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ABSTRACT
Little is known about the persistence or existewicagrobiodiversity in the American
Mountain South, despite scientific recognitiontod importance of constructing biodiversity
inventories in marginal mountainous landscapesawade. After decades of research focusing
on the utilitarian basis of agrobiodiversity petsige, recent studies in ethnoecology and other
closely related disciplines have shifted to theestigation of cultural salience as an important
primary causal factor in the agricultural decismaking of local farmers to continue to main
folk crop varieties. Both evaluation of agrobicglisity inventories and analysis of farmer
decision making are central to the promotion antseovation ofn situ andin vivo seed saving
and agrarian lifeways.

This research, through a combination of quahitaand quantitative methods, evaluates
agrobiodiversity levels, agricultural decision makin the maintenance of folk crop varieties,
and conservation practice and theory in the sontAppalachian and Ozark mountains. In
fourteen months of fieldwork, oral history interwi® and socioeconomic surveys were

conducted with 60 growers and various conservatiiatives were studied and collaborated



with. Particular attention was placed on the adleulture in promoting agrobiodiversity
persistence.

The results of this research indicate that the Aecaa Mountain South is home to some
of the highest agrobiodiversity levels in North Amga and that Mountain South growers are
maintaining diverse folk crop varieties for reastmat can be largely understood as cultural in
nature. The importance of agrobiodiversity toididtve regional foodways, the performance of
cultural identity, and everyday occurrences angtasces in the face of modernity provide
culturally salient motivations for gardeners anahfars to maintain regional agrobiodiversity.
Various conservation initiatives in the MountairuBoare, to different degrees, geared toward
the promotion of cultural themes to complement germnservation. This research suggests
that a continued and expanded conservation focusiiural salience will have the greatest

degree of success in supporting lacalivo seed saving.
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CHAPTER 1
SITUATING THE SEEDS: THEORETICAL AND METHODOLOGICA L

FRAMEWORK

1.1 Introduction

Culture has long been the central idea that Araaranthropology has formed,
theoretically debated within itself, and given he tvorld as an academic and popular concept.
Like many topics of anthropological theory (Naza2€86), the culture concept has undergone a
process of formation, establishment, crisis, arfbmaulation. From Tylor’s oft-repeated initial
definition in 1871 and Kroeber and Cluckhorn’s (1952) compilatiomeér one hundred
definitions in circulation circa 1950, to post-madehallenges to the validity of the concept
itself in the 1980s and 90s (e.g. Clifford 1988 uAhughod 1991, Friedman 1994, Appadurai
1996) and what today might be conceived of as ynease; questions of culture and its
manifestations, transformations, and constructianse continued to drive the discipline.

In ecological and environmental anthropology, iglationship between local
agriculturalists and agricultural biodiversity Hzeen a sustained topic of interest (e.g. Conklin
1954, Johnson 1974, Brush 2004). Ethnoecologi@ilecology, agrarian ecology, and
political ecology have been the prominent approsetithin ecological/environmental

anthropology that have engaged this topic, but loele been marginally examining the

! “that complex wholes which includes knowledgejdfelrt, morals, custom, and any other capakilitied habits
acquired by man as a member of society” (Tyler 1871

1



complex links between agrobiodivergignd culture until recently (Nazarea 2006, 2009819
Perales at al. 2005, Brush 2005). More prominerartiqularly within ethnoecology—has been
the tendency to characterize farmer decision matgggrding agrobiodiversity as being
primarily guided by economic, agronomic, or ecobadiconsiderations. Sociocultural criteria
for selecting and maintaining folk crop variefiéss been seen as marginal and only affecting
farmer decision making regarding agrobiodiversityangential ways. Recent work by Stephen
Brush (2005) and others (e.g. Perales el al. 2B05zales 2000) has suggested that culture is
actually more than a mere residual factor in exyphg the persistence of crop biodiversity. Yet,
the difficulty of connecting culture—which seemipglefies quantification—directly to
agrobiodiversity has been a limiting factor foreaschers. Food, taste, and culinary traditions
have been identified as the most promising satievgs-linkages. This research project attempts
to investigate the connection between agrobiodityeasid culture—and specifically cultural
salience as a primary causal variable in explaittiegpersistenéef agrobiodiversity.

In addition to a general lack of consensus or tstdading regarding the articulation of

culture and agrobiodiversity in local agricultusgstems, little is known about the persistence of

2 Agrobiodiversity has been defined as, “the genaiitation existing among the species, breedsivenit and
individuals of animal, plant, and microbial spedieat have been domesticated, often including thainediate
wild relatives” (Heywood 1995:6). For purposedto$ research the study of agrobiodiversity is t@dito and
refers to plant genetic resources for food andcagitire (PGRFA), but the term agrobiodiversity viaé used
because it has been well established in both adadem popular usage when referring to crop biagite (another
synonym for PGRFA and used interchangeably witlolaigdiversity in this study).

% Folk crop variety is a term used to describe eatit that have developed in traditional agriculsystems for
many years—sometimes for centuries or even milkeaiiy farmer-directed selection that is specificaltfapted to
local conditions. Folk crop varieties and populasi are typically genetically heterogeneous (Nati®esearch
Council 1991) and are often infused with deep caltmeanings and memories (Nazarea 1998). Terath us
synonymously in this dissertation include heirloganiety, traditional variety/cultivar, and landrac€olk crop
varieties in this research are folk taxa (e.g. iBer992), not necessarily limited or equivalengémetically distinct
landraces (though many are).

* Nabhan et al. (2010) have suggested that to taktethe historical persistence of folk crop vaeietyou need to
have a documented historical benchmark to work frétarsistence in this study is not used in sugpegific sense,
instead taking multiple meanings: historical p&tesice (in the oral histories of local people,fnain written
historical documentation) and the very fact of gtesce in the context of agricultural modernizatmd socio-
economic conditions that threaten the continuechteaance of agrobiodiversity.

2



folk crop varieties in industrialized nations oétlobal North. Significant research has
demonstrated that agrobiodiversity levels are \gh in areas of the Global South such as the
Philippines (Nazarea-Sandoval 1995), the Andes ifz@ner 1996), Mexico (Bellon 1991),
Africa (Sperling and Scheidegger 1997), and thediédEast (Brush 2004). Outside of the
American Southwest, where Native American commesitiave been studied extensively by
anthropologists (e.g. Nabhan 1989, Soleri and St889, Soleri and Cleveland 1993),
researchers have largely assumed (e.g. Fowler amh®y 1990) that since modern regions in
the US have few full-time farmers that they are swatable for productive studies on agricultural
biodiversity with very few exceptions (e.g. South&eed Legacy 2010, Nabhan 2008). It has
largely been left up to seed saving enthusiastdhabtly gardeners to seek out, maintain, and
occasionally document heirloom varieties in Glddatth nations (e.g. Whealy 2005, Weaver
1997). Compiling agrobiodiversity inventories lieen identified as an urgent task and
important research methodology for conservatiomwand mountain areas (Spehn and Kérner
2009, Rhoades 2006), yet has never been attemmt&béithern Appalachia or the Ozarks.

In addition to documenting agrobiodiversity levatsl examining farmer decision
making regarding folk crop varieties, a third comckor environmental anthropologists
conducting research on the subject has been longedenservation for the future benefit of rural
communities.Ex situstrategies of collecting seeds around the worldgforage in centrally
located facilities prominent from the 1930s to #880s (Hammer 2003, Holden and Williams
1984) has given way since the 1990s to more cordesmygin situ strategies that focus on
supporting conservation programs in the fieldsheffarmers of the world (Brush 2000)inr

vivo strategies “beyond design,” recognizing that saeels on the margins have been



maintaining agrobiodiversity from time immemorialdadeserve our support but perhaps not our
traditional scientific interventions in their evegy lives (Nazarea 2005).

This research has three primary objectives. Atrahdertakes a comprehensive
inventory of folk crop biodiversity in order to uastand current levels of proliferation, inform
conservation efforts, and place the Mountain Sguttomparative perspective with other
regions. Secondly, it focuses on understandingdadecision making and how this is related to
the persistence of folk crop varieties in locaterdl contexts. The final objective is to analyze
seed conservation efforts across the Mountain Sandhapply the results of this research to
conservation theory and practice.

1.2 Agrobiodiversity in the Global North

Up to this point, along with many other areasnofuiry within anthropology,
agrobiodiversity studies have been largely situatédieveloping” countries of the Global
South. The assumption of plant genetic resourperex worldwide has been that modern,
developed countries in the North have largely regdlatraditional folk crop varieties with
modern high-yielding varieties characteristic afustrial agriculture. In the United States, for
example, Fowler and Mooney (1990) provided eviddrased on analysis of commercially
available seeds that up to 93% of folk crop vaggetn the US have been lost and other experts
(McDonald 2001) argue that the rate of disappea&@&apidly increasing. However, since
Fowler and Mooney only analyzed commercially avddaseeds, and most folk crop varieties in
the US are not available commercially, more workésded to understand the disappearance of
agrobiodiversity in the US at the margins. ElsenhBlabhan (1992) has estimated that at least
one to three of the crop species and subspeciasigroNorth America in pre-Columbian eras

have been lost since 1900. Although it is true with the overall decline in the US farming



population in the past century that much agrobiediity has been lost, it has also been observed
that “heirloom seeds are especially prevalensolated mountain areas, such as the Ozarks,
Smokies, and Appalachians, and also among traditfpeoples such as the Mennonites, Amish,
and Native Americans” (Whealy 1998:7). The prevele of higher agrobiodiversity levels in
marginal areas and groups in the US is consistehttiae correlation between marginality and
agrobiodiversity found worldwide (Rhoades and Naz&k999).

The American Indian groups of the Southwest haeeived more attention in
anthropological studies of US agrobiodiversity tlaawy other region or people. Nabhan (1989,
1985) has shown that southwestern Native Americzaiatain a high diversity of folk crop
varieties, traditional farming techniques, and agged cultural knowledge. Another study by
Soleri and Cleveland (1993) among the Hopi Indainsortheast Arizona showed high levels of
agrobiodiversity that had been remarkably resil@rdr the last fifty years and was being
maintained for both biophysical and sociocultueglsons. They point out that diversified crop
complexes such as that of the Hopi can be useef@®nces as the development of sustainable
agriculture becomes more important in industriginations. A more recent study by Nabhan et
al. (forthcoming) shows that the amount of heirloseed diversity loss documented by Soleri
and Cleveland is higher than initially reportedt the Hopi remain custodians of a diverse
landrace repertoire.

Outside of the southwest and Native America, Vigttg work has been done on US
agrobiodiversity. A recent study (Veteto 2008)whd that agrobiodiversity levels in southern
Appalachia may be as high as or exceed that of mamyparable regions in the Global South
(e.g., Skarbg 2006). In four months of fieldwdriqund that southern Appalachian farmers and

gardeners were maintaining 134 different folk cvapeties. Among this diversity, beans were



conspicuously dominant, accounting for 83 of thé ¢&rieties (61.9%). Bill Best's long-term
bean collecting at The Sustainable Mountain Agtigel Center Inc. in Appalachian Kentucky
has resulted in over 300 distinct folk taxa, nbbathem genetically differentiated (Best 2005).
The results from Veteto and Best suggest that, wbempared with results Sperling and
Scheidegger (1997) have obtained in Rwanda; sauéygpalachia may be a secondary center of
world bean diversity. Other areas of the US S¢utany of which have been historically
marginalized) also provide pockets of individuakseds, and memories that are highly diverse.
In a decade of research, the Southern Seed LegapcP(2010) at The University of Georgia
has collected over 600 folk crop taxa from Southé®farmers. Much more agrobiodiversity
research and conservation could be done in otlkesasf the Global North. For example, a
study by Negri (2003) reports that home gardenet&ly are maintaining very high levels of
agrobiodiversity but are an aging population teatruggling to interest younger generations in
continuing their biocultural seed legacy. Thisdgtgeeks to give a regional perspective on
agrobiodiversity levels in the Mountain South atatp them in comparative context with other
regions of North America and selected world areas.
1.3 Agricultural Decision Making and Agrobiodiversty Persistence

Why do local farmers choose to maintain local foiép varieties, even when seemingly
overwhelming social and economic pressures thrahtnpersistence? This has been a
guestion that has interested agrobiodiversity rebeas for several decades. Netting (1974)
identified agricultural decision making as a magsearch focus for agricultural anthropologists.
He largely saw decision making as an individuabratl choice according to key
socioeconomic/utilitarian variables such as capi#dlor, land, environmental appraisal,

knowledge of agricultural techniques, and priorexignce with crops (Netting 1974). However,



Netting also noted that peasant farmers often coatl to produce a minimum of subsistence
crops even when they could support themselves lggwabor alone and that this type of
production could be attributed to close identificatwith the land or the desire for the prestige
of being a farmer.

Decision making continued as a key research paratiggricultural anthropology
throughout the 1970s and 80s (e.g. Barlett 19882)19Perspectives from economic
anthropology took a leading role in pushing theforyvard. Barlett (1982), combining formalist
and substantivist economic arguments, found thasélmold agricultural decision making in
Paso, Costa Rica was influenced by a variety dbfacincluding land and labor availability,
crop and land-use choice, profits, risk, and yieldgricultural decision making was also an
important topic for anthropologists working at C&RAConsultative Group on International
Agricultural Research) centers such as The Intennalt Potato Center (CIP) in Lima, Peru and
in other applied contexts (Rhoades 1984). Resees@itempted to understand what motivated
local farmers to select and maintain crop varietieshey could be more successful in
introducing high-yielding modern varieties into G& South settings and conserving traditional
cultivars througlex situmethodologies. Brush et al. (1981), working & Glame to the
conclusion that Peruvian farmers usually seleatdddrop varieties for home consumption
based on culinary tastes and preferences and mudegeties for sale at the market. However,
seed selection is highly dependent on a multitddecal conditions, and Rhoades (1989) found
that other Peruvian growers would use improvedetias for home consumption if they
produced better and folk crop varieties for the kaaif they could earn higher profits.

While utilitarian concerns such as agronomic, eaoicpand ecological reasons certainly

play a major role in influencing farming decisiomking about crop complexes and other



aspects of agricultural systems, anthropologiste laéso identified other important frameworks
for understanding decision making. Ethnobiolo&ey Ellen (1982:225) has noted that,
“...human beings are not simply filters of informatiabout resource conditions.” Instead of
conducting their lives in pre-programmed ways tfaat be understood purely in terms of the
categories of scientific researchers, Ellen (1982ntifies human symbolic interpretation and
construction as important variables in understapdiecision making. Consideration of the
symbolic importance of folk crop varieties alloves & more complex understanding of why
farmers handle information and choose to save espdiant traditional cultivars from year to
year, as has been shown in the symbolic importahf@k crop varieties as a key marker of
Kichwa cultural identity in the Ecuadorian Amazdéte(reault 2005).

Another important framework for understanding agjticral decision making is the
agriculture as performance theory put forth by Brds in the 1980s and 90s. Based on
fieldwork in West Africa with Mogbuama farmers, Rards’ analysis (1993, 1989) centers on
shifting the conceptualization of farmer decisioaking from a planning to a performance based
model. He argues that instead of rational decisiaking based on anpriori set of predictive
variables, that farmers can be understood as peefsrwho make their decisions based on
improvisational responses in-the-moment accordiigdal conditions such as labor availability,
drought conditions, input options, seed stock staaad how they may further their social
projects more generally. Regarding the choiceeefls, resulting cropping patterns are not a
predetermined design (as may be the case in mdustimalized systems), but rather, “Each
mixture is a historical record of what happened &pecific farmer on a specific piece of land in
a specific year” (Richards 1993:67). Richards nee®nds that researchers focus their attention

on the sequential adjustment of farmers to locatltens rather than the combinational logic of



decision making regarding intercropping. In dasaog he questions the validity of the overly
intellectualized concept of indigenous environmek@wledge (Richards 1993).

Other researchers such as Batterbury (1996), wéglegnizing the contributions and
validity of Richards’ performance theory, point @&t it is too simplistic to only view
agricultural decision making as performance. l@entral Plateau drylands of Burkina Faso,
for instance, farmers schedule their agricultuctivties and make pre-planned decisions that
are thought to enhance both the material and symbeéds of their farms in addition to
improvising on emergent local environmental andheoaic conditions. Batterbury (1996)
concludes that the recognition and validation oih@static) indigenous knowledge is not a
misplaced academic construct by development worksrRichards claims, but has empirical
validity in many circumstances.

This research does not take an economic approaahderstanding farmer decision
making. Instead, building on Ellen’s (1993, 198&)jght that decision making is heavily
tempered by cultural contexts and symbolism, intemdto applying Richard’s (1993, 1989)
performance theory to Mountain South growers (degpt&r Five), a more holistic cultural
framework is explored through the application ¢fnetecological theory and methods heavily
influenced by the work of Nazarea (1999, 1998;sdew).

Agrobiodiversity researchers have too often asslariori that ecological or economic
considerations are the primary reasons that farmarstain traditional folk crop varieties (e.g.
Lacy et al. 2006) and that a lack of market petietnaand the presence of marginal
environmental conditions are what primarily motevédrmers to maintain landrace varieties
(Smale et al. 2004). Alternatively, the idea thaitural salience is a primary determining

influence on the continued maintenance of folk crapeties among farmers and gardeners is a



relatively recent addition to the literature regagithe ethnoecology of crop genetic resources
(Nazarea 2006, 2005, 1998; Brush 2005, Dove 19@8jtural salience is a selection criteria
that is a possible causal agent in explaining é¢tetively high frequency and persistence of folk
crop varieties in the southern Appalachian and rauntains. Cultural salience may give
particular insight into why certain individuals,mamunities, or regions are more likely to have
higher levels of folk crop variety diversity. Wheambined with utilitarian and individual
reasons for persistence, cultural salience canayiwere complete understanding of
agrobiodiversity selection and maintenance by fasme

In earlier ethnoecological studies on crop genetsources, attention was focused on
how individuals name, classify, and manage folketees and whether or not perceptual or
utilitarian salience is the dominant mode of valiselection and preference (e.g. Clawson
1985). The latter debate was carried over froragisements in ethnobiology over whether
universalist, intellectualist cognitive processasdil on perceptual salience guide ethnobotanical
classification systems (Berlin 1992, Berlin etl®)74, Berlin et al.1966) or alternatively, that
utilitarian salience is tempered heavily by soc@htext and cultural influences and is the
guiding force underpinning ethnobotanical clasatiien systems (Ellen 1993, Hunn 1982).
More recently it has been suggested by Nazare®j1B8at the two sides of this debate have
simply been asking different questions about tmeesphenomena and that both perceptual and
utilitarian salience are important to the clasaifion, selection, and preference of folk crop
varieties.

Perceptual salience (an unconscious, cognitivegrdtion of discontinuities in the
natural world) has been shown to play a significatg as an initial discriminatory step in the

selection and maintenance of folk crop varietiesstBr 1986). However, the main focus of this
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research will be on the cultural and utilitariahieszce that guides folk crop variety selection and
maintenance beyond the initial perceptual stegobdgnition and classification. Previous studies
have shown cultural and utilitarian factors to fmportant in the selection and utilization of crop
genetic resources (Rana et al. 2007, Brush 200§adteand Niehof 2004, Bellon 2004, Perales
et al. 2005, Brush 2004, Nazarea-Sandoval 199%riSoid Cleveland 1993, Brush 1992,
Johnson 1974). Utilitarian factors in farmer setatpractices such as food security (Perreault
2005), agroecological adaptability (Bellon 1991)d @conomic importance (Smale et al. 2004)
have been frequently explored in agrobiodiverdityles. Several new research trajectories
within anthropology and other disciplines promisexpand our understanding of variables that
are culturally salient to the individuals and conmities that maintain folk crop varieties. Taste
and texture variables of culturally-defined ethr&iganomic preferences (Nabhan 2007, Mintz
and Dubois 2002, Sutton 2001, Nazarea-Sandoval)188molinguistic and cultural identity
(Perales et al. 2005, Perreault 2005), and menmatyitual importance (Dove 1999, Nazarea
1998, Bellon 1996, Rappaport 1979) are themesatigagaining increasing importance in folk
crop variety conservation studies and are inclualighin the framework of cultural salience used
in this research.

Several multivariate decision making models hasenproposed to explain farmer crop
variety selection and maintenance (see Table 1dMye Each of these models has strengths and
weaknesses. Several are relatively weak on culafi@nce. Bellon (1996, 1991) lumps a few
culturally salient factors into his “use” categoayd Brush (2004) also includes a few culturally
salient selection variables into his “quality” agdey. Reyes et al. (2006) identify “cultural” as
an important dimension of wild species valuatiam, Ibomits its definition to include only the

function of its potential uses and the number ofipi@ants reporting the plant. In their Totonac
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Table 1.1 Multivariate Models of Decision Making br Selecting and Maintaining Folk
Crop Varieties and other Plant Genetic Resources

Bellon | Brush | Ranaetal. | Angel-Pérez | Perrault | Reyes-| Nolan
(1996, (2004) (2007) & Mendoza B. (2005) Garcia (1998)
1991) (2004) et al.
(2006)
Agroecological o
Technological .
Practical/Use . N
Yield .
Quality .
Perceived Risk .
Socioeconomic N o
Economic o N
Social N
Cultural . . .
Ecological . . .
Food Security .
Cultural Identity o

« indicates a variable used by the researcher()piai@ farmer decision making in selecting and
maintaining plant genetic resources

home garden study, Angel-Pérez and Mendoza B. j2&Bbrd a more encompassing definition
to their “social” category of home garden functiaentifying home gardens as essential to
performing various social roles that support belefid cultural continuity. Rana et al. (2007),
Perreault (2005) and Nolan (1998) come closeste@assumptions of this study. Rana et al.
found cultural factors to be one of their threemaariables in selection and maintenance
(though ultimately less important than socio-ecoimoamd environmental variables), Perreault
identifies the symbolic importance and maintenasfd€ichwa cultural identity as a very
important second category behind the more primangtion of household food security in

maintaining swidden agrobiodiversity, and Nolardfircultural factors to be of primary
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importance and ecological factors to be of seconmhaportance to medicinal plant knowledge,
selection, and use in the Ozark-Quachita Highlands.

The selection criteria that this research empiongkide two complementary categories:
cultural and utilitarian salience (see Chapterf8ndetailed discussion). Cultural salience
means that crop varieties are selected and magutdnacause of culturally defined preferences
and influences such as ethnic culinary traditiams tastes, memory, sense of place, heritage and
ancestry; cultural identity; and beliefs and valtres are learned and shared. Since cultural
factors involved in folk crop variety selection aetatively underexplored in anthropology and
related disciplines (Perales et al. 2005), onedithis research is to further operationalize and
define the term “cultural salience,” largely thréuexploring motivation for folk crop variety
persistence expressed by farmers and gardenersehes. The selection criteria for
agrobiodiversity persistence tested in this studyiples a two-variable model that will highlight
the relative importance of complementary cultural atilitarian reasons for farmer decision
making and will help correct for the relative lamkagrobiodiversity studies that explore cultural
reasons (Perales et al. 2005, Brush 2005) for thatenance of folk crop varieties.

1.4 Conservation

The modern concern for the conservation of crepegjc resources dates back to the
1920s and 30s (Harlan and Martini 1936) when piongescientists such as Nicolai Vavilov
began advocating for the scientific study and ctiba of folk crop varieties and for their long-
term storage in centrally located and managed saekis (Nabhan 2009). The proliferation of
theseex situstrategies increased greatly with the post-Workat Wspread of modern, industrial
agriculture in the Green Revolution from the 1980s-: Scientists feared that the modernization

of world agriculture would result in an inevitaleplacement of traditional cultivars with
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modern, hybrid crop varieties, codifying their fear an oft-repeated “narrative of genetic
erosion” (Brush 2005, Harlan 1975). In 1976, theeze only five adequate gene banks in the
world, but by 1983 forty-eight gene banks that medrnational standards for long-term
conservation were operational (Holden and Willia84).

By the 1990s, researchers recognized that there nveltiple limitations to the existing
ex situglobal genebank system. The drawbacks includadficient regeneration of seeds, poor
seed maintenance resulting in genetic drift andasomation, the aging of seed storage
facilities, the ‘freezing’ of varieties resulting & discontinuation of local co-evolutionary
processes; and the high levels of financial capgmaman labor, and energy that it takes to run
seed banks (Virchow 1999). In addition, most gan&kaccessions lacked cultural memory
(Nazarea 1998) and were devoid of culturally-rete\data derived from traditional ecological
knowledge (TEK).Ex situgenebanks were also much more accessible to sitivezsearchers
and corporate seed companies than to local far(Beush 1995). These shortcomings led to the
development oin situ strategies to complement ongoiegsituconservation (Brush 2000,
Maxted et al. 1997, Altieri and Merrick 1988, NahHED85). In situ conservation also
developed out of the realization that wholesalpldsement of traditional cultivars by modern
varieties was not as widespread as was initiakyjoted in the reductionist narrative of genetic
erosion (Brush 2005)—in fact agrobiodiversity oftamtinues to exist in the fields of the
farmers and gardeners of the world (Brush 2004),anticularly in pockets of marginalized
communities and individuals (Nazarea 2005, RhoaddsNazarea 1999).

In situ conservation is centered on conserving folk crappeties within farmer’s fields in
the agroecological context that traditional farmaygtems were developed. Particular attention

is given to centers of domestication and diverfgitythe world’s major crop varietiedn situ
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strategies allow folk crop varieties to continueteevolve genetically with cultural landscapes
and wild plants, in addition to allowing greatecess to agrobiodiversity for local farmers
(Maxted et al. 1997, Brush 1995). Particutasituapproaches to agrobiodiversity conservation
include community seed banks and biodiversity tegss(Nazarea 1998, Smale et al. 2004), the
hosting of local seeds swaps and biodiversity f@muthern Seed Legacy 2010, Tapia 2000),
participatory plant breeding and informal reseact development (Smale et al. 2004, Maxted
et al. 1997), creating incentives to enhance theketability of local varieties (Nabhan 2008,
Bellon 2001), the removal of governmental polidiest adversely affect agrobiodiversity
(Maxted et al. 2002), and the repatriation of folkp varieties fronex situseed banks to the
fields of local farmers and gardeners (Nazarea 2006

Beyondex situandin situ conservation, which are modern concepts develbged
scientific researchers, Nazarea (2005) argues tioiré “strategy” of conserving
agrobiodiversity that has been ongoing since thmedtication of the plantdn vivo
conservation—sometimes subsumed under but digtomotin situ strategies—is conservation
beyond design and recognizes that local and indigepeople have been preserving folk crop
varieties for thousands of years without help fissientists. Nazarea calls for a conservation
approach that recognizes the important work ofggodeurs’—seedsavers on the margins of the
mainstream who, “...are not organized, most of theamat inclined to participate in
‘programs,’ rarely are they exclusively or evempipally motivated by economic
considerations, and they are not integrated, linkegoliticized in the obvious sense; in fact, it
is likely that they are totally oblivious to th&ontribution” (2005:157). The colporteurs
metaphor is taken from T'&entury French itinerant book peddlers who soiiy fales,

adventure books, cookbooks and other writings éddiver classes who had neither access nor
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interest in officially sanctioned “mainstream” lisggdure. Seed savers as colporteurs likewise
gather discarded or unknown heirloom cultivarsterhargins and keep them in circulation.
Nazarea (2005) elaborates on seven points thairnedsas can observe to help recognize and
support the contributions and effortsiofvivo seed savers and colporteurs (see Chapter 6 for
detailed discussion).

Nazarea (2006) also makes the case, drawing ondHeof the French historian Pierre
Nora (1996), that conservation and memory can é&ed from the vantage points of “milieu”
and “sites” of memory. Nora conceptualized milcgunemory as being represented by rural life
before the advent of modernity and sites of menasrpresent day memory, which is an archival
and less lived-in form of memory. In this studyyivo seedsavers can be seen as existing more
in a milieu of memory and conservation, whengasitu andex situconservation programs in the
Mountain South can be seen as attempting to coatgesites of archival conservation and
memory. Both milieu and sites of memory and coret@yn interpenetrate and interact with
each other throughout the Mountain South. Nazarsaen recommendations (see Chapter Six)
to researchers and conservationists for suppairingo seed savers and her application of
Nora’s concepts of milieu and sites of memory amaservation will be used in this study as
theoretical tools for evaluating various conseatnitiatives currently operating in the
Mountain South. In addition, insights from thedstwf agricultural decision making and its
relationship to Mountain South agrobiodiversitylvoé used both to critique and inform
conservation assumptions and methodologies.
1.5 Methodologies

This research was conducted with fourteen mooitfieldwork from July 2008 to

August 2009. 1 lived for six months in western toCarolina (July-December 2008) and eight
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months in the Arkansas Ozarks (January-August 20B9pnger period of time was spent in the
Ozarks because | had conducted less researchttiagren Appalachian previously and because
seedsavers were more difficult to locate in theareg A regional approach was undertaken with
the goal of understanding the overall structurthefremaining agrobiodiversity across the
Mountain South, which would have been impossibladoieve by studying one community. A
wide diversity of perspectives from across eacloregas also sought to more broadly
understand farmer decision making in relation tmbpdiversity. Both regions contain higher
levels of agroecological, ethnic, and cultural dsiy than has been assumed by earlier
generations of researchers (Blevins 2002, Billiegal. 1995) and an attempt was made to be as
inclusive as possible.

My previous findings (Veteto 2008, 2005) indicatkdt in most Appalachian
communities only one or two people (if any) werdntaning a significant number of heirloom
cultivars, with an occasional cluster of high agodbversity in certain traditionally-oriented
communities. During the course of this researchpmyious findings were confirmed as an
accurate assessment, as most seedsavers are@raabss each region with a few
communities having larger clusters of seedsavegs {ée Eastern Band of Cherokee Indians;
Marshall, Arkansas). Within each region, WesteantN Carolina and the Arkansas Ozarks
were chosen because they are the most mountainduecalogically diverse areas of the
Appalachian and Ozark mountains, making them pdatity interesting because of the
correlation between mountains and biocultural digrfound worldwide (Rhoades 2007, Stepp
et al. 2005, Brush 2004, Rhoades and Nazarea 1999).

The multi-scale approach to studying Mountain S@gtobiodiversity in this study can

be understood as falling under the rubric of msilied ethnography as broadly conceived by
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Marcus (1995), a popular approach to understancbhngemporary anthropological questions
(Hannerz 2003, Brosius 1999). Early in the redegrocess it became clear that employing a
multi-sited methodology would be the only way thiawe the research objectives of this project.
This multi-sited research takes place within theaparative context of two regions, within three
states (with a fourth—Missouri—contributing onetpapant), among two federally recognized
American Indian tribes (which were once unitedd among both seedsavers on the individual
level and organizations within both regions workiogyather, document, conserve, and promote
heirloom crop varieties. The transportation ofdsegnd plants by migrants and visitors between
the two regions, both historically and contempooarsty, also correlates in some ways with the
study of human and material “flows” that Marcuslm&d in his multi-sited approach. In
addition, results from this study are compared witier work done by the Renewing America’s
Food Traditions (RAFT) program on the scale inclaf most of the United States, Canada,
and northern Mexico (see below).

Extensive participant observation was carriedimgbmmunities, towns and cities across
each region. Drive-by visits to gardeners and &sout in their fields were conducted as were
visits to dozens of roadside stands, farmers marked hardware stores to talk to
knowledgeable local people. To locate further fecsseedsavers in each region a purposive
cluster sampling strategy was used. Cluster sagpplas been shown to be useful in identifying
populations for which no formal lists exist (Berd&002) and purposive sampling has been
shown to have similar results in confidence letelsandom samples in anthropological research
(Handwerker and Wozniak 1997). Letters of inquwsre sent out to every county extension
agent in each region to recruit participants. \lilials who are maintaining or are most

knowledgeable about folk crop vegetable varietiesawdentified based on the
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recommendations of the extension agents. In Noatlolina, letters of inquiry were sent out to
every senior center in Appalachian counties anidisvi®nducted to several, but since this did not
yield any participants, the process was not duggaa the Ozarks. Using an extensive network
of contacts previously developed in each regiahain-referral method was also used to
identify seedsavers.

Through the participant observation methods desdrabove and phone conversations
following trails of chain-referral recommendatioapproximately 100 knowledgeable local
people in each region were consulted, which pralidgortant contextual information for
understanding the past and present context of Mauouth agrobiodiversity. Once those
seedsavers who were maintaining the highest nunolbéotk crop varieties in the widest
diversity of locales were identified; in-depth, sestructured oral history interviews were
conducted with thirty seedsavers in western Nosdholina and thirty seedsavers in the Ozark
Highlands. Each interview participant was asked to freg(lRg/an et al. 2000, Martin 1995)
what folk crop varieties were still being grown amldat varieties have been lost by each
individual or family. Open-ended interview quesBalso elicited information about cultural
and agroecological aspects of each variety andlegiaformation was asked about motivations
for saving the seed of folk crop varieties. To @emotivations for seed saving, the informants
were simply asked, “What makes this a variety yloat choose to grow?” about every variety

that they had mentioned in the free list activitgl aheir reasons were recorded without further

® Three participants in this study were also reedithrough chain-referral methods from the nortt@uachita
mountains just to the south of the Ozarks and amnégpant was included from the Missouri Ozarlkfeén miles
north of the Arkansas state line. The Ouachita Mains are located in the central/western and sontpart of
Arkansas below the Arkansas River Valley and rdngm 400 to 2800 feet in elevation. They are ggially
much younger than the Ozarks, having been forméldeifate Paleozoic, and are covered with thirdiacoils that
are generally less fertile than the Ozarks and sugpwer types of wild plant species (Nolan 1998he
Ouachita’s are also known for their retention ofwaf the Mountain South folk traditions that hgersisted in
the Ozarks (Jordan-Bychkov 2003, Nolan 1998), lawehalso been more thoroughly affected by the tirrimiistry
and the historical plantation culture of the Deept8. In addition, three members of the Cherokatd in the
northeast Oklahoma Ozarks (again, just over thesks state line) were interviewed (see Chapte)).Two
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prompting. This slight turn-of-words from the “Wha this plant used for?” that is more often
employed ethnobotanical studies was used in amptt® provide for a wider spectrum of
farmer motivations for seed saving.

Interview and survey methodologies generally fokd those established by Nazarea
(1998) for the “memory banking” of farmers cultuaasid agroecological knowledge about
traditional cultivars to complement the more tradhial scientificex situconservation strategy of
collecting and storing folk crop varieties in seadk facilities. Detailed cultivar descriptions,
including all the information that was provided $Bedsavers in the oral history interviews, have
been documented in Appendices A-D. Wherever plessiardens or farms were surveyed and
photographed for structural features and pictufdslk crop varieties were taken for later use in
identification and comparison, and seed samples waiected for the same purpose and also
for seed banking at The Center for Cherokee PEmdshe CAAH! program. Oral history
interviews were recorded, transcribed in theirrehyi and coded according to key themes and
attributes.

The data from the surveys, along with data froenftbelist exercises, were organized
and entered into Microsoft Excel and SPSS so thtat files could be created. Levels of
significance for the most relevant socioeconomitaldes were establishing by conducting a
multiple correlation analysis, using local knowledgith respect to folk crop varieties known,
maintained, and lost as the dependent variablach ef three trials. To compare the mean level
of agrobiodiversity knowledge between Southern Apg@a and the Ozarks, a series of T-tests
were run. Quantitative data that emerged fronstihrgey-based statistical tests was used to
triangulate qualitative data from the oral historterviews and give a more complex

understanding of the research objectives. Metlogicdl triangulation through the
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complementary use of qualitative and quantitateahhiques in data collection and analysis has
been shown to be an effective tool in social s@aesearch in general (Driscoll et al. 2007) and
also ethnoecological studies (Nazarea et al. 1998).

Collaborative conservation (Maffi and Woodley 200@dmpbell 2009a) was used as a
methodology in working with several local conselwatprograms in each region. This follows
recent ethical trends in conservation work thabgaeze that local communities—not just
academic researchers—should benefit from the relseaocess and that local people should
have control over their own biological resourcesrfh 2007). In North Carolina | worked
collaboratively with the Center for Cherokee Plaotglentify research participants, record and
transcribe oral history interviews, collect and lkbapeds, and train a Cherokee intern in
ethnoecological methods. In Arkansas, | workedhbalratively with Dr. Brian Campbell of The
University of Central Arkansas, and contributecbrdangs and transcriptions of oral history
interviews along with heirloom seeds that wereemifld to the “Conserving Arkansas’
Agricultural Heritage” (CAAH!) project. Thirty selevarieties were also donated to the Ozark
Seed Bank in Brixey, Missouri, where | was invitedjive a lecture on the preliminary results
from the Ozark phase of this research.

An important task of this research was to placeiMain South agrobiodiversity in
context with other regions within North Americaugported by a fellowship from The Cedar
Tree Foundation and working in collaboration whle Renewing Americas Foods Traditions
alliance (Nabhan 2008), an inventory of MountaimtGdolk crop varieties that are currently
known to exist or to have gone extinct was devedqjsee Appendices C and E). This involved
compiling plant lists such as those developed titiploed by folk crop experts like Dr. Bill Best

of The Sustainable Mountain Agriculture Center ind{entucky (where | also inventoried a
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freezer of 400 heirloom varieties that had not bewviously documented), the lists of apple
hunters Lee Calhoun (1995) and Tom Brown (200Noarth Carolina, and the variety lists of
The Southern Seed Legacy Project (2008) of The étaity of Georgia and the Conserving
Arkansas’ Agricultural Heritage (2010) project dtelTUniversity of Central Arkansas in
Conway, Arkansas. The resulting inventories weidyzed and compared with similar lists that
had been developed by RAFT alliance researchesthar diverse “foodsheds” (ecoregions) of
North America (see Chapters Four and Six).
1.6 Structure of the Dissertation

This first chapter has served as an introductiaiéaheoretical background, research
objectives, and methodologies undertaken in thidyst Chapter Two provides an introduction
to the research areas and Chapter Three contexdsagrobiodiversity within the agricultural
history of the Mountain South, from the initial destication of plants to the current modern age
of industrial agriculture. The historical migratibnk between the southern Appalachian and
Ozark mountains is highlighted. Chapter Four dsses the overall structure of agrobiodiversity
in the American Mountain South as revealed thrahghpresent study, with sections
highlighting inventory and socioeconomic surveytesfrom Appalachian mountaineers, The
Eastern Band of Cherokee Indians, Ozarkers, an@hieeokee Nation. To conclude the chapter,
agrobiodiversity inventories from the Mountain Soate compared with lists from other regions
of North America. Chapter Five discusses dataedlto agricultural decision making and its
relationships to agrobiodiversity. Cultural anditatrian salience are used as complementary
categories to understand why Mountain South fotlpararieties persist in the context of
modernization. The performance of cultural idgrgihd everyday resistances embedded in

Mountain South heirloom gardening practices lemthr insight into the cultural dynamics of
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agrobiodiversity persistence. In Chapter Six, eorgorary agrobiodiversity conservation
programs anh vivoseed saving traditions in the Mountain South asdyaed, compared, and
contrasted; and results from this study are appbembnservation theory and practice. In
Chapter Seven, conclusions and limitations thatrgatefrom this study are presented. In
addition, future directions for agrobiodiversitysearch and conservation are identified and

discussed.
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CHAPTER 2

INTRODUCTION TO THE STUDY REGIONS

It is widely accepted that germplasm diversitthis basis for farmers and gardeners to
adapt crops to heterogeneous environments anewdperthem with resistance to a variety of
diseases and pests (Bellon 1996). Empirical ssutkee also shown that regions of rich
biodiversity often exist in areas of political, geaphic, and economic marginality. High levels
of agrobiodiversity are typically found in the masmote mountains, islands, rainforests, or
desert agroecosystems of the world, which are atedlto a large degree from the dominant
forces of the larger global economy (Rhoades armhida 1999). Southern Appalachia (Veteto
2008) and the Ozark Highlands (Nolan 1998, Otto Bmahs 1981) are unique among
agroecological regions of the American South besafishe diverse environmental conditions
that are caused by their mountain landscapesetagve geographic and commercial isolation of
the regions, and the degree of cultural autononthi@people that live there. These three
criteria, combined with a rich agrarian history aahtinuity of the homegardening tradition,
make southern Appalachia and the Ozark Highlanelssathat potentially contain high
agrobiodiversity levels (Veteto 2008, Whealy 199Barmers and gardeners in these regions not
only maintain the germplasm of local folk crop edies, but also the cultural knowledge and
behavioral practices that have shaped this diyefSiazarea 2006, Nazarea 1998).

This chapter will provide an overview of the studgions in this study. The Eastern

Band of Cherokee Indians (EBCI) and The CherokaamN#&of Oklahoma) are highlighted as
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Figure 2.1 Location of the Arkansas-Oklahoma Ozark (red circle, left) and the
Appalachian Mountains of North Carolina (red circle, right) in the United States

the dominant Native American agriculturists andrsedor much of the agrobiodiversity in each
region.
2.1 Research Areas and Cultures
2.1.1 The Southern Appalachian Mountains of Western NGettolina

The western North Carolina mountains are parhefBlue Ridge Mountain Belt that
extends from the New River Divide in southern Mnigito the mountains of north Georgia

(Gragson and Bolstad 2006). The portion of the Brigge in western North Carolina is the
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most rugged in the belt, with an altitude that esgetween two and six thousand feet,
culminating in the highest peak in the eastern IN&rnerica—Mt. Mitchell at around 6,700 feet
in Yancey County (Beaver 1984). Present day toggayy and climate in the southern
Appalachian Blue Ridge are thought to be relictthefTertiary and Pleistocene. Because of the
climate and bedrock, chemical weathering has predlncostly acidic soils on dominantly steep
slopes that support acid-loving vegetation. Howgepedology, aspect, and erosional and soil-
forming processes have created diverse environinemmditions that allow for a high variety of
plant types and soil properties (Pittillo et al98R The dominant vegetation type in southern
Appalachia are temperate deciduous forests, whilmintermixing of northern and southern
forest types, a phenomena that makes the regionfahe most biodiverse in North America
(Gragson et al. 2008, Braun 2001, Cozzo 2004)nfRlis variable throughout the region, but is
generally abundant, averaging about 1600 mm per y&®aerage summer temperatures in the
higher summer peaks of summer Appalachia are miigasto central New England than they
are to the lower Piedmont only 150 km away (Gragscal. 2008).

Most of western North Carolina is within the USIpkant hardiness zone 6b (low
temperatures of O to -5 degrees Fahrenheit, bué sdithe more marginal areas are within zones
6a (low temperature of -5 to -10 degrees Fahrenaed 7a (low temperature of 5 to 0 degrees
Fahrenheit) (US National Arboretum 2010; see FiduPebelow). Frost dates in the North
Carolina mountains average about May(last) and October f0(first), creating a growing
season of about 160 days, which varies yearly.icAlfjure is generally more productive in the
wider river valleys, where sand-silt-loam soil tggeave been created by flood events throughout
time. Native American settlement had higher dgrisitels in the more southern areas of the

mountains that are characterized by wider vall&ykerokee settlements had a tendency to be
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Figure 2.2 USDA Plant Hardiness Zone Map of the Smheastern United States (Western
North Carolina Circled in White; US National Arbore tum 2010)

located along waterways in close proximity to eattter (Gragson and Bolstad 2007). Euro-
American settlement of the region followed a patt®hereby the earliest settlers claimed the
more productive river valley lands, and subseqgenerations of settlers were pushed to the less
productive soils on the mountainous margins (Crasv2901). Up until the late modern period
after World War II, western North Carolina was awerized by smallholder agriculture that

was adapted to the more marginal areas and ma@e-tmale agriculture in the mountain valleys.
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The Cherokee and other Native American mountaielldvs were descended from
earlier indigenous inhabitants of the region of Mississippian and Woodland periods. The
Cherokee have a cultural history in the region thay be as much as 4000 years old (Neely
1991), but they most likely emerged as a distinotlyanized political tribe after the collapse of
the mound building and large-scale corn growingdidsippian culture in the 1500s (Davis
2000). Early historical Cherokee were organized geven matrilineal clans, lived in sedentary
villages, and relied upon a corn-beans-squashuwdtynal complex supplemented by wild plants
and animals (Mooney 1992). Cherokee culture wasrsty impacted by waves of European
migration, diseases, and frontier warfare, and begarocess of assimilation into the larger
white mountain society. Traditional Cherokee adtwas often blended in different degrees
with the American ideal of the “Jeffersonian yeonf@mer” (Neely 1991). On the eve of the
forced removal of most of the Cherokee Nation an“@rail of Tears” from southern
Appalachia in 1838-9, Cherokee people were malgtiging to a large extent like their white
neighbors, albeit with different cultural tradit®mand values (Rafferty 2001, Neely 1991).

After European contact in the Pioneer and Anteloelberiods, Southern Appalachia was
largely peopled by immigrants of Scots-Irish, Eslgliand German origin. Small-scale farmers
in the region practiced a highly self-sufficientiaglture, relying on corn as the staple crop
along with a large diversity of other food cropsddhe free-range herding of cattle and hogs
(Davis 2000). However, Southern Appalachia has laéen historically characterized by large
land holdings by absentee land owners, resultifggh rates of tenancy and an extractive
economy based on timber and mineral resources (2ay&996). The mountain people of
southern Appalachia have maintained a higher degjrgeographical, commercial, and cultural

autonomy—relative to most Americans—which has gegdiinto the present day. Despite this
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tendency toward semi-autonomy, throughout tH2 @&htury southern Appalachia has suffered
from periods of out-migration to northern and midstern cities in order to seek jobs due to a
history of poverty in the region (Williams 2002n recent years, in-migration of more affluent
lowlanders from cities such as Atlanta, Charlestor Miami and the second-home
development associated with them (Gragson and &bB006) has increased land prices and
taxes and made it very difficult for natives of tlegjion to practice agriculture and other more
traditional lifeways.
2.1.2The Arkansas Ozark Highlands

The Ozarks are a region of low “mountains” anéshiinging from 250 to 2400 feet that
were formed during the early Paleozoic (Nolan 1998pwever, the Ozarks are not true
mountains, instead being the result of the contreresion and dissection of a “highland dome”
throughout millions of years (Blevins 2002, Raf§fe2001). In Arkansas, the Ozarks are located
in parts of fourteen counties in the northern pathe state above the Arkansas River Valley
(Blevins 2002) and are part of the Interior HigldarProvince, which includes the tightly folded
and faulted Ouachita mountains immediately to thefs (Rafferty 2001). The Boston
Mountains in Arkansas contain the highest peakteerOzarks, including several over 2500 feet
in western Newton County. Like in southern Apphladalthough lower in altitude), the various
elevations, aspects, soil types, and precipitagpas in the Ozarks results in variable
environmental conditions. Again, like Appalachlae dominant vegetation type is temperate
deciduous forest, with annual precipitation in s@reas reaching as much as 1270 mm
(Rafferty 2001), and the region has relatively Higlels of biodiversity, although lower than

southern Appalachia.
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Figure 2.3 USDA Plant Hardiness Zone Map of the $mh and the Midwest (Arkansas-
Oklahoma Ozarks Circled in White; US National Arboretum 2010)

Most of the Arkansas and Oklahoma Ozarks are withe USDA plant hardiness zone
6b (low temperatures of 0 to -5 degrees Fahrenhmrit)small pockets and border areas also exist
with zones 6a (low temperatures of -5 to -10 degyfeghrenheit) and 7a (low temperatures of 5
to O degrees Fahrenheit) (US National Arboretun028&e Figure 1.3 below). Frost dates in the
Ozarks average about April 1§last) and October 5(first), creating a growing season of
around 220 days, which varies yearly and is sigaifily longer than in Western North Carolina.
Native American farming in the Ozarks was tradigiliyy sporadic, small scale horticulture until
the early 18 century when the Cherokee brought more intensiumihg to the region (Rafferty

2001; see Chapter Three). Following Euro-Amerisattiement, larger scale agriculture was
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practiced in the wider river valleys, along wateysiaand on the edges of the mountains where
access to markets encouraged market farming. elmtire mountainous Ozark interior,
smallholder subsistence farming prevailed (Blevd@62). This pattern continued until rapid
modernization made significant inroads into thearedollowing World War II.

The Arkansas Ozark highlands were originally intebby several Native American
tribes including the Quapaw, Caddo, Osage, antblii Cherokee people also migrated into the
region from their ancestral home in southern Apgdakbetween 1795 and 1828 (Rafferty
2001). After the Treaty of 1828, the Cherokee atter indigenous Arkansans were legally
restricted to the Ozarks of what is today nortrerasDklahoma, but small numbers of Cherokee
and other native people managed to persist anddascendants still live in the Arkansas
Highlands today (Jones 2000, Interview 41).

The cultural landscape of descendants of the @idirkansas Highland Euro-American
settlers is largely continuous, consisting of ruvals of life and the retention of some traditional
Upper South customs and folkways (Nolan 1998). tMasives of the Ozark highlands self-
identify as white Protestants of Scots-Irish, Gerntenglish, and Native American descent and
have been characterized as having a strong semsstafy, place and identity. The Arkansas
Ozark highlands were largely peopled by immigrantfers from southern Appalachia in the
19" century, and therefore share many cultural prastand traditions with their Appalachian
forbearers (Campbell 2005). The contemporary esgglof the Ozark highlands maintain a
degree of economic and cultural isolation from retageam American influences (Rafferty 2001,
Nolan and Robins 1999, Nolan 1998, Otto and Bu@&l}, another characteristic they have in
common with southern Appalachia. However, dueast{#/WII modernization forces and the

increasing difficulty of small-scale farming, the&ks suffered a massive population out-
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migration from 1940-60 that mirrored similar trends\ppalachia. In-migration from retirees
and affluent second home owners, again drawinglpkr#& Appalachia, has seen a considerable
increase in the past fifty years (Blevins 2000).
2.1.3 The Eastern Band of Cherokee Indians and The Ckerblation of Oklahoma

Because the Cherokee Indians are the oldest sug\vagriculturists of the southern
Appalachian region and played a significant roléhm settlement and subsequent history of the
Arkansas and Oklahoma Ozarks, this study gavecpiati attention to their contribution to
Mountain South agrobiodiversity, both in historieald contemporary contexts. Though the
Ozark portion of this the study is largely centeiredrkansas, significant attempts were made to
interview Cherokee Nation seedsavers in northekititoma in order to compare what they are
growing with the folk crop varieties that the East€herokee in western North Carolina have
maintained. For reasons that will be explored ma@er Four, my results indicate that
seedsaving is a tradition that has seen more gigntferosion in the Cherokee Nation than
among The Eastern Band of Cherokee Indians, andtlorde individuals who are currently
growing traditional folk crop varieties were iddid and interviewed in northeast Oklahoma.

The Eastern Band of Cherokee Indians is a fegematiognized American Indian tribe
that live on approximately 56,000 acres of reséowednd private land in the southwestern
section of Appalachian North Carolina and haveelos13,000 active members in the tribe as of
the year 2000 (Purdue 2005). They represent aaetfrand of the larger Cherokee Nation who
escaped entrapment and removal by the US Govermsoenty 1838-9 on the “Trail of Tears”
and who can trace the origins of their formationko about 1000 conservative traditionalists
who broke away from the Cherokee Nation in 1818 political disagreement over a treaty for

land concessions (Cozzo 2004, Finger 1984).
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The Cherokee Nation, based in Tahlequah, Oklahsmadederally recognized American
Indian Tribe with a population of 222,000 as of ylear 2000. The Cherokee Nation does not
have reservation land as designated by the US essgbut its local members instead live on
scattered, privately-owned parcels throughout gmmrtcounties in the northeast Oklahoma
Ozarks, close to the Arkansas border and shammgsienvironmental conditions. The
Cherokee Nation is also characterized by a highbmuraf absentee members who maintain
voting rights in the tribe (Perdue 2005). The ©kee Nation is composed of members who can
trace their ancestry to the Dawes Rolls of Cheraklee survived the Trail of Tears. The Trall
of Tears is an infamous and tragic episode whetledyJS government removed approximately
18,000 Cherokee from their ancestral homelandemgbpalachian areas of North Carolina,
Tennessee, Georgia, Alabama, Kentucky and Virgoiahat then was known as “Indian
Territory” in the northeast Oklahoma Ozarks. Fthousand Cherokee men, women, and
children died along the way or in the concentratiamps they were herded into before departure
and upon arrival (Rafferty 2001). The forced readaf The Trail of Tears followed earlier
sporadic and US government-supported voluntary atimns of Cherokee to the Arkansas
Ozarks and surrounding lands from 1785-1818.

The highest percentage of mixed-heritage descéndéboth Euro-American and
American Indian ancestry in the US live throughitngt American Mountain South (Jordan-
Bychkov 2003) and seventeen of the participanthigistudy reported being of American Indian
ancestry, although they self-identify as white anelnot members of state or federally

recognized tribes.
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CHAPTER 3
HISTORICAL OVERVIEW OF AGRICULTURE AND FOLK CROP VARIETIES IN

THE AMERICAN MOUNTAIN SOUTH

This chapter will provide an overview of the agistbrical context in which southern
Appalachian and Ozark agrobiodiversity has evolv&dpalachian/Ozark migration from east to
west is also highlighted, emphasizing the continbétween the cultural and agricultural
traditions in each region. Folk crop varietiesvyptde evidence that people and plants migrated
together across the Mountain South and that piesesefolk crop varieties that were carried
from Appalachia to the Ozarks still exist in thedgns and fields of contemporary Mountain
South growers. Heirloom cultivars such as the Baod to One Bean, a pole bean that was
brought from Wayne County, Tennessee to Marshakadsas in the 19century; the Clark and
Karr Family White Half-runner Bean that was broughthe Ozarks from Johnson County,
Georgia in 1830; and the Sea Island Cane that araed by settlers from Kentucky into the
Missouri and Arkansas Ozarks in the 1870s prowadgible living links between the two regions
(see Appendix C).

3.1 Southern Appalachian Agriculture and Agrobiodiversity in Historical Context®

According to current archaeological evidence, lseut Appalachian plant domestication

and cultivation began about 2500 BC withcurbita pepseeds in eastern Kentucky at the

Cloudsplitter Rockshelter (Kennedy and Watson 199Hese early squash/gourd speavese

® Earlier versions of this section appeared in \(e26108 and Veteto 2005. It has been substantiaitiated,
expanded and presented here as important backghofemchation for readers who are unfamiliar withuteern
Appalachian agricultural history.
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grown in a garden complex by at least 1000 BC (\Wigstad et al. 2008) in combination with
sunflower(Helianthus annusar. macrocarpa) little barley(Hordeum pusillum)sumpweedlva
annuavar. macrocarpa) chenopodChenopodium berlandiedsp.jonesianum)maygrass
(Phalaris caroliniana)and erect knotweedPolygonum erectunthat supplemented meat sources
from hunting and fishing activities (Gragson et24l08, Chapman and Shea 1981). This
mirrored the development of the same indigenoug complex in the Ozarks developed up to
2800 years earlier (Smith and Yarnell 2009, seeviel Maize(Zea maysyvas introduced from
the southwest and tobacfdicotiana rusticafrom the West by around 1 AD. Intensive human
agriculture in southern Appalachia did not begitil@about 900 AD with the introduction of
“three sisters” flint corn-common bean-squash adfiuce of the Mississippian period Native
Americans that was highly dependent on maize prtooluas a staple (Gragson et al. 2008, Fritz
2000). The Mississippians reached their cultupaixan the southern Appalachians by 1300 AD
and were largely agricultural, keeping small gargiets outside their homes and larger fields
for growing corn and bearfRhaseolus vulgarisjutside of the main village area. These fields
were as large as several miles in length (coverergaps up to 2,000 acres per village) and were
usually situated along riverbanks. Although thesdissippians also hunted and gathered a wide
range of non-agricultural food items, archaeoldges@dence suggests that as much as 79% of
the Mississippians' diet came from corn alone (B2@00).

A major influence on Southern Appalachia agriaatiistory during the beginning of
the historical period came with the various Spaeispeditions into the region in the"1.6
century. The Spanish were responsible for thedetsin of what remained of Mississippian
culture through a devastating onslaught of intreducultural patterns, missionary activities,

intercultural trade and skirmishes, and abovedékase. The death rate from epidemic diseases
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carried into the Appalachians by the Spaniards h@ae been as high as ninety percent (Hudson
and Tesser 1994). The Spanish introduced a diyarshew crops to the region that influenced
native agriculture, including sweet potélpomoea batataspeach(Prunus persicg)cowpea
(Vigna unguiculata)watermelorn(Citrullus lanatas) muskmelo{Cucumis melq)pear(Pyrus
communis)wheat(Triticum aestivum)barley(Hordeum vulgare)and garliqAllium sativum)
Spanish livestock introductions were also numesngsincluded Iberian cattle, hogs, horses,
mules, donkeys, sheep, goats, geese, ducks areohi(Davis 2000).

The Cherokee Indians have been a dominant infRilencsouthern Appalachian
agriculture from at least the dawn of the histdrperiod. The genesis of the modern Cherokee
is thought to have resulted from the breakdowndewentralization of native Appalachian
society associated with the post-Spanish Missisampgollapse (Davis 2000). By all accounts,
the Cherokee were the dominant native group irsthithern Appalachians by the end of the
17th century, with a population of 12,000 peopld Emd claims in the Appalachian areas of
North Carolina, Tennessee, Kentucky, Georgia, S@attolina, Virginia and West Virginia that
totaled about 322,600 KniGragson et al. 2008). When first encountere&imp-American
settlers in the f@century, the Cherokee were an agricultural pemgieng heavily on the
“three sisters” plant guild of corn, beans (predusiteélyP. vulgarisand latelP. coccineusandP.
lunatug and squasfCucurbitaspp) supplemented by hunting and gathering a widerdityeof
wild foods. Corn was the staple crop and at I#ase varieties were grown (Davis 2000).
Beans were grown in the cornfields, native squashgomurdgCucurbitaspp) continued to be
cultivated, and by the late 1700s the Cherokee wereing peaches and potato&sknum
tuberosumlMooney 1992). Increased trade with their Euro-Aican neighbors continually

changed the character of Cherokee agriculture grdebend of the 18th century the Cherokee
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were also cultivating appléMalus X domestica)onions(Allium cepa) turnips(Brassica rapa)
and cabbage®rassica oleraceajSwanton 1979). By 1819, the Cherokee were grgwotton
(Gossypiunspp.), tobaccoNicotianaspp.), and wheat as well (Mooney 1992).

Although apples were originally a European crdpoiduced by British fur traders, they
were an important part of Cherokee agriculturerdf0. When apple growing fell out of favor
with Euro-American colonists by the 1830s, the ©kee almost single-handedly kept apple
cultivation alive in the mountains. In the 1850@sl 4860s, southern horticulturists revived the
apple industry in the southern Appalachians largglgrafting old varieties of apples from
Cherokee orchards that had been left behind foligiorced removal of most of the Cherokee
from their Appalachian homeland in 1838 to 183%e Tontribution of the Cherokee Nation to
southern Appalachian apple cultivation is not aelcknown part of the region's horticultural
history (Calhoun 1995, Davis 2000), despite theutemity of heirloom apples such as the
Nickajack which clearly derive from pippins or sked apples at early historical Eastern
Cherokee settlements (Calhoun 1995).

The historical social pattern of Cherokee agrig@ltwas for men to clear the fields and
help with the planting and harvesting and for worteeaversee the day-to-day management of
the fields (Greene and Robinson 1987). The womanked the fields with bone or stone hoes
attached to a stick twice yearly as was prescrilyethe Selu corn origin story. Most of the work
time was spent protecting the crops from animaté &1 crows, rabbit and deer. This task was
generally undertaken by older women who would gdruhigh scaffolds overlooking the family
gardens to scare wildlife away. Historical Chemkie was punctuated by an agricultural
ceremonial calendar that featured celebrations aacfhe Green Corn Ceremony, a harvest

festival of thanksgiving that featured rituals,d#ag and dancing for several days, and the
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forgiveness of all crimes committed during the poas year except murder (Greene and
Robinson 1987). Cherokee agriculture continueadiampt to and co-evolve with European
agriculture during the #8and 19 centuries, and the eventual adoption of livesfacking
marked Cherokee conversion to full-time agricultanel mimicking of the American pattern of
the Jeffersonian yeoman farmer (Neely 1991, Gragsah 2008).

Southern Appalachian pioneers of northern Europleacent, in the 18and early 19
centuries, drew their agricultural knowledge fromwide range of cultural traditions. Frontier
agriculture was influenced by Cherokee, Scots-Ji&rman, and to a lesser extent English and
Scandinavian land use patterns (Davis 2000). Dimeimant form of frontier southern
Appalachian agriculture was forest fallowing, whighs used extensively by settlers,
particularly those of Scots-Irish heritage (Ott@ZQ Forest fallowing was characterized by the
practice of clearing of native forest growth foogrfields. Forests would first be "grubbed" by
rooting up the forest underbrush with hoes and thiemg and burning it. Farmers would then
"girdle" the large trees by cutting a ring in therlbwith axes in order to "deaden" the forest.
Deprived of the rising sap to feed their leaveginglling, the trees would subsequently drop
their leaves and sunlight would penetrate to thesfofloor and nourish crops.

After a few years of cultivation, settlers woulgth remove the stumps and "deadenings”
by calling on their neighbors to help in what tleayled a "log-rolling.” The most frequent crop
planted in fields cleared in the forest-fallow gystwas corn; however, wheat, barley, rye, and
oats were also sometimes planted. The forestwWadlgstem in southern Appalachia remained an
important agricultural method until the beginnirfglee 20th century, when a combination of

population growth, changing land ownership patteansl the partible inheritance system made
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southern Appalachian average farm sizes too smallistain it (Otto 1987). It was derived from
a complex mix of cultural traditions:

...Appalachian slash-and-burn farming was not sinaphpldover from Scottish outfield
cultivation, but represented a complex synthesidative American and British
agricultural techniques. The girdling of tred® burning of undergrowth, the practice of
forest fallowing, and the intercropping of coreglimes, and cucurbits had Native
American antecedents, presumably adopted fror€tastal Algonquians, who inhabited
the Eastern Woodlands from Pennsylvania to Nosgtoltha. Where cane covered the
creek bottoms, farmers cleared patches for codroéimer crops, perhaps adopting this
practice from the Appalachian Cherokees and atbetheastern Native Americans who
preferred to plant their corn in canebreaks akingams. The practice of farming stream
bottoms in the hollows, however, may have beewdfaom both Native American and
Scottish traditions. The Eastern Woodlands Nadreericans had gardened along creek
and river bottoms, while some farmers in Scotlaad tilled the silt-rich bottom@augh
land) along streams which flooded during the winter rhentThe custom of farming
upland slopes—some of which were so steeply-pit¢hat folktales about farmers

falling out of their fields abounded in Appalachiprobably came from Scottish, Irish,
and English outfield cultivation, the brief cropgiof marginal lands before allowing
them to revert to fallow pasture. Finally, thedrawn bull-tongue plows, used to
cultivate the more level land, may have derivedrfithe iron-shod Irish scratch plow, the
araire, adopted by the Ulster Scots. (Otto and Burn$981:182-3)

Garden plots were usually fenced in to keep livdstuut, as free-range cattle and hogs were
fattened on forest mast.

The German settlers practiced a different forragriculture. They clear cut fields
instead of creating deadenings, burned all ofteston-site to create potash, and then removed
debris and rock from the fields, creating a paodéand that was "free and clear" and ready for
planting and the raising of fenced livestock. T3ermans also brought with them the practice of
spreading animal manure over crop fields in ordenaintain fertility. The unique German
contributions to southern Appalachian frontier egiture were less widespread than those of the
Scots-Irish and English because they constitutediegh smaller percentage of the population
than those two groups (Davis 2000). Many of tHk éoop varieties in southern Appalachia

today derive from German settlements and are alégoted by varietal names such as German

39



Johnson tomato, German Striped tomato, Pink Getoraato, and Boyd Smith German Yellow
tomato (see Appendix A).

The Antebellum Period saw increasing changesutheon Appalachian agriculture. By
1830, frontier settlement had ceased in much afh&osn Appalachia and the Antebellum had
fully commenced. Most of the original settlergiie region owned farms that were between 100
and 300 acres, forested (up to two thirds of thd leover), and characterized by major crop
cultivation of corn, oats, rye, wheat, and to aéeextent, buckwheat. Farmers grew a diversity
of staples crops including sweet and Irish potgtoewpeas, beans, fldkinum usitatissimum)
tobacco and sorghuf®orghum bicolor]Davis 2000). Indian corn—primarily flint types—as
the principle mountain crop of the era and fed bmtimans and animals (Stertzer 2001, Williams
2002). In western North Carolina, where crop dedacvas more diversified than other areas in
the region, 3.6 million bushels of corn were grawii860. In the southern Appalachian region
as a whole, by 1860 corn production took up aboettenth of the average farmer's improved
land (Davis 2000). However, many western Northolaa counties saw corn production
decrease after the Civil War (Stertzer 2001). Guas central to southern Appalachian
subsistence culture. It was processed and magol&amhiny, hoecakes, grits, corn pone, mush,
and whiskey (Stertzer 2001). The cornhusks ancekewere made into hats, dolls, chair
bottoms, and mops. Corncobs were used for boalsicco pipes, fire starters, and toilet paper.
Community gatherings known as "cornshuckings" {olids) occurred at harvest time (Davis
2000).

Although a subject of much debate (see, for exanipinaway 1996), it appears that
Antebellum southern Appalachia had a higher peeggnof subsistence farmers than other

regions of the country. Some well situated souttfgpalachian farms were predominately
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market oriented, but it is likely that most werdsigtence oriented during the Antebellum,
selling to the market only when home needs had bestr(Van Willigen and Van Willigen
2006, Davis 2000). Historian Martin Crawford (2084) writes that, "Whatever the character
and authority of mountain elites or the extent olumtain farmers' integration with the wider
regional and national economy, southern Appaladnzained an overwhelmingly small-farm,
subsistence-oriented region whose economic devedopmas inhibited by a variety of
geographic and cultural factors..." This perspecis in agreement with Ronald Eller's
(1982:16) observation that, "By 1880, Appalachiatamed a greater concentration of
noncommercial family farms than any other areanefrtation.”

However, many areas of southern Appalachia weaeackerized by a small number of
absentee landowners with large holdings, a smadlscbf yeomanry, and many landless families.
Small and medium-sized Appalachian farms increagiguced staple items for Lower South
markets, particularly through the export of live®tan large interregional livestock drives
(Dunaway 1996, Gragson et al. 2008). Slavery assted in the region, albeit at lower levels
than in the Black Belt of the Deep South (Insco82 %5ragson et al. 2008). The farms of
Antebellum southern Appalachia were still relatveiall and highly diversified. The relative
lack of large-scale commercial farming allowed onsiderable agricultural experimentation by
local growers, resulting in a diversity of crop ieties (Davis 2000:144):

Bean, pea, and corn varieties were hand selectebss-fertilized in order to produce

strains better suited for mountain microclimat&eme particular strains were bred for

exceptional flavor, others for a unique color graaticular shape or size. Many
antebellum fruits and vegetables would not everebegnizable to modern growers,
including Gourdseed corn, a variety whose ear$ddoel easily shelled by flocks of
foraging turkeys. Green nutmeg muskmelons knosvR@cky Fords were raised in favor
of commercial cantaloupe varieties. In easterntfeky, a pole bean variety known as

Ruth Bible became popular for its resistance tmght, whereas Turkey Craw was
grown in northeastern Tennessee, North Carolmé sauthwestern Virginia. Of course,
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all families saved their own vegetable seed eyesy, giving rise to a cultural tradition
that in some mountain areas continues to this day.

