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T hank you to all of those who work till time with seeds and to be in 

have been involved with the contact with seed conscious gardeners. 

Seed Savers, whether it is just A dream made true. A sincere thank you 

	

sending your subscription, or caretaking 	to all who have understood our message 

	

sccds and a big welcome to new sub- 	and joined us at Seed Savers. We are a 

	

scribers. It is a privilege to be able to 	network only because of you. 

The Handbook is Complete! 

1',',,ot Row 
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Gramma. 

This year Seed Savers has been ex-

periencing some growth. The release of 

the llandbook in early February had a lot 

to do with that. Some photos in this issue 

show you the product in the making. 

It was quite an experience to publish 

a hook. \\'hat we now know is hat it takes 

much longer than expected and is a lot 

more costly. At the last momer.t, we iisade 

an informed decision to usz the best 

quality sewn and drawn-on section 

binding (instead of having the pages glued 

as they are in "perfect binding"). There-

fore the Handbook can he cpcncd flat 

without losing pages. It was certainly 

more expensive to produce, but as it is a  

reference book it needs to stand up to 

being Lsed often. 

Many decisions like this one had to 

be rnad and more often than not, we did 

not know the pros and cons. So we had to 

draw on many friends of Seed Savers 

who have had experience in publishing. 

We are grateful to those friends; you will 

see how many there are on the aeknowl-

edgem.nts page of the llandbook. 

Since its release early February, 

nearly S00() copies have been sold. All 

the proceeds go to the 'l'rust which is 

now able to start paying us a small wage. 

The more hooks we sell directly without 

conii,irn'd on page 2 
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going through the normal distribution 

channcis, which take 60% of the retail 

price, the more funds we will have to run 

Seed Savers, and eventually to acquire 

some land to develop into demonstra-

don gardens. 

We had the offer and option to give 

the book to a worldwide publisher, but 

we did not accept. It was much more 

work to go it alone, but was well worth it. 

We have kept our options open. I 'ots of 

excellent books nowadays end up being 

remaindered, or worse, pulped, because 

of the way the corporate publishers op-

crate. A book sells well for a few months 

with the help of a publicist at the rate of 

$3,000 a month and then, because there 

are more new hooks being launched, the 

book finally is not reprinted and not 

distributed to hookshops any longer. 

Lately we have been spending all 

our time doing office work, promoting 

seed saving and writing and talking about 

seeds many of which we have not even 

seen growing. In our little garden we 

always have something growing but 

nowhere near what we want. 

To cope with the mail and sending 

the books, Seed Savers have employed 

Karin and Jenny for a total of three days 

a week. Jude has trained them so they 

can take over whenever we need to go 

and teach elsewhere, travel to confer -

ences (which we have rarely been able to 

attend in the past), put together the 

newsletter, research and write our 

next book. 

Seed Savers is able to function be-

cause of regular volunteers like Bob and 

Pat Hayes, Jeanette Gow, Jenny Lown, 

Ken Ilanna and Isabel Reid to help with 

the seeds. We are also very grateful to 

members of the Mount Tamborine Gar-

den Club in Queensland who have been 

travelling no less than two and a half 

hours (each way) down here every fort-

night to have a social seed packaging day 

in Byron Bay. They are Barry and Shirley 

Waters, Jack and Enid Harris, Pat and 

Margaret Brennan, Stewart and Judy 

Gcissmann, Joy and Harold Pouncy, Ron 

and Marianne Wilson, Shirley and Don 

Coulter and Mary O'Lochlan. This Seed 

Savers section of their garden club is 

doing very well indeed. The folk there 

are very steady which is ideal for the 

continuous attention fragile little seeds 

need. Mount Tamhorine Garden Club 

is a good example that we will be able to 

draw on to show other clubs. 

Operation of 
a Seed Bank 

Maintaining a huge centralized col-

lection of seed is at the best of times an 

expensive and bureaucratic task. Seed 

banks around the world in charge of 

collections of all sorts of food crops have 

huge budgets and all the facilities to 

store and the land to regrow their sam-

ples. We are operating without govern-

ment grants on a shoe string budget. 

Basically, all of us are supporting the 

project financially and doing the work in 

our gardens. Because The Seed Savers' 

Network has virtually no land at the 

moment, nearly all the seeds that come 

in have to be sent away to caretakers for 

trial and multiplication. 

When Burke's Backyard came to in-

terview us for The Seed Savers' seg-

ment, Don Burke questioned us closely 

about the running of the Network be-

fore the interview and on air. One clues -
don was: how do you make sure that the 

gardeners that you are sending the seeds 

to actually save the seeds? We showed 

him our recording systems. We had to 

say that some of the seeds that we have 

sent out may not be as safe as we would 

like them to be. 

Recefving Seeds 
Jeanette, Jude, Jenny, Isabel, Sally 

and Margaret work on recording, stonng 

and sending out seeds. There are con-

sistent records of all the seed that has 

conic in since 1988. There are two record 

books: an accessions hook and a seed-

by-type book. When a sample comes in 

we give it an accession number in the 

order in which it comes in e.g. as we are 

presently up to number 1638, the next 

seed to come in will he number 1639. 

Then we designate the seed a type and 

cross reference it to the second book e.g. 

if 1639 is a tomato, it will be recorded in 

the seed-by-type book as the 278th to-

mato. 

We are devoting the next few months 

to getting the seed recording systems 

into better shape. Our next step is to 

catalogue the seeds on the computer, 

each with their own file. 

The main gap in the whole system is 

that we are not often given enough infor-

mation on the seeds when they come in 

(see "S,d Passpo#s" baik rover). 

We (10 not give an accession number 

to seed that does not have sufficient 

background information or has been kept 

from presently existing commercial 

sources. [-lowever there is little use in 

passing on seeds that have been grown 

only once since being bought, or worse 

still, that have come from a bought veg-

etable, such as a pumpkin, tomato or 

watermelon. ('l'he exception to this 

would he if it was bought directly from 

continued on next page 
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someone who had kept his or her seeds 
for a long time.) 

Another hiccup occurs when people 

send in seed that has the same name as 

something that we already have. It is 

surprising how many types of bean are 
:alled Poorman's Bean; but perhaps not 
so surprising how many gardeners have 

kept Grosse Lisse Tomatoes going in 
their gardens. Our problem comes in 
trying to distinguish all the Poorman's 
Beans, and Grosse Lisse, from one an-
nther. Consequently, we have adopted a 
system of naming them after the person 
that sends them in. 

Sending Out Seeds 
To be safe seeds must be looked 

after by as many means as possible: 

They should be in as many gardens 
as possible, growing and evolving, which 

is why we doggedly persist in sending a 

packet of seed to all who enquire. 

• The rare samples, that arrive in 

small quantities, are sent out to Seed 

Savers' caretakers who multiply them 

using our guidelines (isolation distances, 
selecting optimum number of plants to 

keep for maintaining a wide gene pool, 

proper drying and storage, correct la-

belling). 

• Those in larger quantities, such as 

those that have been returned by care-

takers in L)ulk, can be sent to Seed Say- 

ers subscribe rs, garden clubs, 

permaculture clubs, schools and agricul-

tural colleges. 

• Some seed should be in a long term 
cold storage at Seed Savers and in the 

fridges and cellars of sortie garden club 

members, with silica gel or milk powder 

in a tight jar with tape around the lid or 

in a foil vacuum pack. 
• 't'rials to be done in gardens near the 

office at Seed Saves where we can dem-

onstrate the diversity of plants in the 

network and technic ues of seed saving. 

Local Networks 
Seed Savers as a central clearing house 

in Byron Bay has been useful to attract 

the attention of the public but really in 

the long term the answers lie locally. 

The bottom line is to maintain as 

much as possible of the diversity of vari-

eties that have been kept by farmers and 

bickyard gardeners. 

The best back up is to work with 

garden clubs which a-c both longstanding 

and large in number. We can help any 

club by sending information on how to 

Aetters 'I  71~5 1  
'ha4'o 1ing 

mc the samples 
•. 

bique, which 1 have ser1t€a tt1, and 

I am waiting to see how they b9o. This 

is just a thank you note. I'm very  91*4-1 
for your helping me in this project. 

Melanie 0 'Ha/loran, Ba/moral, Vie. 

Is there anyone who would like 

i)igitario brornii (Cotton Panic Grass) - 

summer growing perennial grass, re-

garded as one of the more desirable 

summer grasses that is favoured by stock. 

Its habitat is variable on many soil 

types, common on sandy to clay loam 

red earths and in some hilly areas with 

shallow, sandy or loamy soils; associated 

with Bimble Box, White Cypress Pine 

and Mulga communities, but also found 

in other vegetation types, (from 

Cunningham et. at. 1981) 

David Geo,ge, Dubbo, NSW 

Just a note to say thankyou from the 

Friends of the Royal Botanic Gardens 

for coming to talk at our Summer School. 

It was interesting to hear of the work of 
The Seed Savers' Network and to be 

introduced to the principles of Pcrmac-

ul ture. 

I am sure that you have encouraged 

many of us to be more adventurous in 

our planting methods and to look for a 

wider variety of the older species to grow 

in our vegetable gardens. 

Sarah Coins, Co,,venor, Summer Stho/, 
Royal Boranic Gardens, Sydney. iVSW 

'Ihank you so much for The Seed 

Savers' Handbook, which is just bril- 

-, 	

Imant. I was pleased when it arrived,  but  
,4 	 delighted as I read it. The information is 

excellent; there is a lot more in it than I 

had thought there would be, and so much 

WAk 	V, that I either didn't know at all, or was 

v ondering about, and so many things I 

continued on page 5 
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BIRTH OF A SEED SAVER°0V 
A Letter From Annie BoHtho 

in South Africa we grew up on a 
vegetable called gem squash. '!'hey were 
perfect round orbs, large, dark green and 
delicious. We had gem squash for supper 
almost every night, one each, sliced in 
half, with butter incited in the middle. 
Uncooked they were as heavy as potatoes, 
a heavy load to carry home from the 
shops .No one that I knew ever grew 
them. In fact, not may white South Afri-
cans had their own vegetable gardens. 

The first time I grew gem squash in 
Australia, it sprang forth, a freak from a 
packet of mixed zucchini seeds. The plant 
grew differently from zucchini, sending 
out new runners in every direction and 
creating a new, round, rapidly-growing 
squash almost every day. I didn't realise 
the little balls I picked off to steam were 
gem squash until I found one that had got 
away. A gem squash! I was so moved to be 
unexpectedly reunited with this familiar 
but forgotten food. 

