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An ancient crop domesticated in the Americas, 

amaranth has known both grandeur and obscurity. 
Considered a food of the Gods by the Aztecs, amaranth 
was a king among grains prior to the arrival of the Spanish 
in the New World. Important as both a ritual and cash 
crop, amaranth was used as 
tribute payment to the Aztec 
Empire from surrounding 
provinces, with nearly as 
much amaranth offered 
annually as corn and beans. 
The leaves, known as 
"huautli," were used as a 
vegetable and cooked liked 
spinach. Today, amaranth 
greens are commonly known 
as "quelite" or "bledo." 
Though a staple food for the 
Aztecs, amaranth was also 
considered sacred and was 
used in numerous ceremonies 
and religious rituals. The 
leaves were ground and used 
in tamales offered to 
Xiuhtecuhtli, the fire god. 
Ground amaranth seed was 
mixed with honey, sap from 
the maguey (agave) or blood 
and formed into shapes of 
various idols. These sacred figurines were then eaten 
ceremonially, a practice abhorred by the conquering 
Spanish as too closely approximating their own ritual 
observance of communion. Thus, all production and use 
of amaranth was banned by the Spanish. Amaranth was 
nearly forgotten as a crop. Luckily, its cultivation persisted 
in isolated pockets throughout Mesoamerica. Amaranth 
was also used and revered by the Incas in South America, 
where remoteness of the Andes provided safe haven for 
isolated pockets of amaranth cultivation, also helping it to 
persist despite the Americas-wide ban. 

Native Seeds/SEARCH, Tucson AZ 

Commonly referred to as "pigweed;' amaranth 
(Amaranthus spp.) is closely related to lamb's quarters 
(Chenopodium spp.) ,  as well as cockscomb (Celosia spp.) .  
Amaranth is widely distributed around the world with 
approximately 60 known species. It is an annual plant 

separately domesticated in the 
Andes and in central Mexico 
(along with corn, beans and 
gourds) nearly 7000 years ago 
(5000 BC) . While most 
Amaranthus spp. are considered 
wild or weedy, a few are 
cultivated, including both grain 
and vegetable types used 
primarily for their seeds or 
young leaves, respectively. There 
is no strict taxonomic difference 
between grain and vegetable 
amaranths, as the leaves of 
young grain types are also eaten 
as greens. However, A. 
hypochondriacus, A. caudatus, 
and A. cruentus are considered 
the principal grain amaranths 
while A. tricolor is grown for its 
tender leaves (along with A. 
cruentus). Several wild species, 
A. palmeri and A. hybridus, were 
utilized by Native Americans in 

the southwestern US. The diminutive Seabeach amaranth 
(A. pumilus) grows on Atlantic Ocean beach dunes and is 
considered threatened under the Endangered Species Act. 
Yet other species of amaranth are considered among the 
world's worst weeds! 

Cultivated amaranths are bushy and typically grow 5-7 

ft tall. The leaves are broad with the flowering head 
appearing somewhat like a feathery plume. Amaranth 

ABOVE Amaranth beginning to flower. 
Photo courtesy Suzanne Nelson. 
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LEFT Tarahumara amaranth provides stunning color with its brightly-colored leaves and flowers. RIGHT Lightweight bags protect 
amaranth varieties from cross-pollinating. Photos courtesy Suzanne Nelson. 

Amaranth: A erain lor all aees 
plants and flowers vary in color, from plants with green 
leaves and flowers to plants with red-tinged green leaves to 
plants with red leaves and flowers. The seeds of amaranth 
are very small and can range from blond to deep red. 
Amaranth is predominantly a self-pollinating crop, though 
varying degrees of out-crossing have been noted. Thus, 
when growing more than one variety of amaranth, care 
must be taken to isolate each variety by sufficient distance 
to prevent cross pollination. With 36 distinct collections of 
amaranth in the NS/S Seed Bank, this would require a lot of 
land (the recommended distance is up to 1 mile between 
varieties!) .  Instead, we utilize "bags" constructed of finely 
woven fibers that fit over the flowering structure and tie 
around the stalk (see photo above). In this manner, we were 
able to grow 12 different amaranths during the summer of 
2005. 

In Mexico, amaranth is typically popped and mixed 
with sugar or honey to make a candy referred to as "alegria': 
Ground roasted amaranth seed is also used to make "atole", 
a traditional and highly nutritious drink. Tender young 
leaves are harvested and eaten much like spinach. In Peru, 
amaranth seed is fermented to make a beer locally known 
as "chichi". Flowers are used to treat toothache and fevers, 
as well as for coloring maize and quinoa. 

