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Introduced by the Spanish 

during the time of Cortez in 
the 16th century, the Mission 
grape has enjoyed a long and 
varied history in the New 
World. Both Jesuit and 
Franciscan missionaries 
played integral roles in its 
spread from Mexico into 
South America as far south as 
Argentina, and northward 
into New Mexico, Arizona 
and California. As the first 
Vitis vinifera (European or 
Old World grape) to be 
grown in the Americas, it is 
thought to be descended 
from the Monica grape 
variety from the island of 
Sardinia. After arriving in the 
Americas, it became known 
as Criolla (perhaps due to 
hybridization with New 
World species). In South 
America, where there is to 
this day a large concentration 
of Mission-type grapes, it is 
known as Criolla de Vino 
(Argentina) and Pais (Chile), 
among others. Mission is primarily used in the 
northernmost part of its historic distribution, providing 
strong evidence of its association with the establishment of 
missions by Spanish priests who required wine for both 
ceremonial purposes and table consumption. 

W ine-making quickly became very important in 
California and New Mexico, with the Mission grape 
serving as the basis of these industries for over 200 years. 
In New Mexico, it is believed that the first vineyards were 
established around 1630 in Senecu, near Socorro. Mission 
grapes arrived at the San Francisco Xavier Mission near 
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Loreto in Baja California in 
the late 1600s and arrived in 
present-day California nearly 
75 years later (and 
approximately 150 years after 
it had been growing in New 
Mexico). 

T he Mission grape is a 
vigorous plant that grows 
best in warmer climates and 
matures late in the season. It 
produces abundant clusters 
of somewhat loose-hanging, 
reddish-purple fruit that 
resist mold and rot when left 
on the vine. According to 
some, the Franciscans used 
the Mission grape to make 
both red and white wines in 
both sweet and dry styles. 
T his confusion may have 
some basis as there are 
reports of single plants 
containing some branches 
with red fruit and other 
branches with "white" fruit. 
Similarly, a single cluster of 
fruit may contain white

skinned as well as red-skinned fruit. However, a more 
generally-held view seems to be that whatever color its 
fruit, it does not produce a superior wine, but rather one 
that is "flat;' "bland," "unremarkable;' and of "poor" color. 

As the wine industry in California developed and 
moved north, the Mission grape was replaced by other 
varieties of European grapes, particularly those better 
adapted to the cool, wetter climate than the Mission. In 
New Mexico, a series of floods from the late 1800s into the 
mid-1900s destroyed much of that state's wine industry. A 
number of wineries continue to offer wines containing 
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The Mission Grape 
continued ... 

Mission grapes, as much in recognition of 
its historical importance as for its taste. 
Perhaps one of its longest-lasting 
contributions to the world of wine is 
Angelica, a sweet fortified wine originally 
produced in the Los Angeles area and 
today often considered the sacramental 
wine of choice. 

In 2003, NS/S received about twenty 
one-gallon pots of grape plants presumed 
to be of Mission stock. The plants, 
generously donated by Tularosa Vineyards 
in New Mexico, had been grown from 
cuttings originally taken from an old 
grape vine stump in nearby La Luz that 
may have been as much as 90-100 years 
old. A hearty group of revelers planted 
them along a fence line at the 
Conservation Farm during our 2003 San 
Juan's Day celebration. Though some 
plants have since succumbed to our hard 
frosts, those that remain are producing 
large clusters of grapes. And the color of 
the mature fruit-definitely purple. 

ABOVE AND RIGHT 

One of several Mission grapes growing on 

a fence at the Conservation Farm. 
Mission-era quince trees growing in 

Oracle, Arizona. Photo courtesy Jesus Garcia 
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Kino Fruit Tree Projett 
The Kino Fruit Trees proj�ct is a national park service-funded program 

designed to help Tumacacori National Historical Park (TNHP) replant 
historically, culturally and botanically appropriate varieties of the fruit trees 
originally introduced to the New World by Jesuit and later Franciscan 
missionaries. With the recent expansion of park lands at the TNHP to 
include the original 5-acre orchard and a large portion of the original 
agricultural land associated with the mission, the reintroduction of mission
era stock will directly contribute to the interpretative, educational and 
preservation goals of the TNHp'mission. 

As a first step, appropriate species were identified through historical 
documents as well as field visits and interviews. Many of the fruit trees and 
other plants identified are native to the Old World, originating from the 
Mediterranean region or central and eastern Asian. The Kino project refers to 
these as "Old World exotics." Other species are native to North America or 
southern Mexico but are not endemic to the Sonoran Desert or Apache 
Highlands ecoregions. These are referred to as "New World exotics." Species 
native to Sonoran Desert ecoregions are referred to as "native." 

