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Preface

Without Seed Savers’ Networks, Seed Exchanges and local Seed
Banks, we gardeners would have lost most of the seeds
developed by our ancestors — mainly by women and
gardeners. Many of us remember our grandmother's seed jfarand
the paper bags of seed pods drying in kitchens.

Itis a public scandal that these seeds have now been patented
or subjected to legal controls — by politicians and lawyers who
have no real interest in seeds. It is also scandalous that large
multinational corporations have gained control over our main
food plants via seed paenting. Without dedicated home gar-
deners, the seeds of our staple foods could not exist. Such seed
resources are only safe in the hands of people who save and grow
themand eat their bounty; they are lostin “collections” or storage,
or in hybrids whelly owned by multinationals.

Jude and Michel Fanton are old friends who have devoted their
time and work to locating and exchanging Australian heritage
s seeds which can be kept true fo type in local
ns, and above all open-pollinated seeds which maintain
of production year after year, without expensive biocides
avy artificial fentilizers,

¥, urea or nitrogenous fenilisers prevent essential amino
acids forming in grains, hence lowering protein production levels
by berween 20 and 60 percent. While superphosphate adds
cadmium to soils and crops and reduces the essential zinc levels
in food from 20 10 50 percent of our needs, aditional and
conservative gardeners are producing food that is truly it to eat!

This book will be of immense use to all of us who grow or want
10 grow good food in our gardens and on our farms. We may yet
produce healthier children with discriminating tastes, and mised
on home-grown food. like us older people.

1 believe this book to be essential for all caring gardeners,
farmers, cooks and parents and | trust that it will speed our return
to good nutrition and a healthy society. My warmest
wishes go with it. Everybody needs a “life membership™ §
of a Seed Saving Exchange. Bon appetit!

Bill Mollison
(The Permaculture Institute)
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s mass-produced and dis-
ates plant breeding and seed
rldwide. It stands to reason that,
when plants are engineered for specific com-
mercial features, other valuable characteristics
are inevitably lost. Tomatoes harvested by
machine, dumped onto conveyor belts and
hauled long distances by truck need to be very
tough indeed, but not necessarily tasty or
nutritious!
Citing this “tasteless but tough” commercial
tomato asa *“prime example” of the problem, the
eminent Australian sced physiologist Dr. David

production wi

Murray notes that, “Flavour and aroma con-
stituents are major determinants of ... quality in
fruits, vegetables and grain crops, but this aspect

has often been ignored in past
programmes”. (Murray, ed., Advanced Methods
in Plant Breeding and Biotechnology, 1991)

Most commercial CNlETPrises concentrate on
breeding hybrids, not open-pollinated varieties.
But hybrids are not suitable for seed saving
because they revert to their highly inbred
parents, or are simply as sterile as a mule;

The end result of these trends isthat gardeners
are left with a dependency on corporate-
controlled hybrid vegetable and flower seeds
that require purchasing each vear — at further
cost to the gardeners. Of course, this isa positive
auribute for agrichemical corporations!

Furthermore, hybrid plants are penetically
uniform, Hybrid seeds will produce practically
identical plants, which will succumb all at once
when there is a disease or pest problem. In a
small garden, differences among plants allow
different reactions to pests. Uniformity is quite
contrary to the requirements of the home gar-
dener.

Hybrid vegetables are designed 1o mature all at
the same time. Farmers under contract to a can-
nery need their beans, or tomatoes, 10 ripen
simultaneously in order to minimize their har-
vesting costs, but home gardeners need their
crop to ripen progressively so that there will be
enough fresh produce for many meals.

Commercial growers need a vegemble that
has been bred 1o cope with travelling to distant
markets, The home gardener's crop needs 10
travel only as far as the kitchen. Home-grown
beans can be as tender as possible and tomatoes
as juicy as peaches — unlike the tasteless,
market-bound varieties.

The Seed Savers’ Trust invites you to help pre-
serve the rich diversity of food crops before it
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1. The Seed Savers’ Network

Why Collect?

The living resources described in this book - the
traditional garden and farm crop varieties we
have in Australia and New Zealand — have never
been the object of systematic collection. They
have not been described fully and they are rarely
ii =d in hosticultural or agricultural books.
of these plants are not sold in stores,
on from one gardening friend to
official neglea of a pant
ge, thousands of active
d The Seed Savers' Net-
etake this rich heritage.
as an integral part

Erowing con Cem
1e loss of genetic
on our farms. In
ure Committee of
blished a scheme
- resources, recom-
genebank programmes
t organisations (NGOs)
tworks. Although the 1992
yrtant work was a mere US
rding to Geneflow (1992), the
wlation was significant (Geneflow is
the publication of the International Board for
Plant Genetic Resources funded by donor
governments of the industrialized nations):
The imponance of conservation carried out
by the “informal” sector (NGOs) was
revealed at the hearing and it was empha-
sized that people’s initiatives 1o maintain
and use genetic diversity in sustainable
farming systems should be encouraged and
supported; both formal and informal initia-
tives are urgently required to stem the tide
of genetic erosion and make the best use of
conserved germplasm.
Here at The Seed Savers' Network, we are
seeking contact with individuals and organiza-
tions with similar aims.

Beginnings

An increasingly interested media asks what

prompted us 1o start The Seed Savers’ Nerwork

in Australia. Michel's favourite response is:
It was all Jude's fault, because she
demanded only authentic French cooking.
To win her and show off, 1 had to not only
cook the “fair dinkum” dishes but also to
grow the essential ingredients.
I already had a good kitchen garden with
tomatoes, capsicums, dandelion and
chicory. But no! to make an authentic dish,
1 had 1o have the right variety. So 10 make
her a summer Ratatoutlle Nicoise (see the
recipe in Pant Three under Eggplant), I went
on a search for a special meaty tomato that
cooks well — unlike the salad tomato - a
capsicum that is both red and green, round
and flavoursome courgeltes de Niceand a
strong purple garlic.
It was pure love that made me do that! Many
of those seeds were not for sale anywhere
and 1 had to place some ads in Grass
Roots and Earth Garden magazines. The
response was overwhelming — an embar-
rassment of seeds came my way. T had 1o
share them with other gardeners.

Another of our responses is that in 1985 we
made contact with David Cavagnaro, an
American naturalist and photographer bent on
preserving the diversity of edible plants, He was
extremely keen for us 1o start a Seed Savers in
Australia. He introduced us to an organization
in the USA, the Seed Savers’ Exchange founded
by Kent Whealy, who was the first Westerner (o
smasystcnmicpubﬂcedlcaionorhome-hwd
garden varieties. His work inspired us and
provided a model from which to work. In
Austria, Switzerland, Germany and France there
were similar NGOs run with public support.
Sometimes we say that The Seed Savers’ Net-
work resulted from our habit of collecting
unusual and locally-adapted varietics and want-




seeds, but disseminates varieties thay hq ve he
overlooked by plant breeding institutions and
p’am scientists. Even if our agricultural h”’t‘au.
crals did decide to give priority to the ¢ ection
and maintenance of useful varieties, and q St
ing them under controlled temperatyre and
humidity for short and long-term use, § wonld
be difficult for home gardeners and farmers 1y
have access to this plant heritage. The instiy.
tions are simply not set up to dea| with
individual members of the public.

Al Seed Savers, we promote in
tion, which means we all lool
heritage in our own areas, in
This does not have 1o be
Savers have taken re
variety and grow it eve
Network includes ar
curators who take care
forexample, one person
andanother onions, For
beans, main curators have
them up.

We encourage the esiabl
gardens in town parks
useful plants, As part of their
should d.L‘ip}.l\ the ecosysit
plants that have been collecr
their natural companions
diversity are represente
garden, an Ethiopian gar
andso on

Planis will go 10 seed as part of the
Older gardeners will demonstrat
E‘hﬂkluﬂi that include seed savi
used will be non-hybrid.

Such heritage botanic gardens would be
excellent sites for educational activities. We take
heart thay gardening is one of the most popular

activities in Australia (Report ={f';’-‘"
o Inguiry into Folklife in Australld
1987, page s't).mjT x 4

Consenyg
our plang
wr own gardens
Some Seed

JUST Do

ihe Seed Saves

Heirloom sceds that have been passed of
ully from one generation to the next are
:“‘ 9F the comucopia of non-hybrid sceds that
tiken cane of by active subscribers. Anyonc is
?mu 'O play a pant in this rescue service
Mms Pant of The Seed Savers' Nerwork you |
h& Others who are actively conscrving o4l
' oPen pollinated seeds.

Whether you come as a novice or experi-
enced seed saver, or are willing (o organise a
Iocal sced saving group, your contribution is
greatly valued. You may choose just to contrib-
ute financially, send a seed sample to the bank.
or offer seed through the exchange in the
Spring Newsletter 1o other Network supporters
You may decide 10 be more actively involved by
trialling varietics, multiplying up small seed
samples or becoming a custodian. If vou send in
quantity of seed, or offer seed in the
newsictier. you enjoy a reduced subscription for

that year

As 2 subscriber you will receive newsletters
vear with seed news, sced-saving tips
d exchange through which fellow sub-
ude of seeds, tubers and
rial marely available commer-

wsletter, you may request
or offer vour
» being able 1o order

KIng [or

swsletters, you can

during the year by
hank

ink is a dynamic collec-
fons as a pont ol recep-

and has litle focus on
Iy, we main-
¢ seeds which pass through

DO

| tag varicties through gencra-
growers with an accession
nire was established on the
NSW, early in 1998 o
3 as a demonstration and
facility housing the seed bank and
offices of The Seed Savers’ Network

The Sccd Savers’ Network is to

n Bay

tics and

AT

The role ~f
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ensure that planting material, as seeds or other:
wisc, is made available to those wihe want to
Brow it. There are thousands of nseful m out
there awaiting our sclection. We ENCOUTRRE YOu
1o start a local seed saving group and can
support your efforts

The Seed Aid Trust—the charity arm of Seed
Savers—aims to help farmers and displaced
people in troubled lands. The Trust also supplies
sceds to people who cannot afford them. We
have sent parcels of garden and ficld seeds 1o
development aid workers in villages and towns.
in Botswana, the Deccan Plateau in southem
India, Papua New Guinea, Ecuador and Sarawak.
Your community group may like to grow seeds
for a specific project overseas

In 1995 Secd Savers began an COETRCTc pro-
gramme of advice and training towards the
establishment of seed nerworks in other coun
trics. including The Solomon Islands, Tongs
Cuba, Cambodia, Malysia and in southem
Africa. We have panticipated in meetings in Fifi.
India, Zimbabwe, Nepal and the US abow the
monopolisation of ownership of seeds, genetic
engineering, plant patenting and, of course, pro-
viding alternatives such as community seed
banking

Seed Savers offers training for these overseas
projects at the seed centre. Advanced courses
and intemships are available to people who are
already trainers in their own countries and for
people who want to work in sustainable agri-
culture progmmmes. See the brown form
inside the back cover if you want more infor-
mation or would like to apply.

Now let's look at sced issues in a global
perspective
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diversity for colfee
recognized as a sec
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of the food, medicinal, fibre and

consume today
The United Nations, 100, thre wigh its Food and
Amhln!o:‘g:mz.nmm FAQ), helps resedrch
bodies, such as the Interational Rice Research
Institute in the Philippines. For many years, the
FAO supported and accommodated the Inter-
national Board for Plan Genetic Resources
o which was formed o collect, conserve
evaluate germplasm. This Board now is
supported by severnl Western

Bovernments, i!ldl-ldlng Australia, and by the

M. each time scientists return to
the centres of diversity, they find thar many

ies are no longer there, The erosion of the
etic diversity of the traditional varieties can

fbuted o several factors:

i1 x 1 P~
d wide sale of only a few uniform

s inagricultural practices from small 1o
creages,
asaresult of wars and dee wght(e.g.

Yugoslavia) preveni-

rops | V being grown and

enetic erosion will

r futiire foad

Life

f FESOUrces are
hat the
ist. The
hms thatl minety
rsity of wheat,

ted and locked

1 is not as rosy as offi-
ember of
»s Linit of

i, first staff

K SOUr

e pattern of collection of
iched perfectly the
vay. The scientists never

hundred metres away

drive vehicles, the "safe
r civilisation. (Harvest Edition,
change, 1987). How many out
villages with unique agriculiural

e been missed?

L »ns are also not representative because
endangered crops of regional imporance, and
crops with limited commercial value, tend to be
ignored by collectors even though they are
invaluable as food for the poor.

A great proportion of the seed samples that
are collected and stored in gene banks is
reported to be so lacking in documentation as
10 be useless 1o plant breeders

Added 1o these woes, it is now recognised that
there is more genetic erasion inside a gene bank
than outside it ( Geneflow1991). Seed banks vary
in efficiency from one country to the next.
Mechanical and electrical failures are common
in developing countries and this endangers the
viability of seeds kept in seed banks. For
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example the world's la collection
‘ummémé“ and a mmmh
Mexico, both count ith unreliabl

city supplies. e Sons:

Another threat is tical instabilay,

1991, the Nazret Aat:?:liuﬁ:: Mm
Addis Ababa, Ethiopia was vandalized by the
armed forces. The facility housed a large collec-
tion of sorghum, all of which was destroyed,
alang with the aborataries

More important, the aim of keeping seed in
gene banks is 1o preserve the diversity within
strains, rther than 1o preserve the actual seeds
as such. The seeds are usually tested for viability
every five years and when their viability i o0
low they are regrown in the gene bank’s fields
to multiply the samples. The resulting seeds are
harvesied and then stored for another stretch of
lme.

But many gene banks regrow a sample that is
small and not representative of the population
collected originally. This s especially true when
the sample comes from primitive strains with a
lot of variability. Financial constrainis force gene
banks 1o grow much smaller seed samples than
would be required to maintain a full genetic
picture. In Kyoto, Japan, only five rice plants per
sample are grown for regeneration, whereas a
whaole field of each should be grown (Fowler &
Mooney, 1990, page 171).

After several growouts, institutionalized seeds
begin to adapt, not only 1o the local climate, but
also 1o their frozen storage environment. Only
seeds that survive prolonged low temperature
will germinate,

In one controlled experiment a population of
mixed coloured beans started losing colours.
Alter ten growouts there was only one colour
left (Fowler & Mooney, 1990, page 168). Genes
are often linked up in chains and a colour char-
acteristic miy be linked toa resistance todisease
or drought. Some traits are becoming extines
simply because of insufficient effort to preserve
that diversity




compared traditional varieties, they
e :I;::m jocal pests and diseases
e M,T;;"T‘m)blcm being black smut in rice,
:,h'j; causes malformed seeds

The new varieties may have yvielded momre [hlzm
the old wvarieties, but at a high price ; The
Australian branch of Rural _—\m'an&_'mc::u .h un-
dation International (RAFD savs that while rice
production tripled in Sauth Asis over a twenty
year period, this is only because synthetic .,'.“"'
tilizers were used to force ;u'miucu.rm This
practice is highly unsustainable at both the vil
fage and national levels )=

Without the necessary aids and s
new varieties are often less produc
old ones. Appropriately, they have nc
termed “high-response varieties ste
*high-yielding” ones. Bred for tran
nuttient into more grain. he |
seeds also require the use «
cuuse larpe amounts of fenilizen pron
weed growth.

The shorter-stemmed rice plas
Revalution stand up in the wis
give encugh stmw for f
roafs, making paper and s

The chenticals that have to be used with 1!
certainly kill the weeds and insects in the
paddies, but they also exterminate th
fish, l'mgs and [);ndd_\' crabs that are
2 protein supplement in the diet o
workers

Frags and surface fish also control mosquit
birvae and some aquatic weeds. T1 i
Pings make instant fertilizer. In tra
symems, when the paddies drv out, th
wmhﬂcnmught add to the richness

f'lznts with edible yields, such as wro, water
spinach und water chestnuts, thrived along the
Edges of the paddies, These plants lost their
niches with the application of weedicides
A wanderful ecosysiem, the muiti-yield of 2
centuries-old indigenous farming system, was
one single purpose — maximum

it s Jike i
e b s e . ™

The use of

insecticides stimulates the surviving insects 1o
br faster, thus increasing the chance of
nger mutations. New insecticides are con-
ly necessary and so the vicious circle grows

la, a lern-like algae that floass on the
fthe paddies, was imditionally grown
nCountrnes in Aassociation “’r’llh nce.
> 1€ air into a plant

d gave up tothree
ire 1o the acre when the
n Revolution use of
13 plant in the pad-

are hybridsand
e seed stock for
n they are not

the next strain
fields of rice
ultures turns
mcs.
land ownership was
the Green Revolu-
farme
v fentilisers and
eased their wealth and
ho cannat keep

I this massive assault upon tradi-
ld agriculture is a far cry from
= of plenty for all. According
st in London, three million
icute poisoning are recorded each year
i World (The New Internationalisi,
tion). High levels of illiteracy, poorrural
medical services and the unavailabiliey of pro-
tective clothing all contribute 1o the heavy toll.

In their essay “Feeding the World in the
Nineties”, Brown and Young said there was
“little to celebrate on the food front” because of
the poar's lack of land and power. “The landiess
of the Earth are expected to rise 1o nearly 220
million households by the end of this decade”
(State of the World, 1990).

Itis hardly necessary to add that the problems
of these people, and many others just up the
ladder, will not be solved by the breeding seeds

1990 e

for hyhidsmgw.

“”f“"ﬁ-ﬂﬂfwudww ”

which can only be Brown in tandem with high-
cost chemical inpts

Self-reproducing traditional seeds have been
cared for by farmers for centuries without the
need fora panoply of pesticides. Bt these seeds
are now in the hands of corporations and
agricultural research institutes. Millions of seed
savers are replaced by a handful of scientisss.

It is estimated thar over 100,000 local strains
WeTE grown in Asia in 1960, Hybrid virieties
bred by the International Rice Research Institore
(IRRD in the Philippines largely repliced them.
For example the semi-dwarf IR36 “became the
world's most widely cultivated rice within justa
few years™ such that by 1981, 70 percent of the
fice-growing area of the Philippines was planted
to this one variety (Plucknett, 1987, pages 171-
182).

Anyone for Hybrids?
Crossing two genetically different varieties
requires a considerable amount of hand labour.
This explains why a lot of the production for the
colourful seed packets and the bulk seed in
produce stores occurs where there are few limits
on workers” minimum wages, in places such as
Chile, Taiwan, Kenya and Indonesia. Yet some
types of hybrid tomato seeds can cost an incred
ible $12 000 per kilogram in Australia.
Technically, hybridization means the crossing
of two widely different varieties. The result s 2
hybrid variety that has traits derived from both
parents that may be of advantage to the new,
hybrid variety. The hybrid plant will ofien
exhibit what is known as “hybrid vigour™ - &
mixture of qualities that will enabie it 1o grow
more successfully than either of its parents.
However this hybrid vigour is rechiced in sub-
sequent generations. )
Pararty i the ik, bk, s e
haphazardly in the wild, the conte
the seed trade, the process involves a deliberate
narrowing of the genetic mm" N
varicties until particular characteristics are S0
lated in cach. These, when combined in a
hybrid, suit the breeding programmes and- :
mercial plans of the trade. L

specific ¢
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S m;rﬂ:ﬁsmrrh facilities and does
mm ninery countries v

1t should be noted that some \'}_‘.L‘L‘f-_”_‘|"~ are
casier 1o hybridize than others. For example,
Beans and peas are never commercially hyb
dized because they are Futomatic ,rullle- . .
The tedious hand-pollination of eac I: flower
awvould result in only a few seeds and the price
would be prohibitive
The Fl's strengths are also jts weaknesses
These highly manipulated plants may nd
extremely well under favoumble o
can fail catastrophically under adv
tions, when planted in extensive
This makes them quite unsui for
World subsistenice farmers who stana
crops fail. 4

The variability of open-poliinate
givesthe crop a better char
French, the well-known
oganic gardening writes ]
hybrid zucchinis get powdery mild
gt it and die within a fc 3
On the other hand my « I
are more vanable, some s 1
laterand some seem untouched
page 31).

Much of the food oo the s aricot
includmg Fresh produce (s v |
seed. Even many cereals, frults and
sold in health food s1o0 and org
the products of hybirids which are
nutritional value,

These concers are of linte releviince to hom
gardeners because mos of the hybs
havenoadvantige forthem. Re
open-pollinated varieties 4re often be
flavour, tenderness and texture than varietie
hﬂ can be insparted long distances in cold

'ﬂ!lwld. definitely advise home gardene
gardeners
10 garden full cycle and 1o produce their own

:ﬁfwﬂum season, rather than indulging

f a Mlounder fish into the sova beg

bsicco

eus is |

ich has a very |

r of these I

of DNA varies with

if the

), O t':l‘.["_—\' for the

). Wilson, 1988)

it has proved vastly different,
sis on herbicides for weed

pmert Cooperarion (1988,
7). Pioneer Hi-Bred, advised that screen-
mg lor genetic resistance to herbicides is
i‘x‘:ulrmn_\.: 45 Impoant as screemng the same
cultivar for resistance to prevalent diseases and
insect pests

Herbicide tolerance strategies make it pos-
sible for manufacturers to employ more toxic
products because the crop isell may not be
harmed. A prime example are the soya hﬁm
that can withstand the Monsanto company’s
glyphosate  product Roundup™. It illustrates

seriments have transfemed the cold-hardi-

an and
1 responsible for the flashing light of a

plant cell contains a centrl core which
s all activity rceurring in the cell, Within
ound DNA ( deoxyribo-nucleic
Be molecule made of
I atoms, the arrangement of which

8. chain-like mole-
ant species. The
atoms on the chains

1 a change in
haracieristics in the

CLive

» almast in-

which
solids than
= genes lor this strain came
Andes and

(Hugh Ueis

Ry was soldto the
| ithout
ed biclogical

s found in one exotic
ther crops. Accord-
ue - A fournal of

b
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one of the most disturbing aspects of blotech-
nology, which is & tendency 1o iy 1o sdjust the
cnvionment and people 1o the nesds of the
industry, rather than Vice versa. In another ex-
ample, industry-associated sclentists express
hopes of manipulating the genes of threatened
European trees so thar they can tolerate acid
ramst

A paraliel could be drawn with using medica-
tions for coping with the symptoms only of
stress and monotony, rather than =eeking o
address the root causes

It is & scandal that, at a time when our wodd
needs residue-free, nutritious food plants, bio-
engineers are creating plants that are
t0 accept a lot more chemical fertilizers, her
bicides, insecticides and fungicides without
suffering side effects. All this is at the
of people’s health, the survival of wildlife and
the cleanliniss of air and walerways.

Another worrying aspect of bicengineering -
accidental gene transfer — oceurs when pollen
from a field crop carrying a bio-en gineered her-
bicide resistance, contaminates 3 nearby related
weed, giving o the latter an inbuill herbicide
resistance

In one example, the genes of herbicide resis-
tance in bioengineered lettuce have been
accidentally passed on to wild prickly lettuce,
Lactuca serriola, a highly undesirable weed in
fields of lettuce growing for seed.

The consequence of this isan even greater use :
of herbicides. More than a hundred bioen-
gineering groups worldwide are engaged in
herbicide tolerance programmes.

As the Canadian geneticist and COmMmentaios on
science and the environment, David Suzuki,
points out, the timespan between a discovery
and its application has become Frously
short (Suzuki, 1990). There is no leeway forthe.
philosopher. spiritual leader, pragmatist, parent
mmndpcmmudummwi.
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3. What Seeds to Save

A Variety of Sources

As you would expect, the seeds that are main-
tained by Seed Savers come from diverse
i } ng arrived in Australia
unlikely channels.
Heirloom: These are seeds that are handed

i generation to the next

he Barwick Watermelon:
sent Seed Savers the
on that had armved in
1 the luggage of her
The
om the sweetest, most
best bushes from that
Seed Savers and their
enjoy eating the Barwick

SOurces,

through to

down fron

ents in 1855

rmelon is one of the crops
n by settlers in the early
Since the time of the
-w continent, the seeds
ully for the next vears
way —and so on into the

and the G
Queensiand are also in this category. It is rela-
tively easy to determine the orgins of these
because they are still in the families’ collective
memories. If you have an heirloom seed please
send a sample to the Seed Savers' seed bank.
Local Varieties: These are the varieties that
have been grown in the one region for as long
as the locals can remember.

Often it is very difficult to find out who first
brought them into an area

Around Taree, on the central coast of New
South Wales, no one we talked to could say
where the region's popular Rice Marrow =2 kind
of pimply squash, with a very hard skin, sweet
favour and rough texture — ori Rice
Marrows are sold on the side of the wad. The
seeds cannot be found in shops or in any seed

catalogue. Everyone growing them knows that
if you do not save the seeds of the best squash,
you then will have to rely on a friend for new
seeds.

The Rice Marrows are not uniform like the
vegetables you buy in a store, yet no-one shop-
ping at a roadside vegetable stall worries if they
do not look alike, Each farmer grows a slightly
different form. Some are rather longer than
others, whilstothers might have siripes of green.

That lack of sameness would no doubt bea
problem if the product were sold on contract 1o
a supermarket chain. Would they fit neatly ina
box like the uniform hybrids?

Varieties no longer available commercially: _
These varieties have been dropped by seed o
companies but are mainmined by home gar
deners. li‘
The Zebra Climbing Bean, which gives fair
crops even in poor soils and has brown striped
seeds, is an example. It changes name at the
convenience of the caretaker and is also known
as Greek Winter Bean, Count Zeppelin Bean or
Mollie's Bean, named after the mother of
Permaculture’s Bill Mollison who grew the
beans in Tasmania and saved the sceds for
decades. There may even be a Zebra |




- red sugarcane, yams, various chil.
such : cuttings, watercress and water

Eﬂmmtsuﬂ them.

rdeners travel. Many good
%m::cﬁcﬁﬂﬁi\'ud in Australia dllring
gﬂd Whar Two with American s¢ slddiers

The Great American Cucumber came 1o
Casino, northem NSW, when a soldier shouted
fmmtl;c rallway carriage, “Is anyone a Farmer
herer and handed down seeds of what became
the crispest and most flavoursome cucumber
that anyone in the area had ever grown. The
commlly family grew it for years and P'I“.":'d n
on to many other gardeners and farmers. This is
another side-of-the-mad or local shop “specia)
ty" known as the Richmond River or Easter
Cucumber

An American soldier on R&R le
pine, North Queenshind in 1945 | he s
ol the Brown Romaine Lettuce to the Lite M
McPaul who propagated ther
seed 1o Seed Savers with anoth
*Seods of Knowledge ™ Inside
words about the need 10 loak alter
Pat wias ninety two at the time, sh
i never too late to share.

We have sent out hund 5 Of
Romaine Lettuce seed packets. Judg
amount of seeds sent back 10 the seed |
dﬂmﬂhl-!wﬂj‘f and productive lettu
caming popular

Plants Adapt
When s populution of plants is brought 1o a new
'Oﬂ.lhrﬂﬂdmmn there for a number of peneni-
tions, there will be changes In its genetic
makeup and behaviour. Individual plants may
EVEn stan 1o look different.
With beans, the ratio of dark-colouned sceds
::; Increase; more lettuces may be able o
hotter weather than before: 2 propor
tion of okra might show an ability 1o resist
Sumn cold weather and sifl produce frult;
EVEIY year a larger number of tomatoes may
‘?ﬂ“ﬁww hm'c less infestation of eel
e E et of natural sedection those t
. G ypes
Adapted 16 the new environmental
b e more and more with

until, after
e 4 number of years,

in cross-pollinating species, such as carrots or
spinach, seeds are developed after natural oyt
rossing berween two plants, with each new
plant representing a new gene combination
v will vary only within cenain
limtdts, Once stabilized, the general behaviour of
the variety will remain constant, as long as the
owing conditions remain unchanged.

However,

ain intheir home gardens, they
seeds from plants that show no

insect -1..:1..1_'.." ind that resist disease in Thl?&

but surely encourage a
pray gardens and farms
f frost, only plants

» seeds before the

- \!.‘l"l' Jl '\I‘Tl\{

Aacly in your
wmtiiral ease
this way a new
ind
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become features of the plant over the years.
After a decade of ohservation and seledion vou
will have your own strain of seedsia offer, suited
o your own region.

Only Connect...

“The best and healthiest food s prepared, inthe
main, from ingredients that are grown close 1o
¥Ou, in your own soil, if possible, and harvested
and enjoyed in the correct season.

Food plants, grown organically, that have
adapted themselves toyour garden over genera-
tions of seed saving, will perform noticeably
better in your kitchen than generalized hybrid
plants, grown {and possibly contaminated) by
chemical methods far sway from your region,
and subject to transponation and siorage.

Good gardening produces good plants and
good plants provide wholesome food.

Any thinking cook will pick the vital connec-
tion between soll, seed, plant and self. It isthe
strength of regionalism and regional cooking.”
Michael Boddy, 1992




4, Purity and Production

pimu_whm pollen from

adapted to the extent where an ext
stuch as an insect of the wind is ne
create fertile seeds. With onions, pollir
curs between the little flower ret
same flower ball, and berwe
plant to another

With carrois, pa
wasps and flies carry pal
another, or from one pl

group (Brassicas

prohibits self-po
They require bees or
len from another plant
cross-pollinatior
produces hardly any s
In fact plants
oleracea, accept p
group and form
means that cabt
Romng 10 seed at
isolated, or vou may
cauliflower
In practical 1e
broceali, kohlrabi, ¢
onlyuvery small amoun
The same plant will pre
grams of true seed if other
variety ane BOIng 0 seed r
Plant will produce 2 cross (or Iy rid) if
Brassica of the same spe '
pm!urmt\ toir
mimhﬁm ﬂchring Is especially impor
Bant with cross-pollinators as the pollen from
off-aypes will contuminate the rrye types,
Natural €ross-pollination: Plants such as
lettuces, lomatoes, peas and beans are self-pol-
- They do notrely on insects and pollen
idusl planis 10 produce fenile
8 are nawral “inbreeders”
i I3 garden sitvation. o certain
amount 3 natural cross-pollination happens
€urious und hungry insects. Pollen

cies flowers in
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icks 10 the body and legs of insects. or ks
r food and transmitted in minute
xt flower visited Keep in
self-pollination is never one hundred
s between species according
¥ and the length of the

in the flower
weds 1o be taken into

me v
# others. For in-
dominant over the

NE SpeEcies

inon
5 are

1 as possible.
ant is pol-

=re plants are

Keeping Them Pure

If yon I i

and a caulifiower at the same time, or from more
of either cabbage or cauli-
flower, in the same growing season, you will
have a problem if they flower at the same time,

u want to save seeds from both a cabbage

than one varien

because they are cross-pollinators

Any insect-pollinated plant will need to be
isolated from other varieties, Even if plants are
self-fertile and/or self-pollinating, like capsi-
cum, insects will still transfer pollen from one
variety 1o the next.

What to do? Here are five techniques:

Grow them apart: Pure seeds can be produced
by leaving enough distance in berween two or

maore varieties to prevent contamination [m
insect or wind-blown pollen, How far apan
differs for each plant, and we refer yous to the
seed saving sections in Part Three *The Plants™,

You may find some of the suggested distances
excessive because they are based on the distan-
ces that insects can fly under rood conditions.
For instance, bees can forage within a four
kilometre radius of their hive

Use any isolation distances as general
guidelines for open termain only. Obstacles that
break insect flight patterns or deflect airhbome
pollen, such as hedges, buildings, barriers, ar

dges can greatly reduce crossing. Also, when
is an absence of insects, there Is Jess
ssing
courage the home gardener and the
o experiment, in order to discover
minimum distances for maintaining seed purity
in their own garden or fields. Experiment only
wi rieties that are not rare, and for which
you have plenty of seeds
Isolate them in time: This is suitable for crops
where all the plnts flower simultaneously and
for a shor time - for example corn and
sunflower. You may not have a large enough
gard o enough land to isolate corn by halfa
kilometre, but you can grow one eardy, one
mid-season and one late varety. Each will shed
pollen at a different time.

Provided you have a long enough growing
season, you can save all three kinds of comn.
Bag them: When only a small amount of seed,
and absolute purity, is needed, covering the
blossoms of such fruit as tomatoes and cap-
sicums with a paper bag or panty hose is
adequate. This is for self-pollinated crops only.

Plastic bags are not suitable because they
prevent air flow. The bags exclude insects and
any pollen that is flying about at the time d
flowering, and can be removed once the fruit is
set
Cage them: For total exclusion of insec_ls, cage
those species which flower overa long time and
whaose pollen is transported by insects, like chil-

+5 and eggplants.
ht.\hkc I:fiasl cages from old flyscreen doors
or windows. You can also use shon steel rods
stuck in the ground with polypipe mchad 0
create a dome shape and cover that with shade-
cloth or nylon mesh. A row of plants can be




. _ ays: This is forwhen
; flowering at the same
mwm &

. It is done with long portablc
the cages 10 allow the in-

vegembles such as those in the cabbag

celery and most rool crops

The name “biennial” originates ir
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traditional gardens and have been adopted with
1 1 Permacultore
If vegt les are divided into root, leaf and
fruit types, you can see how perennials line upe

occurs in the second cale
wintering. The time that seed he
related to factors such as la
day-length, as well as the
temperature and soil moist

No hard rules can be as
learn when the plant is perm
its full cycle. A forgotter
jts own accord in the s¢
dormant over winter

Genenally, the production
eighteen months. This is termed
production. The other ¢ vl |
cilled rocr-fo-seed in whis
out of the ground in late
true-to-typeness, stored
spring.

