place 
at Westward Look Resort. See back cover for details. 

@ Cholla Bud Harvesting Workshop 
When the buds are ready, we just can't stay away! Most 
likely the last week in April or the first week in May, we'll be 
taking a group out into the desert to pick, process, and pre
pare these delicious and healthful treats. We traditionally 
have an amazing potluck along with the harvest. Call Kr
ishna at 622-5561 for details and registration. 

Lois Friedman continued from page 6 

Lois also cooks in Omaha with an East Indian doctor friend. "I'm 
wrecked for Indian restaurants," she laughs. "I enjoy watching her 
care with food and learning her economical ways." Then there's the 
adventure of experimenting with new ingredients and visiting the 
places they're sold. In Omaha she organized "The First Annual Ethnic 
Grocery Store Crawl," while working for a cooking store. (Yes, Om
aha has ethnic markets, and yes, she should do the same for NS/S!) 

So what else does Lois Friedman do when not writing reviews? In 
February, she was getting ready to help with the regional science fair. 
She's also learning "alternative dispute resolution." But if you're hop
ing to catch up with this woman who says, "the day is not complete 
without a trip to the grocery store," chances are you'll find her smiling 
in her kitchen over a pressure cooker-ful of NS/S beans. 

Brooke Gebow 
Editor 

Thank you Lois for your wonderful reviews and for your enthusiastic 
promotion of Native Seeds/SEARCH Both this month's selections are 
available in our store and through the catalog. 
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: Garden Reports: last summer in Arizona... :� 
I 
I 
I 

: November, 1998 In 1999 I plan to plant both pintos and black-eyed peas as 
early as possible, and again with the first summer rains. I'll 
plant limas as early as I dare. 

I 
I 
I 
I 
I 
I 
I 
I 
I 
I 
I 
I 
I 
I 

Dear Friends, 

Last summer's beans: I planted Bisbee black black-eyed 
peas, frijol en seco pintos, Hopi gray limas, Tarahumara 
multis and (from another source) Jacob's cattle beans-all 
with various squash. Our last [winter '98] frost was May 
15, so I didn't plant until May 25. 

The Tarahumara multis and the cattle beans didn't make it 
through our hot, dry, windy June. (Your catalog warned 
that Tarahumara multis might not do well here.) More wa
ter might have helped them, but the frijol en seco thrived 
on even less. 

Beans shaded by squash didn't do well until after I re
moved the squash. Winds kept blowing my mulch away, 
so some pintos in contact with the soil spoiled during the 
monsoons. I wish I had provided the limas and the Bisbee 
blacks something to climb. 

The harvest was a surprise. I suspect you had some busy 
and hungry bees in the NS/S grow-out patches, so I hope 
you still have a seed supply from earlier efforts, especially 
for the Bisbee black black-eyed peas: 
• A single vine in the pinto patch produced lovely shiny 

black beans. The rest looked like normal pintos. I'll 
plant the pintos next year in hopes that the black ones 
didn't cross with them. 

Cucumber beetles (ref: tepary damage, p. 7 of fall '98 
Seedhead News): I heard that sacred datura (Datura 
meteloides, a.k.a. jimson weed) is a good trap for a pest (I 
forgot what kind). So I left the one that came up in my gar
den this year, but pruned it to keep it from taking over. All 
summer it produced gorgeous white flowers early evening 
until noon. Meanwhile, cucumber beetles riddled the datura 
leaves while ignoring nearby melons and squashes. I saved 
seeds to plant next year as an ornamental AND trap crop. 

Grasshoppers (ref: tepary damage, p. 7 of fall '98 Seed
head News): Tepary beans were the first of many things 
grasshoppers devoured last fall [1997]. This year, I have a 
few Rhode Island Red chickens on three sides of the garden 
and a house on the other side. The chickens cleaned out 
their 0.6 acre yard. Only a few grasshoppers got into the 
garden. Beyond the chicken yard there were just as many 
grasshoppers as in 1997. 

