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GMO's and the Oaxacan Connection 
by Suzanne Nelson, Director of Conservation 

As some of you may be aware, DNA from 

transgenic (a.k.a. genetically modified, or GM) corn 

was recently found among samples of native corn 

landraces in Oaxaca, Mexico. The study, conducted 

by University of California-Berkeley scientists, 

sampled fields of native 

corn landraces 

growing in the moun

tains north of Oaxaca, 

an area of high 

also tested positive for a gene sequence from 

Agrobacterium tumefasciens, a bacterium com

monly used to facilitate the transfer of genetic 

material between unrelated organisms, i.e., it inserts 

the new gene into an existing crop genome. An 
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additional sample tested posi

tive for the Bt (Bacillus 

thuringiensis) toxin gene 

sequence used in transgenic 

"Bt corn". 

Following this initial study, 

scientists at Mexico's Environ

ment and Natural Resources 

Ministry conducted a similar 

analysis of 22 fields in Oaxaca 

and the neighboring state of 

Puebla. Of these, 15 of the 

landrace diversity. In 

their study, they found 

transgenic DNA in four 

out of six samples of 

native corn landraces. 

These results were 

quickly picked up by 

concerned scientists 

and activists from a A sampling of native corn landrace diversity in Oaxaca. samples showed the presence 

number of countries as 

evidence of the dangers GMOs (genetically modified 

organisms) represent to our environment. 

The UC-Berkeley study used as evidence of 

transgenic contamination the presence of genes 

commonly used in GM crops. The cauliflower 

mosaic virus (CaMV) 35S promoter is used in many 

transgenic plants to promote action of the gene 

being transferred. The CaMV promoter, present in 

four of the landrace samples, is used in the majority 

of GM plants because it is a more powerful pro

moter than others, is active in both angiosperms and 

gymnosperms, and is not greatly influenced by the 

environment or tissue type. Two of the six samples 
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of transgenic DNA, although in 

low frequencies (3-10% of individual kernels on a 

cob). Mexico's International Maize and Wheat 

Improvement Center (CIMMYT), on the other hand, 

could find no evidence of the CaMV promoter 

"either in historical accessions from its extensive 

seedbank or in samples collected recently from the 

fields in Mexico". Additionally, seeds from 42 

Oaxacan landraces collected in 2000 did not show 

any presence of the CaMV promoter. Currently, 

CIMMYT scientists are testing for herbicide

resistance trans genes and examining samples col

lected in 1999 and 2001 from farmers' fields in 

Oaxaca. 

Continued on page 2 
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Oaxacan Connection from page 1 

Why are landraces of such concern? What are the 

long-term consequences of transgenic DNA show

ing up in an area of high landrace diversity (a virtual 

genetic library)? Landraces typically consist of 

mixtures of individual plants that differ in traits such 

as size, shape, color, vigor, insect and disease 

resistance, maturity and yield. Such diversity confers 

an ability to respond to changing environmental 

conditions - some plants may succumb to a particu

lar environmental stress, but at least some others 

will survive to reproduce. One might think of it as 

"hedging your bets". Landraces have provided 

many of the raw materials - genes - that have 

resulted in dramatic increases in yield for many 

commercially produced crops. Landraces may still 

represent the most diverse gene pools and possible 

source of traits of interest to plant breeders. 

There are differing opinions about the consequences 

of introducing transgenic DNA into areas of high 

genetic diversity. For example, the UC-Berkeley 

scientists contend that com landraces in Mexico 

represent a "source of pristine seed" from which 

breeders may be able to extract important genes to 

counter new insect or disease plagues, and that the 

presence of trans genes "contaminates" them. The 

apparent implication is that once "contaminated", the 

landraces are no longer of use to plant breeders, 

though it's unclear why that would be the case. And 

what is "pristine seed"? Farmers have been modify

ing the genetic makeup of com through selective 

breeding for thousands of years. Timothy Reeves, 

director general of CIMMYT, suggests that "the 

farmers' varieties today are not the same as they 
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photo by SNelson 
Stalks of traditional corn bundled and stacked in a 

field in Oaxaca. 

were two years ago, let alone a hundred or a thou

sand years ago". Farmers have long used external 

sources of seed to maintain vigor in their crops and 

generate diversity. Luis Herrera Estrella, director of 

the Center for Research and Advanced Studies of 

the National Polytechnic Institute (CINVESTAV), 

states that Mexican com landraces have been 

exchanging genes with commercial hybrid varieties 

for decades and that this exchange has neither 

caused the large-scale disappearance of landraces 

nor led to a diminishment of their diversity. Rather, 

he suggests that this exchange has enriched the 

diversity of Mexican landraces. 