Most species identified as appropriate do not live long enough to trace 
directly to the mission -era themselves, thus, the project seeks trees that trace 
to stocks introduced or assimilated 150-300 years ago. To date, stock has been 
identified in communities in Sonora, Mexico, on the University of Arizona 
campus, Organ Pipe Cactus National Monument, historic houses and in 
backyards of private residences. Of particular importance to the Kino project 
are apple, apricot, fig, grape, olive, peach, pear, plums, pomegranate, and 
quince-all of which are reported to have been cultivated early in the 
founding of missions by Padre Kino along the Santa Cruz and San Miguel 
River valleys. 

As of 2003, cuttings of trees descended from mission-era stock have been 
propagated, including quince, pomegranate, figs, grapes, pears and apricot. 
The cuttings or grafts have been grown at Desert Survivors Nursery, 
Spadefoot Nursery, and the Arizona-Sonora Desert Museum. Seedlings of 25 
fig, quince and white-seeded pomegranate trees were planted at the NS/S 
Conservation Farm this summer. At 4,000 ft elevation, the Conservation 
Farm plantings will serve as a trial for frost-sensitivity in some species. 



Arilona Reltis-TREE 
In a 1990 issue of the Seedhead News (Issue No. 30), an article appeared 

noting a new NS/S project honoring folk variety fruit and nut trees. The 
Arizona Heirloom Fruit and Nut Regis-TREE project was "designed to 
recognize and honor the useful perennial folk varieties still growing in our 
state." Originally sponsored by a coalition of conservation groups, gardening 
clubs and botanical gardens, the program promoted the conservation of 
Arizona's useful perennial plants by honoring the people who have planted or 
protected the fruit and nut trees, berry bushes, cactus and agave varieties that 
have historically enriched the diet and lives of Native Americans, cowboys, 
miners, Mexicans, Mormon pioneers and other ethnic settlers to the state 
since before World War II. It was also designed to conserve and propagate the 
genetic heritage of these plants by offering to gardeners, orchardists, 
researchers and land managers the opportunity to obtain seeds and cutting 
from many of these uniquely adapted heirlooms. 

In 1996, another article in the Seedhead News (Issue No. 53) reported the 
listing of 29 honorees, among them "the oldest date orchards in Arizona, the 
largest apple tree in the state, and a fig tree that 'used to feed the whole town 
of Tombstone.'" Trees and other important perennials had been registered in 
more than eighty locations around the state. Shortly after that, most of our 
conservation efforts shifted to ensuring the viability of our' unique collection 
of seeds and oversight for the Regis-TREE program was transferred to 
Prescott College in northern Arizona. There, work has continued, particularly 
on the acquisition and propagation of appropriate materials. 

Now, long-time plans for the development of an heirloom fruit tree 
orchard at the Conservation Farm are being brought out of cold storage. 
Renewed interest in protecting and preserving the genetic heritage of 
perennial trees and shrubs has resulted in the planting at the Conservation 
Farm of nearly 100 native trees as windbreaks, borders and shelter belts 
during our recent San Juan's Day celebration (see page five), and the 
upcoming addition of 25 figs, quince and pomegranates from the Kino Fruit 
Trees project. 

ABOVE Fig tree growing at the historic Sosa-Carrillo-Fremont House located 

in downtown Tucson. Photo courtesy Jesus Garda 

EDITOR'S NOTE: TliejoflOwln!J 

poem was sent to US courtesy ifJudj; 
Abernetliy, tfie niece ifjormcr boara 
c/iair, EaH(l£.skagfO, tiftcr Iier recent 
visit to Tuc,son an.r£N5/5. 

NATIVE SEEDS CONSERVED FROM 

A MERICAN AND MEXICAN CULTURES. 

T RAINING AND RESEARCH FOR 
ENDANGERED PLANTS, 

MPORTANT WORK TO PRESERVE 
CROP HERITAGE, 

V ISION OF VOLUNTEERS FUELING THE 
CAUSE, 

ENLISTING HELP OF ALL AGES. 

SAFEGUARDING, GATHERING, AND 

DISTRIBUTING WITH 

ENVIRONMENTALLY-SAFE 
TECHNIQUES, 

EDUCATING THROUGH RECIPES FOR 
NATURAL HEALING, 

DEDICATED TO PROTECTING 
BIODIVERSITY, 

S SAFEGUARDING ANCIENT CROPS 

AND THEIR WILD RELATIVES 

S E A * R * C * 

IN HONOR OF MY UNCLE, 

EDWARD HACSKAYLO, 

AND FELLOW VOLUNTEERS, 

STAFF MEMBERS, AND 

SUPPORTERS OF 

NATIVE SEEDS/S*E*A*R*C*H 

H 

- JULIA ANNE HACSKAYLO ABERNETHY 

JULY 14, 2005 
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On August 13, NS/S held its first Farm Tour 
& Native Foods Celebration. T he fundraising 
event was hosted by NS/S Board member, 
Cheryl "Tothie" Toth and her husband, David 
Winkle. About 40 guests were treated to short 
presentations by NS/S staff and board members 
and a question-filled tour of the Conservation 
Farm followed by a sumptuous dinner featuring 
native foods, local wine and music at Cheryl and 
David's home in the Patagonia hills. 