Gem squash made me realise that if a 
seed was precious to you, you had to save 
it. Gem squash wasn't going to he avail-
able through Yates again. I dried the seed 
and packed it away and took it with me to 
my new home on the North Coast. 

I subsequently lost the plants I grew 
from this seed in the wet season. Around 
the same time, I discovered The Seed 
Savers Network at a day's workshop with 
Jude and Michel Fanton. One of the 
things I learned was that seed raised over 
and over in the same area acquires char-
acteristics which suit it to the soil and 
climate. It stands out in its robustness 
and suitability for that particular area from 
seedpacket seed which might have been 
grown for the Australian market on an-
other continent— as far away as Kenya. 
Mv gem squash had got as much of a 
shock moving from the dry south east to 
the wet north as I had! 

Seed saving excited me so much I 
couldn't believe I'd never considered it  

before. Plant varieties legislation had in-
furiated me and raised my awareness of 
corporate control of plant varieties. This 
full day's exposure to the process of seed 
saving suggested to me that gardeners 
actively saving their own seed make an 
on-the-ground contribution to sustaining 
the myriad varieties of plants, and that 
saving seed induces a quite different 
attitude to gardening and plants. 

I became a seed saver immediately. I 
learnt to be ingenious in tinfavourable 
conditions, drying seed on the dashboard 
of nw car when the weather was damp for 
long periods. I shared seed with friends 
and got seed off them. I let plants in my 
garden go to seed and watched with 
pleasure how a random succession of 
plants came tip without my agency. I 
learned what a sustained matter seed 
saving is. it requires long term care to keep 
varieties going from season to season. 

Back in Canberra a few years later, I 
raised the subject of saving seed with a 
class of migrants [was teaching writing. 
Most of them had come out to Australia 
in the 50's secretly bringing seeds with 
them. We spent the afternoon on stories 
of seed saving. They shared stories of 
relatives bringing little bags of seed for 

I karnedto 1 ingenious 
in unfavourabk conditions, diying 

seed on the dathboard of my car 
when the waAffw damp for 

longperiodr 

them to take on the journey as they left 
their familiar worlds behind them, sto-
ries of fear of being apprehended on 
arrival in Australia, stories of waiting to 
have a place where they could plant a 
garden, and Stories of restraint, when 
they raised plants for seed in the first 
year— at a time when a very limited 
selection of familiar food was available. 

The next week Francis, a woman 
from Siovenia, brought in a great big bag 
of three varieties of bean seed which she 
proudly insisted needed three metre 
supports. She gave bags of the same size 
to all those who wanted them. This offer-
ing came as soon as she realised I was 
interested in growing unusual seed, and 
that others needed what she had. 

"Here it is— the seed I brought from 
Yugoslavia thirty five years ago." 

To her it was a simple gift, what is 
natural to do with seed. To me it was 
extraordinary— in the same magical way 
my first exposure to seed saving had 
been when Jude and Michel offered us 
seeds, bulbs and cuttings in their beauti-
ful garden at Tunetble, Francis was giv-
ing me seed that had been kept by her 
family for generations. This approach to 
new habits completely changes my un-
derstanding of gardening. I always loved 
gardening, but I can't remember the way 
I loved it when I was only a seedpackct, 
seedling punnet person. Now I garden 
with a great sense of connection to where 
my plants have come from and of grati-
tude to forebear seeds and forebear gar-
deners. 

A couple of years ago I was able to get 
gem squash seed again from Mrs. Dun-
ning (SSN 1988). In my letter I told her 
about my earlier lucky strike with Yates. 
I mentioned that I was a South African 
migrant as well. In the note that accom-
panied the seeds she said that a number 
of South Africans had written requesting 
seed. This aroused my curiosity— where 
are they dotted around Australi and what 
are their gem squash stories? 

It also raised the question of whether 
we will all keep this humble part of our 
heritage going in Australia. Seed saving 
requires stability I've realised. Since I 
saved my first seed I've lived in several 
different places and the time and the 
garden have never been right or ready for 
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continuedfrom page 4 
gem squash till now. It hasn't been 

possible for me to maintain seed of an 

extremely hardy plant for five years! 

Seed saving must also depend on the 

extent which we rely on seed we've 

grown ourselves. As a migrant to Australia 

it wouldn't have occurred to me to bring 

seed into Australia. I had no reason to 

believe that Australia wouldn't have 

everything I needed in the way of food. 

Not so Francis whose family had kept 

seed for generations, and who regarded 

her traditional diet as essential. 

This brings to mind my first impres-

sion of seed saving, which was in South 

Africa. Many years ago I was taken by a 

friend to visit an artist's home on a hill-

side by the beach in Cape Town. Pass-

ing through from the lounge, with its 

incredible views of the Strand, to her 

studio, I noticed the piles of plump, 

clean pumpkin pips on the windowsill. I 

paused and asked the maid if she was 

Each October Seed Savers gather to 

swap seeds and stories about seeds. 

Every second year the gathering is 

held away from the central Seed Savers' 

office. Last year Tamborinc Mountain 

Garden Club, just south west of Bris-

bane hosted the gathering. 

There's no doubt about the power of 

organization of retired people. Barry 

Waters arranged for exceptional speak-

ers and his several helpers like Jack and 

Enid Harris (who made 350 biscuits) 

ensured the two days went smoothly. 

There was a wide range of topics 

from wonns to herbs; the rainforest was 

well represented with a talk on seed 

collecting, another on edible plants, and 

an insight on how some 400 native fruit 

flies are an important vector for forest 

seeds because they break down fruit 

flesh and how they are food for many 

birds and animals. 
Other speakers outlined Permacul-

ture and organic principles, and a project  

going to roast them. I'd just learnt about 

roast pumpkin seeds. No, she said. I 

asked why anyone would keep such a lot 

of pumpkin seeds then. I remember her 

talking very directly and gently to me, 

saying that there was nothing, not one 

growing thing, in the removals area that 
her sister had been moved to in the 

Transkei. The one thing she could do 

for her was to save pumpkin seed from 
the meals she cooked in this household 

so that they may have something to 

grow. It was at that moment I realised 

that it was impossible for me to under-

stand the extent of people's loss under 

apartheid. I marvelled at this woman's 

magnanimous attitude to my ignorance, 

which allowed her to talk to mc without 

anger. I was bowled over at the promise 

and potential of pumpkin seeds on a 

window sill. Pips rich in their powers. 

Pips which would burst open and grow, 

where politics created deserts. 

litàii arni Ridia,d l)irsJoai.zng on a/ia:t 
fly that ailonizes orange segments found in 
nbbis4 bins afrerfooty ma/rAts. 

to create an inventory, updated annu- 

ally. of commercially available Austral- 

ian seed to keep track of genetic erosion. 

Michel and I spoke on seed issues 

and seed saving techniques. 

The gathering this year will he in 

Byron Bay on the weekend of Oct. 30th 

& 3 1st. If you would like to speak or 
could recommend a speaker, particularly 

on seed-related topics, please let us know. 

Likewise we would like to hear from 

anyone who has the time and the inclina-

tion to host next year's gathering.  

continuedfrom page 3 
15$ wasn't doing properly 

4 	- 	that I've already started 

doing better since read- 

- ing it. And of course, 

even though I read it as 

if it were a novel when it arrived, really 
it's a reference work which I need to 

keep looking up as I plan and work in the 

garden, the kitchen and with the seeds. 
I'm very glad you included uses and 

cooking methods as I'm often at a loss for 

what to do with something new I've 

decided to grow. 

I will take this opportunity also to 

thank you for the seeds you've sent me 

over the last couple of years - my garden 

has never had so much variety before. I 

really enjoyed the mizuna - and so did 

most of the my friends and relatives as, 

knowing nothing of it I greatly 

overplantcd and had bucketsful of it to 

give away! 
Valerie Garth, Preston, Vic. 

Greetings! Many thanks for my copy 

of the "i'he Seed Savers Handbook", 

just received through the mail. 

I have had an interest in unusual 

plant varieties for many years now. Your 

book is of special interest to me as I have 
had and lost some interesting old plant 

types. Some of this due to them losing 

vigour or 'growing out' or simply by seed 

getting old. So, your suggestions on pre-

serving seeds are most helpful. 

Max R'atkin.c, l.eeron. NSW 

Congratulations indeed to you both 

and all the crew at the Seed Savers on a 

wonderful production. 

The book will of course feature in 

our new titles shelf in the Botanic Gar-

dens Library and should create a great 

deal of comment. 
Ross MeKinnon, Curator, .111 coo,-iha 

Botanic Gardens, Brisbane, Qld 

Thank you for your inspirational and 

hard work in producing The Seed Savers' 
Handbook. We are thoroughly enjoying 

continuedo,, page 7 

Annual Seed Savers' Gathering 
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THE BEAUDESERT BLUE — A HISTORY 
Rain Wa/irs of Mount Tam/iorine sent 
ha,-A'g,ound information on i/ic I3caudcsert 
Blue Pumpkin. ilie forerunner of what is now 
kown as the "Queensla,uI Blue". 

'Today I had quite a long conversa-

uon with 80 year old George 'Feese, a 

very interesting person. Mr Teese gave 

me small quantity of seed and a genuine 

Beaudesert Blue Pumpkin, which he 

says is a typical specimen of the variety. 

It is somewhat different from what is 

being sold as "Queensland Blue Pump-

kin" in shops today. Mv father used to 

grow Beaudesert Blue when I was a 

child, and it was not until around 1960 

that I heard them referred to as QId Blue 

Pumpkins.' 

The following article was written by 
George Teese in the Logan & Albert Times, 
131h June 1984. 

To trace the history of the Beaudescrt 

Blue Pumpkin that to my knowledge 

originated in this district between 191() 

and 1915, 1 have been assisted by a 

number of very senior people living in 

our area. 

These people were descendants and 

relatives from the families of Brook, 

Balmer, Flood and Dennis, all neigh-

bours in the Josephvillc Sandy Creek 

area. Regarding the origin of the pump-

kin I have been given one theory that 

sounds feasible to me. 

I am being cautious re naming any 

particular person for producing the first 

l3caudesert Blue pumpkin. I have defi-

nite proof that a senior member of one of 

the families mentioned (lid plant seed 

from four different packets bought by a 

person still living in our district. 

The vaneties were Crown. Ironhark 

and two Button species, these planted 

together and seed saved from the crop 

would, I consider, produce a fairly wide 

range of pumpkins. 

