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the Seednead News 
Wheat - the well traveled grain 
By Shannon Scott 

Membership and Events Coordinator 

Wheat was one of the first grains to be domesticated 

by humans, as long ago as 7500-6500 B.C. It is be

lieved that wheat was domesticated in the "fertile 

crescent" of ancient Mesopotamia, in what is present

day Iran and Iraq. People living in that temperate 

climate probably gathered seed from wild grasses and 

planted the tasty, versatile grain in fields near the 

rivers. Cultivated wheat became a 

major part of the diet, providing grain 

for breads, cereals and sweets. As 

..,; explorers roamed the world, wheat 

cultivation went with them, spreading 

to China and throughout Europe, where 

wheat bread and pasta became incor

porated into the local cuisine. 

Given the speed at which we travel the 

globe today, it is hard to believe that it 

took several thousand years for wheat 

to make it to Mexico and eventually to 

the Sonoran desert. It was not until the 

late 1600's that Spanish missionary, 

Eusebio Francisco Kino, traveled from 

Europe into Mexico and north to the 

Sonoran Desert. Father Kino estab

lished twenty missions in villages throughout northern 

Sonora and southern Arizona. The missions introduced 

not only Christianity to the native people, but also 

wheat agriculture and ranching, forever changing the 

way of life for the Piman people. 

Prior to the arrival of the Spanish missionaries, the 

native people of the northern Sonoran Desert relied on 

.I drought tolerant, short season crops such as com, 
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beans, squash and amaranth. They planted these crops 

in spring and early summer, taking advantage of the 

summer rains. Their diet also included the fruits of 

native plants such as mesquite, choUa, saguaro and 

many other desert foods. The winter diet consisted 

mostly of dried foods stored from the fall harvest. By 

late spring, people were eagerly awaiting the cholla bud 

and saguaro fruit harvests as well as 

the arrival of rain. Spring was tradi

tionally a time of little food. Until 

wheat. 

Winter wheat could be planted in the 

fall and harvested in June allowing the 

Pimans to farm year round. According 

to ethnobotanist Amadeo Rea, "The 

Tohono 0' odham, entirely dependent 

on the summer rains for agriculture, 

could raise but a single crop a year-if 

everything went right. The more 

fortunate riverine Pimans were double 

croppers who planted in the spring 

when the mesquite leafed out and 

again in the summer after the saguaro 

harvest. Conveniently superimposed on 

this annual cycle came Old World wheat, which could 

be planted in November or December after the harvest 

of aboriginal crops from the second planting. And 

wheat would be ready for harvest after the spring 

aboriginal crops were planted. Wheat completed the 

cycle and meshed all the gears of seasons, crops, river 

flows, and human work." 

Continued on Page 3 
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Flavors of the Desert 
By Deron Beal 

Development Director 

Our third annual "Flavors of the 

Desert" dinner fundraiser was a 

delicious success, bringing together 

a diverse and committed group of 

people. This was our biggest Flavors 

by far with over 300 members and 
friends joining us for a delicious meal 

highlighting native ingredients such 

as Hopi blue com meal, cholla buds 

and mesquite meal. 

Founder, Mahina Drees, center, and friends 

enjoying F lavors of the Desert 

ADOPT -A-CROP 

Our thanks go out to all of you for 

helping us raise over $25,000 

towards our goal of $40,000. Allow 

me to put a face (or two) to this 

number: this will enable us to hire 2 

additional staff this summer at our 

Conservation Farm in Patagonia. In 

other words, these funds are directly 

regenerating precious seed, most of 

which has not seen the light of day 

for over a decade. Your help is truly 

priceless. THANK YOU. 

SO you don't live in Tucson and missed the dinner? You can still help. 

Our "Adopt a Crop" form will be sent out in the coming weeks. You can 
adopt one of the crops we just planted and you'll receive a picture and 

report on your crop at harvest. We hope you have as much fun 
following your crop as we do. Or, maybe we'll see you down at the farm 
for our San Juan's Day blessing? (See the back page for upcoming 
events.) 

Recipes from Flavors of the Desert 
Developed by Sue Scheff, owner of Sous Chef Catering 

CHOLLA BUD QUICHE 
This recipe will jill a 9" pie plate with or without a crust. 
We decided to go crustless for Flavors of the Desert. If you 
want to use a crust I would recommend pre-baking and 
brushing with egg yolk to seal it before adding the filling. 

Filling: 
2 Yz cups grated cheese, a mix of jack and cheddar 

1 Yz cups boiled cholla buds, 

sliced in half and pan fried in butter and olive oil. (We 
tested fried and unfried cholla buds. The unfried tasted like 
okra and the fried like asparagas-both tasted good!) 