I could have ordered Guinea fowl through our local feed 
store, but I heard Guineas take off when they are released. I 
After I got my chickens I read that Guineas raised with I 
chickens come home to roost and stay around! Guineas are I 

I reputed to be better insectivores than chickens and don't I 
eat vegetables like chickens do when they get the chance. I 

I • 
I 

After planting black, angular black-eyed peas, I har
vested gray, angular ones; cream-colored elongated 
ones, and a few black, angular ones. The creamy peas 
came from a single giant vine, most of which ripened 
after the other vines died. There were more cream and 
gray beans per pod than black. Because I like the 
shorter season and longer pods, I'll plant both gray 
and black ones in separate patches next year to see 
what I get. 

Corn planting distances: A writer working for a hybrid 
seed company says open-pollinated com is overly stressed 
if each plant has less than 1 m2 space. Of course he wants 
every one to plant hybrids and didn't convince me to give 
up my manzano yellow dent com. He did leave me wonder
ing if more space would be better. I got 4 pounds shelled 
com from 50 plants 10" apart in rows about 3' apart, with 
tomatoes in between. That extrapolates to 25 bushelsl 
acre-not much by Iowa standards. However, water in the 
desert is more precious than space, and I can space it far
ther apart if appropriate. I plan to plant considerably more 
in 1999, so I'd appreciate feedback on this and also on a 

non-mechanized method for shelling corn that's easy on 
the hands. 

I 
I 
I 
I 
I 

I 
I 
I 
I 
I 
I 
I 
I 
I 
I 

• I planted Hopi gray limas that were almost as red as 
the Hopi reds I've had in the past. I harvested cream
colored beans, with pinkish or grayish tinges, and 
some with black speckles as described in the catalog. 

I didn't record when I harvested the first dry pintos and 
black-eyed peas, but I think it was mid-August, about 75 

k d Sincerely, days to maturity. Some of the cream-colored blac -eye 
peas were still ripening at 120 days, but the gray and black Edna Wiegel 
vines had given up by then. I harvested the first dry limas Sierra Vista, Arizona 
September 27, or about 120 days to first maturity. The li-

Thanks for the valuable information, Edna. It will not only 
mas were still blooming and setting beans when they fi-

help our readers, but it'll also assist us on the farm. : nally succumbed to frost on November 11. 
I 

.--------------------------------------------------------_. 
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: January 25, 1999 

, Dear People, 

Yes! You made my day! My catalog came today. Feels 
like it took forever. Last year I ordered two kinds of chile 
pepper seeds from you: Quarto Milpas and Vallero. I live 
on the south side of Chicago and I wasn't sure if they 
would have a long enough growing season to mature (and 
neither were you). 

I thought I'd write and let you know how things went. In 
case anyone asks, like I did, you can tell them Vallero and 
Quarto Milpas can be grown in Chicago. They will be a 
late season pepper but well worth the wait (100+ days)! 

I started the seed March 18, and it was up by March 26. 
On May 1, I moved the plants outside to the cold frame. 
We had some late cold weather, so they didn't get trans
planted until June! (My garden is usually in by the third 
week in May.) 

The summer was a good one for a change--nice and hot 
(due to El Nmo, no doubt). The plants grew well-4 112 -
5' tall and big and bushy. It was mid-September when I 
picked the first peppers off them (our first frost is October 
15). I picked quite a few big (6-8"), fat peppers while they 
were still green (I'm sure they would have turned color 
had we not eaten them all!). They were like eating a piece 
of heaven. I'm a chile nut and grow all different varieties. 

II Last year I grew 35 different kinds. 

My family and I vote on the taste of each different one. 
The Vallero and Quarto Milpas tied for first! My 5-year
old loves roasted chile peppers. When he tasted these, he 
said, "Mom, first grow these next year-lots of them-the 
ones by the deck." I grow my main crop of chiles in the 
garden. I ran outta room in my main garden last year and 
wound up planting them in the strip at the end of our deck. 

This year we're going to add a "Jarales" chile and see how 
it grows back here. I'll let ya know what happens. Two 
weeks ago we had 30" of snow here. So reading your cata
log and dreaming about summer and eating roasted chiles 
will have to get us through the rest of the winter. 

Thanks for being there! 

