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Beautiful Beans: Protein from the New World 
by Colin Khoury, Field Assistant 

Beans are second only to 
grains as the most impor
tant source of food for 
mankind. Within the 
characteristic pods of the 
bean family (Fabaceae) are 
morsels that contain up to 
22% protein, many 
minerals, and vitamin A. 
Beans are a perfect 
complement to grains 
(members of the grass 
family, Poaceae), contain
ing proteins that cereals 
lack; together they form a 
highly nutritious team. 

Four main species were independently 
domesticated within Mexico, Central, or 
South America: Phaseolus lunatus, lima 
beans; P coccineus, runner beans; P 
acutifolius, tepary beans; and P vulgaris, 

common beans. 

Remnants of P lunatus seeds date to 5300 
years before present in Chilca, Peru. The 
"Lima" bean thus predates the city of 
Lima, founded in 1535 by the Spanish on 
the site of an older village called Rimac. 
So, technically we're all eating "Rimac," 
not "Lima" beans. There were probably at 
least two separate domestications of the 
lima bean-one for large-seeded forms and 
one for the smaller. 

Members of the family 
Fabaceae (jaba = Latin 
for bean), also known as 
legumes, grow all over 
the world. The family 
includes a wealth of 

Bean varieties in the NS/S Seed Bank come 

Runner beans, P coccineus, are vigorous 
climbers with large showy red or white 
flowers and are therefore grown for their 
ornamental as well as food value. Runner in all sizes, shapes, and colors. 

fabulous foods-garbanzos, soybeans, lentils, favas, 
cowpeas, and jicama-and indispensable trees
mesquite, acacia, ironwood, guamachil, carob, and 
tamarind. Legumes from Mexico, Central, and South 
America as well as Africa, China, India, Indochina, 
and Europe are sources not only of food for people but 
also fiber, forage, timber, dyes, tannins, gums, resins, 
insecticides, and flavorings. 

"True" beans belong to the New World genus 
Phaseolus, which means "little boat," a reference to 
the vaguely canoe-like shape of many of the seeds. 

Native Seeds/SEARCH, Tucson, AZ 

beans from Tehuacan, Mexico date back at 
least 2000 years and beans from Ocampo, Mexico, 
possibly even 8000 years. 

Tepary beans, P acutifolius, are the most drought
tolerant of the four species. Domesticated in Mexico at 
least 5000 years ago, white, black, tan, and speckled 
teparies have been intensively cultivated by Native 
American agriculturalists throughout the Southwest 
and Northern Mexico for use as dry beans. 

Continued on page 2 
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Beans continued from page I 

Common beans, P. vulgaris, were probably domesti
cated independently at least 8000 years ago in Peru and 
7000 in Tehuacan, Mexico. In Arizona, 
bean remnants date from 2300 years 
ago along the Mogollon Rim, 2000 
years ago among the Hohokam, and 
1500 years ago during the 
Basketmaker III period. Upon the 
arrival of the Spanish, the Aztec ruler 
Montezuma was receiving 5000 tons 
of beans per year in tribute from his 
subjects. Common beans spread 
throughout what is now the U.S. well 
before European contact. 

azufrados, frijol de Sinaloa, frijol negro, chokame, and 
frijol ejotero. We are also growing 30 tepary beans 

from the Mayo, 
Guarijio, Tohono 
O'odham, Yoeme, 
Paiute, Cocopah, 
and Hopi tribes, 
along with a single 
accession of scarlet 
runner beans. 

The Spanish spread common beans to 
Europe, the Philippines, Asia, Brazil, 

and Africa. In Europe they quickly 

Brown speckled teparies grown at the Native Seeds/ 

SEARCH Conservation Farm. 

Beans are beautiful. 
At the National 
Seed Storage 
Laboratory in Fort 

Collins, Colorado, 
seed analysts exam-

moved from ornamental to dietary staple, perhaps 
because of their similarity to Old World legumes such 
as favas that had been eaten for centuries. Ezekiel 
allegedly dined on beans between prophecies, and in 
the Middle Ages bean field robbery was punishable by 
death. 

Common bean pole (climbing) varieties may reach 10 
feet and fruit over a long period of time, while bush 
varieties grow 2-3 feet tall and produce heavy early 
crops. The Omaha distinguished these habits by calling 
them "walking beans" and "beans not walking." The 
bush-pole difference stems from a single gene, with 
pole being the dominant condition. 