For the custard: 
1 cup sour cream Yz tsp salt 

3 eggs 1 tsp dill weed 

Fill the pan or crust with cholla buds and cheese, mix 
custard ingredients and pour over buds and cheese. Bake at 
325 degrees for 40 minutes or until it sets. Let sit for 5 
minutes before slicing. 
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MESQUITE CAKE 
Beat together: 

Add: 

1 cup butter 

2 cups sugar 

4 large eggs one at a time and 
1 Yz cups grated carrots Set this aside. 

Mix together: 
Yz tsp salt 

% cup mesquite meal 

3 tsp baking powder 

2/3 cup chopped pecans 

Add this mix to the wet ingredients alternately 
with Yz cup of hot water. 

This recipe fills 2-9" round pans or a 9 x 13 
rectangle. Bake at 350 degreeS for 35 minutes. 
Fill and ice with cream cheese frosting if desired. 



Well Traveled Wheat continued from page I 

Initially wheat was grown for local consumption. Just 

when food supplies were getting low in early spring, 

ripening wheat could be eaten green or toasted, provid

ing the first harvested food of the season. Wheat was 

so easy to grow that it soon replaced com as the main 

agricultural crop for the Piman people. They began to 

use wheat instead of com in many traditional foods, 

such as tortillas, poshol - a stew made with toasted 

com and tepary bean, and pinole - a finely ground 

toasted meal stirred into water to make a healthy, tasty 

drink. 

By the late 1700's, the demand for wheat had in

creased dramatically, due in large part to the influx of 

more and more Anglos to the region as well as the 

prominent place wheat now occupied in the diet of local 

consumers. Piman farmers seized the opportunity to 

become entrepreneurs. Their subsistence economy 

transitioned to a cash economy and by the mid 1800 's 

the Gila River Pima were producing nearly 700,000 

pounds of wheat per year. Flour mills were established 

along the Gila River to expedite the processing of 

The Whole Wheat 
By Suzanne Nelson 

Director of Conservation 

Wheat, Triticum aestivum, is an annual grass belong

ing to the most economically important group in the 

grass family, which also includes rye and barley. It is 

one of the approximately 9 species that provide at 

least 75% of the world's food supply. From its humble 

beginnings in the fertile crescent, wheat has spread 

around the globe, achieving an almost universal 

distribution - from Norway, Finland and Russia in 

the northern hemisphere to Argentina in the southern 

hemisphere. In the mid-1960's, wheat became the 

poster child for the "green revolution". 

There are many types of wheat, including durum, 

einkorn, emmer and spelt. Modem wheat varieties 

are usually classified as winter wheats (planted in the 

fall) and spring wheats (planted in the spring). 

Approximately three fourths of the wheat grown in 

the United States is winter wheat. Flour from hard 

wheats contains a high percentage of gluten and is 

used to make bread and fine cakes. The hardest

kerneled wheat is durum (T. durum); its flour is used 

wheat and soon most of the wheat was leaving the 

native communities. 

As quickly as wheat entered the lives of the Piman 

people, it just as quickly left them behind. In the early 

1900 's, thousands of acres of wheat were grown in the 

Sonoran Desert. Large amounts of water were 

needed to grow it and hundreds of people worked the 

harvest. As the labor-intensive harvest became 

mechanized, wheat production increased but the need 

for workers decreased forcing many people to move 

away from home. The Anglos who settled in the 

region and purchased much of the wheat eventually 

damned the river upstream to irrigate other water 

intensive crops like citrus and cotton. With their 

irrigation water now diverted, Piman agriculture was 

dramatically limited, impacting both traditional and 

introduced crops. 

Sources: At the Desert's Green Edge, Amadeo Rea , UAPress, 1997, 

Paths of Life -American Indians of the Southwest and Northern Mexico, 

edited by Thomas E. Sheridan & Nancy Parezo, UA Press, 1996 

to make macaroni, spaghetti, and other pasta prod

ucts. White- and soft-wheat varieties are paler and 

have starchy kernels; their flour is preferred for 

pastry, biscuits, and breakfast foods. Wheat is used in 

the manufacture of whiskey and beer, and the grain, 

bran, and vegetative plant parts make excellent feed 

for livestock. Before the introduction of com into 

Europe, wheat was the principal source of starch for 

sizing paper and cloth. 

The U.S., China and Russia are the major wheat 

producing countries today. Extensive wheat produc

ing areas also occur in India, W. Europe, Canada 

Argentina and Australia. Wheat is susceptible to 

many pests and diseases, including rust, bunt (re

member Kamal Bunt a few years ago?), Hessian fly 

and chinch bug. 
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We thought you'd be interested ... 

