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the Seednead News 
From the Freezer to the Furrow: 
Regenerating the Seeds of the Past 
by Suzanne Nelson, Director of Conservation and Seed Bank Curator 

W
hen they ftrst came together 16 years ago to 
begin the work of preserving a diverse but 
rapidly dwindling repertoire of crops from 

the southwestern U.S. and northwestern Mexico, our 
four founders couldn't predict where their fledgling or
ganization might be today. But from its humble begin
nings, ftrst at Gary and Karen'S home and then 
Mahina's basement, Native Seeds/SEARCH has 
emerged as a major regional seed bank. 

Today, the seed bank contains over 1900 different ac
cessions, or collections, of traditional crops from the 
Apache, Chemehuevi, Cocopah, Gila River Pima, 
Guarijio, Havasupai, Hopi, Maricopa, Mayo, Mohave, 
Mountain Pima, Navajo, Paiute, Puebloan, Tarahu
mara, Tohono O'odham, and Y oeme cultures. More 
than half of these collections are comprised of the three 
sisters-corn, beans, and squash. Samples of these and 
48 additional species of arid-adapted crops and wild 
crop relatives, including amaranth, tepary bean, chile, 
chiltepin, cotton, devil's claw, gourds, melon, sunflow
ers, tobacco, teosinte, watermelon, and wild cotton, 
beans, and gourds, sit in frozen storage, literally wait
ing for the light of day. 

The seed hank serves as a reservoir of genetic diversity. 
It's also a way of buying time. The time needed to get 
seeds back into the capable and caring hands of gar
deners, farme-rs, enthusiasts, and researchers. The time 
needed to put off extinction. For unlike wild species, 
domesticated crops depend entirely on humans-they 
don't exist outside the "ftelds" of farmers, whether 
those fields are plowed and planted by air-conditioned 
John Deere tractors, a pair of oxen, or a planting stick 
The critical habitats for domesticated crops are farmer's 

Native Seeds/SEARCH, Tucson, AZ 
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fields. The seed bank, then, is a way of providing safe 
haven (for seeds) until such time as their habitats are 
again available. 

Our responsibility as stewards of these seeds includes 
both keeping the seeds alive for future generations, and 
also maintaining them in relatively the same condition, 
genetically speaking, as they were upon collection. To 
keep the seeds alive for longer time periods, they are 
kept in frozen storage. The cold temperatures and low 
humidity in the freezer essentially maintains them in a 
state of "suspended animation." Over time, however, 
even seeds in frozen storage begin to lose viability-

continued on page 2 
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Seed Bank continued from page 1 

the ability to germinate, grow and ma
ture. Thus, each accession must be 
periodically regenerated, that is, 
grown out so that samples of aging 
seed can be replaced with fresh ones. 
The length of time between grow outs 
depends on the crop, though as a gen
eral rule, samples should be replaced 
every 10 years. Some crops, such as 

chile, tobacco and gourds may require 
more frequent growouts, perhaps as 

often as every 3-5 years. 

Some of the earliest collections in the 
seed bank are from the late 70s and 
early 80s. Many of these early collec
tions have proven to be favorites in 
our catalogs over the years-Tohono 
O'odham black-eyed pea and 60-day 
corn, Pima orange and Hopi red lima 
beans, Hopi black dye sunflower and 
short stapled cotton, Magdalena 
Cheese and Mayo Blusher squashes, 
Hopi red dye 
amaranth, 
and Tohono 
O'odham 
yellow
meated wa
termelon
to name a 
few. Addi
tionally, 
some of our 

diversity of genes present within each 
accession, neither losing genes along 
the way through selection or loss of 
viability, nor incorporating new ones 
through cross-pollination. Preventing 
some loss of genetic diversity is nearly 
impossible, though it can be mini
mized through appropriate sampling 
techniques, infrequent grow-outs, and 
preventing cross-pollination with 
closely related varieties. 

Of the 1,927 total accessions in the 
seed bank, 974 were originally col
lected in or prior to 1989, making 
them at least 10 years old. Of these, 
nearly 300 have been grown out since 
they were collected. Thus, there re

main over 600 accessions--�)Oe-third 
of the entire seed bank-in desper
ate need of being grown out. 

Long a staple of most Native Ameri
can tribes, corn-the first sister
makes up the major part of the seed 

recent cata
log intro
ductions are 
the result of 
growing out 

. older acces
sions. Santa 
Rosa and 
Big Fields 

An eclectic mix of bean varieties (accession 
number P09-057) grown together by 
Tarahumara farmers in the Sierra Madre of 
southern Chihuahua. NS/S staff photo. 

bank collections. 
There are a total of 
560 accessions of corn 
in the seed bank, over 
half of which were 
collected in or before 
1989. The second sis
ter, beans, represent 
the second largest 
component of the seed 
bank with 466 total 
accessions. Of these, 
about 250 accessions 
were collected in or 
before 1989. It's the 
same for squash, 
nearly one-half of the 
total squash acces
sions were collected 
in or before 1989 and 

tepary beans were first offered in the 
1998 Seed Listing but were collected, 
and never grown out, in 1983 and 
1977, respectively! 

T
he other primary challenge we 
face as stewards involves main

taining the genetic integrity of each 
accession. This means preserving the 
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have not been grown out since. 