Growing beans may be the easiest way to tum a 
gardener into a seedsaver and has been known to tum 
seedsavers into serious curators. John Withee started 
saving beans in 1927. He was growing 1200 types 
when he turned his legacy over to Seed Savers' Ex
change in the 1980s. Tepary and common beans are a 
good place to start. Both are quite easy to grow to seed, 
and both self-pollinate (though these days common 
beans are suspected of more outcrossing than origi
nally assumed). Tepary varieties can be easily grown 
together without fear of crossing. 

At the NS/S Conservation Farm this year we are 
growing 42 common bean accessions from Chihuahua, 
Sonora, and Sinaloa, including ojo de cabra, 
mantequilla, bakamina, O'odham vayo, frijol amarillo, 
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ine seeds from 
hundreds of plant families hailing from all over the 
world. Inevitably each analyst ends up with a desktop 
jar of seeds. What type? Beans. 
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Look out! 

The bean theme has taken over this issue. 

Look for more bean trivia. 



6th Annual Native American Permaculture Design Course 
by Marietta Brady, Office Coordinator 

While Tucsonans were going through their monsoon
planting season, the nine pueblos of northeast New 
Mexico were already picking young, tender fruits. 
Clayton Brascoupe, of the Traditional Native American 
Farmers Association (TNAFA) took the time away from 
his family and garden to coordinate the 6th Annual 
Native American Permaculture Design Course: Indig
enous Solutions for a Sustainable Future. 

The workshop concen
trated on a holistic 
approach to life that is 
portrayed by spiral 
hieroglyphics of the 
Mayan pyramids and 
spiral petro glyphs of 
the southwest United 
States. The spiral 
encompasses all 
aspects of life. It can 
be the life cycle of a person, animal, and plant. When 
the spiral is unraveled, one can see rolling hills and a 
snake. If one puts two of the unraveled spirals on top of 
another, they form the DNA strand. When we see the 
spiral in our daily life, we remind ourselves how the 
world works. In return, we try our best to live in 
balance and harmony with all the life cycles around us. 
Throughout the workshop, the symbolism of the spiral 
was emphasized. Mr. Brascoupe related that when he 
first saw the familiar spiral hieroglyphic on a Mayan 
pyramid in Belize and learned that it represented any 
life cycle, it strengthened his connection with the 
people and their environment. 

The spiral was among the many philosophical founda
tions of the workshop, where invited Elders shared their 
knowledge. Danny Lopez of TOCA (Tohono O'odham 
Community Action) talked about the effects of diabetes 
on the elderly and young, which most of the partici
pants related to. Furthermore, he added that traditional 
foods were not only healthy, but their use also shows 
appreciation and honor for Mother Earth. For example, 
the process of making saguaro fruit wine and drinking it 
showed appreciation, so that it would rain. But because 
many of his people do not drink saguaro fruit wine and 
instead drink "white man's" alcohol, it prevents the 
rains from coming. 

Bruce Elijah, Oneida from Canada, also talked about 
the importance of traditional foods, "Eat foods that 
have spirit and you take them inside you; you have 
spirit." He commented that we must listen to our 
bodies and eat foods at the right time. Eating melon 
and fresh com in the winter would be unnatural here in 
North America. He pointed out that our bodies natu
rally crave foods that are in season. Grocery stores 
encourage us to buy foods that are out of season, thus 
it is important to grow our own. Both Mr. Danny 
Lopez and Bruce Elijah have been deeply affected by 
diabetes in their communities, and it is important to 
them to teach and pass on the knowledge they know to 
the younger generations. 

o o o o o 

Participants came from Brazil, Paraguay, Belize, El 
Salvador, Canada, Tennessee, South Dakota, and the 
southwest United States. Our summer intern Shannon 

O'Neill also attended and shares these observations: 

At the end of July, I was lucky enough to attend part of 

the 6th annual permaculture design course run by the 

Traditional Native American Farmers Association. Class 

was held on the grounds of the Santa Fe Indian School, 

but during my week there we traveled to Tesuque, 

Picuris, Sandia, Santa Clara, and Pojoaque Pueblos. We 

visited permaculture gardens, staff homes, ancient field 

sites, ranches, and land restoration areas and talked with 

growers, gardeners, and graziers. Presenters gave us 

casual tours of their property, answering questions and 

giving anecdotes about life on the land as we observed 

and listened, or worked with our hands. It was incredible 

to recognize that some of the land being worked by 

people today has been cultivated for centuries. The 

mindfulness and dedication of those who continue these 

traditions was humbling. 