Given the diversity that waves of European settleinadded to the folk crop repertoire of
the Cherokee and other Appalachian natives, the degsity of smallholder farms, and the
settlement of previous unpopulated microclimates,Antebellum likely represents the historical
period of highest agrobiodiversity levels in thgiom. Certain Native American varieties would
have been displaced as native groups were remaovaerished, but the addition of crop varieties
from around the world (apples most prominently) aodtinued selection by farmers in remote
hollers and isolated niches likely produced a netaase in overall diversity, though no records
exist that can confirm such a likely hypothesisany of the heirloom varieties that exist in
Western North Carolina today are likely derivedhirdntebellum origins (Gray 1999).

Opie (1980) has made the case that the small;sgdsistence-oriented, family farmer
of Antebellum southern Appalachia was the modelidedl by which many Americans
identified themselves at that time. Whether or@pie's observation is accurate or a
romanticizing of the region's farmers, after 1860tkern Appalachian Antebellum farmers
began to see their fortunes change as a resuieobvages of the Civil War, increasing
population pressure, and the continuing depletiois in the region (Davis 2000).

The final stage of southern Appalachian farminthesmodern era. Starting in the late
19th century, farming in southern Appalachia begahnamatic decline. In 1880, the size of the
average southern Appalachian farm was 187 acrd$)yt930 it had decreased to only 76 acres
(U.S. Department of Agriculture 1935). Eller (198®tes a diversity of factors contributing to
this decline. These include the increase of lamdewship by outside mineral and timber
companies that reduced the commons that had beditidnally used for grazing and gathering

activities; further reduction in the commons by #stablishment of large national forests and
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parks in the region; logging activities that in@ed flooding and decreased soil fertility;
increasing population levels and more intensive ecoop farming strategies; and inheritance
practices that subdivided family farms among dedasts and decreased overall farm size.
Despite these changes, Appalachia still had themiatlargest collection of farms that met the
government's definition of "self-sufficing” in 193Bureau of Agricultural Economics et al.
1935).

As the 20th century moved forward agricultureonthern Appalachia continued to
decline. 1.8 million people left the region betwd®40 and 1960, known dfe Great Out
Migration, as farming as a way of life became increasingljable (Gragson et al. 2008,
Williams 2002). Between 1969 and 1974 over a omlliacres of farmland went out of
agricultural production in Appalachia and 17,000rfars (26% of the farming population) left
farming occupations (Appalachian Land OwnershipgkTre@rce 1981). This decline mirrored the
decreases in the farming population in America a$ale, as farming became increasingly
dominated by large corporate farms that applie@mgrevolution technologies and government
aid to increasingly larger farms, employed few pepand drove family farmers out of business
(Berry 1977, Fisher and Harnish 1980). Appalaci@mers, on their relatively poor soil and
small farms, could not compete with bigger anddredituated farms in the Midwest, California,
and Florida.

The decrease of the farming population had a dianmapact on the agricultural
practices of Appalachian North Carolina. The inddoy diverse farms of the Antebellum gave
way to monoculture-oriented modern farms. The gngvef wheat and rye for flour began to
decline. Mountain families became increasinglyatef@nt on outside food sources such as

white breads, pasteurized milk, and processed sybavis 2000). Corn production
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continued—Dbut shifted to using feed corn varietiesd-then decreased in importance as the
grazing of livestock declined and corn was grovss llor supplementary animal feed. Bean
markets in northwest North Carolina in the 19403 ads encouraged cash crops and the
planting of high-yielding varieties in the placetadditional Appalachian cultivars (Fletcher
1963). Tobacco cultivation intensified in the nlil20s, was standardized across the region with
the advent of the federal tobacco program in 1888, its production as a cash crop steadily
replaced diversified subsistence-oriented croppmiterns. Indicative of trends across the
region, ninety percent of farms in Madison Cougrth Carolina grew tobacco by 1978.
Wheat, barley, buckwheat, oats and rye had stobped) grown in Madison County prior to
1970 with a few minor exceptions (Algeo 1998). i€imas tree farms and landscape shrubbery
are the other two forms of horticultural enterptisat have come to dominate western North
Carolina. Christmas tree growing began to be ptethm western North Carolina by extension
agents in the 1960s. By 1980, Christmas tree gwweNorth Carolina harvested 1.5 million
trees, which represented 5% of the national sugtigvens 1987), a trend which has continued
to increase into the 2kentury.

In the last fifty years southern Appalachia hasdoee a post-agrarian rural society with
less than two percent of the population listing@adture as their primary occupation in 2000
(Gragson et al. 2008). For example, between 18671877, twenty-five percent of land in
Madison County was sold to people from out-of-stateroring a pattern across western North
Carolina. Retiree and second-home owners haveitdgad much of the in-migration trend.
Agriculture has continued to decrease as land gadud taxes have increased, forcing natives to
seek public work, jobs near regional cities, oletve the region altogether (Algeo 1998). Most

farmers in the southern Appalachia area of Nortioltea today are part-time farmers who grow
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Christmas trees, landscape shrubbery, or cormional feed (tobacco growing has greatly
declined since the tobacco industry buyout in 2068ying on multiple livelihood strategies to
make a living (Halperin 1990). Southern Appalanifeems have become increasingly less
diverse in crop species and varieties. This treagt be on the cusp of changing with an increase
in diversified, small-scale farms focused on sustihle and organic farming practices over the
past twenty years, but it remains to be seensfat pattern that will continue to develop.
Eastern Cherokee agriculture has followed the sganeral pattern as the rest of Western
North Carolina in the modern area. However, thetéd land base of the Eastern Cherokee has
prohibited major expansion of Christmas tree od$mape shrubbery operations, and the
Cherokee practiced smallholder, subsistence-odesgeiculture supplemented by multiple
livelihood strategies up into the 1970s. Sinceé tinae, the Eastern Cherokee have increasingly
found work in the reservation tourist and casirdustries or in other off-reservation jobs.
Agriculture as a way of life has greatly declinedias now mostly carried on in the scattered
home gardens of the older generations (see beloigh is lamented by many older Cherokee.
One 84 year-old elder said:
Well, what's happened is that the farming hasstdp When | was growing up we
didn’t have any other way to have food like wendov. We've gotten to where we go to
the grocery store and buy a can of pinto beanga®them home and you can even buy
a can of black eye peas so you don’t have to waloput raising them. Today people
will say it costs more to raise them it does td@the store and buy it. That's the reason
| think, it’s all just this stuff. But I'd liked see that come back and everybody have a
garden. Every family that | know of had a milkngso they would have milk. Because
they didn’t have delivery trucks when | was grogvup to deliver milk or anything
else—as far as that goes—so we had to raise food@ garden and potatoes to live on.
We did everything and we learned a lot just bynddhings like that. We knew how to
cut wood. | was ten years old | went out andvenibd. Today the kids don’t know what
wood is and they wouldn’t know a grain of cornnfra bean today. They haven't been
taught. We've cut off gardening and that's thesan. We've cut off gardening and we

go to the store and get our food, our milk andseddhad a kid come up to the house one
time, it's been a while ago now, but a kid camdaifhe house and we had chickens
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around the house. That kid had never seen aaicit in the yard like that—he was

scared to death of those chickens. | mean fiigdtiereally frightened. I've known

chickens ever since | opened my eyes. | guess fhat how it is today. [Interview 28]

Through all of the changes that have charactespaithern Appalachian agriculture, the
home garden is an institution that remains relgtivirant, yet at a diminished level from
previous generations. Each spring, thousandsuthem Appalachian gardeners plant vegetable
gardens that help them provide for the food neédseir families. The recent economic
downturn in the US has led to an additional reia&dlon of home gardening throughout the
region (Interview 16). Home gardens remain thagpial place where a wide diversity of
traditional southern Appalachian heirloom vegetatalegeties can still be found and as such are
modern links to the whole agricultural history bétregion.
3.2 Mountain South Migration and Agriculture

The migratory history of the Ozarks and its relasioip to southern and central
Appalachia has been a topic of interest to schalarsss several disciplines. Although the
details of their explanations differ, there is agml consensus that southern Appalachian
migration and folk culture have had a dominatintuence on the history of the Ozarks since the
initial post-French and Spanish, Euro-Americaniasetént of the region (Campbell 2005,
Jordan-Bychkov 2003, Blevins 2002, Rafferty 200ENdil 1995, Gerlach 1976). This is not to
say, however, that the Ozarks can simply be unaledsas being “Appalachia West,” a little
brother to its Appalachian hearth (Blevins 2002 Ndit 1995). Despite similarities in the
settlement patterns and folk culture of both souti#gpalachia and the Ozarks, the history of
Ozark settlement is complex.

Cultural Geographer Milton Rafferty (2001) has souanized migration into the Ozarks in

three main stages. The first stage was the OldkSZeontier, which began with settlement by
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French Creoles in the ¥&entury and continued with early Cherokee and Sitsttk Americans
who started arriving just before the Louisiana Rase in 1803 and had spread thinly over the
region by 1850. The second settlement phase weasaiv South post-Civil War (1865-1918)
national development. This stage included rapidoad construction and the spread of
modernity in the form of commercial agricultureymorate mining and timber industries, and
moderate urbanization: “The railroads cut swath®adernity and economic vitality through
the hill country. Elsewhere the traditional ecoryaand lifestyle remained only moderately
changed” (Rafferty 2001:41). People who were ntanérgeois in culture—modernist, liberal,
progressive, and educated—Ied the second settlgvhase. In the third settlement stage,
increasing “shock waves” (Rafferty 2001:41) of mogiy—combined with increasing poverty,
underdevelopment, and associated government prgg@amuch of the Ozark population—
swept through the Ozarks and much of the US duAogd War I, World War I, the Korean
War, and the Vietham War. From the 1960s forwhed@zarks have become increasingly
cosmopolitan (yet still well behind US nationalretards), experiencing unprecedented
economic and population growth—much of which hagrated into the region. Despite the
ongoing predominance of the third phase of Ozattkeseent, Rafferty maintains that remnants
of all three settlement phases persist and are, dnifi@sted in human attitudes, beliefs, and daily
activities. The careful observer of the Ozark Egape may discover them also in relict
buildings, abandoned farms, and traditional teobgies” (2001:41).

Settlers in the Arkansas Ozarks during Raffertiys phase were primarily from states
with prominent Appalachian areas. Census recooas 1850 for Newton County, Arkansas, the
most mountainous of Ozark counties in the statewshat settlers were predominately from

Tennessee (126), North Carolina (48), Kentucky,(3buth Carolina (13), Alabama (9),
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Virginia (9), and Missouri (8) (Rafferty 2001). t8ers in the Missouri Ozark counties also
showed a predominately southern and central Appalacsettiement influence, but were also
heavily populated by immigrants from the lower Mt (Gerlach 1976). Though early Ozark
settlement did contain a moderate amount of ettiniersity, it was dominated by Old-Stock
American settlers of Scots-Irish ancestry (JordgnkBov 2003, Rafferty 2001). In the second
and third phases of Ozark settlement, non Euro-Agaerethnic diversity in the Ozarks has
gradually increased. Jewish, Amish, Mennonite, mode recently Mexican, Viethamese, and
Chinese immigrants have joined the small pocke®&fotan-American and Cherokee
populations living in the Arkansas Ozarks todayf{&é&y 2001).

Geographer Terry G. Jordan-Bychkov, in his detiaseidyThe Upland Sout(2003),
has developed a theory whereby an Upland Soutbreuieached its full development in middle
Tennessee around 1810. In his view it was thdtresthe blending of colonial Pennsylvanian,
Virginian, and Carolinian subcultures that hadiatly developed into four Mountain South
“cultural hearths”: the Shenandoah Valley of Mnigi the Piedmont of northern North Carolina,
the South Carolina Up Country, and the Watauga tepwf the North Carolina-Tennessee
border mountain area. Though Americans of Scagk-kncestry were heavily represented and
exerted a strong cultural influence, Jordan-Bychi&d03:9) asserts that the period of “final
fermentation and coalescence of upland southetaretithat occurred in Middle Tennessee was
the result of a complex blending of many ethnicdpagan heritages. From Middle Tennessee,
the resulting Upland South cultural pattern was teeported in waves of migration to the
Arkansas Ozarks and beyond.

Historian John Otto takes a more essentialist wia Celtic Mountain South culture, but

nonetheless has made a thorough study of southgwald@chian agriculture and migration,
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tracing its origins back to northern Europe (Ot@83, Otto 1989, Otto and Anderson 1982). He
describes a predominately Celtic "cultural preadmt" to mountain environments that
developed in the uplands of Germany, Wales, Britagland, and Scotland and was imported
first to Pennsylvania and then to the highlandhefAmerican South, mixing with indigenous
American Indian agricultural practices as it depeld. The main characteristics of this
preadaptation are described by Otto (1985:184):

Plain folk typically lived in dispersed rural naigorhoods called settlements, where

many of their neighbors were kinsmen and affinBlsey grew food and cash crops in

small, fenced fields cleared from the woods amgjea their livestock in old fields and
unfenced woodlands. Their leisure hours were @elto domestic crafts, hunting, and
collecting, and they patronized crosswood stonesraills. They built houses of
horizontally joined logs, which some families lasdeathed with boards and transformed
into frame dwellings. They attended evangelrratestant churches and revivals. And
lastly, their unit of local government was the

Otto describes this preadaptation as "the uplanthssiockman-farmer-hunter complex.” (Otto

1985:186).

However, other scholars have pointed out that nmii¢kppalachia’s European ancestry
originates in the lowland areas of Scotland anlte, not in the highlands (Fischer 1989,
Cunningham 1987). Even so, it is still the case some of the Scots-Irish and other regional
ethnic groups who migrated to Appalachia were ghland origin. As has been shown of
Scandinavian cabin building techniques (Jordan-Rget2003), there was a lot of cultural
borrowing that took place during the Pioneer peritids not hard to conceptualize a knowledge
bottleneck at work whereby those settlers who digehexperience with skills that were
adaptable to highland environments, mixed with négplines learned from the Cherokee and other
indigenous Appalachians, spread rapidly to otheugs of Appalachian pioneers. This

interpretation would put Otto’s theory of Mount&@outh cultural origins more in line with

Jordan-Bychkov’s.
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The upland agrarian complex that Otto (1989) dessrwas extensive, requiring
hundreds of acres of farmland and commons to maigtazing and shifting cultivation of
crops. As population levels increased and morsiderts moved into the Southern uplands,
Appalachian farmers found themselves looking westvi@ new land in which to practice their
extensive agricultural livelihoods:

Seeking new lands for extensive agriculture a$ ageconomic opportunity, the

backcountrymen, most of whom were of Celtic Bhttkescent, led the westward

movement across the southern frontier. From #¥®4 to the 1830s the backcountrymen
and their plain-folk descendants settled mucthefiower Old Northwest, the Old

Southwest, and began occupying the New Southw@xdto 1985:192)

Moving laterally across the Southern frontier, Afgzhian settlers sought out familiar
mountain environments for the practice of theii@gdtural techniques (Jordan 1970). This led
to a situation where, on the eve of the Civil Whe upland forested areas of the American
South were inhabited by a preadapted grazing and éaonomy that was characterized largely
by a diversified, self-sufficient type of agriculéuthat relied on family labor, very few slaves,
and had moved from Northern Europe to Pennsylvan&outhern Appalachia, combining with
Native American practices at each step in its ttayg, from where it was exported in waves of
migration westward as far as Texas and Mexico (D2®8b).

Agricultural anthropologist Brian C. Campbell'9(®) doctoral dissertation contains
several chapters that explore the primarily soutigypalachian colonization of the Ozark
mountains. Campbell describes the 19th centuryk3zss a "frontier": an unknown, relatively
unpopulated expanse of craggy forested hills. gredominant wave of Euro-American Ozark
settlers arrived between 1800-1860 and were of Sdidtk American™ ancestry. The Old Stock

Americans were pioneers from upland Tennessee ukkyt Virginia, and North Carolina who

were of Irish and Scottish (primarily), and Englestcestry and had lived in the Americas for at
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least a generation. Confirming Otto's thesis,al@kl Stock American southern Appalachian
immigrants to the Ozarks settled into their preagidgultural complex upon arrival:

Traditional Ozark farms adhered to no standarg@eioa size, but rather varied according

to the contours of the land, the labor supplyl¢tkin and family available to work), and

the ambitions of the settlers. Due to the Ozdrksnatic topography and the noted
cultural attributes of the Old Stock Americans@fically their desire for privacy and
independence, the original farmsteads usuallyistatsof a valley and the hills on either
side, what locals refer to as a 'holler’ (hollozark farmsteads were mini-watersheds
that provided the necessities for self-sufficienaywater source, hunting grounds, crop
land in the valley, and timber for building. Masittlers were already accustomed to
self-sufficient living in the Appalachian mountajrwhich are similar in landscape and
biota to the Ozarks. They brought with them ddinated animals, plants, and seeds.

Like their ancestors, they utilized everythingdhagir disposal, including wild plants,

and animals for sustenance, shelter, medicinepestdction. (Campbell 2005:105)

In addition, these Ozark Old Stock Americans a#so"free range" livestock—Razorback hogs
being a prominent landrace breed—in the unfencesth@md commons in the same manner as
their Appalachian forbearers until population pueesand enclosures eliminated the practice.
Campbell's study shows that the preadapted UplanthStockman-farmer-hunter complex was
the dominant mode of settling the frontier in thea@x mountains.

The strong historical migration stream from Apdia to the Ozark Highlands offers an
excellent comparative opportunity to study conterappdescendents of original Ozark settlers
and their ethnoecological knowledge and plant ugesnoted above by Campbell, Ozarkers
brought many of their domesticated plants and alsimang with them in their westward
migration and were often seeking an ecologicaldangde similar to the one they had left behind
in Appalachia. Many of these Ozark settlers atteahpo re-create the human agrarian
landscapes that they had known and created in Appia, a characteristic that has been

prominently present in the study of other immigrimiing and gardening populations (e.g.

Nazarea 2005, Vogl et al. 2002).
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Historian Brooks Blevins, in a more recent stysipvides an illustrative summary of the
propensity of eastern settlers from the Appalach&d surrounding hills to seek out similar
environmental conditions once they reached the Ag&a Ozarks and beyond:

An in-depth look at the origins of settlers by nureveals that Arkansas Ozark counties
drew their settlers from eastern locations shacimmgmon physiographic characteristics.
Migrants from Tennessee tended to settle in Ozeels similar in elevation and terrain
to those of their previous homes. Remote andadig¢ewton County, the most
mountainous of Arkansas’ Ozark counties, attraotedy immigrants from the higher
elevations of the Appalachian region. Of tweniyhéfamilies listed in the 1860 Newton
County census who could positively be identifisdhe 1850 Tennessee census, nineteen
originated in the mountain counties of easternnéssee. Only three had resided in west
Tennessee in 1850. A study of Tennessee migrauite rolling foothills of Fulton and
Izard counties in the decade after 1850 turnedingty-three families in the 1860 census
who could be identified in the 1850 Tennesseeuwen®f those, only eighteen were
living in mountainous eastern Tennessee in 188& majority resided in a middle
Tennessee corridor stretching from Jackson Cosmiyhwest to Hardin County. Wayne
County alone, just about one hundred miles weMearhphis, was home to eleven of the
ninety-three families in 1850. It is likely thatany of these middle Tennesseans had
been born in Appalachia or at least had rootsthérso, such information underscores
the notion that the Ozarks served as a westemirtas, temporarily at least, of a great
migratory trail. As we shall see, this trail wdwkmain active into the twentieth century,
when the Ozarks would become the eastern jumgdingpt for another westward
migration. (2002:20)

This section has provided evidence from seversg studies and disciplinary angles that
the Appalachian and Ozark mountains have beenlglosanected through their migration
history, environmental perception, and agricultymactices. The next section will provide an
in-depth look at the origins and development ofgedous Ozark agriculture and how it has
changed through time from European settlement @ipthe present day.

3.3 Ozark Agriculture and Agrobiodiversity in Historical Context

Plant domestication in the Ozarks is currently usg®d as beginning with the
independent domestication Glicurbita pepsquash at the Phillips Spring site in southwest
Missouri around 3034 BC (Smith and Yarnell 200Bxcavations at Marble Bluff Shelter, in the

northwest Arkansas Ozarks, revealed a rear-wathgéocrevice containing twined-bag of seeds
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of domesticated squash, sunflower, chenopod andhalaer dating to approximately 1400 BC
(Fritz 1997). Smith and Yarnell (2009) interprie¢se findings as evidence that the Ozarks were
likely part of the geographical distribution of thklest indigenous crop complex in eastern
North America. The Eastern complex has been nhosbtighly documented at the Riverton
archaeological site in lllinois, showing that bettjourd, marshelder, sunflower and two
cultivated varieties of chenopd@@. berlandieri)were grown together as early as 1800 BC. Itis
also possible, but not fully confirmed, ti@t peposquash and little barley were also part of this
early garden complex (Smith and Yarnell 2009). déas of these plants continued to be grown
through at least the late Woodland period (400-RD). Native peoples in the Ozarks are
thought to have remained relatively unabsorbecdbyctltural developments of the Hopewell
mound builders during the middle Woodland to thelmar the Mississippians to the north, east
and southeast and the Caddoans to the southwesgfsproximately 900-1600 AD (Rafferty
2001). However, like all of these cultures, ilikely that native people in the Ozarks adopted
maize agriculture (on a small scale) during thedidsippian era. By the time Europeans started
arriving in the Ozarks in the T&entury, the region was inhabited by various gsaapluding
the Osage, lllinois, Caddo, and Quapaw. The mastanous group in the interior and western
Ozarks were the Osage who were primarily huntedsaamually planted crops of corn, beans
and squash that they left untended all summerlzem harvested in late August (Rafferty 2001).
The native landscape of the Ozarks was changetichby when the US government
began relocating eastern Indian tribes within @sders during the early f&entury. This
followed early migrations into the Ozarks by ChexekShawnee, and Delaware peoples who
were being pushed west and southward by whiteesettht as early as 1775 (Rafferty 2001). By

1817 the United States and the Cherokee Natiosigasd a treaty giving the Cherokee a large
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land grant in northern Arkansas and it is estim#ted between 3500 and 6000 Cherokee
migrated to the Arkansas Ozarks from 1817 to 1818like the Osage and other Ozark
indigenous tribes, the Cherokee created permaardstape changes to the Ozarks that were
very similar to those of Euro-American farmers andld be discerned into the 1940s despite the
relatively short time of Cherokee occupation (Ra&jf@001). Tensions with white settlers
(much as had been occurring in southern Appalatiri;g the same time period) led to the
treaty of 1828 which removed the Arkansas Cheroéddian Territory in the Oklahoma
portion of the Ozarks (where the Cherokee Naticstiiscentered). However, small numbers of
Cherokee stayed behind in the Arkansas Ozarks;mméeried with white settlers, and still reside
in the area today (Rafferty 2001). All of the otlAekansas native tribes were also removed to
present-day Oklahoma and today there are no fégeealbgnized currently residing in the
Arkansas Ozarks, although several state recogmiiex$ do exist (Jones 2000).

As has already been noted in the previous sedgmculture in the Ozark Highlands
carried over many of the practices that had begeldped by Euro-Americans in southern
Appalachia. Pioneer reliance on corn as the staple a high level of agricultural biodiversity,
and the free-range grazing of livestock until ithime unviable are all features of traditional
Ozark agriculture that were brought over, to adaggtent, from southern Appalachia. In
addition, the lower prevalence of large-scale @faon agriculture and slavery and higher
percentages of self-sufficient smallholder farmghie Antebellum period relative to the rest of
the US South are areas of comparable productidarpatthe two regions. In recent years, both
regions have been showing a marked trend towandca@asing number of small, part-time
farms focused on sustainable agricultural methdttswever, some important differences

between the regions do exist. For example, themudlleys and large plateaus in the Ozarks
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are more amenable to large-scale livestock prooictin the modern era this is evidenced by
the factory chicken farming industry that has depet in northwest Arkansas and southern
Missouri (Blevins 2002, see below), showing a dédfece from the trend toward large-scale
growing of Christmas trees and perennial landspéguds in the more steeply mountainous
topography of western North Carolina.

As the first wave of American white settlers beg@mpush the frontier westward into the
Arkansas Ozarks in the decades following the War8dR2, a process of uneven modernization
began in the region that produced differing reduttsn the coming of the steamboat, the
construction of the railroad, the introduction ash crops, and the cutting down of thousands of
acres of forestland for timber production (BlevE#®¥)2). Ozark agriculture responded in
localized ways to the 1ocentury development process:

...the diversity of topographic conditions, soil ks, and water resources prevented

uniformity in the Ozarkers’ experience with charagel modernization. Whereas the

fertile plains of extreme northwestern Arkansag #@e rich bottomlands along the White
and other Ozark rivers brought prosperity to magsrculturalists, the comparative
barrenness of the vast interior of rocky hillsides rugged mountains left other
generations of Ozarkers the unenviable task ofiging food and shelter within a harsh
and unforgiving country. This intraregional disity has been a key feature in the

history and development of the Arkansas OzarBevins 2002:5)

Despite the limited opportunities for well-placedatk farms to receive high financial returns,
the ruggedness of much of the region insured thvabuld remain “the domain of the small
farmer” (Blevins 2002:4) until several decadesrafteorld War Il. Most of the earliest
American Ozark settlers “...were southerners, maohigcotch-Irish descent and of the yeoman
farmer type, mainly poor, nonslaveholders” (Raff&@®01:46). They emigrated primarily from

the Appalachian areas of Tennessee, North Caralinginia and Kentucky. More

economically privileged southern agriculturistsoatsigrated to the region, but in far fewer
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numbers: “A wealthier group, slave owners from Stweith, occupied the better river bottoms,
where slaves cleared timber and planted fieldiéonp, tobacco, and corn” (Rafferty 2001:46).
The Scots-Irish settlers brought with them theesive, slash-and burn, infield-outfield,
and free-range livestock agricultural methods thay had practiced in southern Appalachia:
...As early as the 1830s, Appalachian hollows we®ming crowded, and patch
farming could not support a growing population...iRgdand shortages in their native
hollows, many Appalachian families moved westh® trans-Mississippi Highlands—the
Ozark plateaus and the Quachita ridges—whereftheyd a familiar rugged, wooded
environment...In the mixed hardwood forests of Oeargettlers could reproduce their
traditional way of life, including range herdingdslash-and-burn farming. (Otto and
Burns 111 1981:183)
In another parallel development to Appalachianemint, German pioneers from Europe and
Pennsylvania, followed closely on the heels of@h&Stock Americans (in much smaller
numbers), adding their distinctive agriculturaltpats to the development of the Ozarks
(Gerlach 1976). They chose land to settle primdndsed on soil quality, whereas the Scots-
Irish tended to choose poorer rocky and woodedsléimat allowed them to practice extensive
agriculture complemented by hunting and gathercityifies. The Germans were more
interested in practicing intensive agriculture arger, more commercially-oriented farms that
were characterized by fields that were meticulotisge and clear” of stones and debris and
fertilized with animal manure (Gerlach 1976). Howe descendents of Germanic heritage
found it necessary to adapt their agricultural apph to the topography of the Ozarks and, since
they arrived a generation later, to the culturmhate that the Old-Stock American settlers had
created (Campbell 2005).
Other early groups of settlers also had somejtatiror, influence on Ozark agriculture

and these included the English, Swedish, Swidgnta (though they had a significant influence

on viticulture), and Poles (Gerlach 1976). Then€Eheand Spanish, the earliest Europeans to
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settle in the Ozarks, practiced a less intensiviealture and relied more on a hunting and
trapping lifestyle. They left little noticeable ract on Ozark agriculture and cultural patterns
(Rafferty 2001).

The corn-dominated subsistence farming of theGovd-War Ozarks was characterized
by a diversity of crops grown on a smaller sca# thcluded wheat, tobacco, flax, hemp and
cotton (Rafferty 2001). A diversity of home gardesgetable crops were also grown and
included cowpeas, beans, squash, pumpkins, cabipegss, cucumbers, potatoes, melons,
sweet potatoes, and okra. Livestock productionpvasarily for home use; and oxen, horses
and mules for cultivation and other farm tasks tequired animal power were also prominent
(Campbell 2009). Only those farmers situated @aamwith good soil and access to markets
participated in large-scale crop production:

Wealthier farmers established hemp and tobacecosféefore the Civil War in the

Missouri River valley. They brought in many slave cultivate these commercial crops.

Hill farmers grew small plots of both hemp andaoto, but mainly for local needs...The

crops were well established in Kentucky and Teseesand settlers from these states

planted large fields of hemp in the Missouri Rilsettoms near Lexington, Rocheport,
and Glasgow. Tobacco could be grown in commeguiahtities along the Missouri

River, where transportation costs were lower. abab was also grown in the interior

Ozark counties, but much of it was used localDptton, the chief commercial crop of

the Arkansas River Valley [outside of the Ozark&s farmed in the lower White River

valley [on the border of the southern Ozarks], ihbere was reliable river
transportation. Farmers in the upper White Riadley and the larger tributaries also
grew cotton, but they had to ship it over rouglgaratrails to Springfield, Fayetteville,
or to towns in the Arkansas Valley. (Rafferty 201b4)

Post-Civil War, beginning about 1870, Ozark fargibegan a general transition from
subsistence farming and free-range livestock hgrttirgeneral farming. Native grasses began
to disappear and the practice of burning praimeswwoodlands was stopped as the region

became more heavily inhabited and fenced (Raff2081). The availability of cheap railroad

transportation and the rapid adoption of improvestininery for cultivation of the soil allowed
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for commercial production (among a small group ofewealthy and well-situated farmers) of
wheat, corn, and other grains in addition to lisgekt—which had formerly been the only feasible
income producing agricultural product to most Oeaskoy nature of animal drives to markets on
major rivers. General farming was developed inntioee fertile valleys but hill farmers

remained wedded to subsistence production (Rafgfiyl). Most Ozark farmers relied on
animal power for working their land until the mi@@0s when tractors became more widespread
and were used by fifty percent of Ozark farmer®espite a threefold increase in tractors on
Ozark farms during the war years, in 1945, 95 pdro€Ozark farmers continued to rely
exclusively on animal power, compared to less fapercent nationally” (Blevins 2002:150).

In addition to the trend toward general diversifiarming, large-scale cotton growing
became more prominent in the post-Civil War OzarRg.1880, farmers in the easternmost
Ozark counties were increasingly absorbed intactt®n economy of the South, although the
smallholder crop diversity and semi-subsistenc®zdrk cotton growers distinguished them
from large-scale monoculture cotton plantationsastern and southern Arkansas (Blevins
2002). In the western counties of the Springfielain, agricultural practices resembled those of
the Mid-West and were characterized by the prodaadf small grain and livestock. The
western Ozarks were also one of the leading applguging areas of the US at the time (see
below). Cotton production in eastern Ozark cownd@ntinued to increase until it reached its
peak in the Ozarks in 1890. After 1890, Ozarkao{iand tobacco) growing saw a precipitous
decline as farmers grew wary of its tendency toreeid the already-poor Ozark soils. Many of
these Ozark cotton farmers went back to a morestebse-oriented agriculture as cotton prices

declined (Blevins 2002).
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As general farming and cotton farming began toemarthe late 19 century, Ozark
farmers tended to either pursue subsistence faroritige production of specialized crops. Most
Ozark subsistence farmers resided in the ruggetbBasountains where they cultivated a
variety of subsistence crops or produced moondbman occasional influx of cash:

Representative of the mountain farmer, althougmeoessarily of the moonshiner, were

William Plumlee and Francis Edgmon. Plumlee owddubrses, 8 head of cattle, 10

hogs, and a small flock of sheep that producepgdd®ds of wool. The Plumlees churned

225 pounds of butter, gathered 170 dozen eggspiakdd 170 bushels of apples and

peaches. Plumlee’s crops consisted of 20 acresrof 10 of oats, and 3 of wheat.

Edgmon’s farm production slightly exceeded thaPhimlee. He tilled more than 50

acres to produce 700 bushels of corn, 16 buslelate and 55 of wheat, 40 gallons of

sorghum molasses, and 12 bushels of potatoedditian to the family’s garden

produce. Edgmon owned 2 horses and 20 hogs,lhasvs head of cattle that produced

100 pounds of butter. He also had sheep thaupesti20 pounds of wool. The family

gathered 400 dozen eggs and 70 pounds of wildyholhés unlikely that any of

Edgmon’s crops were sold for cash, although ssrptun and eggs may have been

bartered for goods. Neither Plumlee nor Edgmaa sattle, and they probably

maintained their hogs primarily for pork. Isoldiey the encircling ridges, these
mountaineers and their neighbors were indeed siginsie farmers whose lifestyles had
yet to be dominated by the market economy. (BeZ002:46)

By 1900, such subsistence farmers were the extceptstead of the norm, though they
still survived in pockets throughout the Ozarkoitite 1960s. Increasingly types of specialized
farming that included fruit tree orchards, trucknfiing, viticulture, dairy farming, poultry
farming, livestock farming and ranching, and partet farming came to dominate the region
(Rafferty 2001). This move away from general farghand relegation of subsistence farming to
the further margins constituted the entry of theai®g into the modern industrial agriculture era.

Encouraged by railroad officials in the 1880s 80d, Ozark farmers planted thousands
of acres of fruit trees along the railways in nanéist Arkansas and the western part of Missouri.
This development continued and built upon a histditrend whereby, “Apples were grown so

widely in small household orchards that the Ozéesame known as the Land of the Big Red

Apple even before the coming of the railroads dmeddevelopment of commercial orchards”
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(Rafferty 2001:160). Popular apple varieties inye@zark orchards included Knous,
Huntsman’s Favorite and Ben Davis. Orchards wargqularly numerous in northwest
Arkansas around the towns of Springdale, Prairev&rRogers and Farmington. Lincoln,
Arkansas had so many orchards that it acquiredittkmame of “Apple Town.” The most
important years of apple production in the Ozarksenbetween 1910 and 1940, with the peak
year occurring in 1919. By 1940 most Ozark orchdrad fell into disuse due to increasing
industrialization and specialization in the indygtrat Ozarkers declined to compete with, an
increase in diseases and pests (particularly tddlic@ moth), a large decrease in fruit prices
during the great depression, and the post-depressiourbanization of important orchard
growing areas (Rafferty 2001). Apple orchards adawodest revival in the 1960s and 70s in
northwest Arkansas and southwest Missouri withitbi@duction of newer apple varieties such
as Jonathan, Red Delicious, and Golden Deliciodsoaganic pesticides that could control the
coddling moth. Today, apple production in the haetst Arkansas Ozarks only continues with
any degree of prominence near towns such as Faplett®ogers, Bentonville, Prairie Grove,
and Lincoln that have a long history of orcharddurction and the food industry infrastructure to
process large amounts of apples (Rafferty 200xhedruits, such as peaches, were also grown
historically in or near Ozark orchards, but to sskr degree than apples. Early peach varieties
were mostly seedling peaches:
Seedling peaches grew in fence rows, in roadsideet, among apple trees, and around
the back doors of farmhouses where farm wivesdiezhrded the pits. Seedling peaches
may still be found today around abandoned farmdsted hough they vary greatly in size
and taste, and are almost never cared for, treeganetimes picked and eaten in season.
(Rafferty 2001:160)

Many of the peach varieties found in this stude (8ppendix Two) are of the seedling variety,

showing contemporary continuation of a traditioattstems from at least the Iatéh1(93ntury.
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Truck farming of a variety of row crops was anotftem of specialized farming during
turn of the 18 and early 28 century Ozarks; tomatoésycopersicon esculenturahd
strawberriesKragaria spp.)were the most prominent crops (Rafferty 2001). §roeal
tomato canneries were prominent in the Ozarks fabout 1885 to 1955. In the early'20
century they were as common as country stores ghiet much of the region (Dicke 2005).
Local canneries were still commercially viable 865 when they had all but vanished from the
Ozark countryside:

In the end, tomato canning flourished and flouaddor reasons that were more social

than economic or environmental. Small-scale aajngrew in the Ozarks because it fit

easily with local farming practices and natioraates; it faded when both the Ozarks and
national culture changed in ways that made thdlsoale canner an anachronism, out-

of-step with consumer wants and the needs of facalers. (Dicke 2005:1-2)

The only significant concentration of cannerieshi@ Ozarks by 1960 was in Benton County,
centered on the city of Springdale in the far nwdht corner of Arkansas, where an
infrastructure of more large-scale facilities angibess expertise is located. Canning still
remains an important industry there today, butisimmore tied to national and international
economies than the local canneries of the Ozark(paske 2005). Heirloom varieties of
tomatoes such as Big Orange and Effie are stilhtaaied in the Ozarks today, but in far fewer
numbers than in southern Appalachia (see Chaptan).Féleirlooms varieties such as Old
Baltimore that were once used in Ozark cannerige haw been replaced by modern hybrid
varieties (Interview 50).

Strawberry production saw a similar rise andifathe Ozarks between the late 1890s
and until about 1955. The spread of strawberrygrg was due to similar conditions that

caused tomato production to flourish: the avaligbof railroads and infrastructure in northwest

Arkansas, the fact that strawberries grew well lmerechoked soils of Ozark hillsides, care and
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harvesting of strawberries was labor intensivetaede was a surplus of labor available on
Ozark farms of the time, strawberries could be grow small patches of land, and they
commanded a high price at market (Rafferty 20@®tyawberry production for market virtually
stopped after World War Il in northwest Arkansag tlulabor shortages and continuing
consolidation in the industry. However, in thetcehArkansas Ozarks strawberry production
actually increased during the war and continuezhsgtiuntil the 1960s due to the promotion of
organizations such as the Flintrock Strawberry GmewAssociation based in Searcy County
(Blevins 2002). Today, only a few commercial grosveemain in operation in the Ozarks and
are centered in Stillwell, Oklahoma and extremehwest Arkansas. Cardinal strawberry, an
old, non-hybrid variety that used to be grown comuiadly around Van Buren, Arkansas was
located in this study (see Appendix Three). Othmgrortant truck crops during the specialized
farming period of 1880 to 1955, albeit on a smaéis than tomatoes and strawberries; included
green beans, greens, blackberrRRaliusspp.), and loganberri€dRubusX loganobaccus)

(Blevins 2002). In the past decade truck farmiag &gain become popular in the Ozarks as the
growing national trend toward sustainable agriaeltuas proliferated in the region.

Viticulture is another form of specialized agricu that has been popular to varying
degrees in the Ozarks throughout the years. \ticeiwas introduced by German, Swiss-
German and Italian immigrants to the Ozarks begigm 1845 (Rafferty 2001). The sunny Fall
weather in the Ozarks is excellent for viticulttwerause it allows grapégitis spp.)to fully
ripen with full flavor. Enterprising immigrant Odagrape growers even developed highly
successful new varieties:

Swiss immigrant Hermann Jaeger settled in Newtoun®/, Missouri, where in 1867 he

produced a hardy new grape by crossing Virgingogs with the wild Ozark variety.

Jaeger developed a large vineyard near Neoshawsithybrid, which proved to be very
successful. Later, when he learned that grapeni&re causing much damage in the
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vineyards of France, he suggested the adopticatthgs from the wild Ozark grapes to
give more resistance to the French vines. Whesimggestions were received favorably,
Jaeger sent seventeen cartloads of cuttings twé&ralaegar’s plan proved successful
and won him the Legion of Honor for his servicd-tench agriculture. (Rafferty
2001:164)
Viticulture peaked in the Ozarks during the 19204 then declined during the 1930s and 40s.
Washington County, with 150,000 grape vines, wastttief vineyard county in Arkansas in
1920. Since the mid-1960s viticulture has seerodast revival due to opening of several
wineries in the region, mostly in southern Miss@amd northwest Arkansas (Rafferty 2001).
Agricultural use of animals in the form of daigrining, poultry production, and
livestock ranching and farming are the final thi@ens of specialized agriculture that have
dominated Ozark farming in the modern era. Daows, chickens and various livestock were
kept traditionally for household and occasional nwrcial use in the fcentury Ozarks
(Campbell 2009), but all three animals types sagcispized and increased production starting
shortly after 1900 (Blevins 2002). Excellent maskeith high prices for milk, cream, and farm-
churned butter in big cities such as Kansas CitiySin Louis and larger towns stimulated the
increased production of dairy products. Many OZarkners who were looking to maximize
their earning potential on small farms turned twyd&arming. Small-scale commercial dairy
farming saw remarkable growth in the southern Misssand northwest Arkansas Ozarks from
1900 to 1940.
However, since 1950, the trend toward larger ic@rintegrated dairy operations had led
to a decline in Ozark dairy farms. For the most paly large cooperatives and corporations
still engage in dairy production in the Ozarks tp(Rafferty 2001). Poultry farming has

undergone a similar trend. Early Ozark homesteadally kept free-range chickens around the

farm for production of eggs and meat (Campbell 20@%ter 1900, specialized production
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began to increase as the first incubators weredntred to the region and the egg crate was
invented. “By 1930 the semiwild and nondescriptiis that foraged for themselves and laid
eggs in the loft or in the woods had given way ftmek of some one hundred or two hundred
hybrid birds” (Rafferty 2001:168). In the late T83modern poultry production under
contractual agreements began in Washington andB&aunties and northwest Arkansas
became the leading center for broiler productiothenstate. Today the area still remains one of
the major broiler districts in the US. The largestiltry operation in northwest Arkansas is
Tyson Foods, a Fortune 500 company located in §gaie that is also the world’s largest
processor and marketer of chicken, beef and poykdif 2009). Tyson first introduced vertical
integration of the poultry industry in 1947 wheragsured farmers contractually that if they
bought Tyson chicks and feed at a set price tleatdmpany would buy back the grown birds
(Rafferty 2001). Small-scale poultry productiors saibsequently disappeared almost
completely in the Ozarks, succumbing to the treweard vertical integration in the northwest
counties and in the southeastern Ozarks arounwreof Batesville:
The changes in poultry farming are strikingly eandin the landscape. The traditional
farm chicken house has all but vanished. Manydbiaed barns, representing an
intermediate stage in the trend toward larger petdn units, are in various states of
disrepair and decay. This anomalous mixture oagieg poultry barns, side by side with
apparently prosperous poultry farms, repeats igggin and again through southwest
Missouri and northwest Arkansas. Recently podtinming has added a new element to
the rural landscape. This is the large integratadtry farm that includes a feed mill and
a cluster of long, low poultry barns, a managenodiite, and various other support
buildings. (Rafferty 2001:170)
Beef and swine farming in the Ozarks have undexgomilar production trends that have
taken place in the poultry industry, albeit on abler scale. Early Ozark settlers practiced free-

range ranching with breeds that had been broughtlawgely from the southern Appalachians.

They also participated in occasional livestock esito larger towns such as Little Rock,
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Arkansas and Springfield, Missouri; and to neiglnogpstates such as Texas, for much needed
income (Rafferty 2001). From 1900 to 1940, farnraised corn to produce “finished”
(fattened) hogs and beef cattle for market. Afterld War 1l, however, the Ozark livestock
industry trended back to producing unfinished fe@a¢tle. Throughout the 1950s, 60s and 70s
this became a major economic focus in northwesaAsks on the Springfield Plain and resulted
in large amounts of conversion from forest to pastand in the region (Rafferty 2001). Today
the Ozarks are a cow-calf region (most growers taairherds and sell off their calves for profit)
of small and part-time operations. These typdseef-cattle operations have seen substantial
increases during recent decades: “The numberadfdadtle in the Ozark counties increased 142
percent from 1959 to 1997, considerably more thenitl percent increase in the entire United
States” (Rafferty 2001:172).
Part-time farming is a trend that has seen subatamcrease in the Ozarks in recent
decades:
Although the Arkansas Ozarks in the late twentgsthtury was largely a rural region, it
was no longer an agricultural one. The cattleltipp and dairy farmers whose barns and
animals inhabited the hills and hollows were amlgparse remnant of the tens of
thousands of agriculturalists who once farmedtioiy hillsides and fertile bottoms.
The intraregional diversity that had once descrithee region’s agriculture—cotton in the
east; grain, dairy, and fruit in the west; andegahsemi-subsistence farming in the
mountainous interior—had been replaced by a gépdramogenous system of small,
part-time cattle raisers and contract poultry frsn The vast majority of Ozarkers made
their livings in the region’s towns, where smaittories, wood and agricultural
processing plants, and low-paying government andcee jobs had largely transformed
the last two generations of Ozarkers from farna@c farm laborers into blue-collar
workers. (Blevins 2002:273-4)
From 1900 to 1940 and most noticeably after Worlah W, increasing suburbanization of farms
around the bigger towns and cities in the Ozarks Ed to an increasing number of middle-class

and professional people from farming backgrounds ¢fther used family farms or bought small

acreages and participated in “weekend farming” f@gf 2001). Others, as Blevins describes

65



above, were still-poor rural people who could natkena living in the increasing industrialized
agriculture of the region and had to take low-pgyi@nd often seasonal) wage jobs in the
timber, agriculture and service industries but palticipated in farming to make additional
income. This mirrored a trend in southern Appakacluring the same time period, and
continuing into the present day, toward part-tiguerfing and “multiple livelihood strategies”
(Halperin 1990).

Today both upland regions of the American Southel@come post-agrarian rural
societies. Since the 1990s, part-time farmingatihlvegions has increasingly included
sustainable/organic local production of an assamtroévegetables, herbs, landscape plants,
poultry, eggs, milk, beef and pork. This has,antphelped return some sectors of Ozark
agriculture back toward its pre-modern roots:

Ozark agriculture appears to have come full cirdlbe original farmer was a part-time

agriculturalist, keeper of livestock, and hunt&€he cultivated land was safe and secure

in stream bottoms, protected from erosion, andatereed only by occasional floods. The
economy was more in tune with the existing natteaburces than some subsequent
types of farming. Development of commercial adtime in the Ozarks has been a long
and sometimes destructive process replete withrempatation and constant adjustments
in the relationships between people and land. é-@ggle contemporary agriculture in
the Ozarks leans heavily on poultry, beef-cattte] dairy farming. The general farm has
all but disappeared; dairy farming continues urgsvy pressure; grape and wine
production struggles to hold its own; and only igest of fruit and truck farms remain.

Like their forbears, the less-progressive Ozarknas often find greater reward in

alternative pursuits than in attempting to wresital livelihood from reluctant soils.

One can speculate that mutual benefits may acorpersons and land. (Rafferty

2001:174).

Like southern Appalachia (Veteto 2008), the mayaoi agrobiodiversity in the Ozarks
today can be found in the home gardens that ddatiuscape every spring and summer and

provide a living link to Ozark agricultural historyrhe majority of participants in this study, in

both southern Appalachia and the Ozarks, were fgardeners of the older generation.
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3.4 Home Gardens of the Mountain South

Home gardens are socially constructed spacegxisttclose to the household and are
managed by various household members, therebyilootitig not only to subsistence and
commercial production, but also to the continuaanoeg reproduction of cultural identity
(Eyzaguirre and Linares 2004). The term “home g@altds generally preferred by researchers to
other terms used to describe these garden produsygiems because it emphasizes the close
interrelationship between the social group livindp@ame and the dooryard garden. Tree species
within home gardens make them a multifunctionab&mestry system that contributes toward
maintaining the sustainability of ecosystems thiorggucing erosion and evaporation, adding
nutrients, and regulating soil temperature. Hom&gns vary in structure and size according to
a variety of cultural, socioeconomic, and ecololgiaetors but comparative studies have shown
that they average between 0.1-0.5 ha in size. Erapstudies have also shown that home
gardens in remote villages tend to be cultivatedsidsistence needs, whereas village’s closer to
urban centers plant them more for commercial probodn¢Eyzaguirre and Linares 2004). Other
important aspects of home gardens from a planttgemesources perspective include their
functions as plant introduction and distributiomtegs, experiment centers for new species and
varieties, and refuges for genetic diversity (Eag$02). Home garden agrobiodiversity studies
have become a research priority within the CongsuéiadGroup on International Agriculture
(CGIAR) system in recent years (Watson and Eyzag@002).

In the Mountain South, home gardens have likeBnbgresent in some form since food
plants were first domesticated around semi-perntaar@h permanent human dwellings and
settlements 5000 years ago (Smith 2009). The asspmblages in home gardens have

completely changed over time, most notably wheretiréy “eastern complex” domesticates
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Figure 3.1 Appalachian Home Garden, Yancey Countyyorth Carolina

such as marshelder and chenopod were graduallgoegbby corn and beans beginning around 1
AD and almost completely by 900 AD (Gragson e28D8, Davis 2000). According to oral
tradition, some folk crop varieties in the Mount&auth have origins stretching back as far as
the early 18 century. It is possible that some varieties,drtipular Cherokee cultivars,
originated in the Mississippian or Late Woodlanduvitain South, but genetic testing would

have to be correlated with archaeological evidéag@ovide evidence of such a chronology.
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Figure 3.2 Appalachian Home Garden, Micaville, Nath Carolina

Whatever the historical origins of the oldest fotkp varieties in the Mountain South, it is clear
that they provide living links to several centurggsagricultural history and evolution.

All of the participants in this study keep homedgas, even farmers who have bigger
fields for commercial production. Mountain Soutinie gardens vary in size and composition,
but most are significantly less than an acre ie aizd contain about 12 different folk crop
varieties. Contemporary home gardens in the Manr@auth provide all of the functions
described by Eyzaguirre, Linares, and Engels ab®@feparticular importance to Mountain

South growers are the fresh ingredients that haangegs provide for traditional regional

69



Figure 3.3 Eastern Cherokee Gardeners in Winter Hme Garden

culinary dishes and the role that home gardensiplayltural identity and memory (see Chapter
Five). Home gardens exist as milieus of memorya@mservation, qualitatively different but
also interpenetrating with conservation projecthasmMountain South—which are sites of
memory and conservation that are more archivaatone (Nazarea 2006; see Chapter Six).
3.5 Conclusion

Agrobiodiversity in the Mountain South has a l@rgl varied history and evolutionary
trajectory. Beginning about 5000 years ago, NaAireericans began to experiment with and
domesticate early squashes and small seed crppscess that continued until larger scale
“three sisters” agriculture commenced in the Msgigian Period beginning in 900 AD up until
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Figure 3.4 Ozark Home Gardener and Garden, CarroliCounty, Arkansas

European contact in the "t@entury. Historical and contemporary Native Aroanis, in addition
to Pioneer, Antebellum, and New South Euro- andcafr-Africans, have all made significant
contributions to Mountain South agrobiodiversity.the modern period, Mountain South
farmers and gardeners have been increasingly nadipd and agrobiodiversity has declined as
agriculture as a way of life has largely disappéaréet, home gardeners of the older
generations continue to plant and save the seatlbdlre been passed down in their families for
centuries, and newer generations of ecologicaléesmrovide hope that Mountain South
agrobiodiversity will continue to be maintained ftsr various cultural and utilitarian values.

This chapter has provided the broader agro-higtbcantext within which Mountain South
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agrobiodiversity has evolved and presently exi§tkapter Four will analyze folk crop varieties
currently being maintained in the Mountain Soutt #re socioeconomic characteristics of

growers interviewed in this study.
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CHAPTER 4

CONTEMPORARY MOUNTAIN SOUTH AGROBIODIVERSITY

4.1 Introduction

To date, there has been no systematic or histattmmentation of agrobiodiversity
across the Mountain South. What little informatibat does exist resides in scattered seed
catalogue descriptions, brief passages from hestbworks, and an occasional popular article
(see Veteto 2008, 2005; Best 1999a and 1999b; aaygl 1999 for academic exceptions). The
history of folk crop cultivation in the region thussides in the historical memories, fields, and
seeds of home gardeners and farmers. It is aifdrard oral tradition that has been passed
down through the generations since th8 é&ntury by Mountain South people of Euro-
American and African-American descent, and for gamds of years by Cherokee gardeners and
the many mixed-ancestry descendants of the Southeumtains (see Appendices A through D
for folk crop variety descriptions based on cultum@mory banking results).

This chapter will provide an introduction and oxew of the contemporary structure of
agrobiodiversity across the Mountain South basethemesults of this study. Detailed analysis
from the results of oral history interviews, fregtihg exercises, and socio-economic surveys will
be presented. A prominent emergent theme in thds/s—evidence for continuing farmer
experimentation and gene flow in Appalachian seedgdraditions—suggests that folk crop
complexes are not static and are instead an ewdvieg and complex body of traditional

knowledge and practice. Before concluding the tdrap list generated by this research—and

73



combined with other seed lists of seedsaving ptejecthe region (see Appendix E)—will be
compared with lists that have been generated l®arelers working in other regions of North
America in collaboration with the Renewing Ameri¢asd Traditions (RAFT) alliance

(Nabhan 2008). Doing so will help contextualizetbern/central Appalachian and Ozark folk
crop varieties within the broader study of the [gence and maintenance of agrobiodiversity
across much of North America and other selecteddwvegions. Such agrobiodiversity
inventories have been identified as a key taskraséarch methodology in research and
conservation in mountain ecosystems across thely®dehn and Kérner 2009, Rhoades 2006).
4.2 Overview of Contemporary Agrobiodiversity in he Mountain South

Mountain environments worldwide are recognized@spots of biological diversity,
both among wild and domesticated populations. kifees, each with a characteristic biological
inventory, are compressed in mountainous regiormsrasult of rapid altitudinal changes of
climatic conditions over short distances. In ragbgn of the species richness in mountain
landscapes, over a third of all conservation ptejactthe world are located in mountains (Spehn
and Koérner 2009).

Most of the world centers of plant domesticatiod agrobiodiversity have been located
in mountainous landscapes. Mountains contain ic&adlitions for moving crop species and
varieties across ecological zones, allowing themdi@pt and be isolated in new environments.
Mountain life zones and microclimates create natumeriers for isolating both plant populations
and farming cultures (Rhoades 2007, Brush 2004)ls,3emperature, drainage, aspect, wind
exposure, and evapotranspiration are highly vagiabheterogeneous mountain landscapes,
providing numerous ecological niches for local aimin and adaptation. Throughout history and

in the present day, mountains have provided barteemarkets and social and technological
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change that threatens diversity in lowland envirenta. Mountain environments serve as
repositories for biocultural diversity in agricultu(Rhoades 2007, Brush 2004).

Crop diversification is undoubtedly fostered bydnegeneous mountain environments,
yet more recent work in ecology cautions that & liggree of niche specialization cannot be
assumed (Zimmerer 1996). Crop-cultivator tiesrexieonly results of environmental outcomes,
but are fundamentally shaped by cultural practic®son-adaptationist perspective on
agroecology and crop-cultivator ties recognizes tia attitudes and symbolic expressions of
farmers have high relevance to environmental resoomanagement. Many folk crop varieties
exhibit a broad-based style of adaptation to devéasm environments and are typically
exchanged through familial and culturally mediagedd flows (Zimmerer 1996).

In the Mountain South, where vertical zonationas$ as extreme as in high mountain
areas such as the Andes and Himalayas, crop diwsleiws broad-based adaptation that is
shaped by cultural attitudes and networks of sgetlanges. Strict environmental adaptation
can only be assumed on very broad scales or witicpkar crops that are exceptions to the
broad-based adaptation pattern. In southern Appeacertain crops such as Southern peas,
watermelon, okra, and cotton grow much better amdetsimes exclusively (depending on the
particular variety) in the warmer, more southerrigpaf the range. There is one variety of
potato traditionally grown on Sugar Mountain in Ay€ounty, North Carolina—the New York
Pide potato—that is demonstrably adapted to cobigh elevations and will not grow very well
in elevations less than 3000 feet (Veteto 200B)thé Ozarks, where vertical zonation is much
smaller in scale than in Appalachia, broad basegbiation is nearly universal. The warmer
climate of the Ozarks is more suitable to growiragiwer season crops—for example, peaches

and pecans grow better in the Ozarks, whereassapptcherries are more successful and
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abundant in southern Appalachia. Throughout themfmn South, crop varieties have been
diversified by geographic, economic, and socidaison. Gray (1999) describes this how this
process has taken place historically in Appalachia:

Each family saved its life-sustaining vegetabled eorn seed-stocks from the previous
year’s crop. Since the families within a hollosvrhed a community to themselves, and
there was little contact among families in differ@ollows, each clan’s knowledge and
resources came largely from its own members. r@eAppalachia remained isolated
from the time of its initial settlement until ti®50s, when paved roads and improved
transportation were extended into the more rerotemunities. During that period of
isolation, there was little change in the interagproach to agriculture and little
interaction with agricultural developments beyadimel mountains. Rather, a folk
agriculture flourished through the practice ohsmitting knowledge orally and by
customary example, from one generation to the. n€kts folk agriculture was both self-
sufficient and self-contained.

The 100 to 150 year period of isolation providedAppalachian agriculture the most
ideal conditions for both natural and artificialection, resulting in distinct varieties of
vegetables, fruits, ornamentals, and field crddsiny of these crop are now identified as
heirlooms... (p. 41)

Today the Mountain South is not as functionalblased as it once was. Many outsiders
live in the region and travel is much easier thamas in former years. Yet among elderly seed
savers and remnant agrarian communities whereutkeobremaining traditional
agrobiodiversity is still located, seed diffusidill $argely takes place in familial and
community-based settings, as one 61 year-old Orddgrribes:

All the families in here are related. At one tilmere when you turned off the highway
there was thirteen consecutive Horton’s [his fgmame]. All of them were related.
They settled here. The main reason my grandfaiied right here is that there are
seven springs on this farm. Water was the maimncgoof any settlement when you start
looking at house placement here in the Ozarkse dlhsettled within 100 yards of a
spring. The actual seeds that | have here | baea collecting for several years—at
least ten years—and my mother, I've got some seetkere from her. Each one of
them are old seeds that are from our family araify adjacent to us.

| was telling you, | called my mother and she gedtdown and fixed you a little sample
of each one of the seeds that she had. Theseaneseeds [gestures] and then she had
some pumpkin seed in there—fresh beans, thegmbedeans, cornfield beans, pumpkin
seed. She tells where they each came from—tlaese rom a family called the
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Taylor's. We've had these seeds about 70-80 yelnsse other seeds she didn’t

actually say how long but I know that all theskk$caround here are 80 plus years

old if they're still living and some of them areey 100. They're between 80-100

years old. All these seeds I've either eatenaakr & connection to. [Interview 48]

As illustrated in the above quote, seed diffusadee place largely among elders in
Mountain South communities and a commonly mentidhethe among interview participants in
this study is that younger generations have Idtlao interest in carrying on seed saving
traditions or growing their own food. However, exaamong elders, seed networks have
dwindled from what they were in the past. Kevinlgtidounded The Center for Cherokee
Plants (see Chapter Six for in-depth discussiagelst because he could no longer find the
Cherokee seeds he remembered from his youth addsgeeks had dwindled so much among
elders that they were no longer sharing seedghi&g had in former years:

So, these days we got into the Center for CherBkaets thing and | guess | have to give

credit for the Center for Cherokee Plants to taé&l&snake Pole bean. It actually came

from talking to Sarah about it [his wife, non-Cbleee]. | was saying how | missed that

variety and some of the older varieties of OctdiEans. She asked me why | can't find
them. | was explaining how it is kind of an atygdithing. Most Cherokees tend to keep
their family lines of seeds around by sharing tisenthat it doesn’t die out, or if we have

a drought or early freeze or something where yoop doesn’t come in, or you have a

crop failure—that you can actually go and see ymwsin or aunt or somebody and

they’ll have some seeds so that it's not totilt, which is the normal way of doing
things. But people were getting stingy [becabhsdr tseed stocks had become so low]

which is atypical. [Interview 29]

The Mountain South has traditionally containedoélihe preconditions for high
agrobiodiversity levels: diverse ecological nickesated by environmental variability,
geographic, economic, and sociocultural isolateord a long-standing agricultural tradition
among diverse cultural groups. In addition, acocwydo Appalachian native and heirloom seed
expert Bill Best (personal communication), the wtdt conservatism and natural inquisitiveness

of Southern mountaineers allows for both the maimtee of time-honored heirlooms and

innovation if a variant or mutation is noticed hetprocess of seed grow outs. In recent years
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Figure 4.1 Candyroaster Squash (on right), Macon @unty, North Carolina

seed saving traditions have been increasingly tianed by a host of developments associated
with the modernization process (see Chapter Thrébi)s chapter explores agricultural
biodiversity and the socioeconomic characterissim®ng seed savers across southern
Appalachia and the Ozarks and seeks to inventatyaasess existing agrobiodiversity levels
across the Mountain South.

