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Journeys into Native America: 

A Year of Outreach to Native American Communities and Farmers 
Over the past year, staff member Alex Sando has been traveling the highways and backroads of Arizona, New 

Mexico and northern Mexico meeting with Native American communities and farmers. He has spoken with school 
children, parents, high school students, farmers, elders, administrators, program directors, and more. 

The following is a small sampling of Alex's outreach efforts to Native American communities and tribes: 

The 2006 Hopi Food and 
Agriculture Symposium was 
held June 20-21 at Polacca 
Elementary School below First 
Mesa. Sponsored by the 
Natwani Coalition, the 
symposium was attended by 
150 Hopi tribal members, 
including many Hopi youths, 
as well as non-members. 
Workshops included one by 
former NS/S intern and 
current Hopi Natural 
Resources staff member Micah 
Lorna' omvaya, who presented 
valuable information on 
"Ancient Farming and 
Gardening Practices." Other 
workshop topics included the 
diabetes epidemic - its 
challenges and successes 
among 0' odham people; the 
importance of native seeds; 
Hopi foods for Hopi 
ceremonies; producing local 
foods; and healthier foods for 
children. There were also 
demonstrations on building a cold frame, compo sting, 
cooking, starting school gardens and water harvesting. 

Native Seeds/SEARCH, Tucson AZ 

The entire second day of the 
symposium was dedicated to 
Hopi youths and combined 
topics such as how sugar traveL� 
through the body, the history of 
fried bread and the effects of 
improper eating habits with 
discussions on the loss of 
language and farming practices 
and learning songs for planting 
and grinding. 

The Canyon de Chelley 
National Park Service building 
complex has a new garden this 
year! With seeds donated by 
NS/S, including corn, squash, 
beans, watermelon, and 
sunflower, the Park Service 
installed a garden on the 
grounds of its offices located at 
the mouth of Canyon de 
Chelley. 

continued next page 

ABOVE Poster from the Hopi Food and Agriculture 
Symposium. Original artwork by Buddy James. 
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LEFT TO RIGHT The new garden at the Canyon de Chelley Visitor's Center. Participants at the International Indian Treaty Council 
workshop held in Potam, Sonora, Mexico. 

Journeys into Native America: 
A Year of Outreach to Native American Communities and Farmers continued 

Youths from the Kaibab Paiute tribe learned about 
spring gardening through the Kaibab Paiute Environmental 
Program, which focuses on teaching kids about agriculture. 
Besides planting seeds donated by NS/S, they sampled a 
number of native foods, with mesquite cookies, Hopi tea 
and chia smoothies among their favorites! 

Back in the low desert around Tucson, the monsoon 
season signaled the time to plant traditional crops, such as 
tepary bean. With an active vocational agriculture program, 
students from Baboquivari Middle/Senior High School 
planted squash, devils claw, gourds and pumpkin seeds 

donated by NS/S in 
their school garden. The 
seeds will be saved and 
distributed within the 
community. 

In New Mexico, 
traditional farmers 
prepared and cultivated 
their fields all summer, 
hopeful for a good 
harvest in the fall. 
Events are common and 
typically involve the 
whole community. In 
Jemez Pueblo, men hoe 
weeds in the corn at 
Casique field while 
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women prepare the afternoon meal. Farmers' markets 
spring up in many pueblos, some occur weekly during the 
summer, others are planned for the fall. Agriculture remains 
a strong and culturally important tradition in the many 
pueblos Alex visited, such as Isleta, Jemez, Santa Ana, Santo 
Domingo, Taos, Tesuque, Zia and others. 

With the establishment of large-scale industrial 
agriculture in the fertile lands of the Rio Yaqui watershed in 
Sonora, Mexico, equally large-scale environmental and 
health problems soon followed. As his first foray into 
Mexico, Alex attended a workshop sponsored by the 
International Indian Treaty Council (IITC). The workshop 
was organized to address the threats posed by extensive use 
of pesticides on Yaqui communities and the environment, 
to discuss legal and human rights issues, to explore 
alternative solutions and to work together toward a healthy 
future. Participants developed a list of 67 resolutions, 
including the suspension of all chemical use on Yaqui lands, 
requirements for proper safety equipment when using 
chemicals, proper washing of vegetables, reporting to health 
officials when exposure occurs, cleanup of the Rio Yaqui 
and restoration of habitat for the declining sycamore 
populations, peaceful organization of Yaqui communities to 
affect change at the national and international levels, and 
more. Numbering close to 1 50, attendees included Yaqui 
tribal members from Potam, Vicam, Torim, and Huirivis 
pueblos in Sonora, members of the Pasqua Yaqui tribe in 
Tucson, researchers from the US, members of the Mayo 
tribe in Sinaloa and representatives from indigenous groups 
from the south of Mexico. 



