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In the dog days before our 
summer monsoons begin, the 
desert appears irrevocably 
dead, especially during this 
third season of the worst 
drought in 100 years. Even the 
thick, fleshy saguaros - which 
store so much water for use 
during prolonged drought
appear shriveled in the 
transition zone between the 
Sonoran and Chihuahuan 
deserts of Arizona. 

Today everything looked 
drier and more brittle than I 
can ever recall as I drove to 
meet Tohono 0' odham elder 
Danny Lopez. In the stirring 
dust at his feet, Lopez-a man 
of slight build with a bit of 
mischievous twinkle in his 
eye-begins the San Juan's Day 
blessing for rain upon the 
endangered native crop fields 
surrounding us. 

San Juan's Day coincides 
with the summer solstice. It is 
the ceremonial day of summer 
planting, a day when we try to 
recall that this dry hot place 
isn't merely lifeless dust. With 
the first pounding of the brief 
monsoon rains, the desert floor 
will explode with fecundity 
after the long months of 
quiescence. The toads will 
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ABOVE Danny & Florence Lopez leading last year's San juan's Day 
ceremony. Photo courtesy Suzie Horst. 
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once again emerge from their 
eleven months of entombment 
in the hard-baked soil to mate 
with furious impulse. And the 
now puny grasses and wild 
foods will emerge and provide 
much needed forage. 

His voice rising and falling, 
Lopez switches between 
0' odham and English through 
the San Juan ceremony. He 
thanks the Creator for the day. 
For the animals and plants 
around us on this traditional 
crop farm managed by the 
nonprofit conservation 
organization Native 
Seeds/SEARCH. For guiding 
us-the 75 or so people 
gathered in a circle around 
Lopez and his wife Florence
through each of our lives. 

Amidst the 0' odham 
blessings on this early Sunday 
morning, he tells us in English 
to remain faithful and true to 
our upbringing, to our past, 
and to our respective cultures. 
He says that only by honoring 
our diverse pasts can we place 
hope in a better and healthier 
tomorrow. The crowd is large: 
People are always willing to 
drive a hundred miles to hear 
Lopez gently lecture them 
about what people should or 
shouldn't do to live better 

lives. 

continued on page 2 
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ABOVE Tepary beans (front) and cholla buds 
(rear)-healthy traditional foods-cook on a 
stovetop. 

ABOVE Cleaning spines from cholla buds. 
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Earlier in the summer, during 
a break in his teaching schedule 
at the University of Arizona 
(where he is an adjunct lecturer 
on O'odham culture), I asked 
Lopez about his mission to 
restore health and wellness to his 
people. A full-time instructor with 
the Tohono 0' odham Community 
College since it opened in the late 
1990s, Lopez also chairs the 
college's Himdag committee. 
(Himdag means "The Desert 
People's Way," the O'odham 
culture.) He co-developed an 
O'odham traditional foods and 
farming curriculum at the college 
and is much sought after as a 
teacher and speaker on 0' odham 
culture. 

"You always hear people 
talking about how diabetes hit 
us," he told me. Some estimate 
that as many as 60% of the 
O'odham have Type 2 adult-onset 
diabetes, including children as 
young as six years of age. "I go to 
the primary schools and see the 
little, overweight guys and girls, 
and I become conscious of the 
effects of diabetes," Lopez said. 
"And before that, many years ago, 
my wife was diagnosed with 
diabetes." A pause, then quietly, 
"My sister Christine lost her leg 
because of diabetes." 

I maintain a respectful silence 
until Lopez adds, "I try to talk to 
my peers-and even my elders
about having a more active 
lifestyle-something to get your 
heart beating faster." His actions 
match his words; he and his wife 
have been going to a fitness 
center in Sells-weights, 
bicycling, and treadmill. 

"A lot of younger people are 
dying ahead of me," Lopez, who 
is 66, said. "Even though my 
people are always hearing about 
what to eat and not eat and about 
our sedentary behavior, people 
don't want to be told what to do, 
how to change." 