For information on next year's design course or about 
T NAFA please direct your questions to Clayton 
Brascoupe at 505-983-21 72 
or write to T NAFA / PO Box 
31 267 / Santa Fe, NM 
87594-1 267. 

Drawings of spiral herb 
garden design, right, and 
spiral-double helix deSign, 

above, by Marietta Brady. 
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News from the Furrow by Bill Fowler, Farm Manager 

We will not have a grasshopper 
epidemic at the Conservation Farm 
in 2001! We have been dealing with 
massive outbreaks every summer 
since we began farming in 
Patagonia. The weather this winter 
appears to have 
finally broken the 
cycle. Cool wet 
winters are 
believed to 
reduce hatching 
of grasshopper 

This year we started the squash in 
the greenhouse and then covered 
the plants when they were moved to 
the field. This method allowed the 
plants to get established so they 
could withstand the eventual 

emergence of 
the squash 
bugs. To 
those of you 
who adopted 
Minnie's 
Apache 
Hubbard last 
year-your 
"baby" is 
safe for the 

eggs by 
encouragmg 
the spread of 
disease and 
fungus. We 
received over 
10" of rain in 

Colin Khoury and Brian McGinness trellising next ten 
the (milagro) beanjield. years. I 

would not 
October 2000 and had received 
close to 15" by March. The farm 
was blanketed in snow several 
times, and we reached a low of 8°F 
in February. I also believe that 
having broken the epidemic cycle, 
we will be free from large-scale 
grasshopper outbreaks for several 
more years. Remember you heard it 
here first! 

We are currently in the middle of 
our summer rainy season and grow
out. The crops are growing fabu
lously, and we anticipate a bounti
ful harvest. The grow-out consists 
primarily of chiles and beans with a 
few com, squash, gourds, melons, 
watermelons, amaranth, tobacco, 
and conivari rounding out the 152 
total accessions planted. 

Good news! Minnie's Apache 
Hubbard is producing lots of 
enormous squash. Last year, 
Minnie's was one of our Adopt-a
Crop varieties that failed due to a 
virus spread by the squash bug. 

recommend this squash for the 
casual gardener. Besides the squash 
bugs, this variety was also very 
appealing to cucumber beetles, 
bean beetles, cut worms, and all 
their friends. Minnie's was also the 
only plant eaten when we had 
javelinas dig under the fence. If you 
grow this squash, prepare for a lot 
of time in the garden. 

This year we expect to reap many 
chile seeds and valuable data on 
the cultural traits of each acces
sion. The chiles live in screened 
isolation cages to prevent cross
pollination. The cages also do a 
good job of keeping out most 
insect pests. The primary excep
tion has been the aphid. Once the 
aphids get through the screening 
material, they are free to feed 
without concern from larger bugs 
that normally prey upon them. 
The fact that the chiles are being 
grown in cages has provided a 
wonderful opportunity to employ 
ladybugs to control the aphids. 

Without cages, many of the lady
bugs would stray. 

While in the midst of the current 
year's grow-out, we are starting to 
prepare fields for the 128 varieties 
of com planned for next year. We 
have planted a summer cover crop 
of buckwheat and soybeans in the 
four-acre future cornfield. The cover 
crop has been grown with only 
rainfall to this point in the season 
and will be turned under in Septem
ber. We will then plant a cool season 
cover crop-probably a vetch and 
cereal mixture. The cover crop will 
grow into next spring when it will 
be turned under in preparation for 
the summer 2002 com grow-out. 
The use of cover crops reduces the 
need to truck in large quantities of 
manure and compost. 

The best time to visit the farm is in 
August and September. The weather 
is beautiful and the crops are 
reaching maturity. When I have 
people visit the farm in the winter I 
always encourage them to come 
back in late summer. Watermelon 
seed cleaning starts around the 
beginning of September; definitely 
the tastiest job at the farm. There 
will be loads of harvesting and 
weeding to be done right up until the 
first major frost. Remember that 
drop-in-day at the farm is Saturday 
from 9:00 to 3:00 until the end of 
October. I hope to see y'all down in 
Patagonia soon. 