The UC-Berkeley scientists further contend that "if 

the trans gene makes the carrier any more fit, you 

would expect to see the crowding out of land races 

that do not carry the trait", and suggest that herbi

cide and insect resistance can increase fitness. But 

is fitness defined in an ecological context or an 

agricultural context? Traits that might confer a 

selective advantage in a natural environment are not 

necessarily the same traits that a farmer might 

consider to be advantageous and select for from his/ 

her fields. Additionally, provided that increased 

fitness means increased yield (which may not neces

sarily be the case), wouldn't it be of benefit to 

subsistence farmers in Oaxaca to increase the 

fitness of their crops? Should subsistence farmers be 

prevented from trying to provide their families with 

sufficient food - through the use of either traditional 

or improved varieties? On the other hand, shouldn't 

farmers be able to choose NOT to use transgenic 

crops if they so desire, and expect that their fields be 

protected from transgenic pollen (and the lawyers of 

the patent holders)? 

The issue is a complex one, and sorting through the 

differing opinions and implications is made more 

difficult by incorrect, or misleading, statements in the 

popular literature. For example, some articles have 

stated that transgenes have been found in "wild" 

com in Mexico. Yet the original scientific reference 

refers to "native maize landraces", not wild com. 

They are not the same thing. (Indeed, the lack of 

evidence for wild com types has been a stumbling 

block in determining the exact evolutionary history of 

com!) Native maize landraces are culturally selected, 

domesticated crops that are adapted to local environ-
Continued on page 3 



A review of Coming Home to Eat, 

the latest work by author, ethnobotanist, 
and Native Seeds/SEARCH co-founder 
Gary Paul Nabhan. 

By Bill Fowler, Farm Manager 

I found this book to be one of Gary's most enjoy

able and topical books to date. In it, he inter

twines and unravels the connections between 

what we eat and the impact our choices have on 

our self, society and the environment. Gary 

strives to garner the majority of his caloric suste

nance from within a 250-mile radius of his 

Sonoran Desert home. He describes many of the 

ethnobotanical traditions from the people of the 

Sonoran Desert and relates the relevance of 

these traditions to having more control of one's 

own food intake. He takes us along on this truly 

personal journey sharing the experiences he has 

with other local food enthusiasts and practitio

ners. Through Gary 's "depravation" he is able to 

provide insight and perspectives that many of us 

still suckling from the breast of corporate 

agribusiness cannot see. 

granted and the inevitable compromises we make 

in order to participate in our own society and 

culture. Gary recognizes the limitations of the 

Sonoran Desert to support our current population 

using the forager, hunter-

gatherer, farmer and 

fisherman methods he 

employed, but that the 

process of examining 

one's current menu 

should have both 

personal and environ

mental relevance. If 

this book does not 

change how, what 

and why we eat, it 

should at least 

cause us to spend 

Gary's writing encourages us to appreciate our 

own food heritage and become a more intimate 

participant in our own "food shed". He exam

ines the food compromises that we take for 

a little more time 

reading in the 

pantry. 

Oaxacan Connection from page 2 

mental and agricultural conditions 

- they depend on human interven

tion to be planted, harvested, 

selected, and planted again. Wild 

corn would exist naturally, without 

interference by humans. Other 

articles have suggested that pollen 

from transgenic corn may have 

contaminated landraces as far 

away as 60 miles. Yet, there is no 

evidence in the original study for 

such claims. Indeed, the most 

likely source of contamination 

may have been imported, govern

ment-distributed seed that was 

sold for consumption in the 

villages. The seed may have been 

brought into the country as food 

(or animal feed), and subsequently 

planted by farmers interested in 

trying a new corn. Thus, the 

contamination of landraces by 

cross-pollination with transgenic 

corn may have occurred at a 

much more local level (i.e., in 

individual fields). 

The appearance of transgenic 

DNA in native corn landraces 

growing in an area of high 

landrace diversity raises numerous 

questions, and points to broader 

issues and concerns regarding 

GMOs in general. What are the 

implications of the widespread use 

of GMOs? What environmental 

risks are associated with that use? 

Are GM crops safe for human 

consumption? Few definitive 

answers exist to these and other 

questions. Yet, the potential 

widespread use of GMOs is a 

very important issue about which 

we all need to become better 

informed. The websites provided 

at the end of this article may help 

in this regard, although you're 

likely to come away with more 

questions than answers! 

Continued on page 8 
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2002 Tribal Crop Growout Goals and Needs 
Our plans at the Conservation Farm for this year are hugely ambitious! Given our current focus on 

regenerating the oldest and most at risk accessions in the seedbank and making these seeds available 

to tribal communities, we're hoping to more than double what we did last year. That translates into 

planting and harvesting over 300 accessions!! What makes it even more challenging is that more 

than 100 of those may well be com (our funding reality may impact that, we'll see), which means 

we'll be doing quite a bit of hand-pollinating (see page 7 for volunteer info)! Additionally, we've 

slated to grow: 100 bean accessions, 30 accessions of squash, 29 watermelon, 24 devil's claw, and 

a smattering of tobacco, tomatillo and sorghum. We're "growing" to meet the needs of traditional 

farmers and will be traveling to many communities to return seed directly to particular tribes and 

projects. But we need your help to get there. 