Among the sixty growers formally interviewed artfier individuals consulted during the

research process across the Mountain South, foiatydists (one each for non-Cherokee
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Table 4.1 TotalN Folk Crop Varieties Documented

N
Western North Carolina 352
Non-Cherokee 253
Eastern Band of Cherokee Indians 128

Ozarks 191
Non-Cherokee 167
Cherokee Nation 29

Total 543

Appalachians, EBCI, non-Cherokee Ozarkers, andv@ti)associated (agri)cultural histories
were created using memory banking methodologiesAppendices A-D). The variety list from
Appalachia contains a total of 352 folk crop vaestamong 43 species (see Table 4.2) and the
Ozark list contains a total of 191 folk crop vaest among 39 species (see Table 4.4). 543 total
folk crop varieties from the Mountain South, am&3gspecies, were documented in this study
(Table 4.1). In the following sections resultsnfreach sub-group in the study region will be

analyzed.
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Figure 4.2 Tater Onions, Yancey County, North Carbna

4.3 Agrobiodiversity Results from Non-Cherokee Applachian Growers

253 total folk crop varieties are being grown agnémrty-two species of plants by non-
Cherokee Appalachian growers (see Table 4.2). 8@@&ne most numerous among varieties
being maintained (n=66) followed by apples (n=48natoes (n=41) and other vegetables and
fruits. The fifteen growers formally interviewedere maintaining 311 traditional varieties (this

includes 58 varieties that are maintained by midtggowers, so the total is higher than the 253
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Figure 4.3 Cherokee Tender October Beans

total distinct heirloom varieties grown cited abpwretheir gardens and fields, an average of
20.73 varieties per grower. Some of the most calljusignificant folk crop varieties include

Mr. Stripey, a large yellow tomato with red stredikat is a preferred “slicer” for sandwiches
because of its low acid content and a sweet fla@andyroaster squash, a sweet winter squash
(C. maximathat originated with the Eastern Cherokee andbeas called “the best baking
squash in the world” by Fedco Seed Company (2083fsgure 4.1); Tater onions, a spicy onion

that overwinters, is good for making relish, and taps and bulbs that can both be eaten (see
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Figure 4.4 Cherokee Butterbeans

Figure 4.2); and Hickory King corn, a tall dentwcadhat is either yellow or white and is
regarding as the premiere hominy corn in the region
4.4 Agrobiodiversity Results from the Eastern Bandf Cherokee Indians
128 total folk crop varieties are being grown agdmrty-two species of plants by the
Eastern Cherokee (see Table 4.3). Beans werermaostrous among varieties being maintained
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Table 4.2 Total Appalachian Folk Crop Varieties Documented

Plant Type Scientific Name Total Examples of Local Variety
Varieties Names
N=352
Bean Phaseolus vulgaris 101 Greasy Cutshort, Tender
P. coccineus October, Little White Bunch, Pink
Dolichos lablab Tip, Cherokee Butterbean,
Richinus communis Peanut, Lazywife, Turkey
Apple Malus X domestica 63 Belflower, Crows Egg,
Fallawater, Winesap
Tomato Lycopersicon esculentum 44 Stripey, Cow Tits, Red Oxheart,
Tommytoe, White
Corn Zea mays 28 Hickory King, Wild Goose,
Puddin Pile, Indian
Squash/Pumpkin Cucurbita maxima 24 Blue Candyroaster, Cushaw,
C. argyrosperma Grey Winter Squash, Sugar
C. pepo Pumpkin
Greens Brassica juncea 10 Creasy Greens, Curly Mustard,
Lepidum sativum Slick Mustard
Rorippa nasturtium
Flowers Dahlia spp. 9 Dinner Plate Dahlia, Rust
Tagetes spp. Colored Marigold, Big Purple
Helianthus annuus Dahlia, Sunflower
Okra Abelmoschus esculentus 9 Long Pod Green, Short Green
Pod, White Pod
Gourd Lagenaria siceraria 7 Birdhouse, Vine Okra, Dipper,
Luffa acutangula Snake
Trichosanthes anguina
Sweet Potato Ipomoea batatas 7 Poplar Root, Sweet Gum
Grape Vitis spp. 6 Pond Mountain, Pink, White
Cowpea Vigna unguiculata 5 Clay, Beige Crowder
Pepper Capsicum annum 5 Cowhorn, Doorknob, Pencil
Cucumber Cucumis sativus 4 Little White, Pickling
Raspberry Rubus spp. 4 Black, Red, Yellow
Cherry Prunus avium 3 Sweet, Starks, Wild
Onion Allium cepa 3 Tater, Walking, Winter
Peach Prunus persica 3 Little White, Purple Indian
Plum Arachis hypogaea 3 Blue Danville, Wild
Garlic Allium sativum 2 Old-time, Elephant
Sorghum Sorghum bicolor 2 Ashe County Cane
Asparagus Asparagus officinalis 1 Beech Mountain
Cantaloupe Cucumis melo var. 1 Little Cantaloupe
reticulatus
Gooseberry Ribes spp. 1 Gooseberry
Ground Cherry Physalis pubescens 1 Yellow
Jerusalem Artichoke Helianthus tuberosus 1 Jerusalem Artichoke
Jobs Tears Cox lacryma-job 1 Cornbeads
Lettuce Lactusa sativa 1 Greenleaf
Peanut Arachis hypogaea 1 Georgia Red
Potato Solanum tuberosum 1 Irish Cobbler
Rhubarb Rheum rhabarbarum 1 Rhubard

83




Table 4.3 Non-Cherokee Appalachian Folk Crop Varieties Documeted

Plant Type Scientific Name Total Examples of Local Variety
Varieties Names
N=253
Bean Phaseolus vulgaris 66 Greasy Cutshort, Little
P. coccineus White Bunch, Pink Tip,
Peanut, Lazywife, Turkey
Apple Malus X domestica 49 Belflower, Crows Egg,
Fallawater, Winesap
Tomato Lycopersicon 41 Stripey, Cow Tits, Red
esculentum Oxheart, Tommytoe, White
Squash/Pumpkin Cucurbita maxima 18 Blue Candyroaster,
C. argyrosperma Cushaw, Grey Winter
C. pepo Squash, Sugar Pumpkin
Corn Zea mays 15 Hickory King, Wild Goose,
Puddin Pile, Indian
Flowers Dahlia spp. 9 Dinner Plate Dahlia, Rust
Tagetes spp. Colored Marigold, Big
Helianthus annuus Purple Dahlia, Sunflower
Sweet Potato Ipomoea batatas I Poplar Root, Sweet Gum
Okra Abelmoschus 6 Long Pod Green, Short
esculentus Green Pod, White Pod
Grape Vitis spp. 5 Pond Mountain, Pink, White
Pepper Capsicum annum 5 Cowhorn, Doorknob, Pencil
Cucumber Cucumis sativus 4 Little White, Pickling
Raspberry Rubus spp. 4 Black, Red, Yellow
Cowpea Vigna unguiculata 3 Clay, Beige Crowder
Greens Brassica juncea 3 Creasy Greens, Curly
Lepidum sativum Mustard, Slick Mustard
Gourd Lagenaria siceraria 3 Birdhouse, Vine Okra,
Luffa acutangula Dipper
Onion Allium cepa 3 Tater, Walking, Winter
Cherry Prunus avium 2 Sweet, Starks
Garlic Allium sativum 2 Old-time, Elephant
Plum Arachis hypogaea 2 Big Blue, Blue Danville
Sorghum Sorghum bicolor 2 Ashe County Cane
Asparagus Asparagus officinalis 1 Beech Mountain
Cantaloupe Cucumis melo var. 1 Little Cantaloupe
reticulatus
Lettuce Lactusa sativa 1 Greenleaf
Peach Prunus persica 1 Little White
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Table 4.4 Eastern Cherokee Folk Crop Varieties

Plant Type Scientific Name Total Examples of Local Variety
Varieties Names
N=128
Bean Phaseolus vulgaris 45 Tender October, Cherokee
P. coccineus Butterbean, Yellow Hull
Dolichos lablab Cornfield, Greasy Cutshort,
Richinus communis Striped Creaseback
Apple Malus X domestica 20 Green striped Winesap,
Horse, Lunsford,
Sheepnose, Stamen
Corn Zea mays 14 Cherokee White Flour,
Cherokee Yellow Flour,
Pearl Hominy
Greens Brassica spp. 8 Cherokee Mustard, Creasy
Lepidum sativum Greens, Watercress, Winter
Rorippa nasturtium Mustard
Squash/Pumpkin Cucurbita maxima 8 Old-time Pie Pumpkin,
C. argyrosperma Roughbark Cherokee
C. pepo Candyroaster, Cushaw,
White Winter Squash
Tomato Lycopersicon 7 Cherokee Purple, Walter
esculentum Johnson Stripey
Gourd Lagenaria siceraria 6 Caveman, Vine Okra,
Luffa acutangula Dipper, Snake
Trichosanthes anguina
Okra Abelmoschus 3 Red, Green
esculentus
Cowpea Vigna unguiculata 3 Clay, Little Red Field,
Whipporwill
Grape Vitis spp. 2 Pink, Purple
Peach Prunus persica 2 Purple Indian, White Indian
Cherry Prunus avium 1 Wild
Gooseberry Ribes spp. 1 Gooseberry
Ground Cherry Physalis pubescens 1 Yellow
Jerusalem Artichoke | Helianthus tuberosus 1 Jerusalem Artichoke
Jobs Tears Cox lacryma-job 1 Cornbeads
Peanut Arachis hypogaea 1 Georgia Red
Pear Pyrus communis 1 Barlett
Plum Prunus spp. 1 Wild
Potato Solanum tuberosum 1 Irish Cobbler
Rhubarb Rheum rhabarbarum 1 Rhubard
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Table 4.5 Total Ozark Folk Crop Varieties Documented

Plant Type Scientific Name Total Examples of Local Variety
Varieties Names
N=191
Bean Phaseolus vulgaris 37 Thousand-to-One, Creaseback,
Cutshort, Potato, Crawdad,
Booker, White Half-runner
Corn Zea mays 26 Pencil Cob, Tennessee Red Cob,
White Hickory Cane, Red Indian
Cowpea Vigna unguiculata 17 Whipporwill, Red Ripper, White
Crowder, Goose, Rice, Pink-eyed
Purple Hull, Speckled
Peach Prunus persica 14 White Cling, Mountain Gold,
Alberta, Indian
Gourd Lagenaria siceraria 11 Dipper, Vine Okra, Dishrag, Bird
Luffa acutangula House, Buffalo, Basket, Kettle
Trichosanthes anguina
Okra Abelmoschus esculentus 9 Cowhorn, Texas Long Horn,
Long-podded White
Tomato Lycopersicon esculentum 9 Nettie's Juice, Texas Pink, Big
Orange
Apple Malus X domestica 6 Hensley/Cash
Grape Vitis spp. 6 Bronze Muscadine,
Scuppernong, White Muscadine
Squash/Pumpkin Cucurbita maxima 6 Old-fashioned Field Pumpkin,
C. argyrosperma Cushaw
C. pepo
Flowers Celosia spp., Clematis spp. 5 Cockcomb, Old-time Poinsettia,
Euphorbia pulcherrima Rose Campion, Sunflower
Helianthus annuus
Lychnis coronaria
Pear Pyrus communis 5 Barlett, Small Hard
Pecan Carya illinoinensis 5 Mayhan, Stewart
Sorghum Sorghum bicolor 5 Tennessee Tall Girl, Honey Drip
Watermelon Citrullus lanatus 5 Yellow Meated, Moon and Stars
Pepper Capsicum annum 4 Bouquet, House
Garlic Allium sativum 3 Old-time Hardneck, Old-time
Softneck
Cucumber Cucumis sativus 2 White, Long Slim
Fig Ficus carica 2 Brown Turkey, Celeste
Onion Allium cepa 2 Winter
Plum Prunus spp. 2 Red, Wild
Tobacco Nicotiana rustica 2 Old-time
Blackberry Rubus spp. 1 Black
Blackhaw Viburnum prunifolium 1 Blackhaw
Cherry Prunus avium 1 Cherokee
Greens Rudbeckia laciniata 1 Sochani
Jerusalem Artichoke Helianthus tuberosus 1 Jerusalem Artichoke
Lemon Balm Melissa officinalis 1 Lemon Balm
Mulberry Morus spp. 1 Black
Peanut Arachis hypogaea 1 Grannies Red Skin
Strawberry Fragaria X ananassa 1 Cardinal
Sweet Potato Ipomoea batatas 1 Japanese Leaf
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Table 4.6 Non-Cherokee Ozark Folk Crop Varieties Documented

Plant Type Scientific Name Total Examples of Local Variety
Varieties Names
N=167
Bean Phaseolus vulgaris 30 Thousand-to-One, Creaseback,
Cutshort, Potato, Booker, White
Half-runner
Corn Zea mays 18 Pencil Cob, Tennessee Red Cob,
White Hickory Cane
Cowpea Vigna unguiculata 16 Whipporwill, Red Ripper, White
Crowder, Goose, Rice, Speckled,
Mississippi Silver
Peach Prunus persica 14 White Cling, Mountain Gold,
Alberta, Indian
Gourd Lagenaria siceraria 9 Dipper, Vine Okra, Dishrag, Bird
Luffa acutangula House, Kettle
Trichosanthes anguina
Tomato Lycopersicon esculentum 9 Nettie's Juice, Texas Pink, Big
Orange
Okra Abelmoschus esculentus 8 Cowhorn, Texas Long Horn,
Long-podded White
Grape Vitis spp. 6 Bronze Muscadine,
Scuppernong, White Muscadine
Apple Malus X domestica 5 Hensley/Cash
Flowers Celosia spp., Clematis spp. 5 Cockcomb, Old-time Poinsettia,
Euphorbia pulcherrima Rose Campion, Sunflower
Helianthus annuus
Lychnis coronaria
Squash/Pumpkin Cucurbita maxima 5 Old-fashioned Field Pumpkin,
C. argyrosperma Cushaw
C. pepo
Pear Pyrus communis 5 Barlett, Small Hard
Sorghum Sorghum bicolor 5 Sea Island Cane, Seedless
Orange
Watermelon Citrullus lanatus 5 Yellow Meated, Moon and Stars
Pecan Carya illinoinensis 4 Mayhan, Stewart
Pepper Capsicum annum 4 Bouquet, House
Cucumber Cucumis sativus 2 White, Long Slim
Fig Ficus carica 2 Brown Turkey, Celeste
Garlic Allium sativum 2 Old-time Hardneck, Old-time
Softneck
Plum Arachis hypogaea 2 Red, Wild
Blackberry Rubus spp. 1 Black
Blackhaw Viburnum prunifolium 1 Blackhaw
Cherry Prunus avium 1 Cherokee
Jerusalem Artichoke Helianthus tuberosus 1 Jerusalem Artichoke
Lemon Balm Melissa officinalis 1 Lemon Balm
Mulberry Morus spp. 1 Black
Onion Allium cepa 1 Winter
Peanut Arachis hypogaea 1 Grannies Red Skin
Strawberry Fragaria X ananassa 1 Cardinal
Sweet Potato Ipomoea batatas 1 Japanese Leaf
Tobacco Nicotiana rustica 1 Old-time
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Table 4.7 Cherokee Nation Folk Crop Varieties Documented

Plant Type Scientific Name Total Examples of Local Variety
Varieties Names
N=29
Bean Phaseolus vulgaris 8 Crawdad, Cherokee Trail of
Tears, Black Turkey Grizzard
Corn Zea mays 8 Cherokee White Eagle, Red
Indian
Gourd Lagenaria siceraria 3 Buffalo, Basket
Cowpea Vigna unguiculata 2 Pink-eyed Purple Hull
Apple Malus X domestica 1 Yellow Delicious Seedling
Garlic Allium sativum 1 Old-time
Greens Rudbeckia laciniata 1 Sochani
Okra Abelmoschus esculentus 1 Green
Onion Allium cepa 1 Winter
Pecan Carya illinoinensis 1 Small River Seedling
Squash/Pumpkin Cucurbita maxima 1 Georgia Candyroaster
Tobacco Nicotiana rustica 1 Cherokee Ceremonial

(45) followed by apples (20), corn (14) and othegetables and fruits. The fifteen growers
formally interviewed were maintaining 185 traditedvarieties (this includes 56 varieties that
are maintained by multiple growers, so the totdigher than the 128 total distinct heirloom
varieties grown cited above) in their gardens aelds$, an average of 12.33 varieties per grower.
Some of the most culturally significant folk croarieties include Cherokee White Flour Corn, a
tall white flour corn that is only grown among tBastern Cherokee and is used in making bean

bread, corn pone, hominy, lye dumplings, and isrefresh in the “roasting ear” stage (see
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Figure 6.4); Cherokee Tender October Bdanv(lgaris see Figure 4.4), a round and beige
colored bean that is mottled with maroon streakkismaten as a dry or “shelly” (immature,
early harvested) soup bean; and Cherokee ButtePeaoccineussee Figure 4.3), a very large
bean of various colors that is used as an ingréthdmean bread, and is eaten as soup bean in
both shelly and dried stages of processing.
4.5 Agrobiodiversity Results from Non-Cherokee Oz& Growers

In the Ozarks, non-Cherokee growers were fourmktmaintaining 167 distinct heirloom
varieties among 38 species, which is significatatlyer than the results from non-Cherokee
Appalachian mountaineers (see Table 4.4). It ussraore difficult to locate seed savers in the
Ozarks due to various historical and agroecologieasons (see Chapters Three and Seven).
Bean varieties were most numerous among non-Chei©Okarkers (n=30), followed by corn
(n=18), southern peas (n=16), and peaches (n=Tl4g.twenty-six growers interviewed were
maintaining a total number of 202 varieties, inahgdvarieties that are being saved by multiple
growers, an average of 7.48 varieties per growidturally significant cultivars from the
Ozarks include the Thousand-to-One bean (see Figbreelow), a bean that originated in
Wayne County, Tennessee in thd't@ntury that has oval beige seeds of medium sitre w
black speckles and mottles on them, is eaten fezsined and frozen, and is very popular in
Searcy County, Arkansas; Pencil Cob corn (see EigLb), a yellow-seeded dent corn with a
very small cob that is dependable, germinates wetl,is used for cornbread and hominy and to
roll fish in for frying; and Rice Pea, a very smalleam colored pea with a black eye, cooks fast
and has a

unique flavor quite different than black-eyed peas] is typically eaten on top of cornbread.
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Figure 4.5 Pencil Cob Corn (top) and Thousand-to-@e Bean, Searcy County, Arkansas
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Figure 4.6 Indian Corn, Cherokee Nation, Oklahoma

4.6 Agrobiodiversity Results from the Cherokee Nation 6Oklahoma

The fewest folk crop varieties were found amorg@nerokee Nation of Oklahoma
(CN). 29 varieties among 13 species were docurdeateaverage of 9.67 varieties per grower
among three growers. The three mostly commonlygrioeirloom crop types were beans (n=8),
corn (n=7), and gourds (n=3). Significant attenvpése made to include more Cherokee Nation
heirloom growers, but severe erosion of the gardgtradition among the Western Cherokee

made it very difficult to locate CN growers (theginal research plan was to interview fifteen
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CN growers to replicate the Eastern Cherokee pbiassearch—see Chapters Three and Six for
further discussion). Culturally significant vares—among the limited cultivars located—
included Indian Corn, a flinty corn with a very diveb and kernels that are multi-colored
(containing yellow, red, dark red, and blue kerhatsd eaten both fried and boiled (see Figure
4.6 above); Kochani (Cutleaf Coneflow&udbeckia laciniafa a traditional favorite spring

green of the Cherokee that is both harvested witbaultivated in gardens and prepared by
boiling in water and discarding the water sevamagés; and an old-time variety of garlic that is
used to flavor foods, as medicine for colds, andeéar around the neck to ward off skillies (a
type of spirit sent out by witch doctors, boogand ahapeshifters—all supernatural beings who
can cause harm to humans):

That was the one thing [Old-time Garlic] he mixeith other things and that if you wear
it around your neck it will keep the skillies awagcause it smelled so bad.

The skillies are witch doctors and boogers... Theyaane in your house...they used to
be stronger than what they are now. They dorvehlibe strength that they used to have.
You know in the morning they would go out aroumdiyhouse and the smoke would
protect the house but if they were real strong ttauld come in underground.

They could change form, mostly into birds a lotm khinking of one particular lady that
lived down the road just a little ways...she wasrarg), strong skillie.

But don’t be afraid, because if you're afraid—I'&kvays been taught—then it can hurt
you. If you don’t have fear and you don't beliglaen..it can’t hurt you. [Interview 59]

4.7 Lost Varieties

Growers were also questioned about varietiestiiegtremembered growing in the past
but are no longer maintaining. This is a methogyplihat has rarely been used in
agrobiodiversity studies (Nabhan, personal comnaiimn; for an exception see Veteto 2008),
but has excellent potential for constructing andadmorating historical baselines when used in

combination with historical written sources. Aabof 81 lost varieties were documented for the
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Mountain South, 51 in western North Carolina andr3the Ozarks (see Appendices F and G for
lost variety descriptions). The varieties losutesfor the two regions were commensurate with
the varieties still being maintained in each inieag The higher number of lost varieties in
southern Appalachia indicates that agrobiodivelsiyls were higher than in the Ozarks in the
past as well as in the present, and that knowlafiget heirloom varieties maintained and lost is
higher in western North Carolina than in the Ozargsce these lost varieties now exist in the
memories of growers and not in their seed collestiohere are limitations in placing too much
emphasis on historical memory. Prominently, sonoavgrs have sharper memories than others
and it is more difficult to recall important detadbout folk crop varieties that may not have been
grown for several decades in comparison with catwthat are still being maintained
contemporaneously. Yet, inquiring about lost isggedoes give us important information about
cultivars that are likely lost to time and somesgeaf what agrobiodiversity levels may have
been in the past.

The total number of lost varieties that growepsoréed in the Mountain South (n=199) is
higher than number of lost varieties that are reggbhere (n=81; see Table 4.8). This
discrepancy is due to the phenomenon of certaieties being lost to particular growers that are
still being maintained by others. For agrobiodsigrresearchers, it is more useful to know the
total lost varieties in a region or community rattiean every variety that is reported as being
lost by every grower. The results are reportetreily instead of according to subgroups as
they are above with varieties maintained (Tabl8s4L4, 4.6, 4.7) in order to get a better idea of
total varieties lost for each region, and to awshiglicating varieties that have been lost across
subgroups. In addition, this study is focused ersigstence, so loss will not be investigated in as

much detail.
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When comparing varieties lost across the Mourfsainth and the two regions, it is
apparent that there are a lot more varieties baimgently maintained than varieties lost that
growers can remember. In the Mountain South t6t&lyvarieties are maintained for every
variety that has been lost; in western North Caeothe ratio is 6.9:1 and in the Ozarks it is
6.37:1. It might be tempting to interpret thegpifes as evidence that growers in the Mountain
South are doing an excellent job of conserving twiyp varieties, maintaining far more heirloom
cultivars than are being lost. However, at least inain factors mitigate against prematurely
assuming this interpretation to be true. Firstnamtioned above, the varieties lost lists are only
those lost varieties that growers could remembgrgogrown in the past. There may be other
varieties that were grown in their families or coomties that they have forgotten about over the
years. Secondly, since the farming populationdezseased so drastically in the Mountain
South over the past 100 years, there are far fgvaavers left to interview than there would have
been in former years. lItis likely the case thahgnfolk crop varieties grown by families and
farmers in the past are lost to time as many iddizis have ceased growing heirloom cultivars,
moved out of the region, or are deceased.

In addition to providing useful information abdwirloom varieties that have likely
fallen out of circulation in the Mountain Southetlists of lost varieties provided here can be
used as supplemental data for a future in-depttysin historical Mountain South

agrobiodiversity.
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Table 4.8 Lost Varieties, Mountain South Total

Plant Type Scientific Name Total Examples of Local Variety
Varieties Names
N=81
Corn Zea mays 20 Red Sweet, Cherokee Flint,
White Cap
Bean Phaseolus vulgaris 16 Little Red Bunch, Eight
P. lunatus Bushel, Purple Hull, Black
Bunch, Speckled Butterbean
Squash/Pumpkin Cucurbita spp. 12 Black Winter Squash, Dark
Green Coushaw
Sweet Potato I[pomoea batatas 6 Nancy Hall, Texas White
Potato Solanum tuberosum 4 Old Indian Purple, Red Irish
Apple Malus X domestica 3 Black Hoover, Duckett
Brassicas Brassica rapa 3 White Lady Turnip, Tender
Green Turnip
Watermelon Citrillus lanatus 3 Cleckley Sweet, Stone
Mountain
Flowers Papaver somniferum 2 Old Poppy, Night Blooming
Cereus
Sorghum Sorghum bicolor 2 Sugar Drip, Georgia Poor
Land
Cantaloupe Cucumis melo var. 1 Rocky Ford
reticulatus
Cherry Prunus avium 1 Black Heart
Cotton Gossypium spp. 1 Big Boll Wrowden
Lettuce Lactusa sativa 1 Winter
Parsnip Pastinaca sativa 1 Old-time
Peach Prunus persica 1 Bella Georgia
Peanut Arachis hypogaea 1 Black
Pear Pyrus communis 1 Magnus
Plumgranny Cucumis melo 1 Plumgranny
Strawberry Fragaria X ananassa 1 Blakemore
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Table 4.9 Lost Varieties, Western North Carolina

Plant Type Scientific Name Total Examples of Local Variety
Varieties Names
N=51
Corn Zea mays 14 Red Sweet, Cherokee Flint,
Wilkes
Squash/Pumpkin Cucurbita spp. 12 Black Winter Squash, Dark
Green Coushaw, Simbling
Bean Phaseolus vulgaris 11 Bird Eye, Little Red Bunch, Eight
Bushel, Purple Hull, Wren Eggs
Potato Solanum tuberosum 4 Old Indian Purple, Red Irish,
Sequoyah
Sweet Potato Ipomoea batatas 3 Short White, Texas White
Apple Malus X domestica 2 Black Hoover, Duckett
Flowers Papaver somniferum 2 Old Poppy, Night blooming
Cereus
Brassica Brassica rapa 1 Old-time Seven Top Turnip
Parsnip Pastinaca sativa 1 Old-time
Sorghum Sorghum bicolor 1 Sugar Drip
Table 4.10 Lost Varieties, Ozarks
Plant Type Scientific Name Total Examples of Local Variety
Varieties Names
N=30
Corn Zea mays 6 White Cap, Early Golden Glow,
Yellow Popcorn
Bean Phaseolus vulgaris 5 Black Bunch, Bird Egg, Speckled
P. lunatus Butterbean
Sweet Potato Ipomoea batatas 3 Nancy Hall, All Gold
Watermelon Citrullus lanatus 3 Cleckley Sweet, Stone Mountain,
Tom Watson
Brassica Brassica rapa 2 Tender Green Turnip, White Lady
Turnip
Apple Malus X domestica 1 Lodi
Cantaloupe Cucumis melo var. 1 Rocky Ford
reticulatus
Cherry Prunus avium 1 Black Heart
Cotton Gossypium spp. 1 Big Boll Wrowden
Lettuce Lactusa sativa 1 Winter
Peach Prunus persica 1 Bella Georgia
Peanut Arachis hypogaea 1 Black
Pear Pyrus communis 1 Magnus
Plumgranny Cucumis melo 1 Plumgranny
Sorghum Sorghum bicolor 1 Georgia Poor Land
Strawberry Fragaria X ananassa 1 Blakemore
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4.8 Socio-Economic Background of the Growers

Using benchmark socioeconomic surveys as suggbsgtldizarea’s (1998) memory
banking protocols, several key characteristics oliMain South heirloom growers were
investigated. The results from the surveys (sd#el4 8 below) among Mountain South
heirloom growers show that they are predominatedierrelderly, retired, Baptist, low-income
home gardeners with less than a high school leévetlocation. On average, each grower was
maintaining about twelve heirloom varieties on ac8es of land and all but seven of the growers
(n=53) were producing primarily for household cangtion in home gardens. Among the 53
growers who responded to a question about themetrigins, most were of mixed heritage,
which is consistent with Mountain South settlent@story (see Chapter Two). For example,
one Ozarker self-identified as having degrees ofrae, English, Scottish, Black Dutch,
French, and Native American ancestry. Primaryietharitages self-identified were (in
descending order from most to least): Eastern (deer@l5), Scots-Irish (12), Irish (6), English
(5), German (4), Scottish (3), Oklahoma CherokgeHEBglish (2), Welch (1), Plain Old
American (1—no knowledge of other origins), andiédn-American (1).

A multiple correlation analysis was run to croegak socio-economic variation in
relation to agrobiodiversity in three ways—using ttumber of crop varieties known, the
number of varieties maintained, and the numbelaagties lost, as the separate dependent
variables on each trial (see Table 4.16 below)e rEfationships between each of these
knowledge indicators are highly commensurate withgociodemographic variables they were
correlated against: age, years of education, ieg@tres of land in cultivation, etc. In general,
the seedsavers whose knowledge and involvememiilodm cultivation are highest are those

whose incomes are proportionally lower. This carséen by the negative correlation coefficient
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Table 4.11 Socioeconomic Data, Mountain South Tdta

Gender Age Income Education Acres Religion
(Mean) | (Median (Mean Grown
Household) years) (Median)

Western 26 male 68.4 25,000 10.2 2.882 Baptist
NC 4 female (n=20)
Ozarks 16 female 67.4 25,000 13.07 0.78 Baptist

14 male (n=5)
Total 40 male | 67.69 25,000 11.74 1.83 Baptis
20 female (n=25)
Table 4.12 Socioeconomic Data From 15 Non-Cheroké@palachian Heirloom Growers

(N=12)*

Average
N Heirloom Varieties
Grown 20.73
Acres in Production 4.09
Age 66.73
Annual Median $ 24,500
Household Income (N=12)* (Median)
Years of Education 9.5

*several growers chose not to provide this datéhersurvey and this is reflected in the lower nundieesponses.

Table 4.13 Socioeconomic Data From 15 Eastern Clulee Heirloom Growers

(N=13)*

Average
N Heirloom Varieties
Grown 12.33
Acres in Production 1.68
Age 70.07
Annual Median $ 25,000
Household Income (N=13)* (Median)
Years of Education 10.69

*several growers chose not to provide this datéhersurvey and this is reflected in the lower nundfeesponses.
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Table 4.14 Socioeconomic Data From 27 Non-Cheroké&zark Heirloom Growers

Average
N Heirloom Varieties
Grown 7.481
Acres in Production 0.838
Age 67.59
Annual Median
Household Income (N=24)* $ 26,250
(Median)
Years of Education 13.31
(N=26)*

*several growers chose not to provide this datéhersurvey and this is reflected in the lower nundieesponses.

Table 4.15 Socioeconomic Data From 3 Cherokee Nati Heirloom Growers

Average
N Heirloom Varieties
Grown 9.67
Acres in Production 0.283
Age 65.67
Annual Median $ 15,000
Household Income (Median)
Years of Education 11

scores, which reveal an inverse relationship betwegrloom plant knowledge and income. An
inverse relationship can also be seen betweerobeirplant knowledge and years of education.
Taken together, these analyses confirm that agdolcsity is persistent among low income
residents with less than a high school equivaleridgrmal education. Table 4.16 also shows
that as the age of growers increases, they areréising more heirloom varieties or have more

memories of more heirloom varieties that have besin(significant at the p<.05 level). The
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number of varieties lost is also negatively cotetlao level of education (significant at the
p<.05 level), which shows that individuals with iy levels of education are either losing less
heirloom cultivars or have fewer memories of thaetees that they have lost.

To assess relative levels of heirloom cultivarwlealge, a series of T-tests was also
completed to compare the mean level of heirloomtdtaowledge between Southern
Appalachian and the Ozarks. Each of the three,tast separately for each of the three
knowledge indicators, reveals a similar trend. praprietors of genetic diversity in the form of
seedsaving are significantly more knowledgeablaiabeirloom varieties in the Appalachian
region (p <.001, p <.001, p <.001) (see Tahlg delow). Appalachian residents shared
substantially more information about the topic @slenced in the length of their freelists, in
addition to the supplemental patterns of prefeuses and expressive wisdom about heirloom
varieties. Taken together, the descriptive anerenrftial socioeconomic statistical analyses
illustrate a number of relevant patterns associaidagrobiodiversity: most of the more
knowledgeable respondents are male, Appalachianiioome, home gardeners with less than
twelve years of formal education. Cultural knovgedssociated with heirloom cultivars is more
prevalent in southern Appalachia than in the Onaokintain bioregion.

An analysis of variance (ANOVA) was also completedtotal varieties known
(maintained and lost) across all four Mountain 8aitbgroups (see Table 4.18 below). The
ANOVA takes the data for all four subgroups and pares their response patterns to every
other group using the t-test. Significant differes in response patterns are apparent between
non-Cherokee Appalachians and non-Cherokee Ozaakeéralso between The Eastern
Cherokee and non-Cherokee Ozarkers. No signifidiffierence is seen between Cherokee

Nation participants and other subgroups becausieeagmall sample size (n=3) for the CN.
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Table 4.16 Multiple Correlation Analysis for Total Varieties Known, Maintained, and Lost
in the Mountain South

N Varieties Age Years Acres in Household
Known Education Production Income
N Varieties 1
Known
Age 0.06 1
Years -0.29 -0.46** 1
Education
Acres in -0.11 -0.20 0.16 1
Production
Household -0.22 -0.41** 0.44** 0.15 1
Income
N Varieties Age Years Acres in Household
Maintained Education Production Income
N Varieties 1
Maintained
Age -0.07 1
Years -0.17 -0.46** 1
Education
Acres in -0.05 -0.20 0.16 1
Production
Household -0.14 -0.41** 0.44** 0.15 1
Income
N Varieties Age Years Acres in Household
Lost Education Production Income
N Varieties 1
Lost
Age 0.32* 1
Years -0.36* -0.46** 1
Education
Acres in -0.17 -0.20 0.16 1
Production
Household -0.26 -0.41** 0.44** 0.15 1
Income

* significant at the p<.05 level
** significant at the p<.01 level




Table 4.17 T Test for Difference of Means: Cultives Known, Maintained, and Lost for
Appalachian Respondents (n=30) and Ozark Responden{n=30)

Appalachia Ozarks
Mean of Total Varieties 21.13 9.73
Known (maintained and
lost)*
Mean of Varieties 16.53 7.7
Maintained*
Mean of Varieties Lost* 4.6 2.03

* T-test results yielding significance of p < .01.

Table 4.18 Analysis of Variance (ANOVA) for TotalVarieties Known for All Sub-groups

CN Non-Cherokee EBCI Non-Cherokee
Ozarkers Appalachians
p <.001
Non-Cherokee (significant
Appalachians p =.146 (n.s.) difference) p=.213(n.s.) AR R Rk
p=.011
(significant
EBCI p= 155 (n.s.) difference) % % %k ok % %k ok % %k %k %k ok k k %
Non-Cherokee
CN Sk 3k sk 3k sk 3k sk ok sk sk ok sk k k
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Figure 4.7 Heirloom Growers from Across the Mountén South

4.9 Agricultural Innovation and Gene Flow in Mountain South Heirloom Crop
Populations

Although it is typically recognized in agrobiodigéy studies in the Global South that
landrace crop varieties are very often manageapslations that are prone to gene flow and
genetic drift, hybridization, and selection expezittation by local growers (e.g. Brush 2004,
Rhoades and Bebbington 1995), such studies in $hddJnot always recognize this phenomena
if it exists. More often, US-based seedsaving expmpeak of “heirloom” varieties as if they

pass-me-down artifacts from older generationsdhastatic and only need to be dusted off (i.e.
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planted) every few years to maintain their autfoéiyt{e.g. Ashworth 2002, Weaver 1997).
Although Appalachian heirlooms that can be ideatifas unique folk crop varieties that have
been passed down according to relative standardsrity (352 named varieties identified in the
fieldwork portion of this study alone), that is ribé end of the story. There is significant
evidence that agricultural innovation continuethie Appalachian mountains as amateur
seedsavers/plant breeders continue to improvegmetienent on time-honored varieties much
as their ancestors did to create them in the ieste.

For example, an 85 year-old African-American farig@ dener interviewed in this study
from Cherokee County, North Carolina gave an iregpneason for his continued
experimentation with heirloom varieties, in contction to what he had been taught in school by
an agriculture teacher:

The agriculture man, when we went to school, Ine tha&t you can’t mix the big corn and

the sweet corn. But | said, “Wait sir until I pome, I'll bring a whole lot of different

things that | mixed.” | said, “The Lord mixedhtit he showed me how to do it.”
He continued on to say:
See what is was—I didn’t tell them really—becathssy says they knows so much,
they’s educated (I'm glad people educated), buatuthwas, you plant you your sweet
corn and then three weeks later you plant you paycorn and they tassel the same time
and they pollinate each other you know. (Intesvie!)
This innovative farmer-breeder has come up wittesswarieties that may now be considered
as moving toward distinct (new) folk crop varietigse self-identified them as Prolific/River
Shoepeg Corn and Red/White Sweet Potato.

Further examples of how Appalachian heirloom trads are fluid and in the process of

continuing evolution are also evidenced at The Gkes Indian Fair agricultural exhibit held

every Fall near the Cherokee New Year in early Betowhere Cherokee amateur plant

breeders are sometimes rewarded for showy innowatley have made on traditional cultivars
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by receiving prizes in the fair (for in-depth arsasyof The Cherokee Indian Fair agricultural
exhibit, see Chapter Six).

The Cherokee have nurtured their heirloom vasdte hundreds—if not thousands—of
years and have carefully selected cultivars thetdapted to local soil types and pests and
diseases, in addition to tasting good in traditi@@f@erokee culinary dishes and playing an
important role in Cherokee cultural history andnitky. However, since most Cherokee today
do not depend on agriculture for their subsisteagégcultural innovation through selection and
adaptation to a changing environment has likelwstbdown considerably. During the course
of oral history interviews, it became apparent thatagricultural exhibit provides a more
modern venue for continuing innovation and selectbEastern Cherokee crops. Two
examples will illustrate this point. One Cherol@edener (see Figure 4.8 below) had a lavender
variety of Cherokee October bean in his collectimare and unique color that is not often seen
in October Beans in western North Carolina. Whaled about this anomaly, the grower
replied:

They had two or three colors of October beansvipusly] and the other lavender bean

was a butterbean. And seeing dad develop st#id, “| wonder if | could get that color

in these other beans?” So | planted them togeiheit was three or four years and | was
going through—well I'll never forget it, up in theller—and there was a pod shaped

like a butterbean but it was much smaller. | krewasn’t a butterbean. | said, “I

wonder,” so | marked it and it got dry shelly and/as the same shape as a butterbean,

but it wasn’t that big. It had the color | wasking for. So the next year | began to get
the color in the October Beans and in—I call tlun&y-type beans—I got color in them
too [this is interesting since mountain butterlseand October/kidney beans are two
different species?. coccineusandP. vulgarig.

[Researcher] What color is that?

The lavender. And | got a few here to show yasfgring]. See these are the

butterbeans in the lavender color. | kept thégoemes, until | got the lavender color in
them that you see. | kept on until | got the cafothe October beans.
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Figure 4.8 74 Year-old Cherokee Seedsaver and Ansatr Plant Breeder

Figure 4.9 Cherokee October and Other Beans Includg New Variations
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[Researcher] Oh wow, those are pretty. So you developedagho¥ou never saw any
that color around until you bred it in?

Oh no, there wasn’t any around. If anybody’'sthein, they’'ve gotten them from me.
And | can show you what those beans originallyawvdinterview 16]

This Cherokee gardener is a local legend for vigmany of the grower categories at
the Cherokee Indian Fair and has done so for maaysy The agricultural exhibit provides him
motivation for breeding new variation into his Cbleze heirloom seed stock and he is rewarded
for his agricultural innovations by winning at tfaér. However, this is not causing him to
discontinue growing and maintaining the distinatiess of his other traditional Cherokee
cultivars, as he grows out and displays them ak Wéle overall diversity in his collection of
seed stock is being increased through his infoptzadt breeding without sacrificing the original
germplasm from where it originated (Interview 16).

Another Eastern Cherokee grower that was interelhas developed a multi-colored
Cherokee Flour corn that has white, yellow, blugpfe and red kernels. This colorful corn
variety is in contrast to the white and yellow fl@orn varieties, which are widely
acknowledged as the long-time cultivars of theetriltle has selected and bred it to display at the
Indian fair agricultural exhibit, just as the otlggower (above) has been doing with October
Beans:

[Researcher] So do you think that’'s White Flour Corn breddtwer with Indian Corn?

| did it on purpose to get the kernels biggertmnndian corn. What it does is makes a
wider grain.

[Researcher] So how long have you been breeding these togethe
These, maybe fifteen years. Probably been gaingrger than that... There was a big
competition at the festival. Each family woulg to win it a long time ago. It's not that

way anymore, not as much as it used to be. Traydyust about fight over first prize
at the festival.
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Figure 4.10 Cherokee Grower with Cherokee Multi-colored Flour Gorn that He
Developed. In 2009 He Won a First Place Prize athie Cherokee Indian Fair Agricultural
Fair Exhibit.

[Researcher] What are some other varieties that you crossédere?

It's mostly just old flour corn really. Sometimggets mixed in with field corn but that
depends on when you plant it and where you ptanThe old flour corn here is the
white that you see in it. You can take all thig and plant it and it will eventually turn
all back to white and take the color out of itusually plant a field of white but this year
| didn’t and they made a yellow. This is a yellatis just like the white and it will be
this color [gestures]. So, this is all mixed iijs, really white and yellow [flour corns].

[Researcher] Did you enter this into the Agricultural Fair?

At Cherokee. It got first prize. [Interview 2&e figures 4.10 and 4.11]
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Figure 4.11 Cherokee Agricultural Innovation: Cherokee White Hour Corn (top), that
was used as Seed Stock for Breeding Cherokee Muttdlored Flour Corn (bottom)
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Again the agricultural exhibit was providing mattion for Cherokee grower innovation,
but for aesthetic reasons that are likely differé&nmam motivations that Cherokee farmers
hundreds or thousands of years ago selected taeaties for. However, it should be noted that
even though these newer Cherokee varieties thédtesmg developed by growers from traditional
seed stock to display at the agricultural exhilatl@eing grown for aesthetic reasons, they are at
the same time being adapted to local environmewoiaditions as they are bred and grown out in
contemporary Cherokee gardens. And again, thisgre creating new varieties out of old
seed stock, but is also careful to keep the origiead stock pure from mixing and being lost:

[Researcher] So you grow the white and yellow [Cherokee FIGorn] separately as
well?

Yes. We'll have to send you some of that...a lobldftimers got their preference. If
they like yellow corn they won't grow the whiteeth stick with all yellow. There are
certain people who like the yellow. | used towall of it and put it in different places
where it would never mix and then you could take tolor and the white and the yellow
and mix it just by hanging it together and thakesait look real pretty...you can [alsoO]
plant in stages and have everything come up fardiit times and it won'’t cross.
[Interview 22]

The Cherokee Indian Fair Agricultural Exhibit pides a venue for continuing Cherokee
agricultural innovation in a more modern setting aelps insure that Cherokee agrobiodiversity
continues to change and evolve (as it always mds)e also saving time honored and cherished
heirloom varieties.

Folk crop varieties in the Ozarks also show charétics of unintentional gene flow.
Although farmer-breeders in the Ozarks who expemninspecifically with improving crops were
not encountered in this research project as theg wesouthern Appalachia, several Ozark

growers were aware that some of their heirloometi&s had been affected by gene flow from

other varieties. In addition, some Ozark groweahage their crop varieties as populations, as
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Campbell (n.d., see below) has pointed out in Hetai61 year-old miller from Searcy County,
Arkansas identifies gene flow in the local cornigaes that he collects:
| was going to show you these. You can see itwfoei start looking at the Pencil Cob
[heirloom corn variety]. You may have been explo®ethis before. This one, this one
and this one [gesturing]...people that I've got Re@ob from and each one of them, see
what you got is corn that mixed with it—eitherveegt corn or a field corn. So this is
a yellow Pencil Cob. There’s a white and a yelloWhat happens is that the white
corn is getting whiter and whiter as they | ibreed. You can see the difference in these.
Yeah, a lot of people around here will try to grawttle Pencil Cob and a little
Tennessee Red Cob. Most of these you can sesdivas, the white ones are variations
of Tennessee Red Cob...A fellow brought me thisldngdy corn from him every year
and his name is Wayne Griffin... This is one of mydates. It's a variation of the
Tennessee Red Cob.
[Gesturing toward another Tennessee Red Cob \varjativhat they’'ve done is crossed,
you see this one right here, | always tell peoygten they come in here: “If you're going
to save your corn seed save it with the red coliié white cobs are variations of
Tennessee Red Cob [that have cross-pollinatedaothidr varieties of corn]. [Interview
48]
Unlike the Cherokee corn breeder who is intentigraoss-pollinating varieties to
create new variations on Cherokee flour corn, greeglow that is occurring in this example is
unintentional. By default these corn growers aamaging their corn varieties as populations
that show different characteristics as new vasediee introduced into the gene pool. This
process is similar to corn variety planting patsettmat Louette (2000) has documented among
the indigenous community of Cuzalapa on the Pa€ibast of Mexico. Farmers in Cuzalapa do
not isolate their landraces and exotic corn vatetn separate seed lots, they grow them together
in contiguous planting areas. This results ini§icgmt gene flow between corn rows that are
next to each other and decreases with rows thdtigher apart. Thus, gene flow is constantly
occurring in Cuzalapa farmer’s fields, which magui¢in increased genetic variability and

prevent varieties from becoming maladapted. Theted phenomenon of increased genetic

variability and pest/disease resistance as a rekgkne flow between cultivated varieties and
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closely related wild species in crop origin centeais been documented widely (Maxted et al.
1997, Brush 2004).

Other crop varieties in the Mountain South, pattdy beans, are intentionally managed
as populations and have been for many years. Calir{pkd) provides an example of an Ozark
farmer who grows out different bean, corn, okral pea varieties in the same field and does not
worry about cross-pollination or even giving theafic names to his families heirloom
varieties. In western North Carolina, beans tlaatha tendency to outcross because of their
unique flower structure are called “pollinator bgaand typically contain seeds that are a mix of
various sizes, shapes, and colors (Veteto 2006¢h Srop populations are managed much more
like landraces of subsistence based cultures iGtbbal South (e.g. Sperling and Sheidegger
1997) than heirloom cultivars that are prized faeit distinctness and purity by US seed savers
and seedsaving organizations (e.g. Ashworth 200#aly 2005, Weaver 1997).

The examples given above have demonstrated thahtracterization of folk crop
varieties in the Mountain South is complex. Vaegtare maintained as distinct heirlooms,
managed as populations, and are intentionally byddrmer-breeders to create new cultivars.
This is consistent with the complexity revealedayhropological studies on agrobiodiversity
from around the world; for example, farmers in (lais, Mexico allow gene flow from non-local
varieties to enter into their maize populationsli@e1991), whereas Hopi farmers are highly
motivated to keep exotic varieties from “contamingt their seed lines for ceremonial reasons
(Soleri and Smith 1999, Waters 1963). Both tendsreallowed gene flow and isolation for
purity—can be witnessed in the fields and home gasdf the Mountain South, a pattern that

can provide fruitful avenues for future agrobiodsity research.
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4.10 Comparison With Other Regions of North Ameria and World Areas Using Data
from the Renewing Americas Food Traditions Alliance

The Renewing America’s Food Traditions alliance ERA—for further analysis see
Chapter Six) has developed “red lists” for eactotfshed” (gastronomic region) of North
America for heirloom food species and varieties #ra either extinct or endangered (Nabhan
2008). These lists are roughly parallel to theasgy@red species lists that have been developed
by biologists and ecologists for endangered wibdafland fauna and represent the first attempt at
developing an inventory for endangered foodwayssscNorth America (and most likely
anywhere else in the world). Using the RAFT ratkliit is therefore possible to place
agrobiodiversity levels in the Mountain South imtext by comparing them with other
ethnogastronomic regions of North America.

| worked collaboratively with RAFT during the Agpahian portion of this research to
compile varietal lists from other experts acrogsrégion and create an inventory of heirloom
foods that incorporated the results from this fieddk (see Appendix E). RAFT has targeted
central and southern Appalachia (“Chestnut FoodSlasadhey have labeled it) as a priority area
for its conservation work, so a comprehensivewia$ created. Parallel research in the Ozarks
has not been pursued by the RAFT project and nesshresearch has been done on Ozark
agrobiodiversity by other researchers in genefalerefore, a comprehensive inventory was not
compiled for the Ozarks. However, the 191 folkpevarieties documented in the Ozarks (see
Appendices C and D) in eight months of fieldworkhrs research creates a baseline from which
a more comprehensive inventory can be createdwaygksts that the Ozarks could be targeted as

a priority region by the RAFT alliance in its futuresearch initiatives.
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1730 folk taxa were inventoried for central andteern Appalachia. Apples are most
prominent (n=893) in the region, followed by be&ms490). The inventory for central/southern
Appalachia totals 501 more heirloom food variethean all the rest of the RAFT foodsheds
(ecoregions) in North America combined did in tpersg of 2009 (n=1229; RAFT 2009).
However, these lists are currently incommensurbbtause of the different levels of research
conducted in each foodshed and potential cultwel olassification of folk taxa that are not
genetically distinct. Not every foodshed has bibentarget of an intensive dissertation project
like the current study and some of the correspanutinentories for other food nations have not
been currently updated. Nonetheless, the resolts €entral/southern Appalachia suggest that
there is a high probability that is the region viitle highest agrobiodiversity levels in the US,
Canada, and northern Mexico. As RAFT continuesdmand its research efforts and improve its
methodologies, these preliminary findings will ideato be further confirmed or otherwise
updated appropriately.

Comparing results from the inventory of centraltbern Appalachia with selected other
regions of the world also yields informative inggjhparticularly with regard to folk crop
varieties of apples and beans. Sperling and Sebgéat have documented 550 local bean
varieties in Rwanda and have characterized it@se 0f the most varied and vibrant bean
varietal pools in the world” (1997:2). The 490 bdalk taxa documented in this study indicate
that central/southern Appalachia may be nearlychsim bean diversity as Rwanda. Further
research may prove that the region is a secondarlglwenter of bean diversity. Apples tell a
similar story. Nabhan (2009:27) has noted that:

This part of Appalachia—patrticularly the regiorokm as the Southern Highlands,

which encompasses the Blue Ridge, Great Smokyartd of the Cumberland and

Alleghany mountain ranges—is one of the richeglapabitats in the nation. Today,
somewhere between 800 and 1000 distinct heirloanetes still grow in the area’s hill,
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Figure 4.12 Diverse Heirloom Apples from Western North Carolina
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coves, and hollers—more kinds, by some counts, &na found in all the other regions of
North America combined.

The 893 heirloom apple varieties documented s shudy in Appalachia are equal to
over 30% of the 2500 total varieties of apples ti@ate been gathered from around the world and
are currently being maintained at the at the Untades Department of Agriculture’s Plant
Genetic Resources Unit in Ithaca, New York. Thd&Sunit in Ithaca is home to the world’s
most extensive collection of apple varieties armbamted wild relatives (USDA Plant Genetic
Resources Unit 2010). Future research may provieatssouthern Appalachia to be a world
center for domesticated apple diversity.

4.11 Conclusion

The American Mountain South has very high levelagrbbiodiversity still existing in
home gardens and fields throughout southern Appeland the Ozarks. In particular,
central/southern Appalachia contains the highestknagrobiodiversity levels in the US,
Canada, and northern Mexico, and may be a worlersiity center for apple and bean folk crop
varieties. Varieties documented specifically irs tudy in western North Carolina outnumber
cultivars in the Ozarks by an almost 2:1 ratioofCvarieties are being maintained as distinct
heirloom cultivars, managed as heterogeneous pibgusgaand improved upon by farmer-
breeders who are actively creating the folk cropet@s of the future. Such stability and
dynamism in Mountain South crop complexes illustsahe complex routes by which genetic
diversity is created, maintained, and experimemtith. Case studies from Mexico (Soleri and
Cleveland 2001, Louette 2000, Bellon 1991), the @émzonzales 2000, Rhoades 1989), and the
American Southwest (Soleri and Smith 1999, Nablg89}), suggest that growers in the
American Mountain South are following a prevailpattern of mixing dynamism and stability

in local crop populations that is practiced by sh@ter agriculturalists worldwide.
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Throughout the Mountain South, heirloom varieties typically being maintained by
male home gardeners of the elderly generation wédoav-income, have less than a high school
education, come from mixed ethnic origins (Cherokeg Scots-Irish being predominate), are
culturally conservative, and members of the Bapébtjion. Such individuals usually find
themselves hanging on to a value system thatad@g with the modern values of most of
mainstream America. They exist at the marginsuofent social and economic worlds and often
self-identify as “old-timers.” The relationshiptbeen marginality and agrobiodiversity found
in the American South finds parallels in case g@sidiom around the world (Rhoades and
Nazarea 1999). The ecological and cultural mahgynaf Mountain South growers suggest
explanatory frameworks for understanding why sauti#g@palachia and the Ozarks are
agrobiodiversity hotspots; yet do not tell the céetgp story. The next chapter will explore
farmer decision making related to agrobiodiversitiocal cultural contexts and investigate

reasons for persistence from the point of viewanirfers themselves.
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CHAPTER 5
AGRICULTURAL DECISION MAKING, CULTURE, AND MOUNTAIN  SOUTH

AGROBIODIVERSITY PERSISTENCE

5.1 Introduction

Recent summaries have recognized that farmers ukedimensional and fuzzy criteria
for the selection and maintenance of agrobiodier®mplexes, combining material and
symbolic motivations. Rhoades and Nazarea (1989)tify several: ecology, economy,
agronomy, the complete food system from seed hagti consumption, and particular cultural
considerations such as culinary qualities, ritaal] cosmology. Nazarea-Sandoval (1995) also
encouraged researchers to take into account howartarg variables in the internal
differentiation of societies or communities suclgasder and socioeconomic status affect
decision making (see Chapter Three for discussigender and socioeconomic status of
participants in this study). Models put forth bsuBh (2004), Bellon (et al997, 1996, 1991),
Angel-Pérez and Mendoza B. (2004), and Lacy €R806) put more emphasis on utilitarian
reasons for folk crop variety maintenance and pgsce, whereas a minority of other
researchers such as Perrault (2005) and Rana(20@ll) recognize a more complementary
framework (see Table 1.1).

Nearly all studies have taken place in the comdéxbmmunities of agriculturalists in the
Global South. Little is known about why farmersla@ardeners within the Industrialized

Nations of the Global North persist in growing faltop varieties. This research assumes that
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there will be multiple selection criteria that migiot conform to previous categories proposed
by agricultural researchers. Following Rhoade89)9the opinions of the farmers themselves
are highlighted to complement scientific experasd assumptions. Particular attention is given
to the interconnection between culture and agrobessity persistence.

Several theoretical and methodological lensegwsed to understand grower decision
making in growing and maintaining folk crop varesti First, agricultural decision making was
analyzed on a very micro-level in order to attetopinswer the research question, “Why are
gardeners and farmers still continuing to groweerdity of folk crop varieties in the American
Mountain South?” Grower’s perspectives were sobghdirectly consulting farmers about their
reasons for maintaining folk crop varieties. Siatgl history interviews were coded and
grouped by themes and attributes. To explore fadeeision making to maintain folk crop
varieties, informants were simply asked, “What nsatkes a variety that you like to grow?”
about every variety that they had mentioned irea fist activity and their reasons were recorded
verbatim. This slight turn-of-words from the “Whatthis plant used for?” that is often
employed ethnobotanical studies was used in amptt® provide for a wider spectrum of
farmer motivations for seed saving. Each resparasethen coded and placed into one of fifty-
eight emergent categories (see Tables 5.2 and 5.3).

The fifty-five response categories and frequenofagsponse within those categories
were then grouped into two overarching categomesesponding to underlying grower
motivations for agrobiodiversity persistence: dltwral salience and 2) utilitarian salience.
Each category is justified and discussed in det&w. Contrasting cultural and utilitarian
reasons for agrobiodiversity persistence as prireapyanatory variables is used as a

methodological and interpretive categorization todhighlight cultural salience and its
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importance in complement to utilitarian reasonsciop selection and maintenance. This
methodology corresponds with insights from Brusb0&), who after forty years of
agrobiodiversity research around the world, suggkstat cultural and utilitarian salience are the
driving factors behind agrobiodiversity persistenteenters of crop domestication and
diversity, and that more research is need to magko# connections between culture and
agrobiodiversity.

In addition to exploring grower reasons for maimteg specific folk crop varieties
(Figure 5.1; Tables 5.1 and 5.2) and analyzingucallty salient reasons for persistence (Table
5.1), more general cultural themes emerged fronmgoakal history reviews that helped explain
Mountain South agrobiodiversity persistence. Thhsees were consistent with insights made
by Richards (1993, 1989) and Nazarea (2006, 20@3aita-Sandoval 1995) regarding folk crop
cultivators. Richards’ agriculture as performatteeory (1993, 1989) was used to understand
the performance of cultural identity by MountainuBogrowers. This performance, in the
context of a post-agrarian rural society in an stdalized nation, serves several goals that find
parallels in the performance theory that Richas ut forth for African farmers (see Chapter
One), but also differs in many respects. Growind @aintaining a diversity of crop germplasm
is not essential to the survival of present daydesds of the Mountain South like it is in West
Africa, which results in a qualitatively differestcial setting than Richards has observed in
West Africa. Although Mountain South growers dgnovise and adjust their crop mixtures
according yearly environmental fluctuations, thisgess is probably not as apparent and
emphasized as it is among African farmers. Morngartant to Mountain South growers is the
cultural performance of an agrarian lifestyle tisahcreasingly marginalized and devalued in

modern US society.
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Nazarea (2005) has pointed out that the growfrigemloom seeds and gardens are
powerful acts of countermemory that can serve hveud the dominating discourse of
modernity:

In landraces, folk varieties, and archaic cultgymat are maintained despite the fact that

they are no longer (or never were) economicalbfifable, we find cultural conduits

bridging past and present...Countermemory triggersmeection to our past and our

inner selves by subverting dominant messagesehdttb deny identity and sense of

place. (p. 43-4)
The countermemories that folk crop varieties andgas evoke are simultaneously acts of
everyday occurrences and resistances to dominsciutises as well as fertile ground for the
conservation of biocultural diversity (Nazarea 20P@05, Nazarea-Sandoval 1995).
“Everyday” means that heirloom gardening by thedessts of Appalachian and the Ozarks is not
a form of organized resistance in the traditiomsis®. The growing of heirloom cultivars are
acts that have been practiced for hundreds and#mals of years in the Southern mountains and
are established ways of life that are quite oftehthought of as occurrences that are anything
out of the ordinary. Yet, when contrasted with enprodern ways of living of farming, heirloom
gardening takes on a form of everyday resistanatisrevidenced in the discourses that growers
produce. Mountain South growers in this study &iastly emphasized the importance of
historical countermemories and the affirmation wfural identity and resistance to
modernization that growing folk crop varieties p®/for them.

This chapter begins with a brief discussion andategorization of ethnographic
phenomena in this study and is followed by an ihgaton of the importance of cultural and
utilitarian salience in the decision making of Méain South heirloom growers. The

performance of cultural identity, everyday occuoemand resistances, and countermemory as

important cultural elements for agrobiodiversitygstence are explored to close the chapter.
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5.2 On Categories

It is probably ultimately the case that categopiesposed by scientific researchers to
describe cultural phenomena—and specifically ia taise for understanding agricultural
decision making and agrobiodiversity persistences-tao interconnected to be considered
separate domains in holistic cultural systemsogsitive ecological anthropologists such as
Bateson (1972) have previously pointed out:

...our categories “religious,” “economic,” etc. aret real subdivisions which are present

in the cultures we study, but are merahgtractionswvhich we make for our own

convenience when we set out to describe cultargrds. They are not phenomena
present in culture, but are labels for various fsoai view which we adopt in our studies.

(p. 64)

Such categorizing behavior by scientists has w$srm the western natural philosophy tradition
(e.g. Aristotle, Descartes, Kant, etc.) and prosewdvard from basic distinctions that have been
made between mind and nature and nature and clhged 2000).

As will be discussed in more detail below, cultwaad utilitarian reasons for decision
making cannot be completely separated. For exgrafffeough culinary traditions and tastes
(ethnogastronomy) are highly cultural in natureythlso fulfill very practical nutritional needs
for humans. Yet, despite the role of food in pdiwgy basic biological sustenance for human
survival, it is still the case that nutritional secan be met in a diversity of ways and that
resulting gastronomic traditions are heavily tenegdry cultural norms. As Minnis (2000:3) has
pointed out, “A meal of peanut butter and fried mertopped off with chiles may be very
nutritious, but it would be unacceptable to mosttN@&mericans because the foods are
combined in culturally, not biologically, inappragte ways.” The reasons for agrobiodiversity
persistence that guide farmer decision making had telationship to food traditions can be

more properly understood as being biocultural iturea(Veteto and Skarbg 2009, Maffi 2001).
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The more traditional categories of agronomic, eocoicpand ecological reasons for
farmer decision making and agrobiodiversity peesisé are not easily separated either, despite
the tendency by previous researchers to rarelytigmetheir validity and accuracy (e.g. Bellon
1991). For example, if a farmer chooses to grdalkacrop variety for the agronomic reason
that it produces well, that characteristic is nlik&ly also related to its adaptation to local
ecological conditions and may also be relatedstsutccess at local markets. Thus, categorizing
reasons for farmer decision making is largely aris&a device for researchers to better
understand what is influencing farmer decision mgkind such decisions are rarely made along
variables that are completely isolated from othéluencing factors. Actual decision making is
also heavily tempered by a preattentive proceddshmwlistic and not easily broken down into
categories: “The preattentive process is a nobeelie simplification that hinges on the actors
‘feel’ of the situation. It narrows down the rangfealternatives from those possible to those
feasible and thereby sets the stage for deliberaa¢tentive consideration of the remaining
options” (Nazarea-Sandoval 1995:16).

Despite the complexity and holistic nature of agjtieral decision making, coding grower
responses and categorizing them is a useful—ipadect—exercise for helping researchers
understand why farmers make decisions. In cateiggrreasons for agrobiodiversity persistence
in the Mountain South as being either cultural titarian in nature (or “other” if they are
largely idiosyncratic and do not qualify for eithetegory), this study has done so following
recognition of the need to conduct more researthinvestigating the cultural context of
agrobiodiversity research (Perales et al. 2005sBd992). By contrasting cultural salience with
utilitarian salience (agronomy, economy, ecologyinterpreting agrobiodiversity persistence in

the American Mountain South, it is hoped a cleareture emerged toward explaining why
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growers still choose to maintain high levels ofadmodiversity in two unique post-agrarian
subregions of the most industrialized nation inwioeld.
5.3 Cultural Salience

Cultural salience plays an integral role in takestion and maintenance of folk crop
varieties worldwide, yet has been underemphasizé&@ditional scientific studies. As noted in
Chapter One, when anthropologists began playing@easing role in international agricultural
development, cultural salience of farmer cultidaegan to gain increasing attention in research
circles (Brush et al. 1981, Rhoades 1984). Nomeskeutilitarian salience has continued to
dominate as the causal, explanatory factor in ¢hecson and persistence of agrobiodiversity.
For example, Lacy et al (2006:33&)priori, assume that farmers in Southern Mali choose to
maintain traditional sorghum varieties “to optimmétputs in the face of variation in the
growing environment and in human managed inputk agdabor and tools.” Their research
results confirmed their hypothesis and little ditamwas paid to explicitly cultural selection
criteria, which may be a result of the marginaliesmmvmental conditions that farmers in Mali
experience. Yet, Brush et al. (1981) found thaufian farmers, also facing marginal
conditions, often chose to grow traditional cultsvéhat were favored according to culturally-
defined tastes, culinary traditions, and sociaivoeks; even when they produced less or were of
inferior nutritional quality. The evaluation ofrfaer selection criteria can be heavily influenced
by the assumption of researchers, a fact that wasidered carefully in designing the
methodology of this research.

Cultural salience, broadly defined, refers to e criteria that are specifically related
to culturally defined preferences and influenceshsas heritage and memory, sense of place,

culinary traditions and tastes, spiritual beliefsl @ituals, and values that are learned and shared.
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The insight that different ethnic groups often grdierent folk crop varieties in the same
general environmental circumstances follows basdirigs in cultural ecology that various
cultural groups can adapt to similar ecosystemastly different ways (e.g. Bennett 1969).
Culture and ethnicity play a major role in deterimgnwhat folk crop varieties are grown and are
gaining increasing importance in agrobiodiversttydges (Nazarea 2006, 1998; Perales et al.
2005, Nabhan 2007).

Results from this study show that cultural saleerscthe most frequently mentioned
reason that Mountain South farmers gave for maiirtgifolk crop varieties (see Figure 5.1
below). Among the sixty informants, 66.89% of sthteasons for maintaining specific folk crop
varieties were cultural. In Appalachia, this petege was slightly higher (67.88% to 64.72%
for the Ozarks), but not significantly (Figure 5.15ignificant differences were recorded,
however, between non-Cherokee Appalachian growetdlee Eastern Band of Cherokee
Indians and between non-Cherokee Ozark growershanse in the Cherokee Nation of
Oklahoma. Both groups of Cherokee stated culte@adons (73.40% for the EBCI and 84.78%
for the CN) for maintaining folk crop varietieshngher ratios than their non-Cherokee
neighbors (Figure 5.1).

There are several likely reasons that the Cherekgghasize cultural salience of their
folk crop varieties. First, they are a more bouhdmup than their non-Cherokee neighbors,
with their own language, and have a cultural tiadithat goes back thousands of years in the
American Mountain South. Both groups of Cherokesrgwith many other Native American
tribes—have have been experiencing what Kevin Wefchhe Center For Cherokee Plants
describes as “a cultural renaissance” (Intervieyv@®@r the past two decades that has

emphasized pride in Cherokee cultural identitgvidys, and language (Nolan et al.
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Total Results from the Mountain South (respondené9)

Utilitarian Salience

32%

Cultural Salience
67%

Results from Southern Appalachia (respondents n=30)

Utilitarian Salience
31%

Cultural Salience
68%

Figure 5.1 Reasons Given for Growing Folk Crop Varieties: Culural and Utilitarian
Salience

126



Results from the Ozarks (respondents n=30)

Utilitarian Salience

34%

Cultural Salience
65%

Results from Non-Cherokee Appalachians (responaetitS)

Utilitarian Salience
36%

Cultural Salience
64%
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Results from The Eastern Band of Cherokee Indig@spondents n=15)

Utilitarian Salience
25%

C—

Cultural Salience
74%

Results from Non-Cherokee Ozarkers (respondent3n=2

Utilitarian Salience
36%

Cultural Salience
63%
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Results from The Cherokee Nation (respondents n=3)

Other

[ 0%
p *\

Utilitarian
Salience
15%

Cultural Salience
85%

n.d.). In addition, the agricultural exhibit at&'@herokee Indian Fair, the publication of
Cherokee cookbooks emphasizing traditional foodd,the recent founding of The Center for
Cherokee Plants have provided local mechanismsnigrhasizing the importance and
conservation of folk crop varieties for the East€hrerokee. The Cherokee Nation Seedbank
has also been established by the Western Cherokest promote and conserve
agrobiodiversity as a culturally salient part of thibe (see Chapter Six for a detailed discussion
of these indigenous conservation programs). Galetie efforts the Cherokee have been
making to highlight the cultural salience of thieaditional foods and seeds (e.g. the motto of
The Center For Cherokee Plants is “putting culb&ek into agriculture”), it is not surprising

that Cherokee growers would emphasize culturabreator persistence more than non-

Cherokee growers. Nonetheless, growers acrodddbeatain South, Cherokee and non-
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Table 5.1 Categories andN Responses for Cultural Salience

Cultural Salience | Mountain | Appalachia | Ozarks | Non-Cherokee | EBCI Non- CN
South Appalachians Cherokee
Ozarkers
Specific Culinary
Preferences 585 403 182 192 211 166 16
Taste/Flavor 422 311 111 221 9( 108
Cultural Heritage 122 73 49 22 51 33 1
Cherokee Fair 26 26 0 0 26 0 0
Sharing with Others
10 6 4 2 4 4 0
Mountain Musical
Instrument Making 4 0 4 0 0 4 0
Cherokee Jewelry 4 4 0 0 4 0 0
New Year’s Good
Luck 3 0 3 0 0 0 3
Cultural Education 3 3 0 0 3 0 0
Spiritual Offering 1 0 1 0 0 1 0
To Ward Off Spirits
1 0 0 0 0 1
Art 1 0 0 0 1 0
TOTAL* 1182 826 356 437 389 317 39

* The total number of responses for cultural saleeare greater than the total number of folk aranpeties
documented in this study. In addition to the ooenice of several different cultural reasons beingrgfor
maintaining an individual variety (e.g. for useaispecific culinary dish and because of culturait&dge), some
individuals also gave several different culinarghdis as reasons for maintaining any one singletygie.g. “I
choose to grow bean x because it is good as alspand also because it makes good leather tajtcReponses

were recorded, coded, and categorized regardlgbe i§sue of potential “double counting.” Any adbdreasons

that growers gave for maintaining folk crop vagstivere counted in order to give a more nuancedalistic
understanding of multivariate farmer decision mgkifhe same methodology was used for countingoresgs

under the utilitarian salience category (see below)
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Cherokee, overwhelming emphasize cultural ovettattibhn reasons for continuing to maintain
folk crop varieties.

Specific Culinary Preferences, Taste/Flavor, andutal Heritage were the three most
important cultural reasons given for maintainintkforop varieties across all four subgroups in
the American Mountain South (Table 5.1 above). eDimportant cultural reasons for
persistence included growing for The Cherokee iméhair, sharing with others, making
Cherokee jewelry, making mountain musical instrutsgior cultural educational purposes, for
good luck on New Years, for art, for spiritual offegs, and to ward off spirits (Table 5.1).
Specific culinary preferences and tastes (foodwayise most frequently mentioned reason for
maintaining heirloom cultivars in the cultural ssice category in this study—have been
identified as one of the most salient cross-linkagetween agrobiodiversity and culture (Nabhan
2008, 2007; Nazarea 2006, Sutton 2001). MountauttSfoodways will be examined across all
four subgroups of this study in detail below taslirate how cultural salience can play an
essential role in whether or not growers decideottinue to maintain traditional folk crop
varieties in the American Mountain South, to prevadconcrete example of why grower
responses were coded into the cultural salienegogag, and to examine the direct linkage
between agrobiodiversity and culture that ethnycdi$tinct local foodways provide.

5.3.1 Southern Appalachia Foodways

Appalachian folk crop varieties are often growndese they add unique flavors and
textures to culinary dishes that are traditionpligpared in the region. Southern Appalachian
cookery, in its more traditional forms, can beidgtished from lowland Southern cookery and
culinary traditions from other American regionsitsyunique combination of ingredients and

preparation methods. Culinary traditions in south®&ppalachia are characterized by their
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reliance on simple (e.g. locally available wholeds that are cooked without the addition of
many additional ingredients for flavor, see belos@asonal foods that are hunting and gathered
wild from the surrounding mountain environment,ygnoin home gardens and fields, and
preserved through drying, canning, and pickling:

True Appalachian cooking remains, today, unadoaretlioyal to its origins in the earth.

It is a cooking style that grew out of hard timeslthAugh Appalachian mountain people

are prolific gardeners, they use herbs and sppasngly. Salt, pepper, and sugar are

frequently the only seasonings in an entire mé&éale simplicity of the Appalachian table
bespeaks the cuisine’s working-class, even harbdbl@aorigins—food that fed
farmhands, coal miners, and mill workers...OfferingsAppalachian tables are

governed, in large part, by the cycles of the seas¢gSauceman 2007:19)

Traditional southern Appalachian meals are chare&d by large breakfasts often
including stack cakes and beans, sauerkraut aisties| and fruit cobblers or candyroaster pies;
large midday meals called “dinner” featuring hogatand/or wild game, cornbread, beans,
sauerkrauts and relishes, and fruit cobblers odyraaster pies; and suppers at the end of the
day that often consist of little more than a cdalkg of milk (a traditionally carry-over from
Scotland and Ireland) and a thin slice of cornbteaged with homemade butter and sorghum
molasses (Dabney 1998). In the summertime, harleegetables form the bulk of traditional
mountain meals:

Appalachians’ veneration of vegetables is so deap in midsummer, tables are often

devoid of meat. A typical meal might include ledilsweet corn, seasoned only with a

pat of butter and a shake of salt, pork-flavorezbg beans cooked until no trace of a

crunch can be found, new potatoes just grubbedfalie ground, sliced tomatoes on a

stark white plate, and garden-fresh cucumbersedathice water. The best mountain

cooks see no reason to embellish nature’s cresatidhen, as the summer garden wanes,
end-of-season green tomatoes and peppers areaghatbenake a type of relish called
chow-chow, used as a topping for the ever-presant bf soup beans. (Sauceman

2007:20-1)

Such meals are the exception instead of the mubedre recent times (Interview 29), but

traditional dishes are more likely to be kept alnyethose who continue to grow out heirloom
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gardens, raise animals, and hunt and gather inlApipan forests. Like the settlement and
farming patterns in southern Appalachia, culinaaglitions in the region reflect a blend of ethnic
foodways that were combined to form a unique Apgakn cuisine. Influences from Cherokee,
Scots-Irish, English, and German traditions aretrposminent, but Appalachian foodways are
also influenced in subtle ways by other traditisnsh as those of the Italian and Swiss (Lundy
2005, Dabney 1998). A few of the most salientrarly dishes of the region documented in this
study will be highlighted below, to provide a basiderstanding of how folk crop varieties in
southern Appalachia are transformed into uniquiyally-valued and time-honored foodstuffs.

Green beansound like nothing out-of-the-ordinary to most Armoans, but in southern
Appalachia, they complement cornbread as a veeatstialff of life (and also, in combination with
corn, form a complete protein). A pot of beanshguitous on the traditional southern
Appalachian table and is featured sometimes akfast always at dinner (lunch), and is
available for snacking on throughout the day. Ashé& County, North Carolina farmer described
his families green bean culinary tradition, cortirggsAppalachian-style green beans with those
eaten by other Americans:

...every meal that we had | mean, you know, it ssumdird now looking back on it, but

if we had pizza we had a pot of green beans, hnileat’s what we called them all was

green beans it didn’t matter what variety theyemiiere was a pot of green beans on the

table every time we sit down to it and that’s antexaggeration. And we weren’t poor

folks either...that’s just the way it was.

..canned beans from the grocery store, | can't edt thtmean | hate it. | guess

for somebody who has grown up in these mountaiddiged I'm a pretty cultured

fellow—I mean I've been to some of the nicestagsants | guess in the eastern United

States and everywhere you go they bring out ttest@amed green bean and | can’t do it,

| can't stand it, so that'd be the difference ythmountain beans] taste like food instead

of what do they call it, a medley of vegetabldgfink a lot of it's in the cooking of it

too, the way that people up here cook with theseiags and what not, it's a lot

different...I just can’t eat that other stuff, esipdlg those beans... (Veteto 2005:
Interview 5)
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Appalachian green bean dishes are prepared diffgfieom green beans in other parts of
the US and the world, from the varieties grownh® harvesting methods and the methods of
cooking them. What results is a qualitatively eliint eating experience. In addition, the
Appalachian region is much more reliant on beaan tieighboring Southern regions such as the
Piedmont and the Deep South. In warmer climatésasouth of the mountains, home
gardeners and farmers are more likely to be growiogthern pea@/igna unguiculatajhan
they are green beans, as Southern pea (cowpedgirsatly an African/Asian crop adapted to
warmer climates and is closely associated withoafitAmerican culinary traditions (African-
American population levels are much lower in thetSern mountains than in surrounding
areas). Appalachian pole beans, half-runnerspandh beans do not grow as well as Southern
peas in warmer climates. Rodger Winn, a seedsadefarmer from the foothills of South
Carolina, calls this geographic phenomenon the/pearline (at a more southern latitude than
the more famous Mason-Dixon line), which he livetha transition of (personal
communication).