Though grown on a large scale by the Aztecs and 
utilized around the globe, such as in China, India, Africa, 
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Nepal, south Pacific Islands, Caribbean, Greece, Italy and 
Russia, amaranth is considered a "new crop". It has 
undergone somewhat of a "resurgence" as interest in its 
nutritional properties become more well-documented. 
Amaranth is considered a nearly "perfect" food considering 
its high quality protein content, digestibility, and essential 
amino acid make-up. Grain amaranth contains 12-18% 
protein, higher than many other grains and has significantly 
higher lysine levels. Combining amaranth with other grains 
greatly enhances the nutritional value of processed foods. 
Amaranth seed is high in fiber and contains calcium, iron, 
potassium, phosphorus and vitamins A and C. Oil from the 
seeds contains tocotrienols (a form of vitamin E) which are 
thought to help lower cholesterol levels. Leaves of amaranth 
are also highly nutritious and have higher levels of calcium, 
iron and phosphorous than spinach. 

Amaranth is still produced in large quantities in the 
states of Morelos, Mexico, Puebla, Tlaxcala and to a lesser 
degree in Oaxaca. It remains an important ingredient in 
many regional dishes such as moles, pipians, soups, and 
desserts. In the US, interest in amaranth was stimulated 
during the 1970s as a result of efforts by the Rodale 
Research Institute. Today, amaranth is produced primarily 
in Minnesota, Nebraska, Montana and Wisconsin, with the 
amount of acreage being planted each year slowly on the 

increase. It is fast-growing (thanks in large part to its C4 

metabolism - a more efficient strategy for utilizing CO, 



ABOVE A beautiful bouquet of different amaranth varieties grown last summer at the 
Conservation Farm. Photo courtesy Evelyn Ren. 

during photosynthesis), drought tolerant and grows most anywhere, 
particularly in areas of high sunlight and warm temperatures. The ease of 
growing and harvesting amaranth, its ability to grow in marginal soils with no 
irrigation, and its high nutritive value, have made amaranth a potentially 
important crop for poor farmers in the developing world. 

''Amaranth us" comes from the Greek word "amarantos" meaning "never 
fading" and represented immortality. Amaranths are named after the Greek 
goddess Artemis, twin sister to Apollo, who was also known as Amarynthia (as 
well as Cynthia). Artemis was considered the goddess of hunting and would 
become known as Diana after a name change by the Romans. 

References and more information: 

www.prodigyweb.net.mx/centeotlac/eng/pages/historia.htm 

chetday.com/amaranth.html 

www.hort.purdue.edu/newcrop/proceedings1990Nl-140.html 

www.hort.purdue.edu/newcrop/proceedings1993/v2-211.html 

www.newfarm.org/international/pan-am_don/may05/index.shtml 

ABOVE From the Rio Mayo in Sonora, Mexico, this white-seeded grain is used for 
tamales, pinole or popping. Photo courtesy Suzanne Nelson. 

Amaranth seeds can be easily ground 
into flour and substituted for part of 
the total flour in most any recipe. 
Popped and unpopped amaranth seeds 
and mesquite flour can be purchased 
through the NS/S store, website or 
catalog. 

Popped Amaranth 
Use an ungreased steel wok or cast 
iron skillet over medium-high heat. 
Pour 1 tbsp. of amaranth grain (seed) 
into the hot skillet, stirring constantly. 
Continue stirring until popping stops. 
Remove popped amaranth from skillet 
immediately. The seeds will burn if left 
over the heat too long or the heat is 
too high. If seeds fail to pop, try 
sprinkling them lightly with water and 
try again later once the seeds have 
absorbed the extra moisture. 

Mesquite-Amaranth muffins 
(This recipe is originally from Felipe 
Molina and is one of many wonderful 
staff and volunteer recipes featured in 
the NS/S cookbook From Furrow to 
Fire.) 

3/4 cup mesquite flour 
1/2 cup oat bran 
1/4 cup amaranth flour 
2 tsp baking powder 
1/4 tsp salt 
1/4 cup whole wheat flour 
3 egg whites, beaten 
3/4 cup water 
1/3 cup applesauce or honey 

Preheat oven to 3500 F. 