Many thanks to everyone who made the 
NS/S Farm Tour & Native Foods Celebration a 
success, including these wonderful volunteers: 

Molly Bianculli, Caitlin Peel, Tracy Peel, Paula 
Schaper, Carol Soth, Steve Toth, Barb Toth, 

Jude Weierman, Kate y'Tirion, & Jack Zittere 
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After 10 years as project manager for our program in the 
Sierra Madre, Juan Daniel Villalobos finally visited NS/S! Arriving 
just as Tucson was experiencing record heat, Juan Daniel visited 
the store, seed bank and Conservation Farm, where he learned 
about controlled pollination techniques for corn and other crops. 
He also presented a slide show and talked about the work that 
NS/S has sponsored in the Sierra Madre and how it is shaped by 
Tarahumara religious and cultural considerations. 

Photo courtesy Suzie Horst 

Thank you to our fann tour sponsors! 
Please, support these businesses that 
. support Native Seeds/SEARCH! 

Betts Printing 
on 4th Avenue 

www.bettstucson.com 

The Herb Qarden
Sonoita 

Julie St. John, 
Design tit Editing 

gui@igc.org 

Sue Scheff, 
Sous Chef Catering 

Trader Joe's 
at 1101 N. Wilmot 

CALLAGHAN VINEY ARDS 

www.callaghanvineyards.com 

�N� 
www.tucsonpartyrentals.com 

www.wildoats.com 



San Juan's Day Celebration 2005 

Nearly 100 members, friends and visitors attended our 
annual San Juan's Day Celebration on Sunday, June 26. NS/S 
Native American Program Coordinator Alex Sando led the 
blessing ceremony surrounded by a large circle of staff and 
attendees. 

Alex told a heartfelt personal story about native farming 
and the ceremony surrounding the planting season. He 
ended by singing a song praising the special relationship 
between earth and seeds. We have thankfully received many 
downpours of rain since the ceremony helping our crops 
thrive. Many guests helped plant nearly 100 native trees 
while others enjoyed informative tours of the Conservation 
Farm led by Executive Director Kevin Dahl and Collections 
Manager Ali Traut. As always, there were plenty of delicious 
foods at the pot luck, many of which were from our new 
cookbook "From Furrow to Fire." 

NS/S Home Garden Tour Sun., $ept. 25, 8am-12noon 

Join us for our fIrst NS/S Home Garden Tour! Tour six 
home gardens planted with seed from NS/S! Each garden 
promises.to be

'
unique and all will offer ideas for the desert 

. gardener. YOlfwill see raised beds with overhead spray 
watering, border beds using flood irrigation, flat beds with 
drip irrigation and combinations of all. A community gar
den is included in the tour and all are centrally located. 
TiCkets are $6.00 for NS/S members; $8.00 for non-mem
bers. T�ckets can be pmchased at NS/S (526 N. 4tJ:l Ave.) or 
Plants for tlie Southwest Nursery (50 E .

. 
Blacklidge). For 

more iriformati.on, contact Sandy Paris at 520.622.556 l. 

NS/S Fall 118rvest Celebration . Sat., Oct. '8, 9am�1 pm 'I . ..... .• • .
. " . , 

. Help narvest l11attire crops an.d enjoy a pot luck native foods 
lunch anhe<:iQnserva,ti9n Farm in Patagonia. See. box on 
page Jl forgetails. 

' .  

����tBean Tasting Sat., Nov. 1 f), Wam-2pm 

Get a j'-:tmpQu, your holidaJishopping aJ;Id celebtakthe 
beilutiful bean at the.4tli Avenue store. Sample from.a dozen 
beanyarieties and other delicious native foods. 

�th Av�: WinterStreet Fair Bec. 9, 10 &11, Ulam .... 5pm 

Stop by the store for Street Fair specials and fInish your hoF 
iday shopping, 

Vn the road with NS/S We will be busy this fall selling 
native foods and crafts at the following festivals and mar
kets. Please stop by if we are in your area . .. 

Patagonia Fall Festival Oct. 8-9, 10am-5pm 

Pueblo Grande Museum Native American Farmers' 
Market (Phoenix) Sat., Oct. 15, 8am-2pm Meet growers 
and crafters from all over Arizona. Admission and activities 
are free! Call 602.495.0901 for more information. 

Chile & Chocolate Festival at The Desert Botanical 
Gardens (Phoenix) Saturday & Sunday, Nov. 12-13, 
lOam-3pm Call 480.941. 1225 for more information. 