Sincerely, 

Mercedes Woodworth 
Burbank, Illinois 

November, 1998 

Dear All, 

Thank you again for all your assistance this fall. It was 
great to smell the desert and touch base and interact with 
folks well rooted in their own soil-literally and philo
sophically. My only regret is the brief time I had to talk 
with you folks about the work you are doing beyond the 
Chile Reserve. There are so many projects that I would 
love to catch up on in more detail. If anyone wants more 
information on what I'm up to out on the reserve, I'd love 
to chat. But for now I'm sending in my Christmas list for 
one-stop shopping. Aside from the items listed, I'd love to 
get a couple unfinished bowls to finish myself! 

Sincerely, 

Josh Tewksbury 
Brattleboro, VermontlMissoula, Montana 

January, 1999 

Dear NS/S, 

This is the 3rd year I've ordered chiles from you [note ac
companied an order for 12 kinds of chiles]. My crops are 
always healthy, prolific and VITAL! 

Just wanted you to know these are some of the highest 
quality seeds I've been able to find. Exotic, too. My Viet
namese friends beg for my chiles. 

Wendy Thomson 
San Marcos, Texas 

Jimmie Jones' 1998 Report 

Tulsa, Oklahoma 
Seeds were planted at the end of June and with no rain in 
July and August and a couple inches in September. I wa
tered each new moon during the 3-month period. Our 
drought was from March - September, the most severe I 
have seen since 1927. The com and sorghum appear to be 
extremely drought-resistant here. The sorghum continued 
to grow until first frost around October 25. 

item amount planted results 

Amaranth 1 package no sprouts 

Tohono O'odham 1 1 gallon seed 

Teosinte 1 1 pint seed 

Orach Greens 1 no sprouts 

Texas Black 2 112 gallon seed 
Sorghum 

: ... & dreaming of next summer in the Windy City 
I I 
._-------------------------------------------------------_. 
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Friends of the Farm 
Contributors 

During the next few months we will be providing a 
special place of honor for those who contribute to our 
Friends of the Farm campaign. This edition's special 
acknowledgements go to: 

Dawn and Joseph Aulenbrock 
Sally Greenleaf 
Ed Hacskaylo 
Tom and Jane Happy 

Thank you for supporting our future. 

The Friends of the Farm Campaign is being coordi
nated by our new Development Director, Laura 
Alexander (pictured at the NS/S holiday party). Laura 

comes to Native 
Seeds/SEARCH 
with over ten years 
of non-profit experi
ence, including ex
tensive fundraising 
and grant writing. 
Prior to coming to 
NS/S, Laura worked 
with a diverse group 
of non-profits in 
Tucson, including 
the Tohono 
O'odham Police De
partment, Wingspan 
Domestic Violence 
Project, and the 
Brewster Center 
Domestic Violence 
Services. 

Laura is very excited to be working with Native 
Seeds/SEARCH. A newcomer to Arizona, she is en
thusiastic about having her first garden this year
wish her luck. Meanwhile, she's hit the ground run
ning in the development job. Welcome, Laura. 

10 

News & Notes 
We would like to acknowledge and thank the many indi
viduals and foundations who have sent money in support 
of our work over the last 3 months. Special thanks go to 
the following foundations: Community Foundation of 

Southern Arizona for its support of the Desert Foods for 
Diabetes Program and the Turner Foundation for fund
ing our New Mexico office. 

Thank you Henry Soto, NS/S gardener of several years, 
for your dedication to our mission and the outstanding 
work you did with both crops, education, and Native 
American outreach during your time here. Henry has lots 
of seed-saving and other projects in the works, and we 
wish him all the best. We welcome Michael Ommaha , 
our new gardener who has a wealth of experience grow
ing heirloom vegetables, as well as edible flowers and 
culinary and medicinal herbs. 

Thanks to Anne Parker for her donation of computer 
equipment. We also thank Mark Rosati of Phoenix Col
lege for a computer (and thank you Felipe Molina for 
picking it up!). 

Thanks also to those who sent in business cards in re
sponse to our Wish List plea. We have enough for the 
many new seed jars we're filling from the farm. So-
hold the donations for now. 

Native Seeds/SEARCH is the happy recipient of pro
ceeds from a new CD by the group Burning Sky, titled 
Enter the Earth. The recording is a lovely blend of Na
tive American flutes, percussion, and guitars (with nary a 
synthesizer to be heard)! It has a gorgeous Arizona sun
set on the jacket and is available in our store and through 
NS/S mail order ($18 plus $5 shipping and handling). 
Thank you Michael Bannister, Burning Sky, and 
Rykodisc. 

