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On the Significance of Weeding 
by Todd Horst, Interim Director 

D eron Beal and I started 
working at NS/S the second 

week in March. We filled busy 
days fleshing out jobs that spilled 
well past their 
original bounda
ries. We had no 
inkling of what 
would soon erupt 
from 4 of 60 fer
tile acres south 
of our offices! 
After two 
months (and 
many invitations) 
we worked a day 
at the NS/S Farm 

lar schedules to get down there. 
Fortunately, Suzanne realized the 
four acres planted were a bit more 
than the farm crew could handle. 

Several 
staff 
work
days 
were 
planned 
for the 

outside Patago-
Todd contemplates his new life's work. 

nia. We planted 

summer. 
What a 
wonder
ful addi
tion to 
our job 
descrip
tions! 

squash, melon, 
gourds, and cowpeas; transplanted 
lemon-basil, tomatoes, and chiles. 
We weeded peas, pulling up wild 
amaranth and other interlopers. At 
the end of the day we straightened 
our stiffening backs and looked 
across clean rows dotted with the 
marks of our hands pushing in 
seeds. I spoke an earnest thank you 
to ancestors who labored in hot 
fields. 

We no longer needed to be invited 
to the farm, now it was simply a 
matter of making time in our regu-

Every 
three weeks or so most of the staff 
made the peaceful drive through 
rolling hills to that sweet spot nes
tled between the Santa Ritas and 
Red Mountain. Clouds often 
graced the mountains, at their 
choosing they graced us with shade 
from the afternoon sun. Delicious 
pot-luck lunches were punctuated 
with conversations about the work 
of the farm. 

We shared a new understanding of 
the hard and joyous work of NS/S, 
saving living seeds. And weeding, 

we shared weeding. Armored in 
long pants and long-sleeved shirts, 
big hats and sunscreen, wielding 
serrated knives and dandelion cut
ters, shovels, hoes and picks, we 
pulled row after row of green be
ings engaged in a winning struggle 
with our precious crops. 

Sometimes the chiles or teparies 
were hard to find, trying to lift their 
leaves above the faster growing 
weeds. Some did not survive. One 
July day I worked in the newly 
erected chile cages, pinching off 

Continued on page 3 

Executive Director 
Angelo J. Joaquin, Jr. 

Says Farewell 

After making his mark as the 
second-only Executive 
Director in 1 7 years, Angelo 
completes his work at NS/S. 

See pazes 6 and 7 
for Anzelo's 
departinz words 
and a tribute from 
the board. 
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Harvest 2000: A Study in Speckles, Stripes, and Solids 
By Suzanne Nelson, Director of Conservation and Seed Bank Curator 

� GT'.l A the season, the harvest sea-
Q} jV@) son that is! The seed house 

is overrun-both inside and out-with 
the harvested fruits of this year's la
bors. Veracruz pepita and Tarahumara 
squashes share the outside patio, Hopi 
rattle gourds take refuge under a mes
quite, and Pima Bajo segualca crowd 
onto the picnic tables. Inside the seed 
house, Tohono O'odham pink beans, 
brown-speckled teparies, maiz dulce, 
Hopi black pinto beans, frijol chivita 
("little goat" bean), six different col
lections of brown and white teparies, 
scarlet runner beans, Yoeme purple 
string beans, Pima orange lima beans, 
Mayo broomcorn, lemon basil, Tarahu
mara canario (canary) and capirame 
beans, Tohono O'odham yellow
meated watermelon, amaranth and Ojo 
Caliente melon seeds are strewn every
where in various stages of processing. 

There are buckets, paper bags, airtight 
baggies, jars, baskets, trays and bun
dles hanging everywhere. Another 
trailer-load of squash and gourds re
mains stationed at the farm, stranded 
between the seemingly never-ending 
rains and the birth of Bill and Mona's 
second child. (Dylan arrived on 
Thanksgiving Day.) 

This year's most exciting success 
story, however, is the bean and tepary 
bean grow-outs! We regenerated 10 
different bean and 7 tepary collections, 
reaping substantial harvests from al
most every one. A number of bean and 
tepary varieties will again be available 
in our 200 1 Seedlisting after a several 
year absence, including Tarahumara 
canarios, Yoeme purple string bean, 
and Hopi black pinto. Perhaps the most 
exciting of those to return to the cata
log is the Tohono O'odham pink 
bean. This dusty rose-colored bean has 
not been in the catalog for the last 3 

2 

years because we have been unable to 
produce enough to satisfy demand. 
This year at the farm we produced 
about 45 pounds- more than we've 
handled over the last 5 years! 

cated teparies had been known for a 
long time among the O'odham and 
other peoples that historically-and 
prehistorically-inhabited southern 
Arizona and northern Mexico. Based 

primarily on very subtle differ
ences in color and size, this 
survey identified 23 distinct 
varieties of bean and 47 dis
tinct varieties of tepary. Of the 
bean varieties, pink beans were 
the most popular, followed 
closely by the Bayou, Hansen, 
Garapata, and Red Indian 
beans, the first three of which 
are likely represented in the 
NS/S Seed Bank. The tepary 
bean varieties included the 