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. 

This 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. Then 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 your $500 donation to NS/S. 

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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Conservation Update by Suzanne Nelson 

In a recent newsletter issue I described a short window of 
time in June - after everything is planted but before the 
weeds come up in earnest - as being one of the few times of 
year when we can actually rest. This past June, several of us 
took advantage of that moment to visit two organizations that 
also work to conserve crop genetic resources. Both in Iowa, 
they represent different places along a continuum of size and 
scale of operations. Of the two, Seed Savers' Exchange, a 
nonprofit organization that saves and shares the heirloom 
seeds of our garden heritage, has always seemed the most like 
NS/S. In some ways that is still true; not so in others. Their 
Heritage Farm, recently expanded, is over SOO-acres of rolling 
hills covered in forests with grassy meadows in the 
bottomlands. Quite a different scene than our 60-acre farm in 
Patagonia, scenic in its own right. Their seed bank houses a 
collection of about 20,000 heirloom crops, approximately 
2000 of which are grown out every year at Heritage Farm. The 
entire NS/S seed bank contains a total of about 2000 
collections - their yearly growout! But like us, they are 
overflowing with buckets, tubs and pails of seeds. Their seed 
and storage rooms are just as filled to the brim as ours. Office 
space is crammed with shelves holding more tubs and buckets 
of seeds; the aisles barely passable. We felt so at home! 

At the USDA Plant Introduction Station in Ames, things 
were a little different. Under the auspices of the Agricultural 
Research Service (ARS) , the main research agency of the 
USDA, an extensive system has been developed to preserve 
and promote the use of plant genetic diversity. Thus the 
National Plant Germplasm System (NPGS) was established to 
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acquire and manage wild and weedy crop relatives, landraces, 
obsolete cultivars, and elite lines or populations of 
agricultural, horticultural, industrial and medicinal crops. 
There are over 400,000 accessions from more than 10,000 
species in the NPGS reserves. Responsibility for maintaining 
and distributing this large collection is divided between 
different NPGS sites, such as the S National Germplasm 
Repositories, 4 Regional Plant Introduction Stations (such as 
the one in Ames), the National Seed Storage Laboratory 
(NSSL) , and other NPGS sites. Each site is charged with 
maintaining different species. The PI station in Ames 
maintains squash/pumpkin (c. pepa), maize, amaranth, 
medicinal herbs, ornamental plants, crucifers (Brassica 
species), cucumber, flax, carrots, grasses and a number of 
other species. 

Located on 160 acres on the edge of Ames, Iowa, with 
apartments and corner malls springing up around them, the 
PI station appears a model of efficiency. Rows neatly squared, 
weeds nowhere to be found, tractors lined up in the barn, 
tools neatly hanging in their respective places, it was a site to 
behold! And the facility was spacious enough to include 
individual rooms for individual tasks - germination testing, 
seed cleaning (including a nearly empty room with a sloping 
concrete floor and drain in the center for wet processing), 
photodocumentation, processing, drying rooms, etc. Their 
temperature and humidity controlled seed vaults, with 
movable shelf systems that slide on tracks in the floor, hold 
the nearly 50,000 collections maintained at this site! Each of 

continued next page 



us made our own mental wish list of what we'd 
like to have at NS/S! 

There is tangible value in seeing, first-hand, 
how others accomplish the same goals, how 
they deal with the same problems and 
challenges, and how they innovate for unique 
situations and crops. As we continue to 
outgrow our own facilities and start to consider 
what might come next, there seems no reason 
to reinvent the wheel. Visiting both SSE and the 
PI station provided us with information and 
enthusiasm to make our own operations, 
systems and processes more effective and 
efficient, not to mention automatic or 
mechanical (long live seed counting 
equipment!). We just hope to someday be able 
to host staff from both places at our own 
Conservation Farm, providing them the 
opportunity to see some of their innovations at 
work and perhaps providing them with some 
ideas they hadn't yet thought of! 