Harvesting BEFORE we plant ... 
As the number one fund- and friend-raiser for Native Seeds/SEARCH, I realized that we would 

need to do some harvesting of a different kind of green before we plant this year. We still need to 

raise $73,184 dollars for this year's planting. As we double our work, will you consider 

doubling your gift? 

Here's how you can dig in 
without getting your hands dirty! 
1) Come to our Flavors of the Desert fundraising dinner and bring your friends. See the back 

page of the newsletter for details. 

2) If you can't make it to the dinner, we'll send you an "Adopt a Crop" form in May. 

3) Can't wait that long? Send a donation today. See page 11 for the donation form. 

Thanks for your support. 

Deron Beal 

Development Director 

NS/S Conservation Farm by Marietta Brady 



Tepary Tidbits 
by Colin Khoury, Crop Curator 

The term Papago, given to the Tohono O'odham by the 

Spanish, is a condensation of Papavi Kuadam or Babavi 

O'odham, meaning "Tepary Bean Eaters", a nickname 

given to the Desert People by their Pima-speaking 

relatives. Padre Luis Velarde commented in 1716 that the 

principal harvest of the Papagos living west of the Rio 

Santa Cruz were tepary beans, which even outweighed 

com in overall production. In 1919, the "Tepary Eaters" 

produced 300,000 pounds of com, and 1 ,800,000 

pounds of beans. 

The tepary bean is a true native in every sense of the 

word. Phaseolus acutifolius var. latifolius was domesti

cated from the delicate wild vine Phaseolus acutifolius 

somewhere within the arid expanse of southern North 

America more than 5000 years ago. The wild plant 

continues to climb into mesquite canopies and root into 

the moist soils of arroyos and alluvial fan washes of the 

Sonoran desert. The domesticated tepary, which derives 

its common name from the Opata Indian term tepar, is 

still grown in the run-off, rain-fed, or irrigated fields of 

small farmers in Arizona and Sonora. 

A survey of "native" beans conducted in 1910 by the 

University of Arizona Agricultural Experiment Station in 

Tucson identified 47 distinct varieties of teparies obtained 

from the Akimel and Tohono O'odham. W hile these 

distinctions were based on very subtle color and size 

differences, it is clear that the tribes maintained a diverse 

stock of teparies, alongside and in some cases in prefer

ence over the larger common pink, vayo (bayou), and 

pinto (garrapata) beans. 

Crop production of teparies began to decrease among the 

Tohono O'odham in the 1930's due to emigration of 

farm labor off the reservation, even though the average 

person on the reservation continued to consume 300 g of 

beans daily (making them quite possibly the highest bean 

consumers per capita in the Americas!). After WWJI, 

government food assistant programs began to supply 

pinto beans to members of the tribes. These replaced 

teparies as the most common bean eaten, and discour

aged further cultivation of teparies. 

What does the future hold for the domesticated 

Phaseolus acutifolius, perhaps the most arid-land

adapted bean ever cultivated? Only a small handful of 

retailers sell teparies for food in the United States (Native 

Seeds/SEARCH is one of these). The cultivation of 

teparies in Mexico has contracted considerably, and at 

least one authority has stated his belief that the species 

will disappear from cultivation shortly. On the bright 

side, emerging programs such as the Tohono 0' odham 

Community Action (TOCA) farm, and the San Xavier 

Coop Farm, both located on the Tohono O'odham 

reservation, plan to increase production of teparies to the 

point of being able to provide for a substantial market. 

In the late 70's, the National Academy of Sciences 

recommended the species be introduced into dry lands of 

Africa, South America, Asia, the Middle East, and arid 

Pacific and Caribbean islands. The tepary, introduced to 

Africa between the First and Second World Wars, has 

been favorably received in Madagascar (even preferred 

to cowpeas and lablabs), and is now grown in Western, 

Central, and Eastern Africa as well as in the Congo. 

PotchCorn 
by Marietta Brady 

Mother stood at the brand new stove 
the one with electric wires 

.Although you could not see it from 
where I was sitting 

I could hear the corn 'p()tch' 
-pop, sss, pish, chiii, potch, pop . . .  
in the pitch, black and deep cast iron 

Mother meditatively stirred the corn 
in circles and lines criss-crossing each other 
to evenly distribute and heat all the kernels 
into a bluish brown hue. 

When the corn was about to finish, 
as her arm stirred the corn into circles, 
her other arm poured white rain salt 
into a cup of water. 

Her arm laid the spoon to rest in the pan, 
but continued her arm to stir rapidly 
another spoon in what would become a cup of salt 
water. 

Before the salt could rest at the bottom of 
the cup, she scooped up some salt-water with 
her air tight fingers and sprinkled it onto the 
potching corn. 

Now I could hear the salt-water 
sizzling from the hot pan 
arid see white rain, balls 
popping up above the cast iron. 