Left to right, Hopi black pinto, 0 'odham pink, and 
frijol chivita beans grown at the Conservation Farm. popular white tepary as well as 

yellow, brown, yellow speck-

What's particularly exciting about be
ing able to offer the pink bean again is 
that, although somewhat scarce today, 
it was probably the preferred bean 
among the Akimel and Tohono 
O'odham tribes and in northern Sonora 
at the turn of the century (the one 100 
years ago). In 19 18, the pink bean was 
" ... the common commercial bean of 
the Southwest" and the only "native" 
bean to have " ... found its way into the 
hands of the commercial seedsman, 
being listed by practically all of the 
first class seed houses of Texas, New 
Mexico, Arizona and southern Califor
nia." (*Citation on next page.) 

A survey of "native" beans conducted 
in 19 10 through the Arizona Experi
mental Station in Tucson revealed that 
the Akimel and Tohono O'odham 
tribes recognized two distinct types of 
beans-frijoles and teparies. This sur
vey, published in 19 18, was among the 
earliest, if not the first "scientific" 
documentation of teparies as a domes
ticated species. Of course, domesti-

led, black, brown speckled (not 
the same as the brown-speckled tepa�' 
we grew this year, which was collecte 
from Mayan Indians in southern Mex
ico), clay, and terra cotta teparies. Re
gardless of whether these represent dis
tinct varieties or simply color sports 
doesn't detract from the phenomenal 
diversity present in teparies during the 
first part of the 20th century. 

A description of the Bayou bean as " ... 
a light yellow (raw sienna), self
colored bean" suggests something 
similar to either the Mayocoba, vayo or 
azufrado beans common today in the 
states of Sonora and Chihuahua. With 
108 accessions of light yellow-colored 
beans in the seed bank, it's exciting to 
think about possibly "rediscovering" 
the Bayou bean! Likewise, the descrip
tion of the Hansen bean closely resem
bles the NS/S "Yo erne purple string 
bean" in that it is " ... striped with cir
cular longitudinal violet bands on a 
stone colored background which is 
tinged with lilac mauve. These bands 



frequently coalesce so as to cover the larger portion of the 
bean and give the whole a deep lilac color." Though con
<;iderably wordier than the description offered in our cata
og, it sure sounds like the same thing! 

cause they didn't have time to fully mature before the first 
frosts. However, we learned that chiles easily grow in Pata
gonia, that our timing was pretty good as long as we stay 
on top of insect problems, and that even our oldest chile 
accessions still germinate! Though we weren't able to get 
fresh seed this year, we were able to accomplish one of our 
other important goals-photo-documenting each vari-
ety! For the first time, we now know what the fruit of each 
variety should look like in terms of size and shape! 

Like our two previous seasons at the farm, this year pro
vided challenges and rewards. Topping our casualty list 
was Minnie's Apache hubbard squash, which succumbed to 
a virus transmitted by squash bugs. Our good intentions to 
try hand-pollinating 10 varieties of com were stymied by 
wet soil and high winds that led to lodging. We opted to try 
again next year, though we got some cobs from 3 varieties 
that tasseled at different times during the season! 

Our attempt to regenerate nearly the entire chile collection 
fell short of our goal to replace aging seeds of 60 acces
sions with new, viable samples. This was due both to a pur
ported shortage of a critical piece for our isolation cages 
and an ill-timed outbreak of tomato hornworms that 
stripped the chile plants. Grocery bags full of chiles were 
eventually harvested, though they were primarily green be-

That certain traditional crop varieties are still being grown, 
even if in greatly diminished quantities, after nearly 100 
years of tremendous and tumultuous change within many 
agricultural communities is a testament to the legacy of 
early agriculturists. The pertinent question before human
kind today is whether we will continue to maintain this leg
acy for future generations. For us here at NS/S, it is truly an 
honor to be able to bring the pink bean again to present day 
O'odham farmers and gardeners! 

*The Old Bean Report 
Freeman, G. F. 1918. Southwestern Beans and Teparies. 

University of Arizona Agricultural Experiment Station 
Bulletin 68: 1-5. (Revised). 

. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 

• 
• Weeding continued from page 1 
• 
• blossoms that might have been cross-pollinated before the cages were up. I gently pulled back leaves, searching for 
• open flowers or early set fruit. The leaves were much cooler to my touch than the warm air in the cages. The cool 
• leaves of each chile proclaimed life and health. 
• 
• 
• We helped harvest as the long summer progressed-last of the peas, favas, and garbanzos. Next were lentils, tepary 
• beans, Ojo Caliente melons. We delighted in Tohono O'odham yellow-meated watermelons! We ate the sunny flesh, 
• sweet and cool like a longed for drink of water, and saved every seed. We pulled Johnson grass the size of young 
• com. We chopped through pigweed, prickly and tall, to dig I'ltoi onions. Only those with gloves pulled buffalo burr 
• 
• with its thorns like short sewing needles. Amy detailed uses of wild mustard as it came out. We nibbled on lamb's 
• quarter as we yanked it. We would have willingly gone back in time to pull out the first tumbleweeds ready to roll 
• across northern plains. I dreamed of San Pablo white teparies, Big Fields browns, O'odham pink beans, Hopi black 
• pintos, Pima orange limas. In dreams I ate the beans, in daylight, we threshed them. Because these foods are so deli-
• 
• cious, because their variety is so important, we weeded. 
• 
• I weed for someone who is not yet born. In the years ahead she will visit our farm. She will seek a seed that was a 
• gift to us, desire a taste that has nourished generations, need to eat a word that is food. At home she will plant Se-
• 
• gualca remembering her grandmother. As she harvests and prepares it, she will touch old hands, hear distant voices. 
• Native Seeds/SEARCH strives to fulfill that overwhelming future need. So, I weed. 
• 
• 

Weeding has concluded for this year. Volunteers for a variety of tasks will be welcomed at the Conservation Farm 
• 
• beginning again in the spring of 200 1. For more information or to place your name on a list to be called when the 

fun begins, phone 622-5561 and ask for Mary Sarvak. 

• 
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Mesquite: 

nutritious, tasty, 

and there when 

you need it 
by Mary Sarvak 

Tucson. We had driven down 
a long, dusty road to go hik
ing. When we returned several 
hours later, the truck had a 
flat, lifeless tire and we had no 
spare. We had eaten all of our 
little hiking snacky-snacks and 
had about a quart of water be
tween the two of us. Classic. 
We had 30 miles of dirt road 
between us and Tucson, on a 

Assistant Retail Manager & 

Volunteer Coordinator 
Monday afternoon, (not a big Healthfol, abundant mesquite pods are right at 
traffic day out in the Rincon home in modern diets. 

--------------- foothills). To make a long 
When most people here in the South
west think about mesquite, they usu
ally think of barbequed potato chips 
and "mesquite smoked" meats. At NS/ 
S, we try to remember that these trees 
have supplied vitamins, fiber, and cal
cium to people living in the southwest 
for centuries. Native people ground 
the fibrous, outer husk of the mesquite 
bean into a fine meal. This meal, when 
mixed with water, was made into thin 
crackers which were dried in the sun 
and stored for future consumption. 
Fresh and dried beans are still in use 
as a nutritious food source. 

Several years ago a friend and I were 
out in the Rincon Mountains, east of 

story short, we failed to get a ride 
from a couple of Old Milwaukee en
thusiasts practicing their target shoot
ing. Thus we began to walk back to 
town. We wondered when we might 
be able to eat again, as one does when 
stranded in the middle of nowhere. 

I looked up at the mesquite trees, in 
their late spring glory, and saw beauti
ful clusters of pink striped pods. I 
picked some and offered one to my 
friend. He looked at me like I was a 
little nuts but waited for further in
structions. I munched on the pods until 
they were a juicy pulp, enjoying the 
fresh sweet taste in my mouth. I spit 
out the hard seeds, but only after 

gleaning off their yummy seed 
coat. As my hiking companion hesitat
ingly brought the pod to his mouth and 
bit down, he smiled. He ate the whole 
thing, seeds and all. We chewed 
contentedly for nine miles before we 
ran into tourists with a cell phone. It 
was a mesquitey adventure I will 
never forget. 

We promote mesquite at NS/S as a tra
ditional food and in our diabetes pro
gram. Its fiber, calcium and low gluten 
content make its nutrients easier to 
metabolize. The best way to use mes
quite is to harvest the pods right after 

,-------------------------------, they have yellowed and fallen off the 

Ecological 
Profile 

Velvet mesquite (Prosopis velutina) 
Screwbean mesquite (P. pubescens) 
Honey mesquite (P. glandulosa) 

Prosopis species are legumes that grow as trees or shrubs in many parts of 
the world. Our "mesquites" are found throughout the Mojave, Sonoran, and 
Chihuahuan Deserts as well as in drier areas of Oklahoma, Kansas, and Ar
kansas. Shrubby ones grow on the flats, and they become stately trees along 
drainages. Mesquites occur between 1000' and 5000' elevation, give or take, 
and can push roots down 150 feet. In Gathering the Desert Gary Nabhan calls 
them a " ... protective harbor, an island of shade, nutrients, and moisture" that 
pumps up the quality of life for myriad animals and plants that seek them out. 