The Wildlands Project kindly passed along a Canon 
copier. Thanks. 

We thank Cassandra Johnson, our Seasonal Retail As
sistant, for getting us through the holiday season. Good 
luck at Sabino Canyon! 

Our Y oreme carving presentation was attended by an en
thusiastic crowd. Thanks to Ed Severson for his timely 
article in the Arizona Daily Star, the Arizona Historical 

Society for use of the auditorium, and to Barney Burns 

for a wonderful talk on February 20th. 
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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 relatives by 
gathering, safeguarding and dis
tributing 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. 

Board of Directon: Chair, Mahina 
Drees; Vice Chair, Barney T. Burns; Sec
retary, Ed Hacskaylo; Treasurer. Don 
Falk; Bill Fowler, Dody Fugate, Phyllis 
Hogan, Angelo Joaquin, Jr., Peter Q. 
Lawson, Hartman Lomawaima, Ed Men
doza, Gary Nabhan, Suzanne Nelson, 
Simon Ortiz, Ricardo Tapia, & Anita 
Williams 

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 ofConser
vation & Seed Bank Curator, Suzanne 
Nelson; Development Director, Laura 
Alexander; Membership & Events Coor
dinator, Krishna Raven-Johnson; Dia
betes Project Coordinator, Felipe 
Molina; Distribution and Retail Depart
ment. Junie Hostetler (Manager), Betsy 
Armstrong, Marilyn Klepinger, Mary 
Sarvak; Farm Manager, Matt Suhr; Gar
dener, Michael Ommaha; New Mexico 
Field Manager, Brett Bakker; Newsletter 
Editor, Brooke Gebow; Office Manager, 
Kathy Oldman; Volunteer Coordinator, 
Mary Sarvak 

the Seedhead News 
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Native Seeds/SEARCH 
contents copyright 1999 
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Mailing & Store Address: 

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

Phone (520) 622-5561 
Fax (520) 622-5591 
website: www.azstarnet.com.�nss/ 

e-mail: nss@azstarnet.com 

4th Avenue Store Houn: 

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

Open Mondays 10 - 5 through April 

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 

Sqn Isiqto • Pqtton Sqint of Fqrmers • by )qnet K. Miller 
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o NS/S Membership Form o 

o 
o 
o 
o 
o 
o 
o 
o 
o 
o 
o 
o 
o 
o 
o 
o 
o 
o 
o 
o 
o 

o Check one: 0 Renewal 0 New member 0 Gift 

o 0 Associate ($20 per year) 

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

o receive a 10-pack of San Isidro postcards) 

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

o you'll receive San Isidro postcards + a Tarahumara 
pine bark plaque) 

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 
o exchanged 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 
L Card No. Exp. __ � Signature, ______________ _ 
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F[(lvors of the Desert 
a gourmet food s fes tival 

Grilled Vegetable Polenta Napoleon, with corn, squash, tomatoes, 
tepary beans and pumpkin seeds ... Huitlacoche (corn smut) Ancho Chile Sage Sauce ... 

Mixed Baby Greens with Prickly Pear Vinaigrette ... 

sound good? 
The music of an 0' odham fiddle band, Yoeme stories, round dances 

performed by children, O'odham basket weaving demonstrations ... 

sound even better? 
It's all part of our sensational gala: 

April 24, 1-5 p.m. 
Westward Look Resort, 245 E. I na Road 

Westward Look Executive Chef Jason Jonolonis, 
Ron Brown (Flying V), Janos Wilder (Janos), Alan Zeman (iFuego!), 

and others will serve tastings of their native-foods cuisines 
during this memorable afternoon. 

Admission includes all food tastings, demonstrations, 
entertainment and a recipe booklet. 

Tickets: $40, $36 for NS/S members 
Available in advance starting April 1 at our retail store: 526 N. 4th Avenue 

Thanks to Westwatq Look Resort, Westcentet & the Tucson Weekly fot supporting this event. 

Native Seeds/SEARCH 
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