T his is what I will snack on my way back to Tucson. 
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From the founding of Native Seeds/SEARCH in 1983 until 

October 2001, Mahina Drees was at the helm. For the 

first 11 years she worked as Executive Director, then 

served as Chair of the Board of Directors for the next 7 

years. Mahina' s expressions of success and hope are in 

italics. 

Prior to 1983 Mahina worked for Meals for Millions in a 
garden project on the O'odham reservation, roto-tilling 

and digging, hauling manure. Even in mid-summer's 100 

degree heat she was "100% hands-on". The O'odham 

people she worked with asked for the crops of their 

past, "the foods of our grandparents", and inspired the 

gathering of the first seeds that grew into the Native 

Seeds/SEARCH Seedbank. 

Native Seeds/SEARCH has come full circle. When we 
started this organization Gary 

Nabhan wanted us to focus on 

in-situ (in place) conservation. 

We knew this was the ideal but 

did not have the knowledge, 
skills, contacts or resources to 
accomplish it at that time. So 

we focused on the Seedbank 

and regenerating the seeds. 

Besides, the seeds were so 

beautiful. However, regenerat

ing the seeds was not that easy. 

Patagonia. NS/S is now hopefully about two years from 
accomplishing our goal of growing out all of the seed 

collection and establishing a regular grow out schedule. 

The next home of the Seedbank was Mahina's dwelling in 

Esperero Canyon, high in the foothills of the Catalinas. 
The little house known as Casa San Jose became Native 

Seed/SEARCH's home as well, the basement and back 

bedroom for storage and packing, the dining room for 
mailing. Shipping boxes came from the dumpster behind 

Lowry's Hardware (until Barney was discovered 

dumpster diving and the good folks at Lowry's offered 

to save him all the boxes he could use). Pickle buckets 

from Whataburger sufficed to store dried corn on the 

cob. The long dirt "road" leading to the house required 
occasional pick and shovel work by the inhabitants, but 

the seeds were safe. 

The first "mass mailing" occurred in the 

mid-80s. 50,000 Seedlisting catalogs 

were mailed out after a monumental 

two week long labeling and sorting 

effort at Casa San Jose. The mailing put 

NS/S on the map, generating enough 
membership support and new and 

recurring orders to make the enterprise 
viable. 

After its founding in 1983, NS/S 

needed space for the Seed bank 

refrigerator. A location was 

NS/S staff photo 
Mahina on a collecting trip in Cusarare, 

Chihuahua, Mexico. 

In Mahina's home freezer was a sample 

of chile powder from the upper reaches 
of the Amazon. Their neighbor Bruce 
Bailey once scoffed at the heat of 

chiltepines, so Mahina offered him a 
found in the U of A campus folk club, The Cup. Security 
consisted of a chain and padlock draped around the 

fridge to keep the seeds safely hidden from folkies with 

the munchies. 

The collection next moved to a storage shed behind Gary 

Nabhan's home on Prince Road. As usual, space was at a 

premium and Gary and Amadeo Rea used the freezer 

portion of the refrigerator for their collection of frozen 

vultures. All went well until a summer storm knocked 

out power for an extended period. Mahina speculates 

there may still be seed labels with a faint odor of vulture 
somewhere in the collection. An unexpected use of the 

fledgling collection occurred when Gary's children Dusty 

and Laura Rose discovered the jars filled with colorful 

seeds and found them perfect for playing "store". 

Karen Reichardt, another of our four founders, was 
concerned that we might grow out the seeds in too small 

of quantities and "bottleneck" the genetic material. This 

was a reasonable concern, but we managed to keep them 

going in back yards, the Sylvester House garden, and 

recollections until we purchased the Conservation Farm in 
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whiff of her special blend. Fortunately, she and Barney 

were able to revive Bruce, he was a paying member. 

Along the way we accepted whatever opportunities 
presented themselves to support in-situ conservation. The 

formation of the Traditional Native American Farmer's 

Association (TNAFA) was one such effort. This group is 

now functioning under the auspices of the Seventh 
Generation Fund, a group directed by Native Americans. 

The Chile Reserve supports study and protection of wild 
relatives of crops, such as the fiery chiltepine, wild beans 

and cotton. The Reserve is the first such site developed 

with the US Forest Service. It's development also in
volved the holder of the local grazing permit. 

Around 1987, the Seedbank and NS/S operations moved 

to the Friend's House at the Tucson Botanical Gardens. 

Barney and friends constructed the demonstration garden 

which still showcases native crops, thanks to TBG staffer 
Nancy Reid. In those first years Mahina was responsible 

for hand watering the demonstration garden. One 
summer night saw her there at 2am when she awoke and 

realized the garden had been unwatered far too long. 



NS/S added staff, displays, and collections, outgrew the 

Friend's House and occupied additional space in a second 
small building at TBG. As in the past, all was done with 

Mahina's direction and long hours in which she was often 

a "volunteer". 