The preparation of Appalachian green beans stattsigarden. One of a diversity of
available varieties can be used and many famibe® Iselected for their own special bean
varieties over the years. Some of the most pomalaeties for making green beans (among
hundreds) in western North Carolina include Greasishort, a pole bean with ‘cutshort’ white
seeds and a shiny pod that looks ‘greasy’ thatafepred for green bean dishes because of its
unique taste and because of the large seed tsatffithe pod; Pink Tip, a bean with brown
seeds and yellow pods with a ‘pink tip’ that has&que earthy flavor (see figure 5.3 below);

and Turkey Craw, a bean with brown/white blush sehdt is rumored to have originated in the
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Figure 5.2 Full-podded Snowball Greasy Beans fronfancey County, North Carolina
ready to purchase for cooking or canning

stomach of a turkey and is favored for making b&iahes with dark cooking water (see
Appendix One for complete variety descriptions).

No matter what the variety, Appalachian beans asstitypically harvested when there is
a fully formed bean in the pod (see Figures 5.2@B)and they always have strings, two
characteristics which make them unlike typical lseavailable in US supermarkets.

Appalachian bean expert Bill Best of the Sustai@dbuntain Agriculture Center Inc. in Berea,
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Figure 5.3 Full-podded Pink Tip Beans from Ashe Canty, North Carolina ready for
harvesting

Kentucky, is of the opinion that when professigplaht breeders started breeding out the
“strings” in green beans that they also bred oetfi&vor as well (personal communication).
Among growers interviewed in this study, most asskethat a green bean without strings is
undesirable and that Appalachian beans are eaténefdully formed bean (seed), not the pod:

I like my green beans to have [fully formed] bedrdon’t like beans hulls. That's what
a market bean [mainstream commercial varietyd isie—it’s just hulls and no beans.
[Interview 29]

136



Once an Appalachian green bean is harvested deifield, it is brought back to the
homestead and “snapped” in half so that the fibsttsgs on either side of the pod can be more
easily removed. “Snappin” and “Stringin” beans gy@cally (though not exclusively) carried
out by the women of the household and are ofteasaons for multiple generations of women
from a family or community to get together:

The summertime maturity of green beans—usualMit-June—marked a time of

Appalachian celebration. Many families stagedatibstringings,” inviting in

neighboring wives. As country music personalityight Yokum told Ronni Lundy,

“My granny (Tibbs) would come to the back porchihaa big laundry basket full of

beans. We would sit down and we would snap ‘erd,sdring ‘em and crack ‘em, and

throw ‘em in the pan. We would sit there snapmnd stringing for the whole afternoon.

(Dabney 1998:317)

Once the strings have been removed by snappingeies, they are then ready to be
cooked. In Appalachian cookery, this is typicalyne in a very simple way, with somewhat
surprising results. They are cooked in the pods tw heat with the addition of a small chunk
of fatback (the fatty part of a pig’s back) and $at seasoning. The amount of water is small
and just enough to cover the beans in the pots iEh key point. If there is too much water
then the beans become soupy and lose a lot offtaear. Flavors come out in the Appalachian-
style cooked beans that are not present in othgs wcooking them, resulting in a uniquely
Appalachian culinary creation. Tender-pod heirloganeties of Appalachian beans perform
particularly well in this cooking process. An As@ieunty, North Carolina grower described
how different Appalachian bean varieties he groveglpce distinctly different tastes:

[Researcher]: The Greasy Back, what makes that one you lilggrdav?

It's just got its own flavor.

[Researcher]: So most of these you grow because of their Spdtaiors?

Right. I mean you can cook all four of these saf@mand they have got four flavors.
There is no two of them gonna taste alike. Yoweea white hull which means it has
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very little chlorophyll in it with a brown beanpy’ve got a white bean that don’'t have as

much chlorophyll, you've got just basically greauls which is real high in chlorophyll

and this has more chlorophyll than these wouldt®sttll has a big bean and then you're
going into one that is just totally different. @®ise of that grease texture | reckon it has

a whole different wax, the hull itself has a whditerent flavor than any of the ones that

don’t have that shiny texture. [Interview 6]

Another traditional Appalachian foodstuffisminy the making of which is a carryover
from the Cherokee and other Appalachian Native Acaes. Hominy has traditionally been
prepared in other regions of the US as well, inicigdhe Deep South and the Southwest—where
it is calledposoleand usually cooked in a spicy Hispanic-Americawst-but within the
southeastern US it is most closely associated mvdbintain communities, where particular folk
crop varieties of field (dent) corn have been depetl and used specifically for hominy recipes
from the Pioneer Period forward. Though it is adangered culinary tradition, pockets of more
traditional Appalachian cooks still prepare homimyhe traditional way today and assert that
homemade hominy is qualitatively different from sad hominy that can be purchased in
supermarkets.

The first part of the hominy-making process inas\soaking corn kernels in a
big pot with hardwood ashes to remove the huskss fesults in the outer hull of the corn
kernel being removed which is then boiled in a aast pot (see Figure 5.4 below) until it is soft
enough to eat (anywhere from four to twenty-fouatsadepending on the recipe). Scientific
studies have shown that this process of making impmcreases the overall nutritional quality
of corn by allowing increased absorption of lysileeicine, and tryptophan and the addition of

potassium (Katz et al. 1975). A 94 year-old gaeddrom Swain County, North Carolina still

makes hominy in the traditional way using wood ashe
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Figure 5.4 Appalachian Cast Iron Pots Used For Maikg Hominy

[Researcher]: Do you still make hominy?

We made hominy about three or four weeks ago., ¥epmade our first batch and we're
going to make some more maybe the third weekignnttonth, maybe a day or two before
Thanksgiving. A lot of them like to have hominy ®hanksgiving, and they cook it with
pork and it makes a good dish for Thanksgivingdat Cook it with pork, pork ribs, or
pork backbones, or whatever you have.

[Researcher]: Do you use wood ash or lime, what do you use?

You use wood ashes. But now my son makes ashes iddws shop. He cut
hardwood, but he hadn’t been burning no wood whemade our first batch. | got the
ashes he made last winter and some of those habdesawdust in them. Down in the
shop where he makes things you know, and thatsstwau know it has acid in it. It
sort of made the hominy corn a little bit gre¢midn’t look good. But there wasn’t
nothing wrong with it you know. So my granddawghtibout a week or two ago, she
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called around to these places where they make=baeh they burn hickory wood. She

went about a week ago and took a barrel down ys@r City, a small barrel, she took it

in my truck, and they saved the ashes for hee t8bk my truck today to go pick the
ashes up. I won’t know how many ashes I'm goretaugtil she gets back. They have to
make another trip before we can make the homintakes quite a few ashes you know,
about a gallon.

[Researcher]: A gallon of ashes to how many ears of corn?

About fifty or more. | guess about fifty would d@o

[Researcher]: Do many people around here still make hominy?

Yeah, a few. [Interview 24]

In Appalachian cookery, hominy is prepared in ebteristically simple ways, often just
fried in a skillet with fatback or bacon grease ardved with beans or other foods. Other
mountain dishes that use hominy include hominyaadklins’ (hominy fried in a skillet with
the hard leftovers—cracklins—from the renderingofk lard), Cherokee hominy (cooked with
flour, pinto beans and walnuts), and the more-modgpalachian hominy casserole (including
pork sausage, garlic, green pepper, onion, cdienyatoes, sugar, salt and pepper) (Dabney
1998). There was a general consensus among grovengewed that White or Yellow
Hickory King is the premiere (dent) corn for makimngditional hominy. Other heirloom corn
varieties that research participants mentioned gr@Wwecause they are good for making hominy
include Yellow Pearl Hominy, White Pearl Hominy a@tlerokee White Flour (see Appendices
One and Two for full variety descriptions).

5.3.2 Eastern Band of Cherokee Indians Foodways
The Eastern Cherokee have a unique and variedacyliradition that includes many

traditional dishes that are prepared from heirlo@meties. Although some Cherokee

cooking overlaps with traditions found in the elbewe in the Appalachian mountains and the
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US in general, many culinary traditions are unigu@herokee contributions, illustrating the
close connection between ethnicity and foodwaysahthropological researchers have
documented worldwide (e.g. Sutton 2001, Counihah\&m Esterik 1997, Weismantel 1988).
Several of the most popular Eastern Cherokee digtegmred among research participants
illustrate how Cherokee agrobiodiversity is tramsfed into culturally valued foodstuffs through
the medium of cooking and other food preparatichrelogies.Bean breadCherokeeTu-ya-
di-su-yi-ga-du see Figure 5.5 below) is a dough made of cornnflear, and cooked beans that
have been mixed together, wrapped with soaked hidktarya spp.Jeaves and tied together
with young river grass (botanical name not knovamy low-boiled for about thirty minutes
(Plemmons et al. 2000). The bean bread is unwrhafter cooking and can be eaten with
toppings such as animal grease or cooked greensrokee heirloom corn and bean varieties
favored by traditional cooks in this study for makibean bread include Cherokee White Flour
Corn and Cherokee Butterbeans as the main ingrsdien

Leather BritchegCherokeeA-ni-ka-yo-su-hi-tu-yasee Figure 5.6 below) are beans that
are prepared by a traditional method of pickingrthvehen they make a full bean in the pod,
taking a needle and thread and stringing dozebhgans together, and then hanging them up in a
dry area to save for winter cooking. A more modeay of preparation is to cut them in half
and remove the strings, lay them out to dry aresmiarea such as a greenhouse, and then store
them in ziplock bags until they are needed for cogk In winter time the leather breeches are
soaked overnight in slightly salty water and thenked for several hours with fatback or pieces
of bacon and a little bit of salt. The taste @ftheer breeches is unique and quite different from
green beans that are cooked fresh. Preferredbeirvarieties for making leather breeches

include Cherokee October Beans, Yellow Hull Cordfieeans, Greasyback beans, and White
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Figure 5.5 Cherokee Bean Bread (lower left) with @er Food Items Served at The
Cherokee Indian Fair

Half-runner beans. Leather britches, unlike be@ad, are a food preservation and culinary
tradition that white Appalachian settlers adopteaf the Cherokee and is still used widely by
old-time Appalachian gardeners and farmers.

An 83 year-old Eastern Cherokee grower relataatanesting story about how he played

a joke on a dietician from the Northern US who di#tnow what leather britches are and
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Figure 5.6 Leather Britches (Appalachian Dried Sting Beans)

demonstrates that even Southerners from as cloas Bputh Carolina are unfamiliar with
leather britches if they are not from mountain camines:

You know what leather britches is?

[Researcher]:Yes sir.

Good. | runinto a lot of people that don’t knaxat leather britches is. Milford Garret
he’s from South Carolina and he come up here stopat the church in the fall of the
year. He was going around visiting the neighbothand about everywhere he went
women was working in the beans and some of uswekséng leather britches. He said,
“I want to know what in the world everywhere | tiere’s these leather britches. What
in the world is leather britches?” We just hadeibhim it's dried green beans.

About the leather britches, | had a heart attackd95 and | was on the hospital
development board over here to help develop aitabgpan with a cardiac rehab unit.
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When | went and did cardiac rehab after | did,tHa dietician in the hospital came in to
meet with us while | was in the hospital, and sistructed us to keep a record of what
we ate for a week, to write it down and the amou she [his wife] cooked a pot of
leather britches that week. So one day | wroterdtihat | ate a cup of leather britches,
the next day a cup of leather britches, the naytalcup of leather britches. | took that
back in and the lady who was running the cardéhab she saw that and | turned it in
and she said, “What in the world is leather beg®’ | said, “I'll tell you what I'll do.

I'll tell you what leather britches are.”

So, the dietician was from, she was coming to Munrdedical from Atlanta. She

was from up north somewhere originally and | caeltiby her dialect that she was

from up north. So I told her [the nurse in thedgac lab], “Don’t you tell that dietician.”
So | told her and about two weeks later the deticame back. She came in about eight
in the morning and all of us cardiac rehab peogs in there. | was sitting there and she
walked in and she stopped and looked at me add“€&dod morning leather britches.”
She said she had taken the reports home withritestze was reading and then she came
across that and she said she was so puzzledwsichfed. She could not figure out what
in the world leather britches was and so sheaalie nurse and the nurse wouldn't tell
her. So the next day she came to the hospitabaadf the ladies was cooking in there.
She was a native lady and she asked her if she Wt leather britches were. She said,
“Boy, | reckon I do. I'd like to have some righmbw.” She told her what it was. They
had a meeting after that, a get together witbfalhe rehab people and had a covered
dish supper. Some of us were finished with it i@y wanted us to bring a dish. So
they asked me to bring leather britches. | tobkwal of them and put a label on ‘em.

You know what? It wasn’t no time before the leathritches were all gone. People who
knew what they were, they have a distinct tagtéédter than other green beans.

[Researcher]: How do you dry them out, in the sun?

Yeah, | put them in the sun and then with a gagestdth a pilot light, you can just slip
them right back in there and you would be surprissed how much they dry over night.

[Researcher]: Then to cook them do you just boil them up?

What | do, if I'm going to cook them tomorrow, |tpilhem in water over night and let
them soak. Then get ‘em and wash them afterd ta&m out of that water. Then put
them on with whatever seasoning you're gonna se@&so with. Then cook ‘em slow.
Best thing you can do is put a hambone and tvaisgem good flavor. A ham hock or
something. [Interview 24]

Corn, Beans and Walng€herokeeCe-di Selu I-asa Asu}is another Cherokee dish

that is prepared by research participants usingdalp varieties. It is a mixture of corn that has
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been processed into hominy, cooked beans, and Wailciuts Juglans nigra that have been
pounded into a paste to flavor it. This dish ieras a dessert and covered with honey or sugar
to sweeten it. Heirloom corn and bean varietiehss Cherokee White Flour corn, White
Hickory King corn, Cherokee October beans, or CkeedCornfield beans are preferred to give
the dish its proper flavor.

The three dishes used as examples above constitiyta brief introduction to the
distinct culinary traditions of the Eastern Chemk®ther dishes such as Candyroaster and
Cushaw Fritters (Cheroked:ja-she-gwa U Je-sjliSweet Potato Bread (Cheroké@m-gu Na
Sti-nu-nv Ga-d)y Gritted Bread, Hickory Nut Soup (Cherok&a Na-st), Persimmon Pudding
(CherokeeSa-li) and Hominy Corn Drink (Cheroke€&u-no-he-ny utilize heirloom garden
plants and wild harvested foods in an extremelgidig Cherokee culinary repertoire (Plemmons
et al. 2000). The results of this research indithé majority of Cherokee heirloom food plants
are grown because of their preferred flavor initradal Cherokee dishes (Table 5.1; Appendix
B), illustrating a direct cross-linkage betweendpdiversity and Cherokee culture.
5.3.3 Ozark and Cherokee Nation Foodways

Less has been research has been conducted onfGadwkays than the culinary
traditions of Appalachia, but what has been docuatkesuggests that the region also has unique
mountain foodways. Many of the informants in ttisdy reported growing heirloom varieties
for use in Ozark dishes. Like traditional foodAppalachia, Ozark foodways have been
characterized by reliance on simple, seasonal fdwtsare hunting and gathered wild from the
mountains and grown on Ozark farms (Pinkley-Call2)0 The culinary tradition of the Ozarks
is similar to that of Southern Appalachian, beiogxcbased and heavily influenced by Native

American crops and foodways, while also showinfyarices from various European traditions,
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most prominently those of the British Isles andr@amy (McNeil 1995, Pinkley-Call 2005,
Gerlach 1976). In the Ozarks, however, growersvaimore of a tendency towards utilizing
crops that are better adapted to warmer climagesyamer temperatures are significantly
warmer (on average about ten degrees Fahrenhéitg iArkansas Ozarks than in Western North
Carolina. This results in warmer season crops aschouthern pea¥igna unguiculatal?7
varieties documented in the Ozarks, five in Southfgpalachia) and watermelorSi{rullus
lanatus;Ozarks: 5 varieties; S. Appalachia: none) beingenpominent in the Ozarks.

Southern Peas (V. unguiculatépth traditionally and contemporaneously, havenkaae
important part of Ozark diets and fields. Stoabsund in the region about particular varieties
that helped Ozark families through tough economes$. One such variety is the Whipporwill
pea (see Figure 5.7 below)—a small pea with sé¢edgange from dark to light brown with
brown mottles and streaks—that is sometimes eatsh fike green beans in the pod but more
commonly is eaten as shelly peas or dried or fréaefater use. A grower from Searcy County,
Arkansas reported that:

Back when | was growing up, if you didn’t have ddaeyed peas, you starved to death.

Now that's back—I'm 78 years old—back when | wasvgng up, if you didn’t have

black-eyed peas, you literally starved to de&@b.these are [a family heirloom variety],

well these are the Whippoorwill peas. [Intervie8] 3

The Minnie Patterson Pea, a medium sized browswdeo pea that is reliable and easy to
grow, helped one Carroll County, Arkansas familgvate the depression by providing a reliable
protein source through times of widespread foodtalges. Today it is grown because of its
importance in the family history of the gardenerowhaintains it (Interview 51). Another
Southern pea, the Red Ripper (see Figure 5.8 beleag brought into the region at an early date

and is grown for a complexity of reasons but pritgdor the value of the familial cultural

memory and local history that it contains:
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Figure 5.7 Whipporwill Peas

Now I like the Red Ripper—it’s a very good pea.isTis one that’s been in the family; | guess
my great grandfather brought it here from KY abb8®0. Everybody and all his sons, which
would have been my great uncles and all their fi@asgtill grow—the ones that are still growing
stuff—they grow Red Ripper peas. | have a cousne In town, my father’s brother's son—Rex
Simmons—and he’s growing them. Now he got his fleasgrandmother and | got mine of
course through my dad and through my Grandpa Simpmog Grandfather Simmons, he
brought them here. From the best | can figuratauas 1890 when they came. He lived in
Kentucky and I guess like a lot of the people thenheard of the land that was available here to
homestead, so he came over and brought my graedfatia his twin brother Ike and that was
the first time they was in Stone County. Then tbawe to Big Flat which is over in the NE
corner of Stone County and sharecropped that surdaven on Leatherwood Creek and raised a
big crop of corn.
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Figure 5.8 Red Ripper Peas

[Researcher]: So on the Red Ripper pea, what makes that atydiiat you like to keep
growing?

It's just a family variety that we’ve had for smigp. Actually my father planted it a

lot more for ground cover than he did for an eglipba because it’'s such a prolific viner,
it really does grow big vines. | know I've pladt# in the garden maybe three rows away
from my tomato cages and by the end of the seiasah be climbing up my tomato
cages. It does grow really long, great long viaed it's great if you want to chop it up in
the fall and turn it back into your soil. It'sg@od soil builder.

[Researcher]:Do you still do that with it [use Red Ripper failsmprovement]?
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Yeah. So, that's what my dad liked it for eventéethan eating. Of course me, | like it,

| just grow it to eat really... | grow them | guets be very honest, | guess because it's a

family heirloom and just to keep it going. Hopéfumy children and grandchildren

and great grandchildren will be growing it 100 ngefrom now. [Interview 43]

Red Ripper pea is also well liked because oftiekt‘gravy” that is created when it is
cooked slowly and eaten over rice (Interviews 3@ 48). The different types of liquids that are
produced by particular varieties of Southern pegery important to Ozark growers and cooks
and they select what peas they like to grow takigfactor into account. An 82 year-old Pope
County, Arkansas woman grows White Crowders bectheseproduce a clear liquid that is
desirable in soups and Purple Hull Peas becaubeiofdark liquid that is preferred for eating

with cornbread:

| like to put them [White Crowder Peas] in the p@specially because they’re white and
it doesn’t turn the soups dark like the other.

...Oh, that dark soup [liquid], you take a bun droaroll and sop it in there, or
cornbread. That's why we like the Purple Hulntgrview 32]

Sorghum Molassas another traditional Ozark food and is the tiiadal sweetener used
in the region, often on top of cornbread or bisctor breakfast or dinner:

It is really good if you got good hot butter, cowtter, and hot biscuits with it, it's good.
[Interview 50]

Sorghum(Sorghum bicoloras introduced to the Ozarks by at least the 1850 Appalachia
(McNeil 1995; Interview 50). Although several grexs interviewed in Western North Carolina
were still making sorghum molasses, only two wéiteusing traditional varieties. In the
Ozarks, five varieties of sorghum were still bemgintained (Black Amber, Honey Drip,
Seedless Orange Cane, Tennessee Tallgirl, ancsiaed Cane—see Appendix Three). One
grower’s family brought Sea Island Cane with thehewthey migrated to the Ozarks from

Kentucky in the 1870s:
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The funniest story is that my great grandpa brotigh cane seed out of Kentucky. That
old man Carr, when my great grandpa got up aréumgyth and Branson area [Missouri
Ozarks], when he got there he ran into Earle CBarle was his neighbor in Kentucky
and Earle lived down around Beulah and he had sirtieat seed. Grandpa brought
some with him [from Kentucky to the Ozarks] andrtlthey started making sorghum and
of course they made enough for their family beedhat’s the only way they had

anything sweet to sweeten with was the molasgeterview 50]

Making Sorghum molasses is very labor intensiuesequently it is not made very much
in the Mountain South today, but is still a highlglued food item. To make sorghum molasses,
a large field is planted with sorghum seed. Awkat time (usually in September in the Ozarks)
the outer leaves of the stalks are stripped (icaditly with a specially made wooden paddle)
and they are left standing in the field to curdne Tane is then cut down, stacked, and carried to
a mule or tractor-driven mill where it is presséte stalks of the cane are fed through the roller
of the press and the juice is captured in a coogargor cast iron pot, under which a fire is
maintained. The tender of the fire is very impott#® the process because he or she determines
the color, taste, and texture of the molasseghdrraditional Ozarks (as well as in Appalachia),
sorghum molasses making was carried out as a famggmmunity affair (Interviews 46 and
50; McNeil 1995).

Since only three informants from the Cherokee NaffoN) were identified and
interviewed, only preliminary information is knovabout the relationship between
agrobiodiversity and CN culinary traditions andeattensive literature search was not conducted.
So-Chan-(Eastern Cheroke&o-ChanRudbeckia lacianatay both gathered as a wild food
and cultivated in garden plots in the CN todaydimiew 59), suggesting that some Cherokee

culinary patterns have been carried over from astest. The use of an heirloom variety of

black-eye pea as a dish on New Year’s Day in awéring good luck also provides evidence
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that members of the CN have adopted culinary petand folk crop varieties from Deep South
traditions (see Egerton 1993).
5.4 Utilitarian Salience

Utilitarian salience refers to agronomic, econoroicgcological reasons that farmers
decide to grow, maintain, or discontinue differerdp varieties from their agricultural systems.
In most studies on crop agrobiodiversity, utiligarisalience dominates as a primary causal
factor(s) in explaining farmer decision making. sBarchers have chosen to categorize reasons
for selection into agronomic, economic, or ecolagreasons for persistence (see Table 1.1),
often pushing cultural salience to the margins essmlual explanatory variable (Brush 2005,
Bellon et al. 1997, Angel-Pérez and Mendoza B. 2004), or ignocirtural factors altogether
(e.g. Lacy et al. 2006).

For purposes of this study, agronomic, econommd,ecological reasons for choosing to
maintain folk crop varieties were collapsed inte tategory of utilitarian salience. This was
done because each of these three variables atieeatllly related to their utility in helping
farmers survive external agronomic, economic, aadogical forces and are all highly
interrelated. Because they are all directly relatethe material means of production and
survival, it will be easier to analyze how farmerakes decisions by contrasting utilitarian
reasons for agrobiodiversity persistence with titbaécan be understood as primarily cultural in
nature. This is not to say that cultural and tatilan reasons for persistence are not highly
interrelated as well—they are (see discussion gbavétimately, categorizing reasons for
farmer decision making is a heuristic device thakes understanding research questions easier
for scientists and is heavily dependent on theraptions and interpretations of the researcher.

Nonetheless, such as an exercise is useful anetanly help agricultural researchers

151



understand farmer decision making, but can alsaskéul in informing conservation programs
(see Chapter Six).

Results from this study show that utilitarian sate is the secondary motivation
Mountain South growers gave for maintaining folegwarieties (Table 5.1). Among the sixty
informants, 32.43% of stated reasons for maintgisjpecific folk crop varieties were utilitarian.
In the Ozarks, this percentage was slightly higBédr54% to 32.43% for Appalachia), but not
significantly (Figure 5.1). Significant differercgvere recorded, however, between non-
Cherokee Appalachian growers and the Eastern Ba@terokee Indians and between non-
Cherokee Ozark growers and those in the CherokaerNaf Oklahoma. Both groups of non-
Cherokee stated utilitarian reasons for maintaimahg crop varieties in lower ratios than their
Cherokee neighbors (25.28% for the EBCI and 15.8#%he CN; Figure 5.1). Despite the
lower percentage of overall responses for all solngs, there was a much higher level of
variation in the number of utilitarian reasons tvate given for persistence (41 different
utilitarian reasons were given for folk crop vaestbeing grown and 12 cultural reasons; see
Tables 5.1 and 5.2). The five most importanttatiian reasons for maintaining specific folk
crop varieties were: 1) food preservation; 2) reaiskalue; 3) texture; 4) ornamental; and 5) high
yield. Analysis and quotations from Mountain Sogtbwers are provided below to illustrate
three of the most commonly mentioned utilitariaas@ns for agrobiodiversity persistence and
why they were coded into the utilitarian salienagegory.

5.4.1 Food Preservation

Food Preservation was difficult to place in thiétatian salience category because food

preservation techniques are also closely relatéddidiontain South culinary traditions. The long

winters and relative self-sufficient nature of farm southern Appalachia and the Ozarks have
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Table 5.2 Categories andN Responses for Utilitarian Salience

UTILITARIAN SALIENCE MOUNTAIN SOUTH
Food Preservation 196
Market Value 94
Texture 32
Ornamental 31
High Yield 29
Size 19
Low Acid 18
Economical 13
Easy to Grow 12
Easy Harvest, Animal Feed 11
Local Adaptation 10
Disease/Pest Resistance 9
Early Harvest 8
Seed Production 7
Easy Processing, For Kids, Non
Hybrid Seed 6
Cover Crop, Growth Habit, Animal
Medicine 5
Seed Trial, Continuous Harvest,
Produce Quality 4
Medicinal Use, Nutrition, Animal
Habitat, Subsistence/Survival,
Whiskey Making 3
Low Fertility Requirement 2
Fast Cooking, Pest Control, Trellis,
Water Vessel, Germination Testing,
Hunting Call, To Smoke, Strong
Genetics, To Wash Dishes, Bath 1
Scrub, Tea
TOTAL 573*

* The total number of responses for utilitariatiesace are greater than the total number of fotipcr
varieties documented in this study. Several dbffie utilitarian reasons were sometimes given for
maintaining an individual variety (e.g. becausgrdduces well and sells well at the market). Reps
were recorded, coded, and categorized regardig¢be ssue of potential “double counting.” Any
and all reasons that growers gave for maintaifoiigcrop varieties were counted in order to give a
more nuanced and holistic understanding of muitte farmer decision making. The same
methodology was used for counting responses uhdesultural salience category (see above).
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contributed to a plethora of food preservation teghes in the region. Fred Sauceman
(2007:21) has made the observation that, “Perhgpslachia’s greatest contributions to the
worlds’s cuisine are the ingenious ways mountawksdave devised to preserve the bounty of
the farm” and in the Ozarks, “Storage of food waetinuing problem in pioneer homes...”
(McNeil 1995:45). In western North Carolina, dietstain relatively high numbers of pickled
foods. An Eastern Cherokee grower described thegss by which his wife makes spicy
sauerkraut:

If you believe in the old time ways, and if you ytwur share, the lord will do the

blessing. You can always come up with a goodeyatd suffice, you will always

have a garden and still have enough. Marie [fig]wshe cans a lot. She still has one of
them old time canners. To make kraut, she wraps [mason jars] up in newspaper and
puts it back down in the box and put it in the @ellWe’ve never had, well one time
when we had a real bad cold spell the beans othshell got that mush ice in it, but it
didn’t hurt them. That's the only time it evertgbat cool in there. Used to, after that |
started leaving the light on just to keep thelahit. | keep my potatoes in the cellar and
all of our canned goods. Now she makes good kr&be chops it up the old time way
and she chops her peppers up. She likes thifeeiodifferent kind—the habanero, the
jalapeno, the cayenne, you know. Sam found hi#teaold grinder that chops it up fine,
into little chunks. Boy she loves that thing, stsed to have to set and cut it, but she puts
a lot of pepper in it. When she packs it in s | she mixes it all up in the dish pan, then
she’ll put it in the jars and she puts in a tades of canning salt and a teaspoon of
vinegar. That makes the difference and boy ytiuaaout some good kraut. She
tightens the lid just snug and turns | back @bitause when it ferments it’ll come out.
She lets it set a few weeks and then she’ll gaaadtcheck it and she’ll tighten each lid a
little bit snug and wraps it up. It's always imark place | wrapped it up in black plastic
behind the house there and when it's time totgait we wrap it up and put it in the
cellar. [Interview 20; see Figure 5.9]

Despite their importance in cultural culinary itamhs, Mountain South food
preservation methods evolved in the context of istdrsce farming and survival needs over the
long mountain winters, so they began as utilitarrethodologies and retain many of their
utilitarian characteristics. Although it is reladly easy to purchase canned foods from the
supermarkets today, Mountain South elders can rdreemtime when food was scarce and still

carry over behavior patterns such as preservimgueh food as possible through the summer
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Figure 5.9 Eastern Cherokee Canning Shed—Jars of8erkraut Wrapped in Newspaper
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and every fall. The interrelatedness of cultural atilitarian salience embedded in growing folk
crop varieties because they are well adapted &epration technologies again demonstrates that
these categories are not truly separate domaiesafs@ve for further discussion). For the
purposes of this study, food preservation is carsid utilitarian and it is still clearly seen that
way by many Mountain South growers. One 78 yedrgobwer from Searcy, County Arkansas
cans because she likes to do it and also for hbatikfits:

| like to do this [can foods]. It's a summertinod | guarantee but | like it. See, | have a

reaction to MSG, oh it makes me so sick...as lonigcas my own stuff | don’t have to

worry about it. | like to know what I'm eatinginterview 33; see Figure 5.10]

A 79 year-old Ozark grower, also from Searcy Coustyws how the practicality of saving seed
and preserving food is a carryover from more difititimes that is still practiced by many
heirloom growers today:

Well, they grew ‘em because you know, they're adjtasting bean and also because

seeds are getting expensive. The people thahéwe in the hills as a whole, the old

timers had to be careful. They try to can andgmesand take care of the seeds and
that’s just part of their culture of conservativesieof trying to make their money go as
far as it will. They had to learn that when a dyloucome, it was really hard, and

they can and dry [food]. [Interview 42]

Growers were very specific in oral history intewis throughout the Mountain South
about pointing out heirloom varieties that are ipatarly well-suited to the pickling and canning
processes. Examples included Snowball Greasy Begmete bean with a large white seed and
‘greasy’ pods from Yancey County, North Carolihattholds up well in the canning process;
Little White cucumber—a mall white variety of cucher from Western North Carolina that
makes excellent pickles; Candy Roaster squash—ga laard-skinne@€ucurbita maximavith

pale orange skin from Western North Carolina thatainned into ‘pumpkin butter’ that is eaten

with biscuits and breads; Cow Tits, a red tomabonfiWestern North Carolina that ripens from
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Figure 5.10 Ozark Canner and Canning Room

the bottom up—qiving it the appearance of havimgpple—that is very meaty and is good for
making canned tomatoes and salsa; Lunsford Appleed-and green striped seedling apple
from The Eastern Band of Cherokee Indians thahspsarly and is good for drying and making
apple sauce; George Sladursky Okra—a large termt#tgal okra from Searcy County, Arkansas
that holds up well in the canning process; Boudegper—a small multi-colored hot pepper
from Carroll County, Arkansas that is used to miaepepper vinegar; Whipporwill Pea—a
small beige Southern pea from Arkansas with browettles on it that is canned and frozen (see

Figure 5.7 above); and White Cling Peach—a largepeavith white flesh from Arkansas that is
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excellent for canning and may have originated asaaly Spanish introduction (for more
extensive information on varieties that are vali@dheir preservation qualities, see Appendices
1-4).
5.4.2 Market Value
Although most Mountain South growers in this stadg not currently commercial
farmers, several are at least part-time farmegh{eaut of sixty growers), and others sell
produce occasionally when they have an excess atodh@lp maintain multiple livelihood
strategies. Market value was the second most itapbutilitarian reason for continuing
to maintain folk crop varieties in this study. Coents from a 64 year-old farmer from Macon
County, North Carolina (but originally from Floridso a relative newcomer to Western North
Carolina despite living there since 1967) makdaarcthat even commercial farmers whose
bottom line is profit still need to take into acodiocal tastes and preferences to have a
successful farming operation:
The demand from the old-timers around here thaktthis is only bean there is to eat
[Greasyback Bean]. I think that the white halfmen[bean—a commercial variety] has
a much smoother texture and a much sweeter fla&dot of the mountaineer people—
the ancestry goes back a hundred, a hundred anpgdirs—ijust think that’s the only

bean there is [the Greasyback].

We cater to those families. We've owned this féwene since 1967 and that makes me a
newcomer. [Interview 4]

Another farmer (51 years-old) from Yancey Coumgyth Carolina grows Snowball
Greasy beans for sale at local markets and grdBvewan Greasy to sell at markets with
different local tastes in Kentucky:

More or less, they [Brown Greasy beans] go to Keky. They sell pretty good all the

time. Nobody has any seeds for them. When thelt,abey look like a dark bean.

Most people [from around here] don't like a darkaibe They look like they've been

warmed over. Like the greasy beans where you whaem over? They already dark
when you cook ‘em. 1 like ‘em as much as othbtd,most people don’t around here,
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won’'t have nothing to do with ‘em. They cook darkhey [locals] want a light bean.
[Interview 3]

Farmers who grow heirloom varieties commerciallyhie Mountain South have to match
the varieties they grow to local tastes. Althotigk process has to take into account the
preferences of local culture, ultimately the fareare trying to make a profit—so growing folk
crop varieties for the stated reason of their mavk&ie can be considered largely, though not
exclusively, utilitarian in nature.

5.4.3 High Yield

Growing folk crop varieties because of their apito produce high yields is a largely
agronomic motivation that can be considered utifita Generally, heirloom varieties are not
known for their ability to produce high yields coampd to modern hybrid varieties. Twenty-
nine varieties documented in this study were exaeptto that rule and were singled out for their
ability to yield relatively high returns. Most guers just mentioned that one of the reasons they
grew a particular variety was because it “produweel,” which is self-explanatory, but a few
varieties elicited more detailed explanations. ®meh variety, the Pink Oxheart tomato, was
elaborated on by a 73 year-old greenhouse opdratarGraham County, North Carolina as
earning a place in local lore as a good producer:

One of them is the Pink Oxheart and it's been addbat | know of since the forties. Its

kind a pink meat meaty tomato and it's another ffldstored and a good producer. And

one of our local people grew that and won the irite having the biggest one in the
county this year. Usually Ruby [Orr, another hmarh tomato] wins it, but somebody
beat her on the Oxheart this year. Sometimesdhay like double. | reckon the globes
get mixed up or something, but it looks more like two [tomatoes], kind of growed
together. And that was what that one was...it wasiggest one brought in. The bank
gives away plants in the springtime, and then tiexe this little contest in the fall to see

who growed the biggest tomato, and somebody wit®xmeart won this year.
[Interview 5]
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5.5 Other Reasons for Folk Crop Variety Persistere

Other reasons that individuals in this study gararaintaining folk crop varieties
cannot be easily understood as being predominatiibarian or cultural. Idiosyncratic
responses such as include maintaining folk cropetias for the stated reasons of curiosity and
because of their good smell are included as “otheasons for persistence and accounted for
00.68% of total responses for the Mountain Soutk (&able 5.3 below).

It should be noted that all agricultural decisioaking is tempered by idiosyncratic and
individual factors and preferences. The anthrogichld literature has clearly established that
individual agency is an important factor in all iagttural decisions (Barlett 1980). Both cultural
and utilitarian reasons for maintaining folk cragrieties are influenced by individual agency,
again showing that categories are only abstractionstructed by researchers to help them
interpret a reality that is holistic in nature (skgcussion above). To take one example from the
cultural salience category, maintaining folk cr@pigties because they taste good is also a
matter of individual preference. Yet individuastas are also culturally constructed and
bounded (Minnis 2000), in addition to being dirgctlated to local food traditions, so taste was
considered a cultural reason for persistence sighidy. Smell is a response that was coded into
the “other” distinction, yet is also culturally cstructed to some extent. It is beyond the scope of
this study to determine how smell is perceivedulgtoindividual and cultural lenses, but it is
assumed that because only a few individuals (n=é&)tioned growing folk crop varieties
because of their good smell in this study thaoild be understood that smell is a largely

idiosyncratic response.
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Table 5.3 Other Categories andN Responses

Individual Mountain | Appalachia | Ozarks | Non-Cherokee| EBCI Non- CN
Salience South Appalachians Cherokee
Ozarkers

Curiosity 10 6 4 1 5 4 0

Good Smell 2 2 0 0 2 0 0

Total 12 8 4 1 7 4 0

5.6 The Performance of Cultural Identity

The gardens of Mountain South growers are not thrdyr (or oftentimes their primary)
source of food and modern agricultural inputs de eeadily available to help manage such
fluctuations. The performance of Mountain Soutiilbem growers is for a different audience
and in a different context with a different seeafernal and internal conditions than the West
African farmers that Richards (1993, 1989) workthwiWhereas the emphasis has somewhat
lessened on immediate material survival (subsistand survival remain a predominate
ideological theme) over the past fifty years in heuntain South, it has shifted to the cultural
importance of maintaining traditional lifeways acwhnections to ancestors and a (somewhat
idealized) way of living that mostly exists in thast and the memories of individuals.
Contemporary home gardens and folk crop varietidee Mountain South are remnants for
native residents of the region who, more often thaty would rather be living in the social
environment they experienced growing up than theetbay live in now:

But there’s not too many people that can grow ¢ganymore]. They give it all up. |

think the old way of living is a lot better, a lkdeaner and everything. | mean, it’s just

the way it ought to be. But if you spend all ytiate a farmin’ and you ain’t got no
money to pay the light bill, they gonna cut yolactric off. [Interview 1]
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Mountain South growers commonly comment that theuld rather live in the Southern
mountains than any other place in the world becatiiee prevailing cultural climate:

Of all the places I've been—and I've been to Mexikve been all over the US, I've

been to Italy, Germany, Hungary, Romania—andithike richest culture. There’s

something about this area [Ashe County, North {@apthat draws you back, there’s a

pull. Ireally can't explain it. [Interview 6]

Seed saving and gardening practices are partigiaportant to the cultural identity of
Eastern Cherokee people because of their longsigdricultural tradition in southern
Appalachia. One Cherokee gardener said:

People run around when it's counting time [whereasus it taken] and everyone’s a

Cherokee. But do you really know what it meansg¢dCherokee? You're a gardening

people. You come from agriculture. It ain’t thardrobe or the dancing or any of the

other stuff, this [gardening] is what has allowed to have those other things.

[Interview 25]

Each spring thousands of gardeners get out illenstand tractors and prepare their
garden plots and fields. These farmers are harpaery high levels of agrobiodiversity in the
seeds stored in their cellars and freezers, jugingdo be planted. Such synchronous activity
could be viewed as a cultural performance of lde it should be,” something akin to an
orchestra giving a spring time concert brimminghwatcacophony of plants of different sizes,
shapes, and colors for instruments; and capatdgaking powerful cultural memories and
everyday resistances.

5.7 Everyday Occurrences, Resistances, and Counteemory

The agricultural performance by Mountain South gemsis an act, not only of cultural
solidarity and identity, but of countermemory anvéryday occurrences and resistances (Nazarea
2005, Nazarea-Sandoval 1995, Scott 1990, 1985)deRge of heirloom gardening as acts of

countermemory and everyday resistance abound thoa@ral history interviews conducted

with Mountain South growers. One grower from Yan€Gaunty, North Carolina contrasted
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modern farming with the old-time Appalachian gaidgrand seed saving practiced by his one
of his older cousins with a particular talent fooging tomatoes:

The modern farm is all about production and hovelmwe can make and how fast we
can get it there. It ain’'t about feeding the deopt’'s about how fast | can fatten my
pocket book up...It's all about how fast we can gigow many steroids can we get in
it or you know, how much ammonium nitrate it cakd. It's ridiculous.

...He just gardens. One of those fellers who kélleves in the old ways, you know.

And he come down through a family that done thahean, he’s second cousin to us, his
daddy and our grandma was brother and sistertent® &all they ever done—they saved
those seeds. | mean | don’t care what it was flaeed those seeds, they didn’t believe in
going over there and buying those seeds and thejdw@de seeds, you know, part of
them lived down on the creek, she lived over hageanother one lived down on the
creek and you start getting that [a particularetgfiwasn’t producing good and they'd
just trade seeds amongst each other, raise itraoy@ao, go get it back, kept it going.

He hasn’t got nothing we ain’t got because we’ténathe same family except he does
have the tomato seed and he has good luck with.tlf¢eteto 2005: Interview 6; see
Figure 5.11 below)

A 45 year-old grower from the Cherokee Nation &fa®oma reported that growing
heirloom Cherokee gardens is both a way of lifgtesv up (everyday occurrence) with and a
cultural strategy by their current chief to help tbherokee maintain a degree of autonomy and
self-sufficiency from the federal government (evky resistance):

The Chief is a very big self sufficiency expertdre has his opinion that one day the
federal government is—not today or in ten years—theite is going to come a time when
the Cherokee Nation is going to remain an entity because of the Cherokee Nation,
that the federal government is going to offer neisiance. He thinks that, he believes
that to do that, it's going to be important for tbeerokees to retain a certain amount of
culture, of cultural identity, to assist in thabpess you know. He sees this [seedsaving
and gardening] and a hundred other cultural tichstpart of the puzzle. 1think it's got a
lot of validity to it.

To me it's always been something that I've alwdgse. | grew up in Oklahoma, not
financially well off and we did it because it hetbsave money when | was a kid. Then
as you grow older and become somewhat more sdatassl you don’'t have to do that
you realize the stuff that you buy at the grocsnye is not nearly the same quality as you
can grow at your house. So | just have alwaygdbnNow when | was a kid | would
have swore that | would never done it. So theg&dly where we are [The Cherokee
Nation Seedbank]. We’re maintaining some seedbhatove have a good chain of
custody for lack of better wording. [Interview]58
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Figure 5.11 Southern Appalachian Heirloom Grower left) with Ethnobotanist Gary
Nabhan (right)

Another example of everyday resistance comes &a@mty-eight year-old gardener from
Carroll County, Arkansas. He contrasts his heirlogllow-meat watermelon with the hybrid
varieties that are sold at the commercial bastianadern US culture—Wal-mart. The grower
offers his watermelons for sale at a very low prinrmally, next to his mailbox for
community members:

That one [the Yellow Meated watermelon], | got tiyehills down yonder and they’ll
make eight or ten to a hill. That little patch'@i will make about 200 melons and the
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price Wal-mart gets for ‘em is seven or eight dslland | can get as much just growing
watermelon than anything else | can think of. stjgive ‘em away. One year down
here—I had over there down the creek across thegspil had a couple hundred melons.
Small ones | put a dollar on ‘em and bigger ongstltwo dollars and set them down
there by the mailbox and put a coffee can for tioa@y in. Just about everybody was
eating ‘em. Some fella wouldn’t put his moneyhere, he came up here [to the house]
to give us the money and he said, “Somebody’s gmirmgck up that money.” | said,
“Well, hell, they can pick up the watermelons saatihthe difference?” Didn’t make
any difference, they can steal the money or theysteal a watermelon, doesn’t matter to
me. If they do they'll have to live with it thesteof their lives and on. | don’t so | can
live with that. [Interview 50]

Local knowledge and spiritual beliefs are otheysvim which Mountain South growers
use countermemory to resist the dominating disesuo$ modern US society and agricultural
science (Campbell 2005). The 65 year-old Eastéwrdkee gardener below describes this
process as, “not learning and not studying up,adlyering to the traditional Appalachian ways
of planting crops by astrological signs and phad¢ése moon. He continues to cultivate both
his garden and memories in spite of nearly overmired health difficulties:

Well, we’'ve got a farmer’s almanac and it gives yloe same [information] as if you—
well the old-timers didn’t have a farmer’s almanmadook in but they went by the moon
and knowed about when and what to do. You canHdt}—but farmer’s almanac gives
you some good data on about anything. Like ogitimd when to plant, when to kraut
[make sauerkraut]. Now Marie [his wife] won't kitaunless the signs are in the head or
in the neck [astrological signs]. She loves @muknwhen the signs are in the neck. If you
kraut when they are in the stomach or down irféle¢, you open a can and you can’t
stand it, it stinks. People learn this lessomblylistening and not studying up | guess.
At certain times we plant our corn according te thoon. The signs—you want to clear
new ground off where it won’t come back and gebats and stuff you clear it off when
it's in the heart and it kills it you see.

[Researcher]Ok, so you try to do everything by the signs and that works pretty
good for you?

Yeah. It works. | believe in it and you've gothave that belief. Then you do it
accordingly and like | said you plant the seed r@dgood lord gives the increase if you
follow his direction and you're willing to work &t | call it piddling, a lot of people call
it work. I'm just thankful that with my conditierI've had four back surgeries and five
heart attacks—I'm just thankful that | can keejngo [Interview 20; Figure 5.12]
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Figure 5.12 Eastern Cherokee Gardener (left) WholBnts by the Signs with the Author
(right)

Such steadfast determination to plant a gardémeifiold way” is not atypical of
Mountain South heirloom growers. One encountassdédication to carrying on the annual
(and everyday) planting tradition continually whaterviewing and conducting participant
observation across southern Appalachia and thek®z#&ne also encounters the idea, in both
clear statements and subtle undertones, that gsaaverfiercely proud of their gardening acts—
acts that convey deep seated resistances to mulbhk ofodern way of life in the contemporary

United States.
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5.8 Conclusion

Cultural and utilitarian reasons for agricultudaicision making and agrobiodiversity
persistence are highly interrelated categoriesaratiseful in helping researchers understand
why farmers make decisions to maintain folk cropetses. Responses from intensive oral
history interviews asking growers why they chosgrmw each folk crop variety documented in
this study were coded and placed into the categoutural salience or utilitarian salience. The
results from this study indicate that growers agtbg Mountain South are maintaining folk crop
varieties for reasons that can be understood pityves cultural and secondarily as utilitarian
(Figure 5.1).

Heirloom growers across the Mountain South aré'maibby” growers that plant folk
crop varieties because they are historical oddérekcuriosities, for purely genetic conservation,
or because it is the popular thing to do in theadaeetwork of the organic farming movement—
as many hobby growers in the US do (Ausubel 1994ith very few exceptions, the participants
in this study are “old-timers” who are continuirtgrhaintain and pass along the seeds that have
been saved in their families for generations. Thweye brought up to do so by their parents and
grandparents, to whom seedsaving was not only poriant way of life that celebrated local
culture and history, but also an essential meth@diwival. However, “old-timey” Mountain
South growers face different social conditions Yotien they did growing up. Subsistence and
commercial farming is no longer the predominant whlffe in the Appalachians or the Ozarks.
As of the year 2000, less than 2% of the populdtsiad their primary occupation of farming in
the Appalachians (Gragson et al. 2008) and verypegple farm full-time in the Ozarks today

either (Blevins 2002, Rafferty 2001).
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In the contemporary Mountain South, most folk cvapeties are grown by members of
the older generation in small home gardens outbieie residences. Heirloom foods are grown
mainly for personal, familial, and sometimes comityuase, and help Mountain South people
(who face a long historical tradition of povertyatttontinues into the present day) maintain
multiple livelihood strategies for survival (Halped990). Yet many of these foodstuffs (not
heirloom types, but foods products made from modtgbrid crop varieties) can be purchased at
the grocery store for less money than they canrtergfor. Folk crop varieties do not have the
utility of providing the means for material survivhat they did in the Mountain South before
1950, although with the recent increase in foodgsriand lack of jobs due to economic
recession, many growers have commented that heinaoieties may end up playing a more
important role in the material survival of Mount&@outh people in the near future. Cultural
reasons for persistence are emphasized by MouBtaith growers of folk crop varieties and
these reasons are most often related to theiredstaste the unique and particular foods that
they grew up with; or because maintaining heirls@ads reminds them of their ancestors,
cultural heritage, and place.

The maintenance of folk crop varieties and thelyesppearance of home gardens across
the Mountain South can be viewed as a culturabperdnce—a performance of identity, way of
life, countermemory, and everyday resistance—thahdangered and in contrast with that of the
dominant, mainstream US culture that has increasiugilfed traditional people in the Mountain
South in recent years and pushed them to the nsaofitheir own native mountains. The
primacy of cultural themes in Mountain South agoaolbrersity persistence can also help provide
lessons for the conservation of crop genetic ressuwithin the region, a subject that will be

examined in detail in Chapter Six.
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CHAPTER 6

AGROBIODIVERSITY CONSERVATION IN THE AMERICAN MOUNT  AIN SOUTH

6.1 Introduction

The results of this research indicate that thgnty of seedsavers in the American
Mountain South who are maintaining local folk cn@ieties are doing so in amvivo manner,
with cultural salience as the primary causal agerding their decision making. There are a
variety of agrobiodiversity conservation prograrmswe in the Mountain South and this research
project engaged with most of them through participdservation and collaborative
conservation (see Chapters One and Six). Thistehwjill describe and analyze each of these
conservation programs, evaluating the degree totwthiey supporin vivo seed saving and
agriculture as a way of life (Hunn 1999), and tke&est to which they emphasize cultural themes
in their initiatives. The organization structufeeach program and how it engages with local
people will also be evaluated.

Nazarea’s seven suggestions (below) for researtbéthoroughly reexamine principles
and guidelines foin situ conservation in farmer’s fields” (2005:155) andréle concepts of
“milieu” and “sites” of memory (1996; see Chaptar€) will be used as the theoretical and
practical scaffolding from which to analyze eachhaf programs in terms of their support of
localin vivo seedsavers and colporteurs, who are highlightélaealsackbone of Mountain South
agrobiodiversity conservation to begin the chaptasised on the results of this research and

analysis of ongoing conservation programs, recongaigons for strengthening conservation
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efforts will be given to conclude the chapter. Bi@a’s seven suggestions for researchers to
recognize in their support of vivo seed savers are as follows:

1. Recognition of gardeners and small-scale éasmas creators and curators of a
significant component of biodiversity, with a wibabf experiences and memories to
share;

2. Documentation of local beliefs and practiassociated with landraces or folk
varieties along with local systems of categor@atevaluation, and management;
transmission of this knowledge to the youth anel afsthese parameters and insights as
the primary basis for setting goals and definingrgies;

3. Conservation of diversity not only in sitwtlmore fundamentally, in vivo
through whole complexes of plant symbolism andyasancluding cooking,
commensality, healing, ritual, and aesthetics diefine identity and sense of place;

4. Evolution of a new language of conservatlmat tloes not diminish or
patronize farmers’ knowledge or ways of life imler to strengthen its scientific base, one
that eschews strict requirements of design arebcales difference, agency, and choice;

5. Acknowledgement of sensory embodiment as hedass legitimate than
scientific characterization and prescription; inpmation of cross-experiential learning,
including exchange visits, participant observatemd storytelling in finding new ways
of communication between farmers and scientists;

6. Extension of support and incentives to seeztsavho propagate and pass
along heirloom or old-timey varieties, farmers wiractice low-input agriculture and
multi-cropping, and women who tend home gardesrsthieir contribution to
conservation;

7. Development of “niche” or specialty marketng with a new pricing
mechanism that would value heirloom crops as tkadlitional food and medicinal
preparations, and novel uses for old-timey vagetind recipes that would further
motivate their producers. (2005:155-6)

6.2 In vivo Conservation and Community Seed Savers

Most seed saving in the Mountain South is carriethovivo and has been largely beyond
the reach of conservation initiatives. In thissi@gh a distinction is made between
colporteurs—individuals with a penchant for gathering the seefitheir families, friends,
community members, or region and keeping them #&loté in gardens and in story—and seed
savers who are strictly growing varieties that hiagen passed down in their family. Thisis a
distinction that Nazarea (2005) does not makehagefers to all seed savers as colporteurs. |

think the colporteur metaphor would be more fittinglescribing seed savers who gather a
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wider variety of seeds than are available in temediate family and serve as an acknowledged
local reservoir for seeds, since the colporteurs3£19" century France were peddlers of books
and other objects of marginality who made interdlarollections and spread them among the
masses. In essence, they functiomasvo local conservationists, who are accomplishing what
programmaticn situ programs set out to do, with only the motivatidheir own curiosity and
passion for local history and lineage as guideposts
Such local conservationists can be contrasted neglonal seedsavers or projects (e.qg.
Conserving Arkansas’ Agriculture Heritage, The $eut Seed Legacy, and the Center for
Cherokee Plants—see below), national seed sav@mjects (e.g. RAFT—see below; The Seed
Savers Exchange 2010 and their members), or intenah seed savers or organizations who
grow and/or maintain folk crop varieties from arduhe world (e.g. The International Seed
Saving Institution 2010 and the recent Svalbard@ &eed Vault 2010). It may more accurate
to describe seed savers as falling into severafocaies and the following distinctions are
proposed here:
1) Familial seedsavers (maintaining seeds passed dotheir family)
2) Community seed savers (maintaining family seedstlaoske of their larger community)
3) Regional seed savers (those who maintain regioe-geeds inclusive of family and
community)
4) National seed savers
5) International seed savers
Of the sixty growers interviewed for this reseaielenty-five can be considered
colporteurs, and will from here forward be refertechs community seed savers. This

distinction means that they are not only growingpleseeds that have been passed down within
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their own family or they have acquired graduallsotigh seed exchanges with neighbors and
friends, but that they have also consciously gatthether heirloom cultivars from within their

own community and are known locally as individualso have particular interest in traditional
cultivars.

Several quotations from oral history interviewsdtrate what motivates community seed
savers to seek out and perpetuate collectionscaf Beeds. A 74 year-old Eastern Cherokee
gardener (see Figure 4.9) said:

| plant a lot of corn, a lot of potatoes, a lotefans. And the beans, | really enjoy that.

Now when | came back here | went to the [Cherdkde@an] fair, they had some beans

there. | thought, oh, those are the most coldréans. | didn’t remember them at the

time, because we didn’t raise them. People wgived me two or three. Well, that’s

how | started. People would give me two or thoksomething | didn’t have. I'd plant

them and next year I'd have the seed. This wastah—well | moved back in 1975—

S0 in '76 they started giving them to me. Thdreree time, several years back, | had

fifty-something different kinds and colors of beahat | had gotten at the fair.

And | give seed to anyone who asks. Whatever, kaiiaf these, I'll wind up—other

than what | keep for seed—I'll wind up giving theway by planting time next year.

And it’s just to try and get them to keep raisthgm...Well, I'm glad to see that it's

being saved and not becoming extinct you knowtefview 16]

What started out as a curiosity and appreciatiothi® variety of colors in Cherokee bean seeds
has evolved a conscious local seed saving effothfe Cherokee gardener. Kevin Welch of the
Center For Cherokee Plants estimates that thigithdil is responsible for sixty-five percent of
the October Beans that are being circulated amoa@gastern Cherokee today [Interview 16].

Another community seed saver from the Ozarks leas lgollecting local corn varieties

for many years (see Figure 6.1 below). He restoletsime corn mills and operates one on his

property in Searcy County, Arkansas. When locsidents bring in heirloom varieties to be

milled, this individual saves seed from each angbkehem in his freezer, illustrating that his
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Figure 6.1 Ozark Miller and Community Seed Saver \th Mill (above) and Seeds (below)
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milling business also serves to conserve and pretoctl agrobiodiversity (he is known in his

community know as both a miller and collector oirle@m cultivars):

I normally grind anywhere from 3,000-5,000 poufmfscorn] a year...my dad and my
mom and all them they've always grown meal attmame—we normally produce 50 or
100 pounds every year—we produce and grind amd thgit from them. Local people
they’ll bring anywhere from twenty-five poundsas much as 300 or 400 pounds and
leave it here to be ground.

The actual seeds that | have here I've been dwoitpéor at least ten years and then my
mother—I've got some seeds I'll show you. Eachk ohthem are seeds that have been
in our family or families adjacent to us...A lot péople around here will try to grow a
little Pencil Cob and a little Tennessee Red Cidlost of these [corn varieties]—you
can see these are all variations, these white anewvariations of Tennessee Red Cob. A
lot of people will call them—Iike this one here—igls the cob that the corn came off of
[gesturing]. A feller bought me this and | griodrn for this feller every year—his
name’s Glen Griffin—that’'s a variety that he brbugie here and I just shelled it and
stuck it in this freezer out here because | Iik@taste of his corn. | sample all of these,
when | grind them folks want me to sample thentilstake some—you see corn is best
when it’s fresh ground. You grind, take it upréh@o the house] and cook it, can’t beat
it. This is one of my favorites [gesturing]. slta variation of Tennessee Red Cob...I
always tell people when they come in here if yegjonna save your [Tennessee Red
Cob] corn seed save it with the red cob [to pregeme flow away from what he
considers to be the more pure strain]. The wdotes are variations of Tennessee Red
Cob...it could have crossed with some other corn.

A lot of time people will sometimes lose their carThat's the reason you see me take a
sample—I just throw it in there in the freezer—sdrody will come back by and say, “I
want a sample of the Pencil Cob.” Well, I'll sholmem these two and say, “Which one
do you want?” And they'll say, “Which one goulike?” And I'll say, “Well, all of
them are good on the Pencil Cob.” To me it'sthetbest flavor. If | was picking a corn
between the Pencil Cob and Tennessee Red Cob-etitd Eob’s got more flavor than
any of them, it's got the best flavor to me. @intiew 48]
This Ozark miller and seed collector is servin@adscal seed bank, interpreter of gene flow
and variation among closely related varieties, pnainoter of certain varieties [e.g. Pencil Cob
corn] because of their specific tastes and uselinary dishes.
The examples above, of a collector of seeds ampettor at The Cherokee Indian Fair

and a local Ozark miller, illustrate some of thenpdex motivations and avenues by which
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community seed savers in the Mountain South cglteeintain, and promote local folk crop
varieties. Their efforts are beyond formal seedrgpconservation programs, yet are extremely
effective in contributing to the preservation ofdbagrobiodiversity.

In the following sections, ongoing conservatioaggams in the Mountain South—which
are more formalized and a step removed fiowivo seed saving—will be evaluated, compared,
and contrasted, using Nazarea and Nora’s insightee extent that they support and
complement then vivo foundation of Mountain South agrobiodiversity.

6.3 The Center for Cherokee Plants

The Center for Cherokee Plants is a conservatiogram that was officially established
by Kevin Welch in 2007 (however, work on the celstgrojects has been ongoing since 2005).
The motto of the center is “Putting Culture badioiAgriculture” (see Figure 6.1) and it is
located at the traditional Kituwah “mothertown” szt site on two acres that contains two
abandoned dairy buildings on-site that are beingoéeeled for the center’s use. The land was
donated by the business committee of the Eastemd BaCherokee Indians (EBCI) (McClellan-
Welch 2008a). Welch, an enrolled member of the EB@ born and raised in the traditionalist
Big Cove Community, spent many years away fronréservation working at different
professions. Upon returning to the reservatiodf0, he began to search around for the old-
time Cherokee cultivars that he remembered fronyduigh such as Cherokee October beans and
Rattlesnake pole bearB.(vulgarig. He found that far fewer Cherokee people weosvgrg out
traditional cultivars than in the past and thatghawers were elderly and spread out in small
pockets across different Cherokee communities. yMdithe growers possessed seed stocks that
were so low that they could no longer share seaeitistiaeir neighbors, a time-honored Cherokee

tradition. Kevin was disturbed by the limited dshility of traditional Cherokee seeds and
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Figure 6.2 Official logo of The Center For Cherokee Plants Their motto is “Putting
Culture Back Into Agriculture.”

plants so he started The Center for Cherokee Pdarmdsway to conserve, promote, and revitalize

Cherokee seeds, plants and foodways:

A lot of the seeds that | grew up with were dissgong. They were around but people
weren’t sharing them like they used to. So wheroVed back from Alaska, | had a
garden spot and | told my mom, “I think I'd like frow some of the old varieties.” |
started looking around and they were pretty scateways liked Rattlesnake Pole
Beans, mostly because to me | like the flavorsoAthey made good leather britches—
that’s one of my favorite things. | liked thogelahe Tender Octobers...1 like the
Rattlesnakes and Tender Octobers and Peanut aedrise Early Snow peas.

I would like to see us to be able not only to dymeople with seeds every year, but for
people to get to the point where they have enaigheir own seed stock that they can
exchange among themselves and we would just be itnéhe event that something
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happened like a crop failure, be there as a stippechanism in the future as opposed to

being the primary supplier. | think that wouldthe mark of success if we were able to

get that many seeds back into the hands of tr@ledmembers [of the tribe]. To me
that was the goal, the original intent of thisjpob is to get these seeds reintroduced to
people. That's why our slogan is trying to pultue back into agriculture. We're trying
to get our people back into understanding whydlseeds are important to us. Not just
that these are seeds—and ‘yeah | like the OctBbans’—but understanding why they
are important to you. If they do understand whigytre important, then maybe they will

take that extra step and not lose them again.just that simple. [Interview 29]

Since 2007, The Center for Cherokee Plants has éregaging in grow outs of Cherokee
heirloom seeds and making them available to thal loemmunity. They participate in the
“Chief's Cherokee Family Garden Project” to help lgeirloom seeds back in the hands of
Cherokee growers and to promote local gardening@uat production. In addition to seed
conservation and distribution, the center has es$ablished a tribal plant nursery to grow out
plants that are utilized by Cherokee artists, iolod plants, medicinal plants, wildlife habitat
and erosion control plants, and heirloom fruit gaes. The nursery also serves as a repository
for plants that have been rescued from local caostn sites (McClellan-Welch 2008a). The
Center for Cherokee Plants and Kevin Welch givecational programs on traditional Cherokee
agriculture at various locations in the southerp@pchian region and have engaged in
outreach, networking, and consultation to heirls®ad conservation projects of several other
American Indian tribes. The center also periodiydabsts potlucks highlighting traditional
Cherokee foods, which provides a venue for disbe&ed with heirloom varieties to be
appreciated by the larger Cherokee community.

As was discussed above and in Chapter Five, pioghnGherokee culture is central to the
mission of The Center For Cherokee Plants. Thdtural approach to conservation is likely to

have a high degree of success and is consistemthetfindings of this research that local

growers are maintaining folk crop varieties largedcause of their cultural salience.
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Conservation initiatives among other indigenousppedor example “cultures of the seed” in
the Peruvian Andes (Gonzales 2000), have beenyhsgiaicessful by promoting cultural themes
(Nazarea 2006).

The Center for Cherokee Plants engages each @ird&z first six suggestions in their
innovative local Cherokee approach to conservatidazarea’s seventh suggestion, the
development of niche or specialty markets for loeim crops, is beyond the scope of the present
work done by the center. However, since the cdrderecently been incorporated into the
Cherokee Reservation Cooperative Extension SearideKevin Welch has been hired as an
employee of Extension, it is likely that the centgli engage more with the farmer’s market in
Cherokee, NC since it is supported by the Cher@amperative Extension. In the meantime,
The Center For Cherokee Plants has been indiregfporting the local development of markets
for heirloom crops by providing seeds to grower®whien market their crops at the Cherokee
Farmer’s Market (Interview 21).

The Center for Cherokee Plants project represanisteresting interconnection between
milieus and sites of memory. The project was lmrhof the experience of Kevin Welch after
returning from twenty years away from the reseoratind finding that the heirloom cultivars
that he had grew up growing and eating had nealigrf out of circulation. By seeking out the
elders of the tribe who are still maintaining tleeds of the Cherokee, learning from and
documenting their memories and uses for such vesieatnd encouraging Cherokee youth to
cultivate and cherish them, Welch is attemptingdth repair and re-invigorate a gap within his
own milieu of memory while also complementing ithvarchival memory work that is meant to
inform and inspire Cherokee milieus of memory & tature (Interview 34). By establishing the

Center for Cherokee Plants as a physical locatiothe reservation, the project is quite literally
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a conservation “site” as well. This unique projdastrates how milieu and sites of memory and
conservation are not quite as distinct as Naz&®@@6) has described them, but are often
informing and interacting with each other.

6.4 The Cherokee Indian Fair Agricultural Exhibit

The Cherokee Indian Fair is a fall festival thas lbeen ongoing since 1914. It is held
every October and Greene and Robinson (1987) hguedthat it represents a modern,
modified carry-over of the Green Corn Ceremony Wwhi@s traditionally held near the end of
September when the corn crop had matured. Theudigrial exhibit at the fair gives Cherokee
growers a chance to compete at growing traditi@edrokee crops. The agricultural exhibit
gives Cherokee growers at least two incentivepfomoting agrobiodiversity conservation and
agricultural innovation using traditional crops) alvards are given in categories of traditional
Cherokee food crops and plants; and 2) amateut ptagders are sometimes rewarded for
showy innovations they have made on traditionaivars (see Chapter Four).

In the Fall of 2008 there were twenty-three conmgetategories at the agricultural
exhibit (see Table 6.1 below). There was alsoveara given for the Chief's Cherokee Family
Garden Project with the following guidelines: “Muwn a 2’ x 3’ stiff poster board, foam core
or similar: 1) photos of your garden; 2) an estenaitthe amount of each vegetable produced; 3)
a list of who worked in the garden; 4) estimatex sif the garden; and 5) one paragraph
describing ‘What made this garden special?”” (Mdl@aleWelch 2008b). Small cash awards are
given for each category. These prize categorieswgage the growing of a wide diversity of
traditional Cherokee plants. Many of the growetenviewed in this study participate in the
agricultural exhibit and for several it is the maenue and motivation that they have for

continuing to grow out traditional varieties. Tafare, the agricultural exhibit acts to promote
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Table 6.1 Competition Categories at The Cherokeadtlian Fair Agricultural Exhibit

Corn Multi -colored kernels (Zea mays-
thirty ears)

Other winter squash(Cucurbitaspp.)

Indian Flour Corn (Zea mays-thirty
ears, no dent, eight rows of kernels per
ear—yellow, white, other colors)

Pumpkin (Cucurbitaspp—Ilargest,
ugliest, painted)

Indian Beans (Phaseolus vulgaris, P.

coccineus—one peck, shelled and dried
displayed in an Indian basket, including
October beans and Butterbeans and oth
traditional Cherokee bean types)

Ornamental Gourds (Lagenaria
siceraria Trichosanthes anguindresh,
undecorated, displayed in an Indian
drasket)

Corn Beads (Cox lacryma-job-1/2
gallon, displayed in an Indian basket)

Other Pumpkin (Cucurbitaspp.)