The task of regenerating this large a 
number of accessions is greatly 
complicated by the fact that many of 
these crops are cross-pollinated, either 
by the wind or insects. In order to 
grow more than one variety of a partic
ular species at a time, plants must ei
ther be hand-pollinated or otherwise 

prevented from crossing, such as with 
screen cages or plots planted far 
enough apart to prevent the exchange' 

-

of pollen. 

r!iven the numbers involved, and 
" the complication with potential 
cross-pollination, how do we intend to 
make a dent in this backlog? With 
sheer gusto and determination! This 
year, for example, we will plant 105 
accessions of bean at the Conservation 
Farm! In addition, 27 tepary bean, 15 
black-eyed pea, and 6 lima bean vari
eties will be grown. Crossing is not a 
common problem with beans, since 
they are primarily seIfers (pollen is not 
exchanged between different plants). 
However, to prevent the small amount 
of crossing in beans that can (and 
does) occur, each bean plot will be 
separated from all others by a mini
mum of 12 feet, with other crops 
planted between. 

Maintaining the seed bank is not only 
about regeneration. On top of all this 
regeneration activity, we will also 
plant our normal contingent of corn, 
squash (one of each species), tomato, 
devil's claw, gourd, chile, tobacco, 
watermelon, cotton, basil, melon, 
sorghum, tomatillo, and other favorites 
for the catalog. After all, the ultimate 
goal of saving seeds is so they can be 
used and enjoyed. With an average of 
only 325 or so varieties offered in the 
Seedlisting in any given year, that 
leaves 1602 to go! 

Thirteen hearty souls helped plant 98 
bean, 28 tepary, 6 lima, and 15 black
eyed pea varieties on May 29 at the 
farm. All these seeds were taken out of 
frozen storage for the occasion. We 
also filled the space between these 
small plots with squash, melon, water
melon, corn, okra, sorghum, and 
gourd. We'll have planted another Y2 , " 
acre by the time you read this. Thanks 
to all our wonderful helpers! 
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It is believed that all things o f  the 
Earth have a song-the trees, the 
wind, the water. Flagstaff-based musi
cians Burning Sky have been listening 
to the sounds of Arizona for many 
years, and their latest CD captures the 
raw natural beauty of the desert 
through Native American flute, acous
tic guitar, bass, and percussion. 

From the heartbeat-powered opening 
track, "Out From the Darkness," 
Burning Sky's creative, inspiring mu
sic takes you on an instrumental tour 
of the Southwest-winding through 
canyons, pounding down through 
monsoon thunderstorms, and floating 
high above the desert floor as brilliant 
sunset colors explode from the hori
zon. Almost effortlessly, they tell sto-

ies without ever using a single word 
(although their last track does have 
vocals). 

"Since ancient times, tribal people 
throughout the world wove their cre
ation stories around their spiritual 
emergence from within Mother 
Earth," say Burning Sky. "They gave 
thanks to the powers of the four direc
tions through special ceremonies and 
dances. The music on this album was 
made for and is dedicated to our 
Mother Earth and all who walk upon 
her are nurtured by her bounty." 

Native American flute player Kelvin 
Bizahaloni (Dine) is on par with some 
of the greatest flute players perform
ing today, and his melodic interplay 
with acoustic guitarist Aaron White 
(Dine/White River Ute) is magical. 
And while their music is often fueled 
by Native American tradition, other 
world influences find their way into 

! e music. Australian didjeridu, Ti
betan singing bowl, African djembe 
and Arabic oud help complete the 

cross-cultural Southwestern experi
ence. 

Fans of Burning Sky's past three re
leases (Burning Sky, Blood o/the 
Land, Creation) will enjoy the re
freshing evolution of their sound. 
The addition of bass player John 
Katz gives the music a more contem-

porary feel, helping direct the music 
down paths of jazz and blues from 
time to time. Drummer and percus
sionist Michael Bannister relies on 
traditional rhythm as the driving 
force, but is never afraid to experi
ment with new and exciting sounds. 

Burning Sky is like an old desert plant 
whose ancient roots emerge from the 
Arizona dirt to sprout brand new 
leaves. This is the music of the four 
directions, of the Southwest, of the 
Earth itself. It's no wonder that Burn
ing Sky is donating a portion of the 
CD sales to Native Seeds/SEARCH. 
Enter the Earth is a musical journey 
you'll not soon forget. 

Burning Sky's Enter the Earth CD 
is for sale in our store for $18.00. 

Diabetes Artist in Residence 
b y  F e l i p e  S .  M o l i n a ,  D i a b e t e s  P r o j e c t  C o o r d i n a t o r  

The Heard Museum Education Department headed by Joe Baker and Wendy We
ston invited Felipe Molina to be an Artist in Residence. The program focus was 
youth diabetes awareness and prevention. He happily accepted and spent April 12-
23 at the Phoenix museum. Student participants came from Marcos de Niza High 
School and Fees Middle School. They worked on diabetes awareness and preven
tion, Yoeme and Tohono O'odham healthy lifestyles, and traditional gardening. 

The students learned about traditional Tohono O'odham and Yoeme foods-tepary 
beans, mesquite pods and mesquite meal, prickly pear (nopalitos), acorns, chia, and 
cholla buds. They discussed how foods prevent, delay, and control diabetes. 