About this time Mahina and Barney made their most 
grueling and successful collecting trip into Mexico, two 

weeks of travel with one portion over 992 miles of dirt 
roads. A trip to and from Nabogame in southern 

Chihuahua was made on horse and burro, at that time 

unreachable by car. They gathered 300 accessions so 

rapidly that their vehicle was a shambles. At one point 
they stopped to unload and reorganize only to discover 
that local cows were instantly attracted to the corn lying 

about on the ground. Passage through military check
points was eased by long conversations about the various 

corn varieties they were carrying and comparisons with 
varieties familiar to the soldiers they encountered. 

One of our most successful activities has been the Sierra 

Madre Project. The World Bank challenged us when we 
were attempting to educate people about their "timber 

project" in the Sierra Madre. Their project was canceled 

and Barney Burns, another NS/S founder. deserves much 
of the credit for its demise. Barney and I were able to 

gain the trust of Juan Daniel Villalobos, who had been 
working closely with the Tarahumara people and wanted 

to help them establish gardens. We conceived of this 

undertaking as a model project and it has been very 

effective as such. There are now several hundred gardens 
and many soil conservation successes through the use of 
trincheras ( rock retaining walls), as well as community 

enrichment benefits. This year Juan Daniel and the Sierra 

Madre Project participants will be growing traditional 
amaranth of the Sierra Madre, some of the seed is coming 

from NS/S's grow out of collected amaranth seed So, 
we have come full circle. We are returning the seeds to 
the farmers and we are supporting in-situ conservation of 

crops. Let us hope that many more such opportunities 

will be available in the future. 

NS/S was fragile in its early years as it worked to spread 

the word and keep the growing collection safe. The 
hard work of staff, the volunteer efforts of innumerable 

friends, and the unrelenting perseverance of Mahina have 

kept this invaluable resource alive. NS/S and lovers 
everywhere of food, tradition, and diversity owe an 

enormous debt of gratitude to Mahina Drees. 

It has been a great honor to have led NS/S over the past 

18 years, first as Executive Director and next as Chair of 

the Board Thank you for the opportunity. I feel 
confident that the organization will be guided in the right 

direction by Chair Ed Hacskaylo and Executive Director 

Michael McDonald 

UPCOMING VOLUNTEER OPPORTUNITIES 

AT OUR CONSERVATION FARM IN 

PATAGONIA 

Let the Fun Begin: Volunteers are needed to help 

us plant, weed and harvest our summer crops 

beginning mid-May and continuing through Septem

ber. We are preparing for our busiest season yet, and 

we need plenty of help to accomplish all our goals! 

This is a great opportunity to work hands-on in a 

beautiful setting with a fun group of people. Training 

will be provided. 

NS/S staff photo 
Volunteers threshing tepary beans. 

Unique Research Project: Native Seeds/ 

SEARCH will be conducting a special pollination 

project this summer. We are looking for high school 

and college students who are willing to commit to 

this short-term project and are able to work indepen

dently and as a team. Training and supervision will 

be provided. Responsibilities will include pollinating 

com and squash and the collection of plant charac

terization and horticultural data. 

For those volunteers who would like to spend several 

days at the Conservation Farm, camping is available 

on a limited basis and reservations are required. 

Contact volunteer coordinator Diana Peel at 
622-5561 for further information on volunteer 
times, dates and directions. 

Spring Ethnobotany Series 
Tucson Botanical Gardens 

Cooking with Mesquite Meal Cholla Bud Workshop 
Medicinal Uses of Native Plants Saguaro Harvest Workshop 

Call TBG for details 
520/326-9686 
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Oaxacan Connection from page 3 

The GMO debate involves ethical as well as biologi

cal questions. For example, is it "good/right" to be 

moving genes between distantly related organisms? 

To some degree this happens in nature. The same 

bacterium that is used to transfer genes in trangenic 

crops, Agrobacterium tumefaciens, performs the 

same cut-and-paste task in nature. In addition, 

viruses have the ability to insert their genes into their 

host genomes. Is it "bad/wrong" to put "fish genes" 

into strawberries, as was attempted recently? 

Clearly, fish and strawberries are not likely to 

exchange genes in nature! Yet inserting cold-toler

ance genes from fish into strawberries is not quite 

the same thing as putting "fish genes" into fruit - the 

fruit doesn't become a fish, it simply becomes more 

cold tolerant. Perhaps part of the "good/bad" issue 

regarding GMOs is the familiar concern of being 

"natural" vs. "produced in a lab". However, "natu

ral" is not always "good" (e.g., arsenic, earth

quakes), and "lab-produced" is not necessarily "bad" 

(e.g., vaccines for smallpox and polio). 