GMO s (genetically modified organisms) have been a hot topic for awhile now. And while there is much to 

continue learning about GMO S, their potential problems and benefits, the whole issue could suddenly find 

itself playing second fiddle to a "newer", equally important issue - control of and access to the worlds 

crop genetic resources (germplasm) for food and agriculture. There are currently a number of initiatives 

and issues being discussed at national and international venues, the results of which could dramatically 

affect what food you can put on your table or grow in your garden. We have summarized two important 

issues for you below and provided websites for more information. This will be the first in a series of 

articles on access to and management and conservation of global crop genetic resources. We welcome 

your comments. 

Global Genes - who can use them and what's it worth to you? 
by Michael McDonald, Executive Director 

Ten years ago, the groundbreaking Convention on 

Biological Diversity (CBD) ushered in new international 
strategies to conserve the earth's biodiversity. Among 

other things, the CBD left unresolved the status of access 
to and equitable benefit sharing of crop germplasm 
across the globe. For the past six years, the Food & 
Agriculture Organization of the United Nations has been 
facilitating an international negotiation process among 40 
countries, the International Undertaking on Plant Genetic 
Resources (IU), to ensure responsible governance of 
access to the globe's most important crop genetic 

resources. The IU is intended to become a legally 
binding treaty to ensure the conservation, exchange, and 

enhancement of genetic resources for food and agricul

ture. 

The food and agriculture resources to be covered by the 
IU are our "life insurance" against future adversity � 

climate change (e.g. global warming), war, industrial 

developments, or ecosystem collapse. Crop genetic 

diversity is important to the long-term health of the 
world's food production systems because it enables 

farmers to feed people and to develop new plant varieties 

capable of managing such stresses as might result from 
climate change. Genetic diversity provides the raw 

materials for selecting and improving plant traits such as 
resistance to pests, diseases, and environmental stresses. 

It's unlikely that genes that code for a specific trait will 
ever be designed and developed in the lab, thus, research

ers and plant breeders must rely on existing genes. 
Consequently, the saving of seeds and their genes is 

critical to global food security. Who has access to those 

genes, what they're able to do with them, and who 
benefits in terms of financial remuneration is what the IU 
is all about. 

Failure to successfully conclude the IU negotiations � 

which are scheduled to result in the form of a ratified 

multi-national agreement this year � could be extremely 
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serious. The lack of an agreement could lead to a severe 

reduction in the genetic diversity of food crops acces
sible to farmers and plant breeders, accelerate the decline 
of agricultural biodiversity, deny farmers the benefits 

they are owed for developing these genetic resources, 

and threaten food security among consumers world
wide. 

Despite the lengthy deliberations, senior policymakers, 
the media, and the public may be largely unaware of the 
issues involved. The inability of plant breeders, farmers 
and researchers to access germplasm greatly imperils 

global food security. 

NS/S members are encouraged to familiarize themselves 

with the importance and complexities of the IU. For 
additional information regarding recent negotiations, see 
the article by Margaret Wertheim in the May 13, 2001 
L.A. Times (www.latimes.com). Check the following 

websites for even more information regarding the status 
of the negotiations, the implications for consumers, and 

what you can do to stay informed: www.rafi.org, 

www.grain.org, www.ukabs.org, www.iisd.org and 
www.fao.org. 

San Juan's Day Celebration 

Date: Sunday, June 24th 
Time: 9 am - 3 pm 
Location: NS/S Conservation Farm 

Patagonia, AZ 

See back page for more details 



National seed bank asks Congress for 
$10,000,000 increase in budget 

by Michael McDonald, Executive Director 

Under the USDA, the National Plant Gennplasm System 
(NPGS) is the U.S. entity responsible for conserving and 

maintaining globally important crop genetic resources. 
The NPGS consists of the National Seed Storage 

Laboratory in Ft. Collins (perhaps the largest seed bank 

in the world) and about a dozen research stations and 
clonal repositories scattered throughout the U.S. In all, 

the NPGS network is responsible for some 400,000 
accessions representing about 10,000 plant species from 
around the world. The NPGS plays an important role in 

the conservation of agro-biodiversity and global food 
security. Years of underfunding have resulted in a rather 

precarious situation for many accessions - some 1 9% of 

the NPGS's seed samples, representing 1 ,900 species, 
are currently considered to be at high risk of catastrophic 

loss, as are approximately 93% of their clonally-propa

gated samples. Thus, the NPGS is in dire need of the 

same kind of regeneration/grow out efforts that NS/S is 
currently undertaking at our conservation fann with our 
most aged seed collections. 