The students also walked at least a mile a day to start each class, after stretching ex
ercises. Pulse rate was recorded before and after walks, so that they could be more 
aware of the benefits of exercise. Isabelle Gillis, a health nurse, monitored the stu
dents' pulse rates as well as blood glucose and blood pressure. The students enjoyed 
these sessions that encouraged them to be more health conscious. They also read 
food product labels, identified diabetes symptoms and complications, and shared the 
history of elders who remained physically active, ate healthily, and lived long lives. 

The whole group helped plant a traditional garden-Mayo grain amaranth, Hopi 
string beans, Sacaton brown tepary beans, Tohono O'odham black-eyed peas, Pico 
de Gallo chile, Mayo white tepary beans, Gila River sweet com, and Mayo Bilobal 
gourds. Felipe taught them the Yoeme truth of talking to the seeds before putting 
them into the ground. The plot was blessed in February by Daniel Lopez and again 
by Felipe in April. Most of the seeds planted came up in less than two weeks. 

Activities drew to a friendly close with a feast. First, the blessing was said in To
hono O'odham, Yoeme, Navajo, English, and Spanish. Then the students, staff, and 
other participants tasted the traditional foods that had been the focus of our two 
weeks. The students wrote personal reflections and were quite happy with the pro
gram. It was rewarding working with the students and the staff. 
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Friends of the Farm 
We'd like to extend a special thank you to all of you who sent in a gift and joined Friends of the 
Farm. Many of you gave $250 to create a commemorative tile in honor of someone important to you 
or in your own name. So far this campaign has raised over $20,000! We still have a long way to go, 
so if your name's not on the list, we'd love to hear from you. 

Larry Allen Ronne Grasberger David Babcock Jennifer Tsun 
Nancy L. Arthur Ruth Greenhouse Simon Ortiz Ted and Helen Turner 
Roger Barthelson Bea Guiroga Marcia Osborn Guy and 
Martin Beadle Tere Hagan Margaret Paget Therese dela Valdene 
Mrs. Frances Behnke Mr. and Mrs. Daniel Haller Samuel Pickens Cyma Van Petten 
Joan and J. Hammerberg Peter J. Pilles Polly Walker 

Donald Berg-Bruestle Jane and Tom Happy Helen Plotkin Katherine Waser 
Molly Beverly Sidney Hardie Ken and Julia Porter Lucy Weeks 
Charles Bocock Ms. Jean D. Harle Lisa Pritchard Camille Weiss 
MJ. Bricker Mark Hays Meg Quinn J.A. Wethmeiller 
Julia Brown and Nancy Hector Dr. John P. Rahart Wendy Wiener 

De Witt Daggett Elizabeth Jo Higgins Mary I. Robinson C. W Wilkerson 
Maureen Buckley Elizabeth Hill and Joyce Rodrigues Karen Williams and 
Jan Buckwalter Thomas Gibbs Mrs. Richard Rolleri William Denny 
Milo Clark Yvonne Hogue Barbara Rose and Nancy Wilson 
Dean Cleverdon Alison Holmes Keith Kleber Dan Wise 
Katherine Colman Ray Hooks H. Stewart Ross Marcile Wise 
Laurel Cooper and Stuart Jacobson Tom Rothe Mrs. A. M Woodruff 

John Gilkey Felipe Jacome Seri Rudolph Jane Woodruff 
Nancy Curriden Suzanne Jamison Robert Sakaue Theresa Wright 
Glenn Cuyet and Lucy Jansen Betsy Sandlin Kenneth Wudrenma 

Roberta Hunter John Jeavons Carol Schatt Ernest Young 
George Daher Kristine Jensen Fred Schneider 
Glenna Dean Sarah Kahn Neva Schuelke 
Mary Peace Douglas John Karon Travis and Leigh Sebera 
Barbara Dregallo Therese Koch Seed Department/TOPI 
Mr. and Mrs. Ralph Dwan Nic Korte Mike Sharber 
Martha J. Egan Alan Kruse Steve (Smiling Eagle) Shouse 
Rita Gourneau Erdrich Maureen Lemay Todd Smallcanyon 
Thomas Erickson Ann Lennartz April Smith 
John Facenda David and Evelyne Lennette Col. and Mrs. Edgar Smith 
Garima Fairfax and Al Leonard Christina Joy Smith 

Tosh Golias Cynthia Leshin Chrissy Sokol and 
Cathy Farneman James V. Lewis Bernens Stafford 
Kay Fowler Rose Marie Licher Michael Stephenson 
Sarah Frederick Helene Martin Paul Stoll 
Rachel Gabaldon Marilyn Meek Carel Struyvken 
Ann V. Gee Horace P. Miller Annette Sutera 
Sha Gleason Pauline C. Mitchell Susan Syracuse 
Alice Goddard Bill Mollison Paola Tarranta There were 
Barbara Goldman Mrs. Miriam Moore Cynthia Tomlinson two 
Jean Goldsmith David W Mount Jim Townsend anonymous 
Ken Graham and Gary Nabhan Eliot Tozer donations. 

Connie Stone Catherine O'Neill and Peter Tryon 
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"En Boca Cerrada, No Entran Moscas ... " 

by Brett Baker, New Mexico Field Manager 

It's planting time here in New Mexico 
and it's crazy--or I'm crazy--or both 
(most likely the latter). Actually, due 
to tractor troubles, things are behind 
at the NS/S-NM fields (located at the 
Rio Grande Community Farms' Can
delaria Farm of the Rio Grande Na
ture Center-whew! Got that?) 