The questions and issues regarding production and 

use of GMOs are complex, and are infused with 

politics and economics. Although there are increas

ing uncertainties about the overall safety of 

transgenic processes and products (more research 

and testing would help, so would labeling), I can't 

help but wonder if some objections to GMOs have 

less to do with the technology and more to do with 

our general distaste for the "profit-above-all-else" 

motives of some large biotech corporations. It is 

clear that the stakes may be high, both from a 

biological/evolutionary perspective and an economic 

perspective, and that much more information needs 

to be gathered about the risks and benefits of 

GMOs, their potential impact on plant genetic 

diversity, their ecological impacts on target and non

target insects and other organisms, and their poten

tial health risks to consumers. It may be the case 

that in some instances GMOs are of great benefit 

(e.g., the use of transgenic bacteria to produce 

human insulin for diabetics) whereas in other in

stances the risks are too high (e.g., the potential food 

allergens produced in transgenic crops such as 

Starlink corn). 

Though there is a noticeable lack of information 

addressing exactly why the presence of trans genes 
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among native corn landraces in Oaxaca (or else

where) threatens their biodiversity or diminishes 

their value, the idea of contaminating that gene pool 

with genes that would not normally be present there 

is somehow disturbing. The center of diversity - an 

evolutionary hotspot - for a major crop simply seems 

somewhat sacrosanct. Will it be too late to remedy 

the problem if we wait for answers to many of the 

questions? In response to the realization that suffi

cient information is not always available to make 

informed decisions from the outset, a philosophy of 

approach regarding new technologies emerged from 

Europe in the 1970s. The "Precautionary Principle" 

(which figures in the Convention on Biological 

Diversity, the U.N. Treaty on Biodiversity, and the 

Cartagena Protocol on Biosafety) states that "when 

an activity raises threats of harm to the environment 

or human health, precautionary measures should be 

taken even if some cause-and-effect relationships 

are not fully established scientifically". Additionally, 

it places the burden of proof on proponents of the 

technology rather than on the victims, or potential 

victims, and includes the public right to informed 

consent. Perhaps the GMO issue represents an 

appropriate forum to apply this principle. At the very 

least, it's an important issue about which we are all 

better served by staying informed! 

In 2001, NS/S signed the Safe Seed Pledge which 

states that we won 'f knowingly sell GM seeds and 

that we feel much more research needs to be done 

(see our 2002 Seedlisting, page 7). Additionally, 

we support consumers knowing what they're 

getting by labeling of GMO foods. 

To find out more about the many issues related to 

GMOs, the following websites may be useful: 

1) www.newscientist.com 

2) www.cropchoice.com 

3) www.agbios.com 

4) www.psraast.org/jccamv.htm 

5) www.rafi.org 

6) http://ohioline.osu.edulgmo/faq.html 

7) www.giobaiexchange.org 

8) www.cimmyt.org 

9) www.pbs.org/wgbh/harvestl 

1 0) www.sehn.org 



FISCAL YEAR 2001 FINANCIAL PERFORMANCE HIGHLIGHTS 

Growth of Earned Revenue Resources FY01 : FYOO 

100% +-----tiI: 
75% +-------
50% -t----/:.:,.",.:.; 
25% t---;:;:;:;:;:;;:JI::?,::::::: 

0% +----'-1llll.l...l"'-� 

m Members & Donors 

Q Foundations 

I!IlI Product Sales (net) 

-25% 
-50% -'---------------' 

� Other (e.g. workshop fees, 
investment income) 

FY01 Sources of Funds 

m Foundations 45% 

• Members & Individuals 41 % 

IIID Seed & Product Net Sales 8% 

8 Deferred Revenue 4% 

• Other 2% 

Total Earned Revenue $733K 
Total Expenses $753K 
Change in net assets $-20K' 'compares to $-87K in FYOO 

Funds from deferred 
revenue for desig-
nated projects $65K2 2 compares to $66K in FYOO 
Net funds or surplus 
on a cash basis $45K 

Note: All figures represented here are based on audited 
financial statements, which are available upon request. 

FY01 Uses of Funds 

� Conservation 62% 
8% 

IlIHI Fundraising 16% 

IIIIa Administration 14% 

IlIHI Membership 8% 

Note: Reliance on deferred revenue earned in a previous 
period for designated projects decreased 1% 

Conclusion: While our growth did not exceed our total 
funds and assets, our unprecedented earned-revenue 
growth-rate of 26% in FY01 still fell short of our full-year 
conservation goals and project needs-thus the reliance 
on deferred revenue. To build a sustainable, high-impact 

conservation program, NS/S needs to continue to 
diversify its revenue sources and progressively build its 
base support, especially among members and donors 
where the average contribution is $75. 

T 38t� ehife8 frorn '8fet3� NM 
Last year's chile growout was our biggest yet, yielding fresh seed from 
59 different chile accessions. Crop Curator, Amy Schwemm 
(a.k.a., Chile Chica) describes her favorite chile and how she prepares them. 