Onion, castots, celeriac seed
be produced by th
acquiring the actu
producing seed. Th av
time normully needed 1o

* Root potato, taro, Peruvian parsnip,
ArrowTool, cassavi, water chest-
ginger and tumeric,
t fiv these will die back in cold
then shoot again with the spring
rmth. They should be harvested
uring their dormant stage

Quees

nutL, yam

taros are
roots but

wd generally

ypanions for vege-

If you are in an area «
toulardy severe, prot
straw in the garden, «
store carefully, selec
inspring
To produce seeds of consistent qus!
afier year, the biennial plant has 1
season of two months or mor
temperatures between minus 10°C
In Australasia, where there is 2 lack of this
of low temperatures, a Jor of biennial pl
casannuuls.esm'c:;ﬂiy in the tropical and
muogk‘-ﬂ {Ilﬂtd:n Biennials, such as carrots
S, celery, tumips, parsnips, cabbage,
and its relatives, produce wf_-d‘. |r1r|'|.rl'|r: months
mnarthem Australia,
Itis all right 10 collecy these seeds for one or
wo Yf‘“’s- but, genenlly, seed from what is
matumally a biennial should e produced in the
I order to maintain vigour.
Perennials, Perennial plants are perhaps the
ble garden. They are the
€ negleat. They are the
That is why they feature in all

= Fruit: The legumes hyacinth bean, scarles run-
ner bean, yam bean and lima bean all share
the common name “Seven Year Bean™, which
indicates their generous nature. Accordin glo
the severity of your winters, their leaves will
die back to a degree and regrow in spring.
Some fruiting plants are annual in temperate
climates, but behave like perennials in tropi-
cal, and sometimes sub-tropical, climates.
Examples of these are capsicum, eggplant,
and even tomato.
Plants that can be divided by crowns, such as
rhubarb, anichoke and aspargus, are peren-
nial. Perennial members of the onion family
include some leeks, garlic chivesand tree onion.
Besides giving food for several years, peren-
nials give planting material each year for you 1o
replant and share around. They must be case-
fully placed, for example in the orchard or as
borders, where they can be a permanent fixture.
Now that we have ensured that the seeds we
prochuce ane as pure as possible, let's ook at
which plants to select for seed collecting.
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pe — does not fertilize the

have chasen for seed.
iy with cr lirizirs
only the best plants go

Mmting 10 save the sceds of

nts you need for food. In

ure contain the genes that is
will contribute to more e
With cropsthat send up a
af their edible stage. sud
and root crops, it is ir
that are slow to bolt. Wit
mark individual plants witl
stage, rather than planis
early in the season
It is templing to save 1
letruce plant that pre
resull in increasis
future generations whe
strain of lettuce that
head for as long as po
lenuce leaf over 3 extende
With crops that give a
pickings, such as gresn |
idea to keep harve
are only 4 few poxls
save the seeds of the ren
more sense 1o leave t}
until it is time to han
from all the other s £
With root crops, che
smoothest, healthiest and
specimens when you lift
over winter (see Biennials, ir
With tamatoes, texture of 1l
earliness, along with the health and «
Whale plant, are of prime importanc nsider
also the overall Je=af density, w gives essen-
tial shade 1o the frait in hot summer
With rockmelon, size is not the most impor-
tant factor. Freedom from fungal diseases —and
r—should be major factors of selection
Ymmydmw&ﬂm‘l fruit from a vine that
Bives smaller buy more numerous fruit than a
vine that gives fewer but larger fruit, if that i
Your desire, ;
Overtime, and with care, home gardeners can
their plants 1o their own needs. Bul
w%wwmappe-ar all of a sudden~—
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has been sury iving for just a few
3 without much irrigation

be called a drought-resis-

- O ten years 10

How Many to Select

rArdeners i fam W

love with a4

) 5ave seeds

L »ollinating plant quite successfully for one
year. But, Ol save _;.&- ds in this manner year
after year fr wo few individual plants, you
will create weaknesses in the variety — “inbreed-
ing depression” ar “bottle neck” in the: jngon -
and eventually cause the strain 1o run out

For Cucurbits, such as pumpkins, melons and
cucumbers, we recommend a minimum of half-
a-dozen fruits be kept each season for seed
saving, It is an advantage 1o keep pumpkin
seeds from the fruit of different vines, instead of
picking from only one vine. This should not
preclude anyone from keeping the %c-cd.\ of only
one pumpkin, if it is the only way possible.
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For com, sunflowers and the onions, it is im-
penitive 1o save seeds from a large number of
individuals 1o maintain variahility. 1f to0 few
individual plants are selected there will be an
ireversible loss of characteristics
For example, multicoloured com may Jose
some colours and some of its insect resistance.
Another com vanety may lose is earliness, and
yet another its productivity
Depending on variety, cobs from 50 to 100
its need to be put aside for com, snd seed
cads from at least twenty onions and Jeeks.
However, if these large amounts are impracti-
cali ur sifuation, save whatever you are able
will still be good seed saving practice. As
ter of interest, it is worth experimenting
multicoloured corn. Keep only one b
season. Repeat for the next five years and

pl
I
I

individual plant for adequate

1 purposes. The female parts of broc-

, mustard, and tumip Aowers have a
chemical barmier 1o pollen that comes from the

s sure that true cross-pollination ocours
and ¢ teristics from other individuals are
brought in. Your crop will have a greater chance
of surviving in an everchanging environment.

If vou save with variability in mind, vou will
end up with an excess of seeds. For example,
three cabbages can give upio 1.5kg of seeds and
a lettuce up to 60 000 seeds per plant. You will
be able to keep your neighbours and friends in
supply, and advance the purposes of The Seed

Savers' Trust.

When to Collect
The best time of day for seed collection is about
10 a.m.. when the dew has evaporated. R
The home gardener accustomed 10
crops at the best possible time for the table will
soon learn 1o determine when the plants are
ready for seed picking.
Here are some geneﬂ] gukkldmmesm e
« Fruits that have seeds in r
tomatoes and cggpum n.r?:hm p‘c?:lem
the fruit is rather ripe, uming soft, a after
the tble stage.




d
P 'maﬂw'mndmw
» Thase frults that are eaten At
ﬁ“nndmd capsicum, are pic
and the seods scooped out of the
ngcfmmlk\:mg is @ oo
riry when the

ity :
of weeks afict frot matiy
asve fuad sime 10 plump up
» Those fruits padccd very immature for th
table, sch as cucumber, qucchini, okm and
SWOEITON, will have 10 stay on the bt o
o wehile longer for seed purpose: They
will poed to reach full size and then be hefi for
- another three weeks allow
the sewds to maturce
Leaving the fruits 1o matre on the
frevimbly slow down the production of vegs
tabiles for the table, becausc 3 jon of the plant s
T will now go 1o the production of
» Wherethe seeds provide the edibile part of th
plant. as with mawe. Iwoad beans, dry by
and sunflowers, they can be left on the pla
urll they ure completely dry. providing thin

0. After the Seed Harvest

bash wil

Winnowing




ad in, or on, seeds need 1y

Diseases that are spred
be avoided, particularly if you are passing o
seeds to others.

The odd-coloured coatings on bought seeds
are usually a mixture of fungicides and {nsec-
ticides — the iridescent purple sweetcom kemels
and bright pink cabbage seeds that you can buy
are Joaded with chemicals
Once the chemical processing starts, it esca.
lates, “Insecticides also incre the ne
fungicide treatment, since
seeds and young seedlings 1o ana
soil fungi. Compatible fungicides and i
such as Captan-dieldrin™ and Thiram-d
are available. " (USDA, 1°

toxic methods of prever
sulted w0 the home and

farmer:

Hot Water Treatment: This s o {
tresiting seeds for di ] pot
black leaf spat and binck
spread and develop
well as bacterial cank:
mildew in spinach
® Soak the seeds in water |
temperature of SU'C
minutes. Make sure that th 1
nel rise too high. This can be “done with 2
thermometer checking a saucepan full of
water inside another saucepan, or, better still
inan electric frypan.
* After the water treatment, drv 1l
sieve. It is importunt that they ar
again before storing,
Fermentation: The seeds of ton
cucumber are fermented to rid the s
w'ar::dc;?;m diseases, by the action of
® Cut the fruits in two, Remove the seeds and
pulp with a h‘ﬁf spoon or cupped hands and
E‘;“ﬁ a little water into a container. Leave
._Ak":}::l WA ro0m temperature.

the days, 4 foum or crust will form on

surface, Indicating that the fermentation

! wm!:‘:;“' and “.m surrounding gelatinous

16 obtain clean seeds, rinse with plentiful

/ of water. The debris and e
I7 oy : mpty
float, and are slowly poured out. The

1565

1o _H‘-d
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rest can be washed under a 1ap in a striner,
vou will then ebtain perfectly clean seeds.

« Spread out the wet mass of seeds very thinly
and evenly on a non-stick paperto drv

Storing

rond to breeding, the most important factor
determining the vigour of a seed isthe way it
i . 1t is always a wonderful experence o
have the seeds that you have planted germinate

b

20

ave doubts

Did I water too much?

ver seeds have a life
vears under normal cool

last much mere than
1. The whole Umbel-

im genus have rather

| that the germination rate of
I ore than halfif they

= such as a west facing

r when the seed coat
bean seeds. It seems
ger than small

are dormant but alive. They
slowly. The trick is o create a
cone mperature and humidity in storage
that will keep this life process (with a minimum

exchange of gases) at the lowest rate. At the best
of times this life process is happening at a very
slow pace which prolongs the seed's lifespan.

In open-air conditions the seeds will absorb
moisture and the nutriment stored inside the
seeds will stast to react with the oxygen. Witha
little temperature rise the seeds will release carb-
on dioxide and generate more heat. Soon their
respiration rate will rise to an unacceptable level
for safe storage.

With this in mind, let us look at the most
important points about Storage:

Darkness: Storage on an open shelf and in a
clear jar decreases the life of seeds, Preferably,

put them in paper bags, in dark coloured jrs
and in a cupboard.

Moisture: Excessive moisture in a sealed con-
tainer will make the seeds burn their store of
nutriments and even generate their own heat
like a compost. Because different sceds have
different seed coat thicknesses, they will absorb
moisture at different nates.

Most vegetable seeds should be stored at
below ten percent humidity (five percent &s
optimum), while peanuts and soybeans are bet-
ter stared at fifteen percent humidity because of
their oil content.

At low moisture levels, seeds can handle fluc-
tuations of temperature better. We cannot
emphasize too much that vegetable seeds
should be dried well before storing. If yous
seeds are not particularly well dried, it is bettes
to leave them in a paper bag dat room lempera=
ture rather than risk making compost inside 2
jar!

Silica gel crystals, avallable from the chemist,
can absorb moisture from seeds in 2 sealed

container. Placea hyu-zm:lmm- —: i '!.
at the bottom of the storage jar and sepamte it

from the seeds by a tayer of cotton wool.
The colour of the crystals indicates
moisture has been absorbed — blue for dry,
pink for moist. You can dry pink
oven until they turn back 1o blue, and

=81’f:::uumobnhmusﬂm. _
powdered milk or bone-dry &

find that




ok 4 cain be stored in one jar, which can
then be placed in a fridge. cupboard or cellar
H,ﬂgbngsmmmrnwn are not moisture proof

Germination Tests
By storing your seeds correctly, you will d
ar triple their life span _IH-_lt vou
monitor their viability i you are
collection. Gardening clubs with s
tions should camy out gemminatior
second year, and rotate the sto

Lise from ten to one hundred s
ing on the degree of accu
Place them on several layers of moi
sowel and store them in a plastic bag
ane week at 20 to 25 the kit
position would be on a window

Affter a few days, unroll tf
the seeds for germi n
smmlcd it can be counted :

Afteraweek, all seeds c
fate of germination is ¢
out of fifty represer
mie of less than s
fentility and thar t
tributed to group me
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On the home level, it is useful 1o know the
germination rate, so you can decide how thickly
o plant your seeds,

A seed vitality test can also be done in the soil.
This gives more valuable information, because
many seeds may have the vigour to sprout on a
wet and warm paper towel but would not have
h stamina 10 pusha sprout throughaa layer

v test is usually done in a warm and
with a sheet of glass

tion potency are often
ants and seeds that have
i show a lack of vigour

promise. Obvious-
Martin from

ginal seeds of

nd dried on a piece

d as 460 years old
Manchurian lake in an

ceposit.
an extremely hard and
They are suitable to long
qtrast to this, beans have a
coat nowt as thick. Few varieties of
bean seed will last more than ten years. Out of
a hundred beans stored at room temperature in
temperate climates, fifty would remain viable
after five years

Dr. Gary Nabhan, author of Enduring Seeds
(1989), contests the popular belief that wheat
seeds stored for centuries in Pharaohs” tombs,
or beans found in Aziec caves, could have ger-

minated: “Ir seems that peaple want to believe
that the very crops so dependent upon man for
S“TI‘I"“'"" from year o year can somehow kst
millennia without human intervention, (m
xxi) -

Dr. David Murray disputes seed scientisis'
predictions that tropical cowpea (Vigna un-
Buiculata) seeds can be stored for 400 vears
without damage. He writes:

1 expressed my scepticism at such optimis-
tic estimates, but since Iam only a specialist
in seed hiclogy, my comments could of
course go safely unheeded. Now the cat is
well and truly out of the bag. In an anticle
by Deborah Mackenzie published in New
Scientist May 11th 1991, it has finally been
admitted that “not all seeds survive in the
cold,” Jaap Hardon, head of the Nether-
lands’ seedbank, concedes that “there is
more genetic erosion #n the banks than
outside them.”

Where does that leave The Seed Savers’

Nerwork and groups like it in other parts of

the world? As guardians of genetic diversity,

it leaves us way out in front.

Of course it takes more time and trouble to

grow plants to maturity and harvest and

store fresh seed (at room temperatures).

But with more and more people prepared

to make the effon, preservation of distinct

cultivars is more certain. A “diffuse” seed
bank with many custodians is more likely

to survive the occasional mishap than a

concentrated seed bank storing seeds the

lazy way. ( The Seed Savers' Network News-

letter No. 10)

There is only one conclusion to draw from
this: the best place for seeds is i the groundas
soon as is practicable. And, because garden
seeds do not last more than a few years in
storage, we need as a matter of urgency Seed
Savers groups or committees in gardening clubs.
to make sure that seed stocks are built up by
their members.




A planting and Planning

; A wonks at the edge of @ mysiery '{Trrmuir we may
 granded. we are part of that mystery. al g

. the resibonce. the dependability aof the g.rn " I..r

Hllq Bubel, The New Seed Saner’s Handbook

£ [DE

quire 4 special range of temperatures an
before they will germinat

Ini this book, the p
all cultivated plants
humans as caretakers

The stages of a germinating seed are:

» [mbibing water

» Digestion and translocatior is less
water intake mt this stage. T7 rowth hor
mones giberillin and cytol }
gthylene help o promote the
the fats and oils in the sced o
sugans and starch (sprouted

* Cell division - renewed water u &, O
respiration and great increas

* Finit shoots —the radicle (first 1

ule (firstleaves) appear, and !

depend on the muriments pr
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Rules of Thumb for Planting
Thoroughly prepare the soil: Especially jn
the case of fine seeds, soil needs to be sieved.
Mixtures for seedling trays are made with
various ingredients but should contain some
htening component such as
ed leal humus or mushroom
sharp river sand. The fer-
be high e compost and
well matured

Soil temperature is more important than
the actual air temperature: This feature was

1 5011 in onder
omfortable
cds was posiponed

Large seeds should be planted directly into
the ground and small ones into seedling
rays.
I urbits (see Section Eight)

| etter if sown directly into the
I nions and tomatoes are
Exceptions to this are:

e Wher live i1 ool climate and want o
Cucurbits, for in-
1 indoors

d at a very fine tilth in
w fine seeds —as long

Les .-':'1;].1]";}-'

A seed should be planted to the depth of
two to three times its diameter; however —
* It is bener sw too shallow than 1oo deep.
The reason for this is that the germ annot
make its way through too thick a layer of soil.
It will die from exhaustion, lack of air, or too

much moisture

* Plant more deeply in sandy soils, in dry
weather and in hot weather. The Hopi !"d"ms
plant their comn seeds up to sixty centimeires
deep (yes, two feet!) in the buming sands of
the Arizona deser.

* For shallow planting, the surface of the soil
should be made as fine as possible, the sced
sown evenly over i, then the 5“‘1-“‘:"-: slightly
beaten with the back of a spade. ""_"’""z_.m
watering may be necessary, if it doesn’t rain.

* A way to deal with very fine seeds is 10 mix
them into a small ameunt of sand and run the
mixture into a shallow furrow.

Water with a mist twice a day for the first
fcwdtynundlhtnmeathyl’wnh
more: Too much, and 100 litthe, water isa prob-
lem, Seeds are often washed away. or tumbled
1o destruction by too powerful a jet of water, or
heavy rainfall,

Dehydration is also a killer, particutarly if the
seed has already stanted 10 germinate and then
the water supply is terminated.

Transplant scedlings afier the second setof
adult leaves emerges and prmecl them:
Note that 2 lot of seedlings have juvenile leaves
that are of a different shape to the adult leaves,
After ransplanting, protect them from strong
sun fora day or two.
Large vegetable seeds often have longer
viability than small seeds: For the conservi-
tion of a plant with small seeds, a planting may
have to be done every year.
Self seeding will occur in the garden pro-
vided that -
o plants are left to go to seed;
.fccd,mmmkwdmwmm-u
cultivated nor muiched too ofien - otherwise
thcwungvohmmmyhehﬁldmm_

.mmmmw et
ms_w[m;youanuwmm
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Plan a Seed Garden
niﬂs s 0 go 10 seed: W

N

thun o 5
whead the boc

Avoid crossing
b teto they
Ingia ki
vegetables

al oncy
by a mall cmop
There will be . W
PUrity betwesn s o
by rows aof ¢ linthing e
S have severs| se Loy
e o white begp and & coloured hean
avoid the entingling of simiter koo be
Vanetfics.
Bectnot and sitver beet am differans WS oof
the ane species and Will cross podling ‘-' Yo
R0 Brow a man FaAreTies of these g uL ke
bt veo g ensure that they ok, fied pod] '
e dnother s

1 Bikoe. Alper
!

ooking bean

Applic aned al]
W s b
Ve sager 10 introduce him 1o th

and = e
: SPecimen trees that we had been

e “}’.. 0T 8 decade. There
T growing nirogen-fi
"F‘hlh‘m-llkcln'l
BOubG (§lper :
e ji.il.,\h,nn s Eur tree) and Tipuana Hps

, Yy

SlivIa), covend ith food Producing

S

allectj
were extremely
Xing legume trees with
age. such as Enterolob, ™ M

The I

s lea
colfer

h plant has 10

il

I not only siow

ovide fodder

a defensive

~ one dav, be

nitrogen, and

Same tnees can

es o minge of tees

€ introduction o Per-
1), Maollison wrote
1 small fishing village in Tas-
vthing that we needed we
nade our own boots; our OWR
bread
Iy one job, even anything that you
fine as a job, Everybody worked at

several things

We keep this in mind when designing 8

Browing system

Principles of Practical Pe
Tou can find solutioas to envim
lems. and establish practical gard
folliw these simple suggestions:

* Grow food where people
minimum space for it:
animal systems close to wh
extremely productive front
wall, fence and roof inclx

* Have lots of di .. 0
garden: Sclection of pl
carly, mid and late seaso

racticalities Hamrqgmﬂm A
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“ Sownd

<t Canopics These

troes ane considered the fir
" I
woukd of fast-growing i
nt;‘:::i:t“.u‘ri\' last very long. Suc h as
may 2
SCBCIAS )
Thesc trees oticr pro
wind . le tr
10 more valuabie ‘ R
nexy, such a8 froit and nut trecs timber trees,
o :
The system can then be ennic g
srey plants, ground covers and vines. An
: the 10D
;mlpk- for dry climates ks, starting at the top
canopy, 10 have date palm trees with pas-
them
} it vines growing up i
sionfrui e

pecies that

i
wection from sun and

ntedd
that are planted

“hed with under-

pamegranates and, at g sund level
{or broad beans) BRI L
Anothes example for sucha cilmale PR
to grow Seshania cannadin (1 i
Western Australin), shading you
and felioa trees, with a cash crop
that has rows of flax and ch
planted. In the annual garder .
perennial capsicam can shade your le
sumnmer, with 2 carpet of herbs beneath

» Create productivity and privacy with a
living fence: By building high trellises und
planting fast-growing vines around the
pesimeter of vour block, vou may be zble to
add productivity o privacy
Climbing beans such asthe Zebma bean, orthe
Scariet Runner in colder ol
the fence in only sivwesks |
mash 10 obiain cover.

To improve the cover you can add «
species. A dlimbing Madagascar (Lima) bean
with 2 Cocurblt such as luffas, Zagenaria
goueds, or chokoes; will quickly cover the
:’;“’“‘3‘“““8 an abundance of fowers and

5 inter-
the tall

IoE In

tes, will

UARC Ina great

A fRofe permanent approach is 1o plant s fast
grosang annual bean for immediate offec, 2
wﬁmw ad-:‘!nxmgcn tothe soll and

< for their pods. Your water rine garden

e
should come

oof wa

well, 1

ndensation irok

loca I
local mar

contain

road and comn

RIOWS

Have each component serve than
one purpose: For exan

ArTOWIT 1 PCICTil

and 0

Lreals

dOes |

Remember that the problen the sals-

tion: The Bi
h {

Remember that pollutants are only an
uncmployed output: Eliminate pollutan
by recycling.

To stop weed invasion from next deor. lay
thick wads of new spapers alo
line, overlapping each other. Place organic
waste, such as sawdust or straw, on top 1©
create humus,

When you have poultry, you can make use of
every aspect of the chickens’ outpur. We all
know that chicken manure js useful, but 50
:m:_l.he bircls’ scratching habits.

Clurkens can be used to clear new ground of
pemsistent weeds. A judicious fencing system
in the orchard can be made 1o assign them 10

e lence-

their duties— they

The Practicalities - Planting

become a “chicken-tmctor
more fuel efficient than the mech-

version

' need for protein is satisfied by
it and maggots (this halts the fruj

e), and their natural behaviour makes

e efficient weed control-

erbicide

e smell and noise, the chicken

ave 1o be close 1o the house. Jt

e small fruits and berries

le portable. Because the
n are placed 10gether,

ative is forthe chickens
o 1l rd without any
t shade, while the
ind is lnered with

natural symbiosis,

placement in zones: Whether

r acre block or lerger prop-
10 clivicle the landscape into

itially planned in concentric
vith Zone 1 at the centre and
one V, the wildemess, on the
it corridors and islands of any of
be planned within other zones,
comdor of Zone V planis can
i house area for you to enjoy
ss at the doorstep.
visit each zone, or how much

care the components need, will Theg

determine how close the
the main
The prickly:

i



Characteristics
The family known a5 l.il\_\!:hli_ll_' .
terized by vining plants (although
types exist) and includes pumpkins, 5q
cocumbers, watermelons, kmelons, go

cholkes and many lesser-known vi
termed the Squash as well as the Cucurbit
Iv. Most of them are annual and have s
male and female fiowers on the onc
{monoecious)

We have singled this family out for spect 1
stiention because there are misconc
about crossing within it. Morneoy
satious techniques that apply toa wi
vegetables, and these can be desoribye
the whole family rather than repe
alphabetical section of this book

Cmasing will occur only within
For example, cucumber accepts |
from anather cucumber. it 4
rockmelon or 2 watern }
may aoss with 3 white cocumber,
B in proximity, In this case f
both wall give frust with mixed characteristics
such 35 white cucumbers displaying green
streaks and vice versa

All Cucurbits have flowers that ane mal
hﬂ: that are fenule. Male fowers are |
Of 2 Wng stem and appear long befor
females, sothat there is lr?:;c <h.u-::_- of Liiir' 1
pollens neaching cach female, and ther
mare genetic diversity conserved

The female flowers are bome on shost sten
and bave & small swelling 3t the base of 11

P e e h.t_:w_- of the
becomes 3 fruit Fertilization s d

pendent on insects, mosily bees whic o

W

Pumpkins and Squashes

Th

1 Namces

OC Mnge

N Se—— RS

hich are

Flomers.
b e xf“m“‘“d“)ﬁ: they openat
N w .. mﬂy over the nnu day or two,

“attle Pumpkan, Beaudesert Blue, Buttermut,
s Caps, Golden Nugget Squash, Scillop 56

y join the fruit. Flat, gritty This is not
T i the edge and no i

ammi in Pan Three)
zucchini) - often
s and leaves, namow five-
vhite seeds witha groove
il no cellophane coating (see

ta (e.g., Japanese pumpkin) =
hairy leaves, stems like €
raschale a g seeds that are heavily
grooved around the edges. (see Gramma)
-, you can grow one of each of these
 but a Cow Pumpkin and a Triamble will
cross as they are both Cucurbita muame.
A quick inspection of the secds will reveal
larity. If you find, when you gota plant.

two types of squash, that their seeds mrbk
one another, they will cross with one another.

We know of some old farmers who nunage.
10 grow all sorts of pumpkins of the sime
species in the same ficld and save some: the
seeds, They have been with the same strains foi
many years and know their chamct
enough 1o realize that some pUmpsins €
dominant pollen over others.

If contamination occurs, they
recognize the off-types the next
them out,

Liveir si
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ot with the male. Cut it off at
ke off the petals 1o
Je flower

= Next moming st
the base of its stalk and
expose the omle pant Open the fenmel
and b the male part into the female part

Because hand-pallinatan free

flow of pollen from nume

female, mimic pature and choose and use

some males from different VInes of the same

wariety to hand pollinate the female flower, sO
shat-a wide genctic base is maintained

« After the polien well depos
female par, shut or cover the female agamn
until the flower withers. Mark the fruit with
the varietal name on 3 LG ar yind the stem, or

a1 a later stage when half-grown, USINE a

waterproof pen

Make sure that the the arcund

expand as the stlem grows and

leave & loose enough to accomnodd
srpe diameter

When the vines are very vigorous, it may ber
wseful 1o mark the position of the fruit with a
stake as well,

The whole process takes only o few minut
and s quite fascinating. Wi fi
success with hand pollina
season. The first four fruits o
lhh 0 "take”

W the vine hasalready set some fruits that were
not hand pollinated you may has 2
them (and eat them as rucchini) in order for the
plant 1o produce more flowers iy
Make sure the 5:1.?2}. are: phumped right

fore picking the froits. It is best 10 wait unt
they are three weeks bevond the I'\__|]|--‘_ umntil
stape. Cucumbers and m“‘-.fhln. 5 § mature
sbary om long. Stoee the frufts i::?;::]:. i; ba

“ﬁm%m for secds 2 lnree

Planting the Seeds

Cuctirhits age gencrily pb‘;n:d in a warm soil

muh escuk their Cucurbis <

o lllll::m“;m Sprout in 3 wamm ::&T;:

Mz‘:;u oy h::dm The: darker the

Caod h;'hsmh_mnk-t districts, plant in 3

wummm of the fridge, for
up quickly ata time

restricts the
«rouls males o the

jted on the

{ the stem can

EINOVE

is better 1o wa

to avoid funga
Cucumbers are a |
traditionally said to grow in

:.ltti‘t:;"' ‘_-"f the ]"l:mlcr‘ Marmrow s 1 .'“‘i ;nd
“_.”'.;“_:;- l}.‘:L' placed in the inner P 'H’-".-' f a
Ihm_n u.] !Tfl’](c' planting, presumably 1o warm
e u?.ihm:gh it may have been to absorb
= the planter's viriliry
Many olde i g
o mmcll:_rﬂpumpkm growers in Australia
e wree year-old seed gives more
wers than a fresh seed
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edible flowers 10 al

cannit oo o der another nam | I eeds nre HJ_Tnph. 10 save at home, SOMe ma i

37 d'\f'—'ﬂ"tc\hlrs.(.'1.llll"l'_”.5 h.im it may be listed under .t.|1 ”,] . r_:.l\“,' nt .I ke e i ‘: I

1. ot pm 5 I“;u : th-t B . :\hun——]‘nm——: T I A nt difficulties in different climates. Chur e SCOPes are ¢ .
. it refer o R e —— il o for d M e

hvcnmm::mﬂormd s | = e :

turability of the seeds, and to a cemain extent, their availabil

- Fﬂfﬂt WUTEET

% Ewhm
! Fennel
I-: v+ Garland
: -y Garlic
¥ cm,cmwm
-. ¥ i 3 (-;Ingcr
L] o Be —— ‘S
! o + Gramma |
I Bread * (Guada Bean |
=, Broad B \ p o
= . Hy : : thu.: sBem

* Chicory
Chilacavote
* Chinese Cabbuage
* Chives
Choko
** Collard
Cariander
s+ Cam
* Corn Salad
L] u.,wm
= Cucumber
* Dandelion
Dili

* Endive
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A Note on Botanical Names
l';dﬂ each common pame ;'.'\.fr\.”!:al.hi“ et

s fistedd, then the genus and species. 1helt

i for some people, 15 "

and universally Fccunite

language A< much as poss L im g

: otiginal words, which were usually Grec

3 practically descriptive

botanical

pni.muf and awkw arcl, he

We have o

ible by gIVIng

are:
in the genus, €

of species with

— & number ¥ S0k
o spp.—4 several Amaranthius specic

spp. means that th
we refer
o ssp. — subspecics, 8-
® var, — vanety, €2 { Bruassi
guishes the cabbage fromot
eleracea var. italica)
= Following the convent:on
temn, once 3 botanical name
name is abbreviated to a single
a5 in the Brassica example abo
There are changes made to botanical 1
instance the family Compositae has
and Cruciferae 10 Bra T
mame changes mooted, but we have
conventional ones

£TE are

When a botanical namne has been cha
community, the old name is in square
moschus esculentus [Hibiscus esculeniius)

The sbhreviations used s Amaranib

AMARANTH

Amarantbus spp.—Literally non-fading in Greek
nts noted ng-lasting qualities of the
©m as a symbol of immaog-

s which included
dnquistadors for-
the grounds that it was
HES

ncas, but the Span

3

s a tall annual with
oliage and large
v being bright
amaranth often has
ind take berween
a crop; leafamaranth
hiny seeds
nd, amaranth is
and is called Love-
es-Bleeding and Joseph's
* = o. Coat The wild relative“pig-
& A weed” (4. powellii & A.
i ! retroflexus) can be recog-
nised by its erect spikes on
he stems and smaller
caves, In New Zealand a
tivated form of leaf
amaranth is called Tampala.

inth needs a warm growing

: - sown by broadcasting. A few
species self-seed and should be introduced with
care , new areas. However, leaves of all
Amarantbus are edible and are eaten as bush

foods

Description: Ar

Cultivation: Amar

Season. It car

Saving the Seed: There are & multiude of
varieties which cross with one another very
easily. Even some species have been found o
cross with one another e.g. A, caudatusand A.
bypochondriacus. K
For most types, flowering occurs as the days
become shorter.

Being wind-pollinated, they will cross with one.
another if less than 400 metres apartat flowering
time. The seed heads mature gradually from
bottom to top, Careful selection isnee )
time 4 plant is chosen for m
individuals should be rogued, or p




- e rm-}ml"

of the
e when most :
all at sweads tend 10

¥ heads
o e e uly pened !
Estmh the heads with gloved
) weck and thresh e chaff is some
Dry fora s as the chaf
fansds, or fiet, on canvas as v be lost when
ma . =
what prickly. Tf:g"“hw chaif and seeds are of
becs f 4 light weight
and the seeds are of a1 = ¢
sienilar sz jeaned seeds in 2 bow! and toss
Wyouhesp debris will concentrate on the top
ﬂb"f’hﬁm away. Repeat this uniil only
g .
: Ansaranth seedis genenally recognized
(i ' ars in the open. Seed
| fong-lived, up t five years in the ope: e
g ;mmuﬁ averaging 800 seeds i
I the grmm.
g Amaranth isdrought, pestand heat fesis-
- adapts eadly 10 new envirONMEnts
g;:;uitmcxcdkmrmpfm nr:n-;m_uullmi
L ‘croplands in developing countries. It is popular
= 25 a grain with subsistence-level peasants
J Because it is very productive, grows in poor soil
andonlyasmall proporion of the harvest needs
hbeﬁiﬁdcfmlh:m1 year's crop :
" Amsranth is high in mutritional value. A, tricolor
¥ seeds are fich in calcium, iron, carotenoid
== ments and lysine which compares favo
4 with milk in food value, When blended
b grains that kack lysine. amamnth s ideal for
L laceating mothers, infants and children. The
National Academy of Science in the USA sees
Aamumnth as an imponant source of profein
and \PT ularh |
\ Vitamins, minerals, particolarly in tropical
~ andsmbuopical hightinds (Natonal Research
E. Cowmail, 1969).
= hﬂ’.‘"“‘“""“m the young sexdlings are
R Sproated, washed, chopped and bricfly
- Seymed. In Singapore. 3 rull variety is relished
3 s sems, which are peeled and eaten as

In the southern states of the: USA, the
mmﬁ are boadeast over 3 well-

- Pe=pared garden bed and the thinnings arc

seeds of A

In northern India,

{ sold :
p.--.p:w-d and sold a

light, crunchy and gt s ‘
"“'F‘I"“‘i' gmaranth is avalabie a reakias

7 the T1SA
health food in the USA

mouths and throats

: 1
wWs ¥

il arg

Ory senl us

In 1933

can still be four

food is 2 scarce ¢

ARTICHOKE

ASTERACEAF

Cynara scolymus - cynara is the Latin name for
the ¥ild cardoon, and scolymus, from the Greek
scolops, means *pointed”

Origins: The globe anichoke is considered
native to the Mediterranean seashore and the
Canary Islands. The ancient Romans relished 8
ptimitive form of anichoke. The Ialians have

made selections of purple and green antichokes
since the 15th century.

pescription: Artichokes are attractive plants
i be i\-mg-h\._'g't_{ when grown in the right
flower from early spring through 1o
according to climate and variety, The
produces a stalk that grows up to two
vith numerous branches Event-
vill be topped by the delicious buds,
which will um into 2 spectacular
purple flowers. The leaves are
. large and look like a Scotch thistle’s
\ — grey above, whitish and furry
ath. They are also called
“hokes, to distinguish
rusalem artichokes, a
ant (seeseparate entry),

Cultivation: Arti kes thrive in deep, rich

Is in mar es. Although unusual in
well at sea level as far
in the South Island. They
s cold and waterlogged in

< 4 crop, cut the stems thiny
ground and mulch them
delicate roots from winter

ind sub-tropics, the wet weather
S e a problem. If you love

escape cultivation and have be-
und Melbourne and Adelaide,
and naturalized in temperate areas of NSW.