Thanks to all of the people that have 
made this amazing 2001 grow-out 
possible. The farm crew has worked 
together wonderfully as a team. As I 
write this, the crops are growing, 
rain is threatening, and the bugs are 
cooperating. Farm life is good. 
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Mayocobas* and Enolas: beans by any other name 
by Todd Horst, Operations Manager 

*Will the real bean please stand up? These beans are called Mayocoba, Maicoba, Maycoba, and Mayacoba. 

Some years back, yellow beans were found in a cave in the 

Peruvian Andes. The beans predated Inca culture and had 

been harvested at least 4000 years ago. 

In 1978, agronomist Martin Robles of Los Mochis, Sinaloa 

bred a delicious yellow bean using two yellow-tinted varieties. 

The yellow "Mayocobas" have been produced by a bean 

cooperative in the Rio Fuerte Valley ever since, and thousands 

of tons pour out of the fields annually. 

In 1994, Rebecca Gilliland began building her produce import 

business in Nogales, AZ. The beans she had enjoyed as a 

child in Obregon, Mexico, seemed like a good bet. Working 

with the Los Mochis cooperative, she began importing the 

Robles-bred yellow beans. By 1999 she was bringing six 

million pounds a year into the U.S. Then Rebecca Gilliland 

received visitors from Colorado. 

In 1994, Colorado farmer Larry Proctor bought a bag of beans 

in a Mexican market and took them back to his home near the 

Black Canyon of the Gunnison. There, intrigued by some with 

a particular yellowish tint, he began to grow them in a friend's 

field, well separated from other beans under cultivation. By 

the late '90s, Mr. Proctor had selected a bean that produced 

plants with deep roots and hardy, moisture-resistant pods. He 

named the bean "Enola" and applied for a patent. He thought 

his beans might help other farmers. A patent would also 

prevent others from growing the bean or developing further 

strains without paying a license fee. In 1999, the U.S. govern

ment awarded a patent to Mr. Proctor's company for the 

Enola. The basis of the patent was the bean's yellow color. 

The beans that Rebecca Gilliland was importing fell within 

the yellow color range of Mr. Proctor's patent. She could 

continue importing the beans if she were willing to pay a per 

pound licensing fee. She declined, and switched back to 

produce. Mayacobas no longer flood Ms. Gilliland's ware

house. 

The Center for International Tropical Agriculture, in Cali, 

Columbia holds 260 varieties of yellow beans in its collection. 

Preliminary DNA analysis of six of those varieties indicates 

that the Enola is not unique. CIAT is challenging Mr. Proctor's 

patent before the U.S. Patent and Trademark Office. 

The idea of "invention" as it pertains to crop development is 

troubling. If one makes a new machine, the inventor is the 

specific agent of that device. In the case of Enola beans, Mr. 

Proctor simply selected for existing traits in the beans he 

bought, traits already noted by earlier farmers. Using the work 

of past farmers to deny access to present-day farmers is to seize 

a common heritage and claim it as personal property. The owner 

of a tangible or intellectual property has great incentive to 

expand his rights of ownership. Such rights may spur develop

ment of new ideas, but not when they put at risk the past crop 

varieties that were developed through the exchange of seeds 

among people. 

The seeds in the Native Seeds/SEARCH collection came from 

farmers exchanging favorite and interesting varieties and 

selecting for traits that best suited the local fields of a family or 

village. Many thousands of crop varieties worldwide were 

developed in a process that will continue as long as farmers 

have access to open-pollinated seed. "Ownership" of these 

resources is not viewed in the same way across cultures, or even 

across economies. The hundreds of people who have placed 

seeds in the NS/S Seedbank trusted us to steward and share that 

heritage. The fields of the future are full of stones, and hope

fully they will not be used to build walls. 

For a more detailed account of the Enola and related issues, 
see "A Bean of a Different Color" by Sandy Tolan, 
www.americanradioworks.orglfeatureslfoodyolitics/ 
beans.html 

For information on the challenge to the Enola bean patent go 
to the RAFI web site at www.rafiorg. 

To find out more about patents visit the u.s. Patent and 
Trademark Office web site at www.uspto.gov. 