As of this writing, planted so far: 
Tigua rattle gourds (Y sleta Pueblo del 
Sur EI Paso, TX), El Guige chiles (a 
Spanish variety from the Espaftola 
Valley), Wenk's yellow hots (an old 
family heirloom chile from Albu
querque's South Valley), Vadito 
quelites (wild "spinach" from Vadito, 
NM), Punche Mexicano (northern 
NM native tobacco), Mostaza roja (a 
sharp red mustard from NMlTX), and 
Hopi cotton. A good start but hardly 
enough to fill an acre. Actually the 
acre's full, but of bindweed (a peren-

ial morning glory relative that's the 
scourge of fields everywhere here, 
nicknamed banditos because they take 
everything) and perennial Johnson 
grass. Yuck! But those aren't the only 
holdups. The biggest problem is that I 
won't shut up. Or should I say, I've 
been speaking, lecturing, doing slide 
shows nonstop. It's funny that once 
you get really good at something, 

folks would rather have you talk 
about it than actually do it. 

This spring, NM folks have been 
subjected to me in the local print 
media three times, radio twice and 
countless "personal appearances." 
The most fun of these have been 
with the schools-Sandia Prep 
School, Foothills High School (the 
juvie center, as in Juvenile Deten
tion-these kids were cool!), West 
Mesa High (part of their Native 
American group even came out later 
to plant a demo garden at the Nature 
Center. Thanks, ladies!) Acoma 
Pueblo sent 30 first to sixth graders 
to check out the NS/S-NM fields. A 

cultural 
Libraries, 
the Rio 
Grande 
Botanic 
Garden 
May fair 
and prob
ably other 
stuff I've 
forgotten 
until 
someone 
calls me 
to recon
firm. 

I haven't 
joint project between the Espafiola forgotten, 
Valley Arts Council, San Juan however, 
Pueblo Day School & Senior Citi- about La-
zens, Espaftola Home School Asso- guna 

New Mexico staff Brett 
Bakker talking himself 
hoarse. 

ciation, and Santa Maria EI Mirador Pueblo. July 3rd - 4th 
is the 300th an-

Adult Assistance Center had us niversary of the San Jose Mission 
planting San Juan rainbow com, Church. Planned is a weekend long 
Isleta Pueblo chiles and Frijol en celebration open to the public-
Seco pinto beans at the NMSU Ex- dances, food, and booths. The Mis-
perimental Research Center in � sion committee asked for NS/S-NM's 
Alcalde, NM. StilI on my cal en- V help in a Spirit Garden nearby the 
dar: Traditional Native American church, now full of Pueblo crops. 
Farmer's AssociationlPicuris Pueblo Also, since my brother Keith Bakker 
annual Permaculture design course, is a museum conservator (what I do 
the Council on Botanical & Horti- with seeds, he does with wooden arti

facts), I had to get him involved. He 
came out from Boston and contacted 

Devil's Claw Idea colleagues from the Museum of Folk 
Art in Santa Fe. We checked out 
paintings and bultos y retablos 
(carved images of saints) in need of 
restoration. Since this year's quarto
centenario (the anniversary of the 
Spanish entrance into NM) has 
brought heated debate among the Na
tive and Spanish popUlations here, 
this event at Laguna may help begin 
the healing of old wounds. 

A reader asked in the last issue what to do with excess devil's claws. Martie 
Maierhauser wrote in suggesting making them into wreaths: 

"Insert the stem of one claw into the body of the next, making sure they fit 
snugly (you may have to trim the stem to accomplish this); then put hot 
glue on the stem and glue them together. As you keep adding claws, they 
will curve into a wreath shape. There will be a point when the wreath itself 
will show you that it's time to insert the last claw-usually about claw num
ber 13 or 14. The wreaths are interesting just this way, or they can be dec-

" orated quite attractively with chiles, berries, dried flowers, and raffia or 

'- ribbons, miniature bird figures, and the like." 

She also adds as a caution: Be prepared for punctured fingers anytime you 
work with devil's claw. THANKS, Martie. 

Mark your calendar and come on out 
to Laguna. NS/S-NM will have a 
booth and if you're lucky, I'll be too 
hoarse by then to speak much .. . 
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A Successful "Flavors of the Desert" 

Top: 
Flavors of the 
Desert Chefs left 
to right: Rohan 
Wirashina and 
Jason Jonilonis, 
The Gold Room, 
Westward Look; 

Albert Hall, The 

Grill at 
Hacienda del 
Sol; Alan 
Zeman, jFuego/; 
Janos Wilder, 
Janos; Jeff 
Amperse, 
Canyon Cafe & 
Bill's Grill at 
Loew's Ventana 
Canyon.. 

Above: Rohan Wirashina of Westward Look with his fabulous 
pastries. Below: Tasters enjoying flavorful course after course. 
Photos by Mike Stoklos. 
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About 200 people gathered in the shadows of the Catalinas ' 
to celebrate the native foods bounty of the Sonoran Desert. 
Held at Westward Look Resort on a beautiful April after
noon, the first annual Flavors of the Desert was an over
whelming success. If you weren't among those attending, 
you missed an incredible array of cuisines from some of 
our most prestigious local chefs: Jason Jonilonis, Janos 
Wilder, Alan Zeman, Jeff Amperse, and Albert Hall. Each 
of them served gourmet tastings that included traditional 
food ingredients in their preparation-we were amazed at 
the sheer deliciousness of the results! From Triad of Sue co
tash with Wild Beans served with Free-range Turkey, to 
Prickly Pear Vinaigrette Pickled Nopales served with 
Mixed Greens, to an incredible Pepita-stuffed Chicken 
Breast with Huitlacoche-Habanero-Mojo Sauce, to pastries 
incorporating blue com and mesquite, we just kept eating 
... and eating ... and eating. 