Heard Museum "Celebration of Basket Weaving & Native 
Foods" (Phoenix) Saturday & Sunday, Dec. 3-4, lOam-4pm 
Call 602.252.8848 for more information. 
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Conservation Prograan Update by SuuutI1e Nelson 

Over the past several years, we've come to accept that there just 
doesn't seem to be much down time in terms of the work required to 
maintain our seeds. During what might normally be a "slow" time of year 
for crops-December, January and February-we're swamped trying to 
get the previous summer's harvest all processed and samples put in 
frozen storage. Often we're still processing samples in May (when we 
typically plant at the Conservation Farm) from crops that were grown 
the summer before. All summer we're busy just managing the crops, 
irrigating the fields before the monsoon rains start and beating back the 
weeds after they start, not to mention dealing with equipment repairs 
and maintenance, hand pollinations, data collection and photo
documentation. Almost as soon as we start feeling like we might have a 
handle on all that, it's time to harvest! Depending on what's been grown 
and how quickly we need to get things out of the field, harvest may take 
1-2 months to complete. Once the harvest is done, there are all those 
cages, trellises, stakes, flags and drip tubing that have to be removed 
from the fields and in some cases, cleaned and stored for future 
plantings. By this time, the holiday season is upon us. 

In reality, our biggest "slack time" comes in June after we've 
managed to get everything planted but the weeds haven't quite 
kicked in yet. For about 3 short weeks in June, when daily 
temperatures are typically over 100 degrees F and it hasn't rained for 
months, we actually have time to think. Regardless of the cyclical 
and therefore never-ending nature of the work, we stay focused on 
the task at hand. So much so that sometimes we don't see the forest 
for the trees. All year long we work, breath, and live "seed 
conservation". Our vocabulary seems foreign to folks who stumble 
across us in the midst of a discussion about maintaining genetic purity, how 
to determine the genotype of various corn varieties or the regeneration status 
of our collection. Yet these concepts and processes are integral to our long
term goal of keeping the seeds alive - of making them available for future 
generations. Thus, we've put together a short list of words with their 
definitions that we thought might be of use and interest to you, our members. 
Though not exhaustive, the following list represents some of the more 
common terms we use and often take for granted as commonly understood . . .  

CLOCKWISE 

FROM TOP LEFT 

We were surprised 

at how well the 

Agave seeds 

germinated-the seed was VERY old! Summer 

intern, Heather West, pollinates gourds. Amaranth 

inflorescences bagged to prevent cross-pollination. 

Bumble bees visit Aztec White runner beans. 

"The definitions used here are from Geneflow: A Publication about the Earth's Genetic Resources, 
produced annually by the International Plant Genetic Resources Institute (lPGRI), a Future Harvest 

Centre supported by the Consultative Group on International Agricultural Research (CGIAR). For 

more information, see www.ipgri.cgiar.org, www.ipgri.org, or www.futureharvest.org. 

Accession Plant sample, strain or population held in a genebank 

or breeding program for conservation or use. 

Biodiversity The total variability within and among species of all 

living organisms and their habitats. 

Ex situ conservation Conservation of a plant outside of its 

original or natural habitat. 

Genebank Facility where germplasm is stored in the form of 

seeds, pollen, etc., or in the case of a field genebank, as plants 
growing in the field. 

Gene pool All the genes and their different alleles present in an 
interbreeding population. 
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Genetic diversity The genetic variation present in a population or species. 

Genetic erosion loss of genetic diversity between and within populations 

of the same species over time or reduction of the genetic base of a species 

due to human intervention, environmental changes, etc. 

Genetic resources Genetic material of plants, animals and other 

organisms which is of value as a resource for present and future 
generations. 

Genotype 1) The genetic constitution of an organism. 2) A group of 

organisms with similar genetic constitutions. 

Germplasm A set of genotypes that may be conserved or used, e.g. seeds, 
clones, pollen. 



Ob, To Bee a Pollinator Intern ... byJolieGoldenetz 

I moved to Tucson at the 
beginning of the 2004 summer, just 
days before beginning the Pollinator 
Internship with Native 
Seeds/SEARCH. In many ways, I was 
starting a new season of life. I had just 
completed an agricultural internship 
where I was working alongside small 
farmers on the Central Plateau of 

Haiti, and my desire to learn more about dryland agricultural 
development led me to graduate school at the University of 
Arizona. With Tucson as my new home, I had much to learn 
about living in the Sonoran Desert. Not only did the summer 
pollinator internship place me in the midst of some wonderful 
and knowledgeable people, it also helped me gain an 
appreciation and a love for my new home. 