Grease twelve muffin tins and set 
aside. In a large bowl, combine the dry 
ingredients and mix well. Blend the 
wet ingredients in another bowl. Add 
the wet ingredients to the dry 
ingredients, stirring until just mixed. 
Divide the batter into the prepared 
muffin tins, filling each about 2/3 full. 

Bake for 25 minutes or until toothpick 
inserted in center comes out clean. 
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Help test a:crop: 
Join the Gardener's Network 

Have you ever wondered: 
Whether Hopi blue corn grows in Maine? 

If tepary beans grow in Seattle? 

Which is the best tasting melon in our catalog? 

What squash makes the best "pumpkin" pie? 

If Q'odham pink beans need to be trellised? 

... Well, so have we! 
That's why we initiated a network of gardeners to grow, 

evaluate and test our crops, providing us with feedback at the 
end of the season. The information gleaned from your 
experiences as a test grower will be organized and compiled into 
a web-based resource for gardeners - a sort of "gardeners' 
information exchange': This way, you can get answers to specific 
questions about some of our offerings, and hopefully learn 
more than you even thought to ask! 

It's simple, just sign up to test grow a crop(s), choosing from 

a list of varieties in our catalog. We'll send you the seed, 
instructions and protocols for evaluating, documenting and 
taste testing, and materials including record sheets and samples 
of how to take documentation photographs of your particular 
type of crop. 

Sign up - today - and help us find out which varieties 

are the "best': which are problematic, which require specific 
growing conditions, which attract birds or other garden 
visitors, and much more! 

For more information, pk:ase contact Suzanne Nelson 

at snelson@nativeseeds.org or 520.881.4804. 

Look for results from last 
year's program in a future 

issue of the newsletter! 
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Our Financial Health: Fiscal Year 2005 
by Kevin Dahl, NS/S Executive Director 

With your help, Native 
Seeds/SEARCH's FY 2005 (which 
ended September 30, 2005) met and 
exceeded expectations! Our ambitious 
conservation program was 
accomplished without spending more 
than we brought in. Sources of funds 
and how they were spent are shown 
below. 

One important measure of how 
effective a nonprofit is with its 
resources is how much of the 
functional expenses (salaries, rent, etc.) 
go to program compared to 
administration and fundraising costs. 
For us this percentage is good: more 
than 78% of every dollar is spent on 
actual conservation work. 

Not counted in our financial 
statement, but an important 
component of our success, is the work 
contributed by volunteers. In FY 2005, 
volunteers donated 9,164 hours of time 
(nearly a 20% increase from FY 2004). 
On average volunteers provided the 
equivalent of two full time staff 

members at the store, one full time staff 
member in the seed bank, and one full 
time staff member helping with events 
and outreach. 

We are extremely grateful to all 
members, donors, foundation 
supporters, customers, staff, board and 
volunteers who provide the funds and 
time that make Native Seeds/SEARCH 
effective. 

FY 2005 Sources of Funds 
Members and Donors 
Foundations 
Seed & Product Net Sales 

45.2% 
42.2% 

4.4% 
Other (interest, in-kind donations) 

8.2% 

FY 2005 Uses of Funds 
Conservation Program 
Administration 
Fundraising 
Membership Services 

78.3% 
8.4% 
9.6% 
3.7% 

Total Revenues $929,415 
Total Expenses $793,328 
Change in Net Assets +$136,087 

FY 200S Sources of Funds 

FY 200S Uses of Funds 

Note: All figures are based on an 
audited financial statement, 
available upon request. 

You can feel good about your 

gift to Native Seeds/SEARCH! CHARITY 
NAVIGATOR 

Native Seeds/SEARCH receives a four-star "exceptional" 
rating from Charity Navigator. 

**** 
Charity Navigator's internet service currently offers Four Star Charity 

independent evaluation of 5,000 charities across the nation. 
Their website provides in-depth, objective ratings of nonprofits in two broad areas of 
financial health - organizational capacity and efficiency. The ratings are based on an 
analysis of the IRS 990, the nonprofit tax return, which is filed by all 501(c) (3) 
organizations. 

According to Charity Navigator, by earning the highest four-star rating, NS/S has 
"demonstrated exceptional financial health, outperforming most of its peers in its 
efforts to manage and grow its finances in the most fiscally responsible way possible:' 
The 4-star symbol will be placed on the NS/S website in the near future with a link to 
our Charity Navigator evaluation. 