For information on plant variety protection go to 
www.ams.usda.gov/science/PVPO/pvp.htm 

Bean Family Cover Crops: Nitrogen-fixing on the Farm 
As important as the legume family is to the production of food and other useful materials, it is equally important to 
the health and sustainability of farmlands. Most of the members of the family are able to form symbiotic relation
ships with soil bacteria such as those of the genus Rhizobium. Bacteria infect the roots of the legumes, where they 
find suitable habitat and carbohydrate food. In return, the bacteria convert or "fix" nitrogen from the air to a useable 
form for plant growth. The effect of this mutualistic relationship is that legumes do not require extensive amounts of 
nitrogen fertilizers for growth. If used as a soil-building "green manure" crop, nitrogen-fixing plants can provide free 
fertilizer for subsequent plants. In the case of the cover crop described in Bill's farm column (p. 5), "vetch," a legume 
is doing just that. Nitrogen-fixers can also serve as valuable intercrops; planting corn and beans together supplies 
some of the nitrogen needs of corn. 
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A Squash Explosion in California 
7-19-2001 

Enclosed are some pictures of the squashes I grew in the past 3 months. 
Best crop ever! [They were] grown on our acre and a half property on the 
Morongo Indian Reservation in Banning, California. This piece of land I 
inherited from my uncle isn't as cursed as I thought. I am able to grow 
about 60% of our food intake, thanks to your seeds. 

Thanks, 
Barbara and Nicholas Pace 

Adopt-a-Crop 
News 

Raised to date: $30,000 
Still to raise: $10,000 

Prepare for winter and spring planting at the 

Traditional Native American 
Farmer's Association 
2nd Annual Fall Equinox Workshop Training: 
Small Family Farm Application 

for a Healthy Environment and Diet 

October 25 & 26,2001 

A great big thank you to all of you 
crop parents. An overwhelming 250 
of you have already sent in your 
adoption form by mail or adopted at 
our Flavors of the Desert dinner. Do 
look for your crop's harvest report in 
the fall. And if you have given $100 
or more and requested the seed, you'll 
receive your seeds sometime this 
winter. 

Registration $50 by October 20. Mail to 
T NAFA, P.O. Box 733, Maricopa, AZ 85239. 
Limited space. 

All but one of six adopted crops are 
currently thriving at the Conservation 
Farm in Patagonia. As a friend and 
board member put it: "It's kind of 
nice to be embarrassed by success." 
The seed that didn't germinate was 
collected by the Seri on Isla Tiburon 
in the Sea of Cortez. Unless this 
variety of tepary from Tiburon Island 
can still be found in Seriland, it may 
now be extinct. By adopting a crop, 
you're helping to prevent such loss 
with other crop varieties in the future. 

Many thanks to all. 
Deron Beal 

Development Director 

Registrants will meet at 
San Xavier Community Center 
For more information call 
T NAFA-New Mexico: 888-275-1636 
San Xavier Coop: 520-295-3774 
Native Seeds/SEARCH: 520-622-5561 

or email: tnafa-az@casagrande.com 

(Ij) '<',,;', '.,;"""" 

Boston Baked Beans 
Native Americans of the Northeastern U.S. soaked dry beans 
and mixed them with bear fat and maple sugar before baking 
them overnight in a "beanhole." A Saturday night rendition of 
this slow baking technique appealed to the colonists at Massa
chusetts Bay, for whom cooking was prohibited on the Sabbath. 
This Boston tradition gave rise to the city's nickname, 
"Beantown. " 
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The Amazing Acorn 
by Mary Sarvak, Retail Manager and Volunteer Coordinator 

As an avid hiker and admirer of desert plants, I have 
always marveled at the beauty and majesty of oak trees. 
Their gnarled branches reach softly towards the sky, wav
ing their shiny leaves at the sun. They nestle many a bird 
in their strong arms, including one of my 
favorites, the Acorn Woodpecker 
(Melanerpesformicivorous). These won
derful trees provide them with shelter and 
an abundant food source. The Acorn 
woodpecker drills holes in a "granary 
tree" in the fall to store acorns, and some 
of them contain up to 50,000 acorns per 
tree. 

Across the United States and Mexico, al
most 100 different animal species rely 
on acorns as a major food source. Deer 
and bear, for instance, eat acorns to put 
on a layer of fat that sustains the bear 
through its hibernation and helps the deer 
make it through severe weather condi
tions. Wildlife are a crucial element in the regeneration 
of oak populations, especially our friend the squirrel. 