One of my personal favorites from the 

chile grow-out this year and last were 

two similar accessions from Isleta 

Pueblo, New Mexico. Both were 

originally collected by Brett Bakker, the 

first in 1993. Ranging in size from four to 

five inches long, this chile typifies the 

deep red, broad-shouldered, triangular, 

wrinkled-skinned, New Mexico native

type chile. (This native-type chile should 

not be confused with a third accession 

from Isleta Pueblo, called Isleta Long, 

which is seven inches long with smooth 

skin.) The fruit grow hidden below low, 

sprawling plants, which protect them 

from light frosts and the sun. The NS/S 

Seedlisting rated this chile as "high 

desert" because it was collected at 

4,900'. Though we've only grown it at 

the Conservation Farm (4,200'), it may 

also produce in the low desert. This 

year, I'll be testing it in my mother's 

garden in Tempe, AZ. 

New Mexico native-type chiles are not 

usually used as a green chile because 

they are not as large, fleshy, and easy to 

peel as commercial chiles, which are 

selected specifically for these traits. 

However, last year after our green chile 

roasting party, it was the chile most 

requested by staff and friends because 

of its mild-medium heat and mellow 

green chile flavor. Though mild-tasting 

when green, the flavor of this chile really 

develops as it matures. It shines in a 

simple sauce made from whole chiles, 

garlic, salt, and water. My brother won't 

let me use any of this precious stuff 

without going all out by cooking it with a 

little pork. Simply put, its one of my 

favorites! (See page 11 for Amy's recipe) 

(Both Isleta and Isleta Long chiles are 

available in the 2002 Seedlisting.) 
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News qnd Notes 
• 
• 
• 
• 
• 
• Farewell Mary and Amy ..... 
• 
• February saw the departure of Volunteer Coordinator 
: Mary Sarvak. Mary joined NS/S in October 1997 as 

: Assistant Retail Manager. Our 4th Avenue store saw 
• constant growth in reputation and revenue during 
: her years there. Mary also took on the 

: duties of Volunteer Coordinator shortly 
• after joining us. Her joy and enthusi
: asm for NS/S and its mission have 
: delighted volunteers. Mary's work 

: with young people establishing 
• community gardens through 
: Tucson Urban Gardens has 

: become a full time endeavor. We 
• wish her the very best and hope to 
• 
• see her often (as a vOlunteer!!). 
• 
• 
• We're saying hasta fuego to Amy 
• 
• Schwemm. Amy started at NS/S as a volunteer in 
: 1998 and eventually became Crop Curator. She was 

: one of the first permanent employees to help us at 
• the Conservation Farm and rarely left the fields before 
• 
• dark. Of course, she also greatly enjoyed the local 
: swimming pond on those hot Patagonia days! Amy's 
• love of cooking and in particular, chiles, has benefited 
• 
• us all - we'll miss her tasty escabeche (pickled 
: chiles) and ALL of her family recipes! Best of luck 

: Amy! 
• 

: Welcome to Diana Peel, our new Volunteer Coordina
: tor. Diana will be splitting her time between NS/S and 
• The Nature Conservancy, where she is also the 
• 
• Volunteer Coordinator. Diana has 4 children and 
: LOTS of energy. Be expecting a call from Diana 

: (soon!) asking for your help with our ambitious 
• conservation goals! 
• 
• 

: Barn Dance!! 
• Finally, after a several year delay, our new, - 3000 sq. 
• 
• ft. barn is being built (by the time you read this, it 
: may well be completed). It will provide lots of much 

: needed space for storing and processing all the crops 
• harvested from our fields every year and also for 
: storing tools and equipment. Why, we'll even have a 

: cool place to rest out of the sun, not to mention desk 
• space for all the data management and reports that 
• 
• need to be completed! Most importantly, however, 

: we'll finally have enough space to thresh, winnow, put 
• through the clipper, spread on drying screens and 
• 
• racks all that seed we process in a given year. We 
: haven't formalized plans for its inauguration yet, but 

: we'll be sure to let you know! 
• 

• 
• 
• 
• 
• 

We welcome new Board member John Douglas of • 
• 

Scottsdale who was elected to a two year term in • 

January. John is an architect with projects stat8- : 
wide. He was awarded the 2000 Arizona Architect's • 

• 

Medal given by the AZ chapter of the American • 

Institute of Architects in recognition of his : 
outstanding professional achievement and : 

sense of social responsibility. Recent • 
• 

projects include the Desert Botanical • 

Garden and Heard Museum expansions in : 
Phoenix, and renovations of Tohono Chul : 
Park and Old Main on the UA campus in • 

Tucson. : 

Our condolences ... 
Emily Stevens, a wonderful friend of NS/S, 

passed away recently. She will be greatly 
missed because of who she was, as well as what 

she did. Her friendship over the years reflected her 
desire to further conservation efforts in the South-

• 
• 
• 
• 
• 
• 
• 
• 
• 
• 
• 
• 

west. Particularly, she was interested in conserving : 
land with unique natural qualities. It was with such • 

• 
ecological foresight that she had previously been one • 

of the first landowners in Wyoming to use a conserva- : 
tion easement to protect her ranch. • 

• 
Years later she carried this ambition with her to • 

southern Arizona. She acquired both a farm in 
Patagonia (with 12 ft. of topsoil) and a ranch in the 
San Rafael Valley, where she helped found the San 
Rafael Valley Land Trust. A portion of her farm in 
Patagonia, located at the confluence of Sonoita and 
Harshaw creeks, became our Conservation Farm in 
December of 1997. 