From my experience it would take 

$1'  

Barry It it',s of, Wouiit Jamhori,ie and 
his pnze runap going 10 seed. 

some years before any uniforrir ty could 

be obtahcd. Regarding the marketing 

of the guripkin, Mr Seth Breok recalls 

coming to Peaudesert with his father in 

a horse-craw buckboard bu': in 1915 

and delis criag pumpkins to hotels, stores 

etc and also frwarding some to is uncle 

Fred Wiltshire, who had a produce 

agency in Turbot Street, Brisbane. 

The rnrskcting of these pumpkins 

prohahl', started in earnest before 1920 

and the qclity of the puirg kin for-

warded I)v tLe farmers previously men-

tioned attated a ready marke:. 

My first experience with the 

Beaudeset Blue pumpkin was in 1925 

when Rt.sel 'I'odd who was shire farm-

ing for -nv :ather had them grwing at 

Knapps (ie.k. Russell got th seed from 

his fath cr-i ri law \1 r Stan Bal rer. 

My fam:l grew many tons from then 

througi-  the :wentics and thirties. 

We wnLld take them to Laravale in 

the Gennn wagon and then ney would 

go by truck to Brisbane. 

'Chat the pumpkin origina:ed from 

the crossing of varieties was borne out by  

odd vines producing pumpkins very dif-

ferent in shape and colour, some with 

cry rough skin. 

There was some rivalry between 

farmers who would get the top price at 

the markets for their pumpkins, also 

there was competition at the local show 

which was held in early May in those 

titlies. 

I can recall when there were thirty 

entries in the section for the three 

lcaudescrt Blue pumpkins. The judges 

hosc days would have one pumpkin cut 

in half and if the competition was close 

icy would use a prodder to test the 

depth of flesh and texture of the remain-

ing two. 

Together with the names previously 

mentioned, other keen competitors were 

Arthur Ludwig, Henry Badke, Sam and 

Alex Todd, just to mention a few. Some 

of us may have slightly different views te 

the shape and size of the ideal pumpkin 

but I favour a pumpkin about 4 112 kg or 

10 lbs with deep ribs and a small flat 

crown and featuring the blue green col-

our. The pumpkins I have been growing 

for the last fifty yeats originated from 

those grown at Knapps Creek in 1925 

and I doubt if there are any farmers with 

seed that goes back to that date. 

In recent years I have judged the 

produce section in most of the shows in 

South East Queensland. I feel that many 

farmers in South East Queensland are 

not growing good quality pumpkins and 

some of the adverse criricism of Queens-

land Blue pumpkin could he warranted. 

I consider we owe a debt to those 

farmers who produced such a good qual-

ity pumpkin and that is my reason for 

seeking the assistance of the 1)11 to 

perpetuate the true Beaudesert Blue 

pumpkin. 

Ilirre have cent the seed.c ihat Barn gaz i' 
us io/iz'egrowerr./ 	 .. 

-Øç$ 



This is why families living in a re-

gion are proud of their product and the 

varieties that are used to prepare re-

gional dishes are part of their heritage. 

This is maybe something to ponder about 

in a world where the major food provid-

ers are overseas corporations. 
To preserve the good food in our 

homes and restaurants we must stop 

using hybrids that give a uniform poor 

taste and the sameness of appearance 

that fast food outlets are striving to ob-

tain. The kind of vegetable bred is often 

dictated by the ways in which consum-

ers buy their food, which is increasingly 

by appearance. For example, hybrid 

sweetcorn is bred to have a light yellow 

colour when it is mature so that even 

when it is old it does not look it. 

Regional products are disappearing 

from shelves because there are fewer 

market gardeners who can guarantee a 

supply of the large quantities required 

by supermarket chains. 
Most likely their lettuces come from 

a great distance and have been handled 

by several middle men before they reach 

you. They are not a tasty local variety 

but a so-called improved strain which 

can stand prolonged cold storage and 

transport. 

It is heartening to see the notable 
exceptions amongst inner city and eth-

nic fruit shops where an interesting array 

of vegetables produced near the city is 

available. Sometimes they have their 

own growers. That is where you will find 

authentic cooking ingredients, and 

planting material for your garden. 
The kinds of vegetables and fruits 

that are to be grown without chemicals 

are the traditional varieties which have 

been bred and grown by gardeners be-

fore synthetic pesticides were invented. 

They are suitable for the family in need 

of vegetables without chemical residues. 

­6  

Regional 
Cooking 

The secrets of good cooking lie with 

the use of the best possible ingredients. 

Substituting Navy Beans for Green 

Flageolers in a French cassoulet will nor 

do the trick. 

Most good cooking has peasant roots. 

Take pizza for example. Pizza is not 

traditionally made from a base bought in 

the supermarket and topped with pre-

pared tomato sauce with a grated pre-

packed cheddar, and canned pineapple. 

To make a traditional pizza, take left 

overs from a wheat flour sourdough mix-

ture, tomato paste made with the Roma 

style tomatoes that are in grand supply 

during summer, a melting cheese that is 

made with all the excess milk of summer 

days, salami made with the farm pig 

preserved for winter, oregano that is col-

lected from chalky hillsides, garlic 

braided and left to dry indoors, and olive 

oil pressed out of the centuries-old fam-

ily olive trees. The flavour is out of this 

world. Many pizzeria patrons would not 

even recognize it as pizza! 

However there are further refine-

ments. Pizza dough should be made from 

a mixture of particular hard and soft 

wheat harvested locally. In the past, vil-

lages at different altitudes would have 

had their own wheats. The ferment used 

to get the sourdough to rise (the starter) 
would have been kept alive in the family 

for generations. The tomatoes were dif-

ferent in each area, but they all were the 

meaty types, large and with a natural 

smokey flavour when cooked. The 

cheese was made in a special way to 

produce Mozzarella. Without the real 

ingredients it is difficult to simulate the 

authentic dish. 
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cv ntinuedfrom page 5 
reading it and finding it 

- 	 informative and full of 

ideas. -~l 	We have planted 8 

unusual varieties of apple from the Badg-

cr's Keep people who have over 500 

cultivars in their collection. David was a 

'soft rock' geologist Yvonne was a pub-

lisher's editor. 
For five years we were at the centre of 

a community garden in the grounds of 

Rozelle Hospital (inner Sydney). This 

was established on building rubble by 

constant production of compost. It be-

came self sustaining and is still operating. 

These involvements led Reed Books to 
invite us to produce a small book on 

compost making. This has became a real-

it) and thanks to Reed an attractive little 

publication entitled "The Compost 

Book" is in the bookshops. Here is one 

for you. [Beautifully illustrated, clear in-
structions Ed.] 

Dthd and Yvonne Taylor, Corowa near 
A/bury NSW 

how does a poor country village ob-

tains seeds from you? I am inquiring on 
behalf of the 45 families resettled in a 

village on land purchased by a group of 

my friends. They are Mari Vare serfs in 

Pakistan, poverty stricken after losing 

everything in the floods; they now have a 

mud brick village. I am making more 

inquiries as to the location of the land, 

climate, food favored by these people so 

I will know what seeds to send to them. 

I do hope you can help. I also want to 
send them some Permaculture informa-

tion about the seeds. 

Iris Undeni//, Me/rose Park. S.A. 
[For ihis, as for all similar projeas, we 

sent Iris seals anda Handbook at ho/fprice.) 
- Ed. 

Congratulations!! I just have received 

a copy of't'he Seed Savers' Handbook, 

it's marvellous. I can see why it took so 

long to come to fruition. It has a great lot 

continued on page 9 
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BIODIVERSITY 
Gcrmplasm is universal and in the interest of all people. It should flow freely between parties to benefit all. 'l'he real 

threat is not patenting as such, but the concentration of the genetic resources in the hands ola few corporations. The 

problem is not a West Australian nursery patenting a rare form of a Kangaroo Paw for 18 years, but the billion-dollar-budget 

corporation that patent life form.s including human genes. Genetic resources are now more vital than mineral resources 

with the advent of hio-enginecring. The five following articles illustrate these thoughts. M.F. 

PVR Changes 
David Godden Senior Lecturer 

1)epi. ofAg. Eco. (iniv. of Sydney 
May 7, 1993 
Dear Michel and Jude, 

At a public meeting in Adelaide on 5 

May concerning the proposed changes to 

the Plant Variety Rights Act 1987, the 

Registrar of the Plant Variety Rights Of-

fice indicated that one of the important 

proposals addressed in my Ecopolitics VI 

paper (section 4.0 has now been aban-

doned. This proposal was to change the 

name of the Act to the Breeders Rights' 

Act, and to drop the word "botanical' from 

the definition of the kinds of organisms 

eligible for grants of breeders rights. The 

effect of this change would have been to 

extend the potential coverage of breed-

ers rights to all living organisms, includ-

ing animals ( and humans). It appears that 

the force of argument and/or lobbying has 

compelled the Plant Variety Rights Office 

to abandon what it saw as a minor change 

to the Act. 

The Registrar also announced that, 

once the new draft Plant Breeders Rights 

Bill has been drawn up, there will be an 

opportunity for extensive public discus-

sion of this Bill. Might I suggest that, if 
you are interested in participating in this 

review process, you write to the Registrar 

of the Plant Variety Rights Office (GPO 

Box 858, Canberra ACT 2601) and ask to 

he placed on a mailing list for the draft 

Bill when it becomes available. Might I 

also suggest you order from the Registrar 

a copy of Alistair Watson's recent report 

of the PVR Scheme, as some of the issues 

discussed here may be relevant to the 

proposed amended Act. 

Plant Dollars 
From Rural Advancement Foundation 
International (RAFI) 
4 Ocean Parade, Cooee Read,, 4703 Qid 

The sometimes random, sometimes 

systematic collection of the South's ge-

netic diversity has yielded enormous 

economic benefit to the North. Genes 

from Third World fields for only 15 major 

crops contribute to more than $50 billion 

in annual sales in the United States alone. 

RAIl estimates that the direct contribu-

tion of germplasm held by International 

Agricultural Research Centres (IARCs) 

to northern crop production is not less 

than $5 billion per annum. In 12 of 14 

commodity groups studied in 1992, plant-

derived materials had dropped in cost by 

as much as 30% since the mid-eighties. 
In the two other fields - detergents and 

plastics - plant materials were expected 

to drop by about 50% by the mid-nine-

ties. Plant materials are not only abun-

dant and more environmentally-friendly 

than most industrial chemicals, they are 

also becoming cheaper by the day. If the 

catchword on Wall Street in the sixties 

was plascics" and "synthetics" , the ral-

lying cry today is "plants" and "natural'. 