Propagation: The preferred way is 10 propa-
gate from the suckers (sometimes mﬂed side
shoots, or slips) from plants that m‘

good-sized terminal bud. Plants stared from m

seeds will not produce many buds, if any, inthe

first year, ey o
During spring a good plan ) upto |
fifteen suckers, of which only haif a doz
largest should be left on the plant to grow
large shoots for propagation. When
selected suckers le
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Tulk Nespshotaer NG | ¥-

history and usIEC of the globe & ke
m“ story poted that it £ the only yegetable that
r plate, after you

10 keave more O yOu. |
have catefi shim when you strted:
o derived from 3 globe

F‘dd; in the knowledgeable and slow

umwrapping of the mvstery — separaling. ¢
ifving, sciccing and nibbling as you g0 00 —
antll the prize, the delicious and nutty bottom
of the bud, is finally revealed,” writes M ]

“A large

fass-

el

pwer buds

Here is 4 Jassic recipe: pick the fi
when young (before the ups of e scales
come hard and dark): steam the whole arti
and est the hase of each scale diy
dressing made of good wine of cider vi
masard and olive oil. The central |
eaten Blanched just as cardoons arc. dried
fiorwers fetch a good price a1 the florist if picke
in their pame

Artichokes tend to lower the urea Jevel of the
blood and comixat exoess o h
fver malfunction and bad t
moommended for nursing mothe

thing yoo ext afterwands, 10 s aks
Iver protector in animals, and has bee
Eated into & drug for lowering cholesterol
iy abuew)
:ﬁm HFyou have early frosts it may
be wonhwhile to propagate the green globe
tﬂ:ﬂcﬁ & ready up 10 wenty days eariler
ithe parple. But the purple strains are rEp-
The seedds
Mhmwm‘?“mbhk com-
‘vatieties in the ltalian

l-um;atillﬂi Thorough preparation of the soll
eded, including a large proportion of sand
o .

relable old W o

ASPARAGUS
Ruod vessel for this,

LILIACEAE i
Asparagus is highly 5 butter or lemon
- . - - ale ; - ’ ‘mh -
Asparagus o u'mub.“_ il " I." asparagus t application of salt - up i "WI:;::"H! d:n'lhc ‘

unce, per pl.lnl - IS5 &ven

J]l\:rwmcm]mm =
Some gardeners prefer theis g
wh&mmu“.

ing soil, leaves, sraw w 3
whole bed and cutting the sp
this mulch. )

duce

more spears eadier in
n the female plants
or and more tender
give the best con-

p feeding and  The Chinese several species
Care should be  both mecﬁm;ﬁandazm
Medicinally, asparagus is :

Lift the tangles

look like @ ’ 4 & cclip
ind tease them out : [ ] 0 -
. oots back o [ ]
e o 0

cm deep, placing
1 in the centre of
row with good rich

agus can also be
s takes longer than
plants need an extm
ready for harvesting. To
¢ most vigorous female
¢ male nearby. Following
insects, scarlet berries will
plants in autumn. The fipe
aining half a dozen black

B

ed. crushed, washed and dried in

seeds are pic

the shade.
If you are an asparagus collector who wants 19
propagate from seeds and have more than one
vatiety, be aware that bees will cross-pollinate
| them, Plant the seeds in spring in fine rich soil
and transplant the seedlings the following yean
choosing only the strongest. the
characteristics in the subsequent

Storage: Seeds will last berween thres
¥ears. There are fifty seeds to the grm.
maximum nutritional value. O
they are boiled upright in bur
=0 minutes according to age




alba and B aiba 73t rubra — Basclla i
game an the Malabar Coast .-rmllm.
: . alba means “white” and rubr “red

.-h-!dh. referring to the colours of the stems

: . The planis are winers, and can
dimb two metres up 3 wrellis or bush; otherwise
WW’l overthe ground and twist thear
sehves . The flowers are small, green and
are produced a1 the feaf axils. Also known as

Cevlon, Malsbar and Indian Running Spinach
Cultivation: Although basella grows well ina
climate with a wet summer, i
will grow almast snywhere.
The hotter and wetter, the bet-
ter. Baselli is very easily grown
organically because it is rarely
uttacked by insects. The seeds
germinate readily and can be
planted directly in the garden,
orinseedling punnets or trays,
ropagation: Take cuttings from well-estab-
Jishied basella plants 2nd bury them ut least hulf
“way up the stem in good soil. They will quickly
| send down their own 1oots in warm and wet

i
i Saving the Secd: mmﬁsu 10 seed as the
gaied bemies when they
| ﬁ:*mkmmm’*“ﬁemd in
e mrmmdm‘ﬂﬂm sl
J tiveds g witernuns clear.
e skin and flesh on them.
ars 2 mﬂm.

its seeds, the flesh of which were
n rouge and scaling wa
rvatural colc

for
dye i
This dye is also a

When eaten regularh
mild laxative.

On the Lookout: Bunches
ofien for sale in ¢
Vietnamese conu

and can be used for

not run 1o s¢
reputedly has a
TAMpPAnE s

o grs:un.'r:u-.h-: rulture

BASIL
LABIATAE
Ocimum basilicim Q. gratissimin

0. sanc-
and Q. canmum — | f

Description: Ti
mual basils, and
almost prostrate,

high

Cultivation: Basil is predom ;3 warm
season plant, In cool ¢ T SUIMIMes
crupping. Perennial bas ter o winter
pruming

m{:ganon_ Both perennial and annual basils
i;un propagated by cuttings, This way, there
lalr::’r.J Pmd 1o be concerned with isolation dis
2 81:: (J)‘;: pop the bottom ends of the stalksia
rater until white roots start appearing,
then = TOONS = i Ppe
pmgmgn““’{ basils however are usually
white lhuﬂtlum,. Basil flowers are coloured
dant and 10 purple. They have an abur-
Pdlirmmn'.m"‘am' nectar, and rely on insed
50 one basil will cross with others-

You wi
will need 10 separate different varieties

garden space as possible — wf-‘mbh'

ds mature from the bottom to the top of
ower and capsules generally contain four
Either cut the stalks or rub your hand up

1 the top seed capsules mm brown

n a sheet of paper or in a paper bag. Rub
whe sced capsules are crisp and dry
en the hands or on a mnli
to dislodge the four seeds
e

re in a large bow] and
intil the seeds gather at
ind the chaffontop. Pick
bulky chaff with vour
he rest can be gently
over. A very small gauged
I et the dust fall through

the seed,
will lnst up 1o five years
dry, cool place: They are
and there are 600 10 the

become a popular sauce to

is 3 heady mix of sweet

gurlic, Parmesan cheese, olive ail
macacamias can be substituted

Ip together.

is recor ded as a rea for some forms

of headache ine powder made of the dried

sil leaves was used in the olden days 453
snuff, 1o clear blocked noses.

On the Lookout: Every Greek and Vietnamese
front yard seems to have basil planis. Basil
releases its aroma on touch. Some Greek.
families use them as 2 border plant alonga
footpath that is near the front door so they have
:g\]nncc notice of visitors —a kind of olfact

O. basilicum is the sweet annual basil €
Buropean cultivation; ask your Russian frien
for the famous Malarossy Bazifike,

Spanish friends for Albaca Menuda

and Albaca de Hojas de Ortiga,

Basil which is called Basilico.

ltalians. Try your luck with

for Basilico Maggiore Nero (1

most suthentic basil for use




syl Sarvers | Haond
o The!

fature
the sce

3

together.

sther species

Both French and Kid
ing habits: dwarf (1 ‘
it the: 16¢th century, Pope Clemen
seymed 1o have had 1
distributed, in ceremonics
of beautiful-looking beans t

present than “all the jewels
Beans spread so fast from 1
that for a Jong time they were ¢
Eiwope to be of Chinese onigin
Cultivation: 7la
tion they are 10
sunfive tansphlinting v
bezrs need » less rich w
they have lower vickds
a shonter period. A clin
o thaee times more than 2 dw
I wamer Avstratia and New 2
in well after o crop of |
helps 10 protect them
shotd be tiben not 1o

ing be

(Lt auteamars: pollination) This

i ifes ex

have been ahje
Favouris HRins pure for decades

- WO Metres
PeEREDE purity

planting twe, Bfferent varieting of
fis "hhummlrurcd seed s

hﬂ-eﬂlq'ﬁﬁibehudmmal

ook

}
ot ol
with both

of the many

cep their

climbing varietics are hest
= AN 10 ensure 3 hundned
B3l 3 pond pract

tice 1o avaid
climbing
ide by side
harvesy,

*m*ﬂmmv_ ser Sempiiicity Rar
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Beans gre

‘.l(!r:]‘.‘,f.‘: K

om dry and gr
colour in printed ¢
the wash

On the Lookoui:
marked that ethno-

- wives the

ton fabrics when added t0

The beauty of beans is 50

batani

are of the l.1|‘i|’i0n

s significance in their

Active subscribers
ming hundreds of

niner fram Mackay,
|

ind maintained
of beans over the
seed com-
:”‘L"‘: i;c
m Good-
company.
ancther
seem 10

ny other

AN vanenes

rench Beans, Snap Beans,

¢ caten fresh.

scovery, Fel-
t Bush,
gnum
eauty and
e Depan-
sstance 1o
ire common in that

tart with “College”
nent of Agricul-
popular with market

~ans, a trellis, fence, or
1. Many beansthat
~arly vears were guite
families of the day,
pods thirty cmt (2 foot) long

t Bean, which amrived from Enslo‘ll:
cultivated in the Goulburn, NSW, ares

is a large variety that would havcllelpeﬂ
to feed the fourteen registered children of Ken
Muffet’s grem grandfather. It contains up 10
twelve beans in one pod and is poﬁﬂ)? a
Caseknife. This name indicates their large s@e.
Ken and his relatives still grow this old-
fashioned bean and it means a lot 1o them.

The Lohrey’s Special Bean, with a rarural salty
flavour, und a butter bean, named lhf-'ml
because of its black and white seed, were ssved
for fifty years by the one family at Rocky Cipe

Y.

Tho Plants - Beans  §f

We have been et dogens of Zebra
beans with names such umz;*. >
oootia, Mollie’s, Greek and Mes O'Brien' Zabea
Beans. They come from vatious stares of
Ausiralia, some having arived with German
setilers Doreen Bollen from
Toronto near Newcastle, NSW,
who has saved and grown a3
Zebra bean for fony years, ssys
My fatherin-lw got them in
Bellingen (NSW) from

The Nardi

in poor soils. 1t first arrived in Australia
New Hebrides (now Vanuaty) in the e 0
with the Nardi family who setiled in New lly
a hamlet near Lismore, NSW. ie',
You may wonder why Seed Savers wou
1o collect so many Zebras that
looked the same. Isn't one enough?
they emanated feom différent regions,
adapted 1o différent climatic o
sails. These unique genes had exmes
right to be grown and peotecied.
Yellow-podded varieties,

i Bountiful




The Plants - Beetroot

" TANY Lty straing have disippesesd (Gene
tury, Obelisk, and Winter ‘mﬂh“
: his

Ung-rooted group

BITTER GOURD

CUCURBITACEAF

Momaordica charantia - [rom m'hu.
because the seeds have the appeamance of being

bitten

Origins: Tropics of Africs and Asia.
Description: A slender annual, climbing to twor
mietres. The fruit jooks likea light pdeco .
stalactite and s picked for the kischen s
immature, hard and green.

150 called Bitter Cucumber and Basalm
Peria in Malaysia, Kiuri in Japan,
Caylon. The Chinese say “Fu Kwa'

Cultivation: Sow your seeds next 14
spring
with other Cucurbits. Aliow the |
until they become yellow-o

if they are purchased at 3 store:
mature If left in 2 paper bag ina wa
a few days. They will split "

filty perce

There are fifty seed
Rram




i Seved 3K

On the Lookout: Ther

UZ, feleny

leave

Vesiem B ¢
Grecicy who fed "

T e
'

Barago officinalis — froun the | o

> battle 1y
S was mken by

Y

Description:

Cultivation:

gaving the Secd:

indliv

BROAD BEAN

Origins:

tie strings

ﬁ‘.!!’!_}_" CASICT,
ave five stalks

Broad beans
er 2 sub-tropi-

",

oot agam

ad beans are panly self-
y cross-pollinated. Sevenal
ation distance 10
be growing more

yrm are best for seeds. They
at the base and are larger than

dual planis. Such refined steps cannot be

Shell oy the beans
on the seed will
Thiresh

<an baw for
nly i keptin conditions wl?kzmx
- lemperatare. Properly deied beans
toned n an ainight jar and put away in a2 cool
Spat for four years have 3 Mnety percent rate of

Aton. But only half Uflhcmwﬂ-

. > if kept at room temperature. There ane
1000 seeds 1o the kilogram.

] »idns dre not always seen for sale
table. so growing them a1 hame
ensure you have this taste senss- '
can be picked ar different stages of
to give different dishes: L
¥ beans ferment vigorously to 8 very
e wine. A paste of one or two powdered
ry beans and water left mftrmuuﬁ:lndlyﬂr
1w s @ tmditional staner for sourdongh beead,

A tea made with the dried flowess will work for
same types of migraines. In France, fwo pows
dered dried beans are taken with wine on an
empty stomach (o dissolve stones in the urinare.
tract. A small percentage of people with
Meditermanean ancestry have s genetic inability
10 digest fava heans and become ill by eating

them

On the Lookout: For colderareas,
long-podded types with up 1o eight
pod. They are hardy and are ready for g
from eady © late sutumn. Examples a
Long Pod, Polar, Acquadulee and
which pmductupto::m :
led Epicure is grown IS Chesimi
mk_rufznd is hardy and heavy
Windsor or Broad-Pod beans:

o Jd i
IMicipants tiken on a large scale where a whale fie
combine-harvested and threshed.

Mﬁw‘.lbrugh,,:

-

bl bo uite. e Stmpliciy



Scariet as a decp burgundy-
bean St is 2 bush with many
branches ?ﬂ‘:—b‘:‘wur::d pods that mature
earlv [);-u{mdtrm‘ d l\mr.ﬁ are useful for windy
-ﬂ-‘.‘ Cole's Early pwarf is onc Of the m..u:_\
good Emh; types and bears all its pods just
above ground level e
1{1989) mentions that cu

‘ o mln:lrd In Sicily portugal. and Cyprus
thvars G £

show f 3 andrace
1l great diversity of 1ype and l..u:u e
I‘klrv:mim“usﬂ-hkm in respect of the size
: and shape of the seeds as well as the earliness
of the crop.

' BROCCOLI
| BRASSICACEAE

tic Wi

Iy the nameused by the Romans from ;
for cabbage. and elermces for “vegetable-like

Origins: A descendant of kale which is native
0 the westem coast of Europe

} Description: Broccoll was developed for

macket gardening in Italy in the last 150 yesrs
Prioc 1o the mm of this century, purple broccoli
was more common than green and the name
*wroccoll® referred 1o the tender shoots

| rb} some types of overwintered cab-

i II These are tvo types of broceoll: heading and

= 3 Sprouting. Heading types have vinually disap-

i 3 pered in Anstrulasia. They ke a long time 10

! mEtuee and are soitshie for areas which are 100
' coid for cauliflowers.

) The beoecoll that is now produced so widely ic

i Bten sprouting broccoli. It hes two growth

8 habis —one with a central bead. and cne that

. m&l“w soull flower heads along

. e Calabrese). I grows

| Well in summer in cool southern Ausrali -
li ¢ o =y ustralia and

Saving the Secd:
planted in'W :I-Ij!u'r
in only one growi

pollinated an

noTma
adacent p
of one wi
the ¢
formation ar
tens
I we

enanc

the heads for the

T

dousad wi SSing v

later as a cold entree. T2
salads and as gamishes

Regulir consumption tends to lower blood pres-
sure and is helpful in reducing obesity. Also
broccoli is said to have anti-carcinogenic
Properies

On the Lookout: italians used 1o have some
good seed stock including the San Martinari
hrnn_:culi (from San Marino), Nataleschi (for
Christmas), and some named after the month if
the nc_nhn:m winter when they are harvested:
Gennajuoli, Febbrajuoli, Marzaoli, etc.

pes of asparagus broceoli (a

al ty
broccoli) available i Asian

-_.u.:'hﬂ‘m-ura in early summer for pis
5 if kept well mulched during
e

}"l'.u;.. ﬂlc'yWiil

¥ varieties of coloured head.
et including Siberian,
“ockscomb. If you want
Spartan Early and De Cico

nonth uflr.mspizm.i.ng
‘¢ weeks longer for the

BRUSSELS SPROUTS

Brassica oleracea var gemmifera — brassica is
TR 1 - or “vegetable-like®
buds”

m kale, the ancestor of

tern Europe.

Origins:

op is relatively new,
er only the last 200
eneral appearance of the
ncient borecole.

m in 4 cool temperate

s the lintle heads tight.
reqquire high altitudes
It grows best in compacted
| tolerate wet feet, Withowt
a lintle poultry manure when
forming to encourage seed

1is

prod n

Saving the Seed: Brussels sprouts will cross
with any of the B. oleracea (see Appendix B)
flowering nearby. They are biennial und insect-
pollinated. As they are self-incompatible. you
will need o Jeave more than one plant for seed.
They flower in their second vear. For the
kitchen, take only the bottom sprouts at the
beginning of the season and the top ones at the
end. This leaves the middle ones standing, the
best for seed. o .
The top leaves of the plant are generally cut off
;IO force the side sprouts 1o develop branches of
Owers. The pods containing the small sphericat
seeds will form, and the seed stalk shouldbecut
When the older pods tm yellow, but before.

they are dry. Legve
ir Perennial bears pure white Winnow and dry

» end of the last century there  Usage: Brussels




P"i" _I.J;; with the eardy
z;ﬂs because it could
be eaten both fresh and

pickled.

: Heading cab-
bages include the Savoy
with crinkly green |eaves,
the Sugarloaf for spring
eating and the large fiat
white Drum Head, which is

for winter cutting.
I this handbook, the open-
jeafed cabbages are under
Kale and Collard, and the
Astiin cabbages under Chin-
gse cabbage, Mizana and
Mustard Greens.

' Cultivation: I the heads are harvested by cut-
| fingeifthe stalk rather than uprooting the whole
ik plants, this will enable the roots 1o produce 2
smceession of small heads sprouting at the point
- whese the first crop has been cut off.
‘Saving the Seed: Biennial and cross-pollinated
by insects. cabbages will cross with all the other
= .mmﬁmssdsg;mu[s broc-
. ooli, kale and kohlrabi), but not with the
Chinese cabbiages. The flowering heads of any
‘m‘ﬁm plants l:ﬂhm :ﬁ few hundred
R 1o be cut befare their
Wm*mfﬂfﬂi\mmc
g #ﬂuﬁbd i Section Four,
S e
o8 i own woukd set 3 small amount of
erefore best 1o allow half-a-
10 seed, This may seem
M.M most of the

seed stock at high altitudes where temperatures

are cooler.
Sometimes 3 deeply-cut Cr
made on the head t© all
= side

emerge. All th
at the base of the stalks
encourage the main stalk

Cabbage seeds of poorer ¢
pl'Di.iL;Cl;\'] from plants whe
harvested—this is called “st
two 1o three led
prevent the sun from scor

vear. the stalk will proc

the seed pods are
branches. Hang for furt
S0, OVErad Canvas or SImir

winnow and store

Storage: The seed
to blackish-brown and t!
in temperate
the tropics Ther

Usage: Sauerk
rich in lactic ac
such as Dut¢
method: in a fermentation
lock like a b
of thinly-s
ten percent by volume
layers distril
balved cooking ap
whey from milk that
water. Press de
top. Put the ba
three days, and then in
days. The result will last for
tempemtures (12°'C).
Coleslaw is best made with open-hearted calr
bages such as collard and kal - It means “salad
of cabbage™ in Dutch. Red cabbage is tradition
ally pickled. Savoy and other L:r.u'_‘ﬂ cabbages
are best lightly steamed and u-.;l\»_'n plain

:I'hr '“'"i‘-'e of the leaves is used to expel worms
in children. Opera singers used to drink
R befamgu broth mixed with a beaten
mw;?; ore performing. Cabbage is still used
alcohol ’.;:: Eurape (o dissipate the effects of
prev s ancient Greeks believed cubbag®
Mﬂ:: drunkenness, while moder?t

have said it helps to ward off cancef-

S .

.h‘ .

gor people with anthritic pains, here jg 5
s often used in Ialy: wash a leaf
y: of cul
rolling pin until j n:duc:ib:)se
ball out of jt, nddutca,spoo:
le water and apply with 3

to the painful area,

On the Lookout: There is a remendoys

of cabbages, with many LI"'img'mh}‘bﬁck'?m

which reliable seeds cannot be saved. The types
>d by the time of the year for

cabbages are good [

i te summer !r.nmp!‘.‘s?)lil‘tﬁ.:;m
1 more cold weather than the
arly spring types include
vates First Early Improved,
arlyball. St John's Day
. lerson Su on, which has bluish
SIVEE. WETT I in Australia by the Henderson
family seed comr Yates also had their own
guard, Christmas and All
vere usually of English

CALENDULA
lendula officinalis - from the Litin calende
Ning v of the month”, referring 10 the
s habit of flowering, and offi-
apothecary shop”.
tive annuatl of the Canary Islands,
urope and North Africa.
Description: Bright yellow and orange daisy
like lowers on a low bushy plant.
Cultivation: Calendulas can be planted in
autumn as they are tolerant to cold, even to
Snow In colder climates they arc pia in
spring. They prefer a sunny position b
take some shading.
linated by insects, only one variety
grown at once if you want 0
colours or characteristics of that
Double calendulas will not

Ca
fr

S meanin

Origins:

South Cer

the stem is still green but the B
seeds that are unusual in shap



s canars’ Hardbook
i savers' H
W Thedon

JobeTate SONC in

It fs covtaindy &
I‘mL\J'-\-\-II\'\. .
fis common fane DOCELS I E
Auanils

Afnca it

romatiiio. §

the genus P2y

Cultivation: L

as well s parntia

poor sails 11 I

i the: right clim:
Sn'inzthcseﬂL

pul["‘") ing

for xecream

In Indin the jeaves are 2a1en
bister spinach, the o

an mfusion for light inter
plant s even used 15 3 qui
On the Lookout: (1l
aulady binge variety called

frult can atin five om acmss Annth

Goldenberry, gt Ligl

"APSICU M & CHILLI

ANACEAF

C 1|\~u_l1m Capsicum ¢ TR

a8 peren-

t chillies are
€ [rost sensitne.

+ grown in pots and

Delo m.m;, 1o four

-in, Victoria. It is the

bits. fruit shapes
llectors,

ywers of capsicums and
1. Thev are technically seif-pol-
L ssing |\\. insects does OcCur.
'1I|31 "h:' en is dominant over capsicum pollen,
lmr.'.m., 10 hot surprises in the nexi generation
'-_JLII'I;E individual bushes with a shade cloth, or
for better results with spun polyester, is a solt-
lion if you want 1o grow sevenl types and save:
their seeds
A tunnel where insects will be excluded is also
Bood for growing out a collection of chillies and
Capsicums all at once. However isolation of 200
metres from other varieties ensures total purity.
Fifty metres is the smallest distance foravoiding
MOst crassing, In the small garden, a branchean

-7l
The Plants - Capsicum & chill = '

be bagged, or individual plants can be isolate
a garden icngthwiﬂuullauphm
break the bees’ Might path.

When the strongest, dhuse-&uew
particulariy vsﬂl-&x'nndﬁuh. select

for that variety has been reached. G
open, scrape out the seeds, and
mpefmdwﬂmdeﬁxlﬁr*'




» mw,ﬁ-m'mmhm
putritonal o el
and very high in

and . Chillies have a
high i prowein {three percent)
wc it of - ive on ice und/of
of millions of o |..L ( _.:_
: with chilli. It is probably |hn_L;
vegetable (NB: pot 3 spice] in it ;
::ﬁ Revent Western research hias showr
tive ingredient, known 4 © cin, helps
:!.;ﬁsbciiqnami prevents obesity. S chillic
are m|mmchi o welght waichers
Posedered cayenoe (from the town of the same
fume in French Guiana) is made Into linimen
fo increase the blood flow in

cin, helps

eas affected by

shematism. Be careful of overdaing it andcaus
ing hilisters!
| \On the Lookout: When chillies and capsicums

ripen they display many beautif
black, orange, yellow, beown and ov
halians, Asians and East Europeans, oSy
Hungarians and Roumanians, have int
mild to hot vaneties
Manzano, which are in the purple o
! group (G pubsscens), grow well in ¢
They wer highly regarded t
for ten years, being the most
of all the coltivated chillies. T
(hybedize) with the other species
The fruit of € daccatem contain
mas and flavours that may be ove:
| the ininitiated. This species inclod
Amencan Escabeche which is u
cooking and the Andean Aji which has
caltivation for 4000 vears

CARDOON
ASTERACEAE

|_ Cymara cardunculus - cynar i the Lstin for
welid cardoon and cardus for thistie

Origins: Native 10 the western Meditermanean

. uulom“ﬂ: wamhh‘.w:d in Egypt 2500 vears

| Sy tan of this century it became 2 fashion-
vegetable in Furope,

1 Gardoon s 3 i
perennial o
“”i:hﬂ-ukc leaves that m‘r:—‘ Ih'l:\:l:
mdhmmmm Vegetiion than the
e iz itresembles, and it is the
beal sene e cooked and eagen, A very

: Mﬁﬂﬂﬂm An edibie omamen,!

planted in avun
¢ jt definit

saving the Secd

WS

and P rtugal cardoon Nowers are used
milk '.L!!-i]'.
The root also is tender and flav UTSOmE
O
n the Lookout: Champion has ender, large

stalks, while Tenderheart has muhiple side
branches,

- DBefenr

rota var. sativus — daucus is Latin for
s ) f

Lireek lor wild cirrois

nasicHs €8

regions, including
Alrica, Afghanistan
were first used as
' many colours, Purple
rom the Mid-
r considerable
» vellow ones, Not
h gardener obtain g
pigment familiar
] W Japanese had
ng camots adapted 1o

Origins:

ep soil free of
along with
asrow markers.
ne easier
true of other
ninate at a
ind therefore should
ly, but must be kept

growers allernate rows of camols with
: : ions because the strong
he sn of camot, to
arron fly is madly attracied

*aving the Seed: Camols are insect-pollinated
il dli t easily cross. As they
take two growing
heir second spring.a seed
ee from the centre of the
: 1 irst umbel unfolds.

in 11':-: SUD-tropics and tropics, camots may golo
:\;-:‘1’ the end of their first growing season, as
o iennials do, If you are in a cold climate
:m"'f the ground soil freezes deeply, lifi your
Im':Dsln autumn and store in the cellar, Select the
e SAT0Ls ~ smooth, well-coloured, and with
& 1op. Cut off most of the green topsand stare
_Snd Replant after all danger of frost has
s Otherwise leave the best plants in the:
g over winter, protected with a thick

DheBowers are whire and surprisingly beautiful.

are hgme at the end of several sulh":i'
"E0US branches and successively appear i

h%“’mcliamaboutwnmwm -




Carrot soup is an excellent saple i times o
stomach and digestive problems, A Strong (e
made of carrot seeds may be taken for Paty.
lence.

On the Lookout: Finding home-bred Varieties
is a real challenge — not many gardeners have
kept camrot strains alive. The shorter the carm,
the faster it is to mature, so shoner varieties gre
chosen for eardiest eating. Oxhean js 5 shon
carrot developed for shallow soils. It cap be
pulled out of the ground easily and is 3 good.
old-style carrot for the organic market

The long, heavy ones are planted in autumn in
the Auckland, NZ, area. Early Shorthorn, Sain
Valery, Long Scarlet Altringham, Flanders Large
Paile, Shon White, Long Lemon are some of the
vareties found in old catalo
There is a primitive yellow fc
em France that is excellent in
bred in the French town of Nan
and extremely tender, but Lo
which make them hard 1o pull

CASSAVA

EUPHORBIACEAE

Manibot utitissima M. esculentaj - man-ihot
isthe Brazilian name given 1o 1 f plants;
utilissima means *very useful | esculenta

means “edible” in Latin

Origins: Brazil, the Guianas and tropical
Mexico,
Description: Cassavy grows fraom the equator

Iowammtemperate areas. [tis a perennial, open-

branched shrub, with hand-shaped leaves,

BrOWing to four metres. Iis dahlia-like roots

swell and provide an abundant amount of 2

Starchy food that is a sia e in many tropical
pl ¥ trop

There are two main types available, the sweet
andthe bitter. Cassava is also called Manioc and
and the product tapioca is made from

harvest. Ing rOots can be excavated
Mithout pulling out the whole plant. This i

convenient because the roots mug be con.
sumed soon after detaching from the plant,
where shifting cultivation is practised, cassavy
is the last food plant 10 be grown before the
ground is abandoned (o regenemte. As tisa
heavy feeder, production will be considerahly
i1ight'f on fertile sites.

Propagation: In good soils and in the tropics,
cassava roots reach a size that is ready for har-
vest within a year. When the leaves die off in
winter, prune back the mature branches and cut
them into sticks that are about thiny cm (one
foot) long for replanting. These can be keptina

shady spot for a few weeks before planting out,
Bury about one third of each stick in the ground
and itwill send out new shoots at each leafnode
in spring

vet season the growing tips;
r five almost full-sized red-
s, are very tender and, when
¢ delightful spinach tasting
exotic mushrooms.
as regards food value, cassava
:, easy-to-grow source of
within twenty four hours
re purple streaks containing
ippear. You will find that they
ind chop, this being done
nife in the Pacific. Cassava
ted in chunks, or sliced and
fried. It can also be sliced thinly and dried for
storage. A flour made by pounding these slices
can be used in cake making
Cassava is used as a living fence in Bali, where
the sticks are planted closely crosswise. Urban
Melanesians in New Caledonia grow a row of
@assava near the house, keeping it trimmed low
at all times, and harvest its leaves only.
Highly-bred strains of tall cassava are grown as
AR €xport root crop in the tropics to fatten lot-fed
Pigs in Western countries. These modern ST
are highly productive, high in starch (upto durt\f
Percent) but poor in nutrients and they are being
rejected by women farmers in western
use their leaves are not as palatable, nor as
£asily harvested as the traditional varicties.
On the Lookout: The variegated cassava has
Yellow and green striped leaves. The red-
one is more suited to cooler climates
than the green-stemmed. It is WOﬂh_Wh‘k look-
%8 in gardens and asking for a cutting:

with only a

Isat its best

mm- h ’-:ﬁ'.
CA .
asscicans O WER

Brassica
L o o g o~ b

Hke’ botrytis means “grape-ike”in Greeks

nis balls, cauliflowers have been selected for 2
dramatic increase in size over the last few
hundred years.

Description: The cauliflower is grown for its
curd which nestles inside its large leaves.
Cultivation: Cauliflower is sensitive 10 overly
acid sails and prefers a pH of 5.5 10 65 for a
ht.—.nlthyseedaop,'mcsaashoddbewenmp-
plied with organic matter (composts, green
manure) and be well drained. In Avstralia it
grows best where the weather is cooland humid
at budding time. Iced water poured on the head
al maturity stops premature ripening. It is much
less tolerant than cabbage 1o extremes in
temperatures. Quick crops such as lettuces and
radishes can be grown amongst cauliflowers.

Saving the Seed: Select and mark plants when
the heads are in their prime. Those that form
curdsqtﬁckiy.bulalesbwtobolwﬁowu.?ﬂ
the best to save for seed. Being biennial,
cauliflowers take two growing seasons 1o
produce seed. In cold climates they go to seed
early in their second summer. The head matures
quickly, separates into branches and soon starts
10 produce masses of stems and flowers. Pinch
ommcwpﬂomtomm the lower pans
pmduﬂ_nd]e 4
('{.::M}owers for ::;. must be isolated from
other B. oleracea (e.g. cabbage, Brussels
wslmﬂmmwmm-

B the USA for centified seeds (FAO




and therefore an ideal substitute if you jiye o
southern lands 5
Cultivation: Cultivate as for celery, but 1he sail
should not be dug close to

is no need to hill lor blanching
Saving the Seed: Celeriac is @ biennial. Celery
and celerac grown for seed in the same garden
will cross-pollinate when visited by insecys
When regrown, these hybridi
produrt plants displaying
teristics of both celery and o«
As the root is half buried,
what is underground when
seeds from celer
tie-lo-type roots, i
the first growing s
mant. The roots
formed and there should be
leaves

Replant them in the garden af
and selection. However if the ground :
area freezes below the surfa must be
stored in the cellar over win | s they
will g0 to seed.

roots and |h“‘.

seeds will
irious charge.

while 1o

b=

The primary (top) umbels mature first ==
5.".1"\'"1 be harvested before secondary umbels.
The seed is easily separated from the umbels
with a lile rubbing between your hands. Pass
through one or IWo sieves and store after a few
days of drying

storage: Sceds
rate

retain a fifty percent ger-
inatio st five years in cool, dry
and dark conditions. There are 2000 seedstothe

gram

psage: In F celeriac is grated and dressed
> and the salad is called

his is not recommended
m problems. Celeriac
d used as a flavouring for

they are bathed

ele

riac leaves,

cannot obtain seeds of
i root and wait for the
a minimum of

On the Lookout: |

CELERY
Apium graveolens var. dulce — apium means
ey, gr | rong-smelling”, and dulce

Sweden to northern Africa and
-5 wild in salty soils and

marshes
France bef

before the 18

~ords of its cultivation in
th century, and in [taly

entury

Description: Celery is grown in Australia
primarily for its stems which can be blanched by
excluding light. However there are many
smaller forms that have more flavour than these
broad-siemmed ones

Cultivation: Celery will grow poorly in
extremes of temperature, It grows best berwt:_i!ﬂ
12 and 24°C and does very well with a thick
mulch around the plants (sea grasses are fantas-
tic for this) as its fibrous matted roots do not
extend very fur. Commercial growers water up
16 three times a day in hotand dry weather and
blanch the plants with boards. On the home
¢l milk cartons can be used for blanching.




. the first a prostratc form that grows oq
coastal headlands and sand-dunes. The ofhe,

is more upright, has a finer leaf and grows
inthe mangroves. It has been observed growing
alongside natumalized A, graveolens by Peqer
Hardwick, bush tucker specialist
Cutting celery, strictly 3 herb, has smaller stalks
and is mainly used as a flavouring

CELTUCE

ASTERACEAE

Lactuca satfva [L sativa vir augustana] -
from the Latin lac for “milk", referring

sap, and sativa for “cultivated”

Origins: A type of lettuce which originated in
China where it is called Woo Chn

Description: The edible part is

stem which grows fo onc

Jeaves are like a Romaine ke

Asparagus Lettuce, indicating it

as well as its taste

1o the white

Cultivation: Like most As
celtuce is more tender anc

Saving the Seed: Seeds form fairl

are easy to save, Follow the same

for Jettuce. When the plant i

stalk it may be worihw

port, especially if the gard

We saved celtuce seeds

Nowered just metres away

Romaine lettuce without any obvic

the next generation

Storage: Celtuce seeds will remain

10 five years, There will be about 100

the gram.