Demonstrations by the Tohono O'odham Basketweavers 
Organization, performances by the San Xavier Fiddle Band 
and San Xavier Indian Dancers, traditional Yoeme stories 
told by Diabetes Project Coordinator Felipe Molina, and a 
Native Foods presentation by Lina Austin and tepary bean 
grower Ramona Buttons enriched our appreciation of the 
cultures that have nurtured and harvested these foods here 
for so many years. A Cholla Bud Harvesting Demonstra
tion and self-guided tours of the chefs garden gave us a 
better understanding of the cultivation and gathering of the 
foods. Cooking demonstrations by the chefs gave us new 
perspectives on how they can be used and savored. 

All in all, it was a great first year. But don't worry. If you 
didn't get to attend, you'll have another chance. Next 
spring will bring the Second Annual Flavors of the 

Desert-a delightful and delicious experience. 

In case you're interested, there's a program booklet 
with chef's recipes on sale at the store for $5.00. 

Krishna Raven-Johnson 
Membership and Events Coordinator 

Wishful listings 
• Table-top refrigerator 
• File cabinets 
• CD player for the store 
• Computers with Pentium processors 
• Folding tables-we are desperately 

needing 4,6, and even 8 footers. 
• Old, unholey pillowcases 



Easter in the Sierra Madre: 
Native Seeds/SEARCH Travels to Mexico with the Museum of Indian Arts and Culture 
by Laura Alexander 

Suzanne Nelson, Director of Conservation at Native 
Seeds/SEARCH, recently traveled to Mexico with the 

Museum of Indian Arts and Culture (MIAC) to assist 
staff with an educational tour of the Sierra Madre-for a 
handful of MIAC volunteers, docents, and supporters. 
The trip provided Native Seeds/SEARCH the opportunity 
to build stronger rela
tionships with 
MIAC, and to enter 
an area of the Sierra 
Madre previously un
familiar to Suzanne. 

MIAC, located in 
Santa Fe, New Mex
ico, is a museum, an
thropology lab, and 
resource center for 
Southwest conserva
tion and cultural di
versity. The resource 
center, to be com
pleted over the next 
year or so, will pre
sent a complete pic
ture of the Southwest 
by showcasing six Fabulous Copper Canyon country 
representative orga-
nizations, including 
Native Seeds/SEARCH. 

The Sierra Madre travelers spent their first two nights at a 
Copper Canyon Lodge Hotel outside the town of 
Cusarare, Chihuahua. Since a main purpose of the trip 
was to attend the Easter ceremonies, one evening they 
ventured into the town of Cusarare to experience the 
Easter celebration of the Tarahumara residents. The cere
monies are an enactment of the conflict between Evil (the 
Pharisees) and Good (the Moors). The ritual is a cleans
ing of evil from the people, the land, and the environment 
for the coming year. The celebrations are a blending of 
indigenous traditions and Catholic ritual. The celebrants 
honor their ancient traditions by blessing the four direc
tions at each of the churches' four arches. Palm fronds 
are placed over the arches in memory of the palm fronds 
laid in front of Christ as he entered Jerusalem prior to his 
crucifixion and resurrection. The fronds also honor and 
represent the plant world. 

The next phase of the trip started with what Suzanne calls 
"a wild ride into the canyon," dropping 6000' of eleva
tion riding in bucket seats on top of a Suburban. Begin
ning at 7000' at Cusarare, the tour descended to 1000' at 
Batopilas, where the group stayed at a second Copper 
Canyon Lodge Hotel, a restored Moorish-style hacienda. 

Batopilas is an old silver mining town on the Batopilas 
River, and one of the first Mexican towns to have elec
tricity. The early residents of the town used the river to 
generate hydroelectric power, and modem residents con
tinue the practice. The group hiked up to an old silver 
mine, toured an abandoned hacienda where the silver was 
processed after removal, and hiked along the aqueduct 
that delivers water to the hydropower plant. 

From Batopilas, it was on to Satev6, a nearby small mis
sion town. Tarahumara from miles around come into 
town during the Easter season to celebrate the holy day 
and perform Easter ceremonies at the mission. This time 
the MIAC group attended a midnight ceremony. Whereas 
many Tarahumara in Cusarare (especially men) often 
wear Western clothing, the Tarahumara coming to Satev6 
for Easter ceremonies wore traditional Tarahumara loin
cloths and hairstyles. The services were more formal, but 
essentially the same ritual dance between good and evil. 

B
ecause of NS/S involvement in the Sierra Madre over 
the last sixteen years, Suzanne was invited to speak to 

the group about some of our projects in the area. These 
projects have included assisting with gardens, building 
trincheras to reduce erosion, and the planting of a model 
forest to help restore badly damaged areas. MIAC spon
sored a NS/S trip to the Sierra Madre last year so that 
staff could check progress on our programs there, and in
vestigate further assistance which may be needed. 