Individual plants collected from Peru to 

Ethiopia give Northern manufacturers 

and food processors enormous value at 

almost no cost. The not-so "raw' materi-

als, remember, have been part of our 

"common heritage". A few examples..... 
*An  almost extinct form of perennial 

teosinte (an ancestor of maize) protected 

by a Mexican farm Family may save farm-

ers $4.4 billion per year. The U.S. Crop is 

valued at more than 410 billion per 

annum. 

Australian authorities have valued 

the contribution of wheat seed from one 

gene bank in Mexico (CIMMY1') at $75 

million per year. 
*\ustra lias  multi-billion dollar live-

stock industry has henefitted from 16,000 

forage seed samples collected through 

the green revolution centres in Third 

World countries. 
*The  only genetic resistance to 

Southern Corn Leaf Blight - a disease 

that caused $1 billion in damages in the 

United States in 1970, was found in a 

farm field in West Africa. 

CIAT, in Colombia, (working with 

beans) claims that its contribution to 

U.S. agriculture is at least $60 million 

per annum. 
'['wo  wild tomatoes gathered in the 

Peruvian Andes contribute $5 million 

per annum to U.S. processors. ('Fhe gb-

hal market for tomatoes is $15 billion of 

which more than $1 billion is in the 

United States.) 
researchers are working with 

an ornamental plant from India, the 

guayule plant form Mexico and the U.S. 

southwest and traditional Brazilian rub-

ber to bio-synthesize a new natural rub-

ber that can grow commercially in the 

United Stated. (If successful, the mar-

ket value will he in the hundreds of 

millions per annum.) 

Fanner-hrcd cotton varieties from 

Peru and Colombia containing natural 

colours of browns and violets have been 

further developed, and patented, in the 

United States. U.S. breeders concede 

their invention is not "new" but argue 

that they have done considerable work 

to commercialize the varieties now be- 

continued on next page 
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continued from page 8 

ing produced under contract to jean-

maker Levi Strauss. It is illegal to grow 

these traditional varieties in Peru and 

many varieties have disappeared locally. 

Amaranth varieties based on mate-

rial originating in Latin America, have 

been patented in the United States and 

are now being marketed in Mexico and 

Peru where farmers pay royalties on their 

own inventions. 

State to Patent 
Nature's Secrets 

by Madonna King The Courier Mail 
The Queensland Government in an 

Australian-first will "patent" genetic 

codes in the State's native fauna and 

flora in a bid to stop foreign companies 

profiting from medical research break-

th roughs. 

State Cabinet yesterday endorsed 

changes to legislation to ensure the Gov-

ernment holds the intellectual property 

rights to the genetic resources and chem-

istries of the State's wild plants and ani-

mals. 

The Minister for Environment and 

Heritage, Ms Robson, said the law's pri-

mary purpose was to ensure the owner-

ship of the intellectual property - the 

genetic codes and information held in 

the cells of the State's plants and animals 

- did not pass to individuals, corporations 

and other countries. 

The decision comes as foreign scien-

tific and pharmaceutical companies in-

vestigate the state's rainforests and the 
Great Barrier Reef in a bid to discover 

genetic secrets that could provide cures 

to diseases. 

Ms Robson said scientists were in-

vestigating the chemistry that allowed 

some frogs to brood their young in their 

stomach and whether it might be used to 

treat stomach ulcers. 

Some of the State's marine and ter-

restrial animals which control the effects 

of the sun on themselves, were also be- 

ing monitored in a bid to help the fight 

against skin cancer. 

The amendments would permit the 

State to impose royalties on the sale of 

commercial products using these mate-

rials. 
A Department of Environment and 

Heritage spokesman last night said the 

laws would also prevent a repeat of a 
situation in which the Japanese patented 

a compound derived from Queensland's 

Moreton Bay Chestnut. During screen-

ing it was found to have an impact on the 

AIDS virus. 

Europe Nicks 
Our Flora 

Wattle we do about it? 

by Julian Cribb science and technology 
writer. The Australian 1992 

Australian native flowers are being 

bred using high technology in Europe, 

patentcd, and then exported to this 
country in what may well constitute the 

ultimate trade insult. 

European plant breeders had un-

covered a goldmine amongst Australia's 

native flower species and were mount-

ing regular expeditions to prospect the 

bush for rare and unusual stock, local 

plant biologists claimed yesterday. 

Native plants and seeds are taken 

out of the country free of charge, then 

bred and hybridized in Europe. The 

plants are then patented and sold into a 

booming global flower trade estimated 

at $20 billion a year - larger than the 

world trade in wool. 

"The Israelis and the Germans are 

actively developing our flora for exploi-

tation in Western Europe," Sydney Uni-

versity of Technology researcher Ms 

Kristina Johnson said. "Incredibly, these 

horticulturalists, although far removed 

from the source of the plants and often 

working in difficult climates, have per-

haps 10 years' or more start in the quest 

to commercialise our plants." 
continued on next page 
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2Oc of interesting reading, 

-.. 	anecdotes and infor- 

mation. 

- 	Will Ashburner, 
Dterr Seed 
Dromana, Vic 

Well I'm so impressed with your 

Seed Savers' Handbook, I'm ordering 

10 copies of it. I have to get the Dryland 

Institute set up. We are inventing a 

system to grow rice without any evapo-

ration and desperately need a source of 

non- hybrid rice seed. I am also keen on 

upland rice. Also, any good strain of 

wheat? 

Julie Firth, Wa,cgrakine, via Geraldton, 
WA Ph 099381628 

Your book is wonderful. I wish I had 

it when I started out-six years ago to 

grow food and flowers. And the seeds 

you enclosed couldn't have been more 

perfect. Patrice Newell, NSW 

I am working with the Rainforest 

Information Centre (Incorporated as 

CIBT over here in Ecuador) on a project 

on the north west coast of Ecuador at San 
Lorcnzo. We've purchased 3 ha. of land 

and are in the early stages of setting up a 
Permaculture Learning Centre. 

We face many problems in this area 

trying to create a culture of sustainable 
land use and harmony with the natural 

environment. Western Ecuador as a 

whole has been 93% deforested in the 
last 30 years and most of what remains is 

in the Nor Occidente region where San 
Lorenzo is located. The people are mainly 
Afro-Americans, descended from slaves 

bought over by the Spanish. They are a 
marginalised group in Ecuadorian soci-

cry and face many problems including 

rampant population growth. 
Unemployment is endemic in this 

poor and neglected area and logging pro-

vides the only real income and its rapidly 

eating away what little primary forest 

remains. The area is characterized by an 

continued on page 11 
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Biodrzersiry continued 
Euvpe Nicks Our Flora 

Using the latest biotechnology, Eu-

ropean plant breeders were developing 

new strains of Australian plants that could 

cope with low light or cold northern 

conditions. They carried heavier yields 

of flowers, had more attractive shapes 

and included special varieties for hang-

ing baskets of balconies, she said. 

Recently Dutch flower breeders had 

produced a hybrid of an Australian na-

tive, Helichrysum or paper daisy used in 

dried flower arrangements, which they 

were now marketing back into Australia. 

German breeders were making great 

progress in developing a range of Aus-

tralian plants into versions more attrac-

tive than the originals produced in this 

country, providing an unfavou rable 

market contrast for our stock. 

Israel was the chief supplier of 

Geraldton wax plants into Europe, while 

New Zealand plant breeders had pat-

ented the waratah as the "Kiwi Rose" a 

couple of years ago. 

"'I'he world flower trade is prospect-

ing Australia for its plant resources now, 

while we are only scratching the sur-

face," Ms Johnson said. 

Seed could be gathered in the bush 

freely by overseas plant breeders, then 

hybridised or genetically altered - and 

patented under world plant rights laws. 

"Once that is done, it's your plant. It 

doesn't matter where it originally came 

from," she said. 

The managing director of Phytotech 

Australia Ltd, Dr Martin Barlass, agreed 

there was nothing to stop overseas 

breeders helping themselves to the na-

tional genetic resources. 

"But I think we've finally woken up. 

There are quite a lot of companies busy 

exporting plants and clones of native 

plants to Europe now," he said. 

"It is really up to the local industry to 

recognise the potential of our native 

plants, to breed and patent them and tic 

up the royalties if they are then pro-

duced overseas. 

Patenting People 
Sourec Rural Mvaixcment Founda-

tion International 
In the United States, the Human 

Genome Project, the massive multi-bil-

lion dollar effort to map the human ge-

netic structure, will mark the occasion, 

('I'he Year of Indigenous People) with a 

drive to collect the blood samples, hair 

roots and cheek scrapings of at least 15,000 

"endangered" indigenous peoples in more 

than 700 ethnic communities around the 

world. The blood will then be rushed to 

Virginia and "immortalized" as cell lines 

in the American Type Culture library. 

Collection work is already proceeding 

along the Nile River in Africa and in 

northern Chile. 

Human Genetic Erosion 
Molecular anthropologists and popu-

lation geneticists have long been aware 

that the genetic diversity of homo sapiens 

is fast eroding. Ninety of Brazil's 270 in-

digenous communities, for example, have 

met extinction since 1900. More than 

two-thirds of the remaining 180 commu-

nities have less than 1,000 surviving 

members. The economic opportunity to 

collect— and the push to preserve— hu-

man diversity has recently been tired by 

the Human Genome Organization 

(HUGO). The initial 5 year sweep will 

cost between $US 23 million and $35 

million and allows sampling from 15,000 

human specimens. White blood cells from 

each person will be "immortalized' in 

Virginia at a cost of as much as $500 each. 

Ultimately, the research team, with 

funding expected from the U.S. National 

Institute of l-lealth and other industrial-

ized country governments participating 

in IIUGO, hopes to draw blood from all 

seven to nine thousand distinct liunsin 

population.s believed to exist today. 

Historic Interest 
In the context of international efforts 

to collect and conserve plant genetic 

resources, the working assumption is that  

local communities have the right to 

maintain their own plant material and 

the world community has an obligation 

to help them conserve and develop these 

invaluable resources. There is no as-

sumption that the material is destined 

for extinction. Conservation and use of 

genetic resources must be carried out as 

a process for "development" rather than 

a last ditch drive for "preservation." 