Acorns play an equally important role in the diets of in
digenous people of the Southwest. Locally, Tohono 
O'odham, Pima, Navajo, and Apache people relied 
heavily on acorns as a source of fiber and fat in their 

Here's a sample acorn meal recipe, but the key 
ingredient may be hard to find (none in the NS/S store 
currently). 

Acorn Bread 
from Carolyn Niethammer's American Indian Cooking 

1 cup acorn meal 
Y2 cup cornmeal 
Y2 cup whole wheat flour 
3 tbsp. salad oil 
1 tsp. salt 
1 tbsp. baking powder 
1,4 cup honey 
1 egg 
1 cup milk 
Combine acorn meal, cornmeal, flour, salt, and baking 
powder. Combine honey, egg, and milk and add to dry 
ingredients. Mix just until all ingredients are just moist
ened. Pour into a greased 8 x 8-inch pan and bake at 
3500 for 20 to 30 minutes. 
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diets. Acorns of Quercus emoryi and other species pro
tect people from high increases in blood-glucose levels 
after meals. Like mesquite and tepary beans, acorn meal 
has a very low glycemic response. When compared to 

foods such as bread, potatoes and other ce
real products that produce a rapid and high 
glycemic response in certain populations, 
acorns are an excellent and digestible 
source of protein, starch, carbohydrates and 
essential vitamins and minerals. 

The acorns of Q. emoryi, also called 
bellotas, are harvested for their rich, sweet 
taste and relatively low tannin content, and 
are preferred by many locals. Species of 
acorns that are high in tannins are usually 
ground and leached before consumption. 

Q. emoryi acorns usually mature in late July 
through September, depending on summer 
rains. Green, immature acorns that fall from 

the tree will not mature further and will turn black and 
rot. Acorns, for the most part, were either knocked from 
the tree with long poles, or harvested from the ground, 
provided they had no worm holes. Branches of many oak 
trees were pinched at the growing tip to produce more 
bud sites for the following year's harvest. Once the acorns 
are thoroughly dry (in the shell), they are pounded, the 
shells removed and the meat ground into a fine meal. 
The acorn meal is either added to soup as a thickener, or 
eaten as a mush. Skill in the preparation of acorns would 
often enhance the status of women in their respective 
social circles. In some parts of the country, acorns may 
be found in ethnic food markets and are more commonly 
available in the markets in Mexico. 

Some Southwestern oaks: Quercus emoryi (bellota), Q. 

turbinella (scrub live oak), Q. grisea (gray oak), Q. 

arizonica (Arizona oak). 

Habitat and description: These magnificent trees can 
grow up to 60 feet high or they may be more like shrubs 
in maturity. They can be found between 3000' and 8000' 
elevation. They live in the foothills and canyons of Ari
zona, Colorado, western Texas, New Mexico, and north
ern Mexico. Depending on the type, oaks produce acorns 
annually or biennially. Most of these acorns ripen in late 
July and August. 



Janos Cooks for 
Native Seeds/SEARCH 
Join Us Tuesday, October Z 

In celebration of desert foods and the Arizona harvest, Janos has created a six-course dinner featuring desert 
foods and Native Seeds/SEARCH products. This unique menu will be offered at the 5th annual Arizona 

Harvest Dinner on Tuesday, October 2nd at 6:00 p.m. at Janos Restaurant. Past menus have included 
shrimp tamales with a Costefio amarillo mole, chipotle recado seared venison with po sole broth, verdolagas 
with prickly pear cream, and poached pears with ancho chile caramel sauce and mesquite cookies. 

The dinner is priced at $150 per person including wine, tax, and gratuity. Reservations are re

quired-call 520-615-6100 to reserve your space today. All profits from the dinner will be donated to 

Native Seeds/SEARCH. Janos Restaurant is located on the grounds of the Westin La Paloma Resort, 

3770 E. Sunrise Drive. 

Meanwhile, back at 

bean headquarters ... 

Editor's 
Favorite 
Bean Salad 

Mix dressing and pour 
over 3-4 cups cooked, 
cooled black or other 
beans, with additives such 
as chopped tomatoes, 
com, peppers, parsley, 
and green onion. 

A T 38ft: of 03*3C3 
Novernrser S .. 11, 2001 
E*pJore the ct!jUnar:J 8-
ct!jJtt!jraJ wonders of 
Me*Aco9s Oa*aca Vaffe:J 

Travel with award-winning chef and NS/S 
member Janos Wilder to Oaxaca, the 
source of smoky chipotles, complex moles, 
and delicate tropical fruit garnishes. 