Suzanne's trip to Mexico with MIAC was an important 
step in cementing the NS/S relationship with MIAC and 
the people of the Sierra Madre. The region is a center of 
irreplaceable biological, cultural, and crop diversity. This 
three-way partnership is the first of what we hope will be 
many more creative regional collaborations. 
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Garden Reports: Prolific teosinte in CA and ... 
I 
I 
I 

------------------------�----------------�================� , , Dear Native Seeds/SEARCH, 

I first became a member when I moved into my strange little house in 1991. It had 
been in the possession of some nongardeners who were big on pink scalloped edg
ing and little sacrificial bedding plants pounded into the ground during their bloom
ing periods. I found their wistful little rootballs all over the place. The neighbors all 
had lawns with mitered corners and that ammonium sulfate look. They seemed to 
have limitless funds for water and more trial plants. I was the only single person on 
the block, and I had blown all my money on the house and the move-in. I had a 
growing feeling that measuring up to the neighbors was going to cut into my party 
funding. 

I had not had a garden for 10 years, and I was groundhungry. But I fell in love with 
my beautiful soil, as it was: soft fine sand with a wonderful feel to it. I wanted to 
find out what it was like, not where it didn't match up to soils from climates where 
people talk about rain as though it only comes to spoil a picnic. I ordered some 
wonderful plants from you, most notably some golden amaranth and some teosinte. 
But I also ordered gourds and chia, many lovely things that took off in my battered 
soil. 

I had never seen such beautiful things. So now, I have some questions. 

It is not enough to wow my friends when the teosinte goes into bloom at the mo
ment of the autumn equinox. The teosinte is most eager and prolific, and, let's face 
it, teosinte is oversexed. What do I do with the crop? I have left it for birdseed but I 
feel guilty. Do I boil it, bake it, or grind it? It seems like it should be a good food 
source with its luxurious stalks of heavy seeds, but they seem to be the hardness of 
diamond. How long do the seeds remain viable? Every year I think I'll make a com
plete redesign of some major area in my yard but there are all the baby teosinte in 
the way, and by the end of the summer you need a machete to make it to the com
post heap. Will I be able to restart them from seed from a year or two ago? Does it 
hurt the plants to cut off side suckers? Or maybe I should just grow the beans up 
them. 

The gourds grew very, very well, all over. I came up with lovely rattles from the 
shortnecked dipper gourds and got more than a few laughs at the reactions of my 
friends when they were told that these gangly oddballs were shortnecks. The first 
year was pretty tame as gourd cultivation goes but somehow gourds came up again 
the next year and that was when the surrealist experiences began. Gourds are funny 
enough to begin with but when left to their own genetic devices they provide a 
practical demonstration of Murphy's law, the gourd corollary: what can be reached 
by moths will be pollinated by moths but moths have their own priorities and 
gourds have no inhibitions. I found out that on a moonlit night, gourd flowers glow. 

I'm sure that everyone who has a real garden of acres and acres is laughing at me, 
but this is what I can manage, right here. I have no lawn now, just a swag of wild
flowers, and this year I'm trying some of your squash and indigo. I have been able 
to get lots of California natives from the local botanical garden, but they don't do 
crops, so I rely on you for things that don't take lots of water. I rely on my neigh
bors to remind me of how hard gardening used to be. 

I will really appreciate any help you can give me with these questions. 

We admit it... 
we love fan mail! 

I read about your laudable organi
zation in the Washington Post to
day. Your mission and efforts are 

commendable, fascinating, and im
portant. I can't wait to learn more! I 
look forward to receiving your cata-

log with joyful 
anticipation. 

Jacqueline Brooks 
McLean, VA 

Thank you. We have helped spread 
your free seeds through our 

growouts to over 400 families in 
two years. The free seed to Native 

peoples does make a difference. 

Bob & Jackie Clay 
Gladstone, NM 

I have just viewed our local PBS 1_ 

presentation of a cooking show I , it ' 
think named "Savor the South- � 

west," hosted by someone named 
Barbara whose guest happened to 

mention our organization. I was so 
elated that I didn't get all the de
tails!!! It took me by surprise. To 

my amazement, this program was a 
dream come true. I purchased a 
webtv a couple weeks ago, but 

want to let you know that your web-
site was the first I typed in. Many 

more things I could say now, I 
think you already know. 

Loretta Brooks 
Kingsland, TX 

L-______________________ � 

Nancy-

I Sincerely, Nancy Rutherford, Ontario, CA 
I 

Teosinte is mostly "used" to 

"strengthen" corn (farmers in south

ern Chihuahua have reportedly grown 

their corn near wild, native teosinte : 
because they believe it makes their I 
corn stronger!). It also makes good 
cattle feed. The teosinte seed in our 

collection is 15 years old and still 
germinates at 75 %. 

I 
�--------------------------------------------------------_. 
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Dear Native Seeds/SEARCH: 

Thank you for offering your wonderful and unique seed 
program. I am a student intern with the American Indian 
Health and Family Services of Southeast Michigan and 

am working on a community garden project at their De
troit clinic. The clinic services American Indians from 
many tribal nations including Anishnaabe: Odawa, Ojib
way, and Pottowatomie, Lakota, Iroquois Six Nations, 
Cree, Cherokee, Muskogee, Pueblo, and Dine. The 
Health center provides medical care as well as education 
and cultural programs for Detroit's Indian community. 