"That's why I like to work 
with the little kids, to talk with 
them about what they should or 
shouldn't eat, drink, do: they 
listen. We as grandparents have to 
teach our youth our values: being 
industrious, listening, respecting, 
knowing your relatives, being an 
early riser in order to get 
something done-the work ethic. 
We parents have to go back to 
teaching the O'odham values
the idea of family, of working 
together." 

"We used to grow our own 
crops together, and we ate from 
the land. That was so important 
back then. But now that big 
yellow Schwan's truck-with its 
frozen pizzas-comes out to our 
villages all the time." And after a 
lengthy pause, he added, "If you 
don't eat your own foods, you 
lose your culture." 

He stressed that dietary 
choices need to be supported by a 
local food system capable of 
producing traditional and healthy 
foods. During Lopez's lifetime, 
processed foods have been 
introduced into the Southwest, 
leading to the demise of 
traditional farming. Prior to that, 
the O'odham suffered virtually no 
obesity nor diabetes. 

I asked Lopez about his 
traditional-foods garden. He finds 
it tough to maintain a garden with 
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his speaking and teaching 
schedules. Nonetheless, he still 
participates in the revival of the 
community's harvest of wild 
foods, including cacti such as 
cholla buds and saguaro fruit, 
whose thick mucilaginous fibers 
protect the plants from the 
region's cycles of drought. When 
these desert foods are eaten, they 
help slow sugar's absorption into 
the bloodstream, acting as a 
natural insulin regulator. 

Lopez also worries about all 
the negative influences upon the 
Himdag, everything from 
excessive television viewing to 
increasing gang activity among 
the youth. He is encouraged, 
however, by those who are 
learning the 0' odham ways again. 
A growing number of youth are 
finding out about their heritage 
from their elders and reacquiring 
some of the Desert People's 
traditional foods and practices. 

On San Juan's Day, he shares 
part of the Himdag ways with the 
people in the circle. Eagle 
feathers aloft, first east, then 
north, south, and west, Lopez 
finishes the blessing. His soft, 
bubbling voice hints at a long life 
of both blessings and laments. He 
reminds us to keep faith during 
this cycle of drought. The rains 
will return to the desert, and life 
will sprout renewed. 

Michael McDonald is a third
generation desert rat and former 
executive director 0/ Native 
Seeds/SEARCH. He currently 
serves as the CFO 0/ the 
University 0/ Arizona Alumni 
Association. 

ABOVE Danny and Florence Lopez planting Tohono Q'odham pink beans during the San 
juan's Day celebration. 

Seeds grown out at the NS/S Conservation Farm come full circle when 
returned to the land and people from which they were collected. By 
providing fresh, viable seed from our yearly crop growouts, we support the 
goals of groups like TOCA (Tohono O'odham Community Action), a 
grassroots organization that works to create sustainable community and 
economic resources for the Tohono 0' odham people. Part of TOCA's 
efforts involve developing food systems that promote better health by 
reducing the incidence of diabetes through a traditional diet. A 3-acre 
floodwater farm outside of Sells is one of two sites at which TOCA grows 
for distribution the crops traditionally used by the 0' odham, such as pink 
beans and teparies. 

During the 2003 field season, NS/S cultivated 17 varieties of tepary 
beans at our Conservation Farm. A half-acre of O'odham pink beans was 
also planted during our annual San Juan's Day celebration in June. Danny 
Lopez and his wife Florence helped to plant the seeds after leading a 
traditional blessing ceremony for the crops. As a result, fresh seed of 
specific tepary bean varieties will be offered this year to 0' odham 
gardeners in the villages from which the seeds were originally collected. 
Additionally, TOCA plans to grow as much as 2-acres of pink beans using 
seed from our growout last summer. Two acres may produce anywhere 
from 2,000 to 4,000 lbs. of beans for distribution as food. This return of 
seed is an important facet of both our crop growouts and our 
organizational mission. 