Even though I had some previous experience hand
pollinating squash and bagging sorghum, my confidence rapidly 
diminished when I first gazed upon what seemed like hundreds 
of rectangular plots of corn at the Conservation Farm in 
Patagonia. After providing us with a tutorial on how to hand
pollinate the corn, Ali, NS/S's Seed Collection Manager, sent me, 
along with a dozen other interns, into the corn for the summer. I 
felt clumsy at first, and spent the first week trying not to cut 
myself with the knife I used to search for emerging silks on the 
developing ears of corn. By the end of the summer, however, I 
had become very well acquainted with the corn. Each plot, 
representing corn seed collected from an individual farmer, had 
unique characteristics that set it apart from the neighboring 
plots. For one plot, I even needed to use a ladder to pollinate 
because of its great height! 

Throughout the summer, Ali shared her knowledge of plant 
genetics and plant pollination with me. Early in the summer, she 
pointed out that bees congregated around corn tassels containing 
the freshest pollen. Thereafter, I let the bees guide me to the best 
pollen in each plot. And, when the time came at the end of the 

In situ conservation Conservation of plants or animals in areas where they 

developed their distinctive properties, i.e. in the wild or in farmers' fields. 

Indigenous/local knowledge Knowledge that develops in a particular area 
and accumulates over time through being handed down from generation to 

generation. 

Landraces Farmer-developed varieties of crop plants that are adapted to 

local environmental conditions. 

Plant genetic resources The genetic material of plants, which determines 

their characteristics and hence their ability to adapt and survive. 

Regeneration The growing out of a sample from an accession to replenish 

"e original accession's viability. 

ild relative A non-cultivated species which is more or less closely related 

to a crop species (usually in the same genus). It is not normally used for' 

agriculture but can occur in agro-ecosystems (e.g. as a weed or a component 

of pasture or grazing lands). 

summer to harvest the dried, mature corn and take it to the 
seedbank for processing, I was able to witness the intense 
diversity of Zea mays. Each cob was a gift waiting to be 
unwrapped and appreciated. The kernel colors ranged in color 
from scarlet red to deep blue. Ali showed me how to identify the 
type of corn (i.e. flint, flour, popcorn) and learn about the 
numerous landraces (i.e. Mt. Pima Cristalino de Chihuahua, 
Tarahumara Apachito). 

During my internship, I also benefited from the many skills 
of Benito, CFarm Operations Technician. Not only could he use 
his ATV to quickly round up squash-eating javelinas, he also 
proved to be a great cook. On several occasions during my 
morning pollination routine, I would smell something wonderful 
drifting over from the barn. At lunchtime, my pose would lead 
me to Benito standing behind his BBQ. Much to my delight, he 
would distribute to each intern a freshly roasted ear of sweet 
corn. And, on extra hot days, he would pull from the refrigerator 
one of his few watermelons that had survived the summer hail 
storms and cut each of us a large slice of cold sweetness. 

From Chris, CFarm Horticultural Technician, I learned more 
about growing crops in harmony with the ecology of the area. He 
showed me how to make bird houses out of gourds and how to 
encourage the work of beneficial insects such as ladybugs. His 
determination to decrease the amount of weeds at the farm each 
year by using cover crops and weeding the fields regularly 
amazed me. His work, which sometimes consisted of cutting off 
individual weed seed heads with hand-clippers to prevent the 
seed from scattering, has truly paid off. This year, I can see a 
noticeable decrease in the amount of weeds. Also, because of 
Chris, I pay much closer attention to the birds around the farm 
and give a silent cheer whenever I see one swooping down into 
the field to eat insects. 

The dozen other interns who pollinated with me were a 
diverse group of individuals from all over the United States, 
ranging from a massage therapist to a high school student to a 
food caterer. From those who grew up in the Southwest, I learned 
about native plants such as Devil's Claw and heirloom tomatoes. 
Those from other parts of the country brought with them a 
wealth of knowledge such as permaculture techniques and 
community gardening. Working in the field with others lends 
itself nicely to storytelling, and I really enjoyed hearing about the 
life experiences of my fellow interns. 

In fact, I enjoyed last summer so much I have come back for 
round-two. This year, I am helping to hand-pollinate the gourds 
and collect seed from plots of beans, peas, wheat, corn, mustards, 
native herbs, cotton, and chile. Now I call the Sonoran Desert my 
home, but I still have much to learn about its flora and fauna and 
about living more in harmony with the ecological processes 
around me. I can honestly think of no better way to spend the 
summer then tending the earth and being active in the 
preservation of native crops. 
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With the arrival ot autumn and cooler 
temperatures, a chet's mind turns to revisiting 
ingredients that have become old triends over 
the �ears and to discovering new ingredients 
with which to create tall menus. For me, 
autumn also brings our annual benetit dinner 
tor Native Seeds SEARCH adding another 
dimension to tall menu writing. 