After years of trying to acquire land for our farm, it 
was Emily who was the missing piece of the puzzle: 
her appreciation of our mission enabled us to rein
vigorate and care for this special bit of land. Her 
support of small, innovative, and cooperative ap
proaches to conservation will not be forgotten. 

Join us to celebrate the new book by our fundraising 

friend Andy Robinson. 

Selling Social Change (Without Selling Out); 
Earned Income Strategies for Nonprofits 

The book features the work of 2 dozen progressive 

organizations including NS/S. 

Andy will sign copies of his book at our store in Tucson 

on Wednesday, May 22nd from 5-7pm 

• 
• 
• 
• 
• 
• 
• 
• 
• 
• 
• 
• 
• 
• 
• 
• 
• 
• 
• 
• 
• 
• 
• 
• 
• 
• 
• 
• 
• 
• 
• 
• 
• 
• 
• 
• 
• 
• 
• 
• 
• 
• 
• 
• 
• 
• 
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Board of Directors: Chair, Ed Hacskaylo; 

Vice Chair, Barney T. Bums; Secretary, Jane 

Evans; Treasurer, Don Falk; Directors, John 

Douglas, Mahina Drees, Dody Fugate, 

Phyllis Hogan, Robert Martin, Bill Roe, 

Janos Wilder 

The Seedhead News 

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. 

Staff: Executive Director, Michael 

McDonald; Director of Conservation and 

Seed Bank Curator, Suzanne Nelson; Farm 

Manager, Bill Fowler; Crop Curator, Colin 

Khoury; Farm Worker, Brian McGinness; 

Distribution and Retail Manager, Julie 

Kommeyer; Distribution Assistant, Betsy 

Armstrong; Retail Assistant, Cassandra 

Johnson; Retail Assistant, Marilyn 

Klepinger; Development Director, Deron 

Beal; Membership & Events Coordinator, 

Shannon Scott; Grants Coordinator, Julie 

Kentnor; Operations Coordinator, Todd 

Horst; Bookkeeper, Molly Bianculli; Office 

Coordinator, Marietta Brady; Volunteer 

Coordinator, Diana PeeL 

published quarterly by 

Native Seeds/SEARCH 

contents copyright 2002 

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. 

Donation/Membership Form 
Native Seeds/SEARCH 

D Gift D New member D Renewal 

o Sunflower Guild ($1 OOO/year) 
D Corn ($500/year) 
o Chile ($250/year) 
D Bean ($1 OO/year) 
D Gourd ($45/year) 
o Squash ($25/year) 

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

Please list tribal affiliation ___________ _ 

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

D Donation ($ ______ ), 

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

Soften whole dried chiles. stems 
and seeds removed. by boiling 
them for a few minutes in a little 
water and then letting them sit in 
the pan. covered. Puree in a 
blender with a few cloves of fresh 
garlic and a pinch of salt. Strain 
through a fine mesh sieve. if 
desired. (Some people in my 
family insist on the coarse tex
ture. others don't like it.) Reheat 
with a little fried pork cut into 
half-inch cubes. if serving to 
omnivores. Serve in a bowl with 
a spoon or tortilla. with beans. 
eggs. or potatoes on the side. 

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

Address _________ ___________ _ 

City __________ State ___ Zip ___ _ _ _ 

Email address ____ _____________ __ 

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

Card No. _____________ Exp. __ / __ 

See page 9 for the whole chile story. Signature __________________ _ 
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Flavors of the Desert 2002 

What: 

Date: 

Time: 

Place: 

our 4th annual fundraising dinner 

Native foods dinner 

April 25th and 26th 

6:30-8:30pm 
Muse-(formerly International Arts Center) 

516 N. 5th Ave. in Tucson 

Cost: 
Who: 

The dinner is free of charge but donations will be requested 
You and your friends are welcome to join us 

Thanks to nearly 300 members and friends who made last year's dinner such a success, we are offer
ing you a choice of 2 nights this April. This means there will be plenty of room for you to invite all 

of your friends. 

It is a wonderful opportunity to enjoy a native foods dinner and to find out what Native Seeds/ 

SEARCH is all about. 

A highlight of the 2002 dinner will include a poetry reading 

by Luci Tapahonso. Currently a professor of Native 

American Studies, Luci grew up on the 

Navajo reservation and has been 

writing beautiful poems and 
stories about her life for many 

years. 

If you would like to make 

I reservations or if you have any 
questions about the fundraising 
dinner please call or email 

Shannon at 520-622-5561, 

I 
shannon@nativeseeds.org. 

Native Seeds/SEARCH 

526 N. 4th Avenue 

Tucson, Arizona 85705 

Reservations are required. Please call today! 
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