Usage: In salads or cooked, the leaves and stem
are both excellent. The flavour is like a blend of
celery, letiuce, asparagus and artichoke.

On the Lookout: Varietal differences are
marked by the width of the leaves, There is even
a red celtuce.

CHERVIL

L‘Mﬂ!"l.uf"lfkﬁr.

Antbriscus cerefolium — the derivation of
anthriscus is uncerain, itis said to have been given
by Pliny, the Elder, cerifolium means “waxed
Jeaves” in Latin.

Origins: Southern Europe and south: eastern
Russia
Description: A sparse, low plant, with very
finely cut leaves that are quite decorative in the
ganden.

Cultivation: A plant in warm Australia,
il doe ] 1 soil, Tz nally it is
1 1 ny pownter to
:s of companion
t for germinating
overed with soil,
f the ground and
4510 be grown in
ynths. Plant week-
3

irk the most vigorous
lop an umbel with small
n for foad production

1 going to seed too

ing, the seeds are

=ds shatter very

»sting to obtain a

1e to two years. There

Usage: The ancient Greeks and Romans used
the leaves as a spinach and cooked the roots as
a starch, Chervi an essential ingredient of
French omelene “fines herbes™ along with
chives and plain leaf parsley. Itis traditionally
€aten with peas.

A face bath of chervil tea is a popular French
treatment for wrinkles. An unsweetened infu-
sion of its leaves tends to lower blood pressure
when taken once a day for rwo weeks only.

On the Lookout: Curly, phin and dwarf var
ieties exist, Brussels Winter is one of the slowest
10 run 1o seed, has a pleasant anise flavour, and
is very resistant to both heat and cold. An ftalian
variety, Vertissimo, suits fresh herb producers
i use it recovers rapidly from heavy harvest-
ng.

The Plants— Celtuce 79

There is also a large-rooted kind of calied

i_\;ufvelmc‘ in Danish, and 'Kmelmﬂmm-
nievidnyi” in Russian - the Turnip-rooted
chervil of the English. One varniety is Chervil of
lfrescmt which 5 recorded as coming from
Siberia and having a parsnip-tasting root.

CHICORY

ASTERACEAE

Ckbm-!m fntybus — cichorium is derived from
an Arabic name for chicory and intybus from the
Egyptian tybi for january, the month when it is
eaten there

Origins: The Mediterranean basin. Edible
varieties of the wild chicory were first developed
in Syria. In the 15th century the large-rooted
varieties were in vogue as a coffee substitute,
being known as Magdeburg. In 1850, as the
successful result of an experiment in Belgiumto
grow white-leaved winter vegetables on a bed
of mushroom compost in the dark, the witloof,
meaning “white leaf” in Flemish, was born.
Description: There are two cultivated species
of this genus; C. fnfybus, which produces the
witloof, with leaves like Cos lettuce. It is eaten
as a spring salad and the roots are used as a
coffee substitute and € endivia (see Endive)
which has frilly salad leaves.

Cultivation: Witloof does particularly well in
Tasmania and the south island of New Zealand.
Plant seeds in late spring in the open air. If
planted too early in spring they are liable to go
10 seed in hot and dry weather.

By mid-autumn the I'ol_;:_:}g: l\:: have dried out
and can be uprooted. est foots, Some-
times as thick as a wrist, are selected for witloof
production. Place the mmrned roots in a dark
cellar. or cool dark place like 2 cupboard, or
even undera flower pot, in MUSAIOON compOst
The tender shoots, called “chicons”, will soon

the Seed: Chicory, a biennial with per-

: is self-incompatible and will
fect flowers, i P fud




, chog

m The young roots
g type can be lified in autumn
d, roasted and ground into 2

i ' e. The witloof is absolutely

w-m.mmdmd

CHILACAYOTE

CUCURBITACEAE

Cucurbita ficifolia — cucurbita means g

Latin and ficifolia “fig-like leal o
s Chilacayote isar

of Mexico but is even more

American Altiplano.

Description: Long trailing vines with ¢

indented leaves, and fruit t

small watermelons, §

white splotches. Also call

Chilicayote, M: ¥

Gourd. Tt is the «

world, and the only o

Cultivation: Cl

than pumpkins. Fn

through to late summer |

Anstralia. It can take «

but is frost

Saving the Seed:

other squash o

hard when ripe

weeks afier pick

Scoop owt the w

separate from the

Coating needs to be remove

da)’ﬂndllhm rinsing und isthewet

processing. method describ Section Six

g:::::el';:;nf drying is needed after this —up 1o
n a shady warm spot

msmefds last up to five years If kept dica

and eight ”c:;mmfm There are between five

5 1o the gram

Ew! First-rate as an immature round squash
‘“?mﬂ'ﬂdtr‘ firm and almost sweer. Pick when
mﬂ sk size of an apple and eat lightly cooked
like a cucumber \
large ke fruits are used to make 3
nutritious pudding by simmering
ihe pudding by sims
flesh with milk and cinpamon. In S

AFINOUS
ng fora

Micity Rating page 51

m is made [ the wi
am is made of the white spaghett)-

hair’, No

Mustard Gre
Mizana (B
cabbage

Cultivation: In Australia they are all anmals,
meaning that they will produce seed in one
warm growing season. They should be encour-

aged to Rrow rapidly
with applications of
ample fertilizer and
water. The plants ma-
ture in less than three
months, which is con-
siderably less ume than
the European cabbage
akes.

The Planty - Chilac pos

Saving the Seed: They are cross-pollimating
(and self-incompatible), so it is best 1o keep two
v more bushes of a variety in order to let them
pollinate one another. They will cross with r-
nips and all other varieties of Chinese cabbage.
A small garden is not suited for producing more
than one vatiety for seed, as varicties need 1o be
a minimum of 400 metres apar
It is worth saving seed from the very best plants
rather than from those that happen to form
seeds (oo casily. Careful roguing is advisable to
select for desirable characteristics. The yellow
flowers will tam into pods. When these become
rown and the sceds can be heard ruling, pick
he whole sk and lay it on 2 sheet. Leave to
drv Further and thresh and winnow. Label care-
fully, because all Brassica seeds look similar.

Stomgc:‘lhcsecdshﬂmmmﬁwm rs. There
are 350 seeds to the gram.

Usage: The fleshy stems of Chinese cabbage
bring mmtosth‘fr'u‘s Enchvafic!!ynrr?‘pem
2 differert use in Chinese cooking, either as
slmnﬁlorfrcshpecns.orpickiul- When cook-
ing, ﬂunwﬂbmemlbandhwnﬁlhew
Jeaves. Don't overcook!




=

sst the mames arract ancn
ng Bok, Pe Tsal, Bok (or
ane, White Flowering and

ansed Chinese -m.ﬁuukmhuw
nedsnﬁbﬂccahmgvsf“f

the vegenibles themselves

2 —ailium was the Roman
garlic. schoenoprasum comes from the
schoinos for 4 *rish-like® and prason for a

ms: Chives are endemic to many parts of
pe. as far east as the Kamchatka Peninsuls
Sea, and over into Nonth Amenca

jon: Chives have thin wbular leaves
5 chostios.
Chives make good border plants
fertility in the soil, along with regular
the more leaf growth there is. The
Il st several years before being
soil amound their roots is replaced
a nch compost.
scontinucusly for best prociuc-
By are a0t picked for g while, chive

enetilly, chiives are propugated
Oider varieties of chives may
fille sexds a1 all. The ot bulbs
_Mm should be d}g apin
nd o third year. Trim the mors
the divided clump for replant-

i

b=

ced: The other way 1o
i ‘., "Whmgmgj
fow clumps :’mh be lefi
2quantity of good secds
i “Mhm.-m,.wd
.‘-?! g i ﬂlmwﬁhanﬂm

can be prepared by steeping
chives in boiling water. Let tl
The mixture can b

water is cool i
Cucurbits for muny fungal probler
At the table
stimulkste appet
and the unopened buc
aish. Chives can be pla
passiey. gardic chives
window sill and used o

Chives are known te
tron and are therefore benet

On the Lookout: The
spitable for small §
Grolau wi
sive indoar
Flower colours

maove, pi

CHOKO

CUCITRBITACEAF
Sechium edule
Origins: Mcx i

the Antecs before
now distrit i

ound in every rem f

Chayote in Mex

Indies

Peseription: Chokois nr r tropics

and sub-trop

climates. A
usedasan ir
old fences
lemance foox
harvested yo
undenstanding,
There are many 1y pes of choko: sme
prickly, light green and the mor il white
I Mexico, 4 small choko s grown especially for
s large nut-flavoured seed, '

C“m‘h( vation: Provided they have faod ‘sails
lﬂff:::"s r‘“\'lk_‘ Brownanywhere. They will uke
SPIng. The fruit, which is one large edible
seedd, is planted at u il with the larges end down
:rr:‘::::r::r:‘:::?d {jxi"'-'*'d- or lightly mulched.
culting bad; lh:_:i Vigour can be rncnumgvtl.hy
ines o ground level and laying

th and

Propagatic onoecious, hav-
the same
i by planting the
one beyond

ious edible shoots
W oes half buried in a box
rovide a good supply of tender
s for stir fries. The fruits can be eaten mw
young, at about half their mature
Boddy (Good Food Book, 1984)
picked immature, have a delicate
U nily steamed. He also cooks the
farge chokoes for dessert, like pears, and reports
hat the vines can be used in hat-making, instead
of raffiq

On the opposite side of the Pacific, Mexicans
"€ the stems 10 make baskets and eat the roofs,

TS roots of two

1o three ye-
yesr old plants 2
e Cx
tasty (Ochse, 1931), msidered the mess

On
t.m:.h.e lmkom_ The choko is something of s
o :uter Market gardeners and backyard gar-
;:Lm TS are keeping some unusual sons, sucﬁls
s ENOMOUS green one thar is halved and fed
' Pigs, cattle and pouliry
A sullholder at the Hmﬁ Bay market in h-
em NSW sells six differont types of ‘hr‘;nk
amangst them a fine-flavoured yellow or:a wi G?;
little spines, and a smooth medium-sized wh:c
one with a floury potato-like text ure.

COLLARD

BRASSICACEAE

Brassica oleracea var acepbala - brassica is
Latin for cabbage £ X .

1atin for cabbege, and -)Icnc..m for “vegeable.
like; acephala is Greek for “without 2 head”

Origins: This favourite of the Scots and English
15 a shon-stemmed, leafy variety of cabbage,
whose origins it shares.

Description: Very ancient in cultivation, col-
lard is an extremely nustic plant which can
withstand a wide range of tempemtures. It bears
a confusing range of names such as cole,
borecole, colewort and even kale in Englind. &
is the cabbage most resistant o heat, and it also
resists cold. It has rounded flat leaves and is
open-heaned
Cultivation: Collard is easy 1o grow as long as
it Is well-manured and wutered in the early
stages
Saving the Seed: The flowers are perfect but
self-infertile, as are many flowers of Brassica
oleracea. For better seed production a few
plants need to be left to go to seed in u'der_!o
pollinate one another. Collards will cross with
cabbage, cauliflower, broccoli, Brussels sprouts,
kale and other varieties of collards that are
flowering at the same time. Seed hm_’w :_nd
cleaning is the same as for all the Brassicas (see
Cabbage, or Kale).
swus::'mcsecds:remurui.mdrtddshgu
blackish-brown. They will fast four years in
temperate regions and a year in the tropics,
There are 200 seeds 1o the gram.




white lacy lowers arc produced on top of the

branches in spreading umbels,

The plant goes through an unpleasant odoyr

stage when the seeds are green, so that for g

certain time it s barely edible, The seeds then
wurn light brown and hard and are

[2] @ harvested for replanting and for use

6 at ance. Because the «
bance makes the see
w successive harvests are
’ The seeds need a thorough
before storing.

Storage: Well-stored seeds last [
and there are ninety to the gran
Usage: The seed has a wi

Is used as a condimen

and South Americi. The lem
soups, meat dishes ar

crushed thin roots are a

Thai culsine

In Chile the leaves are cver

The ground seeds are

many Asian dishes

Chewing the ripe seods st
gastric juices

On the Lookout: There are iy
ander for two different purpos
large seeds which, when grour
tant ingredient in cur

small seeds and pr

more abundant leaves, O

are avatlable in indian food

CORN

GRAMINEAE

!tl-cyl_—m comes from the Latin zao “1o live®
and was given by Linnaeus: mays is the Mexican
name for maire.

m’n‘u Andes. All coms have a common
Ancestor, leosinte, a tall grass with narrow ears
A perennial teosinte was recorded in Mexico in
1977 by a team of scientists, Trading amongst
:ﬁm tribes slowly spread com from the Andes
: Norh America and records show its use for

of years by the Incas, Aztecs and

Indians,

when the French v\:;\_!utcr Jacques Cartier ar-

ved In C da’s Hudson Bay in 1540, maize

was already there and beans were climbing

nany American Indian tongues,

size 3 life have the same word. Some of

chelf e ds maintain that we were irans-

: from anirals mlui.-nu‘..mr.l';ycul!i\'.mng

maize. Most s had traditional varieties
which the

to Europe and by

ke the potato and

y after the re-dis-

n was reporied to be

1 Lombardy and

Africa before

corn as its endo-

ound kemnels

» made up entirely
i - thin skinned kemels

are casy
Pop—is the m with up to six side
shoots (tillers) and can produce up (o sixieen
small cobs; the piu hard, small kemels
| inside which pop




| snd local advice shout

yariety: third, at how toselect for sir
and ];lrs( how to process the harve
Isolation between Varieties: Corp |
pollinated but bees are attrac
abundance of pollen
safe from crossing (or hybridizan
are to be collecred for seed
Remember that sweetcorn v
other types of coms mentione

wel To

are three ways o isolate your cobs fromh
drifiing pollen:

= By distance — The distanc

.

the nearest crop of a d
important. A mir
recommended [or |
of the next patch, wir
are the real deter
Take two insta
First: A sub
bouring gar
number of o
ding pallen att
are tall buildin
likely that co
ane hundn
Secomdd: A pan
summounded by
blocmir atu
Even at two kn
of the purity of the sma

By time — 7
mare diff Ly
ding pollen at the
the warmer regions
Browing season plant
m(.mlh OF more apart an
mix

By isolating the developing colbs
pollination which is done :!_\ fi
Place a I:I:-mwn Paper bag over the
oge they open (see Saving T
below for fiomy many), and clo
Before the silk emerges from the cobs, cut one
;t"l\:'::lfan mch) off each cobs without cutting
- :‘I‘];:):;Fl;t iE:Jh %ls in number 1 in the
i Jastie), This gives an even edge
33&&& Cut off the leaf that is at the axil
B mmd Pul a brown paper bag over
Tl dnwr;_ncxi 1o the stalk (as in
2). The silks will have emerged

Enough after three or four days.

using hand

rale tassels
Lyenes

the

mber 3).

nds ta a

s m

(receptive) lor

How many cobs 1o

Saving Precious Genes:
Save? Becay iy b

it is of utmost
; whs as possible. so
that the seeds have all the genetic characteristics
of the variety that are necessary for the survival
of the strain, Saving seeds from only a few cobs
;Dr several years in a row will increase inbreed-
g and tends 1o push the variety to ripen later
and later until eventually the frosts may kill the
|'-‘I*. Itis also likely to become disease-prone and
die out in this way.

The number of cobs to save will depend on the
'-Iniformm,- of the variety and its rusticity
Farmers wheo keep a variety like the Tableland
Red select a couple of hundred cobs from the
thousands i the field, and from the centre rther

than from the edges of the field, They keep only
the best central rows of kemels on each cob.
For the home gardener, five 1o fifteen cobs will
suffice in the short term, but new blood from the
same variety will have to be re-acquired a year
or two down the line. They should be planted
with your seeds to nejuvenate the variety. From
time to time, Mexican farmers allow 1eosinte to
grow and cross with com as they have found
that this invigorates the com. For gardenerswith
the space and inclination, seed saving from fifty
to a hundred cobs—and the more the better—is
recommended for maintenance of the variety.

It is beter if a cob from which seeds will be
saved is not pollinated by the male flowers of
the same plant. Toavoid a com plant pollinating
jtself. detassel it, that is, cut off the male flowers
well before the anthers hang down and start
shedding pollen. In a field situation, the plants
in the centre are carmarked for seed, detas-
selled. and the outer surrounding ones are left
to produce poilen. To some extent this also
providesa barrieragainst foreign pollen landing
on those central plants kept for seed.

&mndmmmmm
as for many other vegetables, has to be con-




-

weeks before cating it as “Kangaa Wa|" That
way morne nutrients are available.

In French Guiana an infusion of the silks of the
cobs is used to combat urinary tract problems,

On the Lookout: Golden Cross Bantam is 4
sweetoom that tends to send out several side
shoots. ltwas a very popular var suitable for
carly, mid-season and late pk
in ninety days. Country Ge
sweetcam, quite late, with de NAMOW non.
aligned rows of kernels. Hickory King i
dent com, also used as a sweet

ed young, The Red Mandan m:
days and suits areas with a
season.

Ontos Popoom is in the same cate
grown in the southern Snowy Mo
white corn from the LUSA_ it

all popcorn is great as a ¢

has successfully groe

Waggmkine, WA S

mmmature baby com cob
there are several stems

Quarantine: Regulations apply »
formoving com seed, th

prevent the spread of b

areas of quarantine !
Department of Agriculnire

ting. It matureg
min is a white

CORN SAIAD

VALERIANACESE

Wakmtanella locusia — valenanella is the diminu-
tive ol the Latin valere “1o be in good health”

m Com salad derives the nams

matuml occurrence in ficlds of wheat e
aalled “tom™ in EBngland. It grows wild over
stathern Europe and western Asia.

Description: Com salad looks like a small
M letiuge, It was often harvested in the
French vineyards before herbicides started 1©
Polisan its habitar. it is desired for its utter tender-
ss Mallan corn salad V. erocarpa is rarer, has
hairy leaves, is suitable for warmer climates and
_m % be planted every week or so for con
. Buous yield, Corn salad is also called Lamb's
» 3nd Miche and Doucette in French

et

ting page 51.

Mivﬂk‘“’ Com salad is rraditionally broad.

astand grown In patches. It matures inlessthan

o manths It is an autumn' plant in cold

emperate climates and a winter plant in (he
sub-tropics

saving the Seed: Com salad is insect-pol-

erve the ETOWIng e '

8rowing energy

- piants kept for

lant flowers.
1o ensure that
und. Carchully cat
i the head in a
L. winnow and

weather Wi
Check the I I alten
seedd is not drop] b
the seed stalks

ifty per-
and 1000

ious with a Jemon
wssed salad. Tt is rich

1, Lettuce Leaf,
Variepated, 5y ifed a . 1 Cabbag-

b are varicti | catalogues

COWPEA
LEGUMINOSAE

Vigna unguiculata
’:I‘h”!.te_]r.'_.' at Pisa, It
"Tinger-nailed

Origins: The ¢ thought 1o have
ofiginated in westermn As | reached Alfrica in
prehistoric times. It arrived in Jamaica and

Sauthern USA with the slave trade
p“-‘ﬂ‘iplion: It is an annual semi-climber and
% often grown interplanted with maize in
Suthern Africa, (where it is called the Kaffir
), and with finger millet or ragi {Eleusine

Dracana) in India

%known in warmer Australia as a fodder and
8%en manure plant, but some large garden
exist. Cowpeas vary greatly in shape

tor Vigna was a profes-
ily, and unguiculata means

Cultivation: This is a warm weather plant sea-
v 15 fros. |t grows best in temperanires

whove 20+

They
st:r:dc.m then be winnowed, dried farther and

in cool, dry cmchls:::*nh::” Fous Eneed
the gram, ' are fifty seeds 1o
sy e S e
3 in COWpeas ane
a very important food at the village level. They
are caten with vegetables and spices 4s 2 thick
soup. Also the shelled bean is
ground into four which i for-
med into 2 ball with spices and
deep fried Dried cowpeas need
boiling for anly thiry minues.
Soaking removes some of the
oligosaccharides that cause
flatulence.
In Malawi, the leaves are left iowilt briefly in the
sun, then packed in an earthenware jar with a
lile water and brought 1o the boil. They are
spread in the sun for a further two days and
stored to be eaten crisp or in “mealie meal”
porridge
On the Lookout: A Queensiand subscriber
writes:
I have a large-seeded cowpea (forty cm
high but not climbing or running) which
was grown in the Darling Downs of south-
east Queensland in the kate forties. it wasa
number one vegetable; the mamred seeds
were shelled llkcmmsanﬂmm
brown in colour and eaten like baked
beans. My mother planted a crop each year
in Seprember-October 10 keep a supply of
dried cowpeas for the kitchen and we
always saved our own seed.
el hiack-and-white cowpea,
e iy a el 2 v, The S
of American onigin, from
Queenstand
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CUCUMBER

COCURBITACEAT

Cwcaumis sabiyus - oo
by the Rosnans fior cu
“cultivated’

Origins: From norn!
diversity, the cucu
China in the
Mickdle East at an carly
that the bmaclites o
wilderness about
had become accus
stay in Egypt
The Roman E
taken pride in

med to them o

rich soil, warmtl
their growth. It w
them in large bas
and rich soil. Thin sheets

Chardenugr
century, but
the 14th ¢
As 2 fitting ex
the Americas, i
Cumber it 1

Dmr!plion; i = L] 1
Frult during the warm e
pickling gherkin i
mates than most ot}

Cultivation:
Dfganmic market gardeners fill (e |
rs fill the: oty
holes with straw and mun
seeds in s laver of wpsnil with von
When wEering the young plants
l;:h:amx.»annm T e
Easy barvest, train the vine 10 ¢
Ct.l.ll_ ing ol the Browing tip
Mg and a bener prochiction
Saving the Seed: 2
< A Sucumber will pow o
With anything olse by ancther ¢ e

encourages branch;

ucumber, Half

regulating

nieys. Mitk

it isused 1o fade freck)e

ber can be rubbed ¢

s and i

lammations

Lookout:

ast
SOWT

n s0il

fant, and

Storage: Th

100,

m-sized leaves for
Usage: L3O ur ©

| il is essential The
hitter leaves, 3 y and

3 T fn -
termal broom The flowess

15 ar
The wild ones found in temper-
if they are harvested

14

cin De €

v clays of spnng, and dressed




the seeds will be pure. It is an easy orie 4

for the kitchen and for garden seeq. \m;,"“
seeds are light brown, cut the umbels withy the
and dry them on canvas or paper, in the o
witha little beating the seed will fay,

A H“‘ingj,m
Storage: The seeds will last three Years in do
ool and dark conditions. There are 909 seedy

to the gram.
Usage: Dill seeds go, along with Cuctmbery
into the pickle jar and the leaves are used in fine
sauces in northern European dishes, pjj Is the

perfect herb to grow in between brocegl und
ﬂbb:lges asit I\fpt'-L the cal ¢ moth.

Dill tea, made from the seeds
gripe water for babies

On the Lookout: There are
grown primarily for their leaf, anc
grown for their seeds. Leafy va
the German Vierling, have
foliage and are slow 1
Long Island Mamm

is a traditioss

vaneties that an

ant fragrant

e edelvio
8910 seed, produce ex ers and the
maximum of seeds
EGGPLANT
SOLANACEAE
Solanum melongena, 5. mac rocarpon & &

™ —solanum is Latin for “nightshade’,
l_'nalum‘aqu 8 large fruit, melo
WR from a fruit gee” picum means
Ethiopis. The first of these is the 11 rge eggplant, the
second is the African, which is small and the thind
s the Asian one that is bright orange or red, and §
often cilled tomato-fruited

Origins: The purple e - r 50 cofr
geplant, now 50 €

mon, was domesticated in India and Burma #

arrived in a:um by the 4th century. 'I‘I‘u.‘lﬁﬂb“
] ropeans to the delights of €88

Plant in the 7th century,

m There is grear variation in €88

'h‘ Ank fruits, from the common large purpie ©
© Pea-sized yellow ones of Thailand. Thc:ﬁ

ena is Greek for

“88Plants grown in England wm%.‘
z:w‘d- : hﬂulhﬁr&mlmh name.
(Alled Aubergine in France and Brinjal in Indi%

cultivation: Eggplants need warmith and 3 long
summer 1o be mature encugh for seed saving. If
;,-:'rll have short summers then you may need io
s plants off indoors to produce any fruitatall,
They are best transplanted, very carefully, when
(he day temperatures rise 10 around 20°C.
Rooted cuttings can also be santed indoars,
Eggplant bushes do not tolerate frost

saving the Seed: Eggplant is a perennial which
hetaves and is treated as an annual in cold
oung plants are staried fresh
18- Itis self-pollinating, but

dlimates, so that ¥

from s&
a small
vity. To avoid this,
en length or cage

likely 1
isolate €
each ¢ |
saving seeds of
ar each other is to
h plant to exclude
s onto the flowers
e as soon as the

I fast rules about safe
:, in the USA, 400
sducing to forty
dense planting
mmended isola-
eeds, Please do not
reous long isolation
*Xpenence of growing
sgplants as you would like 1o

#s many sorns of
cil

these distances can be lessened

For pure seeds
considerably in the home garden. You caneasily
grow and save pure seeds of at least four
vaneties, conveniently separated by ten metres
(about thirty feet), You can also grow side by
sidle different species e.g. a large purple variety,
an African one and Thai green eggplant.
Choose the first fruits of the most vigorous and
healthy plants and leave until they are about to
fall off the plant. Several fruits of the same
variety, but from separate bushes, shouk! be
kept for the long-term maintenance of a variety.
Pick and hang the mature fruits in 2 shed until
their colour dulls,
Suzanne Ashworth, who is the author of Seed 1o
Seed and the curator of eggplants for The Seed
" Exchange in the USA, ﬁ
fing 16 the seeds by cutting off the ©op ’“
8riting, or blending, the bottom which contd

e

the greater density of seeds. If you use ablender,
cur the eggplant into cubes and whizz them up
with water at a slow speed. Pour out the mass
and collect the seeds from the botom.
Wash and spread the seeds thinly on a sieve,
leaving them to dry for a day or so. Place in a
paper bag and hang for a further couple of
weeks, before stonng. s,
: The seeds are viable five years :
:S‘:::dr?c:nbcfmzen for longer stlorage. There
are 200 seeds to the gram.

sage: and sun-
s Eggplant is sometimes sliced
dncdfwwimrmgcmurﬁm.lnmiy.m

f herbs and

slices are dried and - %
:ilrmlleshhzstkmmandmdm
OOMms. .mm




having yellow, uffy flowers that yield simal)
flattened, elongated black or white o
Endive has beige seeds. It does not CTOSS with
chicory. Cut the plant when the Mowers 5, "
stalk are dry and the seed capsules are broyy,
Hang under shelter. Older gardeners say thy
seeds which take a long time to germinage will
produce plants that bolt early.

Storage: If stored dry and in a dark cool plyce
the seeds will remain viable for more than five
years, There are 900 seeds to the gram.

Usage: The French prepare a dressing for en
dive salad by thoroughly mixing mild prepared
mustarcl with a good vinegar, 1} :

oil in gradually, and finishir
added ¢ream. The leaves are
ing, by whizzing them around baske
teatowel, and the salad is 1ossed carefully so
the dressing can coat all surfaces. Other
suchyas gardic or herbs can be added and
of lightly fried speck ham sprinkied
dressed endive before serving

On the Lookout: Golden | i, | ) tncar
ller, Staghom, White Moss, Batavia, Hooded
Winter, Ialtan. For summer ! I

the Green Curly endive. M f
have very decomtive leaves. Bian Kiccin da
Thglio is specially suited as a plucking ereen

reputedly lasting all year round

ing clive

it with a linle

ESCHALLOT

AMARYLLIDACEAE

Allisermn cepa var aggregatum - allium is Latin
fos gatlic, ke-pa for onion and aggregatum refers
satheir habit of clumping The eschallor used to be

Allisem ascalonicum which is believed
1o derive from Ascalon, a town in Syria

Origins: Eschallot is another crop which
rginated in the rich fertile crescent where
- dgriculture wok off 9000 years ago — mainly in

“K ﬂlsofSwin, Irag, Palestine and Jordan.
‘Description: This multiplier onion is the true
“eschalote” of the French. It comes in a wide
" Wo‘ﬂnvmuuwellasskinmlours such as
- red, Brey, brown and yellow. The base of the
wm I8 composed of about twelve onions
4 -w-w.mamher. and its leavesare
tubular like an onion's, but shorter and thinner.

Eschallots should e confused with spring
all shallots

rllots potato onions.
called French shallots.

onlons wi
Early settlers
Nowadays they are als

Cultivation: Eschallots grow on top of the
1ncie TR wind. To be PT(H’.!LIC'
tive, they need a rich compost and a soft loam
which has been well-fertilized the year before
In Britanny, eschallots are grown in rich, sandy,
loamy soil and fertilized with kelp. They are
planted in late spring in cooler areas and har-
Yested when the tops die down in autumn. They
Will easily freeze and deteriorate if left in the
Bround in eold winters. If the clump is leftin the
81ound for 100 long, it will stant a new cycle and
the bulbs will start emplying.

Propagation: On extremely rare occasions
9me eschallot varieties will bear viable seeds.
y they are propagated with the bestside
bulbs, Eschallots are harvested when the leaves
€ withered and then are spread on @ wire
Wit in a cool, well-ventilated shelter.
Because they rot easily when injured, they
MOuld be cured in the shade before the
Bomped gicge bulbs are separated off. This will

prevent b'ﬂkhg '
are pla;g out, Oftissue, Indivichual bl

On the Lookout: g :
Australian seulm?m ::mwﬁ
i1 from older folks before the traditional strains
completely disappear. [
Cplt o Ty b i
and “Potato Onions® are the most recognized
names in .-\usmlia.'ﬂmismmyuh
found here. Commercial crops of a small red
variety are grown on Queenshind's Atherion
Tablelands in the cooler seasons. The Golden
Jersey Shallot is grown in summer in Victoria,
Theyare now sold in many Asian shops, Michael
and Janet Boddy's Kirchen Talk Neuwsletter
(No. 6) had much o say about them:
Traditionally, planting of the French shal-
lots is done on the shortest day of the year
and lifting on the longest day of the year
when the leaves are decaying. In northem
France, where many different type of shal-
lots are grown, each region uses is own
and treats with humorous contempt the
shallots of another region. Normandy shal-
lots for instance, mild and piquant, are very
like the ones we can buy here. Burgundy
shallots, aromatic and pungent, are elon-

i rs'mdymm
e ved by the type of shallo that grows

that region.




4‘» Jong, ribbed and light
for four years m good
peds 1o the gram

Fennel has an imporant role in organic
» BLting as a host for wasps which prey
g insects.

GARLAND

YSANTHEMUM
u.l.m“'f_\E
santbemum coronarium — fromthe Greek
‘:;':m for *gold”, anthos for “lower” and the

Latin, coronarium, for “garland”

ins: From westem Asia to the Mediter
hcan

wfipﬁnn: Garland

giwely small leaves an
1 the Omame:

chrysanthemum has rel-
1 Py

COmparison
emum. It is
n it has been

cm at

s are mild.
abundant
ind leaves

» ko

v up with
sting into
ing a multi-
yme, edible,

Saving the Seed:
tonsiderably more
working its flo

rysanthemum sets
hen insects are
flowers lose their
fellow petals ¢ s become brown
id dry, they are ready for picking. A litile
fushing of the dried blooms will loosen the
=2ds and the rest of the seed head.

seeds are difficult 1o differentiate from the
O petals, stems and other chaff as they are all

*ame size. It is not a problem if some of the

femains and is stored with the seeds.
W The seeds will last three years and
there are: 300 to the gram.
Usage: One of its names, Chop Suey Greens,
anindication of how it is used—the perfect

Been for adding to a stir fry. Garland chrysan-
h’m also mixes well with other pot herbs
= 2 beey leaves, water spinach and hibiscus
m It can be added to Asian soup just

. m;ng The }'t:"O“' flowers, edible raw,

On the Lookout: Seed packets of different
garland chrysanthemums are uﬂa:l in Asian
shops from time 1o time. Look out for different
leal and plant sizes and even different flower
coloursand shapes, such as the round leaf type.
Buythe.m.wll‘ncmandmdrsmduzﬂ:f
may not be imported next year,

GARLIC

AMARYLLIDACEAE

Allizem sativum — allium was the Roman name for
garlic; sativum means “cultivated” in Latin.

Origins: It is believed that garlic oniginated in
the mountains of Central Asia (Kazakhstan,
Uzbekistan and Turkmenistan). It was found
wild in the Alic Mountains of Siberia and also




is beneficial for people with varicose veing,
oids and anteriosclerosis
To Jeseen anthritis, an alder friend of ours soaks
thirty grams (an ounce) of _:'__fulvu.l. home-grown
mkg;ul.ic in haif a lire of neat alcohol, such
35 vodka, for one month. Six drops are 10 be
taken for six weeks belore each meal. The Rus.
sians are reported 10 have flown 500 tonnes of
garlic into Moscow in the mid 1960's to comba
a flu epidemic. ; I
Jtis alsosaid to be an aphrodisiac, although bath
mies should indulge because g ric breath
does end 1o repulse! Parsley and ginger are
antidotes for garlic breath
On the Lookout: Small Purple Mexicar
many Asian varieties ar¢ most si
warmer dimates. it
and Early and South
of flavour bur small cle
garlic has a small
is early and & stong
of gardic that ©s calle
free standing clove
like the scale
advantige of this typ
harvested
organic marke
grow the carly mat
length ne

number of daylight hours

ral, bulb

GARLIC CHIVES
AMARTILIDACEAF
Allium tuberosum — literlly “wberous gardic” in
Laitin
Origins: Southeast Asia
Cultivation: Very easy to grow, garlicchivesare
seen mostly in sub-iropical gardens in Ausualia
and the North Island of New Zealand but will
grow also at higher katitudes. Like most Chinese
plants, gardic chives work hard for you and are
worth any space they take. As they are a peren”
nial they need be planted only once, PiCkl'd
often and divided about once every two years:
Propagation: Root division is the fastest way 10
multiply gariic chives. Give the green tops 4
haircur”, i them, trim their roots and separle
the rhizomes with o sharp knife. Each rhizome
€an then be replanted.

the Seed: When the seed heads, which
maller than thase of onions, stan goin

s !," and showing their black seeds, they C:lfl
e bent and shaken into a paper bag at random.
A visit every few days should get most of the
'g“isl'“""cm'd They do not cross with com-
mon chives or other Alliums (onions and
company')

. As with other Alliums, seeds will
remain viable for only a year. There are 250
geedls 10 the gram

ut just above the sheath,
* new leaves have
s then time to
the crownand

Usage: The leaves are (

This can be d

fividing

sometimes seen in

by the bundle. In Java,
o frying small bunches
chives lose their fine

chives along with
red is used o
are chopped
ipplied to relieve
Vegetables as

and
liang et al

198G

on to the common
. there is a blue
oured leaves. It
vers have several
Frank Hay, of Lis-
from his fatherwho

On the Lookout: in add

e Thower

thin, small-}

mone NSW, |

s inese manwhenhe was
lhe station master at Emu Plains, near Sydney,

i the 1930's. The

them whenever they

rily took this variety with
moved [0 new postings.