Traditional Crops of the Cherokee a
display of three to five different
traditionally cultivated crops, including
the Cherokee and English names of eag
crop)

Herb Display (five different fresh or drieg
herb plants, all labeled, with Cherokee
name and plant uses including food,
Hlavor, medicine, dye or fiber)

Field Corn (Zea mays-ten ears; white,
yellow and other colors)

Any Other Traditional Cherokee Crop
(wild or cultivated, must include a card
with an explanation of what it is and how
it is used, and the Cherokee name and
plant uses)

Honey Productior (three jars—without
comb, with comb)

Largest gourd (Lagenaria siceraria)

Swed potatoes (Ipomoea batatas-one
peck)

Largest Sunflower (Helianthus annuus
diameter of head)

Winter Squash (Cucurbitaspp.)

Unusual Vegetable

Candy Roaste (Cucurbita maxima)

Largest Candy Roaster(Cucurbita
maxima)

Cushaw (Cucurbita argyrosperma
orange or green striped)

Popcorn (Zea mays—fivears, displayed
in an Indian basket)

Irish potatoes (Solanum tuberosumone
peck, white and red)

)
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Figure 6.3 Kevin Welch and Sarah McClellan-Welch #iaching awards ribbons at The
Cherokee Indian Fair Agricultural Exhibit. They ar e holding a snake gourd
(Trichosanthes anguina). Photo by Keith Nicholson used with permission.

Cherokee agricultural and wild plant diversity bpyiding a community outlet for celebrating
Cherokee cultural identity and traditional plané.ud he inclusion of the agricultural exhibit in a
larger cultural event such as The Cherokee Indangfovides a tangible link between culture

and agriculture which highlights the cultural satie of Cherokee agrobiodiversity.
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Although the agricultural exhibit is not an offitior intentional conservation program, it
still directly promotes Nazarea’'s suggestions am seven by recognizing Eastern Cherokee
gardeners as creators and curators of agrobiodivarsd by giving incentive for seed savers to
propagate Cherokee heirloom cultivars. The exlmstat tangible site of memory and indirect
promoter ofin situ conservation, and also engages the milieu of mesof local gardeners as
they maintain local varieties in their fields tongoete in the fair. Memories of past agricultural
exhibit events are alive in the circulation of IbCherokee stories as well (Interviews 16, 19,
22).

6.5 Cherokee Nation Seed Bank

The Cherokee Nation Seed Bank was founded in B§Qiie Cherokee Nation (CN)
Natural Resources Department at the request oému@N Chief Chad Smith in an attempt to
combat diabetes and to make the tribe more sdficgirft (Interview 58). The current manager
of the seed bank was sent by the tribe to the 200ial meeting of a Native American nursery
and garden group in Minnesota to gather informated@vant to operating a seed bank. At the
meeting the manager met Kevin Welch of the Cenberherokee Plants and invited him to
Oklahoma to visit the incipient CN Seed Bank. Kebrought about fifteen Eastern Cherokee
varieties for the CN to trial in their garden growt program. The CN Seed Bank found that
many of the North Carolina varieties did not groeivin the hot Oklahoma summers so they
sent out queries to seed companies and seed banksldhe country to locate Cherokee seeds
that were better adapted to their local agroecoldgionditions. After two growing seasons they
have settled on fifteen varieties of Cherokee sésss Appendix F) that grow well in Oklahoma
and have a program where they make those vargstatable to the tribe (as of 2009 they had

mailed out over 6,000 seed packets to Cherokedgablipver the world) and also offer free
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plowing of CN citizens’ gardens at the beginningweéry growing season (Interview 58, Custer
2010). A recent press release by the CN Naturab&ees Department makes it clear that a
significant goal of the CN Seed bank is to pres&lkierokee culture and history through
growing heirloom seed varieties:

We have an extremely limited number of seeds walaviike to give to citizens so they

can also grow their own Cherokee history. We tsexeeral varieties of corns, gourds,

and beans, as well as a few specialized plants asitobaccos and squashes. Many of
these plants represent our living ancestors ark melicious tablefare. Others are great
for art or ceremonial applications. All are urejuCherokee. (Cherokee Nation

Announcement 2010)

The CN Seed Bank faces a different set of circantsts than The Center for Cherokee
Plants. The CN has not been able to find a sicamti number of Western Cherokee people who
are still maintaining heirloom varieties of theo&i This is unlike the situation of the Eastern
Band, among whom 128 folk crop varieties were dosnted in this research in two months of
concentrated fieldwork. The manager of the CN $amtk attempted to locate Western
Cherokee heirloom varieties by contacting 2000 eyg®s of the CN and also by sending out
feelers throughout the CN community for severakyedle was not able to find a single folk
crop variety in his queries and mentioned thakély has to do with the historical circumstances
of the Cherokee in western Oklahoma. When the @kl allotted land by the US government, it
was often the most marginal land that was not cowduo gardening. The Western Cherokee
survived by a mix of hunting, gathering, and keggwgs. In the modern era the Cherokee who
continued to keep animals switched over to caflecause of the harsh gardening conditions of
western Oklahoma, the CN Seed Bank manager thinatshts tribe has relied less on gardening
and crop farming than the Eastern Cherokee (Iréer8).

Although the results of this study indicate ttet Western Cherokee are currently

maintaining far fewer folk crop varieties than teastern Cherokee (29 varieties for the Western
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Cherokee, 128 for the Eastern Band), the compdete df success by the CN Seed Bank may
also have something to do with their methodologiBise Chief of the tribe has been explicitly
interested in heirloom varieties that can be trdwack to their origins among the Eastern
Cherokee. The CN Seed Bank manager mentionedadéwees that he had been told about
heirloom seeds among the Western Cherokee buthgnadid not meet the requirements of what
he was looking for:

We sent a couple of really broad feelers you km@anhave two thousand employees

and we sent out emails and stuff like that. Rerrmost part folks would be like, “Well

my grandmother has some seeds but she’s too glelt tout,” and we just couldn’t get a

good handle. Our Chief really likes to chaseerhtbings back to Cherokee, North

Carolina—the original territory. He finally matige decision that we should just go back

and start from scratch, so that’'s what we did.. dwrt sounds strange and it's hard to

believe, but we talked to two or three people tirate keeping seeds and in every

instance they had no documentation, generally were just in a jar...We had zero. So

we just stopped and luckily we were able to gehwievin and a couple of heirloom seed

companies that took us under their belt and arémspected people in the field and we

just started from there. [Interview 58]

It is likely because of their goal of finding sedtiat can be explicitly traced back to
North Carolina and requiring some kind of documeaisthat the CN Seed Bank has not
gathered seeds from their own community. If thegried memory banking protocols (Nazarea
1998) in their process of locating heirloom seékisthe Eastern Cherokee have done, it is more
likely that they would find more folk crop variesi@nique to their community. It is often just
such seeds that are being neglected in jars teifréezer or are only being planted by elderly
people that oral history interviews can help brng a history for from the memories of those
who have held onto them.

Nonetheless, it is true that the CN is currenthintaining lower levels of

agrobiodiversity than the Eastern Band. Outsidin@fCN Seed Bank manager, only two other

Western Cherokee heirloom growers in eight monttilalwork in the Ozarks were identified.
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This follows the general trend of lower agrobiodsiy levels in the Ozarks than in southern
Appalachia. The two Western Cherokee growers wei@taining thirteen heirloom varieties
that were being passed down in their communitiesfamilies so it is likely the case that other
citizens of the Cherokee Nation are also growingfali crop varieties. Further research may
be able to locate such individuals, but they ameost certainly fewer than the heirloom growers
of the Eastern Cherokee. The emphasis on onlytenaing seeds that have a provable historic
link to the Cherokee in North Carolina means tteatasn folk crop varieties like the Crawdad
bean—a flat, white bean with black markings onttpeof it that looks like a crawdad; and a
local variety of Pink-eyed Purple Hull pea—a medisized white pea with pink eyes and purple
hulls that is eaten with cornbread, are not likelye targets for conservation by the CN Seed
Bank. Capping their collection at 15 selectedlbem varieties also means that the CN Seed
Bank will not expand their conservation efforts teg what they have already collected (see
Appendix F) unless they have a change of policy.

Despite their lack of success in locating folkgk@rieties in their own communities, the
CN Seed Bank has nonetheless done an admirabté jodicking down historical Cherokee
varieties from other sources and promoting them ssurce of cultural pride, identity, and good
nutrition. This almost exclusively qualifies th&lGeed Bank as a site of conservation, since
they have essentially ignored the endangered ahemntioely “authentic” (e.g. historically
traceable back to the North Carolina Cherokee)amitif memory in their own communities.
They do not engage with preexistimgvivo seed savers, instead promoting the use of intextiuc

historical Cherokee varieties, and therefore damwdrporate any of Nazarea’s suggestions.
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6.6 Conserving Arkansas’ Agricultural Heritage (CAAH!)

The Conserving Arkansas’ Agriculture Heritage (CAABrogram was started by Dr.
Brian Campbell at the University of Central ArkasigdlCA) in 2007 (Conserving
Arkansas’Agricultural Heritage 2010). Campbelgraduate of The University of Georgia’s
program in ecological and environmental anthropplogas trained by Robert Rhoades and
Virginia Nazarea, co-directors of The Southern Sesghcy Project (see below):

| worked under Drs. Rhoades and Nazarea in thegadd the U.S. South and have

participated in the Southern Seed Legacy whileaduggate student in the University of

Georgia Anthropology Department. | have partitgplan Seed Fairs in the Andes and

Seed Swaps at the Agrarian Connections Heritaga FaOglethorpe County, Georgia.

I know the success these initiatives have hattisad and | also knew from my Ozark

research experiences how ripe the region wasuidr a project when | arrived here three

years ago ready to establish an applied reseaogjnigm. After conducting six months of

exploratory ethnographic research on ArkansasiCaguobiodiversity, | assembled a

cohort of farmer/gardeners, community activistg] aterested students and we followed

the lead of pioneers such as Native Seeds/SEARDIvErsity of Arizona, Nabhan),

The Southern Seed Legacy (University of Georgagddea and Rhoades) and Seed

Savers Exchange (Whealy) and developed a regagnabiodiversity conservation

initiative. (Campbell n.d.)

CAAH! pursues a complementarysituandex situstrategy of agrobiodiversity
conservation, focusing on the documentation ofucalthistory and memories through the
implication of memory banking strategies (Nazar@88), the promotion and proliferation of
Arkansas heirloom cultivars by hosting state-widedsswaps and educational programs
(CAAH! 2009, 2008), and genetic conservation byntaning a seed bank at UCA and
conducting local grow outs of regional folk cropieties. As of February 2010, the CAAH!

seed bank was maintaining 118 heirloom seeds, afiaghich were gathered by the project from

local seed savers within the state of Arkansas $€ming Arkansas’Agricultural Heritage
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Figure 6.4 UCA Student Watering Seedlings as Padf the CAAH! Program (photo
courtesy of Conserving Arkansas’ Agricultural Heritage 2010)

2010). Many of the 195 Ozarks cultivars documeimetiis study were recently donated to
CAAH!, along with oral history recordings and traripts, so the total number of seeds in their
seed bank and local histories in their memory haitikncrease considerably at the time of next
inventory.

Cultural themes and conservation are considensglat¢o the mission of CAAH!, which
is consistent with the goals of the other formal arformal conservation initiatives above. The

website description of the project illustrates CAAHocus on the importance of cultural
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diversity to the preservation of biological divéysand the consistency of its approach with the
findings of the importance of cultural saliencehrs research:

Gardening is not just about planting seeds. dttimdition that is often passed down

through generations. Seeds may by shared aawshkes, communities, and time. The

seeds carry with them not just genetic diverdityt, also long-standing traditions. They
provide more than sustenance. They support anfibree culture.

CAAH! is a project dedicated to preserving agriotdt folkways and knowledge by

situ andex situconservation methods. Agricultural tradition pgesad by saving seeds in

a central seed bank and giving them to gardenessghout Arkansas along with the

stories and meaning that have become a part aféhsence. (Conserving

Arkansas’Agricultural Heritage 2010)

CAAH! directly incorporates Nazarea’s suggestions, two, four, five and six into their
conservation initiatives. This is not surprisingem the fact that Campbell received training
from Nazarea. CAAH! also does some work to supaond encourage local farmers markets and
may work more to create niche markets for heirla@paps in the future.

The CAAH! project, starting from an archival vagé point as a university research
project by an principle investigator with no fam#ged saving heritage of his own, through its
attention to collecting oral history interviews antkeracting with local seed savers is also
interacting with and promoting milieu’s of memoriowever, CAAH’s work is a step more
removed from local milieu than is The Center fore@ikee Plants that was founded by a
member of the Eastern Cherokee and is focusedsoomim native community. Therefore,
CAAH! can be seen more accurately as a site of mgrad conservation.

6.7 Renewing America’s Food Traditions (RAFT)

The Renewing America’s Food Traditions (RAFT)alice was founded in 2004, “...on

the premise that chefs, gourmands, consumers,taedsan the ‘food chain’ can play positive

roles in the conservation, restoration, and cetebraf the food traditions unique to the North

American continent” (Nabhan 2008:1). RAFT is aaval collaboration founded by seven

188



organizations: Slow Food USA, the Center for Snatale Environments, American Livestock
Breeds Conservancy, Chefs Collaborative, Nativel§&e=arch, Cultural Conservancy, and Seed
Savers Exchange (Nabhan 2008). RAFT has dividedJ®, Canada, and Northern Mexico into
corresponding “Foodsheds of North America” basedantinuities that they found in the
culinary traditions in each of these North Ameri¢acogastronomic regions”: Chestnut,
Cornbread, Gumbo, Crabcake, Clambake, Maple Swiig, Rice, Bison, Moose, Chili Pepper,
Pinyon Nut, Acorn, and Salmon. The foodsheds waraeed “...for a traditional food that has
served as an ecological and cultural keystone floereenturies, if not millennia” in the hope “to
encourage residents of that region to take paaiquide in their iconic food and in all the other
food species associated with it” (Nabhan 2008:249.discussed in Chapter Four, RAFT has
been developed “red list” inventories for the diéfiet North American foodsheds in the hope that
the documentation of endangered heirloom foodsheilp to catalyze their revival. Southern
Appalachia resides in the RAFT-delineated Chedfoodshed and the Ozarks are in the
Cornbread Foodshed.

RAFT’s programs promote four different benefitatthrenewed heirloom foodways can
provide for society: 1) ecological, 2) culinary,@iltural, and 4) health (RAFT 2010). RAFT'’s
recognition of the importance of cultural saliete@grobiodiversity and culinary persistence is
consistent with the results of this research. FAFT, combating the disappearance of heirloom
foods is central to promoting local culture andsseaf place:

With these losses come a decline in traditionalaggcal and culinary knowledge, and

declines in the food rituals that link communitieplace and cultural heritage. If these

culinary delights persist only in our history bepkve will have lost an important cultural

legacy and future generations will be deprivethefnutrition and exquisite flavors found
in these heritage foods. (RAFT 2010)
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RAFT is a North American alliance associated wsglieral national organizations, so it is
several steps removed from logalivo seed savers and can be seen as an initiative that
constructs sites of conservation with a focus amseoving and promoting local milieus. The
project most prominently employs Nazarea’s suggestb-7 in the Mountain South and other
regions by helping develop niche markets for heimiacrops and connecting farmers with chefs
and consumers, promoting regional culinary foodwgatherings to celebrate sensory
embodiment of the smells and tastes of heirloond$pand the extension of support grants to
local farmers and progenitors of culinary tradigon
6.8 The Ozark Seed Bank and The Southern Seed LayaProject

Two other agrobiodiversity projects that operatéhe Mountain South are The Ozark
Seed Bank and The Southern Seed Legacy Projec).(S%lis research did not collaborate as
extensively with these projects as it did with Tenter for Cherokee Plants, CAAH!, and
RAFT. Since the SSL is a decentralized networkspecifically focused on The Mountain
South, extensive collaboration was not necessapyiaued. However, given the intellectual
and practical influence that the SSL has had oh tho$ research project (I coordinated the SSL
for three years and have been associated withrthecp for over a decade) and CAAH! (see
above), the Southern Seed Legacy is briefly revichere. The Ozark Seed Bank, since it is one
of several conservation programs specifically tangethe Ozark bioregion, is also briefly
reviewed.

The Ozark Seed Bank is located in Brixey, Miss@ust north of the Arkansas border)
and is a non-profit organization dedicated to sg@zark seeds in ax situseed bank, sharing
Ozark seeds through a membership program and ghexaess produce with local residents

through regional food banks, and providing educasiod outreach on the topics of seed saving
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and agricultural sustainability (Ozark Seed BanR90 As arex situseed bank, The Ozark
Seed Bank is more similar to the Cherokee Nati®@d3Bank than any other of the conservation
programs discussed above. Since they focus akexoBisively on procuring seeds from
heritage seed companies and promoting local foodymtion using those seeds, they have had
little interaction within vivo Ozark seed savers, do not employ any of Nazaseggestions, and
can properly be understood as a conservation #itefew current cross-linkages to local
memory and culture.

The SSL is a project housed in The University ebfgia’s Department of Anthropology
whose mission is “to reverse the plant erosionesfegic diversity and cultural knowledge in the
American South by encouraging and supporting Iseat saving exchange networks amslitu
conservation of plant genetic resources” (Soutls&ed Legacy Project 2010). It was founded
in 1996 by Robert Rhoades and Virginia Nazarea, aredoth anthropologists and international
agrobiodiversity researchers. The SSL maintasmmall seed bank that serves as a backup for
local varieties that have been documented andatetlea memory bank of oral history
interviews, hosts an annual old-timey seed swap Esgure 6.5 above), and conducts
educational workshops within the state of Geordihe project operates as a decentralized
network dedicated to promoting and encouraging sagthg and local cultural knowledge
throughout each of the major ecoregions of the AcaarSouth.

The Southern Seed Legacy shares an intellects@riziwith CAAH! through Brian
Campbell, and with The Center for Cherokee Plamtsuigh their adoption of Nazarea’s memory
banking protocols (1998) and Kevin Welch'’s trainingethnoecological methods. Since
Nazarea is one of the co-directors of the project,no surprise that they employ most of her

suggestions for strengthening logalivo conservation, with the exception of the developimen
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Figure 6.5 Participants at the 2007 Southern Seddegacy Seed Swap. Photo by SSL used
with permission.

of local specialty markets, since the project igraversity-based initiative focused primarily on
education. SSL’s status as a University projeahéted by two non-local international
researchers means that it is a step removed frtunalat vivo seed saving. The SSL is a
conservation site that shows concern with engagirggnoting, and conserving conditions that

allow in vivo seed saving and milieu’s of memory to continuexist and thrive.
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6.9 Conclusion

In recent years both southern Appalachia and #ek3 have attracted the attention of a
wide range of conservation initiatives in recogmtof the high diversity levels and endangered
states of folk crop varieties that are still gromrihe fields of farmers and gardeners in both
regions. Programs such as The Center for Cherfeles#s and CAAH! emphasize the
celebration and promotion of local culture in tlomservation of agrobiodiversity and practice
situ conservation with seed banks providing a backeupaical heirloom varieties. Other
programs are focused more on éxesituconservation of crop genetic resources through
centralized seed banks with cultural themes plagingore supplementary role. The Cherokee
Nation Seed Bank and Ozark Seed Bank are two ®ethlzanks that have been established in
the Ozarks in the past five years. Other progrsmet as RAFT and SSL are more widely
focused on broader national and regional scaldsalba support conservation in the Mountain
South through a variety @ situ andex situmeasures. Longstanding (agri)cultural events such
the agricultural exhibit at The Cherokee Indiarr paomote local agrobiodiversity by creating
awards and community approval for the cultivatibme@rloom cultivars and for continuing
agricultural innovation. At the most basic andgstanding levelin vivo seedsavers and
community-based colporteurs continue what they e doing their whole lives—and what
their ancestors have been doing for hundreds aistrads of years—»by passing along cherished
folk crop varieties, using them in unique regiocalinary creations, and telling stories about
who and where they came from. Such heirloom viesetan also function as markers for
important life events and historical memories afdiopeople.

Following Nora (1996) and Nazarea (2006), famiiatl community seed savers are

living in—and perpetuating—a milieu of memory reldto local agrobiodiversity, whereas the
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various conservation programs in the Mountain Saung¢hcloser to what can be considered
archival sites of memory and conservation. Yeteuiand sites of memory are not completely
separate, but interpenetrating in the various egpees of Mountain South seed savers and
conservationists. None of the participants in tesearch can be considered to be living in a
purist rendering of Nora’s idea of milieu (e.g.jnedern rural life), but an argument can be
made that they still experience milieu of memoryha context of modernity. For example,
many of the Eastern Cherokee seed savers intergdiewtis research lived in remote areas of
the reservation, far away from the commercial aeotéown, and largely interact with elders of
their own generation (average age: 70 years-otjgalith other family members. They grew
up in a context where most Eastern Cherokee wemgefa and everybody kept gardens and
saved seeds from year to year. As living progesibd this tradition that stretches back into
antiquity—and which has tempered the context oftrobtheir lives and still exists in their
remote gardens and homesteads—the memories ofdbedsavers cannot be considered merely
modern and archival. As was discussed in Chapter, Ehe planting and tending of heirloom
gardens represents a material manifestation ofllisu of memory and can be interpreted as
both a performance of cultural identity and evegydesistance to the dominating discourse of
modern US society.

On the ground and in the fields throughout trmuktain South, milieu and sites of
memory interact with and are interconnected to edislr. Yet it is the milieu of memory and
the idiosyncratic—and effective—efforts of locakdesavers that serve as the backbone of any
conservation efforts in southern Appalachia or@zarks. The results of this research (see
Chapter Five) indicate that such seed savers enzghadtural themes in their individual acts of

seed savingln situconservation programs, in the Mountain South arydihe (e.g. Nazarea
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2006, Gonzales 2000), should therefore continexpand their documentation and promotion
of local culture and memory and work to create domas that facilitate the persistenceiof

vivo agricultural lifeways.
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CHAPTER 7

CONCLUSION

As the industrialization of global agriculture irased in pace throughout thé"20
century, pioneering scientists increasingly issteeth calls for the conservation of
agrobiodiversity. This discourse started with artative of erosion” (Brush 2005) that climaxed
in the wake of The Green Revolution and focusetheex situconservation of endangered
landrace varieties in centralized gene banks (Hoatel Williams 1984), shifted in the 1990s to
a focus onn situ conservation in farmers fields and the grow-ootgbf researchers (Brush
2000, Maxted et al. 1997), and has more recenthaméo orient toward the recognition that
cultural diversity (Perales et al. 2005) and thesgncraticin vivo efforts of individual seed
savers are primary movers in the maintenance abaapliversity—worthy of promotion,
recognition, and support (Nazarea 2005).

Throughout the history of western scientific itgtrin agrobiodiversity the bulk of
attention has been focused on documenting, caligcéind conserving landrace varieties in the
Global South. Much less research has been cordlirctglobal North nations, the assumption
being that the industrialization of agriculture lisiven family farmers out of business and
eliminated the diversity that once existed in farsrfeelds (Fowler and Mooney 1990). Yet,
studies from around the world have shown that higtobiodiversity levels often exist in
communities or populations characterized by envirental, economic, and social marginality

(Rhoades and Nazarea 1999). This research inagstigvhether such high agrobiodiversity
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levels exist in one of most historically marginalizareas of the US, the Mountain South, which
has been understudied to date. Providing base#teabout the persistence of heirloom seed
savers and cultivars in the region will help infofuture research, enable comparative studies
with other regions of North America and the woddd clarify whether it is an appropriate area
for conservation efforts.

This results from this research show that the AcaerMountain South maintains some
of the highest known levels of folk crop diversityNorth America. In particular, Southern and
Central Appalachia are home to nearly 2000 docueakefaik crop varieties of heirloom
vegetables and fruits, which makes it the regiaih e highest known agrobiodiversity levels
in the US, Canada, and Northern Mexico. WithinAlmeerican Mountain South, Appalachian
folk crop varieties outnumber Ozark heirloom cudtiy by an almost 2:1 ratio. The Eastern Band
of Cherokee Indians is still maintaining high lesvef agrobiodiversity whereas the Cherokee
Nation of Oklahoma has lost almost all of theirlegim cultivars due to various historical and
agroecological reasons. Beans, Apples, TomatoesCarn are most prominent among
traditional crops being saved across the regi@edSavers are primarily male, low income
home gardeners who average almost 70 years oldamless than a high school education.

The relation of farmer decision making to agrolvedsity is also a question that has
increasingly interested anthropologists. No lorgerttent to describe and collect folk crop
variety complexes that exist in farmer’s fieldssearchers have been more recently trying to
understand underlying reasons why farmers and gardeontinue to maintain agrobiodiversity
in the midst of social and economic pressureswald otherwise be assumed to threaten it.
Increased market and road penetration, a tendemngyptinger generations to work off farm at

wage paying jobs, and the loss of local culturadlitions and subsistence livelihood practices in
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an increasingly globalized world increase the pbaiig that local farmers will no longer choose
to grow landrace cultivars (Tuxill 2005). Earlyafeworks for understanding farmer selection
and maintenance of traditional cultivars were gdidg ecological, economic, and agronomic
interpretations, but more recent work has shiftedfocus to understanding the cultural contexts,
meanings, memories, and identities that motivatadas to conserve agrobiodiversity (Nazarea
2006, Tuxill 2005). This research project soughinderstand why farmers and gardeners
across the Mountain South are maintaining folk crapeties by conducting in-depth oral
history interviews and garden visits that includetkiled questioning about the reasons why
growers chose to grow every variety documentetisigtudy.

This results of this research show that growetsetrioom crops across the Mountain
South emphasize cultural themes when expressinghdyycontinue to maintain the seeds of
their ancestors. Specific culinary uses, locabyuted tastes, food preservation technologies and
their resulting foodways, and cultural heritage ar&mory are the most important reasons why
heirloom cultivars are maintained. Folk crop dsigris an important aspect of what it means
for local people to live in distinctly Mountain Sthuwvays that they consider to be appropriate
and good. Cherokee bean bread wrapped in hickamek and served at the Indian Fair, a pot of
Greasy Cutshort beans served up at an Appalachmaityfget together or local church meeting;
or cornbread made from Pencil Cob corn, grountietdcal mill, and consumed in the Ozarks
all give special cultural significance to local ébeays throughout the Mountain South and
fundamentally contribute to their maintenance amuservation. Secondary utilitarian reasons
for persistence such as market value, high yield,lacal adaptation are complementary reasons
for agrobiodiversity maintenance; but are ultimaten as less important from the perspectives

of local farmers and gardeners.
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Conservation strategies across the region aieingla variety of approaches. The
Center for Cherokee Plants with their motto, “RmgtCulture Back in Agriculture,” and
Conserving Arkansas’ Agricultural Heritage are bosimng memory banking methodologies to
emphasize cultural themes in their complementasjtu andex situconservation strategies.

The Cherokee Nation Seedbank is also using compiamestrategies to help improve the self-
sufficiency and nutritional health of their tritemd is emphasizing the performance of Cherokee
identity in propagating heirloom cultivars, desgiteving lost most of their own folk crop
varieties in the recent history of the western breof the tribe. The agricultural exhibit at The
Cherokee Indian Fair, though not explicitly a camagon program, has been encouraging the
promotion of Eastern Cherokee agrobiodiversityalonost 100 years by rewarding local
growers for maintaining tribal folk crop varietiasd for continuing agricultural innovation.

The results of this research confirm that heirlagnowers throughout the Mountain
South, who are largely beyond the reach of anyamasion program and practice time-honored
in vivo seed saving, emphasize cultural themes in thamtereance of local agrobiodiversity and
could benefit from support from conservation progsaand researchers who share the same
perspective. Examples from around the world, idiclg diversity fairs and repatriation efforts
in the Andes (Tapia 2000), the revitalization afdbfoods throughout North America by the
RAFT alliance (Nabhan 2008), the ritual importan€éolk crop varieties among indigenous
people in Mexico and Peru (Tuxill 2005, ZimmereB&) and everyday resistances and
occurrences in the Philippines (Nazarea-Sandov@b)Lprovide evidence that the prominence
of cultural reasons for agrobiodiversity persisteace not a merely US phenomenon.

Heirloom gardeners in the Mountain South are naanirig the folk crop varieties of their

ancestors despite trends all around them to acopitesa more modern lifestyle and mentality.
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They value the cultural memory and heritage inrteeeds and gardens, the unique tastes and
flavors heirloom varieties give to their time-hoedrculinary traditions, and the everyday
resistances and occurrences the persistence pfjireiens represent in an increasing unstable
and alien world. Mountain South seeds, gardergsgandeners are indeed a milieu of memory
and conservation that is living and vibrant—yettitened—and are worthy of our support and
respect as the groundwork for any conservatiorrtsffa the region.
7.1 Applied, Collaborative Contributions to Consevation

This research project had a goal of not only docuimg agrobiodiversity levels, farmer
decision making, and conservation efforts acroesvtbuntain South; but also to contribute to
existing efforts through applied, collaborative servation. This approach is consistent with
The University of Georgia Anthropology Departmersfance that, “We believe the distinction
between basic and applied research and develomheuld be abandoned” (University of
Georgia Department of Anthropology 2010). Workaaylaboratively with several of the
conservation initiatives in the region made it eatd study and understand their motivations and
methodologies. It is probably a human truism peaiple are more willing to share with you if
they are receiving something that benefits themeiarn and more recent developments in
environmental and ethnoecological research sudglgastommunities should have control over
their own local knowledge and should receive talegienefits from the research process (Hunn
2007).

Collaborative conservation was achieved duringcthese of this research with several
projects in the following ways: 1) The Center &rerokee Plants—two months of collaborative
fieldwork produced recordings and transcriptionthiifteen Eastern Cherokee Seed Savers;

128 folk crop varieties were identified, documeni@ad many were gathered fx situstorage;
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a Cherokee intern was trained in ethnoecologicdaech methods and the center adopted
memory banking protocols as one of its major corag@n methodologies; 2) CAAH!—
recorded and transcribed oral history interviews seed varieties collected during the Ozark
research phase were donated; 3) RAFT—a mastef ltrisk central/southern Appalachian
folk crop varieties was developed. Due in pathresults obtained from this research, RAFT
identified Appalachia as its current region of fedar its local foodways conservation initiative
“Forgotten Fruits”; 4) The Ozark Seed Bank—thittgark heirloom cultivars collected in this
research were donated and an invited lecture onk@zgobiodiversity was given at the
program’s Brixey, Missouri facility. It should bted that all of these projects are not-for-
profit educational programs explicitly focused apgorting and promoting local
agrobiodiversity.

Local seed savers and colporteurs were also stgapduring the course of the research
in ways that are less publicly visible. Most pagants in this study were pleased that anyone
would take an interest in their local and famihairloom varieties. Oral history interviews
about seeds provide a non-politicized venue faallpeople to celebrate memory and culture and
to be recognized for the valuable contributions thay are making to conservation. ltis likely
that such occasions help to reinforce the commitriiext participants have to maintaining
heirloom cultivars by emphasizing the importancewfh everyday acts. Another, unexpected,
way in which this project contributed to the proroatof local agrobiodiversity was by
facilitating the transfer of certain seed varieti€n many occasions research participants would
lament the loss of varieties that they had growyeiars past. Several of those lost varieties had
been gathered from other seedsavers during theeofithis research and were shared with

those who had lost them. In this way, the seel@cidns of participants were complemented
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and associated cultural memories that had beent latre re-kindled and brought back into
circulation.
7.2 Limitations and Future Directions

As research and conservation continue in the AsaerMountain South, further
inventorying will need to take place to more conglieunderstand agrobiodiversity persistence
in the region. This research project, in collabiorawith RAFT, has provided a baseline, but
further research is necessary. Now that a mastdobm variety list (Appendix E) has been
created for central/southern Appalachia, a sintdak could be undertaken in the Ozarks, and
again this research provides a good baseline tk fs@m. Although results from this study
indicate that the Ozarks contain lower agrobiodiitgrlevels than in Appalachia, the Ozarks are
still relatively rich in folk crop varieties anddal foodways. Once the master list from
Appalachia has been fully incorporated into the RAdfoject in the near future and lists from
other regions of North America are updated, it Wélpossible to further verify the tentative
conclusions of this research.

In addition, levels of bean and apple diversity ba compared more definitively with
other secondary and primary centers of world ditsersThis research shows that when
compared with results from Sperling and Scheide¢t@97) in Africa, that central/southern
Appalachia is likely a secondary world center feab diversity. The list of heirloom apple folk
taxa generated in this research also suggestépipaiachia could be a secondary world center
for apple diversity. The insurance of methodolajmmmensurability needed to further
validate such comparisons is beyond the scope®fdbearch, but is a fruitful future direction
for agrobiodiversity researchers. Lists will hasecontinue to be cross-checked as much as

possible to eliminate redundancies caused by @llower-classification for some cultivars and
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grow outs and/or genetic testing conducted to p@Wurther empirical validation. Such
research is time consuming and never ending, bUiRTRiAas created a collaborative umbrella
under which future work can be fruitfully pursuedlittempts must also be made to make sure
that similar research assumptions and protocole baen followed in each region studied in
order to insure legitimate comparability. This gess is unlikely to ever be perfect, but attempts
at improving methodologies and results can conttousvolve.

More research is needed among orchardists artdreaiowners across the Mountain
South. Although this research did some preliminavgstigation into heirloom fruits, it was
hindered from being more comprehensive becaugs sdmpling methodologies. A criterion
for inclusion in this study was that an individualeded to be maintaining several heirloom
vegetable varieties, but not necessarily fruitetses as well. Heirloom fruit cultivars were
documented but only as a complement to vegetalkefop varieties. A more focused and
comprehensive ethnographic investigation of thati@hship between apples and culture in
southern Appalachia is warranted to supplementoting-term apple collecting and
documentation of regional experts such as Lee @alli©995) and Tom Brown (2010). RAFT
recently announced that is focusing its most reagnibiodiversity conservation initiative called
“Forgotten Fruits” on documenting, promoting, aesliving apple diversity in southern
Appalachia, a development that could serve as falusglaborative platform for more intensive
research. Inthe Ozarks, apple orchards and betkgaieties have decline precipitously since
the 1940s and are a rarity in the region todaytduwevariety of agroecological and economic
factors (see Chapter Two). Since Ozark environaleainditions favor the growing of warmer
season fruits, an intensive study of heirloom peaand related cultural patterns would likely

produce more significant results.
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This research has shown that recent calls for mimidies on the interrelationship
between culture and agrobiodiversity (e.g. Nazaf, 2005, 1998; Brush 2005, Perales et al.
2005, Gonzales 2000) are not unfounded. Cultaladrece was the most important factor
guiding decision making in the Mountain South fontinuing to grow heirloom cultivars. The
recognition that agrobiodiversity persistence carmnberpreted as falling into two broad
categories—cultural and utilitarian salience—catet with conclusions that Brush (2005) has
made after four decades of intensive worldwide bigidiversity research. Further research
could be conducted in diverse areas of the worlduestigate motivations for agrobiodiversity
persistence in comparative context. This resesugigests vigorousness with which to pursue
such studies. For every variety that is documerfggthers can be asked, “Why is this a variety
that you choose to grow?” and then answers recoredghtim and coded into cultural or
utilitarian categories.

Researchers should discontiraupriori assumptions (usually based on previous studies
that employedh priori assumptions) about why farmers maintain folk crapeties and make
sure that they question growers during fieldwablout every variety that they are maintaining
before they come to conclusions. This last suggestakes for intensive fieldwork but should
be viewed as unavoidable if empirical understandinipe subject is desired to complement and
develop conceptual frameworks. In addition, questishould continue to be asked about the
categories that researchers employ to describeudgrial decision making. Though cultural and
utilitarian salience are the most useful varialbbesd in this research, they are not without their
drawbacks (see Chapter Five), and the categoriessearchers should never be assumed to

correlate exactly with on-the-ground reality. Cptees are a useful heuristic tool to understand

204



research questions; but should always be questioefded, and improved upon by subsequent
developments in the research process.

Localin vivo familial and community seed savers and are thes i@sagrobiodiversity
persistence in the Mountain Soutim. situ conservation programs that emphasis cultural igent
memories, and heritage along with local culinaaglitions have already been established in the
region and correlate directly with grower decismaking processes that perpetuate heirloom
cultivars. The strong interrelatedness of agrobedity, culture, decision making, and
conservation that this study reveals is in agre¢méh recent conceptual developments in
anthropology (Nazarea 2006, Brush 2005) and aldo @mpirical fieldwork conducted by
researchers such as Tuxill (2005) in Mayan milpagucatan, Mexico:

One of the challenges for scientists and praaigis alike it to recognize that cultural

revitalization projects, language retention efpeand rural development programs aimed

at household sufficiency can alsoibesitu conservation projects when they strengthen
and reinforce the ideological backdrop for divessellholder agriculture. When formal
in situ conservation brings concern for and knowledge abpecific local crops and
varieties into the above efforts, local crops haveetter chance of retaining their roles as
symbols of cultural heritage, culinary traditi@md personal identity—and retain their

place in diverse Mayan fields. (p. 353)

It would not be surprising if direct links betwettre retention of culture and
agrobiodiversity were a worldwide phenomenon, asmeresearch on the subject has shown.
However, applied collaborative research projecthsas this one will need to be pursued in
diverse locales to provide more empirical evidemicehe subject and help improwesitu
conservation and suppont vivo seed savers. Inthe Mountain South, as is prglihblcase in
other areas, agrobiodiversity conservation projamshampered by low budgets, few personnel,
and time crunches. Local seed savers often labtnemargins of society, are usually low-

income and of the older generation, and do nohafeeive recognition or support for their

important contributions to culture and agricultusscademic research that is intent on both
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studying and supporting suahsituandin vivo efforts is indeed a timely example of how

collaboration can be of benefit to everyone invdlve
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APPENDIX A’
NON-CHEROKEE WESTERN NORTH CAROLINA VEGETABLE, FRUI T AND

FLOWER FOLK CROP VARIETIES DOCUMENTED

VEGETABLES

Asparagus

Beech Mountain AsparagusAn asparagus variety that was recovered froneadrof the

growers home site on Beech Mountain. It is vegywith huge crowns and a great taste that is
better than hybrids that the grower has cultivat€de older generation seems to have grown
asparagus for its flowers and this one is very sho@rows well in alkaline conditions.

(Lansing, Ashe County)

" Appendices A, B, C, D, F, and G construct folkcrariety descriptions, based on results from bistbry
interviews, for each of the varieties documentethis study. This methodology follows the assuomdi of
memory banking protocols developed by Virginia Naaa(1998). Memory banking makes an effort toestilhs
much local cultural and agroecological knowledgeutiolk crop varieties as possible in an efforceomplement
and extend the relatively sparse passport daga situseed collecting methods. The variety descriptiaribis
study vary according to length and depth of detbdut each cultivar. This is unavoidable, as somnesview
participants were more forthcoming with informatitian others, were willing to spend more time amswe
interview questions, or in general had more knog#edbout the cultivars that they were growing af lost. Some
varieties are being maintained by multiple growars] new paragraphs are started in the descriptonslicate
separate grower descriptions. Each variety desanijis followed, in parentheses, by the commutotyh and
county in which the grower lives, and by tribalilfion (EBCI or CN) for Cherokee growers.
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Beans, Common(Phaseolus vulgaris)

Bunch (Bush)

Fall Shelly A striped bunch bean with round red and whitelsd€é&ll type). The hulls are tough
so the beans need to be shelled. (Wedge, MitCluelhty)

Great Grandma Bean A bean with brown seeds and huge leaves. (Lgnsishe County)

Lilah The bean originally came from a woman named Lildthas a very tender hull and has
been grown for 36 years by the seedsaver. It eas passed down from the family of the
grower’s wife. (Big Creek, Yancey County)

Little White Bunch (7) The seedsaver originally got this bean from Mett&ounty. (Big

Creek, Yancey County)

This little white bunch bean is called “Coffeadgé” and originated in Flag Pond, Unicoi
County, Tennessee. lItis an early and productanlwith a good flavor. (Micaville, Yancey
County)

A bean that is good for canning and smaller thaal&runner. (Carson Branch, Willits,
Jackson County)

A bean with medium and small sized white seedsesof which are cutshort. (Bald
Mountain, Yancey County)

This seed is over 100 years old. It tastes b#ttar greasy beans to the grower and cans
well (makes a clear liquid that makes the cannesh®éook beautiful). A drawback is that the
pods won’'t come off the stalk easily, making hatwesit difficult. The grower still has seed but

has stopped growing it for this reason. (Barnah@és\Buncombe County)
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A bean with a % inch pod and small white seetisastes good and the seeds sell well
locally. (Wedge, Mitchell County)

A prolific bean with white seeds and short potidakes a long time to harvest a ‘mess.’
It is an early bean with a good taste that is dseéresh cooked green beans. (Fork Mountain
Community, Mitchell County)

The grower original got the seed for this beamfi@ Snowbird Cherokee man. It has a
good flavor and is very productive. (Sweetgum HpAmhony Branch, Graham County)

Mary's Little White Bunch Collected by the grower from a woman named Mahy Wwad a

stroke and can no longer garden. (Big Creek, YiaQminty)

Peanut/ Brown Six Week (3)A very early bean that has been grown since at tbasl940s in

Yancey County. (Big Creek, Yancey County)

A bean with dark brown seed that grows smallen thaalf-runner. (Wedge, Mitchell
County)

(Jack’s Creek, Yancey County)
Sulfur The seed of this bean is greenish-brown withegmgpod that turns white after you pick
it. (Lansing, Ashe County)
Turkey Bean This turkey bean is a bunch bean that is goo@dting fresh, canning and drying.
(Pink Fork, Barnardsville, Buncombe County)

White Hull Peanut This bean was selected out from the regular “BeBean” variety by

selecting for white hulls. (Big Creek, Yancey Ctoyn

White Potato Bean An old Tennessee variety from near Watauga Lakkas a small white

seed and is cutshort. It is very productive, patérly for canning, and makes 28 quarts of bean
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per bushel, making it more productive than Statilountaineer half-runners and does not have

very many disease problems. (Lansing, Ashe County)

Half-runners

Mountain Half Runner This half runner has a mix of white and browndseeThey are used

for fresh cooked green beans and for canning. déot have to spray them as they are highly
resistant to pests and disease. (Happy Top Conymumdrews, Cherokee County)

Old-timey Half Runner (5) Between a pole and bush type, you don’t haveethstthis bean.

It has a good taste, cans well, and has few diggaddems. You have to eat them quickly after
harvest because they start to turn brown, there¢fag are not a good commercial variety.
(Lansing, Ashe County)

A good tasting bean that sells well locally. Trewer thinks it tastes as good as greasy-
type beans. (Bull Creek, Mars Hill, Madison Coynty

A good tasting bean that is good for fresh eagind canning. The pod is ‘slick’
(meaning it has a greasy appearance) and prettiiasd good texture. (Rutherford County)

A bean with small white seeds that is used fongay shuck beans (leather britches),
and is pickled with corn. It was mentioned by ¢inewer that the bean is a pretty white color
when canned. (Fork Mountain Community, Mitchellu@ty)

(Green Valley, Watauga County)

Pole Beans

Addie Tifton's Early Cornfield (Big Creek, Yancey County)
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Big Greasy (3) A greasy bean with a big white seed that is easyatoest. (Barnardsville,

Buncombe County)

(Mitchell County) (Yancey County)
Big John A bean with large, long white seeds. Some oft#w®ls are cutshort. (Vilas, Watauga
County)

Big October Soup BeanThis bean has big oval beige/white seeds withstepes and speckles.

It looks to me to be more of a French Horticulttisgde bean than a true October. The grower
got it when he has living in Maryland around 19Edhi a farmer there. It produces well, vines
vigorously and sells well locally. It is used asaup bean, a frozen bean and for canning. (Fork
Mountain Community, Mitchell County)

Black Cornfield A blue colored cornfield bean grown together poaulation complex with

tender October, white cornfield, blue cornfieldtlessnake, and butterbeans. (Carson Branch,
Willits, Jackson County)

Blue Cornfield A blue colored cornfield bean grown together population complex with

tender October, white cornfield, black cornfieldttiesnake, and butterbeans. (Carson Branch,
Willits, Jackson County)
Blue Tip (Big Creek, Yancey County)

Brown Greasy (Jack’s Creek, Yancey County)

Brown Pinto A pinto-shaped bean with a unique brown seece viines grow 10-12 feet tall.
They are used as fresh cooked green beans andrfioing. You don’t have to spray them
because they are highly resistant to pests andsé#sgHappy Top Community, Andrews,
Cherokee County)

Buck Eye (Jack’s Creek, Yancey County)
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Cherry A fall bean with a red seed that in the pod loldkes it has a stem like a cherry hanging
off a cherry tree. It has a yellow hull that tumisite and a unique flavor that some people don’t
like. (Lansing, Ashe County)

Cora Wilson Little Greasy A bean with medium sized white seeds, some otkhre cutshort

seeds. (Bald Mountain, Yancey County)
Cranberry A big red bean that is productive, has a grestietaand cans and freezes well.
Similar to an October Bean, but the seedsaver aiagthat people in Ashe County call them
Cranberry beans. (Lansing, Ashe County)
Cornfield (4) A pole-type bean. This is the grower’s favorvi&giety for flavor and he uses
them as a dry bean and a green bean. They camwa q a cornfield but produce better if they
are trellised separately. The grower originallguiced the seed from Althea Bryant. (Big
Creek, Yancey County)

A good flavored bean originally from Troy’s Greenise. (J.B. Silvers, Micaville,
Yancey County)

A bean that is good for canning, fresh eatingirdyyand taste. (Darlene Hardwood, Pink
Fork, Barnardsville, Buncombe County)

A cornfield bean with some cutsort seeds thatahgsod flavor and is productive.
(Sweetgum Home Anthony Branch, Graham County)
Cutshort_ A very meaty and good tasting bean. (SweetgumdéiAnthony Branch, Graham
County)
Dark Greasy This greasy-pod bean has a brown seed. It dosslhvvery well in western North

Carolina but is more popular in east Tennesseesdf#, Mitchell County)
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Doubleback The pod of this bean has a “double hump” on ek lof it, which is where this
bean gets its name. It is a big-sized bean thregt aad dries well. (Lansing, Ashe County)
Flat Greasy A good tasting, pretty bean that sells well lbca(Bull Creek, Mars Hill, Madison
County)

Georgia Rattlesnake (Macon County)

Grandma Miller Cornfield A bean with a largish greenish seed with a wiligsh. It looks

like it could be a “turkey” type. (Vilas, Watau@aunty)
Greasy (3) A bean with white seeds that are bigger than thehout beans (above). They have
a good flavor and are productive. (Sweetgum Hom#hdny Branch, Graham County)

(Big Creek, Yancey County) (Cane River, Yanceyg)

Greasyback (2) This bean has a more defined “hump” on the b&daktban regular greasy

beans and is greasy on the “back” of the beanr#étlaa on the sides like a regular greasy. It
has good disease resistance. (Lansing, Ashe County
(Macon County)

Greasy Cornfield A white-seeded bean with a great taste (the grevievorite) that is used for

fresh cooked green beans and is pickled with c@fork Mountain Community, Mitchell
County)

Greasy Cutshort (4) A bean with a 2-3 inch pod. (Wedge, Mitchell Gty

A white-seeded cutshort bean with a good taste‘faitibean that is good for canning.
The seedsaver got this from his uncle who is ctiy®2 years old and originally acquired the
seed from a farm along the Catawba River in McDb®elinty. (Crooked Creek Community,

McDowell County)
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A good tasting, pretty bean that sells well logal{Bull Creek, Mars Hill, Madison
County)
(Jack’s Creek, Yancey County)

Herb Gouge Big Soup Bean A big white bean that was originally from Herlbuge. It is used

as a ‘soup’ bean to eat on cornbread and is nat gaten as a green bean. (Fork Mountain
Community, Mitchell County)
Lazywife (2) A bean with very large white seeds, some of whiehcaitshort. The pods grow
in clusters along the vine, making them easy tod®tr which is appreciated by housewives and
provides the tongue-in-cheek origins of the varreyne. (Vilas, Watauga County)

(Jack’s Creek, Yancey County)

Little Black and Brown Cornfield (Buncombe County)

Long Greasy (6) A bean with medium sized white seeds. Some o$dleels are cutshort.

(Vilas, Watauga County)

A good tasting bean that is easy to pick and &asyring. (Micaville, Yancey County)

A long-podded greasy good for eating fresh, cagmamd drying. (Pink Fork,
Barnardsville, Buncombe County)

A bean with a long, skinny, greasy pod. It praakiwell, tastes good and is good for
canning and “leather britches” (beans dried ingbd). (Wedge, Mitchell County)

(Jack’s Creek, Yancey County) (Big Creek, Yancewy)
Lucy’'s Beans The seedsaver got these from his aunt but hpkrited them yet. His aunt got
them from another seedsaver and said they haddfgamr. (Big Creek, Yancey County)
Mattie Bean The grower got this bean from his wife’s parentds similar to a white half-

runner but bigger and more productive. It origynabhme from Mattie Lowing, who was among
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a group of families who were re-settled in McDow@dunty as a result of the Fontana Dam
project and the seed was originally grown in thatkna Dam area. (Crooked Creek
Community, McDowell County)

Medium Greasy (Yancey County)

Molly Greer (Vilas, Watauga County)

Molly Ward A bean with medium sized white seeds. Somees#eds are cutshort. (Vilas,
Watauga County)

Nanny Has a small white seed with some of the seed$ottt (Warne, Clay County)

Pa Fish Valentine A bean with pink and beige mottled seeds. It araginally from another

county over, but it has been grown by Pa Fish icdhaCounty for three or four generations.
(Franklin, Macon County).
Pink Tip (3) An early bean with a brown seed and yellow pod@n# tip. The pod gets more
pink the longer it is grown. It has a unique takt some people like and some don't.
(Lansing, Ashe County)
An early bean that can also be grown as a halieun(Micaville, Yancey County)
(Jack’s Creek, Yancey County)
Pole A pole bean with a big seed and long pod. A goanthing bean. (Big Creek, Yancey
County)

Rattlesnake Cornfield A blue colored cornfield bean grown together poaulation complex

with tender October, white cornfield, blue cornfighlack cornfield and butterbeans. (Willits,
Jackson County)

Reverend Arnt Greer Pink Tip A bean with flat, brown and round seeds. (VilAgtauga

County)
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Rindy A big bean with a yellow hull with a purple stripa it. When you cook it the purple
stripe disappears. (Big Creek, Yancey County)

Short/Little Greasy (4) A short pod bean with great flavor. It is goocett fresh, dried, and

pickled. It takes a long time to string. (Micd®jlYancey County)

A short pod bean with good flavor, that is gooddanning, eating fresh, and drying. It
is good cooked with a little fatback. (Pink FoBgrnardsville, Buncombe County)

A little greasy that tastes better than the bepgy but is hard to harvest. It gets bean
weevils more than any other bean, so you haverigehtit quickly after it ripens, but it will still
germinate despite this. The grower sells seeldealNbrth Asheville Farmers Market and by mail
order. He usually sells between $100-150/yeaeefls Recently he sold too much of his seed
stock to one person ($75) and it weakened thetgualhis seed. (Barnardsville, Buncombe
County)

(Big Creek, Yancey County)

Singleback/Cornfield Bean A bean with a large pod that is brown striped mités ripe. The

pods bunch together on the vine so they are edsgrt@st. Instead of two “humps” on the back
of the bean it has one. The seedsaver thinkdasgally the cornfield version of the Spartan
half-runner (a variety that is likely lost). Itpgoductive and good for canning. (Lansing, Ashe
County)

Snowball Greasy (4) One of the few beans in the county that havebeen crossed with more

modern varieties and gotten tough hulls, accorthrtpe grower. A pole string bean, used a lot
for canning. It was originally from Yancey Courayd the seedsaver got them from a woman

from Yancey County who was living in Johnson Citgnnessee. (Big Creek, Yancey County)
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This greasy-pod bean has a large white seed alsdveey well in Mitchell County.
(Jack’s Creek, Yancey County) (Wedge, Mitchell 6y (Cane River, Yancey
County)

Snowball Big Greasy Mix (South Toe, Yancey County)

Ten Bushel Bean (Green Valley, Watauga County)

Tender October (2) An October bean with round, red and beige speockletober seeds. It has

a red/yellow pod. It is grown together in a popiola with white, blue, black, rattlesnake, and
butterbeans. (Carson Branch, Willits, Jackson Ggun

An October Bean with a tender hull. It is usedif® unique taste as a fresh cooked green
bean. (Fork Mountain Community, Mitchell County)

Turkey Craw (3) This seed originally came from a guy in Virginiaavkilled a wild turkey

and found a bean in its craw. The bean has a bsaed that turns cooking water brown.
(Micaville, Yancey County)

This bean has a brown seed with a white blusks Used as a fresh cooked green bean
and as a soup bean. (Fork Mountain Community, MitacCounty)

(Jack’s Creek, Yancey County)

Twenty Foot Cornfield Bean (Yancey County)

White Cornfield A white cornfield bean that is grown togetheripopulation with tender

October, blue cornfield, black cornfield, rattlekeaand butterbeans. (Carson Branch, Willits,

Jackson County)
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Butterbeans (Runner Beans) (Phaseolus coccineus)

Cherokee Lima A bean with large purple and black ‘butterbea€ds. Sold at the North

Asheville Farmers Market. (Buncombe County).

Jack Bean/Butterbean The seeds of this bean are white, black withevgots, brown with

white spots, and dark blue. They are a very laggn. They vine vigorously and have blooms
of white, pink, orange, and yellow. This specgthie closest that can be grown to a lima-type
(P. lunatus)in NW North Carolina with the cold winters. (Lamg, Ashe County)

Old-time Butterbeans These large “butterbeans” have a mixture of mnwhite, brown

speckled, and white speckled seeds. They are gimgather in a population complex with
tender October, white cornfield, blue cornfieldadd cornfield beans and rattlesnake cornfield

beans. (Carson Branch, Willits, Jackson County)
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Brassicas

Creasy Greans Lepidium sativumA small brassicacea green that is harvestedeitatie

winter/early spring. The seedsaver cooks themgatarinses them in cold water, and puts them
in freezer bags to store. When prepared, theyharedefrosted and fried up with some grease.
The seed was originally purchased at Troy’s Greasbo (Micaville, Yancey County)

Curly Mustard Brassica junceaA curly leafed mustard that has naturalized ingtmver’s

garden. Because of the curly leaves you have tateful to get all the bugs out when cleaning.
It is grown for its good taste and for cooking fréis greens mix with poke, speckled dock,
dandelion and creasy greens (all naturalized wiggs). (Fork Mountain Community, Mitchell
County)

Slick Leaved Mustard Brassica junceaA ‘slick’ leafed mustard that has naturalized ie th

grower’s garden. It is easier to clean than thdyQWustard. It is grown for its good taste and
for cooking fresh in greens mix with poke, speckdiedk, dandelion and creasy greens (all

naturalized wild greens). (Fork Mountain Communhfitchell County)
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Cantaloupe (Cucumis melw@ar.reticulates)

Little Cantaloupe A small cantaloupe the grower says is not avkalah the market. Highly

productive, you only need 3 or 4 plants to feedmaily. You eat them cold with a spoon like

you would a grapefruit. Originally from a lady fmoMichigan. (Big Creek, Yancey County)
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Corn (Zea Mays)

Dent (Bread, Hominy, Ornamental)

Coates Mixed Bread Corn This variety was bred by Jimmy Coates by mixiogrfdifferent

old-time corns: 1) Hawkins Prolific 2) Neal's Pagster 3) Tennessee Red Cob 4) White
Hickory King. It shells really easily and has largrains. It is used for cornmeal.

(Barnardsville, Buncombe County)

Indian A corn with white ears (an occasional ear is stf)ghat grows 14 feet tall. It has very
hard kernels and is ground for cornbread. It scdbed as having a “nutty” flavor and has been
grown 36 years by the seedsaver and was passediddafamily. (Yancey County)

Indian Corn This is a multi-colored long-eared Indian denthcoSome ears are solid red, some
are blue and yellow and some have kernels that aanex of yellow, red, and blue colors in
them. The grower got if from one of his marketers years ago who said he originally obtained
the seed in West Virginia. The grower says hes gmtween $2000-5000 worth of this variety
per year for ornamental purposes. He also sayakes good cattle and hog feed and cornmeal.
(Bull Creek, Mars Hill, Madison County)

Lavender White Field Corn An 11-16 rowed long eared white field corn tlsathought to

have been brought from east Tennessee in thedstury but is now lost there. It makes
excellent cornmeal and grits. It has long, bigrgga Lavender is the name of the family with
whom the seed originated from in the Crooked Cesaition of McDowell County. (Crooked
Creek Community, McDowell County)

Puddin Pile (Jack’s Creek, Yancey County)

Hickory King (Big Creek, Yancey County)
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Prolific  This is a white dent corn that the grower usesdonmeal/cornbread. He sometimes
crosses it with River Shoepeg. It is possible thatay be a strain of ‘Hawkins Prolific.’
(Happy Top Community, Andrews, Cherokee County)

Red Field Corn This field corn has pure red kernels and is dsedornmeal/cornbread.

(Happy Top Community, Andrews, Cherokee County)

River Shoepeg This is a corn with white kernels that is useddornmeal/bread. It may have

come from a cross between a sweet corn and figld cbhe grower sometimes crosses it with
Prolific. (Happy Top Community, Andrews, Cherokeeunty)

Roasting Ear For fresh cob corn this variety needs to be eat@&nwor 4 days after harvest or it
will get too hard. It is also used for cannin@ig(Creek, Yancey County)

Rutherford County White Field Corn A corn originally from Rutherford County. It hamall

white grains. (John McEntire, Crooked Creek ComityuivicDowell County)

White Bread A good corn for making cornbread. (Pink Forkrrizadsville, Buncombe
County)

White Dent This was traditionally grown for moonshine. Ag saying goes, “you get a
dropful of moonshine from every kernel.” You negdespecific mesh for your mill to grind it
to the right consistency for moonshine. (Frankifiacon County).

White Hickory King (3) A corn grown for cornmeal and animal feed. (GexbCreek

Community, McDowell County)
Grown for cornmeal/cornbread. (Happy Top Commumindrews, Cherokee County)

Wild Goose (Jack’s Creek, Yancey County)
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Cucumbers (Cucumis sativus)

Little Green A good tasting green cucumber that does notgeitter and is good for pickling.
(Burke County)

Little White (2) A good tasting white cucumber that does not géitéeer and is good for

pickling. (Burke County)

This small white cucumber is the oldest variett tithe grower knows of in his
community. It is eaten for its good taste, bottkpd fresh and pickled. (Fork Mountain
Community, Mitchell County)

Long Green A long green cucumber variety that has been shydte grower for about
twenty-five years. It has a good taste and isrete or pickled. (Fork Mountain Community,
Mitchell County)

Pickling A green cucumber that has been around sincesttemt/-nine year old grower was a
boy. It has a great taste and is eaten raw ardiegic (Fork Mountain Community, Mitchell

County)
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Garlic (Allium sativum)

Alabama Elephant Garlic This was given the seedsaver by a local friend ista truck driver

and picked up a few cloves of this variety in seathAlabama, where it has been grown on a
plantation for at least 100 years. If it doesmiguce blooms, then it will turn into a garlic bulb
instead of cloves. It has a great taste thataslgo spaghetti sauce. (Lansing, Ashe County)

Old Time Garlic A white garlic with white skin that the growertgocom his wife’s parents

garden, where it had naturalized. It is mainlywgnqust to keep it going because the grower
doesn't like to cook with it because of its stramell. (Fork Mountain Community, Mitchell

County)
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Gourds (Lagenaria siceraria)

Birdhouse (3) A gourd used for decoration. (Carson Branch]iw/jilJackson County)

A gourd used ornamentally and sells well locallywvedge, Mitchell County)

(Jack’s Creek, Yancey County)
Dipper_(2) A gourd used for decoration and in former yearscimop water out of springs.
(Carson Branch, Willits, Jackson County)

(Jack’s Creek, Yancey County)
Vine Okra Luffa acutangulaA loofa-type Asian gourd also known as “Chineseatkar
“Angled Luffa.” This variety has been grown in titm@untains for years. It is vigorously vining,
highly productive, and should be picked every otlegy. It is prepared and eaten when the fruits
are very small like okra, usually breaded and firethe mountains. (Big Creek, Yancey

County)
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Lettuce (Lactusa sativa)

Green Leaf Lettuce An old green leaf lettuce that has been aroumevier’ and self-sows in

the garden. (Fork Mountain Community, Mitchell @by
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Okra (Abelmoschus esculentus)

Long Green Pod This long-podded green okra is steamed in bugtewed or fried. (Happy

Top Community, Andrews, Cherokee County)
Long A variety with a long pod that stays tender. §hawer got the seed from her grandson
who obtained it from his mother-in-law ten years.agBurke County)

Long Podded Okra This okra has a very long, red-streaked greentipatddoesn’t get tough

when it is big. The pods get redder after a frdsis good fried. (Crooked Creek Community,
McDowell County)

Short A short pod okra. The grower got the seed fremgnandson who obtained it from his
mother-in-law ten years ago. (Burke County)

Short Green Pod A short-pod green okra that is steamed in busteryed or fried. (Happy Top

Community, Andrews, Cherokee County)
White Pod This white-pod okra that is steamed in butteawsd or fried. (Happy Top

Community, Andrews, Cherokee County)
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Onions (Allium cepa)

Tater (2) A sweet tasting mellow onion. You can eat thestand the bulbs. It can overwinter
in the mountains and is typically planted in thié fldsovember) and early spring. (Big Creek,
Yancey County)

You can plant this variety in the fall and it puoes its own seed and onion sets. It has a
strong spicy flavor and sells well locally. It neekgood pickled relish. (Wedge, Mitchell
County)

Walking An “Egyptian” type walking onion with seeds tis&t on the top of the plant. Itis
harvested in around August in Yancey Co. and eadesmall green onions. They re-seed
themselves so only have to be planted once. (Begk; Yancey County)

Winter A small onion with bulbs that look like shallotK.is sweet and is eaten in the winter for

its green tops and bulbs. (Fork Mountain Commuymtychell County)
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Peppers (Capsicum annum)

Doorknob A short, sweet red pepper that ripens early angéd in making relish (Sweetgum
Home Anthony Branch, Graham County)

Cowhorn A pepper shaped like a cowhorn that is mildlycgpilt gets hotter when the fruit is
bigger and it produces well. (Sweetgum Home AnyhlBranch, Graham County)

Pencil A long, thin, curvular, red hot pepper. The geowot if from a family from Nantahala
many years ago. (Sweetgum Home Anthony Branchh@naCounty)

Pizza Multi-colored sweet peppers that the grower aggufrom a Georgia man who go them
in Mexico. It produces well and the grower usdstitgarnishing pizzas. (Sweetgum Home
Anthony Branch, Graham County)

Red and Yellow A small bell pepper that the seedsaver got fneeimother. He said she used

to grow them together because she thought they pretyy. They start off green and then some

of them turn red and some turn yellow. (Big Creéancey County)

244



Sorghum (Cane)(Sorghum bicolor)

Ashe County Cane This variety could be “Sugar Drip” or “Honey Dyighe two old-time

varieties that were grown in Ashe County. Oftemtnpeople would mix the seeds of those two
varieties to make a better molasses and this saropld also be a mixture of the two. It makes
a very good sorghum molasses. (Lansing, Ashe @punt

McDowell County Cane This cane makes good molasses and is from thek€doCreek

section of McDowell County, but the grower doesmow exactly what old-time variety it is.

(Crooked Creek Community, McDowell County)
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Southern Peas(Vigna unguiculata)

Beige Crowder A beige crowder-type pea that has been grownancgy County for at least 50

years. It is used for fresh cooking, canning ard#ing. (Big Creek, Yancey County)

Clay A small brown crowder-type pea that is used éapsand cornbread, dry beans, canning,
and soil building. It has a high protein contemtstrong’ pea) and helped families survive
during the depression and the early 1930s whenl@&aquld pick them “on the shares.” It has a
long and curved pod. (Buncombe County)

Mixed Big and Little Beige Crowder The grower says that there are two types of thiebe

time beige mountain crowder peas: 1) big; andt®.] These seeds are a mix of the two. They
are used for canning, cooking (they swell up mbemtClay peas) and dry beans. (Buncombe

County)
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Squash/Pumpkin (Cucurbitaspp.)

Big Orange Pumpkin Cucurbita maximaA very large, award-winning pumpkin that has large

seeds. It has thick meat and is used for makieg. p{Sweetgum Home Anthony Branch,
Graham County)

Blue Candyroaster (2) Cucurbita maximaA long blue Candyroaster squash with bright

orange, sweet flesh. It has strings and is googiea (Wedge, Mitchell County)

(Carson Branch, Willits, Jackson County)

Candyroaster (4) Cucurbita maximaThe seed for this candyroaster originally froorn€a
River in Yancey County. ltis a large hard skin@hdyroaster than can weigh up to 50 Ibs. It
has a sweet tasting flesh that is good for pumpliter. (Micaville, Yancey County)

Very good for pie. (Pink Fork, Barnardsville, Blambe County)

A sweet squash that is used for pumpkin buttdre grower used to sell seeds and fruits
($10/fruit) at the North Asheville Farmers Markédthe fruit can get up to 40-50 Ibs.
(Buncombe County)

These are grown to give away to community mesbgrthe seedsaver. He says they
are very big and can weigh up to seventy-five paungHappy Top Community, Andrews,
Cherokee County)

Cushaw Cucurbita argyrospermaA white and green striped squash with a sweehflésis
good for pies. (Wedge, Mitchell County)

Green Candyroaster Cucurbita maximaA light green, long Candyroaster that the grohes

had ‘forever’ and thinks is the best of the Candgter types. It is used for pie. (Fork Mountain

Community, Mitchell County)
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Green and White Striped Candyroaster Cucurbita maximaThis is a green and white striped

candyroaster variety. It is sweet with strings engood for pies. (Wedge, Mitchell County)

Grey Winter Squash This winter squash has been grown for at leagtedss in Ashe County

and the seedsaver thinks it is similar to the “H8pey” variety. It is grey and round with a very
tough hide. It is a sweet and great baking sqtlestkeeps through the winter into April/May.
The seedsaver tells a story of dropping it on lalmglving it roll down a hill, bounce onto a
concrete road, and then land in a ditch. When & wown to retrieve it, the Grey Winter
Squash only has a few scuffs on it. They use art@split it open. (Lansing, Ashe County)

Little Cherokee Roaster Cucurbita maxima(Bald Mountain, Yancey County)

Little Sweet Cornfield Pumpkin (Bald Mountain, Yancey County)

Old-Fashioned Pumpkin A light yellow, thick meat pumpkin that is usexd pumpkin pies and

in the past for feeding livestock. (Sweetgum Hokn¢hony Branch, Graham County)

Orange Candyroaster Cucurbita maximaThe seedsaver just grows this variety for its

appearance and to give to older people who usesiat. (Carson Branch, Willits, Jackson
County)

A sweet, dark orange Candyroaster that has standss good for pie. (Wedge, Mitchell
County)

Pale Candyroaster Cucurbita maximaA pale orange candyroaster that is sweet and fjod

pies. (Wedge, Mitchell County)
Pie Pumpkin (Jack’s Creek, Yancey Co.)

Pink Winter Squash A variation of the Grey Winter Squash, but witklightly softer pink

skin. Itis a great baking and pie squash witlvees flavor. (Lansing, Ashe County)
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Snyder Family Pumpkin A cheese-type pumpkin that is light brown/targhdly ribbed, and

flat. It is originally from the Snyder family indxington, North Carolina and has been grown in
Macon County for 15 years. (Franklin, Macon Cojinty

Sugar Pumpkin A small round orange pumpkin with a sweet flesbhdyfor making pumpkin

butter. This variety was originally from Flag Pothicoi County, Tennessee, and has been
grown in the seedsavers family as long as he caemder. (Micaville, Yancey County)

Sweet Potato Pumpkin A long, thin orange squash that looks a littke la candyroaster with a

darker orange skin. The seed originally came fBilinMoretz. It is good for pie, pumpkin
cake, and pumpkin bread, because of its sweetrflat@s ‘easy to work with’ (to peel and cut).
The seeds are good to eat. Itis not a good ydoetcanning. (Lansing, Ashe County)

Yellow Straightneck Squash Cucurbita PepoThe grower can’t remember where this seed

originally came from but he has been saving thd é&emany years. Itis good fried. (Fork

Mountain Community, Mitchell County)
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Sweet Potatoes(Ipomoea batatas)

African-American Red Sweet Potato A large sweet potato with a purple skin and whésh.