In the draft report of the Human 

Genome Diversity Project, "preserva-

tion" is the dominant theme, and there 

is an assumption that many or most of 

the human populations are inevitably 

going to disappear. The project's em-

phasis on preservation and its insensitiv-

ity to indigenous peoples is best exhib-

ited by the term they use to describe 

indigenous communities that have been 

targeted for human DNA sampling: 

"Isolates of Historic Interest" (II us). 
Nevertheless, the project organizers 

are clearly sensitive to criticism and aware 

that their planned activities could cause 

some dismay among indigenous peo-

ples. The draft report notes: 

"...the establishment of permanent 

cell lines needs to be explained in terms 

that are understandable, but that do not 

mislead subjects in any population. 

English terms such as "immortalization" 

of cell lines can he badly misunderstood 

Similarly, there is no fully acceptable 

way to refer to populations that are in 
danger of physical extinction or of dis-

ruption as integral genetic units (gene 

pools)... In this Report, we refer to such 

groups as "Isolates of Historic Interest 

(Il -Il's), because they represent groups 

that should be sampled before they dis-

appear as integral units so that their role 

in human history can be preserved. 
- End of /?iodive,ity Segment 

Qy 
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Preserving 
Heritage Fruit 
Tree Varieties 
by Ncil Banadough 

About four years ago a number of the 
members of the East Gippsland Organic 
Agricultural Assoc Inc (EGOAA) became 
interested in finding out more about the 
older "heritage" varieties of fruit and 
nut trees that were once grown in our 
area, and ensuring as many as possible 
were preserved. Our initial interest 
stemmed from a belief that the varieties 
from the "pre-chcmical" era might he 
best suited to our more natural attempts 
at organic growing. Though a few "old-
timers" spoke nostalgically of better fla-
voured fruit varieties no long to he found, 
we thought it was probably a case of the 
lesser varieties not standing the test of 
time. What a pleasant surprise we were 
to get! 

We came by a photostat of the ap-
pies and pears section of the 1906 cata-
logue from Goodmans Nurseries, 
Bairnadale. \Vhat a surprise, they had 
about 135 varieties of apple listed, and 
about 75 pear varieties! Jude & Michel 
had sent us (through SSN membership) 
a list of the approx 400 varieties of apple 
kept in the [)ept of Agriculture "Apple 
Museum" in Tasmania, but it had only 
about 40 of the 135 varieties. Further 
chasing about located a few more, but it 
was becoming apparent that many vari-
eties had become lost or were perhaps 
only represented by one or two trees 
scattered about the district in someone's 
old orchard. 

We located as many varieties as we 
could locally, and made contact with 
some others involved in preserving her-
itage fruit trees. in the winter of 1990 we 
ordered some rootstocks and heritage 
varieties from the Dept of Agriculture in 
Tasmania and held a "grafting day". 
People were invited to come along and  

have a variety of their choice grafted 
onto a rootstock for #3.50. As a group 
exercise it was multi-functional:- 

It was a great way to teach people 
grafting. Not long after the day, many 
members who had previously never 
grafted anything were sticking bits on 
their neighbors and friend"s trees. 

It was a great way to spread the 
word about heritage varieties. A number 
of varieties have been located as a result 
of the grafting days. 

To our surprise, many of the 
heritage varieties we have located have 
a number of characteristics suited to the 
home gardener, such as ripening over an 
extended period, early ripening (apples 
ripe for Christmas), delectable flavour, 
late ripening and exceptional keeping 
qualities without cool storage, hardiness 
and a lot more. The heritage preservation 
project has added another dimension to 
our growing. 

'Ihe following year we had more 
grafting days. Charging $4.0() per grafted 
roorstock, showing a modest profit for 
the group and multiplying some more 
endangered varieties, ensuring their 
survival. In the winter of 1992 we had 
pear, apple and plum rootstocks at our 
grafting days, and successfully propa-
gated more endangered varieties and 
distributed them to home gardeners. 

So what's all this about? EGOAA 
would like to share the enjoyment of 
participation (in the spirit of Jude and 
Michel & SSN) with as many other 
groups as possible, thereby increasing 
the amount that can be done to ensure 
the preservation of our genetic heritage. 
We feel that there would be many ben-
efit.s if all the people and groups in-
volved communicated, shared informa-
tion and propagation material. Simply 
put, an extension of the work of SSN 
into heritage fruit varieties. 

What's been done? Working from 
old catalogues and other sources EGOAA 
and a few others involved with the pres- 
ervation of the heritage fruit varieties 

continued on page 12 
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' extreme lack of agricul-

ture with most food rn-
ported from the Andes at 

— high cost. l)iers are poor 
as a result. 

We're trying to get things growing as 
quickly as possible so people can come 
and visit the centre for courses etc and 
learn from the practical reality around 
them. Change is very slow in San Lorenzo, 
and you could talk to people for years 
about abstract ideas but until they see it 
in reality and how easy it is they're never 
going to implement any of the theory. 

is it possible for SSN to send over any 
useful seeds that you think could go well 
in the hot, humid environment of San 
Lorenzo. We had a few of the Romaine 
heat resistant lettuces going that I brought 
over and they were going extremely well 
but unfortunately the chickens got out 
where they were growing and cause havoc 
and it doesn't look like they are going to 
make it to give seed. 

The more diversity we can get in 
food species over here the better. 

Tony Jansen, cIBT, Casi/la / 7-3-344A, 
Quito, Ecuador 

The book and separate seed packets 
arrived safely yesterday. It was like 
Christmas all over again. We found the 
handbook marvellous, elegant and clear, 
beautiful illustrations. We were waiting 
for it to come in order to set the ball 
rolling for our Brazilian version of a seed 
savers' network. We were not sure what 
was involved in storing seeds, etc. As of 
yesterday we began to make a proposal 
for small-scale financing an to prepare 
the first letters. With or without financ-
ing, we'll go ahead, as my husband has 
put the equipment of his little firm at 
our disposal (fax, PC, printer). 

We intend to work like you there, to 
be basically a clearing house for informa- 
tion, find out what's really out there, and 
put people in contact through a biannual 
newsletter, etc. The first step is to make 
them realize how important it is that 

continued on page 13 
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contin uedfrom page Ii 

have compiled an extensive list of sev-
eral hundred apple varieties that have 
heritage status. We are in the process of 
putting togcther a list of hcritage varie-
ties of other fruits such as cherries, pears, 
plums, apricots, grapes, peaches and nut 
trees. We have close to 200 apple varie-
ties in our group and 40 plum varieties, 
many of these heritage varieties are no 
longer commonly grown. 

We have prepared these lists to let 
people know where certain varieties can 
he bought or the availability of propaga-
tion material for a particular variety. The 
lists of heritage varieties of each fruit 
type are on computer and regularly be-
ing updated. It is intended to cops this 
information onto floppy disks, along with 
information on how home gardeners can 
propagate each of the fruit types and 
information as to where rootstocks suit-
able for grafting can be purchased. 

The information will be provided free of 
any copyright restriction for non-profit grou 
such as garden groups to use if they wish to 
become involved in the preservation of her-
itage fruit trees. However, it is asked that 
there isn't any commeirial publication of any 
suitantial portion of the material without the 
agreement of the author. 

If you would like more information 
please write to me at:- 

Neil Jiarrac/ough, "Garden of Eaten" 

Li,ndy St., liriagolong 3860. Tel 051 455457 

Expanding The Seed Savers' Network 
So far we have sent 150 copies of the 

Seed Savers' Handbook to media peo-
ple for review. As a network of people, 
I am sure that we will be able to make 
our 1)00k and the information in it, 
available to people living in towns where 
there are no bookshops by spreading 
the word through radio and in country 
papers and magazines. We are not able 
to visit all the possible venues where 
the book could he distributed and you 
are the essential link. 

A lot of people who have seen it at a 
friend's place or have heard of it, will not 
be able to find it. Not all shops will stock 
it, but friends of Seed Savers may be able 
to help the book find the right homes. 
Please, spread the news. You may be 
able to visit your bookshop, your garden 
centre, the health food shop you patron-
ize or a nursery in your area and present 
the hook. Other possible places where 
you can make a connection are 
naturopaths and chiropractors. You might 
know them well enough to stick a jacket 
of the hook up on their notice board. 

(just ask and we will send you a 
coloured jacket) 

Book Reviews 
if you know ofajoumalist who would 

review the book, we can send them part 
of a book, with a news release and seeds. 
To save expense, we fax or post sections 
and spare covers of the book which were 
left over from the printing: 

Seeding Plants To Show 
If you have some plants going to 

seed in your garden (even if your garden 
is not flash or large), your local paper 
may want to do a story. It is up to you of 
course to choose to open your garden 
gate to the local paper or TV (showing 
the seeds, the plant, the cleaning of the 
seeds, winnowing, seeds in jar, etc.) 

Talkback Radio Programmes 
Another good way to promote Seeds 

Savers and the book is to contact a 
talkhack gardening programme. You can 
refer to some anecdotes or history of 
plants contained in the Origins and On the 
lookout parts of the book or to some of 
this newsletter's material, which can be 
photocopied to pass on to interviewers. 

Here are the telephone number of 
all the ABC studios we could find. 
NEW SOUTH WALES Aihury 
Wodonga: 060 213444, Bega: 064 921900, 
Broken Hill 080 883999, Dubbo: 068 
841518, Grafton: 066422977, Kempsey: 
065 628413, Lismore: 066 251188, New-
castle: 049 221200, Nowra: 044 23777, 
Orange: 063 621033, Tamworth: 067 
665611, Wagga Wagga: 069 213734, 
WolIongong 042 280033. ACT Canberra: 
06 2754555. VICTORIA Melbourne: 03 
6000721, Bendigo: 054 418233, 
Horsham:053 820152, Mildura: 050 
211620, Sale: 051 443980, Shepparton: 
058 312144, Traralgon: 051 740433, 
Varrnambool: 055 611141. QUEENS- 

LAND Bundaberg: 071 532855, Cairns: 
070 313677, Gladstone: 079 723812, Gold 
Coast: 075 729917, 1ongreach: 076 
581477, Mackay 079 513366, 
Maroochydore: 074 437878, 
\Iaryborough: 071 213952, Mount isa: 
077 439000, Rockhampton: 079 273666, 
Toowoomba: 076 392878, Townsville: 
077 715052. SOUTH AUSTRALIA 
Adelaide 08 3434402, Mount Gambier: 
087 251101, Port Augusta: 086 422848, 
Port Lincoln: 086 826511, Port Pine: 086 
330500, Renmark: 085 866500. WEST-
ERN AUSTRALIA Perth: 09 2202700, 
Albany: 098 412111, Broome: 091 935797, 
Bunbury: 097 214622, Geraldton: 099 
211056, Kalgoorlie: 090 212433, Karatha: 
091 441911, Kununurra: 091 682773. 
TASMANIA Hobart: 002 353333, 
Launceston: 003 324222, Rurnie: 004 
315466. NORTHERN TERRITORY 
Darwin: 089 433222, Alice Springs: 089 
523433 and 526639. 