The three U.S. species listed above are not universally popular. Range man
agement lore is full of references to "invasive" mesquites because they have 
colonized areas that were once rich, relatively shrub-free grasslands. As over
grazing removed grass cover and disturbed the soil, shrubs established eas
ily. As a bonus for mesquite, its seeds were spread by livestock and tended 
to germinate more readily after passing through horses or cattle and being 
deposited in piles of fertilizer. Untold energy has been expended burning, 
chaining, and poisoning the tenacious legume in the interest of renovating 
range for cattle. But the coyote of desert plants just keeps coming back. 
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tree. Traditionally, the dried pods were 
coarsely pounded, the hard seeds were 
removed, then the remaining material 
was ground into a fine meal and stored 
for the coming year. 

We sell mesquite meal at our store and 
through the catalog, and it can be used 
in baked goods, as well as in drinks. 
We also have the books mentioned to 
the right as well as ground com for: 

Atole-toasted, ground com cooked 
with water and made into a thick, 
gruel-like drink. 

Pinole--{}ry, ground, toasted com. 
The powder is added to hot and cold 
drinks. The Tarahumara often carry 
pouches of pinole as "fast food" when 
they travel. 



Mesquite Recipe File 

Vlesquite Syrup 
From Michael Moore's book, Medicinal 
Plants of the Desert and Canyon West, 
(can be used as a sugar substitute in 
just about everything): 
" With a ratio of 1/4 pound of washed 
pods per quart of water, cook them for 
at least twelve hours at a low setting in 
a crockpot; strain, and reduce the tea 
by slow boiling to a thin syrup consis
tency. When cooled, it thickens into a 
strong, robust, sweet syrup. Collect 
pods in September and October, cull
ing and discarding those that are light 
and hollow from insect predation, keep
ing the heavier, full pods for making 
molasses." 

Mary's Mesquite Mix 
Mix two cups mesquite meal or flour, 
two cups blue atole corn and two cups 
pinole corn (we sell corn ground for 
these traditional beverages-see bot
tom of previous page) and store in 
lealed container or jar. This mix can be 

added to breads, muffins and cookies 
for a subtly sweet, toasted corn taste. 

For a great energizing drink, mix 2-3 
rounded teaspoons into a glass of 
warm or cold tea, stirring vigorously 
and constantly to prevent settling. 

Mesquite Bread 
(From Carolyn Niethammer's American 
Indian Cooking) 
1 c. finely ground, sifted mesquite meal 
1 cup whole wheat flour 
1 teaspoon baking powder 
1 teaspoon baking soda 
2 tablespoons oil 
3/4 cups water 

Combine dry ingredients. Add oil and 
water and mix until dough forms a ball 
and cleans the side of the bowl. The 
amount of water needed may vary with 
the weather. Lightly grease a cookie 
,heet or flat pan. Form the dough into 

half-sphere loaf on the pan. Bake for 
thirty minutes at 350 degrees. 

Volunteer's Perspective by Suzie Horst 

T he first time I traveled to the 
NS/S farm as a volunteer, we 

helped plant lambs-quarter, tomatillo, 
and chile seedlings in ground that 
seemed way too big for these little 
starters. It was 
a hot June day 
but the sky 
was an amaz
ing blue. As 
we worked, 
monsoon 
clouds began 
to gather, and 
by the end of 
that day, the 
first rain of 
the season 
was falling

labor for NS/S is truly a treat for an 
office worker like me. I enjoy working 
for a Social Security/Workers Com
pensation attorney, because we really 
help people, but the job is discon

nected 
from the 
natural 
world. I 
find the 
hands-in-
dirt, 

what a reward Suzie's the one in the hat-the taller one in the mid

for our work. die-enjoying the arduous bean-threshing chore. 

sweaty, 
outdoor 
work at 
the farm 
so satisfY
ing, it's 
clear that 
this an
cient oc
cupation 

When we went back in a few weeks, I 
expected the summer sun to have 
blasted these little plants out of exis
tence, but they were thriving! So were 
the wild amaranth, the Johnson grass, 
and a particularly nasty spiky thorny 
weed that can't have a name ugly 
enough to fit it. It was extraordinarily 
gratifYing to get down in the rows and 
rip out the "intruders." 

After a third visit, I was committed
these plants now needed me! My in
vestment of less than 24 hours had 
yielded a whole new piece of world to 
care about. After helping with weed
ing, insect control, cage-building, and 
more weeding, we were rewarded by 
the harvest in October-threshing 
bean plants by jumping on them is not 
something I ever got to do in my 
home garden. And winnowing baskets 
really work-the chaff actually does 
blow away and leaves the seeds! 

When I told co-workers what I had 
been doing on these days off for fun, 
they were amazed; why was I finding 
this demanding work so enjoyable? 
My job is indoors in Tucson, and the 

of tending food plants is an intrinsic 
part of human nature. 

The rewards are too many to list in 
full, but some of the joys I can prom
ise to NS/S volunteers include: 
• A new and awesome appreciation 

for all farmers--especially the NS/S 
staff who go to the farm every day. 

• The scenic commute and the view 
from the farm in any direction. 

• The pleasure of feeding tomato 
hornworms that have been chowing 
down on the chile plants to the farm 
chickens. 

• The joy of harvesting beautiful, iri
descent purple fava beans. 