For more information on Seed Savers' Exchange, 
visit their website at www.seedsavers.org 

For more information on the Northwest Regional 
Plant Introduction Station, visit 
www.ars.usda.gov/main 

CLOCKWISE FROM PREVIOUS PAGE Germination tests awaiting processing at the 

Northwestern Regional Plant Introduction Station (NRPIS). Plastic jars of seeds 
from the walk-in freezer at the NRPIS. One of several seed cleaning machines at 
Seed Savers' Exchange. Stacks of buckets filled with seeds occupy every 

available nook and cranny at Seed Savers' Exchange. The new 4000 sq. ft oak 
post-and-beam frame Lillian Goldman Visitors Center built by Amish carpenters 

offers a plethora of gardening goodies for purchase by visitors to Seed Savers' 
Exchange! 
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San Juan's Day 
Celebration 

Nearly 100 members, friends and visitors 
attended our annual San Juan's Day Celebration 
on Sunday, June 25 at the NS/S Conservation 
Farm in Patagonia. We began with a traditional 
blessing led by Tohono 0' odhall:l elders Danny" 
and Florence Lopez, with th� group gathering . 
outside to listen to Danny's thought-provoking 
message. We have thankfully received many 
downpours of rain since the ceremony, making 
the crops thrive. Guests toured the farm and 
ended the day with a delicious potluck lunch 
accompanied by much lively conversation. 

We thank our sponsor, Trader Joe's (Grant 
Road location), for providing the lemonade and 
water. 
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Fall Harvest Celebration 
Saturday, October 14, lOam to Ipm 

Join us for an abundant harvest again this year! Any number of 
crops could be ready to pick - corn, beans, cowpea, squash and 
more! 

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. Drinks, plates and 
utensils are provided by NS/S. 

While you're in the area, don't miss the Patagonia Fall Festival on 
October 14 & 15 from 10 am to 5 pm. Make a day of it - visit the 
Conservation Farm then head into the town of Patagonia to enjoy 
the festival! 



Culinary Challenge: 
Plant the Seed, Tell the Story 

As part of the annual "Culinary Challenge" sponsored by Bon Appetit 
Management Company (BAMCO), NS/S recently provided 68 chefs 
across the country with 6 different beans from our catalog. Bon Appetit 
provides national cafe and catering services to corporations, colleges and 
universities, and specialty venues. T hey are known for their socially 
responsible food sourcing and business practices, as their mission states 
"Food sustains not only our bodies but also our communities, 
environment, and, ultimately, our spirits." Bon Appetit's theme for the 
2006 Culinary Challenge was "Plant the Seed, Tell the Story:' The 
challenge invited BAMCO chefs to prepare an original meal using one of 
ten endangered beans and to then explore opportunities with local 
farmers to cultivate some of the 750 American foods listed by the 
Renewing America's Food Traditions (RAFT ) project as endangered. 
They chose Native Seeds/SEARCH and Seed Savers Exchange (our 
partner in RAFT ) as their sources for the heirloom beans used by 
participating chefs. 

The BAMCO chef entries were judged by chefs, farmers, food writers 
and sustainable agriculture experts from across the country. The ten 
heirloom beans, including tepary, Rio Zape and Red Cranberry, are 
indigenous to the Americas and have long and rich cultural histories. 
Semi-finalists competed in a hands-on cooking challenge in San 
Francisco in August and were asked to prepare a menu using a market 
basket of seasonal RAFT foods. To see who emerged the winner, check 
the BAMCO website at www.bamco.com. 

Bon Appetit Management Company 
Bon Appetit Management Company is an onsite restaurant company 
recognized nationally for its commitment to local and organic food 
with programs such as "Farm to Fork;' which requires chefs to source 
ingredients from local producers. Bon Appetit offers the highest 
quality cuisine while supporting small farms and sustainable 
agriculture. For more information on Bon Appetit, see their website 
at www.bamco.com. 

Renewing America's Food Traditions (RAFT) 
A coalition led by Slow Food USA, the RAFT initiative seeks to 
preserve America's diverse food supply and culinary traditions 
through initiatives like the H,eritage Food Grow Out, which involves 
sending endangered crops to over 1 ,000 specialty farmers around the 
U.S. The RAFT project works to restore endangered species, to revive 
regional food traditions and to improve American gastronomy. For 
more information on RAFT, go to www.slowfoodusa.org. 