GINGER

ZINGIBERACEAE

!’_h’ officinale — Greek for *hom-shaped
E- and officinale is Latin for “the apothecary

Origins: A,
D““"Plhn: Although the rhizomes of ginger

Eemmiy seen in shops, not many
seen the plant It grows to about a MEtre

rewdﬂysforllmqnsmwa"d d

in rich soil. The shoots will ,:;:i.::‘ﬁ:::_
weeks and during summer will attai full
Eventually a green flower head will emerge In
the sub-tropics and tropics, harvest time isabout
eight months after planting.

Usage: Ginger should not be overdone. Tt isbest
crushed and nddedmmdsmcmam
In stir-fries it is mixed with gadic which is its
“opposite” plant. Some ginger root {peeled) in
a pot of iea, or even a few sips of ginger beer,
neutralises garlic breath. Robin Osbome taught
us 1o keep ginger in a screw top far of lightly
vinegared water.

On the Lookout: There are many different
species of Zingiberaceae. The seeds of the
bright red pods of Aframomumspp, wene wide-
Iy used as the spice, Paradise Pepper, in Europe
when pepper itself was not easy 1o obiain.
Cardamon (Amomum spp.), also closely re-
lated, has seed-pods that are used in Indian
curries and Arabic coffee.

Laos (Alpinia galanga)also called Galangal, is
cooked with chicken in Southeast Asia and was
one of the main rare spices in the eatly spice
trade along with nuimeg, cinnamon and dmﬁ.
These plants all do well with linle care in the
understorey of our old Permaculture gardens in
northem NSW.

GOURD
CUCURBITACEAE _

emaria siceraria — from the Greek lagenos
o sk, refering othe mmm
fruit, and from the Latin sicera,
drink”




Usage: The thin-shelled types should b e
young, and are relished by the Chinese 13,
are aiso eaten by the Zulus and the x|

Southern Africa with 1
ridge made of ground white maize
The hard-shelled types a
into vessels, In the Ki
where plastic and glass
“The Gods Must Be (
drink boule? — cal
They are widely us

vessel to hold and t

mieilie

Gourds and their seeds are
musical instroment I

in India, drums
rattles in the C
Borma. The ¢
worked, their li
lining lends gour

Seed Savers has receive
of gourd, m
Northern Territory
Gourd, many Bottle Gou
Neck.

15 wene Li'sk'\j
y of the
wve jaun-

In pans of Vietnam the biues
againg intestinal worms. A d
leaves is used in hepatitis cases |

qﬂﬂ! Lookout: There are man
S2es of gourds, including the Curved Long
Neck, the squat, thick-skinned Calabash from
Alica, and the subspecies longissima which &
the Long Handled Dipper.

names that persist among older folks
in northern Queensland are New Guinea beal
and New Guinea gourd, These names scem w0
Bereserved for the thin-skinned gourds that 2
betier foreating. In Maitiand, NSW, John Van
Brows and sells seeds of many exciting 89U
and runs the Australian Gourd Society.

GRAMMA

AUCURBITACEAE

Cucurbita moschata — cucurbita means gourd
nd moschata “musk-scented”

i Latin:

paniards colonized the
h, a kind of gram-
al America and the
ally unknown
n in all tropical
n; in the USA it
10us Thanksgiv-

art in life,
fierthem-

Plamt six to
h soil,
1 out the
ONg Ones,
d trom-
with one
can be distin-
main groups of
have white
= stnooth, five-
s the fruit; and the
it as plump as
na, such as the

)
peratures than
(C. pepa). C. mixtg was
moschata but is now

mﬂa’nﬂ—cﬁm 101
4 species on its own s
ndged around the Ty,
pumpkins are in I,::gﬂ' Some of the Japanese

Saving the Sced: Ser Section Eight
hundl-mi[mnlc in order : for how o

more plump.

Cut open the fruit, select the ones which have a
small cavity, and therefore more flesh, and
scoop out the seeds with a spoon. Place ina
bowl of water and rub the mass between the
hands. Slowly the seeds and pulp will separate.
Any empty seeds will float and should be dis-
carded. Wash clean in 2 sieve with runming
wiler.

Dry fora week ortwoon greaseproof paper, or
onasieve, making sure mice donot have a feed.
On a dry day, store in 3 tin or glass far and, as
always, record as much information as possible
about the variety,

Storage: Seeds will last two to four years with
no special care, and tento twelve yearsina cool,
dry place. Seeds kept in old tins in shady sheds
have been known to be viable after many yeass.
There are four or five seeds 1o the gram.

Usage: The best pumpkin pies are made of
gramma. The small butternuts lend themseives
to being baked whole.




. -

Usage: Pick for the table when thirty 1 STV e
{one o two feet) 101’!}{, before the seeds h .‘
and the flesh becomes puffy. Herklots (19vs,
says, “Young fruits peeled and steamed miake _ml
excellent vegetable, maore nutritious thap Mog
other gourds.” |
On the Lookout: Mackay O
Group has sent Seed Saver
striped variety. There are many «
Trichosantbes including Australias
roots the Aborigines eat.

C Growers

EXCEptin

HIBISCUS SPINACH

MAIVACEAE

Abelmoschus manibot [Hibiscus manibot] -
hibiscus s from the Greek for “marsh maliow
abelmoschus is the Amb rtm
nan-ihot is the Brazilian

Origins: Tropical Asia; 2 5
Islanders

Description: A shorn-lit
104 two metre high bush ; g
shoots that are eaten as a spin
Cultivation: A hardy plant t

Is warm and wet. Keep it plucked <
shoots keep coming. 1t I
gardens

Propagation: Some +
gated by cuttings.

Saving the Seed: Hibiscus <pin:
yellow flowers come oui in =
merand soon fall off. The seed
form. Care must be taken whe

alcues ar iy propss-

ther A8C: The seeds last three years or more and
SFEAT seventy 1o the gram,

e i‘:ﬁd as a spinach in warm regions
o €asy 10 grow and prolific. Harvest
the 8 leaf shoots and throw them into the
POt with other spinaches.
time. B the taste for 4 new vegerable takes
. unfam ‘m ‘have found that the mixing of the
children the familiar works well with our
| tncll wﬁh guests, If this is a new plant
i hibiscus spinach with silver beet.

-

\ coffee substitute is made from the roasted
s
o the Lookout: Pacific Islanders may he
 to share their strains with you, There is g
inach native to North
ian people in Brishane
cultivars that are alsg
ennial and are propagated by cuttings. They
P ithem thika. The 51 ;':(_'._l nice collection
Fmongst {slanders in New Zealand

us sp

form Of hibisc
i ;
gueensiand and th
pave several »

HYACINTH BEAN
EGUMINOSAE
Dalichos Iﬂ.b.;,-u, va

for “long”; lahlal

niger -

innaeus, and nig
sthack”, referring 1o 1
Origins: Egypt. Now found i
paits of the wWornd

Description: A | Bonavista, Sever Year

3 n's Bean, it is

Bean, (

1d reddish

r strip, on its

hrosvn with a

!dt
Qultivation: Hyacinth bean needs a very strong
irellis or a fen n wi From the first

year it will fl -avily and bear pods for

several months, The vine

Years inwarm
ool of “.mth““'ﬁ- s leaves

It can grow in cogles

Sa‘mgih&e&ﬂwlupmwﬁm
of perfect (both male and female parts in one)
insect-pollinated flowers looking like ,'
hyacinth. Each flower produces a pod contain-
ing four 10 six beans. The plant does not seem
10 lose production when pods are left 1o gota
seed as happens with some green beans

In wet weather it is worth harvesting the dried
beans as soon as the pods have shrivelled and
look light brown. Left on the bush for 100 Jong
in rainy weather, the bean seeds will numn moul-
dy. If they are picked at the right time, the beans
will not need any further drying and can be
stored in a clean moisture-less jar on a dry day.
Storage: In arid regions, beans are stored in
cotton bags and are expected 1o last fora num-
ber of years if they are not eaten by weevils To
kill weevils, the beans should be frozen in 3 jar
for forty eight hours afier they are completely
dried and then coated in edible oil

The seeds last for three to five years and are.a
lintle larger than most french beans.

" the serds
Usage: Pick the immature pods when the seeds
are just visible through them. If the 80w P2
stage is past, it is still possible 1o €at the g%
bean, but not the pod which will have gre

hard and stringy-
I Bali and Java, the green beans are eaten W




desirable tubers toselect from are the less knob.
by ones, as they are easier 1o clean and pegy, 85
replant only the tubers that conform to shap,

the Sced: Seeds may be saved from the
flowering heads but only in warm climates
where there is a season long enough 1o prodyg,
is. Further selection can be done, but 1
y will vary. In Western Australia, 4 gar-
denerfound six seeds in a seedhead, grew then,
out in the garden and was astute enough 1o
selecta panticularly productive variety (fnterng.
tional Permaculture Journal, March 1990)

Usage: Jerusalem artichokes make good SOUpPs
and are appearing in gourmet restaurants, Raw
they are a crunchy, tasty : to salads and
are used as a substitate for water chestnus
Jerusalem anichokes he se
for lactating mothers and also Fuci
tions of the intestines

On the Lookout: Loak

local grocery stores s ga
“fusean” (spindle) type is casy i«
rounderand less knobby. Some |
oot dedicate enough for hum
H. maximilianiiis o perennial
bt tasty roots

tion of milk

BRASSICACEAF

Brassica oleracea var acephbala - bra
simply the name used by the Romans fo
snd oleracea for “vegetable-like”; ac
“without a head” in Greek

Origins: Kale is the closest plant 1o the ancestor
ofthe cabbage, the sea kale (Crambe maritima)
that still grows wild along the coasts of Europe
Description: It is 3 bicnnial of very ancient
cultivation. It wus not developed for its flowers,
like the caulifiower and the broceoli, nor for its
heads like the Savay cabbage, but for its

on of leaves. It is open-hearnted like cob
lard and borecole, but generally has frizzy

“This is the hardiest of all the Brassica and will
ll"ll'ld the most severe frosts. Some varieties
“Afiainu height of nearly rwo metres while others,

ch 35 tabrador kale, produce a low mar of
tu#d shoots

jon: Kale needs more space than cab-

 but, hecause it is so decorative, productive

autritious, it is still worth Browing even in
ﬂmu gﬂrdul'!?\

saving the Seed: Kale will cross with all the

abbages. broccoli, uliflowers, Brussels

t= and kohlrabi if flowering at the same

ime. As biennial, it flowers in its second vear.

Keep more than plant for seeds because of
s,:;1',““(11:1;'-.1!:

L ,‘_.I]‘ W il
galk. Harv

tast for four vears

few hardy winter
4

Cds and 15

grecns 1
popular in Engla ow in the sub-
s

Oa the Lookout: Cansidering the many types

paratively few
Blue, Cottage,
ussian kales. The
lightly curled
most hardy of
ith Island of New
Zailand is a rich source nily heirloom seed
Sk Collard, kale an recole (“Listivaia
RIpousta” in Russian) are all early forms of leaf
Gbbage.
What the English called “Buda Kale” (Tall Fod-
ferCabbage, Walking Stick Cabbage, Palm Tree
J and the Germans “Schnittkohl”, was a
cabbage very useful for the small farmer.
are ideal to grow beside the chook yard or
"X 10 the dairy so that the individual leaves can
and thrown over the fence. In Britan-
*Which many Jocals consider a French colony
Fithin France, villagers still have neat blocks of
::-"md]icr. their stems denuded by the con-
A Plucking of leaves for their animals.

- eed saver Tony Vlatko, sent us the seeds of

L]

..:’ Cibbage called “Zeye" that is a pure land-

Dalnayiy the island of Korcula near Dubrovnic
). in the former Yugoslavia, where he

mmm_m %

S

“ e
the plant and thy i ughm"ﬂ'
Wﬁloww.mmw.
v.lmpﬂamcsammm and s caten
old village only 5 dozen - Very filling! In his

sced to supply the whole dﬂ?ﬂ;m

done so for centur
continue. The v,mﬁﬂ!,ai:ﬂ m]::' hope they will
seed savers in Australia. 8 By many

KOHLRABI

BRASSICACEAE

Brassica oleracea var gongyiodes - brasica is
the name used by the Romans for cabbage, and
oleracea for “vegembleike; gongylodes means

“round” in Greek.

Origins: Europe; kohlrabi was selected from
the cabbage anly about five centuries ago, when
it was recorded as being in cultivation on the
continent, the English taking a shine to it three
centuries kater,

Description: Kohlrabi looks more like 2 tumip
than a cabbage. The size of the swollen stem,
which is the edible pan, ranges from that of an
orange 1o nearly that of a soccer ball. The skin
may be light green, or purple, or reddish,
Cultivation: Plant in autumn in warmer
climates and spring in cooler climates. It must
be grown fast and harvested just as soon as it
reaches full size.

Saving the Seed: Like the rest of this family,
kohlrabi will go to flower in the second season,
pnmg;mdwlmmm%
happens the actual edible part empties el
The plantwill cross with other Brassicas with the

Storage: 1o five years indey




o fower”, and pedatum, Latin

nds of Central and South

own on its own shon,
j srongi than on 3 large
3 :l:.wse it would
siniply take over the trellis.

“hollow gourds and

e but are of a drier

V

Storage: The seeds will last two 10 three Veurs
and there are about thinty seeds w the grary

Usage: Pick young and cook quickly in stir
Korilas ¢an also be stuffed with mince
tice and baked, They are apparently ea
in South East Asfa (Herklots, 1972)

On the Lookout: A lot of the lesser kG
sputh American vegetables grown
village level are found in Austml
we had the pleasure of me :
Graciella Gonzales, who has kol
her mulberry tree

r
0 aw

Y at the
Brishane

Cola mbian,

1 trailing over

AMARYLLIDACEAE
Allium ampeloprasun vir porrim -
Latin for gardic; prason s sim he Gree

Origins: Native to Europ

having been cultivas

Description: Lee
with flat leaves.
propagated by seeds
are known as mul
Elephant Garlic be
only its swollen base
propagated by repla
Cultivation: Lecks (o
timmed of long roots
rich, cool soil. Because they ne o g2r
and fast, leeks sold in shops will have bee
fentilized heavily, but don't dig 1
manure int your soil lest vou, 1
a feek full of nitrates

Propagation: The multiplier |
EAsier 0 propagate. You sin divide each
clump at larves:, taking care that there are roots
on each small leek. Trim the roots and leaves,
and replant,

Saving the Seed: Lecks are biennial, have per
fea ﬂcrwu-; and will cross with other leeks but
mwllh other Alliums. If you have the seeding
variety, it will go ta seed in the second year. The
i3 me,m; high flower stalk s very much like the
;!bn 5. It will not, however. need staking
hen most of the linle flowers on the head are
m’::t“"s black seeds inside, it is time 10
heads, and gently place them in 8

Paperbag. Rub the heads when fully dried, blow

k is by far the

debris away, store and label. Leeks that hayve
ered alsO have bulbils at the base of their
« which grow faster than seed

the
flow
s
ge: The seeds are somewhat triangular
smwgui_u. They are similar to those of the
i-mon. .;r.lg.- smaller. They will last two o three
;rar‘:, 4 lile longer than onions. In Algeria,
farmers leave the seeds on the umbels for
SOMEE There are 400 seeds to the gram.

psage: Cleaning leeks for eating can be done
casily by inserting a knife where the green

Jeaves begin and 1 upwards to the end of

wccumulates, under the
comes from a thick
i-. :I.I'\-.'
e made with leeks —they
ter I and white
k mornay, leek
es on a leek base
ussing leeks. Hail

and onions
ellent for cleaning out the

f a tea, the small roots and
help to facilitate
ine the real derivation of

i of the lex

laving a leek™
On the Lookout: (
sotch Flag, Cann
ek with its pale gre

d named varieties include
s Mammoth, and Eel-head
aves. The multiplier leek
-fore producing for
longer, and has the advantage of being a peren-
tial in the garden,

& ate 10 go 10 seed, th

LEMONGRASS

GRAMINEAE

Mﬂgon Spp. —cymbo means “boat-shaped”
2 pogon “beard” in Greek.

Origins: Asian highlands

.::cﬂﬂﬂon: Lemongrass grows in clumps.
e fountain of thin strap-like leaves is decora-
in the garden and useful as a weed bamier

ail garden beds, [ts leaves contain a volatile

Cultivation, Lemongrass likes full sun but
18 from light frost. It even grows, in &

Wi spot, in the
It is a hardy mimw
has been trinsplanted. Ee&““i

Propagation: w,
s o g i o
off the leaves just 3 sheaths 'Mﬁ'
the clump mmﬂﬁm rooted ;

off the long roots in prepantion ;o,mnk:
You are making rows as o weed bamer,

them about thirty cm apart, The roots and bases
of the stalks should be firmly embedded in the
sail and the water keps up to the young trans-
plants for a few weeks: obviously 2 job for the
Wet season.

Usage: We make a knot of the leaves and place
iton top of rice to flavour it while steaming. The
white centres of the sheaths are either chopped
or crushed whole and included in Southeast
Asian cuisine.

Lemongrass tea has antiseptic qualities for the
stomach and intestines. Knot or chop, dry or
fresh leaves, pour boiling water over them and
leave to infuse for five minutes to make 3 tea.
On the Lookout: Apart from the commaon
lemongrass, there is a wide-leafed variety that
has bigger sheath centres and is favoured by
Thais.

LETTUCE

ASTERACEAE

Lactuca sativa — from the Latin lac for “millc
referring to the white sap, and sativa for “cul-
tivated”

igi dates from
Origins: The origin of cultivation ;
early days in the temperite pansof the Caucasus
(Azerbaijan a‘[n:c Georga)i;w Kntdiﬂm-: Klﬂl:_
and Siberia. Ronmans
row-leafied Cos just like the Wkﬁnmm
that we know today. 1t was only

for
Syt he e e was Gt
the first time- 1940 in the USA,

-
5
E

- TR Rty




these will produce a sub-variety W
to give sl'ltaillcfI heads for a -ah(;]‘lur
From the edible stage when YOu ;
west for the table, it takes two il\f:;;;-]?? ly bar
the crop to the rpe seed stage. The 0:”
flowered seed stalks often need staking }E o
seeds can easily be dislodged. They n-'”:zd the
N e i
., 1 : : 8 Muffy white, e
‘h*“, thistles do [.hL plant can ke Cut ang
Sl Put out to dry on 3 large ghee of
Y= paper
The first seeds which ripen on the
to be the best fed, plu
for seed stock. In wet
to be harvested betw
the whole plant can
ing it upside down :
thick stem continues 10 st
nutrents.
Heading types may need help to pr
They may need to b ced
half way down, or the leave
erunched off, to ena I
seed statk would «
Afier a complete dn,
persistently bets
sands of little capsul
of the mass vou will oix
white *feathers™. Put the r
bowd and shake The
tothetop and can be pic ut with the fingers
o blown with restraint. Sieving with # swall
gauged mesh will give a reasonably clean seed
The seeds are flattened long ovals with pomlcd
ends; they are black, brown or white. A good
Plant will yield up to 50 000 seeds.

w When stored in the best possible co
dm’_ﬁ"dfy. €00l and dark — lettuce seeds “f"“
Femain viable for up to five years. Otherwse
Will lose up to fifty percent viabiliy in us
years, and ninety percent in three yeas -
€specially in the tropics. There will be aboul
1000 seeds 1o the gram.
Usage: Eliza Acton included only one m"ﬂ’od
- for lettuce in her mid-19th centufy
0oking tome: bojled whole for thirty minutes
drained, and refried with butter, thef
- BRVY with a inje lemon juice added at the

e 51.

thich wi"!tm

plam are saig
and most Suitahjp
ites, seeds may hyve

ns. We have foynd
ed early by hang.
ill fipen as J?“.
the necessany

re ina kage
rial will come

4 recipe for disaster! Perhaps lettuces
" arser in texture then.

-mt.:w mixed lettuce salads are made with
Edh;.:cc:i of well-dried leaves that are tossed
pon i gigrette the moment before serving.
in qun is @ southern French salad of young
ﬁﬁnﬁf‘ of mixed lettuces, rocket, somel, fen-
s i I“”‘i"'-\" chicory, endive and so on, that are
:E'mﬂ-j and harvested together.

surdy
ool

use of its |\]_LII!‘|.('L'”'..1]"_!5€ content, lettuce
dressed with olive oil greatly helps chronic con-
dion. Its lactucarium content relaxes nerves
~ remember those
:atrix Potter books?

sips
and 15 reputedly a st
deepy bunnies in

On the Lookout: Letiuce can be divided into
fourtypes:

« Heading C

> or cabbage let-
ties: Great Lakes
>d), Pennlakes
| types and all the
bergs had a red
have a coarse
and a tight white
in hot weather.
ind is light-green
ful, which has a
rge and is slow
arieties with an
» offered in the Seed
hscribers themsel-

tiice, are

(uniform

micl-rit
heant
May King has whit
with red ti
Iime distinct flavour, i
0 bolt. These ar
English origin th
Savers' newsleter |
vES.

* Heading Butterbead Lettuce are smaller than
the crisphead with a softer heart and soft-tex-
tured leaves: T s Ball and Tom Thumb are
butierhead varieties that indicate their small
size. Their inner leaves blanch to a golden-
¥ellow and include the small mignoneites,
which are suitable for warmer climates. Other
Varieties are Matchless and All Year Round
(AYR)

Harold and Alyce from Toukley, near Sydney,
Bave kept A.Y.R. since the 19505, Harold
Writes;

In my Opinion this lettuce is the nicest one

¥er bred. It is smaller than the Mignonette

£e, is a quick grower, with brown or

ze tinges on the upper edges, and

it forms a kind of rosette that be-
ames firm, it is ready for cutting.

A




. Sach as the Darwin
ee heads that can b

LIMA BEAN

LEGUMINOSAE

Phaseolus binatus [P. imensis] -
Greek for bean, and lunatus, Larin f

shaped”

Origins: Lasge-seeded types wen

on the coastal plains of Peru 5000 y

Description: Lima beans an
They flower late in summ
growth. The small-se

have evolved about 3
jarge-seeded one
and is calle
Both small ar
and dimbing
climbers. Afier one vear
pods, each hav
a vine growing
gave & good bucketfu

la

gardener. Harvest

Saving the Seed: |
other beans, but sr

in their pod

and split when 1

not pick them when the

pod is still green but wai
for the seeds to mttle

. eds 1o

ar d‘; next planting, select the best looking

rom what has been harvested, dry, for

r kitchen. The seeds are large, flat and whig,

bcw brown. As with all beans, there M3Y

m"‘“"ﬂ E82s under the skin, so after the beans

harvested ﬂ\d dried well, it is worthwhile

in a sea i fony

i led container for fort¥

ave seen th
ards on trel-
ty was listed
v this cenfury asan
incd rather warm areas.

na Yates seed cat
excellent lima for
Many samples of M
0t 10 Seed Savers
ﬁ‘a beans come in ma ny colours, indicated by
¥arietal names: Hopi Yellow, Pima Beige,
Bed Calicq and Thorogreen
 are cold-tolerant varieties of bush fima
that mature in just over two months

lagascar beans have been

LUFFA

CUCURBITACEAE

Luffa cylindrica [L. aegyptiaca] & the Smooth
Luffa, and L acutangula, the Angled Luffa pic-
rured above; the name comes from the Amabicloof.
Origins: Tropical Asia and transponted 10 Arab
countries long ago.

The longer a plant has been in cultivation, the
more varieties there are. Herklots (1972) writes:
There is little varation in fruit except in size
from a few ounces to a few pounds. Thisis
regarded as evidence either that the plant
has not Jong been in cultivation or that its
use until recent times has been restricted 1o

a few purposes.
Description: The Smooth Luffx is also called
Vegetable Sponge or Dishcloth Gourd. It is 3
fast-growing, showy annual climber with leaves

that are softand furry and it hasa large fruitwith
smooth skin containing

black seeds.
ﬂw:AnglniLufFa'ssirri&ubtﬂwihm

smooth, oval and jer=




. For this, pick the frult when full
s pak it in water, which you
forabout ten days to soften
gady for removal. Bleach the

done commercially.
Euffiis o fun plant for kids 1o grow
I 2n ideal stan 1o their seed
LN &Eving lives. Luifa seeds also make
& bnusunl home-grown gift
Esh Is used in Eastern countries ax o

- pth Juffas grow in the Nonh
W Zealand, but they are from tender

-areaaihble from grocerics in the
6, % With many Asian vege.

TPIWH'E'IW Dwarf French Marigald (. ange
yellow, red-brown and parti-coloured) gy r
minutise is Sunking Roger. 7. lucida i e
Sweet Mace that the English use as '3'.lf1.m;:
substitule.

Cultivation: Marigolds are very g:_“._J.\_ and
wlerate both acid and poor sails
Saving the Seed: Marigolds s
the easiest to save. The Aow:
longtime and there is const
cylindrical dried seed

— 2 |
storing away, T
L be rubl

hands onlv a littde wi
,1 NeCesSsary
Just like zinnias, mar
attention of

ds are amongesy

picked

from the
be partly :
Comumerci
hand in oo
where the

F-‘t".lll":f..i al

Usage: Anather . nta t is edible

Marigolds are hip
bean beetles
They Suppress
therefore 3 v
cover

S!inking Roger is effe
Iomatoes ar other
nematode infection. Nots 2
Hvatian ifit is not chapped before going to seed

xlm“:c Lookout: There arc many forms 10
1l '.“d"'li"g ones with large pom-pom like

aluable, multipurpose ground-

ORAM

JABIATAE
marjorana — Greek for “delight from
IT'—!UI‘I('-H!'\&_ is sweet marjoram, O. onifesis pot

he for .
! 0. pulgare is wild maroram, or

ﬂMF'mm
aregane:
. This ;‘\»l:{'!‘.!'il,!l can be seen Browing
idatthe edge of small country roads in south-
It is now n lized in Mexico

7th century and
lexican cuisine.

em Europe
whese it was ransp
Nsh‘t’!lﬁ'-j"‘i"!
15 developed
plant. It is

pescription: !

b Qe gant

y Ereeping ar

Caltivation: Cuitivit
anean hert

1 Mediter-

and a
t in such a

Propagation: T!
mafEmin and or
Saving the Seed: A

meved and «

Slorage: The s

ol and red-

ears. They are

s ire 12 000 seeds to
e gram
Usge: The chaff fron
pocess can BO int
Dfﬂgann:.\‘ the ¢
S5din ltaly,
:'::IE;I;!(._! E_ra.rm_l'.,a:.‘.. is an .mr'[‘.;.‘:ﬂ_u' Far-cry
i k'“w! The Lot that is home-delivered in
e In:j ing like a telephone. It has a four cm
i a half inch) thick base with holes
e i its top to hold abundant sprinklings
oil, coarse salt and dried MATjoram.
% Wfusion of marjoram flowers is said to
B0 Sea sickness.

he seed collecting
n [Omalto sauce.
go with tomato

the Lookout: There is 2 golden creeping
fam that is excellent as a potted plant and
ted variety,
iy Anoram s gs ish, C
ang 4m is also known as Turkish, Cretan
i and has a strong thyme flavour.

mm-m 3
Oregane comes with mﬁfﬂ.mﬂ
Orvanegaled leaves azd[ €an cven be seediess.

LAHIATAR

Mentha spc:m_[mhmh _
Origins: Europe, Japan -
Description: Mint is 5

perennial that likes
11 goes to flower.

Cultivation: Ideally, mirits

under a tap whem!!m)‘mgmm
they are one of those herbs that are essential
near the kitchen door, for sprigs in deinks and
as gamnish. Some gardeners find that mint s
invasive, but cur experience with TUmerous
species is that they are easily mulched outor can
even be used asa living mulch for the vegetable
garden.

Propagation: Mints are usually grown from
cuttings, which is preferable 10 seed, berause
crosses occur easily between different types.
Saving the Seed: The seeds can be harvested
after all the flowers open and when the bells are
brown and dry. The seeds are extremely small.
Once again, a paper bag is useful for harvesting
and drying.
Winnowing can be tricky as the seed may blow
away with the chaff, The listle bits of stalk and
petals wend their way to the top with gentle
shaking in a bowl. Remove them either with the
fingers or with a very fine sieve.
Storage: The sceds will last one vear and there
are are 40 000 seeds to one gram (or 1.2 million
to the ouncel)
Usage: There are many different mints and all
are good in pot is (aromatic blends of dry-
are good in pot-powIms
fermented herbs and spices), including the very
strong ones like Pennyroyal. The oil contained
in the tiny glands, which are seen under  light
as transtucent dots in the leaves, can be released
in hot baths. - ==
Asians use Spfissdm“’wwﬂ
; -onderful Moroccan mint fea, pour
salads. For w of -
boiling water over [wo teaspoons of green
: and allow
Jeaves and garden mint (AL spicaia) -
to steep for three minutes. Sugar lump
added to the reapot.

Creeping aromatic
wet patches. it mounts when

B N —

S L ——




 ithin @ week or two l‘JI_IK_'(‘:Jmmg ripe or
i i fall on the ground. If you rub the seed
# :cnt"-'t’“ your hands, you will get a surpris-
Mj‘im!ﬂ“: of seed that is virtually free of chaff
=

On the Lookout: Gwen Skinner writes aboi .
Maon mint M. cunmning %if or “Hioi™. in e
book Simply Living (1981 ol

Mooris in tea 10 incluce
feaves are rather hairy in
Apple mint (M. rofun
The round leaves can |
as a ground cover for «

The seed can last for up to three vears

S there are 500 1o the gram
« -

. fapanese eat mitsuba with raw fish, s
- ST

r enhances tossed salads

i g A ~s. M leaves are a good addition
Jeaves, was cultivated by s FOU

mken to England by tf S g1

The Eau de Cologne s i

cltrasa) Is used in classic perfur

pourris

In our opinion, . :

O B e . 3 Jrassica junced Japomica - meaning
Chocolate Peppermint (h 5 panese cabhag:

v this cabbage has

Menthol munt «
produces mi
colds

M. puleginr
oyrovil, al
insecticidal §
where feet
Polygonum
mint called “kesc

ve and hardy
hat is like a green,

Caltivation: In the ropics. sow in the cooler
- in summer.
duction, but

imes, and ir

ontin s leaf pre

niuna will

is .-‘L.-_-L‘I' F

S faving the Seed: Different individual plants
S 5 3 & e g the !u:uj. Differer ] .|;1 J_;I P |!1“L'~
B vl go d fer 5. As for othe
dishes. ! i As for other

AL 1 n 1o keep
ble selection. First-
1 white peg the
Later on, choose
to go to seed. The
arrow pods, termed

e firs: se
¥, mark S
*edlings that are th
#em them only the
®low fowers b
Aliques™, whic
owm, Hirvest a

MITSUBA
UIMBELLIFERAE
Crypiotaewnia japonica [C canadensis] —{rom
ayplos, a Greek word | nd
meaning "band” or “ribbo
indicate that it s from Js

o"uﬂﬁ:_lﬂp‘lrl, China and North America
Description: Mitsuby is a hardy annual that
self-seeds readily. Mitsuba means “three leaves
I Japanese and aptly describes a plant whose
leaves are shaped like those of the strawbery.
Itisalso called Jupanese Parsley and Honewort
Cultivation: Mitsuba grows well in winter bul
80es 1o seed when summer comes, in warm
climates.

?hllhthd: When the plant sends up 105 5
thin stalks, sbout forty five cm high, its inSig
Nowers quickly turn into seeds. Pick the

1 from green (o
»r other Brassica.

u

Soeage: The seeds will last for no longer than

W9 years and there are 600 seeds to the gram.

v“@'-‘ Mizuna can be eaten both raw, in green

Wed salads and as a gamish, and lightly

s4ed a5 3 spinach. Top marks for this

Se introduction which may also come
the name Japanese Cabbage.

The Plants— Musupa gz
MUSTARD

BRASSICACEAR

Brassica nigra, g juncea SR by
Black”, *rush-like* ang ‘Sh!;;' o

Origins: Furasiz.

This plant has been neq replaced
on ije large commﬁma Jjuncea, the
white mustard, which is shorter and has yellow
seeds that do not shatter as easily, Both of these
characteristics make it easierto harvest mechan-
ically, but unforunately B, Juncea s not as
pungently flavoursome as B. nigra.

The third species, B. birta, it osed 25 2 spicy
salad green, as 2 forage and the seeds are
crushed for oil. It is seen flowering in'winter all
over northemn India.

The name “mustard” comes from the common
French practice of blending grape must(vinegar
from green grape juice) into prepared mustard.

Cultivation: Mustard is planted in spring in
cold climates and autumn in warm climates.

Saving the Seed: Mustard does not cross with
other Brassicas, but watch out for the wild kind
as far as several hundred metres away. When it
goes 1o head, mustard will throw a mll, much-
branched stem with lots of bright yellow
flowers. The first of t:: ﬂ:cct green pods will
marture at the bottom stem.