• The understanding that these crops 
are priceless packages of genetic 
treasure. 

• The privilege of meeting new peo
ple who share important values. 

Volunteer Suzie Horst has spent most 
of her life in Arizona. She's also the 
spouse of our hard working and won
derfully pleasant Interim Directorl 
Administrative Assistant, Todd Horst. 
To join Suzie as a volunteer at NSIS, 
call Mary Sarvak at 622-5561. 
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[I [I [I [I [I From Chiltepines to Chivas, It's Been a Wild Ride! 
------------------------------------------------------------------------------------------ - � 
Dear Friends and Colleagues: 
I would like to acknowledge and thank staff, board, mem
bers and donors for making the last ten years of my life so 

ers Association (TNAF A), which formed after a NS/S
sponsored conference in Gallup, NM, in 1992. About sixty
five farmers, mostly elders, expressed concern that when 

rewarding. I stepped 
down as Executive Di
rector of Native Seeds/ 
SEARCH on October 
3 1. I have had one of 
the greatest privileges 
this world can offer in 
serving as Executive 
Director for almost six 
years. It has been a 
wonderful and chal
lenging journey that al
most didn't happen! 

��_��������_�_ .. they passed on, their seeds might also die. They felt 
that younger tribal members may not recognize or un
derstand the roles that farming and traditional crops 
play in their cultures. Today, TNAF A is thriving and 
playing a vital role in disseminating information to 
and supporting Native American communities. An
other reward of my job was the opportunity to work 
with so many tribal people and learn of the similarities 
and differences between our cultures. 

Exchanging information with other tribes made me 
appreciate my own Tohono O'odham culture to a 
much greater degree. I will always remember the hos
pitality of Pueblo people who invited me into their 
homes at feasts, especially out of the snow during the 
Buffalo Dance at Tesuque Pueblo. I thank them for 
their patience and understanding in answering my 
questions as well as for sharing their laughter. 

I was elected to the 
Board of Directors in 
1990. I was later asked 
if I would consider tak
ing over the position of 
NS/S Executive Direc
tor whenever Mahina 
Drees stepped down. I 
initially said, "no!" 
After further discus-

In November 1998, I found myself in Ranimuri 
.............................. _ ............... ....1 (Tarahumara) country in the Sierra Madre visiting vil

Angelo inspects a trinchera on a 1998 trip lages where our projects are in place. In Rowerachi, I 

to the Sierra Madre. spoke to a gathering of community members partici-

sion, I told them that I would consider the Executive Direc
tor position when the time came. In November, 1992, I was 
asked to become Native American Outreach Coordinator at 
"8 hours per week for just two months." Just before the 
two-month period was up, I also became Diabetes Project 
Director for "an additional 20 hours per week for only three 
months." Exactly two years later, on January 1, 1995, I be
came Executive Director of NS/S. My original commitment 
was for three years. However, at the end of that period, I 
felt that the organization had not achieved the level of op
eration I had hoped. From then on, I made a commitment to 
serve on a year-to-year basis. 

The resultant journey has been fascinating. I'll never forget 
jaunts through the recently-designated Wild Chile Botani
cal Preserve searching for chiltepin plants in their northern
most native habitat while successfully avoiding "up close 
and personal" meetings with rattlesnakes. Hiking breath
lessly through the Sierra Madre, avoiding being gored by 
chivas (goats) to see the results of our efforts to assist com
munities was another memorable experience. 

Over the years, I have visited almost every sovereign na
tion in Arizona and New Mexico to speak about NS/S and 
our programs. Fond memories include working as a liaison 
between NS/S and the Traditional Native American Farm-

6 

pating in our trinchera project-a project to reclaim 
soil and prevent further erosion by constructing trincheras 
(rock walls). As I began to address the group of men in the 
O'odham language, I noticed a commotion as the headman 
made a comment and the men removed their hats. I contin
ued speaking and then repeated my remarks in English. My 
remarks were first translated into Spanish by Suzanne (who 
oversees the project) and then into Ranimuri by Juan 
Daniel Villalobos, our local project coordinator. As com
munity members made remarks the translation process was 
reversed. What a wonderful opportunity to hear four lan
guages at work! It was only later that I became aware of the 
significance and honor bestowed upon me by the removal 
of their hats-an act reserved only for visiting dignitaries. I 
was speechless for one of the few times in my life. 

The challenges faced by Native Seeds/SEARCH are varied 
to say the least. In 1997, the U. S. Department of Agricul
ture (USDA) attempted to confiscate our wheat collections 
due to the Kamal Bunt crisis. A collection we were grow
ing out for the first time had tested positive for the fungus 
that adds a fishy taste to the crop. We held firm in our con
viction that, as stewards of the seeds, we would be violat
ing our promise to those who entrusted them to us for safe
keeping if we allowed them to be taken off-site. A compro
mise was made allowing us to bag the wheat collections
wrapped in evidence tape-and store them in our seedbank 



A Farewell from Executive Director, Angelo J. Joaquin, Jr. It. It 
with the stipulation that we not open the bags without a 

USDA presence. A year later, the state-wide ban was 
lifted. 