You can visit their site at www.charitynavigator.org. 
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Come share a magical evening celebrating native foods," music and culture at the NS/S 

8th Annual Flavors of the Desert! 
This unique fundraising event will take place Sunday, 

April 9 at the University of Arizona Grand Ballroom. 
Janos Wilder, world renowned chef and NS/S board 
member, is this year's master of ceremony with 

acclaimed author Amy Goldman 
as keynote speaker. Her books , 
The Compleat Squash: A Passionate 
Grower's Guide to Pumpkins, 
Squashes, and Gourds and Melons 
for the Passionate Grower are both 
beautiful and useful resources 
which include breathtaking 
photographs and directions on 
how to grow, propagate and 
harvest heirloom crops. 
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The evening begins with registration and social 
hour, featuring live music, drinks and salsa stations, 
from 5 to 6pm, followed by dinner and the program 
from 6 to Bpm. For reservations and information call 
520.622.5561. Seating is limited. 

Ample free parking is available at the 2nd Street 
garage (at Mountain Ave.). Shuttle service will be 
available from the garage to the student union for 
guests needing assistance. 

Can't come, but would like to make a donation 
in support of our conservation program? Follow the 
Flavors of the Desert link at www.nativeseeds.org, 
or contact Evelyn Rens at erens@nativeseeds.org or 
520.622.5561 for details. 

SUllllller' 
Internships 

at the 
Conse .. vation Fa .. _ 

July-August $7/hour 

Native Seeds/SEARCH offers a limited number of 
paid internships in cr:op germplasm conservation 
at its Conservation Farm in Patagonia, AZ. 
Internships begin in July and run through the 
end of August. Come help us grow hundreds of 
collections of traditional crops - corn, beans, 
squash, gourds, chiles and more - while 
learning about: 

-B> Genetic variability in plants 
-B> Managing ex situ collections: maintenance, 

regeneration, evaluation 
-B> Ensuring seed purity by hand-pollinating 
-B> Evaluation of and data collection for a 

variety of crop types 

For more information, please contact 
Julie Evans at Native Seeds/SEARCH 

526 N. 4th Ave., Tucson, AZ 85705 
jevans@nativeseeds.org 

or at 520.881.4804 



Make Your Gift to NS/S 
through Payroll Deduction 

Employees who work for the City 
of Tucson, Pima County, State of 
Arizona, or the federal government in 
the state of Arizona and nationally, 
can make contributions to NS/S 
through payroll deduction 
(designation numbers are listed 
below). If you haven't already signed 
up, check your employer's website for 
information on how you can 
participate. Gifts made to NS/S 
through payroll deduction totaled 
more than $4500 in 2005. We really 
appreciate this additional support for 
our ongoing conservation efforts. 

NS/S has been fortunate to work 
with Solange Whitehead of the 
Environmental Fund of Arizona 
(EFA), a federation that actively 
represents environmental 
organizations to employee giving 
campaigns. After September 11, 2001, 
needs for social services became so 
great that environmental 
organizations were often disqualified 
from payroll deduction. Solange's 
efforts continue to pay off for EFA 
member groups. Through EFA, NS/S 
participates in many other city and 
county campaigns and a variety of 
corporate and educational campaigns. 
So if your company does not yet have 
a 'green' category available to support 
environmentally-oriented 
organizations, please consider a quick 
email to EFA efaz@efaz.orgto learn 
how to include them. Employee 
requests make all the difference. 

This year, Arizona State employees 
will also be able to make gifts through 
the State Employees Charitable 
Campaign (SECC). EFA achieved a 
primary goal when Governor Janet 
Napolitano signed an executive order 
in the summer 2005 making 
environmental charities eligible SECC 
recipients. Once a designation number 
has been assigned, we'll let you know. 

Federal giving opportunities have 
been expanded as NS/S has applied to 
participate in the Ayuda Federation's 
Washington, DC, unaffiliated 
campaign. This will substantially 
increase NS/S's exposure because the 
list of eligible organizations is given to 
federal employees nationally and 
internationally. Ayuda's campaign 
provides funding through federal 
workplace giving specifically to 
organizations that work with 
conservation, food, health, human 
rights and development in Latin 
American countries. Our work with 
the Tarahumara in Chihuahua and the 
Mayo in Sonora and Sinaloa, Mexico 
makes us eligible. NS/S was accepted 
to the Ayuda Federation in May 2005. 