To learn more, see the Tohono 0' odham Community College website, 
www.tocc.cc.az.u5. and the Tohono 0' odham Community Action website, 
www.tocaonline.org. 
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by Suzanne Nelson, Conservation Director 

Snow still falling where you live? Cold weather dragging on? 
Put another log on the fire and sip a cup of rich hot chocolate, 
'cause we're getting ready to put seeds in the ground again here 
in Arizona! This is likely to be one of our biggest years yet at 
the Conservation Farm. By the time you read this, the fava 
beans, lentils, garbanzos and peas will have been planted and 
hopefully have transformed the brown, barren fields at the 
farm with the green of newly sprouted plants. 

For only the second time since purchasing the farm in late 
1997, we're growing some of our cool season crops, commonly 
planted in early spring in Patagonia. The fava beans need to be 
regenerated, as do the garbanzos and lentils. We'll also be 
growing a few of the pea varieties that haven't been available in 
the catalog recently, such as Salt River peas. The weather has 
been too cold in Patagonia over the past several months for 
doing much of anything except repairing broken pipes, 
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replacing worn equipment and getting ready for the upcoming 
season-temperatures fell to 100 F inside the barn, bursting 
several water pipes and making quite a mess! 

This summer will mark what is technically the last year of 
focused regeneration on the most at-risk accessions in the 
collection. As was the case for the past few summers, we expect 
to grow 300-350 accessions of corn, squash, cotton, tobacco, 
scarlet runners, and possibly sunflowers and amaranth. Both 
corn and squash require hand pollination-with approximately 
140 corn and 60 squash accessions to pollinate, we'll need 
LOTS of extra help! Most of the remaining crops, except 
possibly the amaranth, will require isolation cages to prevent 
cross-pollination by insects. 

In addition to our normal spring and summer crop 
regenerations, we expect to grow: 

Several varieties of chiles to sell in our store 

A "u-pick" pumpkin patch (watch for more information about 
our annual Harvest Festival in October) 

C\v 

A small research plot of blue sweet corn 
C\v 

A 112-acre plot of beans for sale as food through our store and 
website 

A small plot of yerba mansa (Anemapsis cali/arnica) as part of a 
grant-funded research project awarded to Native American 
Botanics (see page 9 for more information) 

Increased grow-outs require more space. Currently there 
are enough fields that have been previously worked to 
accommodate the size of the upcoming grow-out. With cover 



Summer Volunteer Opportunities 

at the Conservation Farm 
crops and rotations a 
big part of our soil 
improvement, weed 
and disease 
management programs, 
we're always trying to 
cultivate twice the 

Volunteer days at the Conservation Farm begin the first 
Saturday in June and continue every Saturday through 
August. Hours are from 8am to 2pm. If you're 
interested in volunteering at the farm, please contact 
Diana Peel at dpeel@nativeseeds.org or 520.547.3437. 

acreage we use for 
grow-outs in any given year. With our recently purchased used tractor 
disc, we expect to start preparing 5-10 acres of abandoned fields in our 
"north 40" so that we can start resting fields in the "south 40." 

Other tasks we'd like to accomplish this year at the Conservation 
Farm include building a shade structure between our two sheds under 
which tractor repairs and maintenance can occur, establishing ground 
cover on terraces bordering some fields, burying several thousand feet of 
PVC lines that have laid exposed in the north field far too long, 
repairing gates and corner posts on the north field fence line, planting 
windbreaks with native trees and installing drip lines, and any number 
of other, smaller but equally important tasks. As always, it seems that as 
soon as one task is crossed off the to-do list, another one has taken its 
place! 

It's exciting for us to start preparing for the field season-deciding 
which crops need to be grown, hunting down the seed for planting 
(we're getting so organized that there's not much left to the "hunt" 
anymore!), designing the fields and plots, acquiring all the materials and 
supplies needed for cages, drip lines, planting equipment, etc., and 
scheduling a day for planting! The atmosphere around the seed bank is 
one of anticipation and a little stress-so many things to think about, so 
many things to prepare for. But once the seeds are organized into trays 
and crates, ready to be taken to the farm for planting, a feeling of 
calmed amazement and awe replaces any sense of anxiety. We've another 
cycle to complete. 