Ex situ (conservation outside the area of occurrence) 

maintenance of crop genetic resources requires much 
more than simply placing seed samples in frozen storage 

- whether on the NS/S or NPGS scale. It requires an 
integrated and active management strategy to acquire, 

characterize, evaluate, document, regenerate and distrib
ute accessions. Per professional seedsaving standards, 
30% of all NPGS accessions need to be regenerated 

during the next 2-3 years (nearly 50% of all NS/S 
accessions need to be regenerated during the same time 

period!), yet current funding levels indicate it will take at 
least 9 years to complete the urgently needed regen era-

You can learn more about the NPGS and its needs at 
www.ars-grin/gov/npgs 

or in the online version of the journal Diversity at 
www.amseed.com/div 

To voice your opinion, contact the Senate Subcommittee 
on Agriculture or your local Congressman. 

You can find their addresses at 
www.senate.gov or www.house.gov 

Senator Thad Cochran, Mississippi 
Chairman of U.S. Senate Agriculture 
Appropriations Subcommittee 

Representative Henry Bonillas, Texas 
Chairman of U.S. House of Representatives 
Subcommittee on Agriculture 

tion. Approximately 1 8% of all NPGS accessions are 
unavailable for distribution worldwide, despite increasing 

demand for these much-needed resources; evaluation and 
research has dropped to a low level of activity; and 

virtually no acquisition of endangered gennplasm is 
occurring. 

The exchange of gennplasm between different countries 

facilitates the ability of scientists, breeders and fanners 
to improve their local food crops. Access to gennplasm 

within the NPGS is open and free to anyone around the 

world. Up to 50% of annual requests for germplasm 
from the NPGS collections comes from developing 

countries trying to improve their food security. As 
environmental stresses - such as global warming 

increase, bringing with it other problems such as in
creased drought, flooding, and famine - it is to the 
NPGS and other collections around the world that all 

nations will have to tum to develop new crop strains. 
The long-tenn survival of gennplasm maintained by the 

NPGS is threatened by serious under-funding. 

Funding for the NPGS is controlled through the appro
priations process under the U. S. Senate Subcommittee 
on Agriculture, Rural Development, and Related Agen

cies. Since 1 992, the NPGS budget has actually DE
CLINED by 14% in constant dollars! Food security, 

both within the U.S. and around the world, relies on the 
genetic resources kept alive within the NPGS. 

Are you a Sunflower? 
In the last newsletter seeds were planted ... but 

we're still looking to cultivate some new Sun

flower Guild members! We extend a special 

thanks to those who already joined at the 

$1000 level and hope to see some new yellow 

heads spring up among us as the growing 

season continues. Remember, sunflowers play 
an important role in attracting pollinators for 
the rest of our crops! 
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A VoJunteer/ B flerBjSective 

I'm a volunteer at N S/S and I love it! 
Before I had the spare time to 
volunteer, I worked in the electronics 
industry for about 28 years as a 
draftswoman or a fancier way of 
saying it, an integrated circuit layout 
designer. My husband, Bill, a retired 
electronic engineer and I have been 
members of N S/S for 15 of the 25 
years we have been in Tucson. I 
started volunteering over a year ago 
and I can't stay away. 

I now volunteer at the store on Fourth 
Avenue 2 days a week. I have 
worked at the seedbank at 
Sylvester House a few times and we 
made it out to the Conservation 
Farm last San Juan's day. Having 
seen the whole operation has really 
impressed me. It takes an amazing 
amount of hard work to keep this 
wonderful variety of seeds available 
now and for the future. One day 
while cleaning kernels off the cob at 
Sylvester House, it became clear 
how each kernel and each cob have 
individual characteristics . It seems I 
had supported N S/S in theory but 
hadn't really appreciated the work 
being done and what was being 
saved. 

I've done a variety of things at the 
store. Pricing crafts that come from 
Mexico is like Christmas, as you 
never know what will come out of 
those boxes. There is a dangerous 
side to that job that I must warn you 
about, sometimes the crafts have to 
come home with you. Oh well, the 
money is going to a good cause! 
Volunteers package most of the food 
items, accompanied by great 
conversations and if you are lucky a 
potluck. T hose NS/S folks can flat 
out cook. Maybe we should add a 
restaurant to the store. Only 
kidding, I know the staff is far too 
busy. T hen there are mailings to be 
sent out about once a month. Lately 
I've been doing a lot of seed pack-
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By Suzy Lillis 

Contented volunteer, Suzy surrounded by seeds 

ing and order pulling. I am continu
ally surprised by some new seeds 
and how beautiful they are. Have 
you ever seen Tarahumara white 
sunflower seeds, wild cocolmeca 
beans, or Hopi pink corn? I wonder 
what new seed I'll see next. 