For the NS/S dinner not onl� do I check in 
with our gardeners, scour the markets and call 
the coast to determine which tish are running 
strongest, but I also check our database to 
remind m�selt ot the menus we've created tor 
our past dinners. Several criteria need to be 
satistied tor the NS/S menu: ever� course 
must include NS/S ingredients, each dish must 
be seasonal, we alwa�s want to include some 
ingredients that are unlikel� to appear on 
�our dinner table at home, each course must 
express current culinar� themes and How 
seamlessl� into the next while not duplicating 
ingredients, techniCjue or presentation, even in 
the tall each dish must be colorful and livel�, 
dishes trom past menus can't be duplicated 
and last and certainl� most importantl�, each 
dish and each component in each dish has to 
taste great. 

We serve tour savor� courses plus dessert 
and several hors d'oeuvres. Each dish will 
consist ot an�where trom three to ten sub
recipes. This becomes a tairl� complicated 
arrangement, and the night ot the dinner is 
the tirst time it all comes together. 

As the tinal plates are removed and the last 
sips ot dessert wine wash awa�, we begin our 
planning tor next �ear'5 event. We hope �ou'li 

join us-the menu will be new, the dishes 
exc!ting and delicious and the tunds. raised go 
to support this wonderful organization. 
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A UNIQUE BENEFIT DINNER 
TO SUPPORT NATIVE SEEDS/SEARCH 

Join us at Janos Restaurant, located on the grounds of 

the Westin La Paloma Resort in Tucson. Start by sam

pling mouthwatering bocaditos on the patio. T hen, sit 
down to savor a five-course dinner featuring desert 

foods in a menu created especially for this event. Wines 
personally selected by Janos accompany each course. 

And be sure to save room for the decadent dessert! 

"Native Seeds/SEARCH helps guarantee that I will 
have a wide variety of local ingredients and organizing 
these benefits allows me to say thank you and to help 
ensure their continued efforts to preserve our cultural 

heritage." - Janos Wilder 

�: 
TUESDAY, OCTOBER 18TH AT 6PM 

JANOS RESTAURANT - 3770 E. SUNRISE DRIVE IN TUCSON 

CtJ:si: 
$150 PER PERSON INCLUDES WINE, TAX &, GRATUITY. 

SEATING IS LIMITED AND RESERVATIONS ARE REQUIRED. 

CALL JANOS RESTAURANT AT 520-615-6100 
TO RESERVE YOUR SPACE TODAY. 



There are many ways to participate in the 
work of Native Seeds/SEARCH, some cost only 
your time. Since your time is such a precious 
possession, you may be sure we will make good 
use of it and return satisfaction in equal 
measure! 

When I think of volunteering at NS/S the life 
cycle of the seeds first comes to mind. At our 
Conservation Farm in Patagonia we plant most 
crops in May, weed, water and tend the plants all 
summer and harvest in the fall. Early in the 
season, mornings are most enjoyable, not too 
hot with a brilliant blue sky overhead. Later in 
the summer thunderheads build and roll, 
afternoon rain often provides a good reason to 
call it a day. During the summer we celebrate 
two delightful "Farm holidays" with tours, work 
in the fields and barn and sumptuous potluck 
lunches of great variety. Seed-lovers are excellent 
cooks! The first "Farm holiday" is Dia de San 
Juan, a hopeful day in late June when we gather 
to ask the blessings of earth and sky for a 
sufficient harvest. The second is in mid-October, 
when we gather to celebrate that harvest. 
Volunteering or participating in the "Farm 
holidays" are great opportunities to get your 
hands dirty in rich, bottomland soil, to smell wet 
earth, to observe seedlings which seem to grow 
before your eyes, to carry in the abundance of a 
season's gift of beans, corn, squash and other 
crops. To look into the barn at the close of 
Harvest Day and see 938 pounds of just threshed 
Tohono O'odham Pink Beans is to feel great 
accomplishment. To say, as a young visitor said 
last year, "So, this is where beans come from!" is 
to reach across time and touch the hands of 
those long departed, to honor the hard work of 
our ancestors. 

A successful harvest sets the stage for other 
tasks. Year 'round, staff and volunteers at our 
Seedbank in Tucson process the yield of prior 
harvests, cleaning seed, performing germination 
tests, putting aside frozen samples for long term 
storage. And always, we are packaging seed for 
sale to all and free distribution back to the 
Native peoples whose crops first filled the 
Seedbank. The weekly volunteer day at the 
Seedbank is a Zen-like experience for many 

participants, alternatively talkative and 
contemplative as seeds are processed. In 
observing that every crop variety is distinctive, 
that each seed within a variety is the not -quite 
twin of its fellows, the world is revealed in 
what rests in the palm of your hand. 