S ••• er IRterRslllps at 
the C.Rservatl.R Far. 

ifu(� t�foU�� Au�u�t - $7/ �OUf 
Native Seeds/SEARCH offers a limited number 
of paid internships in crop germ plasm 
conservation at its Conservation Farm in 
Patagonia, Arizona. Internships begin in July and 
run through the end of August. Come help us 
grow approximately 300 collections of traditional 
crops - corn, beans, squash and more - while 
learning about: 

� 

Genetic variability in plants 
� 

Managing ex situ collections: maintenance, 
regeneration, evaluation 

Ensuring seed purity by hand-pollinating 
� 

Evaluation of and data collection for a variety of 
crop types 

For more information, please contact Michal 
McKenzie at Native Seeds/SEARCH, 526 N. 4th 
Ave., Tucson, AZ 85705, 520.881.4804 or 
mmckenzie@nativeseeds.org. 
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Double Your 
Contribution 

through 
Matching Gifts! 

What if you could make the 
dollars you give to NS/S double by 
simply filling out a form and signing 
your name? Some corporations offer 
to match any contribution their 
employees or retirees make to 
501 (c) (3) nonprofit organizations. 
This means if you give $ 100, the 
company's foundation will also 
donate $ 100. Some will even double 
their matched gift if you volunteer as 
well. 

Does your company have a 
matching gifts program? American 
Express does. So does Bank of 
America. These employers provide a 
form that the donor fills out with 
their employment information and 
the amount of the cash donation. 
This form is sent along with the 
check to NS/S. We fill out our 
portion of the form, mail it in, and in 
a few months receive a check for the 
same amount as the donor's gift. 
Some restrictions may apply, so be 
sure to read the guidelines on the 
application. 

The following employers have 
matched charitable contributions 
made to Native Seeds/SEARCH by 
their employees (and in some 
instances retirees): 

American Express 
Amgen 
Bank of America 
BP 
Mobil 
Tenet Healthcare 

Many thanks to all our members 
and friends who make their 
contributions through their 
employer's matching gifts program! 
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Financial Highlights 
Fiscal Year 2003 

With your help, Native Seeds/SEARCH's FY 2003 (which ended 
September 30, 2003) was a good year. Increased revenue from 
contributions and membership fees (up 14 %) and from net sales (up 
1 1  %) helped offset decreased grant income (down 30%). Our 
ambitious conservation goals were accomplished without spending 
more than we brought in. Another measure of organizational health, 
the percentage of functional expenses devoted to program, increased 
from 66% last year to almost 75%. Not counted on any financial 
statement, but an important component of our success, is work 
donated by our volunteers: 32 regular volunteers and 75 available as 
needed contributed 8,257 hours, with a conservative monetary value 
of $57,799! 

We are very grateful to our members, donors, foundation 
supporter�, staff, board and volunteers who help provide the funds 
and time that makes Native Seeds/SEARCH so effective! We hope 
to have your continued support as we forge ahead with this year's 
challenges. 

FY 2003 Sources of Funds 

Members & Donors 44.0% 

Fou ndations 42.1% 

44% 
Seed & Product Net Sales 10.4% 

Other (investments, inkind) 3.5% 

FY 2003 Uses of Funds 

Conservation 74.8% 

Administration 11.7% 

Fundraising 8.5% 

Membership 5% 

Total Earned Revenue 
$954,981 

Total Expenses 
Change in Net Assets 

$946,823 
+$8,158 

Note: All figures are based on an audited financial statement, available upon request. 
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The Seed Loophole 
by Suzanne Nelson, Conservation Director 

In early January I was fortunate to be able to attend the annual workshop 
on organic seed production hosted by Organic Seed Alliance (formerly 
known as Abundant Life) . I was less fortunate in that Oregon during that 
time of year is commonly cold, wet and grey-not a good combination for a 
desert rat! Luckily, the conference more than made up for the weather. 