Pulling orders has enabled me to 
see how many places we send our 
products to all over the world. 
Working closer to the front of the 
store has allowed me to interact 
more with the customers. I remem
ber a few standout experiences the 
last time I was there. One day, a 
quiet young Native American man 
came in to get a package of 
Apache dipper gourd seeds. He 
had planted them last year and told 
us that they use the gourds in 
ceremonies. And another time a 
group of about 20 Native Americans 
who were at a convention in Tucson 
came in to the store as they had 
read about us and wanted to see 
what we were about. They nearly 
cleaned us out of tepary beans 
because they couldn't find them 

elsewhere. Mary had a blast when 
they would talk about some crop 
they remembered having as kids 
and she could produce several jars 
of seed for them to look at and see if 
that was what they were talking 
about. Some of those seeds went 
home with them to start the cycle 
over. 

I would like to end by saying the 
staff is great, the volunteers are 
having fun, and NS/S IS WORKING. 
Come join us. 

Volunfeer "ours 
Wednesdays at the seed house 

10 - 3 

Thursdays at the store 
10 - 3 

Saturdays at the farm 
9-3 

Call 622-5561 for location information 



Gardening with the Monsoon in the High Desert 
By Laurel Wilkening. N S/ S  member 

Planting a vegetable garden in the spring is a nerve 
wracking experience for the high desert gardener; sunny, 
summery days alternate with frosty, wintry days and an 
incessant, desiccating wind blows whether its warm or 

monsoon gods, I asked my husband if I could have 
some empty spaces in the vineyard. Here they would get 
the benefit of drip irrigation until the start of the mon
soon. 

cold. Why not try raising 
vegetables in the summer 
when the soil is warm and 
monsoon winds bring rain? 
After all, the anthropologists 
tell us that the indigenous 
Americans have been 
farming that way for 
centuries. 

Aravaipa Canyon mixed gourds 

The next step was to consult 
my Native Seed/SEARCH 
catalog using the mountain 
graphic as a guide. For the 
vineyard which has poles for 
the grape vines, I settled on 
three types of beans: Hopi 
Purple string beans, Hopi 
"gray" "Maasihatiko" lima 
beans, and Paiute Mixed 
tepary beans. For the 
un irrigated plot I selected 
Isleta Melon and Calabasa de 

After I retired, I decided to 
give "dry" farming a try. My 
husband and I live near 
Elgin, Arizona at 4800' 
elevation. In 1984, with the 
help of a friend, my husband started a small vineyard. 

las Aguas, a Copper Canyon 
variety that seemed to have the right name. 

U nwill ing to place my gardening fate in the hands of the Continued on next page 

News from the furrow 
By Suzanne Nelson 

Director of Conservation 

NS/S is trying to "grow out" the backlog of accessions needing to be regenerated - that is, accessions that literally 

need to see the light of day. Of the nearly 2000 total accessions maintained in the seed bank, about 900 need to 

be regenerated within the next few years. Though not an unusual situation for a seed bank to be in (see story on 

NPGS, page 4), it's also not a good one to be in. 

For the past 2 years, we've worked hard to get different collections grown out, replacing aging samples with 

newly harvested, healthy ones. Additionally, we're trying to regenerate these collections in enough quantity to 

distribute through the catalog. We've had some successes - the pea collection ( 18 varieties), and many individual 

accessions, including O'odham pink bean, Hopi black pinto, Mt. Pima vavuli, Veracruz pepita, Tarahumara okite 

amaranth and many more. We've also had some set-backs - the bean and tepary bean accessions that were 

eaten by the grasshoppers, and last year's chile collection that didn't mature enough before the first frosts. But 

each year finds us excited to plant again and hopeful for a successful harvest. 

Again this year we've got big plans! We'll be growing 120-150 different accessions (we never really know until 

the fields are actually planted), including approximately 60 chile varieties (nearly the 

entire collection), 43 beans, 24 tepary beans, 5 squash, 2 varieties each of 

gourds, com, tobacco, and amaranth, and I each of melon and watermelon 

from the Tarahumara, Guarijio, Mountain Pima, O'odham and New Mexican 

tribes. We'll also grow some less "well-known" accessions, such as 

Guarijio chia/conivari (3 accessions) and panic grass. All in all, it promises 

to be another year with lots of hard work and sweat. Luckily, seeing the 

fields tum from dusty brown to green with vining stems, leaves and fruit is something akin to witnessing the 

completion of a great work of art and makes it imminently bearable. 
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Monsoon Garden continued from previous page 

I planted the beans in mid June and Y2 had sprouted by 
the end of the month. On June 29th I planted squash and 
melons. The first week of July brought 2 inches of rain 
and by July 12 both melons and squash had sprouted. By 
July 21 st 7 out of 15 melon seeds and 9 out of 10 squash 
seeds had germinated. String beans and limas were 
growing nicely and the tepary bean germination was 
80%, which I, the novice, deemed excellent. 