If you appreciate good company and 
delightful surprises you will enjoy 
volunteering at our 4th Avenue Store and Mail 
Order Departments. Packaging beans or soup 
mixes is a delight as you scoop up beautifully 
colored varieties, and the mind begins to 
wander to the people who will enjoy cooking 
and sharing these delicious and nutritious 
foods. On days when a shipment of crafts 
arrives from Mexico or the Four Corners or 
nearby, a festive spirit takes hold as unique 
handcrafted items are lifted from packing 
paper, admired, priced and stocked. Fine silver 
jewelry, miniature horsehair baskets, pottery, 
textiles, handsome wooden bowls and simple 
wooden utensils co-mingle on the shelves of 
the Store. The handiwork of Tarahumara, 
Mayo, Tohono O'odham, Navajo, Apache, 
Hopi and other peoples pass through your 
hands to grace the homes of others. 
Volunteers provide "one-time" services as well, 
this fall a group spent two weekend days 
remodeling and enlarging the retail space, 
they even put down new carpeting! 

Native Seeds/SEARCH relies on the 
thousands of hours of volunteer help we 
receive annually from members of the 
community; we could not accomplish our 
work without it. Staff members are always on 
hand to guide the tasks, answer questions and 
share their knowledge of the crops, the crafts, 
this unique organization and its mission. 
Whether you can participate once, once in a 
while, or once a week, a gift of your time 
makes this work possible and enjoyable. We 
invite you to share the joys of the past and the 
present and join us in this timeless endeavor. 

To learn more about these and other volunteer 
opportunities, contact Diana Peel, Community 
Relations Coordinator at 520.622.5567 x310 or 
dpeel@nativeseeds.org 

(ralts 
in the 
Garden 

Saturday, Nov 5 
9amto5pm 

Plants for the 
Southwest 

50 E. Blacklidge 

(north of Grant at the 
corner of Stone & 

Blacklidge) 

Get a heads tart on your 
holiday shopping with 
this expanded selection of 
Tarahumara crafts 
presented by Barney 
Burns and Mahina Drees, 
owners of "Unknown 
Mexico" and co-founders 
of Native Seeds/SEARCH. 
Stroll the grounds of this 
unique nursery while 
listening to music and 
learning about the history 
of the Tarahumara 
culture. 

Pro teeds 
benefit 

NS/S 

For information 
contact Diana Peel, 

Community Relations, at 
622.5561 x3 10 
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Volunteer Opportunities: 
Contact Diana Peel, Community Relations 
at dpeel@nativeseeds.org, 520.622.5561 or 

fill out a volunteer form online at our 
website: www.nativeseeds.org 

Regularly scheduled volunteer days: 
Wednesdays, lOam to 2pm 
The Conservation Center Seed Bank 
2 130 N. Alvernon Way, Tucson, Arizona 
Clean seeds 

Other Volunteer Opportunities: 
Distribution Assistants 
Gift Shop Clerks 
Data entry 
Weekly Office Assistant 
Courier 

Library/Special Collections Assistant 

Conservation Farm-Patagonia: 
Seasonal help needed-June through 
September 
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News & Notes 

Over the past few months, 
• 

Richard Kornmeyer has been 

� transforming the floors of our 4th 

� Avenue location using linoleum, a 
• "green" building material made 

" from linseed oil on a jute backing, 
'- which provides a clean, anti-

t bacterial, surface. Using a wide 
I. range of colors, his kaleidoscope 
� creation has added cheerful color, 
• and an aesthetically pleasing surface 
• on which to walk each day. A 

donation of both time and 
materials, Rich's work was a true 

• labor of love. We thank him 
immensely for this very generous 
donation to make our work 

• environment an even more pleasant 

.� one. We invite our members and 
friends to stop by and take a look. • 

� Thank you to Gene Joseph and 
it Jane Evans of Plants for the 
• 

Southwest for their donation of � 

t shade cloth for the sotol (Dasylirion 

• spp.) nurseries in the Sierra Madre. 

t Juan Daniel Villalobos, manager for 
the project has already installed the 

• shade cloth over existing beds of 
• 
r small plants. 
� 

t Kudos 
To NS/S board member, Janos t Wilder, who participated in the 

t Smithsonian Folklife Festival held 
• on the National Mall in 
• 
• Washington, D.c. this past June. 
• 

stage in his 
seasonally 
changing 
menu of French-inspired 
southwestern nouvelle cuisine. 

Honoraria 
A donation was given in honor 

of Lois and Dick Shelton by 
Penelope Rambo. 

Dennis W. Kizerian has made 
a gift in memory of his sister, 
Faye Hadley, who was a member 
of Native Seeds/SEARCH. 

Wishlist 
'-€> Lightweight 6 ft folding tables 
'-€> Power Point projector 
'-€> Business cards (white 

preferred) 
'-€> Lightweight, folding display 

easels 
'-€> Folding chairs (new) 
'-€> Machetes (2) 
'-€> 20' x 54' greenhouse (contact 

Evelyn: erens@nativeseeds.org) 
'-€> Spanish -to-English translation 

(in-kind) 

ib.e ... • • • • • • • • .... • • __ • _ .___ • 

• 
• 
• 



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. 