One of the main issues of concern was what is commonly referred to as 
"the seed loophole." In a nutshell, the loophole allows for the use of non
organically produced seed by organically certified producers. Thus, produce 
that is marketed as organic at the local farmers' market, CSA (Community 
Supported Agriculture), road-side stand, health food store or national 
supermarket chain, didn't necessarily arise from seed that was produced 
organically. 

It's basically a bit of the "which comes first, the chicken or the egg" issue. 
The new national organic standards require farmers to use organic seed 
except "when an equivalent organically produced variety is not commercially 
available." There is currently not much organically produced seed available. 
Thus, in many cases, a farmer has little choice but to use non-organically 
produced seed. In other instances, organically-produced seed of a particular 
variety may be available, but it often costs several times more than non
organically produced seed of the same variety. For some small producers, this 
does not represent an "equivalent" variety. 

The intent of the "loophole" was to allow time-in an existing and ever
growing organic market-for scaling-up production of seed grown under 
organic conditions. The feeling of some conference attendees, however, was 
that the loophole made it very difficult for small seed producers to actually 
make a living producing organic seed, and even that it was counter to the 
"spirit" of organics. A number of independent producers indicated they had 
dropped their organic certification not only because of the cost but also 
because of the sense that an organic label doesn't necessarily indicate an ethic 
of sustainable stewardship on the part of the producer. For some people, 
"organic" doesn't necessarily mean what it used to. 

Producers of organic seed are also emphasizing the need for development 
of varieties specifically adapted to organic systems. Simply taking seed bred 
for conventional agricultural production systems and growing them under 
organic conditions (and thus producing organically grown seed) doesn't 
always work well, given that environmental conditions within an organic 
system differ markedly from those in a conventional system. 

The organic industry will likely continue growing at a fast pace, given the 
current interest and increasing demand for organically produced foods. Yet 
there remain issues of concern from a number of corners. Luckily, there is a 
world of information on this and related issues out there and much 
discussion that needs to happen. To get started, try the following websites: 
www.abundantlifeseed.orginewsletters/newsletterS_03b.htm, 

www.ams.usda.gov/nop/indexIE.htm, and www.lamontanita.com/docs/ 

newsletterarticles/20031 Apr2003/itchygreenthu m b.htm. 

Time to Update 
Your Will? 

By Kevin Dahl 

Is your will set up to really 
accomplish your goals? Have you 
reviewed it in the last three years? If 
not, there's a good chance it needs 
your attention. Any number of 
factors can affect your will, 
especially things like changes in 
income, employment, family size, or 
marital status. New federal or state 
laws can also require the revision of 
your will. It's important that this 
document be legally fit (for 
instance, signed and witnessed 
according to law) and also a fit 
expression of your true desires. 
Changes over the last few years can 
mean that it is time to update and 
rework your will. 

If among your goals you'd like to 
help provide for the future of 
Native Seeds/SEARCH, here's some 
simple language your attorney can 
use in your will to create an 
unrestricted bequest for general 
purposes: 

I hereby give, devise and 
bequeath to Native 
Seeds/SEARCH, Inc., a non
profit corporation in Arizona, for 
its general purposes __ dollars 
[or __ percent] [or all the rest, 
residue, and remainder of my 
estate}. 