With the historic colonial city as our base, 
we will journey to nearby villages, markets, 
archeological sites, galleries and museums. 
We've arranged special demonstrations of 
both folk and culinary arts. We'll tour 

Dressing: 
6 T lemon juice 
1 T olive oil 
1 clove garlic, minced 
3/4 t chile powder 

Oaxaca's impressive ethnobotanical garden, and discover the history and uses 
of native and cultivated plants with local experts and Suzanne Nelson, Native 
Seeds/SEARCH's Director of Conservation & Seed Bank Curator. You'll also 
enjoy free time for exploring the city on your own. And time for great arts & crafts 
shopping! 

3/4 t ground cumin 
3/4 t dried oregano 
3/4 t Tabasco sauce 
112 t salt 

Marinate while you make 
the rest of your meal or 
watch the sunset. -BSG 

This memorable trip will also support Native Seeds/SEARCH; trip fee of $1 995 
includes a $500 tax-deductible donation. Trip begins and ends in Oaxaca City. 
Hotel, most meals, daily excursions and more included. Airfare is not included. 

Some space is still available for this unique program, but it's filling quickly. To 
make a reservation or for more information, call Baja's Frontier Tours: 
520-887-2340 or e-mail piet@bajasfrontiertours.com. 
Also visit www.bajasfrontiertours.com. 
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Samuel Michael, 
Volunteer Extraordinaire 
by Mary Sarvak, Volunteer Coordinator 

Samuel Anthony Michael is a native of Youngstown, 
Ohio. He moved with his sister to Tucson in 1 987. 
Before he came to NS/S, he worked in the green
houses of La Frontera and Desert Survivors Nursery 
for ten years. Sam started volunteering at NS/S in 
September of 2000, and has since racked up over 
600 hours of service! He works 3-4 days a week and 
has become the fastest bean packer around. If you 
order any beans this year they were probably packed 
by Sam. 

According to Amy Schwemm, NS/S Crop Curator, 
Sam is indispensable. "Sam loves tackling the big, 
difficult jobs. He's amazing in his persistence and 
enthusiasm." Sam cleans seeds at our Sylvester 
House garden every Wednesday. He particularly 
enjoys the challenge of extracting tiny devil's claw 
seeds from deep within the hard, dry pod. At the 
Sylvester House garden he also helps process 
gourds, squash, and tepary beans. 

When he is at the store on 4th Avenue on Thursdays, 
Sam's favorite job is packaging chile powders. "I've 
discovered that the chile powders here are really 
different than the chile powder in the grocery stores. 
Usually the powders in the stores are all the same kind. 
Here at NS/S they have so many different smells, some 
are much hotter than others, and they sometimes make 
me sneeze. But I don't mind." Sam says the reason he 
volunteers is "for the knowledge and because it's fun!" 
He also enjoys passing out coupons at the 4th Avenue 
Street Fair, because so many interesting people visit 4th 
Avenue. His favorite foods at NS/S are the scarlet 
runner beans, the parched corn, and the spicy pumpkin 
seeds. 
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News & Notes 

Recently Native Seeds/SEARCH was truly honored to 

receive a certificate that looked something like this .... 

Thank you 

Earth Island 

Journal. 

Earth Island Journal 

is pleased to present a 

Positive Notes Award 

in the year 200 I 

to Native Seeds/SEARCH 
for raising the stakes and 

raising the hope for a world 
with a future 

Welcome to Colin Khoury, who recently joined us as 
Field Assistant and will help oversee the Phaseolus 
growout this summer at the farm. Colin received a B.A. 

in Agroecology from Prescott College and has worked 
on farms in Baja California, Vermont, and Argentina. 

He is currently enrolled in a Seed Analyst Training 
Program offered through Colorado State University. 

Colin is originally from Escondido, CA. 

This summer we hosted Shannon O'Neill as a student 

intern. Shannon is a senior at Dartmouth College with a 
major in Native American and Environmental studies. 

She has helped with the chile collection growout at the 

Conservation Farm and seed processing, and she has 
been enthusiastically experiencing the wonders of the 

Southwest. She comes from Washington, D.C. and was 
thrilled to have finally seen saguaros. Attending the 
TNAFA workshop was one of the highlights of her time 

with us (see page 3). 