Stories For Radio 
In our experience, radio stations ot 

ten want someone to talk to in their 
region to make the story more relevant 
to their listeners. Occasionally they ask 
us to supply names and addresses of 
Seed Savers in their area. You can either 
call them yourselves (usually the morn-
ing programme) or we can put them in 
touch with you, if you indicate that you 
don't mind (please tell us). If you have 
saved a variety that you are happy with, 
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then of1r some of the seeds you talk about 
e.g. to the first ten people calling the 
station. it gives the radio station a chance 
to see how far they are reaching and how 
much interest there is in the topic. 

Local Newspapers 
Annie Bolitho's story on page four is 

the sort that appeals to newspaper cdi 
tors. The spark to ignite a readers inter-
est might be that seed you have kept for 
a long time or one you have uncovered in 
your region. It might be trivial to you, but 
to a reader who up to date has never saved 
any seeds, it might he the turning point. 

The circulation of a paper is any-
thing between a couple of thousand for a 
small country weekly paper and 600 000 
for a Sunday paper. The good thing about 
small papers, is that they are read to the 
last word. They also put us in touch with 
people who would not necccssarily buy 
big papers like The Australian, and who 
are often older country people who are 
good guardians of heirloom seed. So the  

local rag could be a gold mine. A little 
article about a local gardener and his/her 
beans would certainly get the locals 
thinking about something they may take 
for granted. 

Magazines 
Another way to help is to send a 

letter to the editor of gardening maga-
zines (Gardening Australia, Your Gar-
den, Grass Roots, Earth Garden, Or-
ganic Growing, Acres Australia, etc.). 
Magazines that have gardening or envi-
ronment columns are good also (Wom-
an's [)ay, Women's Weekly, Family 
Circle and the like). 

Feedback To Programmes 
Besides ratings polls, media people 

measure the success of their show by the 
letters or telephone calls they receive on 
the subject. If you feel like it, write to 
shows like Burke's Backyard in response 
to the segment on Seed Savers on the 
25th June 

- 

coniinuedfro,n page ii 

they continue planting 
' 	these non-hybrid forms. 
:- 	When I lived in the the 

State of - Minas (,erais, I 
wanted to plant the local corn. I was 
horrified to discover that it no longer 
existed. We found it in a remote valley 
with a farmer who was too poor to buy 
the hybrid seeds that everyone else was 
planting. We left the farm soon after 
that, but the person who rented it dis-
tributed these seeds through the 
biodynamic network so I believe that 
this strain was saved, although after 
reading the section on corn I realize that 
perhaps it might not have escaped some 
crossing. Our farm was surrounded by a 
120 acre forest, so it was relatively iso-
lated from the possibility of wind-borne 
pollen. The strain was not lost altogether, 
and, what was even more interesting, the 
local people began to realize that their 
old corn was important to save, as, though 
less prolific than the hybrid, it has a 
harder shell and resists infestation with-
out treatment. The old farmers always 
traded corn among themselves. 

'thanks again for all the encouragement. 
(m grande abraco 	—Maiao Ilanai 

Itislituto de Peimaculiun-, da &ai, Lipj,v 
de F,thac, Bahia, Brazil. CI.P 427004)00 

Seed Passports 
What a pity that we have all those 

seeds with so little information about 
them. Seeds' passports tell much the 
same information as people's: a refer-
ence number, their origins, where they 
have been, what their state of health is. 

Here are guidelines for a seed passporc 
1.Thcoiiginasfarbackasis known. 
This is most important when you 

are sending a new seed in and should 
include how long you have had it, how 
long the previous person had it and so 
on back. 

The accession number for when 
you arc sending back seed. 

If you send a note saying, "the yel-
low cucumber that you sent me is doing 
well here", we have no idea which of our 
four yellow cucumbers we had sent you. 
It is only through the number that we 
can accurately know what exact variety 
we are all dealing with. 

Description of growth habits. 
For example tomatoes can be vining 

or bush; beans, climbing or bush, and 
lettuces hearting or open-hearted. What 
times of the year that you sow the seed 
is also important. We are establishing a 
system where we match seeds with the 
four major climatic regions. 

Taste as compared with similar 
plants. 

S. Performance in harsh conditons. 
Examples are frost, drought, resist-

ance to diseases and pest infestations. 
Length of bearing (the longer the 

bearing time, the more useful in the 
home garden) and productivity. 

Your efforts to keep them pui 
particularly for cross pollinating plants 
such as the eucurbits like cucumbers, 
pumpkins and rockmelons. 

PLEASE NOTE: Because we are 
filling in the gaps on all seed in the 
network, we need this information on 
ALL seeds that are sent in. 
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Requests ,,4 

There seem to be some definite real 
old favourites that any seed company 
would do well to stock: Crookneck 
Squash, Ironbark Pumpkin, Oxhearr 
Tomatoes are well out in front of their 
competitors. While we aim to collect these 
very ones, and have been sent them in 
the past, we never have enough and run 
out all too quickly when they come in. 
Surely this is evidence that they would 
do well commercially. 

While we are talking about it, have 
you ever considered starting to sell seeds? 
The first step is to sell them to an already 
established seed company. Too many of 
our seed companies obtain their seeds 
from large scale wholesale operations in 
Australia and from overseas. 

You may have to phone around to 
find an outlet, the small scale seed com-
panies that specialize in non-hybrid seeds 
are usually very happy to have good seed. 
Naturally there are some conditions. 

The next step is to sell seed at your 
local market. Seeds of local varieties are 
an excellent fund raiser for garden clubs, 
schools, church stalls etc. 

You could then even consider start-
ing up your own seed company which 
would specialize in local seeds. 

Meanwhile you may be able to help 
the people listed below in their search for 
varieties that they have lost, that they 
remember from their childhood or that 
they have heard glowing reports about. 

Pkase wr*e directly to these people ifyou 
can help. 

Many years ago an aunt gave me 
some seeds of a plant, which I grew, and 
from which I had much pleasure. This 
was a climbing plant in the melon, pump-
kin or gourd family. It produced round 
vegetables, about three inches in diam-
eter. They were green with some yellow  

colourings. We placed them in boiling 
water, and after brief cooking, we opened 
the top, in the way that one would open 
a boiled egg, and placed inside butter, 
salt and pepper. We then are them with a 
spoon. The flesh was green, tender and 
with a slightly nutty flavour. There were 
flat seeds inside but these were very soft, 
and could be eaten as if they were part of 
the flesh. 

We had great delight from these 
plants, but one year we did not keep the 
seeds, and we no longer have any plants. 
Could you tell us what they were, and if 
possible supply seeds? Max Gooke, Sthool 
of Music. Univerrity of Melbourne, Parkville 
3052 

• Years and years ago we used to grow 
a sorghum called "Sackelcen" or 
"Sachaleen" i'm not sure how you spelt 
it, but that was how it was pronounced. It 
grew about 6 ft. high and when matured 
was as sweet as sugar cane. The stalks 
were as thick as your thumb, and we 
would twist the juice out of it. Mry. N. 
Schief MS. 537, Kingaroy 4610 

• I am looking for some sweet potato 
cuttings in season. The potato in ques-
tion has a red skin and yellow inside (not 
yams). R.E. Doyle, 2 Coopere Lane, Unrnga 
2455 

• I am hoping to find Pea eggplanc 
(Solonum t,vum) small yellow eggplant 
from Thailand Jacqueline Wanner Box 169, 
Gladstone 4680 

• I would like Blue Banana Pumpkin 
and Yellow Siberian Tomato. 
iVeil Barraclo ugh. Landy Sr. Briagolong 3860 

• Do you have seeds of "Nora, Morron, 
Romescos and Guindilla" chillics? They 
are Spanish in origin and I have not been 
able to buy seeds at all in Sydney. A. 
Ke,yhaw, 3 Padsiow Street Rozelle 2039 

• I hope you can help me, lam having 
trouble obtaining the seeds for the Plant 
known as the "Moch Cypress" or "Sum-
mer Cypress" (Kochia). It has been a 
popular plant for a number of years. I can 
remember my parent.s growing them dur-
ing the second war. I have not seen any in 
the shops for some rime. G.!. Cope, 18 Isokl 
Street, Clonia,f 4019 

• I am looking for "Rutabaga" - good 
fodder for pigs and "White Oak" and "Sor-
ghum" for cool climates. John Gampbel/. 
"Lakeview", Hopkins Falls Rood, Wangoom 
3279 

• I)o any members have herb seeds for 
exchange? They need to be correctly iden-
tified with botanical names as they are for 
medical usage. Janet henderson, P.O. Box 9. 
Kaiwaka, Northland 1240, New Zealand 

• Where may I obtain seed for the long 
yellow/white or yellowish/white marrow, 
approximately 30 to 35 ems long and about 
10 ems in diameter. cohn Tea, 17 Clement 
Si, Bribie Island 4507 

• I am presently trying to locate two old 
tomato seed varieties. They are "Dcvelins 
Choice" and "Pearsons". Thomas Walker, 
1'.0. BOX 284, Gondobolin 2877 

• Can you supply me with any "Early 
Grano" onion seed, as I can't get them 
anywhere down here? Yates seeds sug-
gested I try you people. I had great success 
with them and "Market Wonder". Owen 
Miller, 5 Somerville Si, Bulli 2516 

• Some years ago I grew beautiful cau-
liflowers of the "Deepheart" variety. I 
would be most grateful if there is member 
who could supply me with some seed. I 
would be happy to supply some other seed 
as a swap or whatever. Barry Revill, 1037 
Nepean Highway, Moorabbi,, 3189 

• Please may I have some strawberry 
corn seed. Betty Wilcox, Grafton. Telephone 
066 4393229 

• Have you Darwin Lettuce as de-
tailed in The Seed Savers' Handbook page 
110?! was pleased to read that it does exist! 
I was beginning to think it was a myth .Ann 
We/lard, Box 40001, casuarina 0811 

• I would like a tomato called Wight's 
Winter or Winter Wights, developed at 
Salisbury S.A., similar to Grosse Lisse in 
appearance, but in growth habit fruits later 
into times of lower temperature e.g. into 
July at Salisbury. Would travel well to 
Darwin. C.N. Srorry, Box 70, Monash 5342 
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Seed 
Cattledog 

As yet we have resisted the tempta-
tion to become a seed company! From 
the number of enquiries we get for a 
catalogue, we've nearly been convinced 
that we are one. Originally we simply 
intended to encourage and organisc the 
swapping of seed between subscribers. 
'l'hen we ourselves had a lot of excess 
seed and also we started to receive seed 
samples in varying quantities from seven 
beans in a matchbox - which were some 
anonymous Yugoslavian beans (SSNO34) 
- to massive amounts, like half a sugar 
bag of silver beet seed from S.A. 
(SSNS63) 

The main reason that we don't print 
a catalogue is that the seeds move so Fast 
through the seed bank that the cata-
logtie could be out of date the day it is 
printed. Where do the seeds go so 
qwckly? 
• To everyone who writes we send a 

packet of seeds, usually lettuce or to-
mato. These two are easy to grow, 
easy to save the seeds of, light and 
small to send through the post and we 
always have plenty of them. Over the 
last three months we have had an 
average of fifteen first enquiries a day. 