Seeds from this order will be used in the three sisters 
community garden, which will serve as both an educa
tional tool and source of food for local residents. We 
hope to incorporate local knowledge and traditional sto
ries with the planting, care, and harvest of our garden. 
Although your seeds are not indigenous to this region of 
the country, we are excited to utilize this source of na
tive varieties in producing traditional foods. Diet and 
nutrition are a major health concern for Native peoples, 
especially those living in urban areas, many of whom do 
not have access to affordable and nutritious food. 

We look forward to receiving your seeds and thank you 
for providing this program. 

Sincerely, 
Joseph Reilly 
Cherokee 
School of Natural Resources and Environment 
University of Michigan 

Greetings, 

Just a few lines to let you know how gardening went last 
year. 

I tried some experimental beans (Tarahumara muftis), 
after a slow start in late May, summer heat turned them 
into the most aggressive pole beans I've grown. In spite 
of some dry spells and 70+ m.p.h. thunderstorms, they 
overwhelmed my 6' supports, growing up, then down to 
the ground, then back over the top again. Blooming 
started in late October, and when frost took them on 
November 8, it was apparent that 60 days more good 
weather would have made a good amount of beans from 
1 packet. Obvious day length problem. Tohono O'odham 
onions have multiplied well and I will try some for taste 
this year. 

Chiapas tomatoes are an interesting subject, 3 plants sur- . 
vived to maturity, one plant bloomed and set about a 
dozen tomatoes (very tasty!). The other plants never 
bloomed, but seem to do well under grow lamps for the 
winter, so will try them back outside later. May try hang
ing pots. 

Finally, it is amazing to watch 10 Hopi red watermelons 
grow out of a whiskey barrel half, water liberally and 
often and vines everywhere! Good melons too! 

Enclosed please find my membership renewal, and a 
small order. Keep up the good work. 

Thank you, 
Steve Shelton 
St. Clair, MO 

Thank you for the seeds these last few years. The catalog has a paragraph asking how seeds grow in different 
areas of the country. I live in Maine, at sea level (or just above) with long daylight and very variable weather 
(rain, fog, dry, sun, wind). The Hopi Blue corn does well in all conditions; Devils claw survived a hot summer 
(and dry). This was my first experience with Devil's claw and what a slow germinator-I just forgot it. Three 
plants were eaten by bugs or wildlife and the fourth stood about three feet high by three feet wide, what a 
sturdy, sticky, aromatic plant. Lots of claws! Amaranth needs to be started well in advance (planting season end 
of May-end of September) Beautiful plants but no seeds, leaves tasty. The gourds--dipper and birdhouse will 
grow here and like water. Tried Indigo two different years-no success (one year fog, one year rain and cold). 
Hope this aids in your research. 

Respectfully, 
Melissa Fales 
Owls Head, ME 

... tasty melons & beans going bonkers in MO 
-------------------------------------------------------
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Friends of the Farm 
Campaign Launched! 
On March 22, NS/S supporters gathered to officially 
launch our Friends of the Fann Campaign to raise money 
for the Conservation Fann in Patagonia. With about 60 in 
attendance, we shared food, drink, and dreams of the 
farm. Campaign co-chairs Gary Nabhan and Ed Hac
skaylo (above right and left) talked about the dream of 
the fann and the campaign to support it. Angelo Joaquin, 
Jr. (center) and Suzanne Nelson discussed fann plans. 
Thanks to everyone who attended the event, and to all of 
you who have supported the farm, our most ambitious un
dertaking yet! 

Ii Native Seeds/SEARCH 
- . Goes to Summer School 

"Native Seeds/SEARCH: Protecting Biodiversity and 
Celebrating Cultural Diversity" 
is a short course offered this summer by the Arizona Ar
chaeological and Historical SOCiety, cosponsored by NS/S 
and the Arizona State Museum. Taught by NS/S Executive 
Director Angelo Joaquin, Jr. and Seed Bank Curator 
Suzanne Nelson, the 3-session class covers desert foods for 
diabetes, the value of conserving 1900 southwestern crop 
varieties, setting up a conservation farm, and how the NS/S 
cultural memory bank assists educational efforts of local 
Indian Nations. In addition, Angelo will offer the Tohono 
O'odham perspective on the work of NS/S. The class 
wraps up with a seed bank and growout garden tour. 

Thursdays, August 26 & September 2 
Saturday, September II 
Preregister now by contacting Jan Bell at 520/326-6709 
or jrbell@u.arizona.edu & ask about discounts! 

10 

News & Notes 
We would like to acknowledge and thank Janet K. 
Miller, creator of the San Isidro postcard, for her gen
erosity in allowing Native Seeds/SEARCH to use her vi
brant portrait of the patron saint of fanners. In our last 
issue we used this artwork without her permission, a mis
take we deeply regret. We wish her continued success in 
her artistic and gardening endeavors. Her creative energy 
makes Tucson a richer place for us all. 

Administrative Assistant and long-time NS/S staffer 
Nancy Wilson recently left us to take a position at the 
Southern Arizona Women's Foundation. Nancy began 
volunteering in the garden in 1989. By 1991, she was co
ordinating our volunteers-organizing mailings, har
vests, and events. Nancy brought us successfully through 
many a Chile Fiesta by calling everyone listed in any ca
pacity in our files. For a time, Nancy did dual duty as 
volunteer coordinator and bookkeeper. After we opened 
the store in June 1997, we needed Nancy to devote all 
her time to bookkeeping. Her eighth and final year with 
NS/S saw her in the Administrative Assistant position, 
right hand to the director. We thank Nancy for those 
years of hard work, dedication, and level-headedness. -
She helped shepherd NS/S into the store-and-fann era, 
and her contributions will be felt around here for years to 
come. 