The local name is actually a derogatory racial teonh re-named it “African-American” for the
purposes of this study. (Wedge, Mitchell County)

Early Triumph/Poplar Root This old-time variety grows straight downwardoiie soil and

grows in bunches, characteristics which make iy éafarvest. (Buncombe County)
Red (3) A disease resistant variety that is good for maksmgeet tater butter.” (Micaville,
Yancey County)

These red sweet potatoes are grown for their tasteare fried in butter. (Happy Top
Community, Andrews, Cherokee County)

(Jack’s Creek, Yancey County)

Red and White The grower says that he mixed red and white sp@tatoes together to create

this variety just to see if he could do it. Hesagme of the potatoes will have both red and
white colors in the flesh. (Happy Top Communityydkews, Cherokee County)
Sweet Gum A local sweet potato with red skin and white ntéat is sweeter than any of the
commercial varieties available in the area. (Sa@®tHome Anthony Branch, Graham County)
White (4) A good tasting sweet potato that is susceptibligease. (Micaville, Yancey
County)

A short and blunt white sweet potato that has@lgaste. (Buncombe County)

A long white sweet potato. The older generatiogally think this is the best tasting

sweet potato. (Wedge, Mitchell County)
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These white sweet potatoes are grown for thelie tasd are fried in butter. (Happy Top
Community, Andrews, Cherokee County)
Yellow A long and oval sweet potato with yellow fledhis sweet and dry and good mashed

and buttered. (Buncombe County)
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Tomatoes (Lycopersicon esculentum)

Arkansas Traveler A locally adapted Arkansas Traveler varietyhds medium sized, pink

fruits and is less acidic than a lot of other tameat (Sweetgum Home Anthony Branch, Graham
County)

Ashe County Orange A medium, dark orange tomato that is perfectlyna It is shiny

(making it ‘pretty’ for market) and meaty. It igaod slicer for sandwiches is low-acid.
(Lansing, Ashe County)

Big Orange (Carson Branch, Willits, Jackson County)

Big Yellow (Carson Branch, Willits, Jackson County)

Big Yellow Pear A sweet low-acid pear-shaped tomato that is 8lidhgger than the Little

Yellow Pear. It is small, pear-shaped, sweet,landacid. (Lansing, Ashe County)
Black A dark black tomato with a good taste. (MicailYancey County)

Brandywine (2) A very big pink tomato that has lower acid thagular red varieties. It makes

a good fried green tomato and green tomato cakestipaepared in the fall once the cooler
weather sets in and makes the green tomatoes swééte seedsaver speculates that this variety
was brought in very early by German settlers fra@nri8ylvania. (Lansing, Ashe County)

A good tasting tomato that sells well locally. u(BCreek, Mars Hill, Madison County)

Candystripe (4) A large yellow and red striped tomato that is lowdagMicaville, Yancey

County)
(Jack’s Creek, Yancey County) (Big Creek, YanCey) (Cane River, Yancey County)

Cherokee Beefsteak(Bald Mountain, Yancey County)
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Cherokee Purple (4) A purple/black colored tomato that has a greatditaand is perfect for

sandwiches. The seedsaver remembers his grantfpgrewing them and it has a long heritage
in the region. (Lansing, Ashe County)

The seedsaver uses the Cherokee Purple name syoosly with “Russian Black” for
this dark purple/black, large tomato. (Wedge, Keit County)

A good tasting tomato that sells well locally. u(BCreek, Mars Hill, Madison County)

(Cane River, Yancey County)
Cow Tits A red tomato that looks like a Roma-type but mrensquare. It hangs off the vine
like cow tits and ripens from the bottom up, whinbkes it look like it has a nipple when it is
first ripening. It is meaty and good for cannimglasalsa and producers earlier than the Red
Oxheart for canning. (Lansing, Ashe County)
Floyd Milsaps A smooth-skinned, light yellow tomato that prodsievell and is low-acid.
(Sweetgum Home Anthony Branch, Graham County)
Georgia Belle The grower bought a plant of this variety atrloeth Asheville Farmer’'s Market
and has been growing it out and saving the seédsa small pink tomato. (Pink Fork,
Barnardsville, Buncombe County)

German Johnson An almost purple, dark pink tomato that is veagge. It is low-acid and

makes a good slicer for sandwiches. (Lansing, A3tnty)
German Pink A good tasting tomato that the grower uses symmugly with the name
“German Johnson.” It sells well locally. (Bull €k, Mars Hill, Madison County)

German Striped Another of the “Stripey” variants. This one ide@ep pink tomato with yellow

stripes. It is a good slicing tomato with a swaste. (Fork Mountain Community, Mitchell

County)
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Granny Mary (Yancey County)

Horace/German Stripe This seed was saved by a man named Horace im@litCounty. Itis

a large yellow and red tomato. The seedsavertbay# is bigger than the “Mister Stripey”
variety and is unique from the other types as ws@th as “Pineapple.” It is her sweetest tomato
and she believes that it originated in Germanyed@é, Mitchell County)

Kentucky One Hundred A smooth-skinned, gold colored tomato that predgueell. Local

people acquired seed of it when they were on ailgitip up in Kentucky. (Sweetgum Home
Anthony Branch, Graham County)

Little Yellow Pear A small pear-shaped tomato that is sweet and lagk dtis slightly smaller

than the Big Yellow Pear. (Lansing, Ashe County)

Louis Slaw'’s Yellow (Burnsville, Yancey County)

Mr. Stripey (2) A big yellow tomato with red streaks. It is aogd'slicer” for sandwiches with

low acid and a sweet flavor. The seedsaver thinksan improvement of Yellow German
Johnson and it is not as prone to cracking asvdraty. (Lansing, Ashe County)
A good tasting tomato that sells well locally. u(BCreek, Mars Hill, Madison County)

Old Time Red A tomato that the grower has saved for many yaadshas more juice than

Better Boy or Oxheart types. The grower’s wifesugenedicinally to treat acid reflux, drinking
a teacup full every night, which has solved thébfgm. She maintains that fresh and canned
store bought tomatoes do not work as a substitutthis remedy. (Fork Mountain Community,
Mitchell County)

Pink Brimmers/German Pink A sweet, pink and large pink tomato that the saedr believes

originated in Germany. She also thinks it is symaus with German Pink but my previous
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research indicates that Pink Brimmers is a sepagatety so is given a separate listing here.
(Wedge, Mitchell County)

Pink Oxheart A deep pink tomato that is low-acid and produce#i.wit has been grown

locally since at least the 1940s and has wongnige at the Graham County fair for its large
size. (Sweetgum Home Anthony Branch, Graham CQunty
Pepper Originally from the Phillip’s family in Graham @aty, this tomato is shaped like a
Roma-type, is low-acid, and produces well. It neageod tomato paste. (Sweetgum Home
Anthony Branch, Graham County)
Pineapple (Macon County)
Pink German (4) A variety given to the seedsaver 25 years agaeiedred to as “pink,” it
sounds like a Pink German. A very big meaty tomagtows to two or three pounds. It is good
for slicing and eating on biscuits or with bread amayonnaise. (Pink Fork, Barnardsville,
Buncombe County)

(Macon County) (Big Creek, Yancey County) (C&ieer, Yancey County)
Red Cherry A flavorful local variety of cherry tomato that ghaces well. It can bear 25-30
fruits per cluster. (Sweetgum Home Anthony Brar@gham Co.)
Red Oxheart A tomato with a unique shape thought to look Bkeox heart. It's main
drawback is that it ripens very late in the seamuthis therefore susceptible to late blight. It
used to be the main canning tomato in Ashe Coumtiyisstill mainly used for that purpose. It
is great for making tomato sauce and salsa; adnaddkes good juice because it stays uniform
and does not separate in the can. Itis easy-seeeé and doesn'’t fall apart in boiling water,
because it is very meaty. (Lansing, Ashe County)

Red Pear (Yancey County)
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Red Roma This Roma-type tomato has been maintained bgitbwer for many years. Itis a
good fresh eating tomato. (Fork Mountain CommuyriMitchell County)

Red Tommytoe(4) A good, small tomato used for pickling and makinag relish. A small

tomato. (Dexter Randolph, Big Creek, Yancey Co.)

A very productive red cherry tomato that is selve1g, good for snacking, and kids love
them. (Lansing, Ashe County)

A self-seeding cherry tomato that is fairly swaetl good for fresh eating. (Pink Fork,
Barnardsville, Buncombe County)

A small, red cherry-type tomato that is used fesh eating. (Fork Mountain
Community, Mitchell County)
Ruby Orr This variety was given to the grower in 1965 dgeaal woman named Ruby Orr,
who originally got it from the Garland family. i light yellow with some red streaks in it. It
looks like Mr. Stripey but is sweeter. It is a l@aeid tomato that has good flavor and produces
well. (Sweetgum Home Anthony Branch, Graham Caounty
Yellow (Cane River, Yancey County)

Yellow German Johnson A big yellow tomato that has a red core. Thalsaeer thinks this

may have been a parent plant of “Mr. Stripey.isla good slicer for sandwiches with even less
acid than regular German Johnson. (Lansing, Ashey)

Yellow Pear A yellow pear-type tomato that is sweet and lamida (Sweetgum Home Anthony
Branch, Graham County)

Yellow Roma This was acquired by the grower from people imtdhala two years ago. It

produces well and tastes good. (Sweetgum HomeofgtBranch, Graham County)
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Yellow Stuffer A small yellow tomato, almost like a pear butdegand more square. It has

almost no juice, so you can remove its contentssaud it like a bell pepper, which gives it a
unique use that other tomatoes don’'t have. Thasseer got it from a local farmer at the
farmers market, but doesn’t know if it is a purlelgal heirloom variety or not. (Lansing, Ashe
County)

Yellow Tommytoe (4) A small tomato that is good for pickling and makhot relish. (Big

Creek, Yancey County)
A small tomato (cherry-type) with low acid andveegt flavor. (Lansing, Ashe County)
A small, yellow cherry-type tomato that is usedffesh eating. (Fork Mountain
Community, Mitchell County)
(Big Creek, Yancey County)

White (Big Creek, Yancey County)
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FRUIT

Apple (MalusX domestica)

Belflower A big yellow apple that is used for cooking anesh eating. (Fork Mountain
Community, Mitchell County)

Betsy Deaton Originally a Yancey County apple, the grower tat scion wood from David
Duncan. A good fresh eating apple that is alsalgooapple sauce and keeps well over the
winter. (Lansing, Ashe County)

Black (Jack’s Creek, Yancey County)

Black Annie This variety is also sometimes referred to a®WEgQg’ but its shape is rounder
than other conical shaped ‘Crow Egg’ apples theatve seen. It is red to dark red/black. Itis
good as a fresh eating apple and is also good dneldused for dried apples. (Fork Mountain
Community, Mitchell County)

Blood Red Small A very small red apple with red flesh that ig taxd good for jelly. (Carson

Branch, Willits, Jackson County)
Buff (Jack’s Creek, Yancey County)

Crow Egg/SheepnoseAn excellent eating apple unless it is overripentit becomes dry and

pasty. It is not good for apple sauce becausgnstgrey when cooked. The grower originally
got it from Yancey County. (Lansing, Ashe County)

A good fresh eating apple. (Wedge, Mitchell Cgiint
Green Pippin A big green apple tinged with yellow that is sour and a good eating apple. It

is commonly used for making apple sauce. (Sweetgome Anthony Branch, Graham County)
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Golden Pippin This apple is green initially and yellow/gold whepe. It is good for apple

butter and apple sauce. It can used as a frestgegiple but has a strong ‘tang’ to it. (Fork
Mountain Community, Mitchell County)

Early Harvest (2) An early apple that is ready in late June anty&ally and is gone quick. It

is good for fresh eating, apple sauce, apple battdrjelly. (Carson Branch, Willits, Jackson
County)

A medium sized apple that is yellow when ripe arakes the best apple sauce that is
white in color. Itis also a good fresh eatinglap (Fork Mountain Community, Mitchell
County)

Early Harvest/Transparent An early fall apple that is good for apple saand sells well

locally. (Wedge, Mitchell County)

Early Macintosh An early apple that is ready in late June anty&ally and is gone quick. Itis

good for fresh eating, apple sauce, apple butt@jelly. (Carson Branch, Willits, Jackson
County)

Early Yellow Transparent An early apple good for apple sauce and fryifigansing, Ashe

County)

Fallawater A variety that is good for apple sauce and keeglsover the winter. (Lansing,
Ashe County)

Ginger Gold A yellow/gold apple that is good for fresh eatargd sells well locally. (Wedge,
Mitchell County)

Golden Sweet A medium sized green apple that is sweet anthest@ fresh apple and cooked

as apple sauce. (Fork Mountain Community, Mitckalunty)
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Guyandotte Pippin Originally from near the Guyandotte River in W¥gfginia, this is a good

fresh eating apple. (Lansing, Ashe County)
Harden (Jack’s Creek, Yancey County)
Horse (2) A big yellow apple that ripens in Septemberis lhot sour, is eaten fresh, and is used
in pies and for making fried apples. (Sweetgum Edmthony Branch, Graham County)

A green apple with a red tine that is early i latine/early July. It's good for fresh
eating, cooking, and apple sauce. (Carson Braidhts, Jackson County)
Johnny Gold A good fresh eating apple that sells well localfywedge, Mitchell County)

Johnson Winter/York Imperial A good fresh eating apple that is good for cogkangood

keeper, and makes good dried apple rings. Iss ased to make apple sauce and keeps well
over the winter. (Lansing, Ashe County)

Jonathan A good fresh eating apple that sells well locafyedge, Mitchell County)

June An early apple that ripens in July. It is good fresh eating, cooking and jelly. (Carson
Branch, Willits, Jackson County)

Little Red Pearmain A very small red eating apple. (Lansing, Asheidg)

Little Yellow A very small yellow apple that is tart and goodjelly. (Carson Branch, Willits,
Jackson County)

Lodi An early apple that is ready in late June anty&ally and is gone quick. It is good for
fresh eating, apple sauce, apple butter and j¢darson Branch, Willits, Jackson County)
Motherbud A medium sized red apple that the grower grdfitech his neighbor. It is good for
fresh eating and freezing. (Fork Mountain Commyrmitchell County)

Mudhole (Bald Mountain, Yancey County)
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No Name A yellow apple with a pink blush that is off otr@e that may be one-hundred years
old in Claude Garland’s yard. The grower is seyambe and says the tree was old when he was
boy. He has grafted off of it. It is a good fresdting apple with a tangy taste but the best flavo
in his opinion of any fresh eating apples othenttiee old-time Virginia Beauty. Itis also a

good cooking apple. (Fork Mountain Community, Mitd County)

Notley P. A good apple for making apple sauce that keeplsower the winter. (Lansing, Ashe
County)

Old-timey Sweet An early apple that ripens in August and is usedresh eating. (Sweetgum

Home Anthony Branch, Graham County)

Pound A good variety for apple sauce that keeps wedrdkie winter. (Lansing, Ashe County)
Pound Pippin A good variety for apple sauce that keeps wedirdlie winter. (Lansing, Ashe
County)

Red and Green (Jack’s Creek, Yancey County)

Rusty Coat These are big apples that are green with a hrstyn looking coat when they are
ripe. They are sweet and are eaten as a fresh,dpptl, and used in pies. It is not good for
apple sauce. The grower also calls it ‘Rusty Swe€&brk Mountain Community, Mitchell
County)

Rusty Golden A golden colored apple that is good for freshinggand sells well locally.
(Wedge, Mitchell County)

Sheepnose/London LadyAn excellent eating apple with a sweet tastkedéips well in the fall.

This tree was originally grafted from Haywood Coun{Carson Branch, Willits, Jackson
County)

Stamen Good for cooking and sells well locally. (Wedgetdiell County)
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Stump the World A variety that is good for apple sauce and keeglsover the winter.

(Lansing, Ashe County)

Summer Rambo An apple originally from Medieval France. ltaggood cooking, fresh eating,

and drying apple. (Green Mountain Community, Wg&aGounty)
Sun Glow A golden apple with a little bit of a red tinit is good for eating and sells well
locally. (Wedge, Mitchell County)
Sweet (3) This variety is called sweet but the grower doatsthink it has that sweet of a taste.
It is good for fresh eating, pies, and drying. niPFork, Barnardsville, Buncombe County)

A small to medium green apple that is good foslireating. It is very sweet. (Crooked
Creek Community, McDowell County)

(Jack’s Creek, Yancey County)

Sweet Russett (2)(Jack’s Creek, Yancey County)

Taylor's Sweet (Dexter Randolph, Big Creek, Yancey County)

Virginia Beauty (6) The most desired fresh eating apple in Ashe Coultglso makes good

apple sauce. (Lansing, Ashe County)

This is the old-time variety of Virginia Beautyotthe one of the newer commercial
one’s that are widely regarded as having less fla¥dne grower commented, “anything they
improve ain’'t good yet.” It is a medium-sized applith that is red/maroon with a green blush.
It is the grower’s favorite fresh eating apple ortEMountain Community, Mitchell County)

A good fresh eating apple. (Wedge, Mitchell Cgunt

An excellent fresh eating apple. (Sweetgum Homthény Branch, Graham County)

(Big Creek, Yancey County) (Jack’s &€keYancey County)

Walker No Name (Green Valley Community, Watauga County)
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Winesap (3) A good fresh eating apple that makes good apide pnd is a good keeper over
the winter. It makes good apple sauce if you iikgarticular flavor. (Lansing, Ashe County)
A good fresh eating and cooking apple that makes gpple sauce and sells well
locally. The grower thinks Winesap is a variatarStayman. (Wedge, Mitchell County)
An apple variety that is used for apple sauceraaking jelly. (Sweetgum Home
Anthony Branch, Graham County)

Winter Banana A good fresh eating apple that sells well localfywedge, Mitchell County)

Wolf River An apple that is good for cooking, apple butserd sells well locally. (Wedge,

Mitchell County)
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Cherries (Prunus avium)

Starks This is a sour cherry good for making pies. @hwewver’s father got it out of the Starks
Brothers nursery catalog in the 1940s and plartedhe crows and other birds love it. (Carson
Branch, Willits, Jackson County)

Sweet A good, sweet cherry but the crows and othersbaldhost always get the harvest first.

(Carson Branch, Willits, Jackson County)

264



Grapes (Vitis spp.)

Paul Carpenter Red (Sweetgum Home Anthony Branch, Graham County)

Pink The grower originally grafted these grapes off@heone’s homestead in the Yellow
Mountain/Highlands/Cashiers area. It is sweetgoatl for fresh eating and making juice.
(Carson Branch, Willits, Jackson County)

Pond Mountain Grape A white grape that turns yellow with a rusty sid@riginally grown

near the Virginia border, it doesn’t produce vemsiiMn NW North Carolina. (Lansing, Ashe
County)

Roaring Fork Old Home (Big Creek, Yancey County)

White Grape A white grape that turns yellow when ripe. Omggly from Flag Pond, Unicoi

County, Tennessee. (Micaville, Yancey County)

265



Peach (Prunus persica)

Little White Peach This small white peach is good for fresh eatind & also good pickled.

(Happy Top Community, Andrews, Cherokee County)
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Plum (Prunusspp.)

Big Blue A large blue plum that is used for fresh eating #or jelly. (Fork Mountain
Community, Mitchell County)
Blue Danville An old-timey sweet tasting plum originally fronta§ Pond, Unicoi County,

Tennessee. (Micaville, Yancey County)
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Raspberry (Rubusspp.)

Ashe County Red This raspberry blooms and ripens at the samedmtbe wild black

raspberries (ripen around Julf)awhich is different from most of the commercigbhids that
ripen in the fall in NW North Carolina. It hasaeet taste and a bigger grain on the fruit than
commercial varieties. It does not keep well onaesésted, so is not marketable. It turns from
red to yellow to a rust color as it gets more rigeansing, Ashe County)

Ashe County Yellow Like the Ashe County Red, this variety followe ttame life cycle pattern

as the wild black raspberries. It is unique beedhs briars have a yellow stem. It is sweet but
does not store well. (Lansing, Ashe County)
Black Although the grower has this domesticated vayie¢yactually thinks the wild Black
Raspberries taste better. He uses them for fi@sige canning, freezing, cobbler, on top of
cereal, and eating with sugar and milk. (Fork MaimCommunity, Mitchell County)
Yellow (2) This has been maintained for 10-12 years by thevgr. It has large, sweet yellow
raspberries. (Carson Branch, Willits, Jackson ®&gun

This yellow variety is used for fresh eating. iE®ountain Community, Mitchell

County)
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FLOWERS

Big Purple Dahlia Dahliaspp. A light purple/pink dahlia with a very larfiewer head

originally from Flag Pond, Unicoi County, Tennességlicaville, Yancey County)

Big White Dahlia Dahlia spp. A large-flowered white dahlia originally frdatag Pond,

Unicoi County, Tennessee. (Micaville, Yancey Cgiint

Hyancinth Bean Dolichos lablab A bean grown for its showy flower around the arta o

Cherokee, North Carolina. (Little Canada, Tuckgseg

Little Pom-Pom Dahlia Dahlia spp. This variety has pink and other various @udslooms.

(Pink Fork, Barnardsville, Buncombe County)

Old-time Yellow Dahlia Dahliaspp. (Pink Fork, Barnardsville, Buncombe County)

Orange/Red/Hot Pink Dahlia Dahlia spp. A dahlia with a large head of orange, red, feot

pink blooms. (Pink Fork, Barnardsville, Buncombau@ty)

Rust Colored Marigold Tagetespp. (Big Creek, Yancey County)

Sunflower Helianthus annuusA bright yellow sunflower, very unique, similar tioe

commercial variety “Teddy Bear.” It has up toyitilooms per plant of various sizes, some
large and some small. It was originally acquirgdhe grower in Buncombe County. The seeds
need to be protected or finches will eat them.g @feek, Yancey County)

White Dinner Plate Dahlia Dahliaspp. This variety was acquired 7-8 years ago fituen

growers neighbor. (Pink Fork, Barnardsville, Bum&@ County)

Yellow Dinner Plate Dahlia Dahlia spp. This variety was acquired 7-8 years ago fitoen

grower’s neighbor. (Pink Fork, Barnardsville, Bantbe County)
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APPENDIX B
EASTERN BAND OF CHEROKEE INDIAN VEGETABLE, FRUIT AN D FLOWER

FOLK CROP VARIETIES DOCUMENTED

VEGETABLES

Beans, Common(Phaseolus vulgaris)

Bunch (Bush)

Cherokee October Bush Bean (2)rhis variety is grown for its taste, as well &g a good

seller on the reservation. It is a prolific produthought to have originated in the 1830s with the
Cherchei Nation in Tennessee. (Jenkins Creek, \Mmifn, Swain County, EBCI)
This bean has a beige/cream colored seed withktriges and is eaten as a shelly bean for

its unique taste. (Vengeance Creek, Cherokee @oHBICI)

Half-runners

Big White Half Runner This bean has a larger white seed than manytiatfers do. The

grower distinguishes between a ‘big’ and ‘smalliffranner. He says this is a highly productive
bean with a good taste and is one of the best cgroeans. (Big Y, Wolf Town, Jackson

County, EBCI)
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Mountain White Half Runner (3) A white-seeded bean that is a prolific producet eaten as

a shelly bean by the grower. In recent yearsvéuigety has had trouble with getting black spots
on the pods. (Bird Town, Swain County, EBCI)

This small white seeded half-runner bean has d flavor and is used for fresh cooked
green beans, leather britches (dried in the hudlgzing and canning. (Vengeance Creek,
Cherokee County, EBCI)

This bean with small white seeds is grown fogied taste and is used for fresh cooked
green beans, pickled beans and leather britchesl(afrthe pod). The grower also referred to
them as being ‘white man’s beans.’ (Little SnowbiGraham County, EBCI)

Nantahala Bean This is a white-seeded bean obtained by Leonalidrdm a mountain grower

in Nantahala. The grower has found it to be alndesttical to the Mountain Half Runner with
one exception, that it is resistant to the blaakspn the pods that have been affecting the
Mountain Half Runner in recent years. (Bird Towwwain County, EBCI)

Old-time White Half Runner This bean has little fat white seeds that areiatiee same size as

Greasy Cutshort seeds. These seeds originally tamehe Hendersonville area and the
grower says they are distinct from the MountainflRalnner and State Half Runner varieties.
They have tender pods and are grown for their gasig and for canning. (Adams Creek, Bird
Town, Swain County, EBCI)

Peanut (3) This bean has a beige/reddish seed that is meslzed, with many of the seeds
cutshort. This peanut bean seems larger than othiey descriptions of the peanut bean
mention. The grower finds it to have a good taste it is used a fresh cooked green bean and

for canning. (Big Y, Wolf Town, Jackson County, EB
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This bean with a pinkish seed is hard to pick bheeahey are a bush type with smaller
pods. They hull turns pink when they are readyaxest. The pod makes dark leather britches
and they are grown for their unique flavor, to ceskfresh green beans and to freeze. This old-
time variety is thought to be superior to what yan buy at local seed stores because of its
tender, not tough, pod. (Vengeance Creek, CherGkemty, EBCI)

Grown for its good flavor and as a shelly soupnbelais also sometime called ‘Pink

Half Runner’ or ‘Old Joe Clark Bean.” (Big Covey&n County, EBCI)

Pole Beans

Anasazi These are a long white and maroon mottled beatrotiginated in the SW United
States and are rumored to have been found in aerdnasazi Indian cave. They are a runner
bean that prefers to run along the ground. Thevgrdnas popularized to some extent on the
eastern Cherokee Reservation and eats them asbaxaedand displays them with his Cherokee
bean varieties at the Cherokee Agricultural Fésird Town, Swain County, EBCI)

Beige and Black Striped October These October bean seeds are beige with dark stapes.

The grower selects these specifically for theittastsc quality for displaying at the Cherokee
Agricultural Fair, both individually and as a beaix with other seeds. (Bird Town, Swain
County, EBCI)

These October bean seeds are beige with dark stapks. They are grown as a distinct
variety and not mixed with other October beanshegygrower. (Big Cove, Swain County,

EBCI)
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Black October These have solid black colored seeds. The greelects these specifically for

their aesthetic quality for displaying at the Che® Agricultural Fair, both individually and as a
bean mix with other seeds. (Bird Town, Swain CgugBCl)

Black Turkey Gizzard These are a ‘Turkey Gizzard’ type bean that drgenwith a black

blush on one end. The grower mainly grows themobatriosity and for displaying at The
Cherokee Agricultural Fair, but not for eating.ir(BTown, Swain County, EBCI)

Cherokee Cornfield (2) These cornfield beans have seeds of all sizegs@lnds, including

some blue seeds. They are traditionally plantembmfield two weeks after the corn is planted.
They are traditionally used as soup beans andlistacalled “sweetening corn.” (Boundary
Tree, Cherokee, Swain County, EBCI).

These seeds originated from the Seed Savers Exelaand are described as: “A
traditional variety of ornamental earth-tone shaales markings. They yields very well in this
climate, especially when grown up cornstalks. 3toey goes that the different color varieties
should not be separated out or else they will pdtelver. Much like a family they are stronger
when kept together. “Excellent when eaten as p endry bean.” (reproduced from the Center
for Cherokee Plants seed list) (Big Cove, Swainr@yp EBCI)

Cherokee Greasy These white-seeded greasy beans were originatiireed by the grower

from Bill Best, who maintains that they are repraagve of the original Cherokee Greasy beans.
They are used as a fresh cooking green bean ambpuéar sellers on the reservation. (Jenkins
Creek, Wolf Town, Swain County, EBCI)

Cherokee Trail of Tears Bean (4)A bean with a long, shiny, black seed. This sead

received from a packet that Chief Michell Hicksegwut in the spring. The grower finds it to
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have a nutty taste and is eaten both as a fresim wesan and a shell bean. (Wolf Town, Jackson
County, EBCI)

The grower uses this long shiny black seeded fwrdaather britches (dried in the hull)
and for fresh cooked green beans. They have sixgreen and purple pod, are resistant to
many insects and diseases and were carried aleng @il of Tears by the Cherokee people in
1838-9. (Jenkins Creek, Wolf Town, Swain CouiBCl)

A bean with a black shiny seed that is used assifcooked green bean. (Wolf Town,
Jackson County, EBCI)

A black, shiny seeded bean the grower got fromChief's garden packet. He uses it for
fresh cooked green beans and in dried beans andlie doesn't think it tastes as good as
greasy beans or half-runner. (Big Cove, Swain @quEBClI)

Cutshort This short-podded bean is grown for its goodetast make leather britches (dried in
the shell), freezing and canning. (Vengeance KCi€kerokee County, EBCI)

Goose Bean (2)These seeds are long, black and shiny (unlikéahgreen types usually

called ‘goose’ in the region). The grower got thieam someone from Dillsboro and it was his
first year growing them. (Bird Town, Swain CounBBCI)

The grower received these from Roy Lambert (seeab (Jenkins Creek, Wolf Town,
Swain County, EBCI)
Greasy A white seeded bean that the grower eats as &atshg green bean in the pod. (Wolf
Town, Jackson County, EBCI)

Greasyback (2) A white seeded bean that is good for eatingeshfpodded green beans,

canning and pickling. (Big Cove, Swain County, HBC
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These greasy beans have a longer pod than theodistand are grown because of their
good taste, for leather britches (dried in the padyl for canning and freezing. (Vengeance
Creek, Cherokee County, EBCI)

Greasy Cornfield These seeds are white. They are a good frestgeaeen bean with a long,

tender pod that are easy to grow. They sell wah@market, getting a price double that of
other beans. The grower is selecting for morese@ed longer pod. He is currently getting 10-
11 seeds per pod. (Bird Town, Swain County, EBCI)

Greasy Cutshort (3) A white seeded bean that is good to eat as cogiesh beans. (Big

Cove, Swain County, EBCI)

A white-seeded bean that is hard to harvest beaaiuss short, small pods. Itis has a
good taste. The water looks ‘greasy’ when coolk@uolf Town, Jackson County, EBCI)

A white-seeded bean that is used for picking andrésh cooked green beans. (Little
Snowbird, Graham County, EBCI)

Lavender/Purple October These have lavender/purple colored seeds, somhbiol are solid,

some that have purple striped and mottles. The greelected these specifically for their
aesthetic quality for displaying at the Cherokeei@gdtural Fair, both individually and as a bean
mix with other seeds. (Bird Town, Swain County, B

The grower got this seed from Roy Lambert (seev@pand he calls it a ‘Blue October’
bean, he selected out the purplish/blue/lavendsisstfom a mix he got from Mr. Lambert. He
is selecting it because he thinks it's a nice lagkbean. (Wolf Town, Jackson County, EBCI)

Lazy Housewife (2) This bean has long white seeds and a long pbe. gfower got them

when he was living in Brevard from a mountain tré@kner and he believes they are similar to a
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Macaslin bean. They are a full bean that produekt and are often eaten as shelly beans. (Bird
Town, Swain County, EBCI)

This bean has a long white seed and is the grevi@vorite bean for taste and it sells
very well on the reservation—customers ask fowéraand over by name. Itis used for a fresh
cooking green bean. (Jenkins Creek, Wolf Town,i8wWaunty, EBCI)

Light Red and Black Striped October These October seeds are a light red color wahkol

stripes. The grower selects these specificallgHeir aesthetic quality for displaying at the
Cherokee Agricultural Fair, both individually ansl @ bean mix with other seeds. (Bird Town,
Swain County, EBCI)

Long Greasy This white seeded bean was originally obtainecthfdenkins and Cub Shuler.
The grower thinks it has a sweet taste and ugescanning. (Adams Creek, Bird Town, Swain
County, EBCI)

Maroon October (3) These beans have maroon colored round seedswit® eyes. The

grower selects these specifically for their aesthmtality for displaying at the Cherokee
Agricultural Fair, both individually and as a beaix with other seeds. (Bird Town, Swain
County, EBCI)

These beans have maroon colored round seeds Witk @yes. They have a tough hull
and the grower likes to use them as soup beang.Q@se, Swain County, EBCI)

This Maroon October was originally in Roy Lambgi®@ctober bean mix and the grower
selected them out since he remembers them beimgngrat as a distinct variety when he was
young. Walker Calhoun also confirmed that theyeagnown as a distinct variety. David
Bradshaw says that they also go by the name ohidgs Pole Bean.” The grower uses them for

leather britches and shelly beans. (Big Cove, 8\Waunty, EBCI)
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Multi-colored Kidney These are multi-colored seeds (beige, lavendatewbrown etc.). The

seeds are multi-colored in a single pod. They lmeen selected by the grower to be
aesthetically pleasing due to their color diversaydisplaying at the Cherokee Agricultural
Fair. (Bird Town, Swain County, EBCI)

Multi-colored October This multi-colored October bean is eaten botfresh green beans and

shelled soup beans. They do well planted in newrt and should be moved around to a new
patch of ground every two years. Since the gralenot distinguish each different color and
shape as a separate variety and | did not getdassaeple, | am entering this as its own variety.
It may have some of the same types that have kegarated out in the populations of October
Beans of other growers. October Beans produceimwvetioler temperatures toward the end of
summer until frost. (Big Cove, Swain County, EBCI)

These October beans have a wide variety of catorse that are spotted and speckled.
They have a tender hull and are good cooked asemdrean. The grower also calls these
“Indian Beans.” (Big Cove, Swain County, EBCI)

The grower got these from the Chief's garden mtageed packets and they originated
from Roy Lambert. He uses them for fresh greemfgaean bread, and shelly beans. (Big
Cove, Swain County, EBCI).

Maroon and White October Beans These beans have round seeds that are a mixXtoraroon

and what the grower calls “Appaloosa” (red and @e/splotched, like Jacobs Cattle or Anasazi
beans). They have a good taste and are useddiy ahd soup beans, canning, and for fresh
cooked green beans. They are cooked in a smalliatinoed water to create a ‘soup’ and create a
better flavor. The grower also calls them “Indans.” (Big Y, Wolf Town, Jackson County,

EBCI)
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Old-timey Cornfield Bean (Big Y, Wolf Town, Jackson County, EBCI)

Rattlesnake Pole BeanThis bean has beige with brown stripes seedsvasdacquired by

Kevin Welch from Southern Exposure Seed Exchairigis.very productive with seven inch
round pods which are stringless when small and pavgle streaks on them when mature. They
are very similar to the same variety that the grosgenembers being grown in Cherokee as a
youth. They have a good flavor and are used fihbr britches and canning. (Big Cove, Swain
County, EBCI)

Red Turkey Gizzard These are a ‘Turkey Gizzard’ type bean that drgenwith a red blush on

one end. The grower mainly grows them out of @ityoand for displaying at The Cherokee
Agricultural Fair, but not for eating. (Bird Tow8wain County, EBCI)

Striped Creaseback Tender Cornfield BeansThis bean has a beige seed with brown stripes

and mottles. It is generally a medium sized lomgnd bean, but some seeds are smaller and
cutshort. They can be canned, pickled, and thikyed at local markets. (Big Cove, Swain
County, EBCI)

Tender October (5) These beans are round and beige colored motiddtaped with maroon.

They are eaten as green beans, shelly beans gotalyéid at The Cherokee Agricultural Fair by
the grower, both individually and as a bean mixhvather seeds. (Bird Town, Swain County,
EBCI)

The grower got these seeds in a spring planticggidrom Chief Michell Hicks and
they originally came from Roy Lambert (see des@iptbove). (Wolf Town, Jackson County,
EBCI)

This bean has a cream/beige colored round seédstriped and mottled with maroon.

The hulls turn red and yellow with red stripestasytmature. It is used as a fresh cooked green
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bean because of its unique flavor and is not geothed or re-heated. (Adams Creek, Bird
Town, Swain County, EBCI)

This big round bean has a white/cream seed witlstreaks through it. The grower says
it has a longer pod than regular October Beans|, lhave not determined if it is different in that
regard from the Tender October beans listed abb\ealso calls it a ‘cornfield bean.’ It runs
vigorously. He uses it for fresh cooked green Bedhcooks faster than other bean varieties.
(Wolf Town, Jackson County, EBCI)

This bean has beige seeds with red streaks.s ltemaler pods and is used for ‘soup
beans.’” (Big Cove, Swain County, EBCI)

Turkey Craw/Gizzard (2) These beans have a brown seed with a white bludlare used for

fresh cooked green beans. The grower heard afstonyMr. Johnson that the Cherokee were
on the Trail of Tears and shot a turkey and foungdseed of this bean in its craw. The seeds
were originally from Mr. Johnson who got them frétavin Welch. (Adams Creek, Bird Town,
Swain County, EBCI)

These beans have a brown seed with a white bhalar@ used from fresh cooked green
beans when their pod is young. These are saidwve briginated at the Whitaker Place, a
Cherokee trading post in Kentucky when a huntendotlne bean in a turkey’s craw. This seed
was not obtained on the reservation, but Kevin Weldlects seeds from geographical places
where Cherokee people traditionally lived at tovgtbem out for his work with The Center for
Cherokee Plants. (Big Cove, Swain County, EBCI)

White October These have white colored seeds that have a bsbwed splotch around the eye

of the seed. The grower selects these specifit@iltheir aesthetic quality for displaying at the
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Cherokee Agricultural Fair, both individually ansl @ bean mix with other seeds. (Bird Town,
Swain County, EBCI)

The seed of this been is white colored with a lmistvred splotch around the eye. The
hull is curved which the grower says makes it mergler. It has a mild taste and is good
cooked as a green bean. The seed originated wit_.Bmbert and was selected out for its
white seeds. The grower also calls these “Indiear8.” Walker Calhoun says they are similar
to a bean they used to call ‘field beans.” (Bigr€aSwain County, EBCI)

White/Red October These October beans have seeds that are whitedhd look similar to

an Appaloosa bean. Some of the seeds are darlomaiidney are grown for their excellent taste
as a fresh cooked green bean, a dried bean and lbsan bread and for leather britches (dried in
the pod). (Little Snowbird, Graham County, EBCI)

Yellow Hull Cornfield Bean This white seeded bean has a light yellow hukmh is mature.

The grower got the seed from Medford Brown, Glaldyssford’s grandfather, in Clay County.
They are also called by some people ‘Yellow HalhRer’, but the grower thinks they run too
much to be planted in corn and that they tasteb#tan White Half Runners. They have a
tender hull and are used for fresh cooked greendyeanning, freezing, and make beautiful

leather britches (dried in the hull). (VengeanceeR, Cherokee County, EBCI)

Butterbeans (Runner Beans) (Phaseolus coccineus)

Beige with Brown Stripes Cherokee ButterbeanThese colored Cherokee Butterbeans are

grown together with other colored types of CheroRaterbeans but are also considered

separate types and displayed both as a mix witbtther colored Cherokee Butterbeans and as
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their own separate variety at the Cherokee AgucaltFair by the grower. They are excellent
dried as a soup bean. (Bird Town, Swain CountyCEB

Black Cherokee Butterbean These colored Cherokee Butterbeans are growthegeith

other colored types of Cherokee Butterbeans bualateconsidered separate types and displayed
both as a mix with the other colored Cherokee Bo#ans and as their own separate variety at
the Cherokee Agricultural Fair by the grower. Tlaeg excellent dried as a soup bean. (Bird
Town, Swain County, EBCI)

This is a black-seeded butterbean that Kevin Wegtitifrom Alex Hornbuckle, who got
it from his mother. It is harvested by the growera green shelly bean for use in beanbread and
stew. (Big Cove, Swain County, EBCI)

Brown Cherokee Butterbean These brown colored Cherokee Butterbeans arergtogether

with other colored types of Cherokee Butterbearisabeialso considered separate types and
displayed both as a mix with the other colored Gkee Butterbeans and as their own separate
variety at the Cherokee Agricultural Fair by thewer. They are excellent dried as a soup bean.
(Bird Town, Swain County, EBCI)

Brown with Beige Stripes Cherokee ButterbeanThese colored Cherokee Butterbeans are

grown together with other colored types of CheroRaterbeans but are also considered
separate types and displayed both as a mix witbtther colored Cherokee Butterbeans and as
their own separate variety at the Cherokee AguealtFair by the grower. They are excellent
dried as a soup bean. (Bird Town, Swain CountyCEB

Lavender/Purple Cherokee Butterbean (2)These colored Cherokee Butterbeans are grown

together with other colored types of Cherokee Bb#ans but are also considered separate types

and displayed both as a mix with the other col@@bdrokee Butterbeans and as their own
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separate variety at the Cherokee Agricultural Bgithe grower. Some have black stripes and
some have thick black mottles. They are excetleled as a soup bean. (Bird Town, Swain
County, EBCI)

The grower got these in a seed packet from Chieh#&ll Hicks and they originally came
from Roy Lambert (see description above). (WolWwhpJackson County, EBCI)

Light Brown/Red Butterbean These light brown/reddish butterbeans are usedsaglly or

dried bean and for bean bread by the grower. YB¥/olf Town, Jackson County, EBCI)

Multi-colored Butterbean (5) These butterbeans are grown together and hawetarenof

white, purple, brown and black seeds. Many ofstheds are striped and mottled in different
colors and patterns. The grower likes to cook tlasrfroastin ear beans” (shelled green). (Big
Cove, Swain County, EBCI)

The grower got these multi-colored butterbeansifRoy Lambert after searching for
them for a long time. He likes the taste of therd ases them as a shelly bean and also grows
them on his porch for the aesthetically pleasiogéir blooms. (Jenkins Creek, Wolf Town,
Swain County, EBCI)

The grower got these multi-colored butterbeans ssed packet from the Chief’'s garden
program and wanted to plant them out to get mogd.s&hey originally came from Roy
Lambert. (Adams Creek, Bird Town, Swain County(HB

These are grown for their good taste and cookedtmsled dry or shelly bean. They are
traditionally used in bean bread. The grower waitasionally plant them for display at The
Museum of the Cherokee Indian. (Wolf Town, JackS8onnty, EBCI)

These are grown for their flowers to attract humgbirds. (Wolf Town, Jackson

County, EBCI)
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Hyacinth Beans (Dolichos lablab)

Hyacinth Bean The seeds of this bean are dark black with aenttgton one side of them.

They are grown ornamentally for their pretty flowen front porches and mailbox poles. Pods
are eaten throughout Asia and India, but the dseatls can be toxic. Hyacinth Beans are not
eaten by the Cherokee. According to Suzanna Aghwidiyacinth Beans are rarely grown in the
U.S. but they appear to have a reasonably longitvadf being grown by the Cherokee. They
are known locally by a common name that is a rgcgdrogatory term. (Bird Town, Swain

County, EBCI)
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Brassicas (Brassicaspp.)

Field Creasy Greens (3)Lepidium sativumThe grower calls these ‘field’ Creasy Greens

because they often grown out in fields that arel tisegardens during the winter, but they are
the same as other Creasy Green types. He goedas from Bryson’s farm supply in Sylva and
finds this to be a sweet-tasting variety. He cablesleaves and also eats them in salads when
they are young. (Wolf Town, Jackson County, EBCI)

The leaves of this variety are cooked up the sasngu would mustard greens. (Big
Cove, Swain County, EBCI)

These are naturalized in the grower’s garden anagskes them cooked like turnip greens.
(Big Cove, Swain County, EBCI)

Old-time Cherokee Mustard (3) Brassica juncearhis is a mustard green with very long

leaves that are pointed somewhat like the leavesdbak. They are both planted and let come
up as a naturalized garden volunteer plant. Towerfinds it to have a better taste and aroma
than commercially available mustard greens. d¢bigked as fresh greens, with the stem when it
has recently bolted and also with the roots stiltlee plant. (Big Cove, Swain County, EBCI)

Has a jagged red oak-like leaf. The grower thithlkey are more tender and more
nutritious than commercial mustard varieties. (Bmye, Swain County, EBCI)

This mustard has a good flavor and is called kygttower ‘Mary Wahchacha Mustard’
after the woman he got the seed from. He saysxbellent flavor is like the Old-time Cherokee
Mustard and it is probably the same variety. (Baye, Swain County, EBCI)

Old-time Round Leaf Mustard Brassica juncealhis mustard green has a round leaf and is

used for freezing and frying. (Big Cove, Swain @ EBCI)
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Old-time Winter Mustard Brassica juncealhis mustard endures winter better than regular

commercial varieties and is thought to have a b&ste by the grower. It has been in the
Sneed/Lunsford family for over 50 years and Glddyssford originally got it from her aunt
Clenard Sneed. The grower hangs it upside dovendiry place to let it dry and then crunches it
up to get the seed out of it. It may be similathi® Old-time Cherokee Mustard but is listed
separately because it comes from off the resemwvati€herokee County. (Vengeance Creek,
Cherokee County, EBCI)

Rape Brassica napusThis self-sows and comes up as a naturalized garalenteer plant. It
has the same uses as the Old-time Cherokee Mustardked as fresh greens, with the stem
when it has recently bolted and also with the ratitson the plant. (Big Cove, Swain County,
EBCI)

Cherokee Turnip Brassica rapaThis is a naturalized turnip that has a strongerdt and

darker green/thicker leaves than Seven Top turnips.boiled in a change of water (parboiled)
to get rid of the bitterness and then seasoneabkte.t This could be the same as the “Winter
Turnip.” (Big Cove, Swain County, EBCI)

Watercress Rorippa nasturtium var. acquaticurhe grower dug up the roots of these plants
on a creek side that had been planted by oldergemes. He transplanted them to a creek side
near his house. The leaves are cooked up in mammaar to mustard greens. (Big Cove,
Swain County, EBCI)

Winter Turnip  Brassica rapaA long, white turnip that has naturalized and owarters well.

It tastes like a regular turnip. (Big Cove, Swa@iounty, EBCI)
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Corn (Zea Mays)

Dent (Bread, Hominy, Ornamental)

Cherokee Trail of Tears This corn variety has purple/blue and white kexhait the grower

selects the white kernels out to make it solid failgbue. It is rumored to have been popularized
by Jimmy Carter after he received it from the westéherokee. The grower originally received
six or seven seeds from the late Myrtle Youngbland has been growing it out ever since. He
grows it out of curiosity, for ornamental value godduck feed. (Wolf Town, Jackson County,
EBCI)

Cherokee White Eagle This variety originated with Carl Barnes of Oktaa and has blue

kernels that have a vague white outline at theftipach kernel that looks like an eagle in flight.
(Big Cove, Swain County, EBCI)

Field Corn This dent corn has 10-12 rows of kernels witlaadtstarch. It was traditionally
grown for cornmeal and grits. The grower curregtigws it to display in the Cherokee
Agricultural Fair and to give away to friends arelghbors. (Bird Town, Swain County, EBCI)

Multi-colored Indian Corn_ This corn has white, blue, purple, violet, yelland red kernels.

Many of the kernels have red stripes that are risc@nt of candy cane stripes. It is used
ornamentally and for a flour corn. (Big Cove, Swé&iounty, EBCI)

White Hard Field Corn This is a twelve-row corn that has white kerveilkh red stripes in

each kernel. An occasional kernel (one or twogaej is solid red. It was originally from
Donna Long. Itis used for cornmeal. Corn thisdh@annot be pounded very well so must be

milled. (Big Cove, Swain County, EBCI)
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White Hickory King The grower uses this variety to feed his goatscaavs, as a trellis for his

beans and traditionally used it to make hominy Wwlie doesn’'t do anymore. (Adams Creek,

Bird Town, Swain County, EBCI)

Flint

Yellow Pearl Hominy This flint corn has a translucent yellow kernklis has very hard small

ears that are hard to shell. This is a varietyisad to be grown around the reservation but is
now almost extinct. The ‘variety’ | am documentimgre is actually just some translucent flint
kernels that show up in ears of the growers Yelkdour Corn. The grower and Kevin Welch
have expressed interest in back breeding to géttoabe Yellow Pearl Hominy Corn, so | list it
here to document that the possibility exists. possible that it is not a flint type but that seem
to be the closest corn type that | can identityhas been traditionally used for hominy, hominy
drink and grits. (Wolf Town, Jackson County, EBCI)

White Pearl Hominy This ‘pearl’ (clear) kernelled corn is not pureddfull’ like clear glass. It

has been mixed with another variety of unknowniorigrhe seed was originally from a man
named Posey. The grower has seen a ‘pure’ kitki®¥ariety that Rachel Watie has. The
grower likes it mixed with the Cherokee Yellow Ftaorn for hominy. It was traditionally
planted by digging a hole and planting seven dtesaels with three or four bean seeds. (Little

Snowbird, Graham County, EBCI)

Flour

Cherokee Multi-colored Flour Corn (2) This is a traditional Cherokee Flour corn thaswa

intentionally bred by contemporary Cherokee groviersts vibrant colors. The grower
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originally got this variety from John Dugan andretly grows it to display in the Cherokee
Agricultural Fair and to give away to friends arelghbors. (Bird Town, Swain County, EBCI)

The grower has been breeding this variety ford#&ryin order to display at the Cherokee
Agricultural Fair. It has a mixture of white, yal, red, purple, and blue flour-type kernels. He
also sells it for ornamental Indian corn. Throtigh years he has mixed several varieties into his
current type: Cherokee White Flour, Cherokee Yelldour, Navaho Red, and Field Dent.
(Cooper Creek, Bird Town, Swain County, EBCI)

Cherokee White Flour (8) The most popular variety grown for cornmeal by dastern

Cherokee. This variety is one of the more prinaitiypes with eight rows and a soft starch. The
grower currently grows it to display in the Cherek&gricultural Fair and to give away to
friends and neighbors. (Bird Town, Swain CoulBCl)

This white flour corn is eaten by the grower aasting ears (fresh corn-on-the-cob),
ground up for cornmeal, striped off the cob tocaiked fresh and for the traditional bean bread.
(Big Cove, Swain County, EBCI)

This white flour corn has varied rows of more tlegght. The grower uses it to make
hominy and cornmeal for dumplings. (Big Cove, Sw@ounty, EBCI)

This is an 8-rowed variety that the grower andonather have raised for a long time.

The take it to Cub Sneed’s mill for grinding aneysift it out to make good flour. It has a
unique taste all its own and is used for bean higaddumplings and cornbread pone. (Big Y,
Wolf Town, Jackson County, EBCI)

The grower displays this variety at the Cherokgeultural Fair and also sells it as an

ornamental corn. (Cooper Creek, Bird Town, Swaouiity, EBCI)
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The grower uses this variety for roasting earstaitkd corn on the cob or dried and
boiled with pinto beans. He also occasionally fdanfor display at The Museum of the
Cherokee Indian. He can remember it being uselititvaally for hominy, gritted bread and
grits. (Wolf Town, Jackson County, EBCI)

This is the original ‘Cotton Robinson’ 8-rowed My that was bread by Cotton
Robinson as a collaborative project with the CheeoBoys Club to come up with a pure, more
ancient 8-rowed variety. It had been in a freéaef0-15 years at The Boys Club without being
grown out. The grower performed germination tesis got a 37% germination rate using
organic methods and a 60% germination rate usingreercial chemical fertilizer. (Big Cove,
Swain County, EBCI)

This variety is used for hominy and roasting edtrsvas also originally used as meal to
make a drink and for a snake food when on huntipg.t The grower grows this variety in
isolation to maintain purity. (Big Cove, Swain Gy, EBCI)

Cherokee White and Yellow Flour Mix The grower planted Cherokee White Flour and

Cherokee Yellow Flour corn together intentionalhddet them mix, so this variety now has both
colors of kernels mixed together. It is used fomimy and cornmeal to make dumplings with.
(Big Cove, Swain County, EBCI)

Cherokee Yellow Flour (3) This is a yellow seeded variety of the traditicenad more well-

known Cherokee White Flour corn. It was traditibnased as for cornmeal and for feeding
animals. The grower currently grows it to dispilayhe Cherokee Agricultural Fair and to give
away to friends and neighbors. (Bird Town, Sw@ounty, EBCI)

The grower displays this variety at the Cherokgeultural Fair and also sells it as an

ornamental corn. (Cooper Creek, Bird Town, Swaoui@ty, EBCI)
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This yellow version of the Cherokee Flour Corn rhaye originated with growers
family and spread out from there to other famibesthe reservation. He thinks it may have
originated from a cross between Cherokee Whiteridotn and a yellow dent field corn, since
some of the kernels are dented. He selects ewanyfgr the smoother flour corn kernels and
keeps it isolated from other corns as a distingetsa This variety is less likely to get corn ear
worms than field corn. It is used for hominy andk@s a softer hominy than the White Flour
corn. The hominy is made from hickory or otherdvawod ashes. He also uses it for cornbread
and remembers it being used traditionally for gaitsl hominy drink. (Wolf Town, Jackson
County, EBCI)

Indian Flour Corn This is a multi-colored ‘Indian’ corn that theogrer got from his brother,

who has raised it for a long time. His brotheftsselat a craft shop in Cherokee and the grower
uses it ornamentally and as duck feed. If it stertlose the colors that the grower likes, he will

mix them back in from other varieties. (Wolf Towlackson County, EBCI)

Popcorn

Yellow Popcorn This popcorn variety has long ears and deepwedtkernels. It was given to

the grower and he grows it to show at The Cherdigrecultural Fair. (Bird Town, Swain

County, EBCI)
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Corn Beads (Job’s Tears)Coix lacryma-job var. lacryma-jobi)

Cornbeads (5) This hard shelled grey-white member of the gfassly is used locally for

jewelry and for displays at the Cherokee Agricudtifair. The seeds command a high market
price for beads, though they are difficult to hatve large amounts. (Bird Town, Swain
County, EBCI)

These cornbead seeds are in various shades fegmMawhite. They are used for
ornamental displays, jewelry making, and they aed# high price. (Big Cove, Swain County,
EBCI)

These grey to white cornbeads are grown by thésseer for little girls to string into
necklaces. (Jenkins Creek, Wolf Town, Swain CouBCI)

These cornbeads self-sow in the grower’s gardenyerear and he uses them for making
necklaces. His wife also uses them for a jewelaking activity for special needs kids that she
teaches. (Wolf Town, Jackson County, EBCI)

The grower started with twelve seeds of thesebmads and has multiplied them. His
daughter grows them and his granddaughter selts the$55.00/gallon. (Big Cove, Swain

County, EBCI)
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Gourds (Lagenaria siceraria)

Birdhouse These gourds are used for bird houses and orrialkyenThey are thin at the top
and have a wide rounded body that makes a nice jda@ bird to house. (Big Y, Wolf Town,
Jackson County, EBCI)

Caveman This gourd is shaped like a small ‘caveman’ @uald is warty and unique/primitive
looking. It can be used as a birdhouse. (Big YbJ\Wown, Jackson County, EBCI)

Climbing/Vining Okra_Luffa acutangulaA loofa-type asian gourd, also known as “Chinese

okra” or “Angled Loofa.” Also called ‘Vine’ or ‘vining’ okra. This variety has been grown in
the mountains for years. Vigorously vining. Higipkroductive, should be picked every other
day. Prepared and eaten like okra, usually breadddried in the mountains. The grower got
this variety from his pastor Roland who got it franman near Asheville. (Big Y, Wolf Town,
Jackson County, EBCI)

The grower calls this variety ‘Vining Okra’ andtgbe seed from his wife Alice’s sister
in the Clyde, NC area. It is harvested young aiedif (Adams Creek, Bird Town, Swain
County, EBCI)

Long Handled Dipper Gourd This gourd has a very long and thin handle ahdllaw round

end. A hole is cut in the hollow round end and/thaee traditionally used in spring houses and
left at springs and seeps so people can harvest wat of them. (Big Y, Wolf Town, Jackson
County, EBCI)

Snake Gourd Trichosanthes anguina very long green and white striped gourd thas wa

displayed at the 2008 Cherokee Indian Fair. ds® known as ‘Serpent Gourd.’
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Short Handled Dipper Gourd This gourd has a short and thin handle and aWwaibund end.

A hole is cut in the hollow round end and theytaa€litionally used in spring houses and left at

springs and seeps so people can harvest watef them. (Big Y, Wolf Town, Jackson County,

EBCI)
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Ground Cherry (Physalis pubescens)

Yellow Ground Cherry (2) This are small sweet tomato-like fruits that gralang the ground

in gardens and are naturalized. They are usefiefsi eating. (Big Y, Wolf Town, Jackson
County, EBCI)
This is naturalized in the growers garden anaisreas a fresh sweet snack. (Big Cove,

Swain County, EBCI)

Jerusalem Artichoke (Helianthus tuberosus)

Jerusalem Artichoke The roots are dug up and eaten fresh or cookethiéa good taste.

(Sallie Bradley, Big Cove, Swain County, EBCI)
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Okra (Abelmoschus esculentus)

Green This a green-podded okra that has always betreigrowers family and fried and
pickled. (Big Y, Wolf Town, Jackson County, EBCI)
Red (2) This a red-podded okra that has always beereigitbwers family and fried and
pickled. (Big Y, Wolf Town, Jackson County, EBCI)

This variety was originally obtained by the grovirem a seed saver in from Alabama
and has a larger pod than typical okra varietias shays tender despite its size. (Jenkins Creek,
Wolf Town, Swain County, EBCI)

Old-timey Okra This variety has been passed down in the grofaerdy and has a light green

pod. It grows over 12 feet high and branches btlieabottom. The pods are round with a
mixture of big and short pods that stay tender wthey get big. It is fried, boiled and cooked in

a stew with tomatoes. (Vengeance Creek, Cherokeat§, EBCI)
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Peanut (Arachis hypogaea)

Georgia Red PeanutThe grower got this deep red peanut from an Afridmerican man that

he fishes with near Lavonia, Georgia. He doesmavkif it is an heirloom variety but has been
growing if for several years and it grows trueypd. It is a good dried peanut for eating. (Wolf

Town, Jackson County, EBCI)

Potato (Solanum tuberosum)

Irish Cobbler A medium-sized old-time white potato. The groways it has no problem with
the late blight and that it is a very clean potatbarvest—it doesn’t have a lot of dirt that ssick
to it. He thinks it has a great taste and likesrttealy texture. (Big Y, Wolf Town, Jackson

County, EBCI)
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Rhubard (Rheum rhabarbarum)

Rhubard This rhubarb variety has been passed down igriheers family and is used in

cobbler, pies and for preserves. (Vengeance Cfaedrokee County, EBCI)
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Southern Peas(Vigna unguiculata)

Clay Pea (2) This variety has a pinkish/orangish looking sard is eaten as soup pea by the
grower. (Big Cove, Swain County, EBCI)

This pea has a small beige/brown seed. It wagiaztby the grower at the Asheville
Farmers Market and may be a bit smaller than the febld pea he remembers from his youth
that his family would gather in a sack during tlepiession. It is grown as a shelly and dried
pea for its unique flavor. (Vengeance Creek, CkeedCounty, EBCI)

Little Red Field Pea This is a small red field pea that looks simitathe red field peas often

grown by African-Americans in the southern U.S.stahareas. The seed was acquired from a
neighbor because it reminded the grower of clag p@ugh the seed is red and a little bit
bigger than clay peas. This plant will volunteethe garden and is grown for its good taste and
also for a cover crop. (Vengeance Creek, Cher@mty, EBCI)

Whipporwill A small beige and brown mottled field pea. T¢eed is on the larger side of the
Whipporwill-type spectrum. The grower is unsurewbiere he originally got them. (Wolf

Town, Jackson County, EBCI)
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Squash/Pumpkins (Cucurbitaspp.)

Candyroaster Cucurbita maximaThe grower raises these candyroasters in hispatah.
They are prepared by cutting into squares, bo#ding then baking them. It is also used in
pumpkin pies. (Big Cove, Swain County, EBCI)

Cushaw Cucurbita argyrosperm@ green and white striped variety. They are raiseitie
growers corn patch. They are prepared by cuthtmsquares, boiling and then baking them
with brown sugar. It is also used in pumpkin piéBig Cove, Swain County, EBCI)

Jenkin’s Creek Bumblebee White Zucchini Cucurbita Pepadrhis variety originated in the

growers garden as a cross between a white pattgqueash and a zucchini. The grower has
been selecting the hybrid and has come up withgueriooking white zucchini. The name
references the true originator of the cross, aidsrBreek bumblebee. (Jenkins Creek, Wolf
Town, Swain County, EBCI)

Old-Time Pie Pumpkin This is a small orange pumpkin with thick flestda lot of seeds that

is used for pumpkin pies. The grower also calés‘iWellow Pumpkin.” (Big Y, Wolf Town,
Jackson County, EBCI)

Roughbark Cherokee Candyroaster Cucurbita maximaThis is a pale orange candyroaster

with rough skin that promotes longer storage. dswriginally from the grower’s aunt, M.
Lossiah. Itis used in various ways: baked withags and walnuts, boiled and seasoned, sautéed;
and as an ingredient in stew, soup and pie. (BigeCSwain County, EBCI)

White Marebag Squash Cucurbita Pepadrhis is a white ‘pattypan’ type squash that thenggr

may got from the spring seed packets given outlmgfQvichell Hicks. They may originate

from commercial sources but he remembers whitegaeen pattypans being grown when he was
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younger on the Cherokee reservation. He like®tk ¢hem fried. (Wolf Town, Jackson

County, EBCI)

Yellow Striped Orange Candyroaster Cucurbita maximaThis is a medium to large-sized

long shaped candyroaster that is deep orange wilbvy stripes. The grower got the seed from
Stan Watie, who grows them commercially. He satastes sort of like a sweet potato and is
used in stews and roasted with cinnamon and sy&ag.Cove, Swain County, EBCI)

White Winter Squash This is a smaller white squash about the sizeshage of an Acorn

squash. It has a sweet taste and is peeled, sliwkéried during the winter time. It preserves

well stored in a cellar or in a barn under some h@yg Y, Wolf Town, Jackson County, EBCI)
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Tomatoes (Lycopersicon esculentum)

Brandywine A large pink tomato that is good for fresh eatmgl canning and sells well at the
market. (Jenkins Creek, Wolf Town, Swain CountCH)

Cherokee Purple A large purple/black tomato that is used for lireating and sells well at the

market. (Jenkins Creek, Wolf Town, Swain Countg(H)

This tomato is also called ‘Cherokee Black.” Frtiva Center For Cherokee Plants seed
listing: “Pre-1890. Tennessee heirloom, repoptedICherokee Indian origin. Large fruits (10-
12 oz.) are smooth with slightly rigid shouldeRipens to a unique dark, dusky, pink/purple.
Good resistance to septoria leaf spot. Juicycibels, fresh eating, but does not keep. Skin is
thin and bruises easily.” (Big Cove, Swain CoulBCl)

Hillbilly A large red and white striped low-acid tomata ikayood for fresh eating and sells
well at the market. (Jenkins Creek, Wolf Town, 8w@ounty, EBCI)

Ruby’'s German Green A good fresh eating tomato that sells well atrttaket. (Jenkins

Creek, Wolf Town, Swain County, EBCI)

Walter Johnson This is a big ‘stripey’ type tomato that is yellavith pink stripes and a pink

core. The grower says it is unique from and d#ferthan “Mr. Stripey.” He originally got the
seed from Walter Johnson in Clay County about fiffgrs ago. He starts the seed in containers
by his sliding glass door and then plants themroutid-May. They are grown for their good
taste, for a slicing tomato, to make juice thauperior to store-bought, for fried green tomatoes
(peel before frying) and as pickled green tomatddse grower will eat two tomato sandwiches
every day during the summer and drink the juicthsf variety during the winter. (Vengeance

Creek, Cherokee County, EBCI)
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Yellow Pear A small, sweet pear-shaped tomato that is goottésh eating and sells well at
the market. (Jenkins Creek, Wolf Town, Swain CgugBCl)

Yellow Tommytoe These are a yellow cherry-type tomato that seif-and are used for fresh

eating because of their sweet taste. (Big Y, Wolivn, Jackson County, EBCI)
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FRUIT

Apples (Malus Sylvestris)

Blushing Gold The grower says this is an older variety of Gol@elicious that gets a pink tint

to it when it is ripe. Itis used for fresh eatiugd frozen spiced apples. (Vengeance Creek,
Cherokee County, EBCI)

Early Harvest (2) A sour apple that is used for sliced cooked ap@pple sauce and apple

butter. (Big Cove, Swain County, EBCI)

A soft yellow apple that is good for fresh eatir{(@ooper Creek, Bird Town, Swain
County, EBCI)
Garden This tree is grown in the garden and is a snellbw apple that stays hard until it is
softened in the winter. The grower says it is Ento a wild crabapple. It is used for fresh
eating, pies and apple sauce. (Wolf Town, Jackkmmty, EBCI)

Green Striped Winesap This apple is bigger and ripens earlier than Réedesap. It is a green

apple with red stripes that is used for fresh gatilnying and apple sauce. (Vengeance Creek,
Cherokee County, EBCI)

Horse This is a tart yellow apple that ripens early @dsed for apple sauce and fresh eating.
(Vengeance Creek, Cherokee County, EBCI)

Kittageeuskee(?) This small, sweet, yellow apple may be a Cherakeiety that was thought

to be lost and is being sought after by apple hruhden Brown. It is a delicious fresh eating
apple. (Jenkins Creek, Wolf Town, Swain County(EB
Light Yellow A light yellow sour apple that is used for cookrmdt. (Big Cove, Swain Co.,

EBCI)
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Little Red A small red sour apple that is used for cooked.fr(Big Cove, Swain County,
EBCI)

Lunsford This is a seedling apple that the grower namest hfmself. He bought a house that
subsequently burned. This seedling apple camesapthe burned house. It is red and green
striped and ripens in August. It is used as eéhfeggting apple, a drying apple and for apple
sauce. (Vengeance Creek, Cherokee County, EBCI)

Old-timey June (2) This apple is shaped like a Sheepnose varietysanwtlite on one side and

red on the other. Itis an early apple that isthimw fresh eating. (Cooper Creek, Bird Town,
Swain County, EBCI)

There is one tree left on the growers family propthat is almost dead. It is a good
fresh eating apple. (Wolf Town, Jackson CountyCEEB

Old-timey Red June A very large Red June that is used for fresmgatooking and frying.

The grower says it is different that the ‘Red Juadilable at commercial nurseries. He grafted
it off of a lady he knows whose deceased husbaed testend the tree. (Vengeance Creek,
Cherokee County, EBCI)

Old-Time Red Delicious This is the old variety of yellow delicious thata lighter red than

commercial varieties with hints of yellow stripindj.is a deliciously sweet fresh eating apple.
(Jenkins Creek, Wolf Town, Swain County, EBCI)

Old-Timey Starks Red Delicious This Red Delicious is red with cream coloredpssi. Itis a

good fresh eating and drying apple. (VengeancelCi@herokee County, EBCI)
One Pounder This variety has very large misshapen apples grbwer grafted it from a tree
near Clay County Georgia and uses it for appleesduvesh eating and drying. (Vengeance

Creek, Cherokee County, EBCI)
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Red Winesap This is a deep red apple if it gets enough sahithused for fresh eating, drying
and apple sauce. The grower grafted it off of oineis families old trees. (Vengeance Creek,
Cherokee County, EBCI)

Rusty Gold The grower says this is an older variety of Gol®elicious and is used for fresh
eating and for frozen spiced apples. (VengeaneelCICherokee County, EBCI)
SheepnoseA good fresh eating apple. (Cooper Creek, Bowvit, Swain County, EBCI)
Stamen A good cooking and fresh eating apple. (Coopeek, Bird Town, Swain County,
EBCI)

Stamen Winesap This variety is used for eating, drying and agaace. (Vengeance Creek,

Cherokee County, EBCI)
Wolf River A sour apple that is good for cooking, pies &iedh eating. (Cooper Creek, Bird

Town, Swain County, EBCI)
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Cherry (Prunus avium)

Wild Cherry A wild cherry that is slightly bigger than a cbemry and is kept on the growers

property for fresh eating. It bears fruit everwfgears. (Big Cove, Swain County, EBCI)

Gooseberry (Ribes spp.)