Because the seeds shatter, cut the bushes off at
ground Jevel before the whole pods are wtally
brown, hu[mﬁmcxﬁ}'[ﬁnldtmdsmﬁmd
green. The seeds are bome inmwbﬂls:::
pods with sharp ends. Stulf the tnnchmm
Iargt';n;xfbﬂg:mdhﬂ'lBﬂW

dry, thresh and winnow. :

- The

?;:myears m:whﬁfﬂ'w‘“‘l‘m
germinate 4t a e’

after seven years. There are 600

constant low

to the gram. : for
sﬂ,mm

wME’M black ww




= will find it
ﬂum yau tobought romantic names like Chicken |
ones. To prepare a good
* mustitrd, mariate parsicy,

These greens come in the
_ f“"ﬂ'l They can be

stone forthe  On the Lookout: Kai Choy is the getiern .

id -
in Chinese for mustard greens by i,

1 COmye

South Wind and Bambao Mustard
very decorative and unusual looking

thyme, garlic an

NASTURTIUM

-." l‘ﬁ M‘hﬂn:.b?am’; TROPAEOLACEAE
W sceds ¥ Tropaeolum mafus — from the Lay

* vinegar. Mix well and add
2 linke wine and olive oil.
Aftes fony eight hours of
coniact, you can bottle i,

meaning “trophy”, an allusi
flowers o the helmets an
Raman triumphs

Origins: The gar
the coaol higl
discovered, it w
to the Andean Inc i
Its common name should n ‘onfuse _:”-.._ it}
the botanical name of
furtium offi x T
two s their sir

Description: Nastu
behaves as a per
bushy, o
arange
oniginal
bushes wit

Cultivation:
Brown in p
inrich soils. 1
direat because
trinsplant

the seedl

Propagation: Ny
by planting cur
Ing or seeding

Slape

Saving the Seed: The sprea
fiowering right through the
the harvesting of the see
ever the three-lobed seed PO
b‘ron:n and feels light and dry. Alters
possible to harvest while sill grees
£Rough o be fertile, s is done commercially
Asthe flowess are w :

zan be done when-

orked by insects which love

Breen vegetable ciar and the pollen, only one sort of
nasturtium should be grown in each garden for
Pure seeds.

' Smplcicy Rating page 57

« The seed will last forthree years There

= . thirty dried seeds to the gram.
3 )

e plant s Deelul
(sage: The \\i\_nll‘l_ pl |’n. is useful in the kitchen
den. Both the young leaves and the

gnd the gar .
fowers are xcellent addition 1o a green
i reen seeds, harvesied fust

the petals have fallen are

cled and can be used as 3 sub-
pers, which the
> done, since its intro-
trom South America
simply pour
into a tightly
nasturtium
d store in a

r ca

1 is useful

repels the

VO weeks, is

ve scalp

resting to look
Anu” or the
st important
resistant jubers
ent terraced
»ought fert-

hlﬁ&i\.‘.{w il
1}
H2ers dre out ¢ i

rs,
; e of a small
e said to be ?:-.;'. as radishes when

nild when cooked. The plants have
"0 recently introduced into New Zealand,
€ grown there successfully by Dick and

Annemar 2
fiEmarie from Oratia near Auckland.

THE\GD.‘JMQAE
Tetragonig tetrg,
Scjuare lr:okxng' m Greek,

ves. Sir Joseph Bank
Gardens

mark,
It is now naturalized in G lifor.
nia, Chile, China and Natal in
South Africa, where the Zuhis eat
H.regu]arj‘v It became fashi
able in Europe earlier this
century as a summer spinach.
Cultivation: The seeds are somewhat difficol
Lo strike: an overnight scaking hastens germi
tion. If it is not watered enough, the plant
produces small leaves. With adequate compost
and water, it develops three to four kilograms of
leaves every square metre,
Propagation: New Zealand spinach can easily
be propagated by cuttings
Saving the Seed: New Zealand spinach is a
perennial that is treated as an annual in cool
climates. Large, green, homed seeds jormalong
the stem. When they tum dark brownat the end
of the hot season the seeds fall off the stem and
are buried. The plant self-seeds.
To ensure a seed crop, pick the seeds prompily
by hand, There is no need to dry the biack seeds
further but the brown seeds will need a good
week in the shade.
Storage: Siored in a cool, ﬂt"mﬂ'ﬂm
will last from five to seven years There are

Usage: New G

when ol Miing s el s
it more 2

of somel makcsl =l

it comes in the form of calcium

axalate. Howevera squirt of lemon juice in the

T e e — T L, — R L PR SR O




these stolons are stems that grow above 2oy
but as soon as the days shorten they :k:;‘n:.lr-fm
the soil and swell. On some occasions the -
ces seeds which can be used 1,
npew varieties.
Usage: Oca tubers can be baked like Pt
Some varieties are even suited to being eat :
raw. Such specialized strains are worth fing
Leaves and stalks are eaten in France as 3 5
substitute.
In Mexico, the tubers are sprink]
lemon and pepper before eat
for green mangoes). They are
tured into candies and ot
In the Andes, the tuber
freezing temperatur
ly squeezed out o
glucose content.
Ocas are left in the sun i
BOI‘\'LI,iI'IUPIIL'FIUH'.L:\- t
a few days they b
reportedly taste li
On the Lookout: Look | irieties with skins
of different colours

Plarg
obtain

en
!I‘:g
el

1 with sajy

manufac.
ety

MALVACEAE
Abelmoschus esculentus [Hibiscus esculen
tus] - abelmoschus is Arabic for “musky seads’
esculenrus means “edible

Origins: Eritren in Ethic
Sudan, Mali and Burkina
notth in Africa, and across 1

very early
bush to two
t pale yek
- nd green pods The
hibiscus-like flowers become small fruit, ready
formms in less than a week
The Spanish Moors knew it in the 12th century
a5 Bamiyas. African slaves carried the seeds of
okm 0 America among their meagre posses
sions. There it became a favourite in the
states, where it is known s Gumbo
and is widely used in the canning industry 454
soup thickener.
Greeks and Middle Fastern people introduced
Amiyas, or Lady's Fingers, 1o Australia.
Cultivation: Plant the seeds directly in He
Eround in the spring, or start them off in PO

as okra needs a mther long Browing

"The germination rate is high so you may

e 10 thin out the seedlings 1o a spacing of

iy cm {one fo00)

L}k!.-i plants need -.-‘_'-r\'.httll.- care in our
tirelessly bountiful, Fruiting

‘nd“‘"s
eason

experience and are |
pecurs OVer 3 long perod. A dc"'_"’t‘n plants
guanantce A bInge f okra every day for months,
The hard part is keeping up with picking them
..-."l.||1}: enough

saving the Seed: Okr
ing although there is s

ely self-pollinat-
ss-pollination by
with rosella
C Ctor of
ng v

eparati

rieties

h of the two most
Il slorw down

hewhole

(by bagging

1l you when
r insect that

right ribbon. Remove
brown and dry,

tle. With only a little

1 from their apex

The Plants - Ocq ED '

in the way byng pecled eeds

will roll out, The ::dnmshmﬁbé;zm

:t;:g::: The seeds will remain viable for three
* AL 100m iemperature if Tegion

considerably less if YOu ane :r:rfn mh .

anca.

If they are stored in 4

percent of the seeds w&ﬂmﬁl‘k ﬁ&

vears. They are about a third the sieofa

ie. fifieen seeds 1o the gram. o

!J;aae:Cuokok:n!nrmfytwomnﬂu‘ in stir
inies, orvery slowly in soups and stews. It is ane
of those vegetables you do not cock for a
medium amount of time. In Guinea, western
Africa, the leaves are eaten as a spinach. The
roasted seeds were used as a coffee substitute
in the settlement of the USA.

On the Lookout: Okra varieties can be quite
diverse in appearance. There are dwarf and tall
types with shont and Jong pods. Rustic varieties
have spiky stems. Some have stocky fruit, others
very long fruit in the shape of antelopes’ homs.
Greek-Australians introduced a whole range of
red and green varieties. They are a pan of our
ecthnic heritage.

ONION

AMARYTLIDACEAE

Allium cepa — allium means garlic, and cepa
means onion in Latin.

Oﬂgim:mnnbahmdfhwrmnl' i I'romﬂ:‘:
southern parts of Russia and Iran. I:wascﬂmt-_
nated by the Indo-European hordes in their
5 migrations.

o M e sl e
Middle Eastern markets. Onions were con-
sidered sacred and were eaten in m;?m
qunnmﬁtwmﬁmmw

el b DO, | o o
varicties in Iran that show resistance to thrips:
and this has greatly




i .

T

A cega var ageregalum see I-'_-_.._-i-llljg_lll ke
called French Shallat, Pouto Onion ang Mul.
plier Onion) - ¢

A cepwa var proliferum (see Tree Onion, gl
called Topset. Egyptian and Walking Oni )

A, fistlosum ( alsp ¢
Bunching, Welsh Onion, Scallion, Shg
self-Perpetuating Onion)

Cultivation: Bending the leaves Lae
season will stop premature bolting
age development of the |

¥ Sprng Onion

In the

ONS Im

may nog

form bulbs or see all if mow a differen;
latitude. A Tasmanian onion i
l.lﬂ|'lkt’|ylni1:< wduce s ir 1

even if grown on the

Saving the Seed: Several
grown inthe same g nint
growth. To ensur rity, O I St ahi
be allowed rin the second spring v
a 400 meire na
At Jeast tiventy
i order 1o rain diversit
but this optimum nun

from saving onion
asmall nur f
Onions o
s or
anion flow
linntion of ar least
each variety, ma
brush, from he:
manth! More sir
duce pollinating inses
anons ane isalated
Choose well-formed an:
purposes. Larpe onions P
small anes, but it is worth
whole plant when it is growing -
rither thun just che sosing the far
The I'luu'cring stalk which de velops in the
second seuson s leafless, hard and hollow and
SN Zrow up to two metres tall. As onions go 10
{“ﬂ Very mapidly, a stake may be needed at this
lime. 4
Seeds une tipe when the stalk changes colour 1o
brownish. The seeds become black and the
capsules begin 10 open and drop seeds if
shaken. Al the plants” heads do not come 1©
seed at the same time, so they may have 1o b¢
At mandom. Put the heads in a paper

onjons for seed

= more seed than

B S HRating page 5,

bag and hang in a dry shady place.

h
ol do'dn shake and rub the bunch. A mixyre
‘l::d c‘l[“'u“: and stems will resul

ds white dried calyces will be amongst the
1 e The mix can be \ll‘-'.ni ..:;n‘i ;\'ltllni‘r;\\mj ar
iy blown upon gently until only black seeds
o
a5t IJI‘I]S' one o two
ld and dry storage
nion seeds lose vitality
humid climates. There

. The seeds will |

They are best ;":‘.'

kly in wan

very quic

350 seeds 10 the

oo

when grown
ns why the Spanish

¢ eat apples,

le for people
¥ W il(» are

sugar
eet for

Greeks had many

Onthe Lookout: Th:
fHeties i lifferent Aegean

mfieties bearing

le. Some older

sting ancient

hin a few
1 bulbs that
v or's nceming rare
OlE strains, Robert, a Seed Saver subscriber
fom Norfolk Island, writes
Approximately 2
the Island an onior
“Norfolk Island oni
Ve died out here. It was a small to
Medium onion with a distinctive flat button-
shaped bulb and g deep-brownish outer
skin which, when peeled, revealed the
m]l-"(“t'linllrmi inner flesh. The stem Was
PUple umtil it turned into normal green
Ves,
Tws 8rown from the seeds of the previous
}‘?f 5 C10p. It was similar to the Indonesian
20900 16 look a1 but it did not multiply by
Og iself 1o form clumps as the Indo-
m One does, It had rather a Strong
rand kept in storage for three to four

1g0, there was on

d to locallyas the

e
which seems 1o

The Plants - (pacy m

limes longer than
excellent for

ships between 1559 5 ling
nd 1

called the Lord Howe gty . T Yates

o resemblance 1 i Gnion, bears

Hopefully this v4 tiety wil be found again.

Margare Heselline, 4 retired market

in Desby WA, mwmrpkofmm
she has been keeping for thinty vears. She
reported obtaining the seeds, that she planted
e!t_'!d seed-harvested, from the gardener at the
Fitzroy Crossing Hotel. ltisg white onion which
keeps well and grows casily in the tropics.
Generally, white vaneties such as

Hunter River, Early Flat Whige and White Pear
are lor immediite use. They are knownas shor
day varieties

Pukekohe Long Keeper is sl number one in
New Zealand and Ists for more than nine
months in a well-ventilated shed. Ailsa Crigis
a huge, straw-yellow globe weighing up to one
kilogram but it does not keep quite as long as
Pukekohe.

Because onions in general respond 1o day
length for forming bulbs, local varieties are best.
Ask market gardeners and older gardeners.

ORACH

CHENOPODIACEAE

Atriplex bortensis — mipiex-# lJl'ﬂl'l for orach;
hortensis means “of the garden” in Latin,

Origins: The mountains of the Micdle East
Orach was known to the ancient Grceks._lt WS
introduced to England in 1338, scconding 10
Sturtevant (Hedrick ed., 1972).




save the seeds, you v
melons are going |
The seeds
more plentiful, Was
and spread them o
two. Lal
hang on the line I
d:‘]’:{'i‘l\lmg n local hum
Storage: The seeds Just | ©irs 4n
there are seve )e gras

Usage: 1lse
paniculardy suied 1o se
same manner as pick
in the Jees of sake S one o
expentive pickles avatlable in Japan
The Chinese slow-bake the
Is charcoal, mix it wit
stees (Chang Chao-liang
On the Lookout: Shima-uri has green fruils
With pale green stripes, Tokyo Large White &
suitable to cold climates and is very prolific-

PANSY & VIOLET
VIOLACEAE

Mola spp. —viola was the name for violet in Latin-
Origins: They are native 10 temperate regions
of all continents,

Description: There are about 500 species of
Viola, both annual and perennial, “Heartseasc «

ohnnY Jump-up and Jumping Jack, (v,
ot ] 1oy which was used as a medicinal herb in

‘w“n:ur\‘ England, was crossed with 4 wild
lg-h jola tlu produce some of today’s pansies

nvi s
Astd ies have resulted from similar cros-

o common, or florist’s vic let (V. odorata) has
;.;m-.*h-l;ﬁj leaves and a rr.mnmg habit, with a
q-:J--’ifl-‘P‘-"l' flower ol colours ranging from
;,}mn!urnu-_nl-. pink and blue 1o a dark purple
ties have lo hin leaves, and some
wve terny leaves.

{wher vane
san ones (V. disse

cultivation: Deper

ancies and violet
‘j.-_\.l. 5 :

/. ErOw
o a

sy, position. T

1se the aromatic

luous, having

=T Winier.

> the stalk, as

OwWers Irom

1 European
et and

or set seed

pagated by

unners just

While the con rhich is white

ege) does set
by runners
sororia/ anc
omes in their
the new leaves

popagated by ¢ ]
dormant phase, just before
“Ppear.

s beneficial 1o all these plants to be divided
B¥ETy year or so

Saving the Seed: Pansies are annuals and are
PiOpagated by seed. Some are shy seed seliers
When there are no bees foraging, so hand pol-
nation may be necessary in order to geta good
The Asian violet (V. dissecta, V. minor & V.
Manchurica) and our native Tamworth violet
:;;“c'"‘c!foha) have o be propagated by

n“-‘h‘iwal\'cd seed capsules of both p:msicsand
OIets can be collected when they turn
. tds. The capsules may have to be storedat
*am temperature in a paper bag until they
"& completely dried. They will pop their

a

X
Tboﬂanu_.w “- I

inthe bag. Winnow and

broken seed Gapsules | hi ".ﬂ’m'
mmhwmhew . e

little flower dies. immeduicly the.
Storage: Pansy seeds will agt Y-
T e e e

about 2000 pansy seeds and 3 s

the gram. :

Usage: Violet leaves are eaten in salads and the
flowers of both pansies and violets can be used
10 decorite salads, and can be candied, There is
a range of recipes for v products, including
violet honey, \]::s;lcg::vam;tshﬂh

Some species of violet are used in folk medicine.
Pounded dried V. tricalaris taken asan infusion
to ease phlegm out of the chest. Violet syrup,
mixed with oil of almonds is used as a gentle
laxative for children, and the leaves and blos-
soms are mildly laxative,

On the Lookout: There is a range of colours in
the florist’s violet (V. odomata),

Marie Louise is a large Russian Double Violet,
cherished for both its unique flowers, which
look like loosely constructed pom-poms, and
for its fragrance.

Snow Queen is an unusual white violet worth
finding in some old cottage gardens. _
Baby Blue is a variety of the Austmlian native
that is a clear sky blue.

Woodland violets (V. adunca, V. labradorica &
V. sylvestris) are useful plants as ground covers
in a shaded area.

PARSLEY

UMBELLIFERAE

crispum — PEUos MEAns *rock”
‘:zw hm,”,;,gq-,mcmlcm“‘“"'

“curled”.

W"""”mmgﬁwﬂ;
:?0"'“_“" o m"'mwm"
The larger flaveaved ones 3E NS0 et
home

i



B The Hamburg-rooted pansicy 15

‘gﬁ:hhwmmﬁ
— mnubmshwtngcmmic.
' fwenty _ Once parsiey
.ﬂwwm'ﬂa will readily
m " nm Like other Umbelliferac,
pursicy relies on insects for pollination and
Wﬂlm‘ﬂ.&ﬂ}'m{la Plain
 Leal pardey in the same garden would
x pzn'ﬂrmnwnﬂm would
Parsley is 2 biennial in cold climates but can go

. tosced hnmmhuummpbccs_
b fmprove the strain, select the plant that is
~ most vigorous and let &t go o seed without
 weskening i by over plucking Professionl
< gandeners take great care 10 keep their
‘straln of curly parsley true. They select
E plants with the most desirable
s, and allow ro other flowering parsley
ﬂu’ll‘hmuﬂuy. o gotoseed in

wicinity, a-ddnd of scifing.

e the seeding plant
metee in height, the flowers are
= and are bome at the ends of the
The seeds which tum from green
they are ripe are easily dis-

S

can be harvesied

-'-mht‘wﬂ_

twenty anc inall including Banquet whicl
hest for garnishings and suital
climates, Clivi which s inte
finely indented, Curlina wi

Iy curled and is ideal for gro

Velvet which has a piquar

whose stalk may be blanc
celery, and Unicurl whose leavi
instead of outwards

Fern Leaf, Champi

ones listed in Austral

There are a myriad o

warthy of collection

the gardens of different

grow what is called a

large, flavoursome and

and cooked dishes Iy

na are forms ol 1

plain-leafed parsley for

Parsley galore!

PARSNIP

UMBELLIFERAE

Pastinaca sativa — o
and sativa, “cultiva

Origins: The p

from the wild

wis @ staple in

disuse as the 1
naturalized in New Zealand
Description: Parsnip is grows
creamy-white roots

Cultivation: Plant in autumn in
and spring in cooler climates

with one

another, and with wild parsnip. The flowersand

seeds are produced in the spring of the n'&-uunfi

yeur on a grooved and hoi-

% lowed branching stem. The

{ tiny flowers, borne on Lge

spreading umbels, are fertil-

ized with the help ol insects

The large central u{nbt‘i s
considered the best forse

Wi roduction.
most of the sl;:d is brown, cut the plant
near the base or lifi the whole plant and drf

re flat, thin and quite larpe
ing-like structure. Harvess

*d as the seed will drop
litle sieving in a colander is
id of fine dust and some little

1
i

last only until the next
:ds of different varieties

=5. A Won-

an be made,

ip wine. Bake

» an al dente tex-
tter until golden

raditionally grown only

green stems and

On the Lookout: Guemsey and Large Jersey
Channel Islands but hawve
¢ shallow soils, use
s a short and stout root
kin has been selected in
ardens. Hollow Crown is
New Zealand, Freshman,
n root, is used when an early

e. named after a popular song in
atury, is still grown today for
ed roots, fine-grained flesh and

LEGUMINOSAE

Pisum sativim var. sativm —pisummeans ped,
and sativum “cultivated” in Latin.

Origins: One of the most ancient old mlhe
vegetables, the garden pea can be traced 10

Bronze Age
e - and later in
It . n Europe

was domesticated i India,

southern Russia, Armenia, 0
Pakistan and the mountains of W“ﬁ‘m’ e
live peas were found in the old city 5

Tbel"lam-m 125

reached China early in the Dynasty.
900 BC - T‘nc . “u

Description: There are both deaef and climb-
ing forms of peas.

Other species of pea:

P sativumvar, arvense—arvensts means “grow-
ing in the fields” in Latin is the smooth-seeded
field pea used dried in soups and pies.

P. sativum var. — mEcTocarpon
means “large fruit” in Greek ~ i the wrinkle-
seeded snow pea, with flowers that are nearfy
white, which is eaten for its succulent young
pods.

The green-shelled pea was anly developed last
century

Cultivation: Garden peas should be timed to
flower neither in cold weather. as the buds will
be damaged by light frost, nor in hot weather,
as flower setting is poor. In crop rotation they
do well after cabbage. o}
Saving the Seed: Peas are

varieties ought 1o be separated by another

il ".,'

"
RE
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abundant and must e the most delicate and

'a-:uamm:ldgfccn. fhrow them info 2 SUr
fry just before serving, 45 4 spinach

Pecause of their high picotinic acid oo :

the garden will lower blood

fresh peas from g e

the

{ content,

cholesterol level. When caten as 4
they also help eliminate any 19Xic waste in
intestine

On the Lookout: The smoath-seeded )
whiich have purple or blue flowers 472 S0
for cold climates. They are the old-fashioned
starchy soup pea. Flour was made out of them
and was sometimes mixed with wheat flour in
bread. There were over 200 strains listed in the
Vilmorin (French) seed catalogue of 1904. Yates
had over fifty varieties in their 1904 catalogue
The first vasiety of garden pes was peric
Halland and became known to the F
spetit poris” (Hittle pea), but the Vicworar
were the first 10 develop and caulogue the
vaneties of peas
Many of the 19th century names dispha
tordan chauvinism: Prince Albert, |
Champion of England, William The
queror. In response, the French have
like Napoleon.
In Australia, gardeners attached woa pa
good one made sure they saved the
Hale Marve and Melbourne Market has
the standards for yeurs, giving s {
while new introdictions like Canners P
are more sultable 10 the commercia
because the crap ripens all al once

PEANUT
LEGUMINOSAE

Araclis -
:’mm hypogara means “under

Origins: There are two 1y s of
m-lh Andes, and the arir::, Hrai:
Peruvian type - our peanut butter provider
s humh bam_m!hc Inca tomba, ks an
erect, . X ggd\::;krgmund with
mm peanuts hell, and salmon-

nutsking These
eion ad Wene nnsporned 1o
Mexico and from there moved with explorers

AL, e

Top. becume an imponant

The Braz

Cultivation:

Saving the Sced:

1 (nes for se ed

stock. Harvest the whole

plantand| wve inthe

ol |'.|,'-‘~1‘l‘~'
: down to dry for ek Or 50
Separate the peanuts from the bushes. If you
have a big ¢ op it can be rubbed over a lrge
gauged steel mesh on top of a forty four gallon
drum. If the weather is dry and the pods are

'IL:‘"-‘IP- the seeds can be stored in a hessian bag
their shell without any further drying

srorage: Peanuts rarely get ¢
E nanage to Sprout n

it IO KEEp peanuis a

vanetics
, AMongst
yove, Red

green leaves

v pale-

iy 5 a

s and was deve-

PE_RI IVIAN PARSNIP

Arracacia esculentum [A. yantborrbizal -
xantho means "vel-

1s” in Greek: esculentusislatn

Origins: The Peruvian Highlands

Description: A perennial with up to ten roois
which at full size are quite thick angd up 1o forry
hive ¢m long. Related 1o carrots, parsley and
celery and indecd the leaves look like a vesy
large parsiey
Peruvian parsnip has many hollow stems 19
sixty cm with dark green leaves After eighteen
months the bush can attain 3 metre aCOSS
This parsnip is popular in big cities of South
America (about 10 000 hectares are prown
around Sao Paolo in Brazil). It is more

there than the potato, because i can be pro-




POPPY py the Romans 10 induce sleep and nowadays js
PAPAVERACEAE mﬁnud. :_mut.ll.u‘ pain reliever, "“"Phlng;_
Papaver spp. P. nudicaule is the leeland Poppy peserved for those with intolerable pain

£ PRy : :
P rboeasis the Flanders, com poppy and Shidey on the Lookout: Varieties suitable for edibje

POPPY: and P sommiferum is the breadseéed and sered production are Hungarian Blue-seeded, A Potato bij

medicinal poppy punterite and White Persian fields mmﬂ%‘;ﬁ

Origins: P. somniferum originates in Southern
Furope, Greece and Weste A including i ‘mhswmhﬂll e in .
Armenta, It was cultivated in P()TAT“) some of them : : ﬁ“ﬁ- ]
ancient Greeks forits & ) RO SOLANACEAE ‘l: - msﬁnm“w .
retain any narcotic propemnics be i = Andean o g )
etain ar e pre - ' Solanum (uberosum - solanum is Latin for 1 Z m m oed
Virgil calls it Cereals z snighichade” and ruberosum for “tub - housands of distinct ez I
ightshade” and : TOUS i -
X edible seeds, or was . e N S vironment of their mmmhhmﬂm §
is wsually propagated with  amongst wheat? The s ; jgins: The Andes in South America are the lttle known I‘“r .Il' A
m. Trim uﬂ‘fﬂmumhh Ceres, the Goddess va QINESANG O} PONOSS, WICTE an astanisuinsisis - \ s
the larger aiways represes i I - 3 bee vated for 8000 vears cre are 4 few that Noel fihe
| . : ; 0y e \ 3
p the whole Fﬁlﬂ-m:kca feast of  Nowadays Pape = or Corn Poppy ! il be seen on local :\!ntbfu]! Academy of Science in fﬁ_ ]
nd delectable bottom roats and 3 considered a we 1 al | market : !
=y Gultivation: Thetiny seeds ownin kil Sir . rake b ht them from Vinginia to
they spread 1o
nent, They were

cowns and leave

h l-mupk of davs before in aufumn imn war
re extremely b e And o3 climates. T 2 ant R, S . :

1 e with great ‘ MOk LTSt d we »d anly to domestic
Saving the Sec cn WKL g LTI line, people woulkd

k 200 years fc
the flowers are fr ars for

e way to obtain a pew strain,  vaniet N cr torians think that

and Jerusalem anichokes), :
R when cooked in all  Poppy. but anly 1l insects
as potatoes. Young roots can be garden length will be enon
fe ten minutes. They also very  NET:
= * The lowers will appear quite |
therefore the seed h

The seed heads can be
whitish-grey and when they
vianparsnipcanbe O™ the stalks should be k ght
Sslices Colombiansmake 50tds do not fall out of th s that
mmm“ some-  openat the top when the capsule
en oW in salads, oring  JUS by turning the dry heads upside down, the
Beit clean seeds will all fall our. There is no need 10
al 1 Wim und & fed 1o Crush the capsule
4 - W wse it as 4 soup Storape: The seeds last two years. and there are
X 10 DO seeds o the gram
" _wouk:l be sage: The white or black seeds have been
] vegetable, used since antiquity in bread making, and thelf
oll as a substitute for olive oil in France, where
itis called olivetre.
The hardened white sap oozing from the slits cut
on the unripe froit capsule of P. somniferum is
made into medicines and narcotics. It was

e sew Simplicity Rating page S1.




that are

the tubers dry in & for a day
o be stored in dark, well-ventilated

pw-mnmx'mv.-..m
is rather that production slows down

babies. Raw and grated they are used alsqg a¢ 2
puufiitt on pqinfui joints and burns

On the Lookout: Tasmania springs to ming
with potatoes, but look locally for seed stock,
Look inall tableland areas for possible rare Jogg)
stock and keep an eye out for skins of d”-ft'!'t-n;
hues: purple, pink, vellow, blue, black and red.
and with different coloured
the European fingerling 1ype
low flesh.

Some old favourites are Early Manistee,
Rose, Lipto Date and Brownells
list Carmen, Bovinia, The [
Scotch Blue, Vi
Kldl‘ltl‘\ Victor, Snow
A lot of the potatoes
registered strains r
Agriculture. In most
Sequoi, Sebago, K
with Delaware st
and Kirrel in New
Ralph Bamraclough found a
scratching in i
skin is brownish §
What Ralph cannot pa
land Organic Gr t
has been named
Eevin Curtis fr
grows and maints
King Edward and M
was found growing
One of the mare
abtained it from a f
found by his great granc
tiry gardens. it was apg
convict, This potato h "
always grows flat. Itis inclined tob
itis cooked because of its shape and texture
Another collector grows a potato called
Rosedale or “the Japanese potato” which hasa
banana-shape and skin thar is black to blue,
losing some of its purple colour after it i
coaked. It has an interesting and rough texture.
Rua is an excellent strain found in the North
Island of New Zealand with multiple uses and
with a good Ravour and keeping qualities. Cff's
Kidney is also s good cenified sced potato. The
purple-skinned Maori potato is a fine waxy type:

PUMPKIN

CHCURBITACEAE

cucurbila m.na..rimf;] * L'U:'L_lthita o o
andl maxima means “largest” in Latin, 7

Origins: From the Andean valleys and northemn
Argenting

pescription: This group is the most vigorous
of all the Cucurbits with very long vines and
nd leaves that have hairy stems, The
fruits are round, thick and corky,
ellowish and have a2 cel-

Buttercup, Banana, Big
irds, Queensland Blue and
called winter squash
harvested fully mature and
months, as opposed o
which is usually eaten young
12 season (se¢ Squash). For
s and trombones, look up

akin seeds are planted direct
s1, from spring through
5 have long shallow roots that
long growing season.

Saving the Sced: Isolation distance is 400
i hand pollination is necessary ifthere
growing in proximity. See Sec-
vhat to do about crossing.
in is the only €. maxima in the
sighbourhood, then all the seed inside the
cavity would come true at next season's plani-
ing. All the same, roguing off-type vines before
they flower, 1o prevent pollen exchange
between true-to-type and poor vines, keepsthe
vatiety in top shape.
Allow a few extra weeks after picking for the
seeds 1o mature inside the fruit, Scoop them out,
wash, dry and label. Hang on a line in an en-
velope for further drying for about a week. Then
stash them away in a tin until needed, alongwith
all necessary information about their name,
z:‘g;l‘s planting date, and any other pertinent

Storage: Sceds last three to ten years if stored

N an environment that is dry and of an even

:_':Pﬂ'-lture.'['lmma.renbmn four seeds to the
m.

I:me_sha\-*eavaycm
favourite pumpkin. It may be un

handwriting saying “Black Prince”
seeds germinated and the same f
deep-orange pumpkin that Joe
of his life was alive again and
You may remember the fronbark pumg
hard to find nowadays. Les Righy from
has turned 80 and remembers his sc
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The Plgn ) O F
I | 15— Qg ‘
frey) makes the garden edge impenetryl e : I
invasive grasses cultivation: Radishes cas - i | .
. o: oved by my

proved by mushing sqiped i
buttes ——

cellent for infants, and for § g :
Excel e e COMpOosty soil

. M1 lems Y ¥ nd 1 =g ‘\X';;“[.‘, il
o * s concc g i I o ” i 'I”,-' 1. In summer I'-r-'--.mh‘[—li:r:hflmfd 1o be kKeptina bran box and
and echudis edible” in Latin: indica connects the oy 1er grow in shade, evenincool  are used m;'« :P‘ﬁ:fi; :J-um Orienta) varicties
plant mania Ups and Asian-style it f
with init adich seed sed as marker Py ties. They
. : g i : grated, pickled !
Origins: South America and the West indies RADISH il s e e ] |

wnbcdihk‘ plantis closely related BRASSICACEAL
10 the ornamental Cannas, excepl that it deve- Rapbanss sativus
lops large mberous rhizomes and has small o ning “easily growr

:s.nd also dried” (Har-
nngton, 19-3}

The young seed pods
are used as 3 green

Saving Lc >CCU

tivated”

Ol 1

B

n,

It has been domesticated in the Andcan region
and s now a popular root crop right through
South America. It is a market vegetable in Peru
and Argentina where it is known as Achira. It
even munages to survive at freczing temperi-
ures and resisis snow
These cannas are good multipurpose Permacul
ture plants.

s The edible rhizomes are casy 1
divide. Set them to heal for a few days i
shade, trim the leaves and replant. Flowers are
bisexual but seeds are not usually produced.

Usage: A man called G. H. Burke devel
mechanical harvester which was used on uc
mercial Queensland arrowroot farm in
eastern Queensland until 1965. The fam
cults were made ouwt of its starch
Oneyear-old tubers can be made into arrow-
roct flour by grating or shredding then
mixing them with water. The fibrous pulp
separiies from the starch. Dried, the starch is in
the form of farge granules that can be seen with
the maked eye. The arrowroct product is glossy
and mnspatent when cooked, unlike potato
starch
Young shoots are eaten as a green vegetable in
Ecuadar, and the leaves are used a< a WIAPDer
10 cook food in Asia and the Pacific. The 'I.‘i.n:r.g
shizomes can be eaten 55 3 potato substitute. 1t
8 00e of the 700 crops that can be eaten raw
:’2""}' mf Pigs :r:; catlle ane 13{11_.-nc<!
crushed tubers s leaves. Great
ﬂlﬂd“. near the milking shed)
mh“fow:::;’frmhﬂ, W use it as g
lhllh!_ e . cr‘crops in the
.w. F'M‘k: mcol?mlyd installed, 5 row of
AFCWEOR lemongrass (and com-

Befare _ﬂht&.mnm, S0 Simplicity Rattng page 51

y small gauged
1. Pack and label

indish and somewhat

11 last for four years when

ored ¢ ot properly dried

er, they will

befirr. : .
e storing in an airtight contain
ol eve

Wthe o

ear. There are a hundred seeds

F‘-Sagc: The French eat the small annual radishes
“San entree. They dab a liule fine butter on 0P,
unk them in grey sea salt, and eat them with
Shewy bread The taste is very nuity, and is

vegetable in Asia. and
'[ht‘ k‘a\,‘ are fdbk: =
spinach if they are
cooked ina L‘lrgt.quan.
tity of water to eliminare
the bitterness.

i 'ni“.lir'i'. radish with a groove scooped out,
t brown sugar and left overnight vields
ice that relieves the symptoms of fln. Take
¢ a day for a fortnight the extracted juice of
1 10 lower high blood pressure (Chang
Chao-liang, 1989)

On the Lookout: A lot of Europeans have kept
interesting winter radish varieties over the years.
There are tumnip-rooted, olive-shaped and half
tvpes. Long rooted ones are: Long White
Vienna, Marsh and Black Spanish.