If any of your estate planning 
involves Native Seeds/SEARCH, 
we'd be pleased to learn of your 
plans so we can thank you properly. 
If I can ever be of help, please 
contact me at your convenience. 
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Wild Beans in Southern Arizona 
It was a typical September day in the grasslands 

around Sonoita-sky-blue skies, a few scattered cloud 
puffs, golden sun. The group consisted of Rich Hannan 
from the USDA-ARS Western Regional Plant 
Introduction Station in Pullman, WA, Matt Johnson from 
the Desert Legume Program (DELEP) at the University 
of Arizona, and Suzanne Nelson from Native Seeds. They 
had been discussing the possibility of collecting wild 
teparies for over a year. Rich, in particular, was eager to 

ABOVE Where the wild tepary beans grow. Photo courtesy Rich Hannan. 
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include specimens of wild tepary from the area in the 
USDA's collection in Pullman, where the US's collection 
of beans, peas, lentils, wheat, and a number of other 
crops is maintained. Matt's work with DELEP, which 
focuses on acquiring and preserving seed of legumes 
native to the arid and semiarid lands of the world and in 
promoting both ex situ and in situ conservation of desert 
legume biodiversity, has resulted in the preservation of 
ample collections of wild legume species from southern 
Arizona. NS/S's collection of wild beans is small, but with 
samples in both the DELEP and USDA collections, there 
is little need for another level of redundancy. 

The first stop was south of Canelo, along the western 
flanks of the Huachuca Mountains, at a spot known 
previously to Matt for wild teparies. Sure enough, wild 
teparies (Phaseolus acutz/olius var. tenui/olius) were found 
sprawling among the grasses along the upper levels of the 
slope. None had ripe pods. Other plants of note included 
Amoreuxia sp., an edible plant often semi-cultivated 
among the Mayo in southern Sonora, Mexico and 
Macroptilium heterophyllus. The next stop (worth noting) 
was back in Gardner Canyon, north of Sonoita. Along the 
moist and somewhat shady banks of the ravine, wild 
teparies with ripe pods abounded. Farther up the road, a 
different wild bean, P ritensis was found. The next day, 
Rich and Matt extended the search into the Dragoon 
Mountains and around the Chiricahuas. There, they 
found three other wild bean species-P maculatus, P 
grayanus and P parvulus. 

As possible players in the domestication 
of crops, wild species are potentially 
important sources of new genes for plant 
breeders. The USDA collections facility at 
Pullman and the DELEP and NS/S seed 
banks operate at markedly different scales 
from each other, yet all are committed to 
the long-term goal of conserving genetic 
resources and recognize the importance of 
collaboration between varying levels of 
operation and scope. These types of 
partnerships add value to NS/S's programs 
by supporting that part of the mission that 
focuses on wild crop resources. 

lEFT Matt and Suzanne collecting wild tepary beans. 
Photo courtesy Rich Hannan. 
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NS/S Participates in NIH Research Project 

As part of a National Institutes of Health-funded grant 
awarded to Native American Botanics, NS/S will be growing a 
small plot of yerba mansa (Anemapsis calz/arnica) at the 
Conservation Farm this summer. The project, titled "A New 
Cultivation System for Clean Consistent Root Crops," is designed 
to develop an innovative horticultural system for commercial 
production of above-ground and root crops for the herbal dietary 
supplement and phytopharmaceutical industries. Chemical and 
biological analyses of botanical materials often yield inconsistent 
and irreproducible results, due in part to misidentified plant 
materials or contamination with other plant material, particularly 
for root crops. Thus, research efforts to accurately assess the 
efficacy of botanical products as herbal dietary supplements and 
remedies are often compromised. 

This project aims to address the challenge of developing a 
sustainable horticultural production method that can provide 
consistent raw materials and in quantities sufficient for commercial 
production. A system of aeroponics has been developed in which 
the roots of the plants are sprayed from below with a nutrient 
solution, providing easy access to roots and permitting multiple, 
successive harvesting of root material from perennial crops that 
are often extremely difficult to harvest from the wild. 

Native American Botanics (NAB) is a Native American owned 
and operated enterprise that produces and markets the highest 
quality herbal supplement products while providing sustainable, 
environmentally responsible business opportunities to indigenous 
people and tribal governments. As one of many partners on this 
project, NS/S will conduct field trials of yerba mansa, providing 
root material to NAB for further analysis. For more information 
about NAB and their other projects, visit their website at 
www.nativeamericanbotanics.com. 