The 4th Avenue Store is the place to buy 

beans over-the-counter: 

Anasazi, Appaloosa, Blue Speckled 

Tepary, Bolita, Boyd's Beautiful, Brown 

Tepary, Colorado River, Dos Mesas, Flor 

De Mayo, Four Corners Gold, Maicobas, 

Moon, Paiute Tepary, Red Beauties, Rio 

Zape, Scarlet Runner, White Tepary, 

Yellow Eye, and 

Heirloom Bean Soup Mix. 



Native Seeds/SEARCH 
conserves, distributes and 
documents the adapted and 
diverse varieties of agricul
tural seeds, their wild rela
tives and the role these seeds 
play in cultures of the Ameri
can Southwest and northwest 
Mexico. 

Board of Directors: Chair, Mahina Drees; 

Vice Chair, Barney T. Burns; Secretary, Ed 

Hacskaylo; Treasurer, Don Falk; Jane Evans, 

Dody Fugate, Phyllis Hogan, Robert Martin 

Staff: Executive Director, Michael 

McDonald; Operations Coordinator, Todd 

Horst; Development Director, Deron Beal; 

Director of Conservation & Seed Bank 

Curator, Suzanne Nelson; Distribution and 

Retail Manager, Julie Kommeyer; Farm 

Manager, Bill Fowler; Farm Worker, Brian 

McGinness; Field Assistant, Colin Khoury; 

Office Coordinator, Marietta Brady; Crop 

Curator, Amy Schwemm; Assistant Retail 

Manager & Volunteer Coordinator, Mary 

Sarvak; Bookkeeper, Molly Bianculli; 

Distribution A ssistant, Betsy Armstrong; 

Membership & Events Coordinator, 

Shannon Scott; Development Assistant, Julie 

Kentnor; Retail Assistant, Marilyn 

KJepinger; Newsletter Editor, Brooke 

Gebow 

The Seedhead News 

published quarterly by 

Native Seeds/SEARCH 

contents copyright 200 1 

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. 

r---------------------� 

Crockpot 

Small refrigerator 

Shade awnings for retail store 

Car or small truck* 

Computer* 

Color printer* 

Non-obsolete typewriter* 

4-drawer file cabinet 
(Iegal- or letter-sized, will pick up in 
Tucson metro area.) 

We also need volunteers. 
Please call 622-5561 to find out about 
upcoming orientation sessions. 

*with a few good years left for NS/S 

Native Seeds/SEARCH Wants You 

..... to help us with your tax rebate. 

o Finance some furrows. 
o Treat a crop to a weed-free month. 

o Prevent wanton chiles from 

cross-pollinating. 

o Underwrite additional bean 

inventory for the store. 

Thanks for all your support all the time. 

Amount of donation _____ _ 

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

Address __________________ _ __ 

City __________ State ___ Zip _ ___ _ _ 

Email address. __________________ _ 

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

Card No. ______ _ __ __ �Exp.--/--

Signature ____________ ___ ___ _ 

�---------------------� 
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Native Seeds/SEARCH Fall Events 

Arizona Harvest Dinner at Janos 

Tuesday, October 2 

See page 9. 

Patagonia Fall Festival 

Saturday and Sunday, October 6 and 7 

Visit the home of our Conservation Farm. Stop by for a farm 

tour on your way to the festival. Call Shannon at 520-622-556 1 

for more information. 

La Fiesta de los Chiles at the Tucson Botanical Gardens 

Saturday and Sunday, October 27 and 28, 10 a.m. - 5 p.m. 

Harvest Open House at Sylvester House 

Sunday, November 4, 2 - 4 p.m. 

We'd like to say thanks to all of you who adopted a crop this year. Please stop by for light snacks and a 

peek inside the seedbank. We'll send you an invitation in October. 

Oaxaca Tour 

November 5 - I I. 

See page 9. 

T he Great Bean Tasting at 4th Avenue 

Saturday, November 17, 10 a.m. - 5 p.m. 

Join the NS/S staff in celebration of our favorite food. We'll offer 

samples of our 16 bean varieties at the 4th Avenue store. Shop for 

holiday gifts while you enjoy the beans! 

Winter Fourth Avenue Street Fair 

December 7,8,9. Great holiday shopping and people watching on the Avenue. 
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