The Palestinian radish arrived in Adelide in the
1930's with immigrants and is a fine-flavoured
stout black radish that is eaten with rock salt
Japanese Daikon, a long white radish, is slow
growing with spamfoiiagrﬂnﬁamﬂtm
and taste. It is the number one selling vegetable

in Japan

RHUBARB

POLYGONACEAE
Rbmmmum—ﬂuwasm&dm e for
the River Volga, thababarum means

of foreigners”, from the other side of the Volga.
Origins: A perennial hcfbm W__
of Asia: Tibet, East China mdumguh-n-:
Polo camied some thubarb medicine back |

- back dif-
Eump-:,.mdcnﬂ!mﬂm’;ww .

o jes of
e e e et
-Alaf)'phltm.lm

h,_.,gh:,wm:mlck red stalks. e



pgular watering, along with
shauld be cut back to con-

wherethereare hot,
plant i stored in the

considered a tonic, but its leaves
-oxalic acid that they can cause

ROCKET

HRASSICACEAE

Ersca sativa — eruca is the old Latin name foor
“mcket”, sativa means “cultivated

Origins: Despite the renewed culinary
in rocket, it is not a modern pi

eaten for its tender though acric

Jeast 2000 vears throughout weste
Europe.

Description: A low annual herb, it 1
Roquette and Arugula. A fe

ofthe genus Erucaare

like Crimea and Azert

Cultivation: For best results,
planted in early spring or late
sive sowings ensure a t
fresh leaves. Tt will premaru

lacks water.

Saving the Seed: it
other Brassicas. Insec
flowers 1o feniliz

season, orwhen the

mcket throws linle i

which are small, dainty

with purple veins

Being a Brassica, it forms lin
contain tiny red se

Hardly any winnow

clean the seeds

Storage: The seeds are very smull
brown, and will remain fe

SEA50NS al room temperniure
seeds 1o the gram

Usage: Only early and tender leaves of ocket
are suitable for the table. Afier the abuse of
salad’s reputation by the dominance of lceberg
type lettuces there is a revival in the consump-
EiDﬂ of mixed salad greens, The famous French
mesclun m'!_ I5 a blend of a few leaves of
several types of lenuces, chicories, other greens
o i Ly « chicaries, other gn
Fertilizing with fresh manure gives this plant an
unplessant flavour

wﬁ has & reputation for stimulating diges-

On the Lookout: Rocke: A spi
Improved Is a spicy
REw variety that is less inclined 1o bolt.

ROCKMELON
CICURBITACEAE

mis melo — cucumis is the Latin for cucung
wer and melo from the Greek, forapple

origins: From 1r cal western Africa and

introduce d to southern Europe 2000 years ago.

Melon has been a popular fruit for a very long
time

A distinct groug

develor { tallouppi near

became very popular with

The general Lucullus

m where they

ondary centre

he cantaloupes, was

Roene, where Yy

the Emperor Til

o the Americas on
h discovered the

Pescription: »ds no introdue-
Hon 1o mos ple, but tt tion that

resemble anything
kin, The sur-
en heavily
white to black
yw. The flesh can
12e ish orange. The
e. [n Asia there are non-
hich are used as squash
I Oriental Cooking Melon
C. melo, (
Otber suly 0
Cuctemis m o Group — Vine Peach of
Mango Melons which have small leaves and
orange fruit
C. melo, Flexuosus Group — Armenian Cucum-

€. melo, Reticulatus Group — Muskmelons and

Netted Melons, including the commanly avail

able rockmelons.

C. melo, Inodorus Group — Cassaba, Honeydew

Melons and $weet Chinese Melons which are

Smooth, large, with a very thick shell and

Suitable for storing up to three months.

?m note that watermelon (Gitrulius lanans)

%in another genus altogether.

Caltivation: Southern European farmers prefet

W0 10 three year old seeds. They often pre-ger

Minate them in 2 warm compost for twenty four
s, wrapped in a moist cloth. To be wesy

. %
melons need o frowf
However, (?rler’:{gw‘ m
t:‘u Mhs‘ﬂsiiieaunp, only
ip pruni
and w?&:ﬁ&m:ﬁ’

ing many hm
early female g UPS and the formation of

Hand pollination is a paticularly fiddly job on
rockmelons, mﬂonusmwm
plant naturally aborts three quarters of its female:
flowers. Note that the very first female flower is
the most fikely to set fruit. It will be hardermotell
with rockmelons whether a flower is ready 1o
open the next day than it is with pumpkins,
Selection must be made for a vigorous:

start with, plant six seeds for ea

two best so that the polien of n

%;




Cultivation: Plant at ﬂwltx,‘..m,,,,g of the waepy
season directly where it is to grow

: Although relateg A
savin the Seeds Alhugh ebcd 10 co
and okra, rosella will not cross with them, The
seeds are a little ]I;Jr;._-g-rlhzm radish seeds andare
easily collected from the pods that are Jef afies
harvest
Wear gloves when crushing the pods as they
may be [‘I‘IL'H\' Winnow until nn[y the s 1“
remain.
Storage: Seeds wil
There are seventy se
Usage: Rosella’s reddish leaves and hibiscus
flowers add colour 1« len,
After the petals have | away, the ﬂ::ﬂ}r_,
sepals which enclose a s ] remain, These
red sepals are boiled to ma llent amsand
drinks. They are sus 1 made into
Karkade, a n
known in Eun
tea has roselk
Switzerand
SANCCS

t two to three vears
» the gram

Actording to the

mosella’s leaves are « vhen

steamed ar
Foods Leaf
that s useful as st

ROSEMARY

{ABIATAE

Rosmarinus officinalis — from the early Latin
s maris meaning “dew of the sea” and ‘Jﬁi.:im]'“
“the apothecary shop” "

Origins: The Mediterranean, particularly coas-
1l areas, where it is still seen growing wild.
pescription: Rosemary is an aromatic ever-
green shrub with needle-like, leathery leaves,
the flowers being pale blue and sometimes
white. Rosem: an grow wild in dry lemperate
dimtes and 1 are similar to its place
of origin. Wi 1ed in the right climate,
-ades — we found an
ge in an abandoned
Peterborough, in South
ers, heavy with oil and
rovered the bushes,

f remembrance are
stice Days in honour of
Europe.

sail in a rather teme
ry's preferred habitat

i live in a wet climate as we
ng it,” says Alfredo, our
1z woody cuttings and
plantin il with at least one third
of the | 1e surface; that way, if “The
Wet” gets them, others are replacing them.

Propagation: [f v
do, then

iustrat

Saving the Seed: Seeds of rosemary are very
small and czn be collected for replanting. Atten-
tiveness to the plant to observe the formation of
the seeds after the flowers is essential or they
will fall off
Storage: The seeds last one vear and there are
%00 to the gram
Usage: Along with the other herbs of Provence,
thyme, sage, oregano and lavender, rosemary is
an t].;xmllcnl complement to roast laﬂ':f’- One
method is (o serve the meat on a bed of fresh
herbs, the dripping juices releasing the perfume
Upinto the meat )
Rosemary s reputed 1o improve memory and is
sed as a general tonic. .
On the Lookout: | isva
: Joyce de Baggio
¥itha yellow edge and green centre and Tuscan
Blue's large leaves dry well which makes it
Mractive 1 herb growers. d

Runner, Seven Year and Butterfly B
Description: This bean is a



It was capable of withstanding _mc wrs
wet weather during a month of constan
deluge, when ordinary beans rotted before
reaching maturity. My runner bean vine
also provided a constant !j.un est as well as
providing cover fora ten foot high pergola
and an eight foot high netting fence. Those
planted last year formed superb tubers.

Runner beans have edible tubers. With the
rise in the amount of UV radiatic

ing the atmosphere, it is well wi

pergolas with all sorts of useful vine:

Look out for Best of All, a famou

black seeded English variety, S

Emperor, Painted Lady, Whit

beautiful jet black Czar

SAGE

LABIATAE

Salvia gfficinalis — <ilvi
salvere, meaning "« vt
life-prolanging properties
apothecary shop® in Latin

Origins: The Mediterranea

was mnsponed by the Ro

many parts of their Empire

Sage, rich in essential oils, was cult
late Middle Ages in large
apothecary trade. There ar
plantations scattered thro
Provence offering ancient s

selected especially for their medicina
lies.

Description: A low-growing, hardy, perennial
shrub, sage loves dry limestone slopes. The
leaves of various species and varieties of Salvia
differ in shape and colour. The flowers,
produced in spikes, are white, blue, mauve,
purple or red,

Cultivation: The fact that sape has dry and
'°d§' ground as its natural habitat means that,
for best results, you should emulate this in your
#arden

Propagation: Sage can be propagated by cul-
lings. As with most herbs, take the woody thick
-x-um bury at Jeast half the length in good

the Seed: Sage plants are reputed to
flower earlier when started from seed. In lte
symmer the flowers appear and they tum into
aicky, bell-shaped capsules containing severa]

i-lﬂf‘ -est the seeds when the capsules are dryand
brittfe and thresh them by rolling in the hands.
winnow the stalks and large debris and sieve off
she dust with a fine-gauged sieve. Some inter-
ssting recessive genes (purple strains for
example) may materialize. It may be wonh
marking the mutants, saving their seeds and
regrowing them in isolation.

Storage: The seeds last three years and there are

250 seeds to the

¢ herb, sage is popular

pecially with fish and
poultry. In Ame is the classic herb for
flavouring r stuffing, in England,
dock, and it rk stuffing.

[isage: As a cul

amongst Italians,

septic and is good as a gargle
isilitis. Rubbing fresh sage
whitens the enamel and
Sage teas used to be mas-

saged into hair ro + it a darker hue

On the Lookout: There are 750 species of
Saltda with a wide distribution throughout the
world

S, splendens — Scarlet Sage or Pineapple Sage.
This tender perennial shrub, a native of south-
em Brazil, is cross-pollinated by insects. Only
one cultivar of Pineapple Sage should be grown
i the same garden if you wish to harvest pure
Seeds,

§. sclarea — Clary Sage grows wild in southern
Europe. It is a showy perennial and cross-pol-
linated by insects. It is the basis foran aromatic
and medicinal oil and was used in the Middle
Ages for flavouring wines, soups and egg

5. pratensis — Meadow Sage, the first salvia in
$Pring to bloom in the garden. It is an Aromatic
Pefennial with blue flowers and is native of
Moroceo

The seeds that you save will come true-o-iype;
Althoug, rigorous selection will have tobe done
 for most flowers. Intensity of colour and size
S flowers are the criteria.

8 eolombariae - Chia is a hardy annual growing
P 10 one metre high. The luminous blue

ﬂlmmmhﬁw

like an ear of whear.

Baja California where

long hunting pamies

As asurvival fosd, opereas

1o suminlm‘“‘ -l.-l

The Indians roasted and ground the:
moistened them. Al

several times its original mass was thus fo
The Conquistadors quickly leamed
chia and uﬁdil..mtonlyam“
pmilk-em:m:mnﬁum' <

SALAD BURNET

ROSACEAE
minor and §, g
referring 1o the reputed power o

blood coagulant. You may find it
sanguisorba in older books.

upland, dry chalky soils and in cc
southern Europe. Ithas nans
many herbs present in natural




succession and therefore mature over quie 5
long time.
Watch out for birds eating the seeds, When the
fluff gets whitish, the flowers must be cut ang
beaten on a large sheet of paper. Successive
seed harvests will have to be made as seeds fy)
.asﬂyloﬂicsm“ﬂd-
The seedsare white, light brown or dark brown,
smooth, very long and sharp on one end. They
are easy 10 clean because the seeds and chaff
are of a different size, texture and weight. Jug
rub the ripe heads in your hands, and winnow
to get rid of debris which could harbour insects,
Storage: The seeds will last only one year if kept
in a paper or plastic bag, but three to five vears
if stored in an airtight container. There are a
hundred seeds to one gram
tisage: There is a popular belief that salsify
tastes like oysters, which accounts for its com-
mon pame. Itstaste improves with cold weather
To scrape salsify roots with ease, soak them
ht.
If some salsify have managed o g
and their roots reach their se
young spring leaf shoots can be
garden, by putting, say, a garde on top, 10
deprive them of light. They make an unusual
and tender addition to green tossed salads. The
young flower stalks, if cut in the spring of the
second year (too bad for seed saving), are eaten
5 an asparagus.
Salsify juice has been reported as effective in
treating wants.
On the Lookout: Ask amongst your gardening
southern European friends and neighbours for
this somewhat rare vegetable.

Scorzonera bispanica (the first word meaning
*black skin® in ftalian and the second word
“meaning “Spanish™ in Latin), is also known as
= _w"' . Viper's Grass or Scorzonern. Itisa
-perennial, but is cultivated as an annual and is

ested

d year, the

lanched in the

VER BEET
CHENOPODIACEAE
o pulgaris ssp. cicla — from the Latin for 5
col‘l'i“m beel.

« Native to the sea coast of Spain,

gal and islands of the Meditermanean Sea_
In their Dictionary of Cultivated Plants and
their Centres of Diversity (1975), Zeven and
Zhukovsky pointed out that the sugar beet
selected for its root may have had the same
origin as silver beet.
wild sea beets are still found in the Cape Verde
{shands, the Canary Islands and Sicily. They pro-
vide a source of resistance to diseases like
vellow mosaic in beets, and variability for breed-
ing new varieties
sugar beet, forage beet and beetroot are also
dassified as Bera vulgaris
Description: Silver beet has been used for
human consumption and animal fodder forcen-
turies: It is also called Swiss chard. The rainbow
¢hard has purple, orange, red or yellow stems.

Cultivation: Pop

ilar with gardeners becauseit
5 50 easy 1o g Each multigerm (poly-
mbryonic) cluster of seeds
gt % a contains between twoand five
& seeds. If you plant an un-
8 broken cluster you will have to
2 * thin the plants out, but clusters
‘ * can be broken up by placing
/ them in a bag and softly press-
ing against them with a rolling
pin.

Qare must be taken not to overmanurethe plants
35 undesirable nitrates will concentrate in the

leaves which will turn blueish.

Saving the Seed: Silver beet is wind as well a5
~-pollinated, and a biennial. In warmer
lia, silver beet tends to go fo seed in less
twelve months. It will cross with

sand beetroot within miles if the prevailing
Wind direction runs between them. When
; g, it can be bagged to exclude foreign
and insects. If you are after a large nunm
rofseeds, do not pick the leaves and let more
than one plant go to seed because beets are

;.'j_:;wlm self-incompatible — they need com-

p

conditions.




harvest not to damage the tip that produces the
beans. Just twist, don't pull

= 1: The flowers are sutomaticaly

Is of ]Fi\fL!

left unpicked shrivel, wum
beige and end up as seed

on the most vigorous plants for

pods are casily shelied. |

self-pollinating To leave the whole vine o bush
It is well worth picking at
random the se
is needed before storage. A«
}

to go to seed slows down
a the production of greey
@ pods that

big for the
will get rid of most of the debris
Storage: The seeds last fros

beans. Beanpods that ane
For top quality seed stock, leave
and there are approximately fis

Usage: For best use, stir fry t
Chinese way, with a little oil, garl
and a splash of soya sauce a
sessjons make the be
name 1o these delightful bean

On the Lookout: Chinese nurk
a sure place 10 find interesting
found vasieties with striped pods and both black
and red-brown seeds. The « i
Association of Premer
packaged very fine crops of
climbing snake beans and these
10 the Penan tribespeople in Be

SORREL

POLYGONACEAE

Rumex spp. — nimex is the name in Latin for
somel

Origins: Europe and Asia. Sorrel is a wild herb
of the meadows taken 1o the garden for
convenience's sake. In the process, seed savers
have greatly improved it.

‘Description: Somel is a hardy perennial that
Varies considerably between species and
varieties. A relative of rhubarb, dock and buck-
Wheat belonging 1o the Polygonaceac family
(also called the goosefoot family).

1y the site is, the
To harvest, pull the
cutting the Jot with a

e
knife
st often propagated
when the plant is
downwards with a shovel
p into separate crowns for

Propagation: Sor

by

dormian ) g
m break up the clus

meplanting

is can be collected and
ym them. Sorrel tends
rom spring onwards and

Saving the Seed: !
new plants propa
10 form seed hea
shonly after mat !
The whole st can be harvested when the
seed is brown, but not darkish-dull. Hang ina
Paper bag until completely dry. Seed formation

slows down the leaf produc-

BN tion so reserve just one or tvo

I lumps for seed, and trimany

. “‘{ ® @  seed heads that develop on
W - other plants.

‘.: s ™ Care should be taken to har-

L vest the seeds when they are

5 . light brown. They spoil if left

= o standing too long in the gar

"= den,
Storage: The seeds, which are blond, round
3nd flat, will last for only two years in SIOMge-
are 1000 seeds to the gram.
Usage. Te acid leaves add ang 1o w“‘”“
:hds-_ Sarrel is used in many soups and “‘:::
aditional Parisian restaurant cooking 3s

as in modern
e i o oo
. with high price tags).

Its cookj Wiler .
niture anl:jg s used 1o clean b

-0‘\“
On the Lookout: y i o
were selected last smlevuthum
R acetosais the garden sorrel. Acetos sink .-' :
means sour. It has broader, meatier and tasties
leaves than other species. Hard 1o find cultivars:
include Belleville Large, Lettuce Leal
Blonde. The seed is small, shiny, brown 1
triangular. it grows well in moist soils.
R. scutatus,




o AR T . In about three
nmmmm
inthe pods which split with only
2 saull amount of pressure. it i
“nmmeshickcst.
mmmﬁmn

pr-a few years. There are five 10

: .‘

ry, Sova is 3 great emulsifier and
amone has been extricied

e

The young leaves of some garden varieties o
scwa‘bcan bushes are eaten steamed in Javg
ml.im“? of sova beans ..l'lll_i h..lrix_"_-. both oasted
and ground, made a coffee substitute in wanime
Europe.
On the Lookout: Some varieties are only suj.
able for making into soya milk, others contam
more fat for fodder or industrial use, There are
some varieties that cin be eaten as green shelled
beans' (Vegemble Soya — worth enquiring
{ for) and others that, as dr
quite hours of cooking to be edi
Seeds can come in white, b
grey with white spots, and

re-

SPINACH
CHENOPODIACEAE
Spénacia oleracea — olcr
like" in Latin

Origins: South-wes
Spinach rode
Nepal in
Moors anound 11t

Description: Spinach

annual.

Cultivation: Broadcast
Spinach o
withstands |
rapidly in the b

Saving the Seed: Holl
fram the centre of 1
lengthening days. 1f
seed, you will notice tha
sexes — that is ordir
that are usually shor;
seed; hermaphrodites wit
female flowers; and extreme,
that produce no flowers,
Both male and female flowers are incom
Spicuous, having no petals. Extreme male plants
are small and, being undesirable, should b
rogued out as they have early-bolting chame
teristics,
Crossing between varieties will occur over 1088
because spinach depends on wind
pollination. Harvest the selected plants whe?
the stalk s siill green and the seed heads 3%

getative, males

P

A

i and hard. Leave them 1o dry further in
the shed
(sing gloves, start stripping the plants upwands,
-;pinﬂfh seeds are either prickly or smooth
Jy;-c“ﬂd‘“?' on type
soeage: Seeds will retain fifty percent of their
witality after five years' storage. There age seven-
b ;—;r‘ick}"' seeds, or eighty smooth ones ina
gam
ysage: Spinach ke
products 48 ACCor
on the Lookout: C

mﬂmummm :
around spring onions in order to hian
o e e

::iumpis'u.t:iﬂci\-idtnl‘&’r'l=

:s quick cooking, and dajry
animents, 2

siderable breeding and
n spinach 1o reduce

Mants, as they goto seed

re slower growing
Examples are
g Bloomsdale,

>se Soshu, (the
sh Spinach.

you will need iouse the caging e
natively separate your plants by a g
of 3 hundred metres from another
tancously flowering onion. .
Treat them as onions for seed savis
in mind they have been known o
ordinary onion (Allium cepa), In
flowers at the apex of the umbel (
open first.
Storage: Like all onions. th
longer than a year ortwoin

SPRING ONION

AMARYLLIDACEAL

Alliuns fistulossm —al

and fistulosum means

Origins: Spring

1 means garlic in Latin
w-stemmed”

uons originated in the Altaic
Mountains east o Mlongolia and were probably
'Z\.Ilt]\“.'ll'._‘_\.j first in China and Japan. They entered
E:LOPE from Russia with invaders in the Middle
Ages

Description: Spring onions are a perennial. IF
¥Ou are using a recipe book there are many
other names that spring
onions may be called.
They are commonly
referred to as shallots,
aswell as welsh onions,
scallions (particularly
by Americans), and
Japanese bunching
onions. The Chinese
e call lhcmmtl:lnh mc:l:
onm a proper as:

‘ﬁal}m does, but rather divides its stalks AR

the year 1o develop a cluster of little €0




Matured winter varieties can be baked much like
varicties of gramma and pumpkins, or made
nto soups. Squash seeds are tasty and
Dnthelmkmll:.\‘qu.i::hus divide into the sum.
mer types which are harvested when about
half-grown before the seeds have become hard,
and winter types which have shells that are hard
encugh 1o permit them to be stored during the
winter, (often called pumpkin in Australia),
The Gem Squash from Scuth Africa isa p
and hardy vine. Emmie Ramsay T
who obtained some seeds from a
since died writes:

It climbs or spreads along the

pumpkins or cucu . has leaves at

cucumber size anc :

size. We started pu t them t

end of January and we were st

few in mid May. They

while still green — befor

We have been growing ¢

yeurs

They are aiso
mlﬁ! W |'n:h ani
There are the .
Yellow Bush
tonally fine-grine
Tender and True which
al top and boitor
Yellow Crookneck is «
decorative as well as productiv
Amongst the zucchinis, Cocozelle ©
best harvested svhen 15 cm long, a
Nice (round of Nice, a4 southern F C
round and sten in ratstouille when about crick-
et ball size.

SUNFLOWER
ASTERACEAE

Heliantlbus amniuus — from the Greek helios for
“sun” und anthos for “flower™.

Origins: Sunflower is native 10 North America

~ [Ushand Arizona) where it has been cultivated

for 3000 years.

It travelled carly 10 South America where the

Inca pricsiesses of Peru were crowned with

i sunflowers in the temples of the sun, in which
~ sunflowers made of pure gold were found.

Permacyityre design to combat the

e Spanish 1€ ok sunflowers to Europe in the
Jih century and Peter the Great introduced
\ them to Russia in the 17th cen.
tury wherea secondary centre of

" diversity arose. They are sill
Q % popular and many varieties, in-
cluding very decorative apes

Q have been home-bred in Geor:
\ e gia and Moldavia. Scientists are

now collecting in these regions,

Description: A frost and drought-resistant an-
pal with 2 deep ystem and growing from
dhirty cm to an amazing five metres tall.

saving the Seed: Partly self and panly cross

pollinated. Se o sixty Iwo percent
eesing has been rect rded, according to insect
Loty

If 3 nelghbour grows a few sunflowers of a
different var is little risk of crossing

rarden has Relds of
your variety has a strong Arrowhead was bred in Czechosiovak
particular characteristics.  Mature in cold places where other

b pollinated. Pick the not.The smallestof all is Sunspol. It
petals have withered 10 half a metre high, but produces:

i. Save seeds fromas
. 50 as 1o preserve all

Cutthe h
inbundles ar
during wi
seeds will me
Abig crop of |

kle or secateurs, tie them
= sun for a week or more

1
some of the late-formed

can be threshed by beating
them with sticks on a concrete floor. For a
smaller crop, heads can be rubbed by hand.
Cean the seeds by winnowing and sieving.
Dry fora further week on a screen orby hanging
03 bag ot of the reach from vermin. Select the

and best formed before storing and mix
the seeds from different heads.

Storage: Seeds last for up to five years when
dtied well and stored in @ cool, dark and dey
- There are ten to twenty seeds to the gram.

!!hﬁ Sunflowers will suppress weed growth
neuth them. This characteristic can be used in

: I problem of too many weeds.
ﬁmlﬂmandmwawuﬁedasmm
] t‘lll'l‘hl:d ﬁcrwcrpela]saﬂ!ﬂm
Salads. American Indians used the
leaves a5 4 tobacmmbslﬂutt!ﬂdﬂ'



" NSW grew a strain of yellow swey
% he obtained when ship-wrecked on
Hﬁ m.mrs ago. He was Keen o SWAP Some
o seeds. [t wias a most easy food 1o
W for an independent ninety three year old

In Byron Bay, Jan Oliver presented Seed Savery
with a local strain that had been ‘kc;-.; in this
sandy area for several decades. It clumps in the
one spot and has produced tubers as big 45

soccer balls,

to isolate it in one part of the g:
L A poorcrop is often the sig
1f this is confirmed, the plant sl
Modem strains have been bred for resistance 10
wviral diseases.

There are ar least six edibl

Australia:

o [ abrupta— hairy-leaved

e | brasiliensis — mauve-!

o | coslata — an important sta

called Yala .
the leaves ¢
e [ gracilis— purple |
e | graminen - grass
® | peluting — [oun
(Isaacs, 1987)

TARO

ARACEAE

Colocasia esculenta o ol
the Greek for “food” 3
esculenta is Latin for “edible”

Origins: A native of wopical Asia, tro flour-
ishes in sub-tropical and tropical places witha
good supply of water :

Cuptain James Cook sighted it in the Sandwich
Islands, while it was recorded in Egypt at the
Hime of Christ and in Japan in the 14th century

Tana possibly first amived in Ausiralia centuries
280 from New Guinea — which is real @ro
fountry, We know also that fishermen from
K, eastern Indonesia, left patches of taro
at their campsites in northern Australia, as Nick
Romanowski of the Australian Taro Project
(Colac, Victaria) reports in Grass Koots No. 91-

the gold fields last
Maltese, Vietnamese
have brought in their

sirains

Description: Taro is more of a generic name
than 4 single .:"i-"“! Taro leaves are
larpe and | hants' ears, They are
borne on thin and have large, often hairy,
tbers which are edible.
Colpcosia is the most common p]:lm used as tano
in Australia, but other species are grown. They
e described below

Cultivation: While taro thrives in running
Water and bogs, it will also grow on dry land.

cold areas, the leaves die in winter and shoot
#83in when the weather warms up. Taro is more
Productive when it is given more care
BYOWn in rich, dark soils.

:::ﬁs&aﬂon: The top section, which 1'5_ dark

a fibrous skin, is chopped into pieces,

Mh”‘dﬂv or 50 to allow the surface to heal

A0d replanted. This procedure can be

the whole large corms have been stored for
months. The small corms that formatthe

ﬂplmlwlyam
[Iisbhu;:m;*h
you 10
;‘aﬂﬁhm&mm i L
Yﬁhdﬂ‘lacu:wg]m “# l-: |
passing on. ¥ :
Mm\'lmbfmmhwﬁ s =y I‘_ 5
.'“W;‘dl’“"mm XS m'_mn. ?_ 148
INg and cutting into |a huink =
ndslirumofl.hcmlrﬂemmm -
Traditionally taro is wrapped ina breadfruit Jea
with mtmmmwm e
underground. '
Some taros have leaves that can be
spinach. Care should be taken that
has edible leaves as there are oxalide
the leaves of most varieties,
Bill Mollison in The Permaculture Boa
ment and Human Nulrition writ
enhanced nutritional value of taro




wine and a ghssfl.li taken before each meal as 5
terrific tonic.

On the Lookout: A. dracunciulotdesis the Rus
sian tarragon which sets seeds but has much less
flavour.

Tagetes lucida is a tarmgon substitute that has
bright vellow flowers and slightly serrased
jeaves that are wider than tarmgon's. They

a strong and hot aniseed taste (see Marig:

THYME

LABIATAE

Wlﬂ*ﬂﬂs = thymus s a derivatr
Greek word thumus for “courage”, vulg:
“common”

wﬂg Native 1o the drier pan
France, Italy and Greece 1T
Thyme was associated in anti
tivity, humour and cou
the Republicans durin
Cultivation: Try 1o emulate
place of origin b
warm well-draine
Propagation: 7t
tenistics, mudtply th
Saving the Secd: 1
insects love it
flowers, sotherefore diff
with one snother. In
helped in the harvest of twe
wild on the one hill slope

seeds will drop i left 100 long
Lollect and hang in a paper bag until dry
Storage: The seeds lust five years und there are
6000 1o the gram.
Usage: Pick thyme for cooking and for medi-
et when the plant is blooming, Twigs of dried
thyme (not powdered!) can be placed on top of
steamed vegetables and underneath roasts
On the Lookout: Something like fifty varicti
g like fifty varietics
of thyme have been described. Interesting 5
Stiins are sometimes available in small local

English Wedgewoad is an excellent culinary
'pe the Silver Thyme is an attractive plant for

| 4

hanging baskets, The g
i ging kets, The ¢ eThan
] Iy of all,

5 T serpyvllum var

jprs anc

is the most ¢
mf::callcd lemon
doris which &
yllum that the
‘dlh.iif grr:“'.'-.
In Provence. |
and make an

| Mother of Thyme
arpet, right on road verges

t cook i in rabbj
r herbal tea with
5 essential ojl is
nagueur,

e fresh flowers ar
sn ingredient of

D

TOMATO

SOLANACEAL

Ixcopersicon hycofersicum

ordinary

iRa Vilmarin I

Ratyred as

Entury for they b

W& same seed house

¥ ltalian name ¢

Hitence that ve
¥ wWere called love app

nd.

other
1ble by

golden apple®) is
ninated
les in 19th century

nas“"ii.)l.id'm: Determinate tomatoes are very
Sluctive but do not have a long bearing time.
One set of flowers appears at the end of 2
hﬁsnﬂu:w Stop producing maore flowers. The
Pen at about the same time.
Indeterminare type keeps on producing
hlg:“ buds and is therefore productive for
B, T:.;? Deeds staking as it continues 10
iy TUits ripen in sequence, overa period

hdq fally Perennial in warm climates, even

M’"‘“ﬂﬂtc tomatoes are nearly always
a5 annuals,

Culy

The Xireme .
10mate hys vielded M of
""‘“m."ﬂfdm mmb.-' s

‘I'lmagml 4

h-.m,-the-irphmn:nmh di hh‘-m
qmdmtmﬁ‘hi‘h thm B .
way down the stems. e -

Use 2 primitive varier o2 it lomatoes,
bearing variety for the seion - S0 Aoy

Saving the Seed: Tomates aze.
The facy dmmmm)"ﬂmn'aﬁ ing.
by the h@mmmmd”“ £1 ai
vaneties which are in Australian backy k.
Breeders of modemn Tomatoes each
row by only three metres, A bt
mixing up Frutstharvese,
IrE modern varieties with male and female pans
of equal length, pollination is instant. Bug
certain amount of natural cross-pollination.




tomato such as mc‘excellenl Italian Plum you
may have 1o add a tiny amount of water

Label the jars and leave in a warm spot for gy
ta three days. 1F it is not stirred, a foam will fopy,
on 1op and a beneficial fermentation will take
PM- caused by a microbe, Geotrichum can-
didum, acting on the sticky gel that surrounds
the seeds. Antibiotic activity deals with disease,
such as bacterial spot, speck and canker (tomgatn
breeder M. Courtney in Whealy, 1986, p 146),
The only danger is in leaving the fermentation
process for too long, leading 10 premature ger-
Illilnllo.l‘ ].

As soon as the foam forms, sc
add water and pour the lo
Wash and rub until clean

The jelly around the seeds will have been
washed off and the sced Il appear somewhat
hairy. Spread them o ;
a single layer and dry s wher
the sun. After a few hours ir
seeds berween your paims 1o st
sticking

Francis Durdin, a [k
Savers from Pon | t
simpk.' method for home
for fermenting the scod :
rounding the seeds off on o slice of bread, shake
the seeds off onto a bit
vanetal name and dry the
together in an envelape

it is a good idea to put the seeds
envelope and hang to dry for
mdn:al'mg with more than one ¥,
tiddiots over labelling ar each stage and wash
sieves meticulously between varieties. Conr
mercially, litres of hydrochloric acid are added
10:tons of juice and the seeds are cleaned very
quickly. However, this method does not get nd
of bacterial canker

orage: Seeds may be stored for up 1o four
yeass in femperate regions. There are theee 10
four hundred seeds 1o the gram.

Usage: Because acidic food is known 1o help

the digestion of fats in eggs, cheeses, and medt

products, it is not surprising to find tomatoes

eaten traditionally with each of these. In fact,

use of tomatoes really ook off in Europe

the consumption of meat increased sharply:
____'_._'_'_,.'-F'

op

it off the top
hrough a sieve,

wil

I

VS

51,

What better place than gy
those fleshy varieties and then slore

o dry
olive oil? Luxury starts at home them in

Tomatoes have the reputation bein;

of
people with arthritis. Low-acid ‘dhwsbﬂdfur
tomatoes have become popular t}':cemivuhd
precaution against this effecy. Jheot.

On the Lookout: Lack of flavour in 1
a very common complaint. Luckiky some
ones are still being preserved by ardent
deners. OF al ypes of seeds sent o S:::-I
Savers. (oM ¢ in the mos; frequently
inge through vellow, nnng.e
pink ATly types were guite uneven In.
. n the first famous smooth

d Grosse Lisse, meaning “fat
by

Omatoes is

Australian Large Red,
1e Red, Big Boy, Bonny
e, Earliana, King Humbert,
itchless, Orange Prolific,

Rutgers, Tatura Dwarf,
ing's Prolific.
pulartomatoes sent to Seed

s variety bred by Luther Bur-
ssedd by seed savers Linden and
Greta in the Hunter Valley,

101 i
NSW, a it that is very even in size and
shape, and 1 good flavour, juice con-

tent and texture say that this bush tomato
survived a frost just nearby and that it prodaces
a heavy cr 1 ripens simultaneously (deter-
minate). A brilliant tomato.
Burwood Prize is a vigorous eary maturing
plant with heavy folia ge (potato-leafed style)
?nd flattish globe-shaped, medium-sized scariét
Tuit.
Pink Ponderosa is a massive indeterminate plant
that needs staking, and has fleshy and pink fruits
that reach 250 grams (eight ounces). Like 210t
of other cooking tomatoes, il does not store
well, because it is soft. !
Rouge de Marmande is a very early maturing,
dwarf, compact grower with light green foliage
that sets fruit in cooler conditions than most
other varieties. Its fruits are flattish, ridged and
medium (o large. e
White Beauty has fruits that change from green
10 white 1o pale yellow. They are not very easy.