• To 1 landbook buyers we send a packet 
of seed usually something unusual 
that is mentioned in the book, like 
Inizuna (Japanese cabbage). 

• To new subscribers we send at least six 
packets of seed that are suited to their 
region. 

• To current subscribers who call in, or 
write asking for seed, we also give 
packets. 

• To people going to, or living in, trou-
bled spots overseas, We send tip to 
several dozen packets. 

In a great spurt of effort, the local 
and the Mount 'I'aniborine volunteers 
have packed over 10 000 packets in the 
last two months (I just went to the cup  

board to count how many boxes of a 
thousand envelopes are left out of the 16 
000 that I bought in March, and got quite 
a shock - I'll have to order some more). 

So we have a lot of seeds packed, 
once again especially lettuce and to-
mato (they're moving on to bean and 
squash soon.) 

Let Us Lettuce 	. -. 
gr 

This is what we have in stock at present in the lettuces. The number before 
the name is the accession no. If it also has a letter that means it has been 
multiplied and returned from SSN stock. The number after the name is the 
posteode of the originator of the seed, and that gives an indication of what 
climate it was grown. 

189 Brown Romaine 4800 - big favourite, hot weather, cos style, red tinges 
193c Mignonette 4814- a little bitter, easy to grow 
238e Loose Leaf 4740- winter, easy to grow 
263 Sucrine 4520 - tender, needs plenty water, sweet taste 
282 Jade 5204- small, open, red tinges 
318c Brown Leaf - same as 189 
459 Butter 3673 - also grown at Kuranda 4872 
458c Rabbit's Ear 3673 - open-hearted, puckered, pointed, low bitterness 
680 Webb's Wonderful 7270- large old type, heading for spring and summer 
686 (;erman Cos 4883 - enormous tender yellow-green 
795a American 7304 - also 3890 
807a Loose Leaf 4740 - like large mignonette, long producer, nutty taste 
970h Chilean Scarolc 5570 - tender & tasty, long producer 
980 Red Oak 2869- colourful, loose leaf, tasty when young 
1019 Continuous 4740- non-hearting, large leaves 
1060 Cos Verdi 3890- green cos 
1075 Gold Rush 3350- frilly, yellow-green, open-hearted 
1117 Red \lignonctte 3381 -? 
1133 Green Cos 6721-? 
1159 Australian Yellow 3936- origin Diggers Seeds 
1176 North Queensland Leaf 4820 - tender, long producer, self sows 
1268 Jack Wilkinson Curly 3888- at least 15 yrs in the district, cold-tolerant 
1269 Red Mignonette 38$8 - heirloom, loose leaf 
1309 Light Green Cos 3381 -? 
1380 Mrs I tiggins 3458 - long history, 19thC Italian Swiss, vigorous all year 
1449 Italian 4883- given to R Brookes, Parmesan I lighway, by an Italian 
1558 Winter Scarole 4520- tender, pale green, long bearing 
1559 Royal Oak Leaf 4520 - tender & sweet 
1560 Gwenda White 4520 - origin Eden pale long leaves, sweet 
1561 Celtuce 4520- long bearing, edible stems when it flowers 
1598 Red Cos 3381 - origin Phoenix Seeds 
If you'd like one or more varieties, let us know. 'lhey'll be yours! By return mail. 
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BOOK PRODUCTION 

7ypesemng 
	

(;'(lpA ic i,/1i 	 .rri -ii u/ 

Beans for the printer 	 (Ji,,/:t (Oiif',I 
	

('mild we cross this "i" here? 
	

Paymem 

A t the time when we were supposed to have the msnu-
script finalised, and the text wrapped around the 
illustrations, we were still eciting the text. Over 
Christmas and New Year, we went over the text twice 

again. We also had the pressure of all the people who h.d a read 
of the manuscript, saving let it go, i: is good enough and 
anyway you wil! never he one hundred per cent happy!' And 
although we had hundreds of subscribers who had paid for it 
ages beforehand, we still had to proof-read it again and agaim. 

Now we fec. it was well worth it. Those who have teen ard 
will be growing seeds will have a clearer idea of what to do :0 

produce the best quality seeds poss.ble. 
With fabulous illustrations from Aifredi) Bonanno, an at-

tractive jacket by Jaiet Dawson-Boddy (she is a recipi•nt of 
the Archibald ptize), a text simply witt.:n, we fdt hapy to let 
the book finall" go to the printer. 

But it was only the start of another job, d.signing the iook, 
which involves placing pictures, choosing the size and r y pe of 
font and making sure that the text :'its well on the page. Site 
Bracewell, a pr:)fcssional typesetter at Merino I i thographics 
Printers, typeset the hook. 

At the next stage the graphic reproducers set up the pages 
in g:oups of sixteen, placed the illustrations, worked on the 
colour separations for the cover, reproduced the jack cover 
pho:o and turned the paper copy into fIm, using a :oom-sizcd 
camera. 

\,ri t h the big sheets of black film, the printers made the 
metal plates and produced the "die lines", which are the first 
proot The main purposes of this stage are to check for spots, 
and that the illustrations are in the right place. 1'o make a 
correction a: this stage is very expensive - not a time to have 
second thouhts about grammar or syntax. We did see a glaring 
omission though and had to pay $120 for one new plate out of 
the eleven. 

It's an odd feeling seeing cubic metres of paper stacked 
around the factory and realising that these will all come 
together as the book that you have spent so much time on. 
When all the sheets are printed, they are folded into sections 
of'sixtecn pages, ready for the hinders. —J.F. 
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Book Review 
by Michael McDonald 

The Echo, Mullumbimby, NSW 

Jude and Michel Fanton of The Seed Savers' Network at 
Byron Bay have just written and published a book called the 
Seed Savers' llandhook. I 

It is not your usual funky organic pamphlet but a hook 
reaching international production standards. The Handbook 
is beautifully and clearly set out, features a colour cover by 
Janet Dawson Boddy and is lavishly illustrated throughout by 
Alfredo Bonanno. 

Jude and Michcl can be justifiably proud of their Hand-
book, which is a credit to all concerned. In a simple, entertain-
ing manner, the text teaches you how to collect and save 
seeds, how to plant and grow them, and gives a comprehen-
sive alphabetical listing of many of the yummy and colourful 
plants you can grow to liven up the dinner table. I 

More importantly, the Handbook explains why you should I 
save seeds. The work of the seed saving volunteers can he 
regarded as a task more important than rescuing the books of 
the ancient Library of Alexandria from the barbarians. 

Variety is the seed of life and up until the industrialization I 
of the human race that hiodiversity thrived upon the planet, 
delighting in it own originality and eccentricity. Now that i 
diversity is under serious threat. 

That threat is nowhere more evident than in the inter-
national monoculturc of seed crops and the genetic manipu- I 
lation of plant varieties. The transnational seed merchants 
seek to take a copyright on the living things they create for the I 
purposes of profitable yield rather than taste or health. 

"It is a scandal," say Michcl and Jude,'that at a time when 
our world needs residue-free, nutritious food plants, hio-
engineers are creating plants that are designed to accept a lot I 
more chemical fertilisers, herbicides, insecticides and 
fungicides without suffering side effects. All this is at the 
expense of people's health, the survival of wildlife and the 
cleanliness of air and water-ways." 

Because of its easy style and historical and ecological I 
relevance, the I landbook is also fascinating reading for those 
not involved in gardening. And who can resist a book that has I 
'chook' listed in the glossary among the references to biologi-
cal and genetic terminology? 

The Network is an inspiring and practical application of 
the philosophy that if you look after the planet, the planet has I 
a better chance of looking after you. Especially in the ease of 
the world's treasure house of seeds, the more hands that hold 
them, the safer we will be. 

The Seed Savers' 

by the founders of The Seed Savers' Network, 
Michel and Jude Fanton 

176 pages with original illustrations 
A complete reference for growing, preparing and 
conserving traditional varieties of food plants. 

A background to the biodiversity of food plants globally: 
step by step methods of saving seeds; essential information on 
the seed and growth cycles of 117 vegetables, culinary herbs 
and edible flowers, including many of the rare and exotic 
varieties being preserved by The Seed Savers' Network extra 
information on cultivation, uses and cooking methods. 

Bill Mollison, recipient of an Australian Achiever Award 
1993, says in the hook's preface: 

"I believe this book to be essential for all caring fanners, 
gardeners, cooks and parents, and I trust that it will speed our 
return to good nutrition and a healthy society." 

$22.95 in bookshops 
$23 post paid direct from Seed Savers 

Order Form 

INDICATE THE NU MBER OF COPIES: 
copies @ $23 each post paid TOTAL $ 

Discount for fm/k orders available - please enquire 
Introduction to Permaculture is also available: 

El  copies @ $30 each post paid TOE'AL $  

lICK METHOD OF PAYMEN'I': 

ChequeElMoncy Order El Mastercard 
Visa 	LII Bankcard 

Nol 	I 	111111111 	I 	111111 
Expixy Date: 

Signatiire:._. 