The BAMCO semi-finalists 
and their entries: 

East Coast Semi-Finalists 

Reuben Haag, Hamilton College 
Recipe Entry: Hidatsa Shield Figure Open 
Faced "Burger" with Grilled Spring Onions, 
Horseradish Cheddar and Hickory Smoked 
Bacon 

Jeffrey Nayda, Munson Williams Proctor 
Recipe Entry: True Red Cranberry Bean and 
Roasted Duck Cassoulet 

Midwest Semi-Finalists 

Peter Abrahmson, St. Olaf College 
Recipe Entry: Pasilla Honey Braised Pork, 
Yucca Cake, Smokey Tequila-Cilantro Bolita 
Beans and Fresh Mango 

Dena Peterson, The Modern Art Museum of 
Ft. Worth 
Recipe Entry: RAFT Bean Falafel 

Northern California Semi-Finalists 

Robert Hart, Yahoo! 
Recipe Entry: White Tepary Bean and 
Vegetable Cassoulet 

Steven Andrews, University of San Francisco 
Recipe Entry: Nopales Salad, Refried True Red 
Cranberry Beans and Basted Eggs 

So. California/Texas Semi-Finalists 

Lori Sakamoto, Claremont McKenna College 
Recipe Entry: Brown Tepary Bean Puree with 
Indian Fry Bread and Tempura Squash 
Blossom 

Keith Sumner, Capitol Group 
Recipe Entry: Velvety White Tepary Beans with 
Cotija Cheese, Grilled Flank Steak and 
Tomato-Jalapeno Jam 

Northwest Semi-Finalists 

Jim Cooley, Seattle University 
Recipe Entry: Grilled Buffalo Skirt Steak with 
Hidatsa Shield Figure Bean Ragout and 
Smoked Corn Puree 

Jennifer McGann, Nordstrom 
Recipe Entry: Chicken and Tepary Bean Pozole 

FALL EQUINOX 2006 Seedhead News 7 



Sign up Online 
to Help Test a. Crop! 

If you've 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 IIpumpkin" pie? 
If O'odham pink beans need to be trellised? 

... then join the Gardener's Network 
and help grow, evaluate and test our 
crops, providing us with feedback at 
the end of the season. 

It's simple! Now you can sign up online to test grow a 
crope 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. Download 
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! 

To sign up, just go to our website at 
www.nativeseeds.org. T he Gardener's Network,link is listed 
under "Projects". Or send an email to 
gardennet@nativeseeds.org to get started today! 
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NS/S Fall Events 

Arizona Harvest Dinner 

Tuesday, October 10, 6pm 

Janos Wilder - renowned chef and NS/S board 
member - prepares another not-to-be missed five
course dinner. See backcover for more details. 

NS/S Fall Harvest Celebration 

Saturday, October 14, lOam to Ipm 

Help harvest mature crops and enjoy a potluck, native 
foods lunch at the Conservation Farm in Patagonia. 
See page 6 for more details. 

Great Bean Tasting 

Saturday, November 18, llam to 2pm 

Get a jump on your holiday shopping and enjoy samples of 
dishes made with our bountiful variety of beans at the 4th 
Avenue gift shop. 

4th Avenue Winter Street Fair 

December 8 to 10, lOam to 5pm 

Stop by the store for Street Fair Specials and finish your 
holiday shopping stress free! On the road with NS/S 

We will be busy this fall selling native foods and 
crafts at the following festivals arid markets. 

please stop by if we are in your� area . . .  

Patagonfa Fall Festival 

Saturday & Sunday 
October 14 & 15, lOam to 5pm 

Native American Farmers'Market 

Pueblo Grande Museum in Phoenix 
Saturday, October 21, 8 am to2pm 

Meet growers and crafters from�r()ver Arizona. 
Admission and activities are freel 

€a1l 602.495.0901 for more infdrmat:ion. 

Chiles & Chocolate Festival 
T he Desert Botanical Garden in Phoenix 

Saturday & Sunday 
November 11 & 12, lOam to 3pm 

Call 480.941.1225 for more information. 

FALL EQUINOX 2006 Seedhead News 9 



Volunteer 
Opportunities: 

Contact Diana Peel, 
Community Relations 

Coordinator, at 
dpeel@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 

Chris Lowen has traded in the fields 
of Patagonia for the Land of 10,000 
Lakes. Native Seeds/SEARCH benefited 
gready fr,om Chris's contributions to the 
conservation team and, the organization 
as a whole. We wish him the best of luck 
- he will be greatly missed by all! 