Gooseberry The grower got the cutting for this gooseberagnplfrom his neighbor. (Jenkins

Creek, Wolf Town, Swain Co., EBCI)
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Grapes (Vitis spp.)

Pink A pink grape used for fresh eating and freshaarthed juice. (Big Cove, Swain County,
EBCI)
Purple A purple grape used for fresh eating and freshcamhed juice. (Big Cove, Swain

County, EBCI)
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Peach (Prunus persica)

Purple Indian A small purple skinned peach that has purplénfdsthe way to the seed. Itis
used for fresh eating, canning and freezing. Aiti@nal use was for pickled peaches. (Big,
Wolf Town, Jackson County, EBCI)

White Indian_(2) A small white skinned peach with white flesh. Wlgpeople around the

reservation remember this variety but have losttits used for fresh eating, canning and
freezing. A traditional use was for pickled peachéig Y, Wolf Town, Jackson County,
EBCI)

The grower also calls this “Little Old-time Whigeach,” but it is likely the same small
naturalized variety that other growers are calfthite Indian.” It is a good fresh eating
peach. (Big Cove, Swain County, EBCI)

Yellow Seedling A yellow peach that grew up as a seedling andreaslarge peaches. lItis

good for fresh eating and canning. (Big Cove, $v@ounty, EBCI)
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Pear (Pyrus communis)

Barlett A good fresh eating pear. Despite being widehilable at supermarkets, the Barlett

pear is an heirloom pear that originated in Englant765. (Wolf Town, Jackson County,

EBCI)

Plum (Prunusspp.)

Wild Plum A dark red wild plum that is kept on the growpreperty for fresh eating. It bears

profusely but only once every few years. (Big Cdyeain County, EBCI)
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FLOWERS/ORNAMENTAL

Castor Bean (Mole Bean)(Ricinus communis)

Mole Bean Ricinus communidhese castor beans have a small bluish gray sekdlack
streaks. They were originally from Charles Crabtnio brought them from Michigan. They
are planted ornamentally and to keep moles outefarden. The grower’s wife can remember

her parents planting them when she was a kid. fsdareek, Bird Town, Swain County, EBCI)
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APPENDIX C
NON-CHEROKEE OZARK VEGETABLE, FRUIT AND FLOWER FOLK CROP

VARIETIES DOCUMENTED

VEGETABLES

Beans, Common (Phaseolus vulgaris)

Bunch (Bush)

Aunt Hett Black Speckled Bunch BeanA big seeded bean that is maroon with white sigsck

on it. The grower originally got the seed from hant and uncle. (Deer, Newton County,
Arkansas)

Booker Bean (2) A bean with a medium-sized ovate tan seed wablkmottles and streaks.

Mr. Booker Cisco’s mother gave the grower’s wifedl beans in 1947 when the growers first
moved over to Osage, AR. They are known in tha as2“Booker Beans” since Booker Cisco
grew them. They are easy to harvest since the{ donand do not take a lot of work to grow.
They are grown for their good taste and tenderdmudl are eaten as a fresh green bean and a
shelly bean. The grower likes the Cutshort Bedtebbut he grew these because his mother-in-

law preferred them (Osage, Carroll County, Arkahsa
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This is the same bean as above, as the growersigra originally got the seed directly
from Booker Cisco many years ago. It eaten asshfgreen bean, as a shelly bean, and as a
‘dough bean’ (local vernacular for a bean cookedrdeoftly inside the pod). (North Polo,
Carroll County, Arkansas)
Bunch Bean This bean has a small tan seed with black stopes The pods have strings. She
obtained the seed seventy years ago from Preacatsowin Newton County, Arkansas, whose
family has been growing it for 100 years. It ham&ue taste and is eaten as a soup bean and
canned. (Gravette, Benton County, Arkansas)
Cutshort A small ovate tan seed with black mottles aneladts. Many of the seeds are cutshort.
The seed is similar to the Booker Bean but smaibemder, more cutshort, and has a higher
occurrence of black mottles and streaks. It hastgiods and originally came from Madison
County, AR. Itis rumored to have originated withtive Americans in the area. They are easy
to harvest since they don’t run and do not taka aflwork to grow. They are grown for their
good taste and tender hull and are eaten as agresh bean and a shelly bean. (Osage, Carroll
County, Arkansas)

Evangeline Fountain Bunch BeanAn ovate, rounded medium-sized tan/brown beah wit

black streaks and mottles. The grower originalyigfrom Evangeline Fountain (who is
presently 90 years old) of Welcome Home, AR sewing/years ago. Itis an early bean that is
good for canning and snapping/cooking green. (Baaek, Searcy County, Arkansas)

Granny Clayborn Six Week Bean (2)A big seeded brown seeded with a flat pod that

produces six weeks after planting. It is the gnésviavorite tasting bean and is used for canning
and as food at local funerals. It was grown bydreat grandmother, her grandmother, her

mother and herself (the grower is eighty-six yedd$. (Deer, Newton County, Arkansas)
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The grower finally acquired this seed after yedri®oking for it from Brian Campbell of
the Conserving Arkansas Agricultural Heritage paogr who passed it along from Lorane
Clayborn. She wanted to grow it because it had lgeewn in what is now the Hurricane Creek
Wilderness area by Ms. Clayborn’s family for mamass before they moved to Deer, AR.
(Hurricane Creek Wilderness Preserve, Johnson @oArkansas)

Salsbury Bean A bean with a small-sized seed that is brownistgbndy in color. The grower

got it from his neighbor Ray Jennings, who broughith him when he moved to Arkansas
from Kentucky. Itis eaten as a dry bean, a shmdln, and frozen. (Rudd, Carroll County,
Arkansas)

Tennessee Creasebacld bean with a medium-sized ovate tan seed withvhrstreaks and

mottles. A small percentage of the seeds are oritahd they have medium-sized pods. You
can harvest the beans two or three times over tinatyl are not blooming, re-fertilize them and
pull dirt over the fertilizer, and they will prode@nother crop (they produce all summer long).
The grower obtained the seed from a man 35-40 yegrsvho said that these seeds were
brought from Tennessee by his great-grandfathdrovel one hundred years ago. They are
grown for their good taste as fresh snap beangd#ie seed gets big. (Searcy, White County,

Arkansas)

Half-runners

Brown Half-runner  An early bean (six weeks) with a brown seed. yTdre a prolific bean that

grows in ‘wads’ (bunches). The grower originallyt ghe seed from Fay Davis (now deceased).

The grower cans them. (Deer, Newton County, Ar&ahps
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Clark and Karr Family White Half-runner Bean This runner-bean with a small, white seed

was brought to the Ozarks from Johnson County, @ga&an 1830. It is a multi-purpose “all
around good family bean” that can be eaten as lseaps; shelly, dry or soup beans; and makes
good baked beans. It is easy to grow and doesewdt to be trellised. (Prairie Grove,
Washington County, Arkansas)

Creaseback (2) These half-runner beans originated with a mareixas who gave them to

Julie Yancey, who then passed them on to Frankye tRa grandmother of the growers husband.
The seed looks like a small pinto bean and it mesrgpods. (Snowball, Searcy County,
Arkansas)

This is a half-runner bean that looks like a pwith black streaks running through it.
The grower obtained it from an old-time gardendnigwvalley and uses it for a dry bean. (Rudd,
Carroll County, Arkansas)

Lola Creaseback Bunch BeanThis variety has a beige seed with brown motilgss longer

than the cutshort cornfield beans. They origindtech the grower’s second cousin named Lola.
It often has a dark streak on the seed and theltysthey call it creaseback. (Gainesville, Ozark
County, Missouri)

Ola Horton Little Blue Bean A fast growing and good tasting little “blue” sieel bean. The

seed is dark blue/black with a white blush, mukh & ‘Turkey’ type bean. It is used by the
grower mainly for canning. (Marshall, Searcy Cguirkansas)

White Half-runner A white-seeded half-runner bean that the groviesioed from her niece

from Russellville. It has a good taste and loodis/\good canned. (Gravette, Benton County,

Arkansas)
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Pole Beans

Black Stick A black-seeded bean that the grower’s nephewradddrom an elderly lady in
Oklahoma who had been growing them for many yelrsas an “old-fashioned” taste and is
eaten as soup beans and canned. (Gravette, Beatorty, Arkansas)

Creaseback This bean has beige seeds with black specklestasaks on it. It originally came
from the grower’s neighbor Ms. Parks and is eatea fiesh green bean, frozen and canned.
(Marshall, Searcy County, Arkansas)

Cutshort Cornfield Beans A tan/brown, speckled cutshort cornfield bearhvsiirings and short

pods. Both sides of the grower’s family alwaysvgthis bean. They have been grown in the
family since at least the 1930s. They are eateshalty beans when the pod turns yellow, frozen
as shelly beans, canned, eaten as fresh snap bednmsyoked in chili. (Gainesville, Ozark
County, Missouri)

Granny Veda Horton Cornfield A bean with a medium-sized ovate tan/brown segts

brown streaks. The grower made a point of saynagjit is a very old variety. It has a short pod
and is used for fresh cooked snap beans, as dtesdlys, for canning, and her mother-in-law
would ferment (kraut) them in a crock with cabba@®ear Creek, Searcy County, Arkansas)
Green Beans This bean has largest grayish seeds that loekalikariation of Kentucky Wonder.
(Hollis, Perry County, Arkansas)

Kaiser Bean A bean with a medium sized, oval, dark beige/breeed with black streaks. This
bean was the special bean of Kaiser Wilhelm inye2d!" century Germany. No one except
Kaiser Wilhelm was allowed to grow it. The Kaisegardener secretly gave a few seeds to a
friend that was immigrating to American around VdoWar I. This immigrant friend of the

Kaiser’s gardener lived in Ohio next to Cecelia Bagad’'s aunt, who gave the seed to Cecelia.
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The long pod should be allowed to ripen for betdste. (Mt. Vernon community, Johnson
County, Arkansas)

Kentucky Wonder This bean has a large brown seed and is the Ineain grown by the

seedsaver for many years. (Hollis, Perry CountkaAsas)

Lamberson Bean This bean has a white, oblong, medium-sized séeaslas obtained by the

grower from a couple from Searcy, AR at a churcthust and he has been growing it for fifteen
years. lItis a very prolific bean that producestghout the season. (Mountain Home, Searcy
County, Arkansas)

Little Pink A bean with a pink pod that the grower’s grandmeotgrew. (Durham, Washington
County, Arkansas)

Massey BeanA pole bean with a white, long, flat seed. Iprslific and has very long pods
(eighteen inches). The growers neighbor, Sam Asddg, got it from his aunt who “fed the
Campbell community” on Cellar Creek with it manyayg ago. It has a slightly sweet taste to it
and is eaten as fresh cooked green bean, cannexbandried bean. (Marshall, Searcy County,
Arkansas)

Potato Bean This bean has a big white oval seed. It origynehme from Wayne County,
Tennessee where many of the original settlers ardarshall, Arkansas came from. The seed
originally came from Geraldine Parks (the growens-s-law’s mother). It is harvested when
the pod is yellow and used for canning and freeziiMarshall, Searcy County, Arkansas)

Striped Cornfield This bean has a beige seed with brown stripet dhis planted along with

the corn and is eaten as a fresh green bean amdaalsed. It was given to the grower by her

husband’s nephew many years ago. (Deer, Newtont¢ofrkansas)
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Thousand-To-One BeanThis bean has a beige oval seed of medium siteblack speckles

and mottles on it. It is very popular in Searcyu@ty, Arkansas. It is eaten fresh, canned and
frozen. (Marshall, Searcy County, Arkansas)

Vassey May BeanA string bean with a dark butterscotch-coloretsloart seed. It has been in

the Fields family for five generations. The begrsw at different stages on the vine and are
harvested all together and cooked as a snap atig sean combination. (Durham, Washington
County, Arkansas)

White Crowder Bean A bean with a small, circular, white seed. They originally from

Elizabeth Nooner of Dry Fork and have been plammdter family for at least thirty-five years.
They are eaten in the pod as a green bean. (He#isy County, Arkansas)

Wilma Horton Long Pole A bean with a large, long, flat, ovate, whitecdse@he pods are

tender and have strings. This variety needs told®&ed when the ground has warmed up
completely—it will not germinate in cold soil. Thbean needs to be trellised. (Bear Creek,

Searcy County, Arkansas)
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Corn (Zea Mays)

Dent (Bread, Hominy, Ornamental)

Bloody Butcher (3) A hardy field corn with red kernels and mixedlgel kernels

(approximately 25%) mixed in. It doesn’'t need mimtilizer and is resistant to insect damage.
The grower originally got it from Kent Bonner. (Hizane Creek Wilderness Preserve, Johnson
County, Arkansas)

A dent corn with dark red to yellowish-red largarhels. The grower got the seed from
Jim Youngblood and grew it out of curiosity. (Osa@arroll County, Arkansas)

A red dent field corn that grows 9-12 feet talllas used for flour corn. The growers
obtained it from a woman named Nancy at the FayiddeAR farmer’'s market many years ago.
(Rudd, Carroll County, Arkansas)

Little Cob A white-seeded field corn that is very similaithe “Son Hendrix” variety, in fact it
may be the same. It is eaten off-the-cob in tlbastin ears” (green) stage and made into
creamed corn. (Snowball, Searcy County, Arkansas)

Little Wiley A field corn with little red cobs that is not Treessee Red Cob or Pencil Cob.
(Deer, Newton County, Arkansas)

Pencil Cob (2) A yellow-seeded field corn with a very small cobhis originally came from

the growers husband’s parents. It is dependablejigates well, and is used for cornbread and
hominy and to roll fish in for frying. (Marshalbearcy County, Arkansas)

A yellow-seeded field corn with a very small cobhis miller has four different seed
stocks of pencil cob grown by four different gros/@r his community: Leon Horton, Ezra

Horton, John Love (from Scotland, AR), and the B&&mily. The kernels are all very similar
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but are smaller on the Ezra Horton line, which dlas some lighter-colored kernels and may
have been crossed with White Pencil Cob. The gromeks this is the most flavorful meal
corn. It grows 8-9 feet tall. (Canaan, Searcy@@puOzarks)

Possum Walk Special A white-seeded field corn used for cornmeals hamed after the

community of Possum Walk where the grower grew Tipe grower’s father-in-law grew this
variety for many years and it was supposedly brough the area by a grandfather in the 1800s,
possibly from the Carolinas. One of every hundras will turn up red or with white and red
striped kernels. The corn has a big ear thatnsesiones one foot long. (Crabtree Community,
Van Buren County, Arkansas)

Rainbow Hickory King A Hickory King variety with solid blond, yellowmaroon, and

burgundy; and also yellow and red striped kernélgs heritage variety in the valley where the
grower lives and he obtained it from an old farinehnis nineties who is now deceased. Itis
used as a flour corn. (Rudd, Carroll County, Adas)

Red Indian A 13-rowed, large kernel Indian corn that is degable, germinates well and is
used for cornbread and hominy. (Marshall, Seammyr@y, Arkansas)

Son Hendrix_(2) A white-seeded field corn that originally camenfr “an old man over the

mountain” named Son Hendrix. The grower thinksaty be a cross between Tennessee Red
Cob and Pencil Cob, two heirloom corn varieties #ra grown in the area. It is eaten off-the-
cob in the “roastin ears” (green) stage and mantedreamed corn. (Helen Griffin, Snowball,
Searcy County, Arkansas)

A white-seeded field corn that a local miller onglly got from Glen Griffin, so it comes

from the same seed stock as above. (Canaan, Seaucyy, Ozarks)
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St. Charles White Corn A white field corn with large kernels, small colasd short ears. It

has softer kernels than the hybrid field corn vaege It has been raised in the growers family
for many years. Since it has a small cob and lkegeels, the grower says that it produces more
corn per pound (of ear) than other varieties. f£woerce in a while a pure red-kernelled cob will
appear and as kids they would throw it at eachrothies used for cornmeal and harvested in
“roastin ears” stage and cooked with grease, hudtet sugar. (Gainesville, Ozark County,
Missouri)

Ted Horton A white field corn with 10-14 rows of kernels. i3 dependable, germinates well,
and is used for cornbread and hominy. (Marshakhr&y County, Arkansas)

Tennessee Red Cob (34 field corn with a red cob that was given to grewer by her father.

It has a flat yellowish seed with a red spot atlthse. It is dependable, well adapted to the local
climate, germinates well and is used for cornbi@adl hominy. (Marshall, Searcy County,
Arkansas)

This grower originally got the seed from Dean Sm(gee above). (Marshall, Searcy
County, Arkansas)

These are four different seed lines of TN Red Calected by a local miller from four
growers. They are all white-kernelled and threeadihe four (excepting the Ted Horton line)
have a red coloring at the base where the kernetaiee red cob. Mosey Bower, Alfred
Druery, and Ted Horton are the three named groamaisone of the growers is unnamed. The
miller mentioned that TN Red Cob is grown for iteog tasting meal and is rumored to be a
good variety for making corn whiskey. (Canaan,r&g&ounty, Ozarks)

White Hickory Cane (2) A white field corn that the grower says has bigganels than

‘Hickory King.” The grower remembers this varidtgm his childhood and was able to recover
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seed of it from War Eagle Mill, a local old-timeyigf mill. (Durham, Washington County,
Arkansas)

This is an 8-10 row Hickory King variety with medhn-sized white kernels. The grower
said the genuine Hickory Cane Corn has 7-9 rowsiei@hbor who has had the seed in his
family for many generations gave him this seedtbatgrower thinks it has too many rows and
the kernels are too small to be the original HigkGane he grew up with. It grows to twelve
feet tall and the rows need to be planted from asest spaced by three feet the plants will
shade each other out. Itis grown to keep the gesd) and to make white cornmeal. (Osage,
Carroll County, Arkansas)

White Hickory King A white-seeded field corn that the grower usesiake cornmeal and

hominy out of. He makes 40-50 quarts of hominfii;imom’s old cast iron pot every other
year. One year he ground 460 pounds of White Hickang cornmeal that lasted about seven
years. (Mountain View, Stone County, Arkansas)

Yellow Hickory King A more rare variety than White Hickory King, thewer got it from

Danny Collins in Marshall, AR. It is used for careal and animal feed. (Snowball, Searcy

County, Arkansas)

Flint

Cornmeal A mixed flint corn that is not waxy and is used €¢ornmeal. (Prairie Grove,
Washington County, Arkansas)

Mexican June An Indian-type flint corn with small kernels ofvariety of colors—white,

yellow, purple, red, orange—that originally camdriom south Arkansas and is not traditional or

widespread in the Ozarks. Many of the individuairiels are striped with different colors. A
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local miller originally got it from Waylon Griffin.It grows 10-15 feet tall. (Canaan, Searcy
County, Ozarks)
Rat Tooth A white flint corn that is used for cornmealPréirie Grove, Washington County,

Arkansas)

Popcorn

“Wild” Popcorn_ A popcorn variety that has been passed aroun@zaeks for many years. It

was acquired by the grower from Ron Chasteen gfeta#\R who got it from a local farmer.
The grower calls it “wild” because of its tenderioyolunteer in her garden. It is a very hardy
variety that survives well in drought and hot weaths resistant to insect damage, and doesn’t
need much fertilizer to grow well. (Hurricane Cka#ilderness Preserve, Johnson County,

Arkansas)
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Cucumber (Cucumis sativus)

Long Slim Cucumber The grower has been growing this long, slendegmcucumber variety

since 1995. She cannot remember where she oot the seed. Itis eaten raw and in
salads and made into bread and butter picklesrsiM#, Searcy County, Arkansas)

White Cucumber A small, white cucumber that the grower obtaifredh an elderly lady in

Marshall, Arkansas. (Snowball, Searcy County, Adas)
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Garlic (Allium sativum)

Old-time Hard Neck A hard-necked variety that is used in cooking fomdnedicinal purposes.

The “seedlets” that grow at the top of the plaet\ary strong. (Prairie Grove, Washington
County, Arkansas)

Old-time Soft Neck A “potent” soft-necked garlic variety. It is us& both cooking and for

medicinal purposes. (Prairie Grove, Washingtonr@puArkansas)
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Gourd (Lagenaria siceraria, Luffa acutangula, Trichosaeshanguina)

Apple Gourd A small apple shaped gourd that the grower mtkasb pianos out of and

grows ornamentally. He originally got the seedrfriien Ackerman four years ago. Ackerman
is an organic grower and Gourd Society member f@yanet, Ohio who grows many different
gourd varieties at ten mile isolation distancebe Grower self-pollinates his plants and sells the
seed locally at Mellon’ Country Store in MountaireW, Arkansas; subsequently they are an
heirloom gourd variety that is becoming part of i@l Ozark landscape. (Mountain View,
Stone County, Arkansas)

Birdhouse Gourd A gourd used to make birdhouses that the growgmally got from her

grandpa. (Hollis, Perry County, Arkansas)

Dipper Gourd This is a long-handled dipper gourd that the gmouses for ornamental

purposes and to call elk. (Hollis, Perry Countykansas)

Dishrag Gourd This is a luffa-type gourd that the grower boughé bulk seed store near

Seymore, MO many years ago for one cent per séedo@ught 25 seeds). She uses it to wash
dishes and as a shower sponge. (Dardanelle, Yeth®, Arkansas)

Extra Long Neck Dipper Gourd This is a dipper gourd with a very long neck.e@rower

supplies his friend Moon Mullius with these gouststhat he can make fiddles and banjos out of
them. He also supplies them to a man in Memphis nvbkes ornate flying geese out of them.
He originally got the seed from Ken Ackerman foaags ago. Ackerman is an organic grower
and Gourd Society member from Cyanet, Ohio who grovany different gourd varieties at ten
mile isolation distances. The grower self-pollesahis plants and sells the seed locally at

Mellon’ Country Store in Mountain View, Arkansasibsequently they are an heirloom gourd
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variety that is becoming part of the local Ozarkdscape. (Mountain View, Stone County,
Arkansas)

Kettle Gourd A kettle-shaped gourd that can get up to two hethgpounds and two feet across
in length. Native American used this variety fauhng water and gathering food. The grower
cuts off the top, weaves pine needles and hempoteqi the opening and rubs it with leather
dye, and makes a nice container out of it. He at&s it for making banjos and ornamentally.
He originally got the seed from Ken Ackerman foaags ago. Ackerman is an organic grower
and Gourd Society member from Cyanet, Ohio who grovany different gourd varieties at ten
mile isolation distances. The grower self-pollesahis plants and sells the seed locally at
Mellon’ Country Store in Mountain View, Arkansasibsequently they are an heirloom gourd
variety that is becoming part of the local Ozarkdscape. (Mountain View, Stone County,
Arkansas)

Large Martin Gourd A gourd that is used by the grower as a birdhosmake various old-

time musical instruments, and ornamentally. Hgioally got the seed from Ken Ackerman
four years ago. Ackerman is an organic grower@adrd Society member from Cyanet, Ohio
who grows many different gourd varieties at tenensblation distances. The grower self-
pollinates his plants and sells the seed localMelton’ Country Store in Mountain View,
Arkansas; subsequently they are an heirloom goarn@ty that is becoming part of the local
Ozark landscape. (Mountain View, Stone County,afwdas)

Pear Gourd A pear-shaped gourd that the grower originallyfgem her grandpa. (Hollis,
Perry County, Arkansas)

Vine Okra Luffa acutangulaA loofa-type asian gourd also probably known asit€ke okra”

or “Angled Luffa.” The grower got it locally froran elderly woman. Vigorously vining.

326



Highly productive, should be picked every other ddoen it is small. It has a yellow blossoms
that come out in the late evening and are verytfeain the morning. The grower breads and

fries it like you would regular okra. (Gainesvjllezark County, Missouri)
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Jerusalem Artichoke (Helianthus tuberosus)

Sunchoke The grower originally got this Jerusalem artichotariety from a Shoshoni Indian

woman who lives nearby. Itis eaten raw. (HoMsyry County, Arkansas)
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Okra (Abelmoschus esculentus)

Bartley This okra will form a long pod, but you must pitiem when they are young or the pod
will get tough. The grower has grown this variety whole life. (Hollis, Perry County,
Arkansas)

Cowhorn An okra with a longer, tender pod. Some of thdgpare straight and some are curled
like a cow horn. It was acquired locally from tBkigosh’s brother-in-law (now deceased). It
has been grown in the local area for a long tiifht. Vernon community, Johnson County,
Arkansas)

George Sladursky (2) This big-podded okra has been grown in SearcynGdor at least one-

hundred years. The grower got the seed from GeSlapursky. The pod stays tender even
when it gets very big. It is used for canningeftmg and eaten fried. (Marshall, Searcy
County, Arkansas)

The grower has been growing this okra seed fay fggars and got it from George
Sladursky, same as Dean Smyth (see above). (MaiSkarcy County, Arkansas)
Old-time This okra has a purple vein running down the pblde grower obtained it from her
friend’s mother who had been growing it for as l@sgshe could remember. (North Polo,
Carroll County, Ozarks)

Long-Podded White A long, off-white podded okra that does not getgh when it grows

large. The grower obtained it from Dorothy Grimfhf3yeen Forest, Arkansas several years ago.
It is eaten steamed on top of green beans andifriedrnmeal. (Green Forest, Carroll County,

Arkansas)
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Pappy Mellon’s Jumbo Okra This is an okra with large tender pods that grtavsight or nine

feet tall. The grower originally got the seed fr®op Ramsey (deceased) in Stone County, AR
and he thinks it might be a cowhorn variety. Thawgr sells the seed of this okra at Mellon’s
General Store in Mountain View, Arkansas. (Moumfdiew, Stone County, Arkansas)

Texas Longhorn This is an okra with very long tender pods shdpedthe horns on a Texas

longhorn cow that stay tender when they get bigralftree Community, Van Buren County,
Arkansas)

White This okra variety makes fat and short pods thatight green/white. The grower’s
husband originally got them in Oklahoma from a @kee family prior to 1984. The fat pods
make it easier to harvest a ‘mess’ and make bigslihat are convenient for cooking. They are

fried with onions and used in gumbo. (Elkins, Wagton Co., AR)
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Onion (Allium cepa)

Winter A perennial, self-sowing onion that the growet fyjom his grandfather many years

ago. He thinks it is the same as the well-knowgyiitian Walking Onion.” They are eaten as

early spring green onions and also year-round.ri{®@u, Washington County, Arkansas)

Peanut (Arachis hypogaea)

Granny’s Red Skin Peanut A red-skinned peanut handed down from the grankenof the

growers husband. It is used for fresh eating,tmogsand the tops of the plant are fed to the

cows. (Snowball, Searcy County, Arkansas)
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Pepper (Capsicum annum)

Blair Pepper A long, red pepper with a sweet taste. (HoRisrry County, Arkansas)

Bouquet Pepper A small, hot, bush pepper. The small peppers state when they are

young, then they get purple stripes before they twmange and red. The grower’s wife got them
from her mother and they are used to make hot peppegar and are grown ornamentally in
pots on the porch. (Osage, Carroll County, Arkapsa

House Pepper A small, red, hot pepper that is used to flawdmary dishes, as medicine, and
to put in your socks to keep your feet warm dutimgwinter. (Prairie Grove, Washington
County, Arkansas)

Red Hot Ornamental Pepper A very small hot, red pepper. The grower camantember

where she originally got the seed of it from.slused as an ornamental plant and also cooked in

beans to flavor them. (Elkins, Washington CouAtkansas)
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Sorghum (Cane)(Sorghum bicolor)

Black Amber Sorghum This sorghum variety is well adapted to localditions and does not

need much care to grow well. It provides grain syrip to the grower and was originally
acquired from Kent Bonner. (Hurricane Creek Wikkess Preserve, Johnson County, Arkansas)
Honey Drip The grower bought the seed of this old-time wgrieom a seed dealer in Pope, AR
twenty years ago and has been growing it out emeedo make molasses. (Canaan, Searcy
County, Ozarks)

Seedless Orange Candhis sorghum variety has a less bushy top witvefeseeds than other

varieties. It is used to make sorghum molasg€xrabtree Community, Van Buren County,
Arkansas)

Tennessee Tallgirl The grower originally got this variety many yeago from a sorghum

farmer named Bon Wilson from Batesville, AR whodise grow 100 acres of sorghum. Bon
Wilson did not really know where the seed origiddi@ sure but said that it may have come
from the Stone Mountain, Georgia area. It hasna stalk and makes a mild, light brown, syrup.
The grower thinks it makes better quality syrumttiee popular variety ‘Honey Drip.” Most
people in the Ozark County area were traditionsdisgghum growers, but few grow the crop
anymore. The grower used to have a horse dravghsor mill that they eventually converted to
motor-run, but these days he mainly grows it oltdep the seed going. (Gainesville, Ozark
County, Missouri)

Sea Island Cane (2)A very productive sorghum variety that makes sgvgallons of molasses

per acre. It makes a very dark molasses thatrkeed#an the popular ‘White African’ variety.

The seed heads do not grow to a point like mangteon varieties, they droop out to the sides.
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This variety was brought into Arkansas from Kentubly his great-grandfather in the 1870s.
His ancestors were originally from South Carolieddoe Kentucky, so it is possible that the ‘Sea
Island’ name came from the coastal Carolina’s betgrower was unsure about that. This
variety will grow 12-14 feet tall in the first yedhree feet in the second year, and only 1.5 feet
tall in the third year because it is very hard lo@ $oil. Therefore, it needs to be rotated and the
grower recommends not growing it on the same grauntidl fifteen years later. It is used to
make molasses and also makes good hay that stefilomwinter cattle feed. (Osage, Carroll
County, Arkansas)

The grower obtained this from a friend in DardémeAR several years ago and has

grown for chicken feed. (Dardanelle, Yell Courdykansas)
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Southern Pea/Cowpea(Vigna unguiculata)

Big White Pea A large black-eyed type pea that has brown efsllis, Perry County,

Arkansas)

Black-eyed (2) A black-eyed type pea with purple eyes. Theyehasen grown a long time by

the seedsaver. (Crabtree Community, Van Buren gplnkansas)
The grower got the seed of the black-eyed pe&tyaiiom “Ms. Myrtle” in 1985. It has
black/brown eyes. She eats it in the pod likeesegrbean. (Hollis, Perry County, Arkansas)

Black-eyed Pea Mix This black-eyed pea-type mix has both black angvh eyes. The grower

plants it for its good taste and to keep the seadgg (Hollis, Perry County, Arkansas)

Black Pea A big black pea that the grower got from his vafgrandfather over forty years ago.

It is cooked and eaten with cornbread and alsefro{Green Forest, Carroll County, Arkansas)
Cream Pea A medium-sized cream-colored southern pea. Toeegr got seed of this variety
from her neighbor Omel Fields in Alpina and he mradly got it from the farmers market in
Dardanelle, AR. It is grown because of its goaldas a shelly pea in the ‘roasting ears’ stage
(not brown and dry but with a full pea in the podt)looks similar to Zipper Cream varieties that

| have seen. (Osage, Carroll County, Arkansas)

Goose PeaA large brown and beige mottled pea that has serall black dots inside of the

brown coloration. A small percentage of the sedsurely tan, a characteristic which the
grower tries to select against because they makeadler pea than the mottled ones. The grower
received these seeds from her brother-in-law, wies lin the Ozark-Paris, AR area, about
twenty years ago. lItis easy to harvest becausakes a big pea and is eaten as both a fresh and

frozen shelly pea. (Elkins, Washington County, #r&as)
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Lady Pea A small white field pea. The grower’s late wilanted this variety for over fifty
years. (Hollis, Perry County, Arkansas)

Mississippi Silver Crowder A productive brown/beige crowder pea with a wieiye. The

grower got the seed over twenty years ago ancestgrowing it because the taste reminded him
of his mother’s ‘Cream Crowder’ peas that had dest It shells easily and is eaten as a shelly
pea (roastin ears) and is frozen. (Mountain Vigtne County, Arkansas)

Pete Halpain Field PeaA pea with striking maroon and white colored seeli has a good

flavor and stores well. It is good eaten as aadrshelly bean in the “roastin ear” stage. Itis
also traditionally used as “pea hay” to feed angngPrairie Grove, Washington County,
Arkansas)

Purple Hull A purple hulled black-eye type pea. It doesviog as prolifically as the White
Crowder and the deer really like to eat it. Iyenerally cooked and eaten with cornbread.
(London community, Pope County, Arkansas)

Minnie Patterson Pea A medium-sized medium-to-dark brown crowder pkas a very

reliable field pea that has been in the familygenerations. A tradition says that the grower’s
family survived the depression by eating this pedtarrnips. It is very reliable and easy to
grow. (Osage, Carroll County, Arkansas)

Red Ripper (2) A large, red-seeded pea with a white eye thagsrously vining and will

climb. The growers grandfather Simmons broughéetseeds from the Appalachian mountains
of Kentucky in 1890 and they have been passed diowre family ever since. They are eaten as
shelly peas (roastin ears), used as a ground emvkeworked into the soil as compost.

(Mountain View, Stone County, Arkansas)
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A large, red-seeded pea with a white eye thaigisreusly vining and will climb. Itis
the grower’s favorite pea and he originally got $eed from his father. He said this is the true
old-time variety that has been grown in Arkansasvany years. It is grown for its good taste,
because it produces throughout the season, arad &3 @ shelly pea with fresh garden salsa and
cornbread. (Searcy, White County, Arkansas)
Rice Pea This is a very small, cream colored pea withackleye. It is very similar in
appearance to the Lady Pea but is slightly smalléwe grower’s parents got it from their
neighbor Alaska Grisham about fifty years agohals a short pod and will vine out, but not
vigorously. They cook very fast and have an eecgland unique flavor that is, in the grower’s
opinion, superior to black-eyed peas. (Gainesviieark County, Missouri)

Speckled Cow PeaThis pea has a beige seeds with brown mottling. ol looks like a brown

version of the ‘Calico Crowder.” It was given teetgrower by his father thirty years ago. Itis
eaten as a dried pea, is eaten fresh and frozée ishelly/roastin ear stage and is the grower’s
favorite tasting pea. (Mountain View, Stone Courtskansas)

Whipporwill (4) This pea has a beige seed with brown mottles. ofhis particular

whippoorwill has larger seeds than many otherslthave seen. They are cooked fresh, canned
and frozen. (Marshall, Searcy County, Arkansas)

This is a dark brown whippoorwill pea with browrottles on it. The grower eats this
variety in the pod like green beans. She goobifrfi_eonard Jones who originally got the seed
from Homer Wells. (Hollis, Perry County, Arkansas)

A small beige pea with brown mottles. The grogetr a start of two dozen of these

seeds from a local woman and they are just likeotles she can remember growing up with.
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They have a good taste and are dried and eatamgtintbe winter. (Deer, Newton County,
Arkansas)

This a large-seeded whippoorwill pea that hasrs¢d#fferent shades of color on
different seeds. They range from dark to lightiomavith brown mottles. It originated from his
mother and the grower keeps the seed going bebt@isether-in-law really likes the taste of it
(he does not like the taste). (Osage, Carroll Goukrkansas)

White Crowder (2) A crowder pea with a white seed that vines vigshp. You have to keep

picking them or the vine will turn yellow and did@hey have a more mealy texture that other
crowder peas and cook up with a clear liquid. nd@n community, Pope County, Arkansas)
A big white southern pea with a brown eye. Thaagar had planted these for years for

their good taste and to keep the seed going. i@l@lerry County, Arkansas)
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Squash/Pumpkin (Cucurbitaspp.)

Banana SquashA long, bright yellow winter squash that is usegies. (Crabtree Community,

Van Buren County, Arkansas)

Indian Pumpkin (Coushaw) A white and green striped Coushaw Squash, “nggeé. Itis

eaten baked and in pumpkin pies. (Prairie Grovashhgton County, Arkansas)

Old-fashioned Field Pumpkin A light-beige colored pumpkin. Some fruits groound and

others grow flat. (Snowball, Searcy County, Arkas)s

Old-time Pumpkin A pumpkin with a small white seed that produaasgesal large orange fruits

per plant. The grower has cultivated it sincewhs a youth and has been grown in her family
for 70 or 80 years. The seed originally came flaude Taylor. It is very viney and is planted
in the corn. It was traditionally used for cookiagd to feed the cattle. It is not sweet but has a
good taste and is good fried—with sugar and motaseél it is browned in a skillet—and
canned. (Bear Creek, Searcy County, Arkansas)

White Pumpkin This seed of this small white pumpkin originatgme from a decorative

pumpkin that their neighbor had of unknown origlhbreeds true-to-type and is used for

canning, pies and pumpkin bread. (Marshall, Se@aynty, Arkansas)
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Sunflower (Helianthus annuus)

Sunflower The grower has saved the seed of this mediurargelsized sunflower variety since

1985. Itis used for eating the seed raw and drfeed. (Hollis, Perry County, Arkansas)
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Sweet Potato (Ipomoea batatas)

Japanese Leaf (2)A yellow-meat sweet potato with orange skin tieg (what looks like)

veins running along it. It has finger-like leaxaesd may be for this feature after the Japanese
cut-leaf maple tree. The grower got this varieont neighbors who had been growing it ‘up on
the mountain.” It is not very easy to dig. (MeeMon community, Johnson County, Arkansas)
A light orange sweet potato that is very produiivthe local area. They are eaten fried,
baked, boiled and peeled for breakfast, in swetttpa@asserole, and with white gravy on them.

(Deer, Newton County, Arkansas)
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Tomatoes (Lycopersicon esculentum)

Big Orange A very big smooth-skinned tomato that the grogarfrom his great aunt.
(Durham, Washington County, Arkansas)

Black A black/purple tomato that the grower got a plafifrom a friend named Billy who lives
south of Jasper, AR. Itis rumored to be a Nafiugerican variety. It is possible that it is a
Cherokee Purple variant, but it looked smallerize $0 me. (Osage, Carroll County, Arkansas)
Effie A big, rough-skinned tomato with a deep red colbhey do not produce very many
tomatoes but are very good tasting. The growedter got the seed from a woman named
Effie (now deceased) many years ago in Marshall, ARlarshall, Searcy County, Arkansas)

German Johnson A large red and yellow striped tomato. It hasrbgrown in the Ozark Co.

area for about 20-30 years. The grower origingillgchased plants of this variety in Mountain
Home, AR and has been saving seed of it ever siHeehas grown out other ‘stripey’ types of
tomatoes including Hillybilly, Pineapple, and Mitri§ey but finds this variety to be superior. It
is a meaty and low-acid tomato that matures latBerseason (approximately 80 days).
(Gainesuville, Ozark County, Missouri)

Nettie’s Juice Tomato This is an oval-shaped, pinkish red, “tommy t@eierry) type tomato.

The grower original got the seed from his husbaadsts’ mother (Nettie Casey). Itis a prolific
producer that is used for fresh eating and to muaike. (Snowball, Searcy County, Arkansas)
Pink The grower originally got this seed from Bust®r &nd recently found it among some

seeds his wife had and they decided to try it Oisage, Carroll County, Arkansas)
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Pink Ponderosa A large, low-acid, pink tomato with rough skindaa large, meaty core that

core that the grower’s sister has been saving sesdfor many years. Itis a well-known
heirloom variety that has been localized in Ozagki@ty (Gainesville, Ozark County, Missouri)
Pink Tomboy The seed of this tomato came from a plant th&éme Nordin’s cousin bought
at a nursery near Russellville, AR. They liked tinmatoes but the nursery sold out to another
nursery the following year that did not know wheverder this variety. Catherine has been
saving the seed since 1991. Itis a good eatimgto that is low acid. The tomato fruit looks
very ugly and knotty when it first starts to produmut then produces smoother fruits later in the
season. Catherine thinks this is because it iablesbecause it was originally a hybrid plant.
(London community, Pope County, Arkansas)

Texas Pink A low-acid, sweet tomato that the grower got frioen great Aunt Bonnie Phillips.
Her aunt obtained it from her sister-in-law twefitye years ago. It is very meaty, very big, and
has very few seeds or juice. It has a big coreignded as a fresh eating tomato, the best the

grower has ever tasted. (North Polo, Carroll Cpudizarks)
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FRUIT

Apples (Malus Sylvestris)

Hensley/Cash A well-known local red apple variety that camenfrthe Hensley and Cash
families (some other people in the community dadl iCash’ apple). It is thought to have
originated in North Carolina or Tennessee and bnbtgSearcy County, AR by original settlers
from the Hensley family. The Hensley’'s marriedithie Cash family and then the Cash’s
brought it into Stone County. It is a good eatimgl cooking apple and is very sweet when
cooked without adding sugar. When it is cannéeéps a very light color. (Marshall, Searcy
County, Arkansas)

The grower got seeds of this from Glen Griffin d&dprefers to call it a Cash apple.
Since he is growing it out from seed, the resulthegs will turn out to be new seedling varieties.
(Canaan, Searcy County, Ozarks)

Granny Smith This is a popular old variety that originateddustralia in 1868 from a chance

seedling propagated by Maria Ann Smith. (Londomewnity, Pope County, Arkansas)
Jonathan A good cooking apple with mealy flesh. (Londamumunity, Pope County,
Arkansas)

Native A rusty red apple with spots on it that is gooddooking. The grower says that
everybody used to have one or two of these ardueid houses when he was growing up. He
puts manure around the base of the tree to malieuitebigger. (Osage, Carroll County,
Arkansas)

Yellow Seedling A smooth, yellow apple originating in the 1800%1e grower got a graft of

this tree from a man whose grandfather had boughinah of apples from a man and used them
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to feed his hogs. This seedling sprouted in theegen and was transplanted out and passed on.
It is a good fresh eating and pie apple that doegeep very well. (Clinton, Van Buren County,

Arkansas)
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Blackberry (Rubusspp.)

Blackberry An old-time blackberry that is good for freshiegt It may have originated from

bird droppings and is currently being tested by Unéversity of Arkansas because it is believed

to be a particularly old Ozark strain. (North Rdl@arroll County, Ozarks)

Blackhaw (Viburnum prunifolium)

Blackhaw A small deciduous tree eaten by kids to make teeth black and for the sour flavor

around the seed. It will make you go to the bathr@nd ‘clean you out’ if you eat too many.

(London community, Pope County, Arkansas)
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Cherry (Prunus avium)

Cherokee Cherry The grower has been trying to germinate seed trosncherry from an

abandoned tree, but so far with no success.vingrare and rumored to have been grown by
the Cherokee when they lived in Arkansas. (Huméc&reek Wilderness Preserve, Johnson

County, Arkansas)

Fig (Ficus carica)

Celeste A good fresh eating fig that the grower origigadbt from a lady in Russellville, AR.
(Mt. Vernon community, Johnson County, Arkansas)

Brown Turkey A good fresh eating fig with brown skin. (Mt. M@®n community, Johnson

County, Arkansas)
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Grape (Vitis spp.)

Bronze Muscadine These bronze-colored muscadines produce well néed three female to

one male plant for proper pollination. They aredjfor fresh eating. (London community,
Pope County, Arkansas)

Muscadine A muscadine variety good for fresh eating andim@juice. (Mt. Vernon
community, Johnson County, Arkansas)

Purple Muscadine These purple-colored muscadines produce welll rveed three female to

one male plant for proper pollination. They aredjfor fresh eating, jellies and pies. (London
community, Pope County, Arkansas)

Purple Wine A grape with a very thick skin and meat thatas @ concord. It is used to make
grape jelly, grape juice, and for fresh eatingortN Polo, Carroll County, Ozarks)
Scuppernong A scuppernong variety good for fresh eating amding juice. (Mt. Vernon
community, Johnson County, Arkansas)

White Muscadine A white-colored muscadine that is good for freghing, jellies and pies.

(London community, Pope County, Arkansas)
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Mulberry (Morusspp.)

Black A cultivated black mulberry variety that the gevwlanted forty years ago. It is eaten

fresh and canned. (Mt. Vernon community, Johnsoan@y, Arkansas)
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Peach (Prunus persica)

Alberta An old commercial variety from Pope County, AResmtthere used to be a Gerber
canning factory in the area. Itis a ‘free stoffle’sh does not cling to the seed). It is googtire
canned and frozen. (London community, Pope Coukxrisansas)

Cling Seedling A small ‘cling’ peach that is canned, dried, @aden fresh. (Deer, Newton

County, Arkansas)

Freestone SeedlingA small peach used for canning, drying and fresting. (Deer, Newton

County, Arkansas)

Gerber Seedling An old commercial variety from Pope County, ARemtthere used to be a

Gerber canning factory in the area. It has a tleth and is a ‘cling’ (flesh sticks to the seed).

It is only good for canning. (London community,g@cCounty, Arkansas)

Indian_(2) A small, red meat peach that is a ‘cling.” Tlaeg good for fresh eating and

canning. The juice is red when they are cannedndon community, Pope County, Arkansas)
A small yellow/red peach that is good for freskirgn (Canaan, Searcy County, Ozarks)

Mountain Gold This is a good canning peach with firm, thicksfie It is a ‘cling.” (London

community, Pope County, Arkansas)

Old-time Small Red PeachA beet-red colored peach that is really small giroaivs on the old

homestead where the grower lives. Since it doesae much meat, it is mainly used for
preserves. (North Polo, Carroll County, Ozarks)

Piedmont The grower originally got this peach variety ffeem Hastings Seed Company,
formally of Atlanta, Georgia, many years ago.slaigood canning peach with firm, thick flesh.

Itis a ‘cling.” (London community, Pope Countyrk&nsas)
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Red A red free-stone peach that the grower plantech fihe seed of a tree he saw on the side of
the road. Itis very big and a good fresh-eatieggh. (Osage, Carroll County, Arkansas)

Red Haven An old commercial variety from Pope County, AR whbere used to be a Gerber
canning factory in the area. This is an earlynipg variety that is good eaten fresh, frozen and
spiced with cloves and cinnamon and made into ebl{London community, Pope County,
Arkansas)

White Cling (2) A very big white peach that is great for canramgl fresh eating. It used to be

popular around the Clarksville, AR area. (Marshadarcy County, Arkansas)

A peach with white flesh with pink streaks runnthgough it. It was grown from a seed
that came from a tree on the side of the road taguekw true-to-type. Itis a good fresh eating
peach. (Osage, Carroll County, Arkansas)

Yellow The grower thought she was planting an ‘Indiaadheébut what grew from the seed
was this yellow variety. The grower thinks it isry similar to the ‘Nashville Peach’ from
Nashville, AR. Itis used for fresh eating andrmag. (Marshall, Searcy County, Arkansas)

Yellow Seedling A ‘cling’ peach with yellow flesh that came upin seed on the grower’s

homestead and is used for fresh eating and canii@@btree Community, Van Buren County,
Arkansas)

Yellow/Rose SeedlingA ‘freestone’ seedling peach with yellow skintthas a rosy blush to it.

It is delicious for fresh eating. (Mt. Vernon comnity, Johnson County, Arkansas)
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Pear (Pyrus communis)

Barlett (2) A good fresh eating pear that is not grainy. ftesbeing widely available at
supermarkets, the Barlett pear is an heirloom fyedroriginated in England in 1765. (London
community, Pope County, Arkansas)

A small Barlett-type pear that was growing onfdwen that the grower grew up on (when
it was purchased in 1938) and is still alive. (Mtain View, Stone County, Arkansas)
Big Pear A large pear that the grower grafted from hisdfather’s pear tree. It is good for
fresh eating and canning. (Mountain View, Stoneiri@p, Arkansas)
Hard Pear A green/brown/yellow pear with tough skin thah&rd when it falls off the tree and
then softens up after you let it sit awhile. lgmod for fresh eating once it softens. (Snowball,
Searcy County, Arkansas)
Old-time (2) A very old pear variety that is on the farm of grower. (Canaan, Searcy
County, Ozarks)

The grower planted the seed of this variety frosixéy foot tree of his neighbor’s, so this
will result in a new seedling variety. The paregee is a good fresh-eating pear. (Osage, Carroll
County, Arkansas)

Small Hard Pear A small hard pear that you cannot eat. They l@ways grown around the

local community. (Deer, Newton County, Arkansas)
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Plum (Prunusspp.)

Red (2) The grower got a graft of this red plum tree framolder couple who grew it ‘on
Culpepper.’ It usually only bears a few plums heseait gets set back by early frosts most years.
(Clinton, Van Buren County, Arkansas)

A big sized plum that is good for fresh eatinglolis, Perry County, Arkansas)
Wild Plum This is a small, oval, yellow plum with a red §ilu The blooms are white with a
pink tinge, which are different than the purely tetblooms of the wild plums that grow along
the road near the grower’s house. She originaltyggafts of these trees from her mother and
has three growing in her yard. It is a good freating plum (particularly loved by her

grandkids) that makes excellent jelly. (Elkins,shimgton County, Arkansas)
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Strawberry (Fragaria X ananassa)

Cardinal An old commercial variety from around Van Bur&i, which used to be a large

strawberry producing area. Itis not a hybrid @byi It is good for fresh eating and jam.

(London community, Pope County, Arkansas)
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Watermelon (Citrullus lanatus)

Charleston Gray/Green Watermelon A mix of Charleston Gray and a Green watermehan t

the grower has been growing together for yearsaliftee Community, Van Buren County,
Arkansas)

Black Diamond (3) An old variety that is good for fresh eating.ofidon community, Pope

County, Arkansas)
An old variety that is good for fresh eating. (i Perry County, Arkansas)
(London community, Pope County, Arkansas)

Moon and Stars A red-fleshed ‘Moon and Stars’ variety with dapleen skin and yellow moon

and stars shapes on it which makes it look likenilgat sky. The grower got the seed from his
grandfather. (Durham, Washington County, Arkansas)

Red and Yellow Meated Moon and StarsThis Moon and Stars type watermelon has a vaiabl

color to its flesh and was probably crossed inphst. The grower obtained the seeds from an
old farmer selling watermelons out of the back isfgickup truck over twenty years ago. He
saw it sitting on the farmer’s truck and he pulile@dnd asked for it specifically because his
parents had grown Moon and Stars when he was afkid.farmer did not want because he used
it as a display ‘calling card’ to attract customeu he eventually parted with it. The grower
won a red ribbon at the county fair for his 30-4dits, but in his opinion would have won the
blue ribbon if the judge did not think that thelgal moon and stars pattern on the skin was a
virus. (Marshall, Searcy County, Arkansas)

Yellow Meated (5) An old variety with yellow flesh that is goodrfisesh eating. (London

community, Pope County, Arkansas)
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A green striped watermelon with yellow flesh usedhome consumption and selling at
the market. (Crabtree Community, Van Buren CouAtikansas)

A good fresh-eating watermelon that the growerfgoh “J.D.,” who is the biggest
farmer in their community. (Hollis, Perry Counftkansas)

This yellow-meat watermelon has a light green thmat is very thin (and therefore the
fruit has more meat, but it is too brittle to trpad). The grower thinks it is better tasting than
the yellow-meat watermelon with a dark rind angpss that he has seen grown in Oklahoma. It
is a good fresh eating melon that is not ‘sogd@sage, Carroll County, Arkansas)

(London community, Pope County, Arkansas)
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NUTS

Pecan (Carya illinoinensis)

Mayhan This is a long-shaped, thin shell pecan thabdgor fresh eating. The grower got
the tree seedling from a man down the road whoreddithem in the 1960s. It is very prolific
and one tree yielded fifty pounds of pecans in 20Q®ndon community, Pope County,
Arkansas)

Mayhan Seedling This is a seedling pecan that grew from the séedf a Mayhan variety.

The tree is shorter than a regular Mayhan. (Lonctonmunity, Pope County, Arkansas)

Old-time Tennessee PecarA good-tasting pecan that was thought to have besught by the

original settlers in Searcy County, Arkansas froemidessee. (Canaan, Searcy County, Ozarks)
Stewart A short, round shaped pecan that is used fohfeasing. The grower got the tree
seedling from a man down the road who ordered tinetme 1960s. (London community, Pope

County, Arkansas)
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HERBS

Lemonbalm Melissa officinalis This is a passalong plant that the grower got feoneighbor

and uses for its lemon-flavored, relaxing tea. r(idaelle, Yell County, Arkansas)
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FLOWERS

Autumn Clematis Clematisspp. A very old, white flower that is grown ornartedly. (North

Polo, Carroll County, Ozarks)

Cockscomb (2)Celosiaspp. A small plant with a red flower head thatkdetike a cock’s

comb (red growth on the top of the head of a mhieken). The grower maintains it as an
ornamental plant and sells seed at Mellon’s Coustoye in Mountain View, Arkansas.
(Mountain View, Stone County, Arkansas)

This is a magenta-red cockscomb variety that thevgr got from a local Amish woman
and grows ornamentally. (Dardanelle, Yell Courtskansas)

Old-time Poinsettia Euphorbia pulcherrimaThis is a small poinsettia with a small, pink,

variegated flower and spiny leaves. It is mairgdiornamentally and was already planted on the
homestead that the grower moved onto twenty yegors @North Polo, Carroll County, Ozarks)

Rose Campion Lychnis coronariaA pink/fuscia colored flower with silver-gray lees that

came from the grower’s great grandmother’s gardedarrollton, AR. Itis grown as an

ornamental and because it is a heritage plantrtiiNfolo, Carroll County, Ozarks)
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TOBACCO (Nicotianaspp.)

Old-time Tobacco(Nicotiana rustica) An old variety of tobacco that is used as “snéf'very

small amount will cure worms and settle the stomachmake medicinal remedies for animals,
to smoke, and to leave as an offering when gatbenedicinal plants. (Prairie Grove,

Washington County, Arkansas)
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APPENDIX D
CHEROKEE NATION OF OKLAHOMA VEGETABLE, FRUIT, NUT A ND FLOWER

FOLK CROP VARIETIES DOCUMENTED

VEGETABLES

Beans, Common(Phaseolus vulgaris)

Pole Beans

Black Turkey Gizzard A ‘Turkey’ type bean that has a black seed witlhhite blush. It was

acquired by Pat Gwin for the Cherokee Nation SesukB (Tahlequah, Cherokee County,
Oklahoma, Cherokee Nation)

Brown Turkey Gizzard A ‘Turkey’ type bean that has a brown seed withhgte blush. It was

acquired by Pat Gwin for the Cherokee Nation SesukB (Tahlequah, Cherokee County,
Oklahoma, Cherokee Nation)

Cherokee October A mix of Cherokee October bean types (and somerateed types mixed

in) of all shapes, sizes and colors. It was aegliny Pat Gwin for the Cherokee Nation Seed

Bank. (Tahlequah, Cherokee County, Oklahoma, (deerdlation)
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Cherokee Trail of Tears A bean with a long shiny black seed. They wespaed by Pat

Gwin for the Cherokee Nation Seed Bank. (TahleqGhlerokee County, Oklahoma, Cherokee
Nation)

Crawdad A flat, white bean with black markings on the tapt that looks like a crawdad. The
grower got it from a Cherokee family ‘over the hdlt a community meeting. (Greasy, Adair
County, Oklahoma, Cherokee Nation)

Kentucky Wonder A bean with a big, light brown seed. They arm@ngr for their good taste

and are served on cornbread. (Henderson/Fluteagprbequoyah County, Oklahoma, Cherokee
Nation)

Rattlesnake A pole bean with beige and brown seeds and l&wgg, purple and green pods

that look vaguely like a rattlesnake. It was acgghby Pat Gwin for the Cherokee Nation Seed
Bank. (Tahlequah, Cherokee County, Oklahoma, (deerdlation)

Winter Mix_ A bean mix of large seeds that are multi-colqrellite, black, purple with black
streaks, beige with red streaks/mottles). Sewdrle seeds types are similar to October beans
found among the Eastern Cherokee. They are vew\sivhen flowering and have pink,

lavender and white flowers. (Greasy, Adair Coufiklahoma, Cherokee Nation)

362



Corn (Zea Mays)

Flint

Indian Corn A flinty corn with a very small cob and kernel$.is multi-colored, containing
yellow, red, dark red, and blue kernels. It edteth fried and boiled. (Henderson/Flute Springs,

Sequoyah County, Oklahoma, Cherokee Nation)

Flour

Cherokee Multi-colored Flour Corn (2) This is a traditional Cherokee Flour corn thaswa

intentionally bred by contemporary Cherokee groviersts vibrant colors. It was acquired by
Pat Gwin for the Cherokee Nation Seed Bank. (Tqidl, Cherokee County, Oklahoma,
Cherokee Nation)

Cherokee White Flour A white flour corn traditionally used by the Chkee for many

purposes. It was acquired by Pat Gwin for the Gkex Nation Seed Bank. (Tahlequah,
Cherokee County, Oklahoma, Cherokee Nation)

Cherokee Yellow Flour A rare yellow flour corn traditionally used byetiCherokee for many

purposes. It was acquired by Pat Gwin for the Gkex Nation Seed Bank. (Tahlequah,
Cherokee County, Oklahoma, Cherokee Nation)

Red Indian Corn A red flour-type corn that grows very tall andshang ears. It can been eaten

as green sweet corn in the roasting ears stagea$ Adair County, Oklahoma, Cherokee

Nation)
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Popcorn

Green A green popcorn that was acquired by Pat GwinHerCherokee Nation Seed Bank.
(Tahlequah, Cherokee County, Oklahoma, Cheroke®mat
Red A red popcorn that was acquired by Pat GwinlierCherokee Nation Seed Bank.

(Tahlequah, Cherokee County, Oklahoma, Cheroke®mat
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Garlic (Allium sativum)

Old-time Garlic An old variety of garlic that is used to flavaofls, as medicine for colds, and

to put around your neck to ward off skillies (adiof spirit sent out by witch doctors, boogers

and shapeshifters). (Henderson/Flute Springs, @@iuCounty, Oklahoma, Cherokee Nation)
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Gourds (Lagenaria siceraria)

Basket A gourd acquired by Pat Gwin for the CherokeedtaBeed Bank. (Tahlequah,
Cherokee County, Oklahoma, Cherokee Nation)

Buffalo A gourd acquired by Pat Gwin for the CherokeedeSeed Bank. (Tahlequah,
Cherokee County, Oklahoma, Cherokee Nation)

Dipper A long handled gourd that was traditionally usedather water from springs and
creeks. It was acquired by Pat Gwin for the Ckeed\ation Seed Bank. (Tahlequah,

Cherokee County, Oklahoma, Cherokee Nation)
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Greens

Kochani (Cutleaf Coneflower, Rudbeckia laciniat@dhese are a traditional favorite spring
green of the Cherokee and are both harvested wddaltivated in gardens. They are called
Socharby the Eastern Cherokee and Appalachian peoflesy are prepared by boiling in
water and discarding the water several times. grbwer has taken the seeds and spread them
out at several residences when she has moved.d@rsam/Flute Springs, Sequoyah County,

Oklahoma, Cherokee Nation)

Okra (Abelmoschus esculentus)

Green A short, green-podded okra. It is fried, boieith potatoes and pickled by the grower.

(Henderson/Flute Springs, Sequoyah County, Oklah&@harokee Nation)
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Onion (Allium cepa)

Winter Onion A perennial onion that is harvested year rousxdraen onions. It is eaten raw
and in salads, cooked in grease, and eaten ircaiblike a sandwich. (Henderson/Flute

Springs, Sequoyah County, Oklahoma, Cherokee Nation

Southern Pea (Vigna unguiculata)

Black-eyed A large black-eyed type with true dark black ey&hey have been in the growers
family for many years and are served on cornbreadf@ar good luck at New Years.
(Henderson/Flute Springs, Sequoyah County, Oklah&@harokee Nation)

Pink-eyed Purple Hull A medium-sized white pea with pink eyes and puipllls. They will

vine and are planted in the corn for trellisingtbg grower. (Henderson/Flute Springs,

Sequoyah County, Oklahoma, Cherokee Nation)
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Squash/Pumpkin (Cucurbitaspp.)

Georgia Candyroaster A ‘Candy Roaster’ type squash that was acquiseBdt Gwin for the

Cherokee Nation Seed Bank. (Tahlequah, Cherokeeat§,0o0klahoma, Cherokee Nation)
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FRUIT

Apples (Malus Sylvestris)

Yellow Delicious Seedling AppleThis is a young tree with yellow apples that ghewer

grafted from a friend. It is a good fresh eatipgla. (Greasy, Adair County, Oklahoma,

Cherokee Nation)

370



NUTS

Pecan (Carya illinoinensis)

Small River Seedling A tree with a small pecan that the grower traasigd from the banks of

a nearby river. The squirrels like to eat them asghlly get to them before he can. (Greasy,

Adair County, Oklahoma, Cherokee Nation)

371



TOBACCO (Nicotiana spp.)