Our first harvest was in early August, when we enjoyed 
Hopi Purple String Beans in a stir fry. Throughout the 
rest of the month and into September we watched the 
melon and squash flower and fruit and began to harvest 
tepary beans. Our total harvest for the year included 5 
dry pints of tepary beans, 3 � dry pints of Hopi String 
beans, 2 dry pints of limas and 4 giant squash. Monsoon 

gardening worked! 

In 2000 I decided to focus on dry farming. I utilized only 
three irrigated spots in the vineyard for Aravaipa Canyon 
Mix gourds. They have a long growing season and were 
planted on April 1 1, producing 55 gourds by November. 

That year was the oddest, wettest rainy season we have 
experienced in 15 years here. The first thunderstorms 
took us by surprise in mid June. After 3 days and over 2 

inches of rain, my husband plowed the monsoon garden. 
I planted Esparanza del Oro melons, Tepehuan tomatillos, 
Calabasa de las Aguas squash, Hopi Purple String Beans 
and Hopi Gray Lima Beans with seeds of the last three 
saved from the previous year. On June 29 a severe 
thunderstorm dumped 1.09" in a short time. The result
ing runoff unearthed all of the melon seedlings. I tried to 
replant them, but they expired. Although they were 
covered by mud and displaced straw mulch, about a 
dozen squash plants were saved by a break in the erosion 
channel. Never saw a tomatillo seedling and only Y2 of 
the beans sprouted. 

August did not produce much rain but it did produce 
grasshoppers in abundance. Amazingly, the bare ground 
moat around the vineyard affords considerable protection 
from grasshoppers even though many species are good 
flyers. But the grasshoppers made short work of the 
beans. The squash prevailed producing 19 large fruit 
ranging from off white to yellow to dark green. As I 
write this in April, I still have three; they keep very well 
in the cool darkness of our wine cellar. 

What a rewarding experience this has been. What will 
2001 bring? The only thing I think I am sure of is that if 
there is a monsoon, I will have Calabasas de las Aguas. 

MARY SARVAK REVIEWS MARY HODGSON'S NEW BOOK 

Food Plants of the Sonoran Desert 

"The importance of a food plant to indigenous people 

can be better understood when considering certain 
interdependent factors. Such factors include the plant's 

dependability, availability, method of preparation, trans
portability to the site of preparation, palatability (includ
ing a sense of being full), nutrient composition, storage 

characteristics, and a cultures taboo's and beliefs. For 
example, the Cochimi did not eat jojoba fruit because it 

caused them to vomit, which they believed caused the 
loss of their souls." Wendy Hodgson. 

Finally! A book that all desert food lovers can enjoy. 
Food Plants of the Sonoran Desert is a wonderful 

collection of over fifteen years of research pertaining to 

the collection, preparation and storage of desert foods. 
Thanks to intensive interviews and study with Pima, 

O'odham, Seri, Apache and other indigenous people of 

the Southwest, this book is decidedly the best ethnobo

tanical resource for the desert Southwest in print, and a 
"must have" for desert food nerds such as myself. Page 

after page of facts on desert foods such as, when to 
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harvest agave hearts in Sonora, how the Pimas pit 
roasted cholla buds, how to harvest the fruit of the great 

Saguaro cactus and which devil's claw seeds were 

prized for their tasty seeds or selected out for weaving 

O'odham baskets. The richness and diversity of the 
desert is wonderful and limitless and nowhere with the 
exception of in the desert itself, is it more apparent than 
in this book. 

Take it with you on your next trip to 
the desert, and discover a whole new 
world of delicious and nutritious 
food! Read yourselves to sleep, 
dreaming of such exotic desert 

cuisine as cholla buds, ocotillo 
flowers, saguaro fruit and more. 

Food Plants of the Sonoran Desert 
by Wendy Hodgson 

410 pages $75.00, cloth 



SHOPPING EXCHANGE 

• 
10,000 Villages, a local Tucson non
profit, has invited our members, staff 
and their friends to shop at their store 
for one night only at member discount 

TEN THOUSAND prices. It gives 10,000 Villages an 

VILLAG ES® opportunity to introduce new, like-
minded people to their organization 

and mission. They "provide vital, fair income to Third 
World people by selling their handicrafts and telling their 

stories in North America." They work with artisans who 
would otherwise be unemployed or underemployed. 