ABOVE Yerba mansa plantlets and roots in aeroponic system. 

ABOVE Close-up of yerba mansa plug. 
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Welcome! 
Two new staff members 

joined Native Seeds/SEARCH 
recently. Rain Sanchez-Johnson 
(left) is the new Retail Assistant 
Manager. Rain has experience 
with retail management, 
gardening and permaculture. 

We also welcome Danny 
Holley (right) as the new 
Collections Assistant. Danny 
worked most recently as a 
research specialist in the 
Entomology Department at 
the University of Arizona. 

Honoraria 
Kim Sanders made a gift of $15 in honor of April 

Baisan. 

David & Patricia Eisenberg made a gift of $30 in 
honor of Clyde Appleton's 75th Birthday. 

Alison L. Kennedy adopted the Ke:li Ba:so melon 
at $25 in honor of Robert M. Kennedy. 

Wishlist 
;., Scanner-for copying, printing, reading text 
;., Carpet sweeper 
;., Banker's desk lamp 
;., Passenger vehicle in ready-to-drive condition 
;., Seed cleaning/packaging equipment-gravity table, 

office clipper 
;., Bar stool for Sylvester House 
;., Business �ards,.w hite preferred 
;., PowerPoint projector 

.......... il., •• * •• " ..... � ••.••• A . ••..... �A�._ •.... --.. ., .... . .. .... .... ... , .. .. . � ••••• il , ••• _ ,e .. .. . �Le ____ 

Adopt A Crop Update 

Illustration by Marietta Brady 
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Thanks to everyone who adopted a crop in 2003. You 
helped to support one of our most successful field 
seasons yet! Chapalote Corn, Mayo Canteen Gourd, 
Ke:lf Ba:so Melon, and Punta Banda Tomato all 
produced plenty of fruit and viable seeds. The corn, 
melon and tomato will all be available in our 2004 
Seedlisting. The gourds continue to dry and cure in 
their metal hammocks at the farm and so seeds won't 
be available until 2005. Chilaca Chile did produce 
dark green fruit, but did not mature in time to harvest 
seed before frost. We'll try planting them again 
another time. 

Look for the next Adopt A Crop campaign around 
May. Potential adoptees include fava and scarlet 
runner beans, cotton, a cushaw-type squash (C 
argyrosperma), corn (possibly maiz azul), and tobacco. 

• 

• 
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Native Seeds/SEARCH conserves, distributes and documents the adapted and diverse 

varieties of agricultural seeds, their wild relatives and the role these seeds play in cultures 

of the American Southwest and Northwest Mexico. 
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520.622.5561 
520.622.5591 
www.nativeseeds.org 
info@nativeseeds.org 

4th Avenue Store Hours: 
Monday-Saturday, lOam-5pm 

Sunday, 12pm-4pm 

NS/S at Scottsdale's 
Sol Fest Southwest 

On April 17 and 18, Sol Fest Southwest will 
take place at Scottsdale's Westworld facility, 
and will feature practical applications of 
energy efficient living for the home and 
nature friendly technology for all facets of 
living. Native Seeds/SEARCH will have a sales 
booth and will also be among the presenters. 
More than 150 earth-friendly exhibitors will 
be on hand, along with cutting-edge speakers, 
entertainment and environmental art; great
tasting organic food; and more than 60 
workshops and fun activities. Booths and 
workshops will include the topics of 
renewable energy, green building, healthy 
interior design, organic and non-toxic 
products, natural body care, healthy children's 
products, desert landscaping, green investing 
and more. For more information about Sol Fest 
Southwest visit their website at 
www.solfestsouthwest.org or contact 
Belle Starr at 928-649-8180. 

Board of Directors: Chair, Ed Hacskaylo; Vice Chair, Barney T. Burns; 
Secretary, Jane Evans; Treasurer, Janos Wilder; Directors, Jacob Bernal, 

Glenna Dean, Mahina Drees, Dody Fugate, Phyllis Hogan, Todd 
Horst, Robert Martin, Cesar Mazier, Bill Roe. 