Name: 

Address: 

P/Code: 

Send to: The Seed Savers' Network 
P.O. Box 975 Byron Bay NSW 2481 
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r 	ii 	1 
and/or Renewals 

I enclose a cheque Imoney order for $  
I being for pp/ease ticl'j: 	 I 

I 	One year's subscription 	 $20 I 

'l'wo years' subscription 	$35 I 
Five years' subscription 	$80 

	

D Foundation/life membership 	$300 

I 	I)onation to the trust 	$  

Name: 

I Address: 	 I 
Postcode  

I Expertise/Occupation:  

Please send coupon and pa y,nent to: 
The Seed Savers' Network 

I 	P.O. Box 975 Byron Bay 	 I 
I 	 NSW 2481 Australia 	 I 
L --------------- I 

JOIN UP A FRIEND!! 

Send a stamped envelope 
addressed to a friend 
and we will forward a 

complimentary seed packet 
along with a pamphlet. 

Offering Form 
Offer plants/seeds in the Spring Newsletter and 
reduce your subscription fees from $20 to $10. I 

Please send in no later than July 31 
Name: - 

Address: 

Post Code 

Seed, Cutting, Tuber offered 

I Common name:_____________________________ 

I Origin (Who had it before you? For how long): 

Description (What is good about the plant? Any 

particular cultivation notes, e.g; good for a short 

growing season):_____________________________ 

Limited Quantity (i.e, available only to other 
people offering in the newsletter): Yes D NoD 
Available for restricted length of time (Which 
nI()nths?): 

NOTE: 
PLEASE NOTIFY US OF ADDITIONS TO, OR SUB- 
FRACTIONS FROM YOUR LAST YEAR'S OFFER. 

I We'd be pleased to have any of these seeds here at I 
the seed bank. 	 I 

I 	Send to Seed Saver Network 	I 
L__ Y___1 
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Supporters 
Foundation: Bill Mollison, SaIl',' 

Smith, Neil Walker, Carmelo Casella, 
Jenni Edgerly and friends, A.J. \Vhvtc, 
Frances Durdin, Susan & Jonathan 
Banks, Mrs B.R. Clapp, Irma Dixon, 
Aine, Anne Schilmoller, Jim & Dorothy 
Burns, anon, Martha Paitson, Wilma 
Bowers, Earth Garden, Lionel Fifield, 
Franklin Scarf, K. Berkley, N. 
Jefferson, Alfredo I3onanno, Dr. David 
Murray, Kevin Glucina, Ian NlcNicol, 

Offers 
If you have grown seeds, your excess 

will l)e most appreciated by other 
members. 

Please tell us what you have to offer 
before the end of July. As we do every 
year, we will compile the list of offers by 
state. 

It is suggested to those who respond 
to your offer that they send a large SASE 
(self-addressed stamped envelope) and 
payment of stamps as follows: 

2 a 45c stamps for small seeds 
3 x 45c stamps for each sample of 

large seed 
S to 7 x 454t stamps for tubers 

Note: To all people who offered in 
'92 Spring Newsletter 

Please notify us if there are 
changes in your listing or else we will 
continue your offers in the '93 spring 
Newsletter. 

The exchange of seeds should flow 
freely between two or more offerers 
and money need not change hands, 
but for those members who require 
seeds and are unable to reciprocate 
with seed, we suggest that you follow 
the guidelines listed above. 

ASK YOUR LIBRARIAN AND 
YOUR BOOKSI-IOP IF SEEI) 
SAVERS I-IANDBOOK IS IN 

Mary [loran, Edna Kiss, Father R. 
Stephens, Michael & Janet Boddy, l)avid 
Cavagnarn, Ken Ilanna, Valerie Garth, 
Margaret Williams, AIf Finch, Alno 
Newton of Brazil, Andrew Wright, Irene 
Keton and Ma/ia Wclham donated $300, 
or a great deal of their time to the long 
term goals of this project. 

Recent Associate Supporters: Kate 
Wood, E. Graham, M. Myciscough. Noel 
Fowler. These people have all given 
$100, or their time towards the better 
runmng of the Network. 

Profile 
Life Member 
Carmelo Casella 

I grew up on a small sugarcane farm 
in a little place called Morcsby (close to 
Innisfail, N.Q). Formal schooling there 
had to end for me at sixth grade because 
there was no high school within fifty 
miles of me at that time. 

As I was suffering from poor health 
in that extremely hot climate, I moved 
to Sydney. Within a year I was offered an 
opportunity to fulfil a longtime dream of 
going to university - a tuition scholar-
ship in an accredited liberal arts univer-
sity in Texas. I also did further graduate 
studies from time to time. I married and 
raised a family in the U.S., and lived 
there for some 30 years. Returning to 
Australia to retire, I chose a cooler cli- 

mate by settling in Btirnic, Tasmania. 
Though I earned my living in a very 

wide variety of occupations. my  chief 
lifelong interest has been to understand 
how man's mind afficts his health, wealth 
and happiness. I have gained much in-
formation both by graduate studies in 
Psychology and by a intense study of the 
Bible. For many years I used this infor-
ination in counselling. Now, with the 
help oi interested friends who believe 
the information should be shared more 
widely, I put out a monthly paper on the 
subject (mailed free to anyone inter-
ested). 

liaving accumulated a lot olsumval 
information, I am establishing myself on 
five acres of land south of Bumie, where 
I plan to have an underground house and 
live as self-sufficiently as possible from 
the food I am able to produce myself. 

P E R M A C U L T U R E 
Intensive Design Course 

Byron Bay, NSW • August 14th-27th 1993 

The course offers a comprehensive understanding of permaculture design. 
Participants will gain practical knowledge through hands-on, excursions and 
design exercises and will receive a Pcrmaculture Design Certificate. Particular 
emphasis will be placed on local strategies and their implementations. 

with Jude & Michel Fanton 
Write to: P0 Box 975 Byron Bay, NSW 2481 

D E S I G N 



' 

Apr 

New Seeds! 
All of the varieties Ii 

rived recently from a coIL 

these seeds are rare and 'S .. 

tiplied as soon as possible. 1: t id 

( IUi a lot of work as many of rhest •ops 

are cross-pollinators. Only one of each 

group should be grown at a Lime, unless 

you are prepared to hand pollinate. 

Write to us and tell us which of these 

you can grow, and we'll send you them. 

If you are able and willing to grow and 

send back seeds, send a long self-ad-

dressed envelope with a 70it stamp on it. 

The ones with an asterisi' • have a Iaiger 
sample. 

p.- 

• A collection of 19 EAST 

EIJROPEAN ONIONS 

• A collection of 13 SWEDES 

• A collection of 20 LENTI 1£ 

• A collection of 11 CAPSICUMS 

• Acollcctionof7 MISTARD 

GREENS 

Grainma (Ciawbila mosa) Bush Butternut, Chu Chirirnan, Italian Vegetable \larrow, Futtsu, Golden Cushaw, Kikua, 

Klondike Sugar, Large Cheese, Neck Pumpkin. 

Spinach Spinaäa oaaJFhe longer-named ones come from Hungary: Ezkimo. Hegykoi, Kccskemcti, \'lahai, Matador, 

Matador Dark. Mnndunr. Mosonmagvrovari. \lunterlander. Nagvigmandi,tNomber 1, Number 2. Number 3, Palka, Popev, Solar 

RZ, Szekepfehcrcvan. 

Pumpkin ('C'ucwrbita maxima) Autumn Pride, Argentina Summer, Ankara, Baby Hubbard, Banana Grey, 'Big Moon. Blue 

Hubbard, Boston Marrow, Butter, Doe, Dunafoldvar, Golden I)elicios, •Goliath, Guatemala Blue. I lubbard Blue, I lubbard 

Gill's Sugar, Kentucky. King of Giants, Mexican Indian, Ni-Es- Pah I .ong, No Name, Oros, Pink Giant, Quality, Red Gold, Red 

Kuni, Shanghai, Show King, Sweet Meat, Szatmarceke. Tokyo, 'I 'riamble, Whangaparoa. \Volfish. 

Squash 	 Field Pie Pumpkin, Australian Bush, Bush 'l'able Queen, Bush Ebony Acorn Marrow, Burpee's 

Bush 'I'able Queen, Cocozelle Marrow, Connecticut Field, Creamy White Vegetable Marrow, Crookneck, Custard White, 

Delicata, Dumpling Marrow, 'Early Sweet Sugar, French White Bush, Fisher's Acorn, Gem Marrow, Golden Arch Crookneck, 

Golden Zucchini, Green Bush Marrow, Green Cocozelle, Green Yellow Striped Vegetable Marrow, Ilowden's Field; Iluicha, 

Idaho Gem Puni"kin, Ingot, Italian Cocozelle, 'Jack-O-Lantcrn.  'Kveta, Large Royal Acorn, I.ebanon Marrow, Long Green 

Striped, Long S'ain Cocozelle, Lunghissima Bianca Di Palermo, Mammoth White Bush, Mammoh Table Marrow. \landan 

Marrow, Mono Naked Seeded, Northern Rush, Orange Gourd. Patty Pan, Prostate Marrow, Royal Knight, Small Green 

Algerian irr 'iter Acorn Marrow, 'Tarpa, 'I'ahlcgold, 'I'railing Green Marrow, Uncle Herman's 1-leritage Pumpkin, 

\'ege 	 'Vegetable Spaghetti. \Vhite Bush Vegetable Marrow, \Vhite Egyptian Zucchini, Yellow Summer 

Crr, 	 'chini Cerebentis. 

Ja 	 ') Castillian Winter, Chompa, Gold Striped Cushaw, Gila Indian Winter, Jonathan, Papago, 

P 	 Red Fox, 'l'amala, White Crookneck, White Cushaw. 

V. 	 ;9 Allsweer, Black [)iamond (92 days to maturity, tough nnd), Candy Red, Calboun Grey, Citron 

G.c.. 	, 	 hcrokec. Charleston Grey, Crimson Sweet, i)ixilee, Ganissonian, Georgian Rattlesnake, Gold 

Bah, Li. 	. cv 	-ream, Jubilee Improved, King and Queen, Klecklev Sweet, Ledmon, Moon and Stars, Mountain 

I IosiL. ' 	' - 	Sweet, Orangelo, PcacQck Improved (small seeds, and areas), Rattlesnake, Shin Yamato, Smokey 

Lee, )cc3l Jul) c, Stone Mountain, Sugarlea, Supersweet, Tendergold, 'l'enderswcet, 'I'enderswect Orangeflesh, Texas 

1'.niersv. er, Verona, Wihh. Will Robins, Winter, Winterking, Yellow Doll, Yellow Flesh Black Diamond, 1930's Irish Grey. 
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