Join us Tuesday, June 26th 

S:30-8:30pm 

3609 N. Campbell Avenue in Tucson 

Discover another hidden non-profit treasure of Tucson. 

Muffins and more . . .  

We would like to announce that we now carry truly 
unique and delicious baking mixes using native 
food products. 

Each mix was created by volunteer and former staff 
member, Junie Hostetler. Sold exclusively by NS/S, 
you can find them at our retail store or if you are 
not in Tucson, call 520-622-5561 to order your 
mixes today. 

Just a few of the flavors include: Bluecorn Blue
berry Scones, Mesquite Poppyseed Scones, Prickly 
Pear Corn Muffins, Chipotle Scones and MORE. 

BOOKSIGNING AND LECTURE 

Food Plants of the Sonoran Desert 

Saturday July 28 
9�10am 

Tucson 'B.btanical·Gardens 

Botanist/author Wendy Hodgson for a presentation on 
Sonoran desert foods. 

$4 for non-members, free for NS/S and TBG members 

Giving Back 
A large part of what we do at NS/S involves 

getting seeds back to the individuals and communi

ties within the southwestern U.S. and northwest

ern Mexico that have a common history with the 

seeds currently under our stewardship. Last year, 

we distributed over 4,000 seed packets free of 

charge to Native Americans living within our 

region of focus. In addition, we distributed bulk 

seeds to gardening, elder, and other Native Ameri

can groups and efforts. Below is a list of some of 

the groups and programs to whom we have 

provided larger quantities of seeds over the past 

few years. 

Adopt-a-Grandparent Program. Taos, NM 

'Ahakhav Tribal Preserve, Colorado River Indian Tribes 

Parker, AZ 
Bemalillo County Extension, Albuquerque, NM 

Canoncito Teen Center, NM 

Cibola County Extension, Grants, NM 

Cocopah Tribal Museum 

Department of Natural Resources 

Pueblo of Santa Ana, NM 

Ha:san Preparatory School, Tucson, AZ 
Hopi Jr./Sr. High School, Keams Canyon, AZ 
Instituto de Culturas Nativas de Baja Califomia, A.C., 

Ensenada, Baja Califomia, Mexico 

Miles Exploratory Leaming Center, Tucson, AZ 
Native American Leadership Institute, Oregon 

New Pasqua, Tucson, AZ 
O'odham O'idak Farm, Gila River, AZ 
Pima-Maricopa Irrigation Project, Gila River, AZ 
Pueblo of Pojoaque, Santa Fe, NM 

San Diego Riverside Charter School, Jemez, NM 

Sandia Pueblo Education Department. Bemalillo, NM 

Santa Clara Day School, Espanola, NM 

Santa Fe New School, Santa Fe, NM 

Sarmiento Pueblo, Hermosillo, Sonora, Mexico 

Senior Citizens and Day Care Program 

Picuris Pueblo, NM 

Seri Tribe, Sonora, Mexico 

SouthwestAltemative Middle School, Tucson, AZ 
Tas Tonlik Ki Day Treatment Program, Santa Rosa, AZ 
Tohono O'odham Community Action, Sells, AZ 
Vechij Himdag MashchamakuD Altemative School 

Gila River, AZ 
Village of Sipaulovi, Second Mesa, AZ 
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News & Notes 
A new welcome to Marietta Brady, who has 
moved from work on the Cultural Memory Bank 
Project to be our Office Coordinator. Marietta can 
be found at our 4th Avenue location, doing what 

was once described (in the shortest possible job 
description of a multi-tasking job) as "organizing the 
flow of information around here." Marietta 
graduated from Fort Lewis College in Southwest 
Studies. She is Tl'izi Lani (Many Goats clan) and 
born for Tachii' nii (Red Water Running clan). 

Thanks to the 4th and 5th grade group from Green 

Fields Country Day School in Tucson for spend
ing an April morning with us at the Seed Bank. 
Charlie, Dane, Josh, Lena, and Scott came with 
Lisa and Carol and cleaned seeds at Sylvester 
House. They were the most enthusiastic threshers 
I've ever seen! We cleaned the last two trash cans 
of tepary plants from the 2000 harvest in record 
time! Thanks for the kid power!!! 

-Amy Schwemm, Crop Curator 
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Amy, left standing, and the 

"Super T hreshers" from 

Green Fields Country Day School 

Welcome to our new farm worker, Brian 

McGinnis. Brian recently graduated from Prescott 
College with a degree in Environmental Education. 

He currently lives near Patagonia in a teepee with 
Conrad and Macey, his 2 dogs. 