The Seedhead News 
published quarterly by 
Native Seeds/SEARCH 
contents copyright 2005 
ISSN 1083-8074 

Mailing & Store Address: 
526 N. 4th Avenue 
Tucson AZ 85705-8450 

phone 520.622.556 1 
fax 520.622.559 1 
toll-free 866.622.5561 
website www.nativeseeds.org 
email info@nativeseeds.org 

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

Sundays, noon to 4pm 

Saturday, October 8, 9am to 1 pm 

Join us for an abundant harvest again this 
year! Any number of crops could be ready 
to pick-gourds, beans, cotton, chiles, 
amaranth and herbs. 

What to bring: If you plan to work in the 
fields be sure to bring a hat, gloves, 
sunscreen and water bottle. Don't forget to 
bring your favorite dish for the native foods 
pot luck lunch. 

While you're in the area, don't miss the 
Patagonia Fall Festival on October 8 & 9 
from lOam to 5pm. Make a day of it-visit 
the Conservation Farm then head into the 
town of Patagonia to enjoy the festival! 

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

Mary Ann Clark, Glenna Dean, Mahina Drees, Dody Fugate, 
Phyllis Hogan, Robert Martin, Cesar Mazier, Cheryl Toth, Ronald Austin 

Wells. 

Staff: Executive Director, Kevin Dahl; Director of Conservation, 
Suzanne Nelson; Seed Collections Manager, Alice Traut; Collection 
Assistants, Kristen Johnson and Steve Buckley; CFarm Supervisor, 
Peter McCrohan; CFarm Operations Technician, Benito Gutierrez; 
CFarm Caretaker, David Esser; CFarm Horticultural Technician, Chris 

Lowen; Distribution & Retail Manager, Julie Kornmeyer; Fulfillment 
Coordinator, Betsy Armstrong; Retail Assistant Manager, Rain Sanchez-

Johnson; Distribution & Retail Assistant, Marilyn Klepinger; Development 
Manager, Evelyn Rens; Operations Manager, Julie Evans; Community Relations 
Coordinator, Diana Peel; Native American Program Coordinator, Alex Sando; 
Bookkeeper, Molly Bianculli; Administrative Assistant, Sandra Paris. 

......................................... ................................................................................................. . . . DonationIMembership Form . 
Na t i v e  S e e d s / S EAR C H  

a Gift aNew member 

a Sunflower Guild ($I,OOO/year) 

a Corn ($500/year) 

a Chile ($250/year) 

a Renewal 

a Bean ($IOO/year) 

a Gourd ($45/year) 

a Squash ($25/year) 

a Native American outside Greater Southwest ($20) 

a Native American within Greater Southwest (free) 
Please list tribe affiliation: _________ _ 

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

a Donation: $ ___ _ 

a 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 DISCOVER/Novus 

. 

..•.....••..........•.....•••..........•.........•......•••.........•.•.........• 
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Join Janos Wilder, internation3lly·acclaimed chef and restaurant owner, .and 
hosts Pie� and M,ary Van de Mark in exploring the culinary and cultural. 
wonders,

'
the folk afts and archeology of Southern Mexico's Oaxaca Valley. 

V isit native markets, the great ruins of Monte Alban, local artisans and more. 
in the colonial city of Oaxaca and surrounding villages. With the blending of 
Old World tradition and living native cultures, the region is known for its 
outstanding baroque architecture, artisans' villages, magnificent archeological 
sites, museums, contemporary art galleries and culinary traditions. With its 
spring-like climate, the pace is rt;la.:fed and unpretentious. 

%uestions? Call for a brochure today! All reservations must be finalized by Oct. 10. 

Call Mary & Piet Van de Mark in Tucson at 520.887.2340 or 
outside Arizona call 800.726.7231 

Send $500 per person deposit, with name, address 
and phone of each participant to: 

piet@bajasfrontiertours.com 
www.bajasfrontiertours.com 

Native Seeds/SEARCH 

526 N. 4th Avenue 

Tucson, Arizona 85705 

Baja's Frontier Tours LLC, 
6060 East Calle Ojos Verde, Tucson AZ 85750 

Non Profit Org 
US Postage 

PAID 
Tucson,AZ 

Permit #2157 


	Newsletter-90.1v2
	Newsletter-90.2v2
	Newsletter-90.3v2
	Newsletter-90.4v2
	Newsletter-90.5v2
	Newsletter-90.6v2
	Newsletter-90.7v2
	Newsletter-90.8v2
	Newsletter-90.9v2
	Newsletter-90.10v2
	Newsletter-90.11v2
	Newsletter-90.12v2