Cherokee Ceremonial (Nicotiana rustica) An old-time Cherokee tobacco that was used for

various ceremonial purposes. It was acquired thyaan for the Cherokee Nation Seed Bank
from Tilly Lasky at the Science Museum of Minness¢é®d bank. (Tahlequah, Cherokee

County, Oklahoma, Cherokee Nation)
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APPENDIX E
RENEWING AMERICA’'S FOOD TRADITIONS (RAFT) FOLK CROP TAXALIST

FOR SOUTHERN/CENTRAL APPALACHIA

Total Taxa N=1756

Type Category | Local Subtype Category | VARIETY_NAME
BLACKBERRY Eclipse
BLACKBERRY Morgantown
DEWBERRY Pineland
DEWBERRY Pocono plateau
GOOSEBERRY Gooseberry
RASPBERRIES Ashe County Red
RASPBERRIES Ashe County Yellow
RASPBERRIES Black
RASPBERRIES Yellow
STRAWBERRY Tennessee beauty
CASTOR BEAN Mole Bean
DAHLIA Big Purple Dahlia
DAHLIA Big White Dahlia
DAHLIA Little Pom-pom Dahlia
DAHLIA Old-time Yellow Dahlia
DAHLIA Orange/Red/Hot Pink Dahlia
DAHLIA White Dinner Plate
DAHLIA Yellow Dinner Plate Dahlia
MARIGOLD Rust Colored Marigold
SUNFLOWER Sunflower

Hyacinth Bean

GRAPE Bell
GRAPE Granny's Pink
GRAPES Paul Carpenter Red
GRAPES Pink
GRAPES Pond Mountain Grape
GRAPES Purple
GRAPES Roaring Fork Old Home
GRAPES White Grape
APPLES Abram
APPLES Accordian
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APPLES
APPLES
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APPLES
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APPLES
APPLES
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APPLES
APPLES
APPLES
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Adam and Eve
Alabama Beauty
Alexander

Alleghany Seedling
Allison Stripe

Allum

Alpine

Alton

American Limbertwig
American Summer Pearmain
Andrew's Winter
Ann

Archibald

Armintrout
Armstrong

Arnold

Arthur

Aspirin

Asterus

Atha

August Strawberry
Aunt Cora's Yard Apple
Autumn Apple
Autumn Strawberry
Bank, large yellow
Bald Mountain
Baldwin

Balsam

Banana, medium yellow
Banana Pippin
Banana Rose
Banana, small yellow
Banana Sweet
Banner Red

Banner Yellow
Barnsley

Bart

Batchelor

Batingme

Bank

Barker's Liner

Barn

Bausel

Bazz

Beacher

Beame

Beauty of the World
Bell Court
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Bellflower

Bell's Seedling
Banner's Best
Ben Davis
Benham

Ben Hur

Ben Tillman
Bentley's Sweet
Berkeley

Berlin Green
Berry Red

Betsy Deaton
Betty

Bevan's Favorite
Bible

Big Horse

Big Limb

Big Rambo

Big Red

Bill Thin Skin
Biscuit Green
Biscuit Red
Bishop

Black

Black Annie
Black Banana
Black Beauty
Black Ben Davis
Black Buff

Black Gilliflower
Black Jack

Black Limbertwig
Black Oxford
Blacktwig

Blood Red Small
Blushing Gold
Blush Pippin
Boa Excelsior
Bob

Bolick Seedling
Bostic Queen
Boyd

Brackett
Bramley's Seedling
Bridge

Bryant's Mammoth
Bryson's Seedling
Brichel Sweet
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Brushy Mountain Limbertwig
Buckeye

Buckeye Beauty
*Buckinham buff / Cherokee buff
Bud Wolf

Buff

Buffalo

Bug Horn

Bullet

Bull Face

Bumblebee
Bumblebee Sweetning
Buncombe

Burning Green
Burnskin

Burningtown Spice
Burton Cathey

Butter

Buttermilk

Buttermilk Green
Candy Sweetning
Calvin

Camack

Camack's Sweet
Candy

Candy Stripe

Cane

Cane Creek Sweet
Caney Creek Sweet Limbertwig
Caney Fork Limbertwig
Cannon Pearmain
Captain Moses
Carnation

Carolina Beauty
Carolina Pippin
Carolina Red June
Catawba

Carter's Blue

Cathead

Cathead Queen
Cathey

Catooga

Celo

Chattahoochie

Cheery

Cheese, small yellow
Cheese, very large yellow
Cheoee
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Cherokee Red
Cherry
Cherryville Black
Chesapeake
Chesney
Chickasaw
Chimney Apple
Chocolate Coat
Choking Sweet
Church

Clarke

Clarke Seedling
Clarke's Orange
Clarke's Pearmain
Clay Hole

Clem Byrd
Clominger

Clotz

Cochran

Coffee Seedling
Coleman
Collimer/Twenty Ounce
Colton
Commerce

Conn

Connell Red
Coolin Winter
Cooper's Yellow
Corn

Cortland

Cothren

Cotton Sweet
Council

Cove

Cow

Cow's Snout

Cox Orange
Cripp's Pink
Creasy Sweet
Crows egg
Cullasaga/Winter Horse
Cunningham
Curtis

Curtis Cheese
Cullawhee
Daddy, large red blushed
Daddy, medium red striped
Daisy Sweet



APPLES Darnell

APPLES Darney

APPLES Dave

APPLES Deaderick/Ozark Pippin
APPLES Deep Eye

APPLES Defiance

APPLES Demorest

APPLES Devine

APPLES Disharoon

APPLES Dixie

APPLES Dixie Sweet

APPLES Doch

APPLES Doctor Briggs

APPLES Doctor Bush's Sweet Apple
APPLES Doctor Matthews

APPLES Doe

APPLES Donahue

APPLES Donely Sweet

APPLES Donce

APPLES Doss Blushing June
APPLES Douse

APPLES Dragg

APPLES Dry Buff

APPLES Dry Creek Pippin

APPLES Duchess Of Oldenburg
APPLES Duckett

APPLES Ducky

APPLES Duke

APPLES Dula Beauty

APPLES Dumpling

APPLES Duncan

APPLES Durham

APPLES Dutch

APPLES Earliblaze

APPLES Early Bird Red

APPLES Early Courtland

APPLES Early Harvest

APPLES Early Harvest/Transparent
APPLES Early June, large red blushed
APPLES Early June, medium red/green
APPLES Early Macintosh

APPLES Early Pickens

APPLES Early Raspberry

APPLES Early Strawberry/Tennessee Early Red
APPLES Early Sweetning

APPLES Early Transparent

APPLES Early Yellow Transparent
APPLES Elarkee

378



APPLES
APPLES
APPLES
APPLES
APPLES
APPLES
APPLES
APPLES
APPLES
APPLES
APPLES
APPLES
APPLES
APPLES
APPLES
APPLES
APPLES
APPLES
APPLES
APPLES
APPLES
APPLES
APPLES
APPLES
APPLES
APPLES
APPLES
APPLES
APPLES
APPLES
APPLES
APPLES
APPLES
APPLES
APPLES
APPLES
APPLES
APPLES
APPLES
APPLES
APPLES
APPLES
APPLES
APPLES
APPLES
APPLES
APPLES
APPLES
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Ellijay

Etowah

Evans Care Free
Everheart

Fall

Fall Beauty

Fall Jarrett

Fall Jenetting

Fall Limbertwig

Fall Pippin/Pound Pippin
Fall Queen

Fall Rose

Fall Russett

Fall Orange

Fall Sweet
Fallawater/Mountain Pippin
Farthing's No Bloom
Father Abraham
Fernina Pippin

Fired Sweet
Flanagan

Flat

Flat Fallawater

Flat Top

Flemming

Franklin's Seedling
Floyd

Forest Streaked
Forward

Forward Sour
Forward Streak
Foster
Foust/Faust's Winter
Frog

Frost Proof
Fulkerson

Fugate

Garden

Garden Green
Garst

Geneva

Gentry Stripe
Gibson

*Gilpin

Ginger Gold
Gladstone

Glass's Favorite Sweet
Glen Alpine
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APPLES
APPLES
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Glenloch

Gloria

Gloria Mundi
Goin

Goddard

Golden Dixie
Golden Pearmain
Golden Pippin
Golden Russet
Golden Sweet
Golden Sweetie
Golden Twin
Golden Yellow
Goose Pasture
Grand Pap

Gragg

Grand Mammy Sweet
Grand Mother Cheese
Granny

Granny Christian
Granny Rogers
Granny Morgan
Granny Sweet
Grassy Mountain
Grave

Grave's Red

Gray Hills

Great Unknown
Greasy

Greasy Skin
Green Bellflower
Green Cheese
Green Hill

Green Horse
Green June
Green Limbertwig
Green Pearmain
Green Pippin
Green Russet
Green Skin Sweet
Green Striped Winesap
Green Witch
Gregg

Grickson
Grindstone
Grimes Golden
Grissom

Gross
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Guinea
Guyandotte
Guyanadotte Pippin
Habersham Late
Habersham Pearmain
Hackworth

Hall

Half Acre

Handy Apple Tree
Hard Times
Harden

Harding

Hargrove

Harrah

Harvest

Hass

Hayes Green
Haywood
Haywood June
*Henry Clay
Hewes Virginia Crab
High Top

Hillside

Hincher Queen
Hog

Hog Pen

Hog Sweet

Hollow Log
*Honey cider/Honey sweet
Honeycomb
Honeycomb Sweet
Honey Sweet
*Horse

Horseshoe

Horton

Houch

House

Howard
Huckleberry

Huff

Hume

Hundred Dollar
Hunge

Husk Spice

Hyder Sweet

Husk Sweet

Ice

Iron Black
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Iron Wedge

Ivanhoe

Jack

Jake's Seedling
James Moore Apple Tree
Jeff Cox

Jelly

Jellyflower

Jenny Beauty

Jesse

Jewel Smoker

Jimbo

John

John Connor

John David Sweet
John Hill

Johnny Gold

Johnny No Core
*Johns (original York)
Johnson Keeper
Johnson Winter/York Imperial
Johnson's Fine Winter
Jonah

Jonathan

Josh

Joshaway

Juicy

Juicy Fruit

Juicy Sweet

Juicy Queen

July Striped

July Tart

Jumbo

Jumbo Winesap
Junaluska

June

June Sweeting/Red June Sweet
Kaighn

Kane

Karn

Keener Seedling
Keicher

Kennedy

Kentucky Limbertwig
Kentucky Red

Kimball

King Solomon
Kinnaird's Choice
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Kirtley's Hang-on
Kitchen
Kittageskee
Kodak or Kodiak
Lacy

Ladonium

Lady

Lady Blush

Lady Skin

Lady Washington
Lady Watermelon
Langdon
Lansingburgen
Larry

Late Queen

Late Sweet
Leather Coat
Leavering Limbertwig
Letorey

Lewis Green

Lieby

Light Yellow

Link

Little Brushy Spice
Little Honeycomb
Little Limbertwig
Little Red

Little Red June
Little Red Pearmain
Little Striped June
Little Yellow

Lock

Lodi

Lomand Limbertwig
London Lady

Lord Botetourt
*Lowry
Lowell/Greasy Pippin
Lucy

Lugar Red
Lunsford

Lupton

Luster

Lyons Seedling
Mack

Maiden's Blush
*Magnum Bonum
Maloney
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Mammy

Manson Beauty
March Sweet

Marsh

Martin Sweet

Mary Bell

Mary McKinney
Mattamuskeet
Matthews

Mausby's Fine Winter
Mayflower

Mealy

*McAffee
McCroskey

McGwire

McKinley
McMurrey's Favorite
*Milam

Milburn

Miller Sour

Mills

Miss Celia
Mississippi Pippin
Mitchell

Mollie

Morgan

Morgan's Christmas
Morrison Limbertwig
Moseley Sweet
Mother

Motherbud
Mountain

Mountain Beauty
Mountain Belle
Mountain Boomer
Mountain June
Mountain Limbertwig
Mountain Red
Mountain Rose
Mountain Sprout
Mountain Winesap
Mrs. Bryan

Mud Hole

Mule Face
Murfreesborough
Murray

Muskmelon Sweet
Myer's Royal Limbertwig
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Nantz

Nash

Nashville Mammoth
Nelson Rock

Nequassa

New River Boat Apple
Nickajack

Nim

Nix Green

No Bloom

No Name

Nolen

None Better Seek-No-Further
Nonsuch

North Carolina Beauty
North Carolina Keeper
North Georgia Cranberry
Northern Spy
Northwest Greening
Norton

Notley P. No. 1

Nuba

Nursery

Oat

Oat Stack

Ode

Okolona

Old-fashioned Limbertwig
Old-fashinioned Stamen
Old Field

Old Man

Old-time Red Delicious
Old-timey June
Old-timey Red June
Old-timey Spice
Old-timey Starks Red Delicious
Old-timey Sweet
Ooltewah

Oostanaula

One Pounder

Palmer

Park's pippin

Parmer

Paragon

Patrick Red

Payne Green

Payne Red Striped
Pawpaw Sweet
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Peach Ridge

Pear

*Pearmain, Cannon
Peebles

Peek

Pennsylvania Black
Perkins of North Carolina
Pie

Piedmont Pippin
Pig Nose

Pike

Pinkerton

*Pilot

Pineapple

Pinnacle

Piper's Fall Beauty
Pippin

Plum

Plymouth

Pokey Seedling
Polly Sweet

Ponyik

Poorhouse

Portland Seedling
Pott's/Brushy Apple
Pound

Pound Pippin
Pound Russett
Prairie Spy
Preacher

Pride of Summer
Prissy Gum

Puff

Pumpkin, Large
Pumpkin, Pippin
Queen, large red striped
Queen, medium red striped
Queen of the South
Queen Beauty
Quince

Quincy

Rabbit

Rabbit Sweet
Rabun

Radical

Ragan's Yellow
Railroad

*Rainbow
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Ralph

Ray

Ray's Early
Rambo

Rattle Core

Red and Green
Red Bird Winter
Red Buff

Red Cheese

Red Clayton

Red Coat

Red Detroit

Red Harvest

Red Horse

Red Indian

Red Jordan

Red June

Red Kane

Red Limbertwig/Mountain Limbertwig
Red Rambo

Red Royal Limbertwig
Red Sweet

Red Sweet June
Red Torque

Red Winesap

Red Winter Sweet
Reese

Republican Pippin
Rhea

Roberts

Roberts Red
Robertson's White
Robinson

Rogers

Rose Limbertwig
Rose (Roe) Sweet
Roxbury Russet
Royal Lemon
Royal Limbertwig
Royal Pearmain
Rubez

Rubin Queen
Ruby Limbertwig
Ruby Red

Rustic

Rusticoat Milam
Rusty Coat Limbertwig
Rusty Coat Sheepnose



APPLES Rusty Coat Sour

APPLES Rusty Coat Sweet
APPLES Rusty Golden
APPLES Rusty Pippin

APPLES Sal

APPLES Sally yellow

APPLES Sam

APPLES Sam Steele

APPLES Sam Whitson
APPLES Saunderson

APPLES Sauta

APPLES Sarah-Coot

APPLES Sevier

APPLES Sewell's Favorite
APPLES Schell

APPLES Scott

APPLES Sheddan

APPLES Shenk

APPLES Shuler

APPLES Seedling Horse
APPLES Seedling Limbertwig
APPLES Senator

APPLES Sequatchie Limbertwig
APPLES Sheep

APPLES Sheepnose

APPLES Sheepnose Bellflower
APPLES Sheepnose/London Lady
APPLES Sheepnose Sweet
APPLES Shenandoah

APPLES Shining Pippin
APPLES Shock

APPLES *Shockley

APPLES Short Core

APPLES Sidelin

APPLES Slope

APPLES Smith Seedling
APPLES Smith's Seedling of Alabama
APPLES Smoky Mountain Red Limbertwig
APPLES Smutty

APPLES Show

APPLES Snuff

APPLES Soda

APPLES Sol

APPLES Sour June

APPLES Sour Russett

APPLES Sour Rustycoat
APPLES Sour Sweetning
APPLES South Garden
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APPLES Spake

APPLES Spann

APPLES Sparger

APPLES Speckled Gem
APPLES Speckled Red
APPLES Spice

APPLES Spitzburgen
APPLES Spotted Pippin
APPLES Stamen

APPLES Stayman/Winesap
APPLES Stewart

APPLES Strawberry

APPLES Striped Early Harvest
APPLES Striped July
APPLES Stripes

APPLES Striped Sweet
APPLES Striped Transparent
APPLES Striped Winesap
APPLES Stuart's Golden
APPLES Stump

APPLES Stump the World
APPLES Sugar Ball

APPLES Sugar Loaf

APPLES Sugar Loaf Pippin
APPLES *Summer banana
APPLES Summer Buff
APPLES Summer Cheese
APPLES Summer Extra
APPLES Summer Golden Pippin
APPLES Summer King
APPLES Summer Ladyfinger
APPLES Summer Limbertwig
APPLES Summer Rambo
APPLES Summer Row
APPLES Summer Strawberry
APPLES Summer Treat
APPLES Summer Yellow Limbertwig
APPLES Summer Winesap
APPLES Sun Glow

APPLES Sunday Sweet
APPLES Sunshine

APPLES Swadley

APPLES Sweeny

APPLES Sweet

APPLES Sweet Abram
APPLES Sweet Alice

APPLES Sweet Bough
APPLES Sweet Buff
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Sweet Dixon
Sweet Horse
Sweet Neverfail
Sweet Potato
Sweet Pound
Sweet Russett
Sweet Rustycoat
Sweet Limbertwig
Sweet Scent

Swiss Limbertwig
Tanyard seedling
Tar Button
Taylor's No. 1
Taylor Sweet
Tenderskin
Tennessee Greening
Terry winter
Thinskin

Tillagua

Tobacco Sweet
Toccoa

Tom

Tough Hide
Transcendent Crab
Trout

Troy

Trull

Tyler's Rennet
Upton

Uncle Marion

Van Buren

Vance

Victoria Limbertwig/Sweet Limbertwig
Victory Sweet
*Vine

Virginia Beauty
Virginia Beauty Gold
*Virginia crab
Virginia Gold
*Virginia greening
Virginia Limbertwig
Virginia Queen
*Virginia Winesap
Volunteer

Walker's pippin
Walker No-Name
Wallace sweet
War Woman
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APPLES
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APPLES
APPLES
APPLES
APPLES
APPLES
APPLES
APPLES
APPLES
APPLES
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Watauga

Water Core Green
Water Core Red
Water Spout
Watermelon
Watermelon Sweet
Waugh's Crab
Wax

Wellington

West
Westmoreland
Wetmore

White

White Bausel
White Bellflower
White Buckingham
White Fall Pippin
White Pound
White Limbertwig
White Milam
White Pipka
White Pound
White Rome
White Sheepnose
White Sweet
White Top

Will

William's Red
Williamston
Willson Golden
Wilson's Red June
Winesap

Winter Banana
Winter Black
Winter Cragg
Winter Crow Egg
Winter Greening
Winter Horse
Winter John
Winter John White
Winter Neverfail
Winter Pear
Winter Queen
Winter Sheepnose
Winter Spice
Winter Sweet
Winter Sweet Russett
Wolf River



APPLES
APPLES
APPLES
APPLES
APPLES
APPLES
APPLES
APPLES
APPLES
APPLES
APPLES
APPLES
APPLES
APPLES
APPLES
APPLES
APPLES
APPLES
APPLES
APPLES
APPLES
APPLES
APPLES
APPLES
APPLES
APPLES
APPLES
APPLES
APPLES
APPLES
APPLES
APPLES
APPLES
CHERRY
CHERRY
CHERRY
CHERRY
CHERRY
JUJUBE
PAWPAW
PEACH
PEACH
PEACH
PEACH
PEAR
PEAR
PEAR
PLUM
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Wolf River Gold
Womack Choice
Wood's Favorite
Wood's Golden Russet
Wood's Winter Sweet
Woody

World's Wonder
Yankee Sweet
Yahoola

Yancey's Prize
Yellow Annet
Yellow Bank

Yellow Beauty
Yellow Buff

Yellow Flat

Yellow Hard

Yellow Limbertwig
Yellow Meat

Yellow Millers
Yellow Newtown Pippin
Yellow Potts

Yellow Queen
Yellow Sour June
Yellow Spitzenburg
Yellow Sweet June
Yellow Transparent
Yellow Winesap
York Pippin
Yorkshire

Zane

Zell

Zesty Z.

Zill

Redheart

Starks Cherry
Sweet Cherry
Sweetheart

Wild Cherry
*Edhegard

Mango

Little White Peach
Purple Indian Peach
White Clear Seed Peach
White Indian Peach
Bartlett

Burford

*June sugar

Big Blue



PLUM
PLUM
PLUM
PLUM
POMEGRANATE
POMEGRANATE

CORN
CORN
CORN
CORN
CORN
CORN
CORN
CORN
CORN
CORN
CORN
CORN
CORN
CORN
CORN
CORN
CORN
CORN
CORN
CORN
CORN
CORN
CORN
CORN
CORN
CORN
CORN
CORN
CORN
CORN
CORN
CORN

Dent
Dent
Dent

Dent
Dent
Dent

Dent
Dent
Dent
Dent

Dent
Dent
Dent

Dent

Flour

Dent
Dent
Dent
Dent
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Blue Damson

Blue Danville

Greenie

Wild Plum

North Carolina seedling
Plantation sweet
Birdhouse-type Gourd
Caveman

Dipper

Flattened Canteen Gourd

Long Handled Dipper Gourd
Luffa Sponge Gourd

Short Handled Dipper

Snake Gourd or New Guinea Bean
Snake Gourd/New Guinea Bean
Spinning Gourd

Carolina gourdseed dent
Cherokee blue and white dent
Cherokee Multi-colored Flour Corn
Cherokee Trail of Tears
Cherokee white eagle
Cherokee white flour

Cherokee White and Yellow Flour Mix
Cherokee Yellow Flour

Coates Mixed Bread Corn

Coon Corn

Coxx Special

Edwards Field Corn One
Edwards Field Corn Two

Field Corn

Golden Hickory King Dent Corn
Hastings White Corn

Haywood County Field Corn
Hickory Cane

Hickory king yellow

Indian Corn

Indian Flour Corn

Jarvis Prolific Field Corn
Jellicorse Southern Dent

John Haulk yellow dent
Lavender White Field Corn
Luther Hill sweet

Morgan County KY White Corn
Neal's Paymaster Southern White Dent Corn
Prolific

Puddin Pile

Red Field Corn

River Shoepeg



CORN
CORN
CORN
CORN
CORN
CORN
CORN
CORN
CORN
CORN
CORN
CORN
CORN
CORN
CORN
JOBS TEARS
SORGHUM
SORGHUM
CHESTNUT
ASPARAGUS
BEAN
BEAN
BEAN
BEAN
BEAN
BEAN
BEAN
BEAN
BEAN
BEAN
BEAN
BEAN
BEAN
BEAN
BEAN
BEAN
BEAN
BEAN
BEAN
BEAN
BEAN
BEAN
BEAN
BEAN
BEAN
BEAN
BEAN
BEAN
BEAN
BEAN

Dent
Dent

Dent

Dent
Dent
Dent
Dent
Dent
Dent
Dent
Popcorn

Bush
Pole

Pole
Greasy Pole

Pole

Cornfield

Pole
Butter (Runner)

Pole

Pole
Butterbean
Greasy
Pole

Pole
Cornfield
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Roasting Ear

Rutherford County White Field Corn
Tait's white dent

Tennessee red cob dent
Virginia gourdseed dent
White Bread

White Cornfield

White Dent

White Hard Field Corn

White Hickory King

White Mosby Dent Corn
Wild Goose Corn

White Pearl Hominy

Yellow Pearl Hominy

Yellow Popcorn

Cherokee Corn Bead

Ashe County Cane

McDowell County Cane
*American

Beech Mountain Asparagus
A Peck to Each Hill Bush
Addie Tifton's Early Cornfield
Alberta's Favorite

Alice White's Pole Bean
Alice White's Red Pole
Ambergie Greasy Pole
Amish Knuttle

Anasazi

Anna Robe-Terry Bean

Aunt Bertie Best

Aunt Lizzie

Aunt Nan's Greasy Cornfield
Baby Face Fall Bean

Bacon

Bacon Self Bean

Baker Pole

Banner Butterbean

Barnes mountain cornfield
Barrier Girls Pole

Basin Mountain

Bates Red Stick Bean

Beige and Black Striped October
Beige with Brown Stripes Cherokee Butterbean
Bell Family Bean

Ben Douglas Greasy

Bertie Best greasy

Bess Beans

Betty Bean

Betty Jane Bertram Pole
Beulah Henderson Miller Cornfield Bean Il



BEAN
BEAN
BEAN
BEAN
BEAN
BEAN
BEAN
BEAN
BEAN
BEAN
BEAN
BEAN
BEAN
BEAN
BEAN
BEAN
BEAN
BEAN
BEAN
BEAN
BEAN
BEAN
BEAN
BEAN
BEAN
BEAN
BEAN
BEAN
BEAN
BEAN
BEAN
BEAN
BEAN
BEAN
BEAN
BEAN
BEAN
BEAN
BEAN
BEAN
BEAN
BEAN
BEAN
BEAN
BEAN
BEAN
BEAN
BEAN
BEAN
BEAN

Lima

Pole

Pole

Pole
Greasy
Pole

Pole

Pole

Pole

Pole

Pole
Butterbean/Lazywife
Half-Runner
Butterbean
October

Butter
Butter
Bush
Greasy
Pole
Pole

Pole
Pole
Pole

Pole
Half-Runner
Cornfield
Creaseback
Bunch (Bush)
Butter
Cornfield
Pole

Pole
Cornfield
Bunch (Bush)
Pole

Pole

Butter
Pole

Greasy
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Big Frosty Lima

Big Greasy Bean

Big Greasy Snowball

Big John

Big Knuckle Early Greasy
Big Knuckle Pole

Big Laurel Cornfield

Big October Soup Bean

Big Red

Big Snowball

Big Speckled Greasy

Big Washington/Melt-in-your-mouth
Big White Half-runner

Bill Leach Butterbean

Bill Leach Fall Bean

Billy Cooper Black

Billy Cooper White

Black Bean

Black Butterbeans

Black Cherokee Butterbean
Black Coco Bush Bean
Black Greasy

Black October

Black Pole

Black Seeded KY Wonder
Black Stick Beans

Black Turkey Gizzard

Blue Goose Bean

Blue Pole Bean

Blue Ribbon Stick

Blue Tip Beans

Blue-tip Half-Runner
Brannock Triplett Cornfield
Breathitt County Red Creaseback
Brown Bunch Bean

Brown Cherokee Butterbean
Brown Cornfield
Brown/Gray Big Flat Pole Bean
Brown Greasy

Brown Mottled Cornfield
Brown Pink Tip

Brown Pinto

Brown Pole Beans

Brown Speckled Goose Beans
Brown Tobacco Worm

Brown with Beige Stripes Cherokee Butterbean

Buck Eye

Burke

Busted Back Colored Greasy
Butcher Knife



BEAN
BEAN
BEAN
BEAN
BEAN
BEAN
BEAN
BEAN
BEAN
BEAN
BEAN
BEAN
BEAN
BEAN
BEAN
BEAN
BEAN
BEAN

BEAN
BEAN
BEAN
BEAN
BEAN
BEAN
BEAN
BEAN
BEAN
BEAN
BEAN
BEAN
BEAN
BEAN
BEAN
BEAN
BEAN
BEAN
BEAN
BEAN
BEAN
BEAN
BEAN
BEAN
BEAN
BEAN
BEAN
BEAN
BEAN
BEAN
BEAN

Butterbean
Bush
Butter

Pole

Cutshort
Cornfield

Half-Runner
Greasy

Pole

Bush

Pole

Pole

Butter (Runner)
Pole

Pole
Pole

Pole Lima
Pole Lima

Bunch
Cornfield

Butter

Pole

Greasy Cornfield
Pole

Pole
Bunch (Bush)
Bush
Pole

Bunch

Bunch
Creaseback
Pole

Pole

Greasy Cutshort

Cornfield
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Butterbean

Calypso Bush

Carolina Red Butterbean
Carolina Red Pole

Case Knife Bean

Cenie Rodgers Cutshort
Checked Cornfield

Cherokee cornfield

Cherokee greasy

Cherokee Lima

Cherokee Long Greasy
Cherokee October Bean
Cherokee October Bush Bean
Cherokee Pole Bean

Cherokee Pole Bean #2
Cherokee Speckled Butterbeans
Cherokee Trail of Tears Bean
Cherokee Turkey

Cherokee White October Pole Beans/Indian
Beans

Cherry Bean

Cherry Fall Beans

Christmas Large Speckled Pole Lima
Civil War Pole Lima

Clinton County Partridge

Clora Collins Bunch

Clora Collins Cornfield

Clora Collins Fall Bean

Coffee Bean

Cole's Favorite

Collins Bean

Colored Willowleaf Butterbean
Cookeville Tennessee Unknown Bean
Cora's Speckled Greasy Cornfield
Cora Wilson Little Greasy
Clarke Range

Cornfield

Cornfield

Cornfield Bush

Cranberry

Cranberry Fall Beans

Cream Colored Fall Bunch
Creamy Bunch Bean
Creasebacks

Cutshort

Cutshort Greasybacks

Cutshort Greasy Bean

Cynthia Garner Bean

Dack Bean

Dade Bean



BEAN
BEAN
BEAN
BEAN
BEAN
BEAN
BEAN
BEAN
BEAN
BEAN
BEAN
BEAN
BEAN
BEAN
BEAN
BEAN
BEAN
BEAN
BEAN
BEAN
BEAN
BEAN
BEAN
BEAN
BEAN
BEAN
BEAN
BEAN
BEAN
BEAN
BEAN
BEAN
BEAN
BEAN
BEAN
BEAN
BEAN
BEAN
BEAN
BEAN
BEAN
BEAN
BEAN
BEAN
BEAN
BEAN
BEAN
BEAN
BEAN
BEAN

Half-Runner
Pole

Pole

Greasy

Pole
Pole
Pole
Pole

Bush

Pole
Greasy

Greasy Cutshort

Bunch

Greasy Cutshort

Greasy
Cornfield

Cornfield
Cornfield
Pole

Bush
Pole
Bunch
Cornfield
Cornfield

Pole
Pole

Greasy
Cutshort
Pole

Half-Runner
Cornfield
Pole

Pole

Bunch
Half-Runner
Pole

Greasy
Half-Runner
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Dan Todd White Half-Runner
Dark Greasy

Davis Black Beans

Delle Hausford White Greasy
Delmas Evans Settlement
Delon's Carpenter Bean

Don Foxx Family Bean

Dorey Smith Cutshort Bean

Doscia Graham Cutshort Greasy Bean

Doubleback Beans

Doyce Chambers greasy cutshort

Dragon Tongue Bush Bean
Duck Bean
Earl Dan's Red Pole

Earl Thompson Brown Speckled Greasy

Early Little Greasy Cutshort
Early 6-week Bunch

Early Striped Greasy Cutshort
Ed Meece Striped Hull Greasy
Edwards cornfield

Etastoe Hill Fall Bean
Etowah Cornfield Bean
Evelyn Wheeler's Cornfield
Fall Bean

Fall Bean (Red)

Fall Bush Bean

Fall Corn Pole

Fall Shelly

Fat Man Cornfield Bean
Faulkner's Cornfield
Fishhook

Flat Greasy

Flossie Powell Butterbean
Floyd County Fall Bean
Fox Family Greasy

Frank Barnett Cutshort
Franklin County Bean

Fred Bowling's Father's Bean
Fred Bowling's Half-Runner
Fred Wagner Cornfield
Frost Bean

Genuine Cornfield

Georgia Bunch Beans
Georgia Half Runner
Georgia Rattlesnake

Gigler Bean

Gimmer Beans

Gin Day

Glenn Hurley Little Greasy
Goode Half-Runner



BEAN
BEAN
BEAN
BEAN
BEAN
BEAN
BEAN
BEAN
BEAN
BEAN
BEAN
BEAN
BEAN
BEAN
BEAN
BEAN
BEAN
BEAN
BEAN
BEAN
BEAN
BEAN
BEAN
BEAN
BEAN
BEAN
BEAN
BEAN
BEAN
BEAN
BEAN
BEAN
BEAN
BEAN
BEAN
BEAN
BEAN
BEAN
BEAN
BEAN
BEAN
BEAN
BEAN
BEAN
BEAN
BEAN
BEAN
BEAN
BEAN
BEAN

Pole

Cornfield
Bunch
Cornfield
Pole

Pole
Cornfield

Pole
Greasy
Pole
Pole
Pole

Half-Runner
Half-Runner

Bunch (Bush)
Cornfield
Creaseback Bush
Pole

Pole

Cornfield

Bunch
Pole
Pole
Bunch
Lima

Pole
Cutshort
Cornfield

Greasy
Butter

Greasy
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Goodwin Shell

Goose Bean

Goose Variant

Gooseneck

Grady Baily Cutshort

Grady Baily greasy

Grandma Barnett Cornfield
Grandma Bean

Grandma Miller

Grandma Roberts White Pole
Grandma's White Beans
Grandpap Bean

Greasy Beans

Greasy Cornfield

Greasy Cut Longs

Greasy Cutshort

Greasy Grit

Greasy Stone Bean

Greasyback Beans

Greasyback Cornfield

Grey Rattlesnake

Gwyn Campbell White Half-Runner
Half-Runner

Hanely Stringless

Harris Bean

Hastings Cornfield Bean
Heirloom Creaseback Bush Bean
Heirloom Old-time Half-runners
Herb Gouge Big Soup Bean
Hickler Stick

Hickory King Hastings Corn Mixed Bean
Hickory Stick Beans

Hill Family Bean

Humble Family Bunch Bean
Humphrey Cutshort Bean
Hundred Year Bean

Ida Bunch

lllinois Giant

Ina Adkins Bean

Indian Tickseed

Irish Nelson

Iva Lee Hayes Cutshort

J.B. Mullins Mixed Cornfield

J Bean

Jack Banner White and Brown Greasy
Jack Kelly butter

Jack Manley Family Bean
Jackson County Greasy
Jacob's Cattle Bean

Jame Browning Fall Bean



BEAN
BEAN
BEAN
BEAN
BEAN
BEAN
BEAN
BEAN
BEAN
BEAN
BEAN
BEAN
BEAN
BEAN
BEAN
BEAN
BEAN
BEAN
BEAN
BEAN
BEAN
BEAN
BEAN
BEAN
BEAN
BEAN
BEAN
BEAN
BEAN
BEAN
BEAN
BEAN
BEAN
BEAN
BEAN
BEAN
BEAN
BEAN
BEAN
BEAN
BEAN
BEAN
BEAN
BEAN
BEAN
BEAN
BEAN
BEAN
BEAN
BEAN

Greasy Cutshort
Butter

Cornfield

Pole

Butter

Pole
Pole
Half-Runner

Pole

Pole Lima
Cornfield
Pole

Pole
Butter

Pole
Pole

Butter
Pole
Bunch
Pole
Pole
Pole
Pole
Bunch
Bunch

Greasy

Greasy Cornfield
Pole

Greasy Cutshort

Pole
Half-Runner
Pole

Butter
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Jane Browning Bean

Jane Harold Bean

Jean's Bean

Jeff Ingram Fall Bean

John Allen Greasy Cutshort
John Coykendall Butterbean
John Hars Cornfield

John Hovis Cornfield
Johnnie's Red Butterbean
Johnson Beans/Tick Beans
Johnson County Short
Johnson Stick Beans
Juanita Smith Pole Bean
Kate Bean

Kendrick Half-Runner
Kentucky Red Bean

Kilgore Black Pole Shelling Bean

Kingsport

KY Butterpea Pole Lima
Large Cornfield

Late Long Greasy
Lavender/Purple October

Lavender/Purple Cherokee Butterbean

Lazy Daisy

Lazy Wife

Leather Britches Pole Bean
Lee Beans

Light Brown/Red Butterbean

Light Red and Black Striped October

Lilah

Little Black and Brown Cornfield

Little Greasy Cornfield Beans
Little Greasy Cutshort

Little Pole

Little Red Bunch

Little White Bunch

Little White Creaseback
Logan Giant Bean

Logan Giant #2

Long Brown Speckled Greasy
Long Cornfield Greasy
Long Greasy

Long Greasy Cutshort
Lost Acres Bean
Louise Bean

Loveday Half-Runner
Lucy's Beans

Lynch Butterbean
Lyons Bean

M. Stanley Indian Bean



BEAN
BEAN
BEAN
BEAN
BEAN
BEAN
BEAN
BEAN
BEAN
BEAN
BEAN
BEAN
BEAN
BEAN
BEAN
BEAN
BEAN
BEAN
BEAN
BEAN
BEAN
BEAN
BEAN
BEAN
BEAN
BEAN
BEAN
BEAN
BEAN
BEAN
BEAN
BEAN
BEAN
BEAN
BEAN
BEAN
BEAN
BEAN
BEAN
BEAN
BEAN
BEAN
BEAN
BEAN
BEAN
BEAN
BEAN
BEAN
BEAN
BEAN

Bunch (Bush)
Half-runner

Pole
Pole

Bunch

Pole
Bush
Bunch (Bush)

Greasy
Pole
Butterbean

Pole
Pole
Pole
Pole
Pole

Half-Runner
Pole
Half-Runner

Pole

Butter
Pole
Pole

Pole

Greasy
Half-Runner
Greasy Cornfield
Greasy

Cutshort

Half-runner
Half-Runner
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Mama Byrd Shelly

Manning Half-runner
Marifax Bean

Margaret Best greasy
Maroon and Appaloosa October Bean
Maroon October3

Martha Bean

Mary Moore greasy

Mary Seo's Black

Mary's Little White Bunch
Mary's Ten Minute Bean
Mattie Bean

Mavis Hull Bell Co. Bush
May Jourden Early Bunch Beans
McKinney

McMaine Family Greasy
Medium Greasy

Mills Butterbean

Missouri Wonder

Molly Ward

Mick Cole Cornfield

Moody Greasy Cutshort
Molly Greer

Molly Ward

Moretz Heirloom Half-runner
Mountain Climbers
Mountain Half-runner
Mountain Pale Pole
Mountain White Half-runner
Mrs. Gwyn Campbell Pink Tip
Mrs. Mack's Beans

Mrs. Martin's

Mrs. McAmis's Beans
Multi-colored Butterbean
Multi-colored Cherokee October Bean
Multi-colored Kidney
Mutt/Dan's Bean

Myers Bean

Myer's Family Striped
Nancey West Bean

Nanny Beans

Nanny Coulton Greasy
Nantahala Bean

NC Greasy Cornfield

NC Late Greasy

NC Market Cutshort

Nickel Bean

Nickell half-runner

No.2 Half-Runner

Noble Bean



BEAN
BEAN
BEAN
BEAN
BEAN
BEAN
BEAN
BEAN
BEAN
BEAN
BEAN
BEAN
BEAN
BEAN
BEAN
BEAN
BEAN
BEAN
BEAN
BEAN
BEAN
BEAN
BEAN
BEAN
BEAN
BEAN
BEAN
BEAN
BEAN
BEAN
BEAN
BEAN
BEAN
BEAN
BEAN
BEAN
BEAN
BEAN
BEAN
BEAN
BEAN
BEAN
BEAN
BEAN
BEAN
BEAN
BEAN
BEAN
BEAN
BEAN

Half-Runner
Pole
Pole
Half-Runner
Pole

Pole
Pole
Pole
Cornfield
Cornfield

Butter (Runner)
Pole

Butter

Pole

Pole

Half-Runner
Half-Runner
Bunch (Bush)
Bunch (Bush)
Cutshort Pole

Greasy Cutshort
Runner

Pole

Cornfield
Pole
Pole

Pole
Half-Runner

Half-Runner
Bunch (Bush)
Pole

Pole
Pole
Pole
Pole
Pole

Pole
Greasy
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Non-select Half-Runners

North Carolina Speckled Long Greasy Cutshort
North Carolina Market Greasy

NT Half-Runner

Ocanaluftee October Bean
October

October Stringless Cornfield Beans
Old Betty Bean

Old Corn Bean

Old Fashioned Cornfield

Old Fashioned Cornfield Coffee
Old Joe Clark

Old Time Butterbean

Old-timey Cornfield Bean
Old-timey Fence Butterbean

Old time German Smokey Mountain TN Pole
Old Time Golden Stick Bean
Old-time Green Beans

Old-time White Half-runner
Old-timey Half-Runner Bean

Old Timey White Bunch Bean

Old Time German Pole

Olga's Cutshort Pole

Ora's speckled pole

Ora's Speckled Small Greasy Cutshort
Original White Runner

Overton Bean

Pa Fish Valentine

Parson's Bentley Bean

Parson's Delight

Paterge Head Bean

Peanut Bean

Peddler's Pole Bean

Peggy Lewis Bean

Penland Pole Bean

Phyllis Thornberry Half-Runner
Pill Box

Pink Half-Runner

Pink Tip

Pink Tip

Pink tip greasy

Pink Tips Pole

Pink Tip Shelly

Pole

Pole Bean, Red Seed

Potter Bean

Preacher Bean

Presley Bean

Prince Stephens Favorite Greasy
Purple Hull Beans



BEAN
BEAN
BEAN
BEAN
BEAN
BEAN
BEAN
BEAN
BEAN
BEAN
BEAN
BEAN
BEAN
BEAN
BEAN
BEAN
BEAN
BEAN
BEAN
BEAN
BEAN
BEAN
BEAN
BEAN
BEAN
BEAN
BEAN
BEAN
BEAN
BEAN
BEAN
BEAN
BEAN
BEAN
BEAN
BEAN
BEAN
BEAN
BEAN
BEAN
BEAN
BEAN
BEAN
BEAN
BEAN
BEAN
BEAN
BEAN
BEAN
BEAN

Pole
Pole

Pole
Butter

Pole

Greasy
Cornfield
Pole
Pole
Pole
Pole

Pole

Cornfield
Cornfield
Cutshort

Bush
Greasy
Bunch

Pole
Pole

Pole
Bunch (Bush)

Greasy Cutshort

Pole
Pole Lima
Pole
Pole
Pole
Pole

Greasy
Greasy
Greasy
Cornfield
Butter
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Purple Pole

Purple Tip Pole

Quail Beans

Ram's Horn

Rattlesnake Cornfield

Red Calico Butterbean
Red Fall Variant

Red Kidney Pole

Red Ribbon

Red Speckled Fall Bean
Red Stick Beans

Red Striped Hull Greasy
Red Top Bottle Cornfield
Red Turkey Gizzard

Red Valentine

Rev. Arnt Greer Pink Tips
Reverend Taylor Butterbean Mix
Rindy

River Bean Mutant

Robe Mountain cornfield
Roger Newsom Fall Bean
Rose Bean

Rose Cornfield

Rose Family Speckled Cutshort
Rosemary's Red Fall

Ruth Bible

Sam Baker Bean

Sam Baker Fall Bush

Sam Baker Greasy

Sappy Soup Bunch

Seay cutshort

Shantyboat Pole

Shoal Creeks Beans
Short Little Greasy
Singleback/Cornfield Bean
Six Week Bean

Small Greasy Cutshort
Small Lazywife Greasy
Small Speckled Pole Lima
Snowball Bean

Snowball Greasy

Snowball Big Greasy Mix
South Carolina Red Stick Pole Bean
Spangler Bean

Speckled Cutshort
Speckled Brown Greasy
Speckled Greasy #1
Speckled Greasy #2
Speckled Greasy Cornfield
Speckled Pale Butterbeans



BEAN
BEAN
BEAN
BEAN
BEAN
BEAN
BEAN
BEAN
BEAN
BEAN
BEAN
BEAN
BEAN
BEAN
BEAN
BEAN
BEAN
BEAN
BEAN
BEAN
BEAN
BEAN
BEAN
BEAN
BEAN
BEAN
BEAN
BEAN
BEAN
BEAN
BEAN
BEAN
BEAN
BEAN
BEAN
BEAN
BEAN
BEAN
BEAN
BEAN
BEAN
BEAN
BEAN
BEAN
BEAN
BEAN
BEAN
BEAN
BEAN
BEAN

Pole

Cornfield

Half-Runner
Creaseback Pole
Pole

Bunch

Greasy
Pole
Pole
Pole
Pole

Pole

Runner

Pole

Bunch
Pole

Pole
Greasy

Pole
Pole

Greasy
Pole

Pole
Bunch
Butter
Pole

Pole
Cornfield

Pole
Pole
Greasy Pole
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Spring Beans

Squirrel Bean

Steel Blue Cross

Steele's Mix

Striped Cornfield Beans
Striped Creaseback

Striped Half-Runner

Striped Creaseback Pole
Striped Creaseback Tender Cornfield Bean
Striped hull greasy cutshort
Sulfur

Summer Fall Bean

Swan Greasy

Sylvia Bean

Tan and Brown Pole

Ten Bushel Bean

Tender Frost Beans

Tender Hull Fall Bean
Tender October

Tennessee cornfield pole
Tennessee Long Runner
Tennessee White Greasyback
Thousand to One

Tobacco worm

Tom Speckled Pole

Troy Dunn Beans

Turkey Craw Bunch

Turkey craw cornfield

Turkey Eye Bean

Turner Beans

Twenty Foot Cornfield Beans
Unknown Fall Red Speckled
Unknown Speckled Greasy
Van Hook

Walt Qualtebaum Bean
Warner Red Pole

Watt Tackett's Red October
West VA Greasy

White and Brown Greasy Cutshort
White and Green Hull Beans
White Bunch

White Christmas Butterbean
White Cornfield

White Creaseback Bean
White Double Hall Cornfield
White Early Harvest Cornfield
White Fall Beans

White Greasy Bean

White Greasy Cutshort

White Greasy Pole



BEAN

BEAN

BEAN

BEAN

BEAN

BEAN

BEAN

BEAN

BEAN

BEAN

BEAN

BEAN

BEAN

BEAN

BEAN

BEAN

BEAN

BEAN

BEAN

BEAN

BEAN

BRASSICACEAE
BRASSICACEAE
BRASSICACEAE
BRASSICACEAE
BRASSICACEAE
BRASSICACEAE
BRASSICACEAE
BRASSICACEAE
BRASSICACEAE
BRASSICACEAE
BRASSICACEAE
BRASSICACEAE
BRASSICACEAE
BRASSICACEAE

COWPEAS / CROWDERS / BLACK-
EYES

COWPEAS / CROWDERS / BLACK-
EYES

COWPEAS / CROWDERS / BLACK-
EYES

COWPEAS / CROWDERS / BLACK-
EYES

COWPEAS / CROWDERS / BLACK-
EYES

COWPEAS / CROWDERS / BLACK-
EYES

COWPEAS / CROWDERS / BLACK-
EYES

COWPEAS / CROWDERS / BLACK-
EYES

Half-runner
Bunch

Pole
Cornfield
Cornfield
Pole

Bunch

Pole

Pole

Bunch (Bush)
Cornfield
Cornfield
Half-runner
Pole

Cornfield

Collards
Turnip

Mustard Green
Mustard Green
Mustard Green
Mustard Green
Mustard Green
Rutabaga

Mustard Green
Mustard Green

Turnip

White Half-runner

While Hull Bunch

White Hull Pole

White Kentucky Cornfield
White Lazywife Cornfield
White Pole Bean

White Potato Bean

White October

White/Red October

White Shelly Bean

White TN Cornfield

Whitey Swanger Randell Cornfield
Whitt Half-runner

William's River Pole

Witza Bean

Wolf Bean

World War I

Yellow Pod Cornfield
Yellow Top

Zelma Zester Bean

Zona Upchurch Goose Bean
Carolina

Cherokee Turnip

Creasy Greens

Curly Mustard

Old-time Cherokee Mustard
Old-time Round Leaf Mustard
Old-time Winter Mustard
Old-timey Oakleaf Mustard
Old-timey Orange Rutabaga
Rape

Slick Leaved Mustard

Sugar Grove Mustard
Watercress

Winter Turnip

Angie Hollis

Big Beige Crowder

Big Boy Pea

Cate's Washday

Clay

Cookeville Whipporwill
Cream and Tan Field Peas

Dexter Randolph Crowder



COWPEAS / CROWDERS / BLACK-
EYES
COWPEAS / CROWDERS / BLACK-
EYES
COWPEAS / CROWDERS / BLACK-
EYES
COWPEAS / CROWDERS / BLACK-
EYES
COWPEAS / CROWDERS / BLACK-
EYES
COWPEAS / CROWDERS / BLACK-
EYES
COWPEAS / CROWDERS / BLACK-
EYES
COWPEAS / CROWDERS / BLACK-
EYES
COWPEAS / CROWDERS / BLACK-
EYES
COWPEAS / CROWDERS / BLACK-
EYES
COWPEAS / CROWDERS / BLACK-
EYES
COWPEAS / CROWDERS / BLACK-
EYES
COWPEAS / CROWDERS / BLACK-
EYES
COWPEAS / CROWDERS / BLACK-
EYES
COWPEAS / CROWDERS / BLACK-
EYES
COWPEAS / CROWDERS / BLACK-
EYES
COWPEAS / CROWDERS / BLACK-
EYES
COWPEAS / CROWDERS / BLACK-
EYES
COWPEAS / CROWDERS / BLACK-
EYES
COWPEAS / CROWDERS / BLACK-
EYES
COWPEAS / CROWDERS / BLACK-
EYES
COWPEAS / CROWDERS / BLACK-
EYES
COWPEAS / CROWDERS / BLACK-
EYES
COWPEAS / CROWDERS / BLACK-
EYES
COWPEAS / CROWDERS / BLACK-
EYES
COWPEAS / CROWDERS / BLACK-
EYES
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Field Crowder Peas

Gray Palapye Pea
Hercules Pea

Knuckle Hull Crowder Pea
Kreutzer

Little Red Field Pea
October Pea
Old-fashioned Stockpea
Pinkeye Pea

Pinkeye Purplehull Pea
Polecat Peas

Rattlesnake Pea

Red Ripper Pea

Silvers Crowder Pea
Small Beige Crowder
Tennessee White Crowder Pea
*Washday

West 6 Weeks Pea
Whipporwill Crowder Pea
Whipporwill Pea

White Crowder

White Field Pea

Wild Goose Pea

Wild Turkey Pea

Wonder Pea

Zipper cream



CUCUMBER
CUCUMBER
CUCUMBER
CUCUMBER
CUCUMBER
GARLIC

GARLIC

GOURD

GROUND CHERRY
JERUSALEM ARTICHOKE
JERUSALEM ARTICHOKE
LETTUCE

MELON

MELON

MELON

MELON

MELON

OKRA

OKRA

OKRA

OKRA

OKRA

OKRA

OKRA

OKRA

OKRA

ONIONS

ONIONS

ONIONS

PARSNIP

PEA

PEANUT

PEANUT

PEPPER Pimento
PEPPER

PEPPER

PEPPER

PEPPER

PEPPER

PEPPER

PEPPER

PEPPER

POTATO

POTATO

POTATO

POTATO

POTATO

POTATO
RHUBARB
SQUASH/PUMPKIN Pumpkin
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Little Green

Little White

Long Green

Pickling

White Cucumber
Alabama Elephant Garlic
Old Time Garlic

Vining Okra (Luffa)
Yellow Ground Cherry
Jack's Copperclad
Jerusalem Artichoke
Green Leaf Lettuce
Heirloom Cantaloupe
Little Cantaloupe
Plumgranny

Robbin's Melon

Winter Valencia & Maltz
Choppee

Fife Creek Cowhorn Okra
Green

Jimmy T Okra

Long Podded

Old-timey Okra

Red

Short Green Pod

White Pod

Tater

Walking

Winter

Bradford Parsnip
Heirloom Golden Sweet Pale Yellow Snow Pea
Black Pindor

Georgia Red Peanut
Ashe County Heirloom Pimento
*Bull nose bell

Cowhorn

Doorknob

Pencil

Pizza

Randolph Small Red
Randolph Small Yellow
Sweet Pickling Peppers
Early Rose

Fingerling

Green Mountain

Irish Cobbler

New York Pide

Yampa (Gairdner's yampah)
Rhubarb

Big Orange Pumpkin



SQUASH/PUMPKIN
SQUASH / PUMPKIN
SQUASH / PUMPKIN
SQUASH / PUMPKIN
SQUASH/PUMPKIN
SQUASH/PUMPKIN
SQUASH/PUMPKIN
SQUASH / PUMPKIN
SQUASH/PUMPKIN
SQUASH / PUMPKIN
SQUASH / PUMPKIN
SQUASH / PUMPKIN
SQUASH/PUMPKIN
SQUASH / PUMPKIN
SQUASH/PUMPKIN
SQUASH/PUMPKIN
SQUASH/PUMPKIN
SQUASH / PUMPKIN
SQUASH/PUMPKIN
SQUASH/PUMPKIN
SQUASH/PUMPKIN
SQUASH / PUMPKIN
SQUASH/PUMPKIN
SQUASH/PUMPKIN
SQUASH / PUMPKIN
SQUASH/PUMPKIN
SQUASH / PUMPKIN
SQUASH/PUMPKIN
SQUASH/PUMPKIN
SWEET POTATO
SWEET POTATO
SWEET POTATO
SWEET POTATO
SWEET POTATO
SWEET POTATO
SWEET POTATO
SWEET POTATO
SWEET POTATO
SWEET POTATO
SWEET POTATO
TOMATO

TOMATO

TOMATO

TOMATO

TOMATO

TOMATO

TOMATO

TOMATO

TOMATO

TOMATO

Candyroaster
Candyroaster
Coushaw
Pumpkin
Candyroaster
Candyroaster

Zucchini

Pumpkin
Candyroaster
Pumpkin
Pumpkin
Candyroaster
Candyroaster

Candyroaster
Pumpkin
Pumpkin
Pumpkin
Pumpkin
Pumpkin
Pattypan
Pumpkin

Candyroaster

407

Blue Candyroaster
Candyroaster

Coushaw

Field Pumpkin

Green Candyroaster

Green and White Striped Candyroaster
Grey Winter Squash

Healing Squash

Jenkin's Creek Bumblebee White Zucchini
Little Cherokee Roaster
Little Sweet Pumpkin

North Georgia candy roaster
Old-time Pie Pumpkin
Old-timey Pumpkin

Orange Candyroaster

Pale Candyroaster

Pink Winter Squash
Roughbark Candyroaster
Snyder Family Pumpkin
Strunk Pumpkin

Sugar Pumpkin

Sugar and Spice Pumpkin
Sweet Potato Pumpkin
White Marebag Squash
White pumpkin

White Winter Squash

Yellow Crookneck

Yellow Straightneck Squash
Yellow Striped Orange Candyroaster
Early Triumph/Poplar Root
African-American Red Sweet Potato
Kentucky White

Mahon

Nansemond

Red

Red and White

Spanish Red

Sweet Gum

White

Yellow

Akers West Virginia Tomato
Amish Oxheart

Arkansas Traveler

Ashe County Orange

Barnes Mountain Yellow
Beefheart

Big Orange

Big Yellow

Big Yellow Pear

Black



TOMATO
TOMATO
TOMATO
TOMATO
TOMATO
TOMATO
TOMATO
TOMATO
TOMATO
TOMATO
TOMATO
TOMATO
TOMATO
TOMATO
TOMATO
TOMATO
TOMATO
TOMATO
TOMATO
TOMATO
TOMATO
TOMATO
TOMATO
TOMATO
TOMATO
TOMATO
TOMATO
TOMATO
TOMATO
TOMATO
TOMATO
TOMATO
TOMATO
TOMATO
TOMATO
TOMATO
TOMATO
TOMATO
TOMATO
TOMATO
TOMATO
TOMATO
TOMATO
TOMATO
TOMATO
TOMATO
TOMATO
TOMATO
TOMATO
TOMATO

Pear

Pear
Pear
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Black Mountain Pink

Black Pear

Boyd Smith German Yellow
Brandywine

Brimmer's

Buckeye Yellow

Calf's Heart

Candystripe

Cherokee Beefsteak
Cherokee Purple
Clarence's Yellow

Cow Tits

Depp's Pink Firefly

Ethel Well's Old-Fashioned Tomato
Elwin Hannah Tomato
Floyd Milsaps

Frank's Large Red

Georgia Belle

German

German Johnson

German Pink

Grandma Viney's Yellow and Pink
Granny Bradley

Granny Cantrell

Granny Mary

Hazelfield Farm

Heirloom Orange

Hillbilly

Hog Heart

Horace/German Stripe
June Pink

John Allen Yellow German
Kentucky One Hundred
Kentucky Light Yellow
Kentucky Plate

Kentucky Striped
Kentucky Wonder
Kentucky Yellow Beefsteak
Lennie and Gracie's KY Heirloom Yellow
Little Red Pear

Little Yellow Pear

Louise Slaw's Yellow
Lumpy Red

Margaret Best yellow
Max's Large Green

Mister Stripey

Monk

Old Fashioned Orange

Old Time Red

*Qrange oxheart



TOMATO
TOMATO
TOMATO
TOMATO
TOMATO
TOMATO
TOMATO Pear
TOMATO
TOMATO
TOMATO
TOMATO
TOMATO
TOMATO
TOMATO
TOMATO
TOMATO
TOMATO Tommytoe
TOMATO
TOMATO
TOMATO
TOMATO
TOMATO
TOMATO
TOMATO
TOMATO
TOMATO
TOMATO
TOMATO
TOMATO
TOMATO
TOMATO
TOMATO
TOMATO
TOMATO
TOMATO
TOMATO
TOMATO Pear
TOMATO
TOMATO
TOMATO Tommytoe
TOMATO
WATERMELON
WATERMELON
MAMMALS
MAMMALS
PLANT

PLANT

409

Pepper

Persimmon

Pineapple

Pink Brimmers/German Pink
Pink German

Pink Oxheart

Pink Pear Tomato

Plum Tomato

Power's heirloom

Purple Beefheart

Purple Dog Creek

Rebecca Sebastian's Bull Sac
Red Cherry

Red Oxheart

Red Pear

Red Roma

Red Tommytoe

Red Yellow

Rose Beauty

Ruby's German Green

Ruby Orr

Stripe

Striped German

Striper

Stripey

Super Choice

T.C. Jones

Uncle Mark Bagby

Vaughn's Old-fashioned Orange
Vinson Watts

Viva

Walter Johnson

White

William's Striped

Yellow

Yellow German Johnson
Yellow Pear

Yellow Roma

Yellow Stuffer

Yellow Tommytoe

Yoder's German Yellow
Georgia rattlesnake (Garrison)
Yellow Watermelon

Carolina northern flying squirrel
Virginia northern flying squirrel
Indian Cucumber

Ramps



APPENDIX F

LOST VARIETIES FROM WESTERN NORTH CAROLINA

410



LOST VARIETIES FROM WESTERN NORTH CAROLINA

51 Varieties, 12 species

Beans (Phaseolus vulgaris)

Bunch (Bush)

Bird Eye An old variety originally from West Virginia thalidn't survive well when the

Mexican bean beetle came into the Ashe County dtdwad a big white seed with a multi-
colored eye and a good flavor. The seedsaversrfaibd to save the variety by planting it
separately from other varieties away from the Mamnibean beetles, but eventually gave up over
time. (Lansing, Ashe County)

Little Red Bunch A bunch bean with red striped seeds. (Boundaeg,TSwain County, EBCI)

Half-runners

Spartan/Ground Squirrel A brown striped bean with a good taste. A halirrer that

produced well. (Lansing, Ashe County)

Pole

Big White Cornfield A cornfield bean with big white seeds that wasduor making leather

britches. (Little Snowbird, Graham County, EBCI)

Cherokee Field BeanA bean with long pods and a seed that is whith witan circle near the

top of the seed. (Big Cove, Swain County, EBCI)
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Eight Bushel A 12-15 foot running pole bean with very largalpo It had a white seed and a
green pod. It was an excellent producer with & geod taste. The seedsaver has asked around
everywhere but has been unable to find it. (Milb@ayvl¥ancey County)

Purple Hull A bean with a purple hull and purple-striped see@Wolf Town, Jackson County,
EBCI)

Solid Brown/Brown Striped October An October bean with both solid brown and brown

striped seeds. (Wolf Town, Jackson County, EBCI)
Wren Eqggs A bean with a round, white seed that has pinksdckles/mottles. (Big Cove,
Swain County, EBCI)

Yellowish Bean A bean with yellowish seeds. (Wolf Town, Jack§&munty, EBCI)

Yellow-eyed Bean A bean with a yellow “eye” on top of the seedttWas used for dried beans.

(Wolf Town, Jackson County, EBCI)
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Brassicas (Brassica spp.)

Old-time Seven Top Turnip (Brassica rapa)An old variety that can be grown through the

winter. Itis along and yellow turnip that tasteerent from the purple top. The greens are
different. The grower couldn't tell the differenogthis variety that he lost three years ago from
seeds of the same variety he got at the seed dthsggrandpa had grown them and they had

been in his family for at least eighty years. (fRuford County)
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Corn (Zea mays)

Dent (Bread, Hominy, Ornamental, Sweet)

Abernathy White Bread A “bread” corn that originally came from Noah Abathy of Marble,

NC. It was traditionally used for cornbread. (\geance Creek, Cherokee County, EBCI)
Big Yellow Produced very large yellow ears. (Big Creek,dnCounty)

Boone County A field corn that was good for cornmeal and anifead. (Bull Creek, Mars

Hill, Madison County)

Hawkins Prolific (2) A white corn that was good for cornbread. (CarBcanch, Willits,

Jackson County)

A white field corn that was good for cornmeal amiimal feed. (Bull Creek, Mars Hill,
Madison County)
Lovins Corn A hard, white corn that was good for cornbrebidmed after the Lovins family.
A white corn that was good for cornbread. (Camoanch, Willits, Jackson County)

Multi-colored Hard Field Indian Corn A multi-colored dent corn that was used for cosain

(Big Cove, Swain County, EBCI)

Old White Field This white-seeded field (dent) corn was milledffour, eaten in the “roastin

ears” stage, and fed to hogs. This variety was ladsled with sugar to sweeten it. (Fork
Mountain, Mitchell County)

Red Cob and Long White Grain A white-seeded corn with a red cob that the growe

remembers as being the best variety for makingroeath. (Vengeance Creek, Cherokee County,

EBCI)
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Red SweetA fresh eating red seeded sweet corn with snaal. eWhen this variety was boiled

it turned the water pink and the seed shriveledhen dried. People on the Eastern Cherokee
Reservation stopped growing this variety when thegan to have access to Silver Queen sweet
corn. (Wolf Town, Jackson County, EBCI)

Speckled Corn A corn with red and beige speckles in each kdiradlwas good for cornbread.

A white corn that was good for cornbread. (Cafoanch, Willits, Jackson County)

Wilkes Corn A white corn that was good for cornbread that nasied after the Wilkes family.
(Carson Branch, Willits, Jackson County)

Yellow Feed A yellow dent corn that was used for animal faed cornmeal. (Wolf Town,

Jackson County, EBCI)

Flint

Cherokee Flint A flint corn with very hard, sandy/tan colorecds. It had very small and

spindly ears. It was traditionally used for cormie(Bird Town, Swain County, EBCI)

Flour

Big Grain Cherokee White Flour A sub-variety of Cherokee White Flour that haggeir

grains than the currently available variety. (Bigve, Swain County, EBCI)
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Parsnips (Pastinaca sativa)

Old-time Parsnip An old variety of parsnip that the grower lostamht would no longer

germinate. (Fork Mountain, Mitchell County)
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Potatoes (Solanum tuberosum)

Green Mountain (Big Cove, Swain County, EBCI)

Old Indian Purple An old “Indian Potato” that had white, tough skind purple flesh. (Big

Cove, Swain County, EBCI)
Red Irish (Big Cove, Swain County, EBCI)

Sequoyah A potato that had a hollow middle. (Big Cove,d&wCounty, EBCI)

Sorghum (Sorghum bicolor)

Sugar Drip (Big Creek, Yancey County)
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Squash/Pumpkin (Cucurbitaspp.)

Big Blue Candyroaster (Cucurbita maximap large, blue, Candyroaster-type winter squash.

(Big Cove, Swain County, EBCI)

Black Winter Squash A variation of the Grey Winter Squash, it is stivaed great baking

squash that keeps through the winter into April/M&las an extremely hard, black skin.
(Lansing, Ashe County)

Cornfield Pumpkin A very large orange pumpkin that was formerlyvwgnan cornfields in

McDowell County. (Crooked Creek Community, McDoirMebunty)

Dark Green Coushaw (Cucurbita argyrospermal dark green Coushaw variety winter squash

that was eaten as a baked squash. (Wolf TownsdadRounty, EBCI)

Light Green Candyroaster (Cucurbita maximah light green Candyroaster-type winter squash

that was shaped like a Coushaw (crook-necked). eSmeuple called it a Coushaw, but the
grower maintains it was a Candyroaster. (Wolf Tpyactkson County, EBCI)

Long, Flat Pin Cushion Pumpkin A pale orange “Cinderella” type pumpkin that waed in

pumpkin pies and dried over the fire place for efrgtorage and eating. (Big Cove, Swain
County, EBCI)

Multi-colored Round Squash A multi-colored round squash that was eatenawstand also

dried and made into rattles. (Big Cove, Swain GpuUBEBCI)
Simbling A small, white squash that the grower thinks esass between a patty pan squash and
a gourd. It was left out in the field for wintéme storage. (Big Cove, Swain County, EBCI)

Tan Field Pumpkin A tan field pumpkin with meat that was much tldckhan larger sized

field pumpkins. (Wolf Town, Jackson County, EBCI)
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Warty Pumpkin Looks like a regular orange jack-o’-lantern pumpype but with a lot of

warts on it. It is a good eating and pie pumpKiine seedsaver lost the variety because he
wasn’t able to keep it from crossing with other mkmn varieties and it eventually lost its warty
tendency. (Lansing, Ashe County)

White Coushaw (Cucurbita argyrospermah white Coushaw variety winter squash that was

eaten as a baked squash. (Wolf Town, Jackson ZduBCI)

Yellow Pumpkin A small, light yellow pumpkin about the size dbasketball. It was used to

make pies in the winter time. (Wolf Town, Jack€ounty, EBCI)
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Sweet Potato (Ipomoea batatas)

Puerto Rico A good yielding old-time sweet potato. The femgrower mentioned that its
drawback was its taste—it tasted too much like d Rwer pumpkin. (Buncombe County)
Short White A short, white variety of sweet potato. (Big @$%wain County, EBCI)

Texas White (Buncombe County)
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FRUIT

Apples (MalusX domestica)

Black Hoover An almost-black variety of apple the grower rerbens from his father’s orchard
when he was young. It was a good keeper and wstate until January under proper conditions
(Wolf Town, Jackson County, EBCI)

Duckett This apple was last heard of in Yancey Countylzash’t been located by apple

hunters of the region. (Lansing, Ashe County)
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FLOWERS

Night Blooming Cereus A flower with long cactus-like leaves that bloahreg night. (Wolf

Town, Jackson County, EBCI)
Old Poppy This variety of poppy had waxy flowers. The gevvate a pod when he was a kid
and was knocked unconscious for five hours, solikely that this was an opium poppy variety

(Papaver somniferum)(Wolf Town, Jackson County, EBCI)

422



APPENDIX G

LOST VARIETIES FROM THE OZARKS
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LOST VARIETIES FROM THE OZARKS

30 varieties, 17 species

Beans (Phaseolus vulgaris)

Bunch (Bush)

Aunt Clarissa A bunch bean with a broad pod. The grower adsth Some people called it a
“Case Knife” bean. (Gainesville, Ozark County, &tiari)
Black Bunch A black-seeded bunch bean that produced ea@gingsville, Ozark County,

Missouri)

Pole

Bird Egg A large, spotted bean that was good for eatinghaly beans and for drying.

(Marshall, Searcy County Arkansas; Mountain Vievar® County, Arkansas)

Case Knife (Henderson/Flute Springs, Sequoyah County, Okteh&CN)

Butterbeans/Lima Beans (Phaseolus lunatus)

Speckled Butterbean A white seeded butterbean with red and dark brepectkles. (Choctaw,

Van Buren County, Ozarks)
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Brassicas (Brassicaspp.)

Tender Green Turnip (Brassica rapa)An old variety of turnip that only produced leaves

eating. (London, Pope County, Arkansas)

White Lady Turnip (Brassica rapa)An old variety of white turnip. (Prairie Grove, [f®

County, Arkansas)

Cantaloupe (Cucumis melo)

Rocky Ford An old-time pale green variety of cantaloupe.a@iMngton County, Arkansas)
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Corn (Zea mays)

Dent (Bread, Hominy, Ornamental, Sweet)

Adam’s Early Field A field corn that did not grow tall. It was eat®r “roastin ears” but did

not have a very sweet taste. (Searcy, White Codrigansas)

Early Golden Glow An old variety of sweet corn. (Prairie Grove pBdCounty, Arkansas)

White Cap A field corn with a yellow seed that has a witiég on each grain. It was used for
animal feed, hominy, and to eat as “roastin eag/ashington County, Arkansas)

White Field An old variety of white seeded field corn thathang ears. (Greasy, Adair
County ,Oklahoma, CN)

Yellow Field A drought tolerant variety of field corn with & seeds that was used for animal

feed and fresh “roastin ears.” (London, Pope Cpulitkansas)

Popcorn

Yellow A yellow grain popcorn that was also ground upcimrnmeal. (Canaan, Searcy County,

Arkansas)
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Lettuce (Lactusa sativa)

Winter An old lettuce variety that could survive freezéslount Vernon Community, Johnson

County, Arkansas)

Peanut (Arachis hypogaea)

Black An old variety of black peanut. (Bear Creek,Sg&ounty, Arkansas)
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Plumgranny/Pocket Melon/Vine Pomegranate(Cucumis melo)

Plumgranny A small melon that was used for its good arontalso eaten. (Marshall, Searcy

County, Arkansas; Mountain View, Stone County, Aras)

Sorghum (Sorghum bicolor)

Georgia Poor Land An old sorghum variety that grew well on poorsoi(Choctaw, Van

Buren County, Arkansas)
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Sweet Potato (Ipomoea batatas)

All Gold A sweet potato that was very well adapted to ©zails. (Melvin Bankhead, Mount
Vernon Community, Johnson County, Arkansas)

Nancy Hall A large, yellow sweet potato. (Washington CouMypuntain View, Stone County,
Arkansas)

Orange An old-time variety of orange flesh sweet potat@rairie Grove, Pope County,

Arkansas)
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FRUIT

Apple (MalusX domestica)

Lodi An acidic apple that made good apple cobblerai(ié Grove, Pope County, Arkansas)

Cherry (Prunus avium)

Black Heart An old black cherry variety. (Durham, Washingtounty, Arkansas)
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Peach (Prunus persica)

Bella Georgia A white, soft-meat, free-stone peach. (Londapd”County, Arkansas)

Pear (Pyrus communis)

Magnus An old variety of pear that the informant usedtow and thinks might possibly exist
around her community, but not to her present kndgée (Prairie Grove, Pope County,

Arkansas)
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Strawberry (Fragaria X ananassa)

Blakemore An old variety that went out of production beaaitdruited very close to the

ground, which caused the strawberries to rot. i(ier&rove, Pope County, Arkansas)
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Watermelon (Citrullus lanatus)

Cleckley SweetAn old, sweet variety of watermelon. (MountaiireW, Stone County,

Arkansas)

Stone Mountain A big, round watermelon. Introduced by Hastifg®ed Company in 1923 and

a popular commercial variety in the 1940s and 1986@s now very rare to find. (Mountain
View, Stone County, Arkansas)

Tom Watson A long, solid green watermelon. The grower rerners his uncle, grandfather,
and great grandfather growing them. He tried ongdest Tom Watson variety from an heirloom
seed catalogue, but it was not the same as ththahbke grew up with in the Ozarks. (Mountain

View, Stone County, Arkansas)
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Fiber

Cotton (Gossypiunspp.)

Big Boll Wrowden (Prairie Grove, Pope County, Arkansas)
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CHEROKEE NATION SEED BANK INVENTORY
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GWJY.) D3P CkGI

CHEROKEE NATION" Chad Comasl”Smit
P.O. Box 948 « Tahlequah, OK 74465-0948 * (918) 453-5000 ILO® Joh

Joe Grayson, Jr.
Deputy Principal Chief

Cherokee Nation Seed Bank Inventory

e Corn

0 Cherokee White Eagle
Cherokee White Flour
Cherokee Yellow Flour
Cherokee Colored Flour
Green Popcorn
Red Popcorn

o0 Oneida Flour
e Beans

O Rattlesnake

O October

O Tralil of Tears

O Turkey Gizzard (black)

O Turkey Gizzard (brown)
e Squash

O Georgia Candy Roaster
 Gourds

O Buffalo

O Dipper

O Basket
* Native Tobacco
e Persimmon

» Black Walnut

O OO0 0O

Note: Items in red subject to special restrictions
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APPENDIX |

INTERVIEW QUESTIONS

Semi-structured Interview Questions:

1) Please list off the old-timey heirloom vegetabhrieties that you are still growing.

2) Please list off any heirloom old-timey vegetabhrieties that were grown in the past by you
or your family and are now lost or no longer grown.

3) Please list off any heirloom old-timey fruit loerry varieties that you are currently growing.

4) Please list off any heirloom old-timey fruitnieties that were grown in the past by you or
your family and are now lost or no longer grown.

5) For each variety that was listed (go down tee fist):
a. Please describe each variety including howigiraated

b. What makes this a variety that you like to gPow
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APPENDIX J

INTERVIEW SURVEY
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Please fill out the following survey to the besyadr ability. You can leave any question
unanswered that you do not feel comfortable withrernot able to answer.

1. Name: (leave blank if you want your survey toemain confidential):
2. Age:

3. Current Occupation or Occupations (if you havenultiple jobs or income sources please
list them—for example: part-time farmer, carpenter, logger, plumber, retired, odd jobs)

4. Highest Level of Education (for example: 8 grade, high school, associate’s degree,
bachelors degree, masters degree, PhD)

5. County and Community that you currently live in:
6. Place of Birth (community, county, and state):
7. Gender (please circle one): male female

8. Religion or Spiritual Practice:

9. Ethnic Heritage (You can circle more than one)a. English b. Scottish c. Scots-Irish
d. Irish e. German f. Cherokee g¢. Wigeon h. African-American (Black) i.
Hispanic j. Other (please list here):

10. Approximate earned income for last year (plea&scircle one):

a. less than $10,000 b. $10,000-20,000 $2€,000-30,000 d. $30,000-40,000

e. $40,000-50,000 f. $50,000-60,000 g¢.,880-70,000 h. $70,000-80,000

i. $80,000-90,000 j. $90,000-100,000 kOGKDO0-150,000 I. $150,000-200,000

m. more than $200,000
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11. How many acres do you currently have in vegdtée production? (can also be ¥4, %2
acre, etc.)
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