NS/S member Marcia Deleon is interested in black 

garbanzos. She has grown them before and has come 

to appreciate that they may indeed be rare. Originally 

described as a "productive small black-seeded gar

banzo", they reportedly do well in hot weather and are 

drought tolerant. They are also known as Kabuli Black. 

If you have or are interested in black garbanzos, please 

contact Marcia at: P.O. Box 505, Edgewood, NM 

87015-0505. 

Garden Photos 

"Working together" - Tuxpeiio corn and 

Hopi black beans 

Hopi red limas, lemon basil and squash 

growing at our Sylvester House complex 
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A Call for 
Garden Photographs 

r----------------------. 

I have a favor to ask of all our friends who grow NS/S 
seeds. I would love to have photographs of your 

gardens, which could be an entire spread of veggies 

and herbs or one specimen of which you are most 

proud. We receive many inquiries from folks around 

the country about which crops will grow wherever it 

is they live. Thus, my intent is to create a source 

book to enable staff and volunteers to speak with 

more authority about which of our crop varieties can 

be successfully grown in Maine, Oregon, W isconsin, 

Georgia and elswhere. 

Please include: location of your garden; time of year 

you grow; identity of the individual plants; any 

success or failures; and any other special thoughts 

you'd like to share (your identity can remain strictly 

anonymous if you so choose). Problems are always 

welcome too as this type of information is of 

particular help to other gardeners. We will keep the 

photo album at our 4th Avenue store in Tucson and I 
thank each of you in advance for your assistance. I 
hope you will each have a very successful growing 

season and we all look forward to sharing your 

gardens. 

- Julie Kommeyer, Distribution Manager 

Native Seeds/SEARCH 
Donation and Membership Form 

o Donation ($ 
--------

Membership: 0 New member 0 Renewal 0 Gift 

D Sunflower Guild ($lOOOlyear) D Com ($500Iyear) 
D Chile ($250Iyear) D Bean ($lOOlyear) 

D Gourd ($45/year) D Squash ($25/year) 
D Native American outside Greater Southwest ($20) 
D Native American within Greater Southwest (free) 

Please list tribal affiliation ------------

Outside the U.S., please add $10 to alI levels. 

D Check here if you do not want your name exchanged 
with other groups who share our view of the world. 

Name (s) _ __ _ __ _ _ _ _ _ _ _ __ ____ _ 

Address_____ _____ _________ _ _ 

City State ___ Zip __ _ _ _ _ 

Email address ____ _ _ __________ _ _ 

Payment method: D check D money order 
credit card: D Visa D MasterCard D Discover/Novus 

Card No. ____________ Exp. __ I __ 

Signature __ __________ . __ __ __ _ 

L ______________________ � 
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COMING EVENTS 

San Juan's Day Celebration 
Sunday June 24th - Join NS/S staff and friends to celebrate the coming of the summer rains at our Conser

vation Farm in Patagonia. We will begin the day at 9am with a traditional blessing by O'odham elder Danny 

Lopez. You're welcome to work in the fields or relax under the ramada before the potluck lunch at noon. 

Bring a hat, gloves, sturdy shoes, water and some tasty food to share. Call 622-5561 for more info and 

directions. 

Saguaro Fruit Harvest with Tucson Botanical Gardens 
Saturday June 30th - Join Tohono O'odham Stella Tucker for a traditional saguaro harvest experience. 

After the harvest you will prepare and cook the fruits into a thick syrup. Call TBG for more information. 

520-326-9686. 

Seed Saving Workshop 
Saturday August 25th - Learn the basics of seed saving from NS/S Seed Bank Curator Suzanne Nelson. 

The workshop covers harvesting, cleaning and storing of seeds. Includes tour of the seedbank and native food 

snacks. Workshop takes place at Tucson Botanical Gardens and NS/S Sylvester House. $28 non members, 

$24 NS/S and TBG members. Call for more information. TBG 520-326-9686, NS/S 520-622-5561. 

Arizona Harvest Dinner at Janos in Tucson 
Tuesday, October 2nd_ Award winning chef Janos Wilder will create an elegant 5-course meal highlighting 

desert foods and NS/S products. Look for an invitation with more information this summer. 

Oaxaca Tour 
November 5-11, 2001 - Travel to Mexico and support NS/S. Journey to Oaxaca with longtime NS/S 

members Piet van de Mark and Mary Erickson, owners of Baja's Frontier Tours. Chef Janos Wilder and 

Suzanne Nelson will also join the tour so you'll be sure to learn about the culture, foods and traditional crops of 

the area. $500 of the trip cost is donated to NS/S. Call Piet and Mary at 520-887-2340 for more information 

or visit the Baja's Frontier Tours website at www.bajasfrontiertours.com. 
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