Other milestones include moving our "museum" from the 
Tucson Botanical Gardens to a storefront on Fourth A ve
nue and the purchase of the Conservation Farm in Patago
nia, both of which occurred in 1997. These two events, 
monumental and beneficial to NS/S, catalyzed the need to 
develop a plan for the future. While striving to remain a 
grassroots organization, our recent growth and the need to 
financially support that growth has required us to review 
our programs, priorities and goals. A $255,000 increase in 
annual operating costs over a 5-year period epitomized the 
challenges facing the organization. Needless to say, it's 
been a long and at times difficult process. As a result of 
much hard work, we've recently completed a three-year 
Strategic Plan, ratified by the board on September 12, 
2000. 

For me personally, the crowning accomplishment occurred 
a few years ago. A group of elders from the Gila River In
dian Community (Akimel O'odham, or River People) vis
ited our offices at TBG. As the group toured the room with 
shelves filled with jars of seeds, an elder asked if we had a 
"spotted" lima bean from her tribe. She told us that her 
grandfather and others had grown them but that she had 
not seen them for about 25 years. A staff member pulled a 

From Mahina Drees, Board Chairman 

jar marked "Gila River Mottled Lima Beans" from a 
shelf. The elder was visibly taken aback, and even more 
so, when she was told she could have some for her own 
garden at no charge. The seeds represented a tangible con
nection to her youth, her grandfather and her ancestors. 
This event illustrates the value of the organization's mis
sion and is why I will always remain a member. 

In conclusion, I remain committed to the mission of Native 
Seeds/SEARCH-to ensure these seeds are available to 
future generations through our responsible stewardship. I 
have worked with many exceptional people in this organi
zation over the years and am proud to have had a hand in 
building the team-staff, board, members and donors
that will successfully achieve the goals we have set. As an 
organization, NS/S seems to be guided by a "power" that 
attracts compassionate and qualified folks committed to its 
mission. I believe NS/S is blessed with such good fortune 
because it operates in a manner that honors and respects 
the seeds and the people who entrusted the seeds to our 
care. I wish all of you and the organization continued good 
fortune. Lastly, I deeply appreciate the support and friend
ship you have given me throughout my tenure as Executive 
Director. 

Respectfully, 
Angelo J. Joaquin, Jr. 
Executive Director 

Angelo J. Joaquin, Jr. guided Native Seeds/SEARCH through six years of incredible change and growth. 
A man of enormous calm and stability, he turned stressful times into positive challenges. 

Angelo has been an articulate and compelling speaker for NS/S, helping us gain acceptance and sup
port within Native American and other communities. He has shared a genuine passion for the mission 
with a wide diversity of audiences including young people, tribal elders, farmers, members, and funders. 
Angelo's loyalty to the seeds and his understanding of our mission to protect them has kept us on track. 

A resolution of the Board of Directors unanimously passed on November 4, 2000 

To Angelo: 
The Board of Directors wishes to acknowledge your many contributions to Native Seeds/SEARCH. Dur
ing your tenure as Executive Director, Native Seeds/SEARCH grew to become the pre-eminent organiza
tion preserving the crop genetic and cultural diversity of the southwest region. We thank you for your 
hard work, dedication, and accomplishments, which leave Native Seeds/SEARCH a strong and dynamic 
organization. We wish you the best in your future pursuits, and look forward to your ongoing partner
ship. 
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Filling Big Shoes 

When Angelo J. Joaquin, Jr. announced his pending de
parture, we began a nationwide search for a new Execu
tive Director. Many exciting candidates applied, and at 
press time, interviews are still underway. Look for infor
mation about who will help us fulfill our ambitious new 
strategic plan in the next issue of the Seedhead News. 

Meanwhile, we remain under the capable leadership of 
our Interim Director, Todd Horst, whose normal job is 
Administrative Assistant-basically the person that 
holds the place together. It doesn't seem to be going to 
his head, as he still continues to weed (see lead story). 

NS/S Receives 
USDA SARE Grants 

NS/S is participating in two projects funded through the 
USDA Cooperative State Research, Education, and Ex
tension Service program for Sustainable Agriculture Re
search and Education (SARE). SARE supports research 
and education on sustainable farming and ranching prac
tices. In the first project, SARE funding will allow us to 
test the on-farm feasibility of establishing and managing 
carpenter bees to improve pollination in mUltiple crop 
farming systems in the Southwest. Jim Donovan, a doc
toral candidate in Renewable Natural Resources at the 
University of Arizona, and Steve Buchmann, co-author 
(with Gary Nabhan) of The Forgotten Pollinators, will 
be coordinating the project. This project is designed as a 
model for developing strategies for attracting other na
tive pollinators and beneficial insects at the Conservation 
Farm. 