Staff: Executive Director, Kevin Dahl; Director 0/ Conservation, 
Suzanne Nelson; Seed Collections Manager, Alice Traut; Seed 
Collection Assistants, Kristen Johnson & Danny Holley; 
CFarm Operations Technician, Benito Gutierrez; CFarm 
Caretaker, David Esser; Distribution & Retail Manager, Julie 

Kornmeyer; Fulfillment Coordinator, Betsy Armstrong; Retail 
Assistant Manager, Ken "Rain" Sanchez-Johnson; Distribution 

& Retail Assistant, Marilyn Klepinger; Director 0/ Membership, 
Shannon Scott; Development & Media Coordinator, Evelyn Rens; 

Operations Coordinator, Michal McKenzie; Volunteer Coordinator, Diana 
Peel; Bookkeeper, Molly Bianculli; Office Coordinator, Marietta Brady. 
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. . 

Donation/Membership Form 
N a t i v e  S e e d s / S E A RCH 

o Gift o New member o Renewal 

o Sunflower Guild ($l,OOO/year) o Bean ($lOO/year) 

o Corn ($500/year) o Gourd ($45/year) 

o Chile ($250/year) o Squash ($25/year) 

o Native American outside Greater Southwest ($20) 

o Native American within Greater Southwest (free) 

Please list tribe affiliation: _ _ ___ ___ _ 

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

o Donation: $ ___ _ 
o 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 

PAYMENT METHOD: 0 CHECK 0 MONEY ORDER 

CREDIT CARD: 0 VISA 0 MASTERCARD 0 DISCOVERINovus 

CARDNo. ___ _ . . 
---- ---- ----

SIGNATURE ____________________ _ 
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HOPI SEEDS OF ART f0 CULTURE 
OCTOBER 1-5, 2004 

A CULTURAL LEARNING ADVENTURE ROUNDTRIP FROM TUCSON, ARIZONA. 

We invite you to join us for this rare 
opportunity to experience a very 
personal interaction with the Hopi 
people in their homeland. 

Limited to 16 guests. revitalization program, scholarships at 
the University of Arizona and more .. .  $1295 per person double occupancy; 

Single Supplement $145 
The Hopi are widely known for 

fine arts. We will experience 
demonstrations, which may include clay 
arts, katsina doll carving, silver smithing, 
and perhaps even poetry. 

At Hopi, we will be accompanied by 
Emory Sekaquaptewa, who, with many 
other hosts, will give our guests on this 
learning vacation the experience of 
meeting with Hopi people in a cultural 
setting at the Hopi mesas in Northern 
Arizona. 

We will stay each night at the 
comfortable Hopi Cultural Center hotel, 
and venture out each day to homes and 
villages, learning directly from the people 
through experiential interactions during the days and 
lectures and question and answer sessions after dinner 
each evening. 

Trip fee includes donations in the name of each 
participant, which will be passed on to both Native 
Seeds/SEARCH, and to The Hopi Foundation, whose 
efforts are instrumental in the Hopi language 

Native Seeds/SEARCH 

526 N. 4th Avenue 

Tucson, Arizona 85705 

Questions? Call Mary & Piet Van 
de Mark in Tucson at 520.887.2340. 
There's a lot of interest in this program 
and it is limited to the participation of 

16 guests, so call Mary or Piet Van de 
Mark today to discuss this learning 

vacation, request a brochure if you'd like, 
and decide if this is an experience you'll 

treasure. If it is, we hope you'll join us! 

Reservations: Mail your deposit checks to Baja's Frontier 
Tours LLC for $300 per person with name, address and 
phone of each participant to: Baja's Frontier Tours LLC, 907 
East Freeman Place, Tucson AZ 85719. Limited to 16 guests. 
Please do reserve early; this trip will fill well in advance. Fee 
includes accommodations and some meals. 
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