Welcome to Jolie Goldenetz, our 
new Conservation Technician. Jolie has 

been a pollinator intern for the past few 
summers and now joins us as a 
permanent team member. In addition to 
working at NS/S, Jolie is pursuing her 
Master's degree through the U of Xs 
School of Natural Resources� We're 

Sometimes our members and 
volunteers go the extra mile and we 
appreciate all they give in time and 
donations. Two volunteers teamed up 
recently to make an unusual 
contribution to Native Seeds/SEARCH. 
Ed Hacskaylo donated a collection of, 
his late wife Peggy's knitting magazines, 
books, needles and associated items in 
her memory. Suzy Lillis offered to sell 
them on eBay, if there was a market for 
such items. It turned out that there are a 
lot of serious knitters in the world! After 
5 months and 250 items, she fl11ished the 
job. ThaI)k you, Suzy, for taking on this 
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project and all your volunteer work at the 
store, your enthusiasm, efficiency, and 
sense of humor. And, Ed, who has done so 
much as past Boar� Chair, current 
volunteer at the store and seed bank, 
baker extraordiriaire, and a good friend to 
all of us. A special thanks to you both for 
this generous gift! 

Kudos! 
Board Member tindaMcKittiick hosted 

three public seed bank tours this past May at 
our Sylvester Hop.se location on AJvernon 
Way; Attendees received an up close

. 
and 

. 

personal look at our seed collection and 
participated in a question and answer 
session led by NS/S Conservation Dire!=tor 
Suzanne Nelson. Ed Hacsk�ylo, long-time 
volunteer and former board chair, donated 
delicious cookies and muffiris he baked 
using recipesfrom theNS/S cookbook 
From Furrow to Firdor the Saturday tour. 
For the two evening tours, 

'
guests enjoyed 

tasty appetiters prepared and donated by 
another long�time member, Sue Scheff()f 
Sous Chef Distinctive Catering. Thank you 
all for youl"1ime an� special contrib�tions 
to the success of the Spring Seed Bank 
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Sow the Seeds of Conservation 
Join Native Seeds/SEARCH, renew your membership, or, give a gift 

membership and contribute to our work conserving, distributing, 
and documenting 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. 

Join, renew, or give online at www.nativeseeds.org, or, fill out the 
form and mail with payment to Native Seeds/SEARCH, 526 N. 

Fourth Avenue, Tucson, AZ 85705. 

NAME(S) 

ADDRESS 

CITY / STATE / ZIP CODE 

EMAIL 

o Please do not exchange 
my name with like-minded 
organizations. 

Membership Levels 
o Squash $25 
o Gourd $45 
o Bean $100 
o Chile $250 
o Corn $500 
o Sunflower Guild $1,000 

PHONE 

Pay ment Method (check one) 

o Check 
o Credit Card: 0 Visa 0 MasterCard 0 Discover 

Expires: _ 

Signature: ____________ _ 

o Native American* within Greater Southwest (free) *Please list tribe affiliation: 
o Native American* outside Greater Southwest ($20) 

Outside the U.S., please add $20 to all levels. 

Gift Membership Please send (check one: 0 Acknowledgement card 0 Email) to: 

NAME 

ADDRESS 

CITY / STATE / ZIP CODE 

EMAIL 

ACKNOWLEDGEMENT MESSAGE: 

PHONE 
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Chef Janos Wllder Presents 

THE 10TH ANNIVERSARY 
Arizona Harvest/Dinner 

A unique'benefit /linner to 
support Native Se'eds/S�!ARCH 

:1{ iii" 

maintaining the vitality, oftbe nativel90ds and 
traditions in the region.}' "-JtVUJs W� 

Native Seeds/SEARCH 

526 N. 4th Avel1ue 

Tucsol1, Arizol1a 85705 

Join us at Janos, Restaurant, lc;>cated on the 

grounds, of. tile We�tin La Pal�ma Resort in 

Tucson�'Sta;tby sampling mouthwatering 

bocaC:iitos 0)1 the patio. T hen $it down to savor 
a five-cburse dinner featuring desert foods in a 

menu,ereated especially'for the lOth anniversary 
o( this event. Wines personally selected by Janos 

accompany each course. Be sure to save room 
for the decadent dessert! 

Non Profit Org 
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