The second SARE-funded project, Paradox Valley Heir
loom Foods and Native Seed Grow-out, is a Producer 
Marketing Grant awarded to Martha (Muffin) 
Burgess, an ex-NS/S staffer and current farmer in south
western Colorado. Through increased marketing of heir
loom crops, Muffin hopes to increase overall public 
awareness of conserving genetic diversity, the impor
tance of open-pollinated crops, the nutritional value of 
native foods, and sustainable gardening/farming prac
tices. Hopefully many of these heirloom foods will be 
easier to obtain in the not-so-distant future! 
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News & Notes 
Dr. Robert Martin joined our Board this fall. Martin 
is a member of the Cherokee Nation of Oklahoma and 
is currently on the faculty of the American Indian 
Studies program at the University of Arizona. Prior to 
that appointment, he served for ten years as President 
of Haskell Indian Nations University and for eight 
years as President of Southwestern Indian Polytechnic 
Institute in Albuquerque. We welcome his wide range 
of experience and the insights it will bring. 

Hartman H. Lomawaima is leaving the NS/S board 
with the expiration of his term this fall. He serves as 
Arizona State Museum Associate Director and has re
cently been appointed to the national board of trustees 
of the planned Smithsonian Institution's National Mu
seum of the American Indian. Lomawaima sits on the 
national board of the American Association of Muse
urns and received the Museum Association of Ari
zona's 1998 distinguished service award. We thank 
him for his board participation and wish him well. 

Many thanks to the following foundations for 
their generous support of our projects: 

Lawson Valentine Foundation 
Solidago Foundation 

The Norcross Wildlife Foundation 
Environmental Support Center 

We couldn't do it without you! 

The NS/S 4th Avenue store is full of solutions to your 
holiday gift-giving puzzles. You can find something 
original and thoroughly regional for everyone on your 
list. Your purchases will help us continue our heirloom 
crop conservation mission. Here are a few suggestions: 

• Gourds! We are overflowing with canteen, Apache 
dipper, snake, birdhouse, peyote ceremonial, and 
coyote gourds. 

• Ristras! In stock are various sizes of ristras and 
wreaths of del arbol and Anaheim chiles. 

• Animal carvings! We still have some beautiful 
Mayo Indian cottonwood carvings and other fig
ures from Mexico. 

Or just come by to say hi and enjoy the music, spicy 
aromas, and good company. 
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Member Survey 

U/t: wan( (0 bow WM( you tldnk/ 

Our members are wonderfully loyal and supportive and are an integral part of our success. Thus, we're asking 
for your input. The following survey will help us get a better idea of what's important to you, as a member of 
NS/S. Please take a minute to complete this survey and mail it back to Native Seeds/SEARCH, 526 N. 4th Ave., 
Tucson, AZ 85705. 0Ne thank you for providing your own envelope and stamp!) 

How did you first hear about NS/S? 
o Friend 0 media (newspaper, TV, magazine ... ) 0 Tucson Botanical Gardens 0 4th Ave. store 

o other ____________________________________________________________________________ _ 

What led you to become a member of NS/S? __________________________________________________ _ 

Which of the following things that we do are important to you? (check all that apply) 

o Conserving crop genetiC diversity 

o Preserving traditional agricultural knowledge 

o Providing free seed to Native Americans 

o Distributing seeds to home gardeners 

o Growing traditional, open-pollinated crops 

o Increasing awareness of and promoting native foods 

o Diabetes education 

o Helping traditional farmers stay on their land 

o Involving volunteers in our work 

o Offering workshops on seed saving and gardening 

o Providing markets for Native American crafts and 
agricultural products 

o Other: ______________ __ __ __ __ __ __ __ __ __ __ __ __ __ __ __ __ __ __ __ __ __ __ __ __ __ __ __ __ __  __ 

Have you visited our store on 4th Ave. in Tucson? yes 0 no 0 Do you live in Tucson or nearby? yes 0 no 0 
Do you know that members receive a 10% discount on all store, catalog, and website purchases? yes 0 no 0 

Have you ordered from: Seedlisting Catalog yes 0 no 0 Holiday Catalog yes 0 no 0 Website yes 0 no 0 

If so, did your order arrive in a timely manner? yes 0 no 0 

Do you have on-line access? yes 0 no 0 

Would you want to receive new product information or special offerings via email? yes 0 no 0 

Have you ever ordered any of our craft items? yes 0 no 0 
If so: Was the catalog description/image representative of what you received? yes 0 no 0 

Would you ever order from us again? yes 0 no 0 If not, any particular reason? ______________________ __ 

Are there specific items you would like to see available? __________________ ____ _ 

Please turn the page! 
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Member Survey (continued) 
I 
I 
I 
I 

If you make donations to NS/S beyond your annual membership, what aspect of our work encourages you to do so? I 
I 
I 
I 
I 
I 
I 

J., Do you consider our newsletter to be a good source of information about what we do? yes 0 no 0 

What aspects of our work would you like to hear more about? 