Another Great Big Thanks to all of our Volunteers! 

The mailings, the work at our fann, at Sylvester House, 
and at our Fourth Avenue store-we couldn't do all we 
do without the gracious help from our volunteer crew! 

Yajaira Gray, our Assistant Seed Curator, would like to 
thank all of those who help out on Wednesdays at the 
garden: Edwin Miller, Amy Schwemm, Lahna and Neil, 
Morgan Apicella, Pat Rourke, Devin Biggs, Sue 
Wineinger, Jeff Moore, Tumbleweed Compadre Inc., 
Betty and Jonah, and all others who help at the Sylvester 
House gardens and the Conservation Fann. 

Thanks from Junie, Betsy, Mary, Laura and Krishna for 
all who help at the store and at our mailings: Brian 
Holter, Maggie Koopman, Victoria and Wes McDonald, 
Marcella Theeman, Meredith Penn, Bill Ball, Tucson As
sociation for the Blind, Marilyn Klepinger, Irene 
Klepinger, Jo Warner, Andy Schwab, Bob Johnson, Deb
bie Callazo, Ed Hacskaylo, Ruth Puller, the Howenstine 
group, and all those who've helped us out! !Thanks!! 

If you're interested in volunteering at Native Seeds/ 
SEARCH, please contact Mary Sarvak at 622-556 1. 



Board of Directors: Chair, Mahina -

Drees; Vice Chair, Barney T. Bums; 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 

the Seedhead News 
published quarterly by 
Native SeedS/SEARCH 
contents copyright 1999 
ISSN 1083-8074 

Mailing & Store Address: 
526 N. 4th Avenue 
Tucson, Arizona 85705-8450 
Phone (520) 622-5561 
Fax (520) 622-5591 
website: www.nativeseeds.org 
e-mail: nss@azstarnet.com 

4th Avenue Store Hours: 
Open Monday - Saturday 
10 a.m. - 5 p.m. 
Sunday, noon - 4 p.rn. 

New Mexico Office: 

Native Seeds/Search works to con
serve traditional crops, seeds and 
farming methods that have sustained 
native peoples throughout the south
western Us. 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. 

Staff: Executive Director and Native 
American Outreach, Angelo Joaquin, Jr.; 
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 

P.O. Box 4865, Albuquerque, NM 87196 
(505) 268-9233 

Check out our Catalog Online 
at the Native Seeds/SEARCH Website 

www.nativeseeds.org 

The time to plant your monsoon garden is fast ap
proaching so check out what's available on the website 
or in your Seedlisting. Good crops to grow during this 
season include amaranth, common beans, tepary beans, 
black-eyed peas, corn, devil's claw, greens, herbs, mel
ons, sorghum, squash, sunflowers, and watennelon. 
Due to increased costs, seed packets will cost $2.00 

per packet (first increase since 1995) starting Octo
ber 1999. Order your seeds now to take advantage 
of the $1.50 price. Shipping and handling will also 
increase in October because of mailing cost increases 
over the past five years. 

Once again we have beautiful and tasty purple queen 
garlic braids available. The braids are naturally grown 
near Oracle just north of Tucson. Each braid of thir
teen or more bulbs is $17.00 postage paid. 

Junie Hostetler 
Distribution Manager 

Open Thursday, 9:30 - 3 :30 or by 
appointment at 144 Harvard SE 

[? r-1 II r--l 11 ,.......... 11 r-1 r--, r--I r---i ,.---, rt I! r-i II ,--, r--l CJ 

o NSfS 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 ($36 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 ($260 per year) 
o 0 Lifetime ($600) 

n 0 Native American outside Greater Southwest ($16) 
o Native American within Greater Southwest (free) o Please provide tribal affiliation, ________ _ 

U 0 Additional contribution ($ ) 
o 0 Check here if you do not want your name 
n exchanged with other groups. 

o Name(s), _____________ _ 

o Address, _______________ _ 

o City State __ Zip, ___ _ 

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

o 
o 
o 
o 
o 
o 
o 
o 
o 
n 
o 
u 
o 
n 
o 
o 
o 
u 
o 
n Card No. Exp. __ 

����� � 
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Monsoon Planting Workshop 
Saturday June 26, 1999 

8:00 - 10:00 a.m. 
Sylvester House, 2130 N. Alvernon Way 

Learn gardening practices to help you plant and harvest crops suitable for a monsoon garden 
here in Tucson. Topics covered will be where and when to plant, soil analysis, bed preparation, 
caring for plants, harvesting, and seedsaving. The workshop is intended for beginning gardeners 
and will include hands-on demonstrations as time allows. 

Cost: $12, $10 for NS/S members 
Preregister by calling 622-5561. Spac� is limited. 

Als o  watch for o ur September 18 Fall Gardening Workshop. 

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

Up to 40% off selected items 

T-Shirts Crafts CD's 
Food Products Books 

Native Seeds/SEARCH 
526 N. Fourth Avenue 

Non-profit Org. 
U.S. Postage 

PAID 
Tucson, AZ 
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