Cultivation: An entertaining biennial which
self- The stems fold to the ground

and the bulbils at the wop of each stem plant

m cold-hardy of all the onions and
survives deeply-frozen ground.

Propagation: When the stalk dries, gather the
@.m and plant out straight away

w The top bulbils have been used for a
Jongtime for pickling. The base bu Ib is a tender,
juicy salad onion.

On the Lookout: Tree onions are offered from
time fo time in the seed exchange section of

or
been

TUMERIC

Gurcuma spp.— kurkum is the Arabic for tumerTi

Origins: Southeast Asia Naturalizs
forests in Indonesia.

Description: Tumeric is a broad-k lant
that looks not unlike aspidistra. It grows 1o sixty
omand has waxy white, beige ory X ers
that appear from the centre of the plant from the

second year.
' There are numerous types of amen eren
i tiated from one another by their flowers, the

colour of their roots and their taste

Caltivation: Tumeric leaves die back in
winterand the thizomes re-sprout when the soil
warnms up.
Anative of ropical forests, tumeric thrives in the
Mﬂhhmgh it will grow in full sun, and even
"h’m as Adelaide. The more fenile the
soil, the greater the rhizome production.
! Propagation: Towards the end of the dry time
_:.|I| _‘_ﬁ!f-ﬁm’l'lephntw}lcn the leaf and stem have
{1 withered.
; mm,r lateral rhizomes, known as
h‘-’ﬂm account of their shape, are used for
| Pmpagating. They are planted about seven cm
1 . The mother rhizome is conical and faster
roots.
whole plant is edible. Both the fresh
hﬂ?;;nbeuwdlompupfﬁh
d as a flavouring in rice

4

sed) like ginger — crushed, ch :
::m:m‘l the end of the L‘mkin;p necH ndded

i Indonesia the young shoots are often Caten

cd in vegetable dishes. To make tumeric

der, boil the rhizomes for two to four hours

4nd dry for two weeks before peeling and
pound'""g- Tumeric is used for dying cloth.

same of the lighter coloured types are reputed
1o have the medicinal properny of ﬂhiaﬁng
stomach wroubles. Vietnamese Australians mini-
mise scarring by rubbing tumeric onto wounds
once they have healed over.

On the Lookout: Good greengrocers some-
times sell fresh rhizomes that can be used for
replanting

TURNIP

BRASSICACEAT

Brassica rapa (B campesiris] — rapa means
Tumip- like iin

Origins: Europs Romans, Gauls and Ger-
manic tribe 2IF STEWS,

Nirtually each Eurog Ipine village had its
own strain until a mail-order seed company

started 1o sell modern strains of rutabaga, tumip
and swedes 1o these areas early this century.
When a farmer allowed a foreign improved
strmin to go 1o flower the pollen contaminated
the traditional str. Thus the erosion of diver-
Sity intensified. This was realized in scientific
tircles a few years ago and European botanisis
have been collecting remnants of the hundreds
i primitive varieties of wrnip.

Description: Turnips on the market these days
are delicate, small, white and violet but in the
Past the larger ones which stored well were
Bvoured. Swedes, which look like, and in fact
are, large yellow turnips are suited to very cool
Tegions

0%

* InAmerican cookbooks swedes are called muta-

Baga. But rutabaga proper, B. napus, may bed
;"‘R form of cross between turnip and
M like a large turnip, weighs up to & kilogrm

* ¥ is used mostly for forage. The first

O rutabaga (also called Lapland or Swedish
niP) were made in 1500 by the Swiss botanist
liry Swedes take about five weeks longer
4N umips to mature.

variety are rep

metres with

numerous
flowers (sellow-fleshed
orange petals),

The flowers are salf-inco




7 in a washtub or any other kind of can.
iner. Water dtﬂh should be I\':’:p'! at five o
fifteen cm during the warm months. Little native
rainbow fish will mke care of the mosquitg

larvae. .
Because the oxygen is ransferred through the
tubular stems to the roots, the water chesinus
infact Pﬂfwlhf water. Occasionally, in orderio
bhoast ion, the water is drained and 3
of manure is added around the plants
Harvest in the colder months when the ground
dries up, the leaves dry and turn yellow and the
corms are fully developed.
Propagation: The corm is planted in late
spring. in a rich mixture of well-roted
manure and compost or rich humus
seven cm deep. The corm will shoot
slender, cylindrical stems
Rhizomes spread out from the bottom of the
plant and grow laterally to form more corms. In
tum these will turn upwards
For the next planting, water chestr
sealed and stored in the fridge
moist sand.
They shnvel and deteriorate
temperature
Usage: The tubers retain their crisp apple-like
texture even afier cooking China tl
eaten just like apples. In [
between an apple and a coc

On the Lookout: While they are getting easier
[0 obtain, there is scope for more nur:
farmers to reproduce this delicious vegetable
The indigenous water chesmuts in the north
could be grown out and selected for size and
taste,

WATER SPINACH
CONVOLULACEAE

Ipomea aguatica - ipos and homols mean
‘womm-like® in Greek, referring 1o the twining
SIEmS; aquatica means “water” in Latin.
Origins: Asia, Africa and Australia.

stemmed ' “M’ ' Water spinach isa kind ufhollowl;

~Himed aquatic morning glory that spraw

along banks and in boggy patches. It is called
Pak Bhum in Thai, Kang Kong in Malaysi, and

ing page 51

|
r

Oong Choy (water vegetable) in Mandarin, It is
also native to northern Australia.

Caltivation: Water spinach thrives in SWampy
i out long runners like
plenty of water in the

roduces abundant quan-

* tropics, water spinach grows
iappily around the edges of a pond.

Very suited t

Propagation: Propagate water spinach by
tiking cuttings and standing them in water until
they send out roots. Plant them out in rich mud
preferably beside a body of water.

Saving the Seed: Flowers are shaped like
morning glory’s, but are white or mauve. Seeds
e bomne in pea-sized round shells, which tum
brown at the end of the hot season.

They should be dried to a crisp, which takes
Only a day, and then rolled between two chop-
Ping boards to loosen the seeds,

Storage: The seeds last only from one year 0
the next if kept in the open, and for three years
| ¥soreq away sealed in cool, dry and dark
| Miu‘ons. There are 150 mds to !he g'am
=83ge: Low in oxalic acid and high in mineral
s, the young leaves, stems and tips aré
oked very briefly in stir fries. It is the most
—*C spinach in Thailand.

90 the Lookout: Look in Asian shops for good
Cuttings, and for seed packets. There arc

‘Watercress
DfEmaai;Mm

8rows wild in
well known to




a series of trials that 3 variety that did not cross
in one locality at 200 metres, crossed ar 80
metres in another. Isolation of different varieties
by 400 metres was recommended for commer-
cial seed and 900 metres for stock seed (USDA
1961).

Hand pollination ensures purity but is only
seventy five percent successful. Use sevem)
males for one female (see Section Eight). As with
other Cucushits the first female flower to appear
s the surest to set in most varieties, but there are
a few varieties whose froit does not set until
severnl weeks after the first female blossoms

appear. :
The watermelon is ready to pick when the linle
tendril next to the fruit tums brown an
tap with the finger produces a hollo
Store for a week longer until torally
Sepop out the seed, or save while e
in'a colander and dry them on a clo
from the central partion are the most o
fully developed, being the first 10 form. In
neither necessary nor advisable to fermens the
seeds.

Storage: Seeds last five years. There are six
seeds 1o the gram.

Esape: Cliron varieties have a thick rind that is
used for candving and am. Am

walermelon rind
Meions in their natiy
deserts e 3 ma
water for cooking
season. Kalaharn Ba
knowri to have survived ¢
on melons as their sole source
of water,

In Batswana, where the fruit is cut into slices and
dried on frames in the sun, nothing goes to
wasle. The seeds are roasted, and pounded
without shelling, 10 an edible meal, A porridge
is made of ground com and melon fesh.
n‘?m. Armenians, Turkish and Iranians
e amongst the peoples who relish roasted
watermelon seeds, They are ofien seen sold on
Street corners in cones mude of recycled office
Paper.

Watermelon is recommended for kidney weak-
.m-aadfordumggm_ s oy

On the Lookout: Witermelon flesh colours
m red, pink, orange, yellow and pure

white. Burter and Champagne melons are
examples of yellow fleshed ones,

The Barwick whi:criwcded watermelon, named
after a farming family, arrived in the mid 18507
with the ancestors of Harry Barwick, g farmer
from near Gunnedah, NSW. The seeds Boe
peen saved ever since. Itis a round watermelon
with heavy dark stripes, not unlike modern
watermelons. [t has a wonderful fine flavoyy and
3 erystal, sugary texture but it would be useless
forthe market as it is very brittle and cracks open
when bumped. H WS it and passes seeds
on to family and f: friends.

Oliver Carter from Toowoomba, Queensland,

has kepi b watermelon, called Part
Said, & cars. His brother had
brought from Egypt after World
War Or

vood, Queensland, has
issippi watermelon
1s local market. It was
rican soldier who
ns would grow “out
settle in the region afier
with a very thin rind
sured flesh than the

vith large and small
n, and with vellow
Id native American
the Seed Savers
»w grown by many
: one of the American
Seeds in Dromanai,

speckled |
variety re
Excheinge in Ameri
seed savers
Beirlooms sold
Victoria
look also for Kleckley Sweet with white seeds
nd a fine grained, super sweet broad stringless
beart. The white-seeded Ice Cream Melon was
one of the earliest fruits to be grown in Australia.
Desent King, a yellow-fleshed one is the most
ght resistant and can stay on the vine fora
Mmonth after it is ripe without losing quality.
ing and Queen, which is also called
terkeeper and Winter Queen, will last until

by Diggers

i, Mid-winter if dipped in wax.

|

strong support s ne
slings. ;
with any other Cucurbit. Leas
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rooked in

The teadrils and young jeaves are <
Java The frults are fow 0 starch and tas
something berween a zucchind anid a
To wesemers they may appe.
fure mather than taste 1o the meal
with oyster mushrooms, Jofus 1o 15,
shoots and water chestnuts amk] COOKE
home-oade chicken heoth. A most dellcous
soup!

The Chinese regard it as light to digest
weak stomachs and a fabulous food
orerweight.

On the Lookout: Rosc-Man
enrardmary gardencr J
grows a long cvlindrical vane
1o ten kilogmms as well 35 3 large rour
in south eastern Queenslind

WINGED BEAN

LEGUMINOSAE
Psopbocarpus tetragonolobus

pus menns “notse froit”, tetr
angled lobes” in Greek, ¢
Originm: Madagascar and Asu

Description: Winge
perennial climmbxer fo

’ ing over fences
Also called Four-angled
besin :
m When the hot and humid weather
Starts, B is timwe 16 plant disec scarified i
beans. ‘ Flowers will only appear afier mid-<y
mer. They rlm::illl s long growing seson o < 1
Mlbnl.gh Y Y prow and even flower &

ool
t!_!lu::.. they an 0ot pevdinenve
‘ﬂ’“bm Seed: in the Tight dimate, the vine
- mﬂm-« heavy erops. Fle ru'-,-r:,
: wfeu” R m:di-puj.w linating. Lot wme pods
B P them off when they
seeds rattle. As wigh,

Storage:

Usage: e
with t}

On the Lookout:

Origins:

an edible tul
Fju"li"

51
Wihen

Melanesian peoples some varieties of
ms are reserved for chiefs only and
e associated with masculinipy

ynong

yams require 3 fenile
Janic content and will
0 climb. They are

nter and the
-.'\'u.‘i{mg by

ny different

-as about
r cm wide. In
used as food

yam, is found
the aerial yam
ped leaves and purple-
. Some are reported 10

nd 1o require preparation.
I8 described f south western, and western, WA
Bortec tibed as “a yam so prolific that it sup-
page‘;],;f“d.““fm' population” (Isaacs, 1987,
e Julie Firth reponts that this yam is very
D ,-,:‘fn i 'h_” Yilgam area around Gemldton.
fay CU;W 13*__*«_Ju nd from the north down‘thc
All Ihm:[. to NSW and is called the Long Yam.
ind im ETMT“‘-‘-' could further be domesticat
Proved, particularly in size, by selection




for

Puchyrrbizus erosus - pachys s Greek
mphick” and rhizus for oot

Origins: A climbing perennial from Central
America.

The root of the yam bean devel-
ops swellings (up 10 five per plant) under the
surface of the ground
Very popular in Mexico where it is calied Jicama
and i sold on street comers by the slice. The
seeds and seed pods are dangerous (0 cat
Cultivation: Yam bean will grow as far south
a5 Adelaide and Sydney. In New Zealand, it is
repomed growing in the North Island

Propagation: Propagated by tuber or seed The
may die back in'winter in cool climates but

the mubers will singam in spring.

Saving the Seed: Al the end of the season when
the mots have developed, the vine will give

bunches ol puuﬂu' flowers and
hould

hard pods. The seeds s

spring ume

Storage: The see
without much attenton

the gram

Usage: T
Because
stays onsp, it &
nishes or h
for water
It is slice
pepper 2
Jicama is n
in American supCrmars

On the Lookout: A r

the Ahipa

BRIy

3000

its cousin but is

potato

thes
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sdgme of Plare
e

Amaranth
Artichoke
Asparagus
Basells

Basil

Bean

Bectrooi

Bitter Gourd
Borage

Broad Bean
Broccoli
Brussels Sprouts
Cabbage
Calendula

Cape Gooscberry
Capsicum & Chilli
Cardoon

Carrot

Cassava
Cauliflower
Celeriac

Celery

Celtuce

Chervil

Chicory
Chilacayote ,
Chinese Cabbage
Chives

Choko .,
Collard
Corlander

Corn
Corn Salad
Cowpea

Anmal,
Biennial o
Pevennis)

Cucumber

Dandelion

Din

Ky

A-Anmual

P-Perennial

CCrom pollinared
e
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APPENDIX A co

Name of Plart

nt'd.

PoOppy -
Potato
Pumpkin .

Radish
Rhubarb.
Rocket
Rockmelon
Rosella
Rosemary ..
Runner Bean
Sage

Salad Burnet
Salsify

Silver Beet
Snake Bean
Sorrel

Soyn Bean
Spinach
Spring Onion
Squash
Sunflower
Sweet Potato
Taro

Tarragon .

Tomato................
Tree Onion.........

Peruvian Parsnip

Queenstand Arrowroot

R

PEL>rRrw

Vs

S-Seif-pollinated
pollinated

I-insect-pollinated
V-Vegetatively reproduced
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APPENDIX B
~ List of Plants by Family :
ﬁ:.lltl pear in this blnk but i they are of interest, the
e imilar fo: those for their close relatives

Brassica nigra— Black Mustard

Brassica oleracea var. acepbala — Kale
Brassica oleracea var. acepbala — Collard
Brassica oleracea var. botnytis — Cauliflower
Brassica olemacea var. capniaia— Cabbage
Brassica oleracea var. gemmifera — Brussels

Brassica oleracea var, gongylodes — Kohlraby

Brussica oleracea var. ftalica — Broccoli

Brasstca rapa— Turnip

Brassica rapa var. chinensts — beading Chinese
Cabbage

Brassica rapa var, pekinensis — open-he
Chinese Cabbage, Turnip

Cardamine pratensis — Meadow Cres

Crambe maritima— Sea Kale *

Ervica sativa - Rocket

Lepiditon sativsam — Upland Cress

Rapbanus sativg — Radish

Nasturtium offficinale — Watercress

CANNACEAE
Canna edudis — Queensland Ao

CHENOPODIACEAE

Atripléx bortensis— Ormch

Beta sulgaris - Beetroot, Silver Heet

Chenopaditim honus-benriciis — G
Henry (Fat Hen)*

Chenopodivim quinoa - Quinoa *

Spinacia oleracea — Spinach

CONVOLULACEAE

Ipomea acquatica - Warer Spinach

Ipomoa batalas — Sweet Potato

CUCURBITACEAE
Bentsicasa bispida - Wax Gourd
Cltruallues lanatus - Watermelon
Cucumis anguria - West Indian Gherkin *
is melo - Rockmelon, Oriental Cooking
Melon, Armenian Cucumber *
Cucumis metuliferois— African Homed Melon
mmus:;m— Cucumber
Clicurbita ficifolia - Chilacayote
Queurbita mﬂ:;;n: = Pumpkin such as the
C_\lﬂl_!m mixia— Some Pumpkins, often
called Japanese
Cucurbita moschata - Gramma, Butternut
Cuicurbita pepo— Squash, Zucchini

APPENDIX B cont'd.

Cyclantbera pedata — Korila

y aria sicerania — Gourd
tuffa acutangula - Luffa, Angled
Luffa aegypiiaca — Luffa, Smooth
Luffer olindrica— Luffa, Smooth
Momordica charantia- Binter Goypg
Sechium edule -~ Choko
Sicana odorifera — Casabanana *
Trichasantbes anguina — Guada Bean
CYPERACEAE
Eleocharis dulcis — Water Chestmut
DIOSCERACEAE
Dioscorea alata— Yam
EUPHORBIACEAE
Manibot esctelenta — Cassava
GRAMINEAE [sometimes known as POACEAE]
Cymbopogy - Lemongrass
Zea mays :
LABIATAE
Mentha
cTmum
Origanum spp. — Manjoram, Oregano

1fis— Rosemary

LEGUMINOSAE [sometimes known as

FABACE

Glycine max ya Bean

Pachyrriizus erosus— Yam Bean

Phaseolus coccineus — Runner Bean

Phaseolus lunatus — Lima Bean

Phaseolus vulparis — Bean

Pisum sativum — Pea

Psophocarpus tetragonolobus — Winged Bean

Vicia fawa - Broad Bean

Vigna umbellata — Rice Bean *

Vigna unguiculaia - Cowpea

Vigna unguiculata subspecies sesquipedalis—
Snake Bean

LILIACEAE

Asparagys officinalis — Asparagus

MAI.V&CEAE

Ag:mou'bus esculentus [Hibiscus esculentusi—

ra

T )

wﬂm&;‘bug T .n‘,‘ fibiscus
Hibiscus Spinach
Hibiscus sabdariffa - Rosella

P —




Names
name that is different to what we have

will need to look upQuecmhnd Armowroot in Pan

- French Bean sev Bean

Crookneck see Squash

Dasheen see Taro

Dent Com see Com

Dishcloth Gourd sec Lufta
Doucetie soe Com Salad

Fau de Cologne Mint see Mint
mwwm see Garland Chrysanthemum
Egyptian Onion sex Tree Omion
Elephant Gardic see Leek

English Spinsch see Spinach
Fig-lesfed Gourd see Chilacayote

Four-angled Bean see Winged Bean

Four-winged Bean sex Winged Beun

APPENDIX
Jam Melon see Watermelon, also Chilacayote
japanese Cabbage see Mizuna
‘Jw,n.g.e Mustard see Mustard Greens
nese Parsley see Mitsuba
Jedly Cucumber see Cucumber
Jicama see Yam Bean
Kaifir Bean see Cowpea
Kai Choy see Mustard Greens
Kang Kong sec Water Spinach
Kidney Bean see Bean
Kiwano see Cucumber
Kokihi see New Zealand Spinach
Kumara see Sweet Potato
lablab Bean sce Hyacinth Bean
Lady’s Fingers see Okra
lamb's Lettuce see Com Salad
Lamb’s Quarnters see Corn Salad
Levant Garlic see Leek
Loofah see Luffa
Mache see Comn Salad
Madagascar Bean see Lima Bean
Maize see Com
Malabar
Malabar Spinach s
Mangel see B
Mango Melo
Manioc see
Marrow see Squash
Menthol Mint se
Mitruna sec
Mountain Spinach
Multiplier Onion
Muskmelon sec
Navy Bean sec F
Netted Melon see Rockmelon
New Guinea Bean see Gourd, also Guada Bean
New Guinea Gourd see Gourd
New Zealand Yam see Oca
Okra Vine see Luffa (Angled)
Oong Choy see Water Spinach
Oregano see Marjoram
Oyster Plant see Salsify
Paak Choy see Chinese Cabbage
Pak-tsoy see Chinese Cabbage
Pak Bhum see Water Spinach
Paprika see Capsicum & Chilli
Paradise Pepper see Ginger
Paity Pan Squash see Squash
Pe-tsai see Chinese Cabbage
Pennyroyal see Mint
Pepper see Capsicum & Chilli
int see Mint
Pie Melon see Watermelon, also Chitacayote
Pinto Bean see Bean
Pole Bean see Bean
s Bean see Hyacinth Bean, also Lima Bean
see Corn

Pot Marigold see Calendula
Potaio Onion see Eschallot

Chilacayote
: Basella

sourd see

e

wkimelon

Orach
e Eschallot
Rockmelon

e
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= or public, and given a code name or 3 number 1p

ot ‘M'*uwhmn‘ poss saocessed” and given a chronological number in the
B A s e accession rumber 189

i ."Mmmminmgaﬂmdwes_gmkchn-u.~.. eschallots, and lesks
= . seedls and dies. Peas, lettuce, sweetcom and
&'g_uu,ururlnnlﬂmm produces

the pollen is formed in the flower and from where the pollen is rele:
besween the branch and the leaf stem. i

ot which mkes two. growing seasans, with a cold season in between. U
pos. Garrols, cabbages and parsnips are biennial

The sotal variabiliey within all living organisms and their habits

bear

ithe group of plants that includes the cabbages, kales, broceols, |
Brussels sprouts and mizuna

wwgm’.&mhapabk of producing a new plant

e of sepals encasing the flower bud

res MWM sariance of 3 plant species occurs

; m Whese the shoots stan, as with thubarb and
“@P::fphmﬁm includes the pumpkins, squas

peruvian parsnip.

hes, marrows, grammas,

'Mmﬂmumse:d
gaer regardiess of the length of the day, unlike
the trigger mechanism of change in day i

mm Siops when the top bud mims into 2 flower bud. A

e Bowver qﬁamphsuaxhastheaqumgm
' O gene ‘Passed on 1o another plan through the pollen and

causing 4

A little flower in a Mower head
variety: A variery which has been developed el
olk seed: The first increase from the initiy) g lh.:‘::t‘ﬂ‘
”ﬁﬂ“‘“l of zgmzuJtun-,T;:n'.v;-rsiry. a private plang “mt-’ :
altipli jons are made. Therefore the purity of the - 5 from foundss;
| :::)F‘! much on the safe side seed - - L MH: -;
| The living stuff of the cell nucleus tha At bEn:djry m:‘ﬁ!' :
: Institution or private facility where seed, pollen oy 10 the fexy.
i L
« Plural of genus g

Mcﬂ:ﬁiun: Gradual loss of genetic diversity
genctics: Science that deals with the mechanism of heredigy.

ategory of botanical ¢
Gepss: A C

#nj Species
fasm: A R ering the variety of forms, sueh as seeds i X
r::::pi?.!-‘ﬂdﬂ for reproduction ST n which 3
8 |
L The Jes bles that are cooked. sometimes called pothesbs oppased 1o leafyy
geens like Jettuce a imarily eaten raw as salads, s 2 i
= shelled bean hat are picked for the mble when full size, byt stif] g == P d
Seans are usually eates 2 ' .
Balld Plants growing together for their mutual benefit =
joom vegetable: A non-hybrid variety that has been pn.ssedqninaf:nﬂyﬁmmmbﬂ ]

hich shows where the seed has been anached.
s been 'n,ru.\Ju:r‘.cinwn.A‘senceufhum‘(&w&nhmw.ﬂ-

it Genetic Resources, Rome,

s of vigour and variation caused when 00 few plants are chosen o

nal Board fi
inbreeding depression: The
ames-pollinate for se wduct
Indeterminate:
Bmaio will proc C
Infusion: A tea mad

mantes

1 keeps on producing buds at each terminal growth. An indeterminate
1 free areas for several seasons. v

in ir

ing boiling water over dried or fresh herbs and leaving it 1o drawfor Ve

| In situ: Literally “in the place”, and where plants are concemed, in their iaditional situation.

. Bndrace: An early, cultivated form of a crop species, developed by peasant farmers in the
Soculture and still grown today ’
Honoecious: Having male and female parts in different flowers, such as the Cucurbits.
N60: Nem-govemnment Organization ¥
= fixation: The useful transformation of nitrogen by plants (nmglhiqlhm

“aual fentilizer with the help of bacteria (rhizobia) living in ate is the ate whi
y M nodules which are visible lumps on the roots. The ; i
m’“uﬁﬂhﬂ: There is a free flow of pollen berween individual plants
Pollination)

A plant that lives more than two years.

Mertecr flower: A flower which contains both male and female paris:
Py Ve perfect flowers.
w r"m;':- ?;:Elﬁl;:;iz:fs the father &Agﬂmwkm:n
!-'Mb"n“-‘ first leaves 10 emerge from the seed after germination
;.h”.:;ﬁ'ﬁk‘-’ panicle produced by the male part ofa fb‘"ﬂ'-_ in co

Goup of plants that hold an ensemble of chametersies SHEE




cutting - off all plants
100 early o go 1o seed Of
wat s similar to its wild relatives.
ﬁm‘;’ rootstock. The plant is selected for its good fraiting

are not suitable for p:_llimring nor for bearing
genenlly not conforming to the image the seed

s pollinated by the pollen of that flower

Have a look at one and notice the way in which the seeds line up on either
he com flower which receives the pollen during fertilization. Each silk is
be pollinated to develop a kemel.

looks like an umbrella, as seen with parsley, parsnip, carrot, dille
e called cultivar. If a species has varieties, this indic
pe on the plant, ar that it has made a local adaptation

'_"‘f- Elizabeth, The Best of Eliza Acton (Penguin, Middlesex, 1979
| Skinner, Gwen, Simply Living (Reed, Wellington, 1981)

Reference Materials

Bwks 1. 3
sshworth, Suzanne, Seed to Seed (Seed Saver Publications, lowa, 1991) -,

poddy. Michael, Good Food Book (available from auther for $8.50 inc p&p. For 4 —
address see Kitchen Talle

Newsletter, Journals below)
(Worldwatch Institute, USA, 1996)

Brown, Lester R., and Young, John E. (eds), State of the World, 1990
Bubel, Nancy, The New Seed Starter's Handbook (Rodale Press, Emmaus, Pennsylvania, 1988)

Chang Chao-liang with Cao Qing-rong & Li Bao-zhen, transhated Ron Edwards =y y
{The Rams Skull Press, 12 Fairyland Rd., Kuranda, QId 4872, 19;? w-w

Department of Primary Industry, ThpQ:wemfu‘ﬂd.-Lgﬁmkummwwut PR

Brisbane, 1961)
Pepartment of Asts, H
Inquiry into F

De Vaus, No
Agric

Facciola, Stephen, Cor

iustralia (Australian Government Publishing Service, Canberra, 1987) -
egetable Growing (Lansdowne, Melbourne, 1973) at
urticultural Seeds (Rome, 1961) wl;

opia — A Source Book of Edible Plants (Kampong Publications, Vista, California, %

ritage and the Environment, Folliife: Our Living Heritage- m‘f*m

EAO.

1990)
Fowler, C.,

Press T
French, lackie, New Plants from Old (Aird, Melbourne, 1991) -
Gilben, Allen, Yates Green Guide to Gardening (Angus and Robernison, Sydney 1991)
Hamrington, Gerl, G Your Oun Chinese Vegetables (Garden Way, Vermont, 1978)
Hedrick, U.P. (ed) ant’s Edible Plants of the World (Dover, New York, 1972)
Herklots, G.A.C., Vegetables of South East Asta (Allen & Unwin, London, 1972)
Iaacs, Jennifer, Bush Foods (Weldon, Sydney, 1987)
Mollison, Bill, with Reny Slay, Introduction to Permaculture (Tagari, Tyalgom, 191
Mollison, Bill, Permaculture: A Designers"Manual (Tagani, Tyalgum, 1988)
Mollison, Bill, & Holmgren, D., Permaculture One(Tagan, sunley, 1962, anded)
Mollison, Bill, The Permacudture Book of Ferment and Hiuman Nutrition (Tagani, Tyalge
Mordecai, Carolyn, Gourd Craft (Crown, New York. 1978)
H"l";}") David R.(ed.), Advanced Methods int Plant Breeding and B

Shattering: Food, Politics, and the Loss of Mmmdﬂ‘, §
g

1, 1990)

Nabhan, Gary, Enduring Seeds (North Point Press, Be ey.! dﬂWI press,
Nitiona) Research Council, Last Crops of the Incas (Nati (Princeton. m
Flucknetr, D 1, et al., Gene Banls and the World's Foa e

David, fnventing the Future (Allen & Unwin, Sydney, 1990)
A (United States Department of Agriculture) Seeds The Yearbook:
Office, Washington, 1961) : '

: ux, Les Planites Potagéres|Culinary Plantsl
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@];;Hmo Seed Savers’

ol with news. views, and seedy insights from around the
cke seed Savers newsletter is a unique resaurce for

) the
“”ﬂd’ ind experts alike

M;itmrr-s
peatufing:
. Ph(ml\_
. editorials, 1
o lists ol secc

our letters
: !\]L'IIL'J"\' come out twice yearly and average 32 pages
New: .

"'—.——————_'__ 2 =9 “d‘:_- 3
Training in Seed Saving
ude and Michel Fanton, co-authors of the Handbook, are available

for small of Jarge group training. A greal way to get your local seed
. v : 4 » -+
swork growing brilliantly! Jude an

diagrams, illustrations

nedia reports

s in seed bank and of other subscribers
and seed saving tips from the networks

1 Michel also conduct training

ne 7 P [ =
e H}'I’"ll Bay Seed Centre each early April and October

courses at th

—————————

i T
internships and International
Projects

el Savers participates in @ num tional projects and
actively trains and places outst rs through its intern

ship programme

| —

Join or Start a Loc:
| The best way to get involve |
{ your social activities. Just as} and

and you'll probabiy discove

herhs come from seeds tl
' gions, We can help you locate see I 1 ind
| an let others know that you're inter i coess to the
internet, you can use the Seed o
lists and contact details so that other p ’ t involved with
your network

Participatory Website
Our website 15 tlL‘\I_L:hr_:_i O support the man) local seed -:'J""-.
mchanges and networks around Australia and around the waorld

The site can be u|“|,unl with content that vou can submit eithes

T
T 1 year (2 =]
[ ] 2ymae ).
15
[ ] Life ;
Add 30% for overseas org
Send a gjft subscription to a$
Payment and credit card detajls

[ ] 1dlike to receive inf
regular training session jn B

hnp:ﬁwww.saedsavars mmrumng!hm
[ ] Please contact ug abo ¢
programme for our local

[ ] I'm a qualified gardener and committed
volunteer. Please contact me for an intemship
interview and assessment
hitp:/iwww.seedsavers, netintems, Mmi

| | Please send an information kit to help me
organise a local seed network
hitp://www.seedsavers.net/networks.htm|

[ | Send me contact information for seed saving

networks near me

hitp: /iwww.seedsavers.net/networks.html
[ ] Let other people contact me about
exchanging seeds

[ ] I'dlike to comrxne Ptomﬁmlph
website, but don't have Intemel access.
Please send detalls on how | can participate.

CK METHOD OF PAYMENT: ) Cheque (3 Money Order 01 M2
s Lioad

"‘:"ll.'?l

% 1 T

E e

v b osaw TIK S

g .S!ﬂla: RUOPRre S "!...:-

r0l|-l!-'.|p.¢-.l
.

»
! il
o u &k ATAANTES sin

e bos e ARSI

e S 2
ety

~

online or by sending material to us and we can publish it for you Ly P
FOTL'OI'II])]t‘iL‘ details, please see the instructions online al ] f.ﬁ'é'-i,-._l
Wip.//www seedsavers.net/content huml) Tty .
e —— .



Overseas Extension = ; : i :
Seed Savers has a comprehensive training programme for people intending to work on
§ ic food security projects in communities and overseas

sustainable agriculture and domesti

Traineeships are available, courses are held regularly

arranged.

i [] Volunteering Overseas
i and Seed Saving Courses

[ [] Internships

‘ [[] Starting a local seed network

| Participatory webaite
www scodsavers.net <http//www scedsaver.r
] Ihese sections ane speclally designed to receive y
| News: such as blodiversity sucs, GMOs, local secd
Resources: searchable databases of Secdd Savers' Network seed band
documents
Projecrs. descriptions of seed saving projects both in Australla and abroad
i People: biographies and camens of people nvolved with the issues
L of projects

If you have an additon o make you can subimit content online gt uny tim
I For 2 password
| There are several other sections to the website such as Abour Us 1 peom

nd an cmail to info@secdwavers net <mailiocinfo@seedsaversnet>

and placement in projects may be

umber of ways through an easy ondine publishing facility
nd sced training

ne rary: seed databases of local seed networks, and reference

b oas fournalists, farmers, volunteers, or 25 membens

s and a2 Virual Tour of Seed Gardens




Michel and Jude Fanton, the f““;;‘lfc"";d":;“;‘i’:;r"lh » 5‘-’;“1 Savers' Network, show how
gardeners can protect our global foc eritage — and eat it too.

g she seed © ing, growth cycles, propagation, cultivati
« describe the seed collect il
'Ilf..li::l):-ll kitchen and medicinal uses of over one hundred vegetables, cilingy }::::;
and edible flowers.

Seed Saver:
Handboo

Many people care p:n‘s‘iuu:m-la ab
and conserving it for future genes
of this is concern for the den
varieties of useful plants and vegetal

But philosophical thought and rhets
turn the tide — the timely publication oi
and prm:Licallxmkwilldulmu'l]u-mmi-_ ord

! jgdiint

to becoming caretakers of our diverse see d h

Megg Miller, editor of Grass Rools

Our best recommendation for this book is that it will help
you strengthen the wholesome connection between soil,
plant and self, by showing you how to select and repro-
duce the seeds that best respond to the region in which
you live,

Scale is not important here. At whatever level you wish
to work — from the single pot on the window-sill to a
gaaj:'f:l;lf::ldztmzl:fhghw —you \f\fill find T.‘be Seed

g for you, to tell you things you
need to know.

Michael Boddy, editor of Kitchen Talk Newsletter

I believe this book to be essential for all caring farmers,
prdenew rs, cooks and parents, and I trust that it will speed
return to good nutrition and a healthy society.

Bill Mollison, founder of Permaculture
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