Were you aware of volunteer opportunities at NS/S? yesO no 0 

Have you ever volunteered with us? yes 0 no 0 

Would you be interested in volunteering for any of the following? (check all that apply): 

o seed cleaning and processing 
o packaging bulk food items 
o helping in the retail store 
o data entry 
o working at the Conservation Farm in Patagonia 
o mailing parties 
o gardening at our Tucson location 

Do you have other volunteer interests or skills you would like to offer? ________________ _ 

Do you have comments about previous experiences as a volunteer for us? ______________ _ 

Please provide your name, email address, and phone number if you would like us to contact you about volunteering 
or a breakfast tour (see newsletter back page). 

volunteering 0 breakfast tour 0 

If you would like us to send an information packet to a friend or two, please list name(s) and address(es) below: 

Thanks for taking the time to help us better plan our future. 
We encourage you to attach additional sheets if you have more to say! 

10 



Native Seeds/SEARCH 
conserves, distributes and 
documents the adapted and 
diverse varieties of agricultural 
seeds, their wild relatives and 
the role these seeds play in 
cultures of the American 
Southwest and northwest 
Mexico. 

Board of Directors: Chair, Mahina 
Drees; Vice Chair, Barney T. Burns; 
Secretary, Ed Hacskaylo; Treasurer, 
Don Falk; Bill Fowler, Dody Fugate, 
Phyllis Hogan, Robert Martin, Roberta 
O'Key, Simon Ortiz, Mary Sarvak 

Staff: Interim Director, Todd Horst; 
Development Director, Deron Beal; 
Diabetes Project Coordinator, Felipe 
Molina; Director o/Conservation & 
Seed Bank Curator, Suzanne Nelson; 
Distribution and Retail Manager. Julie 
Kommeyer; Farm Manager, Bill 
Fowler; Office Manager, Kathy Oldman; 
Assistant Retail Manager & Volunteer 
Coordinator, Mary Sarvak; Bookkeeper, 
Molly Bianculli; Crop Curator, Amy 
Schwemm; Distribution Assistant, Betsy 
Armstrong; Membership & Events Coor
dinator, Shannon Scott; Retail Assistant, 
Marilyn Klepinger; Newsletter Editor, 
Brooke Gebow 

the Seedhead News 

published quarterly by 
Native Seeds/SEARCH 
contents copyright 2000 
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: info@nativeseeds.org 

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

o Printed on recycled paper 

�=�=�===============� 

WISH LIST @ @ @ 

@ 1-quart or larger wide-mouth canning 
jars (we can't use the small-mouth jars) 

@ Old Pillow cases and sheets for seed 
threshing 

@ Seed display rack 

@ 8' ladder 

@ Folding stand for fairs and 
events 

@ Design services for new 
brochure 

@ Graphic design help for web site 

@ Quicken software 

@ New computer 

@ Color laser printer 

@ Volunteers to help in the retail store & 
seed bank 

o 
[1 
[J 

NS/S Membership Form 

Check one: 0 New member o Renewal o Gift 

o 0 Associate ($25/year) 

o 
0 Family ($45/year) 

o Sustaining ($lOO/year) 
o Patron ($250/year) 

o 0 Low income/student ($15/year) 

U 
0 Native American outside Greater Southwest ($20) 
o Native American within Greater Southwest (free) 

o Please list tribal affiliation __________ _ 

o 
o 
o 
o 
o 

Outside the U.S., please add $10 to all levels. 
o Additional contribution ($ ) 
o Check here if you do not want your name exchanged 

with other groups who share our view of the world. 

o Name(s) ________________ _ 

o Address, _ _ _ _ _ __ _ ___ _ ____ _ _  _ 

o City State Zip, ____ _ 

o Email address, ________________ _ o 
o Payment method: 0 check 0 money order 

[1 credit card: 0 Visa 0 MasterCard 0 DiscoverlNovus 

o Card No. Exp. __ / __ 

o 
Signature _________________ _ o 

o 
o 
o 
o 
o 
o 
o 
o 
o 
o 
o 
o 
o 
o 
o 
o 
o 
o 
o 
o 
o 
o 
o 
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Let us show you what we've been up to! 

Early Bird BreaRfast Tours 

Every other Friday 
(from January to May) 

8:00 to 9:00 a.m. 
Serving coffee, juice, & homemade muffins 

We are bursting at the seams-outgrowing the physical dimensions of the seedbant?, doubling 
our cultivated acreage for growouts, and expanding our conservation efforts at the farm. We 

would Iit?e to show you what t?eeps us so busy, let you t?now what our plans are, and get your 
input and ideas to help us carry them out! 

Come for a pre-wort? visit to the seedbant? and gardens at Sylvester House. We'll finish up 
promptly at 9:00 a.m. For more information or to schedule a tour, please call Deron at 520-622-

5561. (You can also let us t?now on your survey-see pages 9-10). 

Hope to see you there! 

� ! ........ "-'?� 
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