If you want all or part of your 
workplace contribution to apply 
toward your NS/S membership, 
please be sure to let us know! This 
helps us save costs not mailing you a 
reminder. Send an email to our new 
Membership and Development 
Associate Sandy Paris at 
sparis@nativeseeds.org. If renewing, 
please indicate your membership level. 
Thanks! 

To learn more about the 
Environmental Fund for Arizona, or 
to have your business become a 
Workplace Partner, check out their 
website at www.efaz.org or email 
efaz@efaz.org or call 480.510.5511. 

To learn more about the Ayuda 
Federation visit their website at 
www.ayudafederation.org. 

Designate gifts directly to NS/S: 
City of Tucson and Pima County 

ECAP designate #9821 
State of Arizona SECC - to be 

announced (check the website at 
www.azsecc.com ) 

National/lnternationl Combined 
Federal Campaign designate #9313 

NS/S Events 
Fourth Avenue Street Fair 
March 24-26, 2006 

Tianguis* and Seedling Sale 
April 1, 2006 
lOam to 2pm 
Fourth Ave Store 

Seedlings of beans, squash, melon, 
watermelon, tomatillo, tomato, 
herb, chile and corn; wooden bowls, 
utensils & crafts; fiber and wire 
woven baskets; gardening assists; 
demonstration information from 
the Tucson Organic Gardeners; faux 
rock planters; and more will be 
available. 

Special guest Brad Lancaster will 
speak about water harvesting 
techniques, answer questions and 
sign copies of his new and much 
acclaimed book Rainwater 
Harvesting for Drylands. 

For more information: 
520.622.5561 or check our events 
page at www.nativeseeds.org 

,.. Tianguis means "swap meet" 

Flavors of the Desert 
(see previous page for details) 

San Juan's Day Celebration 
June 25, 2006 
NS/S Conservation Farm 
Call for directions: 520.622.5561 
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Remember NS/S 
in your will 
You can support the work and values 
promoted by Native Seeds/SEARCH 

by including the organization in your 
estate planning. Your gift ""ill 

express, in a lasting way, your 
commitment t() our efforts to 
conserve the agricultural heritage of 
this region. If you would like to 

know more about how to designate 
Native Seeds/SEARCH in your will, 

please contact Kevin Dahl, executive 
director. 

We would like to thank and rec()gnize 
anyone who includes NS/S in a will, 
but we can't unless you let us know. 

Please contact us so we can 

appropriately express our gratitude 

(or answer any questions). 

Thank you. 
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In Memoriam: Louisa R. Beck 
Louisa R. Beck, a senior 

research scientist with NASA 

Ames Research Center and a 

strong Native Seeds/SEARCH 

supporter, passed away on 16 

October 2004 of ovarian cancer at 

age 52. Her courage and resolve 

in battling this disease was an 

inspiration for all who knew her. 

We are grateful that she included Native Seeds/SEARCH in her estate 

planning. In December we received $13,000 as one of twelve nonprofit 

organizations who were beneficiaries of her IRA account. 

Louisa began her career in remote sensing while she was a graduate 

student at UC Berkeley's Department of Geography. She came to NASA 

Ames, in Mountain View, California, in the late 1970s to work on the 

AgRISTARS program, which used satellite data in identifying crops and field 

estimates. From 1986 to 1989, Louisa was a research associate at the Arizona 

Remote Sensing Center at the University of Arizona at Tucson. Here, 

Louisa's early affinity with the desert landscape was fulfilled. For her, the 

sun, sand and open spaces represented all that was unassailable in nature 

and in life. Wherever she moved after Tucson, she always had cacti and 

succulents in the gardens she cultivated. Louisa returned to NASA Ames in 

1990 to work on the Global Monitoring and Human Health program. T his 

interagency collaborative program used NASA science and technologies to 

model mosquito habitat distribution for use in models of malaria 

transmission risk. Louisa helped transfer the knowledge gained from this 

program into the formation of the Center for Health Applications of 

Aerospace Related Technologies (CHAART) at Ames in 1995. CHAART's 

purpose was to expand disease modeling to other vector-borne maladies 

such as Lyme disease, leishmaniasis, filariasis and schistosomiasis. 

A pioneer in the area of public health and landscape epidemiology, for 

nearly 20 years, she collaborated with many international partners and 

organizations in the field. Her publications were well respected and often 

cited. In recent years her work was acknowledged in journals such as 

Emerging Infectious Diseases, Journal of the American Mosquito Control 

Association and Journal of Medical Entomology to support the application 

of her ideas in Asia, Africa and South America. In 2004, Louisa received two 

well-deserved awards in recognition of her work: the Presidential Rank and 

NASA Honor Award for Exceptional Achievement and an Ames Honor 

Award for Excellence in the category of scientistlresearcher. 



Tour the famous Copper Canyon with NS/S founder 
and cultural anthropologist Dr. Barney T. Burns 

Copper Canyon: Land of the Tarahumara 
Copper Canyon in Mexico's northern Sierra Madre is known 

for its vast breathtaking beauty, rugged canyons, impressive 
railroad and for the people who call it home, the Tarahumara. 
You may have been to Copper Canyon before, but you don't 
know the place and its people until you've traveled there with 
Dr. Barney T. Burns, who has worked and traded with the 
Tarahumara for over 30 years. 

T his unique learning vacation begins in Tucson as we board 
our rolling classroom, a luxury U.S. motorcoach, to travel the 
scenic route between Tucson and Los Mochis, Sinaloa. We'll 
overnight on the Sea of Cortez at San Carlos, Sonora. Once in 
the Copper Canyon, we'll travel by train and local 
transportation. We'll overnight right at canyon's edge at 
Divisadero. T hen enjoy three nights at Creel, where we'll venture 
out to Tarahumara villages and discuss NS/S projects. Our 
coach will meet us again at Creel and return us to Tucson along 
the east side of the Sierra Madre, via Casas Grandes. Barney will 
discuss the Tarahumara culture in detail, plus the Yaqui, Mayo, 
Mennonite and Mormon people as we pass through Sonora, 
Sinaloa and Chihuahua. You will be amazed by Barney's 
knowledge of Apache history in Mexico! What sets this program 
apart is the quality of your learning experience and the 
knowledge and affability of our leaders and interpreters. 

FEATURES: 
Eight nights of comfortable hotel accommodations. 
Travel to & from Tucson in luxury motor coach. 
Train and local transportation in Copper Canyon. 
Many enjoyable meals. 
Tarahumara, Yaqui and Mayo cultural anthropology. 
Apache, Mormon and Mennonite history in Chihuahua. 
Archeological tour of Paquime' ruins and museum. 
Outstanding shopping for quality folk arts & crafts. 
Support for Native Seeds/SEARCH. 

The cost of $2795 per person, double occupancy, includes a $500 

donation to NS/S. A single supplement/private room is available 
for an additional $555. 

Reserve Now! 
Send your $300 per person deposit, with name, address and 
phone of each participant to: Baja's Frontier Tours, 
6060 E. Calle Ojos Verde, Tucson AZ 85750 

Questions and/or Brochure: 
Call Mary & Piet Van de Mark in Tucson: 520.887.2340. 
Outside Arizona, call 800.726.7231 or email 
piet@bajasfrontiertours.com 
For more information, visit www.bajasfrontiertours.com 
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Volunteer 
Opportunities: 

Contact Diana Peel, 
Community Relations 

at dpeei@nativeseeds.org, 
520.622.5561 or fill out a 
volunteer form online at 

www.nativeseeds.org 

Regularly scheduled 
volunteer days: 

Wednesdays, lOam to 2pm 
The Conservation Center 
Seed Bank, 2130 N. Alvernon 
Way, Tucson, Arizona 
Seed cleaning, record-keeping, 
germination tests 

Thursdays, lOam to 2pm 
Fourth Avenue Gift 
Shop/Distribution Center, 
526 N. Fourth Avenue, 
Tucson, Arizona 
Package seeds, bag beans, 
chiles and other native foods 

Other volunteer 
opportunities: 

Gift Shop Clerks 
Weekly Office Assistant 
Special events support 

Conservation Farm in 
Patagonia: 

Seasonal volunteer help 
needed 

Comings and Goings! 
Long-time bookkeeper Molly 

Bianculli left Native Seeds/SEARCH in 
the Fall to open her own business. The 
restaurant, called Coyote Pause Bakery & 

Cafe, is located at the former site of 
.. Todd's Restaurant on Kinney Road. Our 

best wishes go out to Molly and her 

� husband on their new endeavor. 

� Joining us as the new bookkeeper is 
Inga Simmonds. rnga is a former store 
volunteer who has her degree in 
accounting. After being on board less 
than two months, Inga successfully 
guided us through our yearly audit. She 
is a wonderful addition to our team. 

I- Sandy Paris, our former 

t Administrative Assistant, recently moved 

f to the newly created position of 
t Membership and Development 
� Associate. Thanks to Sandy for the 

wonderful work she's done as our 
Administrative Assistant - we know her 

• 
creativity and wonderful people skills 

• will be a great asset to us in recruiting 
and retaining members! 

Welcome to Naomi Milligan, our 
new Administrative Assistant. Naomi 
recently moved to Tucson from Phoenix, 
where she ran her own company (The 
Green Tamale Co.) .  She comes from a 
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long line of farmers and miners (one side 
of the family is from Hatch, NM) and is 
bilingual in English ano Spanish. Please 
welcome her as the new voice of NS/S 
when you next call! 

Honoraria & Donations 
Sara Cash & Christopher Mildwater 

made a donation in celebration of 
Gandolfa and Gene Stegmann's wedding 
anniversary. 

Cathy Reigle made a donation to 
Adopt-A-Crop as an honorarium for Ann 
& Jeff Clark and Susan & David Wilcox. 

Jeanie and Stan Haye made a donation 
in honor of Sasha & Andy Honig. 

Mike & Shari Henry donated a new 
computer monitor. 

Wishlist 
-€> Lightweight 6 ft folding tables 
-€> 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) 



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 2006, 
ISSN 1083-8074 

Mailing & Store Address: 
526 N. 4th Ave 
Tucson AZ 85705 

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

phone 520.622.5561 
fax 520.622.5591 
toll-free 866.622.5561 
website www.nativeseeds.org 
email info@nativeseeds.org 

Board of Directors 
Chair: Todd Horst 
Vice Chair: Barney T. Burns 
Secretary. Mary Ann Clark 
Treasurer: Janos Wilder 
Directors: Jacob Bernal, Mahina Drees, 

Jane Evans, Dody Fugate, Phyllis 
Hogan, Mary Irish, Susan Lobo, 
Robert Martin, Cesar Mazier, Linda 
McKittrick, Cheryl Toth, Ronald 
Austin Wells, Ofelia Zepeda. 

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 
Horticultural Technician, Chris Lowen; 
Distribution & Retail Manager, Julie 
Kornmeyer; Fulfillment Coordinator, 
Betsy Armstrong; Distribution & Retail 
Assistant, Marilyn Klepinger; Retail 
Assistant, Verna Leonard; Operations 
Manager, Julie Evans; Development 
Manager, Evelyn Rens; Membership & 

Development Associate, Sandy Paris; 
Community Relations Coordinator, 

I Diana Peel; Native American Program 
Coordinator, Alex Sando; Bookkeeper, 
Inga Simmonds; Administrative 
Assistant, Naomi Milligan. 

our website for this special seed offer: 

www.nativeseeds.org 
Choose from four different combinations of the Three Sisters: 

'Hopi. Q:odllani. M ayo.  or Tarahumara 

••••••••••• e_ ••••• • •••• t •••••••••••••••••••••••• � •• � •••••••••••••••••••••••••••••••••••• 

. . 

Donation/Membership Form 
Native Seeds/SEARCH 

o Gift 0 New member 0 Renewal 

o Sunflower Guild ($l,OOO/year) o Chile ($2S0/year) o Gourd ($4S/year) 

o Corn ($SOO/year) o Bean ($lOO/year) o Squash ($2S/year) 

o Native American outside Greater Southwest ($20) or 0 within Greater Southwest (free) 

Please list tribe affiliation: ________ _ 

o Donation: $ __ _ 

NAME(S) 

ADDRESS 

CITY 

EMAIL 

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

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

STATE ZIP 

PAYMENT METHOD: 0 CHECK 0 MONEY ORDER 

CREDIT C ARD: 0 VISA 0 MASTERCARD 0 DISCOVER/Novus 

CARD No. - -
---- ---- ---- Exp: 

SIGNATURE _________________ _ 

. ..••....•.......••............. . ..•.•. . ..... ...••..........•.•..••.......•...••........ 
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Native Seeds/SEARCH 

526 N. 4th Avenue 

Tucson, Arizona 85705 

NaOve Seeds/SEARfD 8th Annual 

Flavors 01 the Desert 
A fundraiser cefebratin.y 

native foods, music and ffilture 
Sunday, April 9, 2006 at the 

University of Arizona Grand Ballroolll 
Student Union Melllorial Center, 2nd Level 

---------- -----------------

See page six for more details! 
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