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Marjory: Hello and welcome to the Homegrown Food Summit. This is Marjory Wildcraft, your 
host for this incredible series of adventures we're going on. I'd like to think of the 
summit as if we're way high up in a mountain and getting to look down into a really busy 
and productive valley. Yup, someday I'm going to have the web developer who'll make 
those graphics into a reality. Right now, you're just going to have to use your 
imagination.  

 What we're going to do in this presentation is we're going to get to down to a seed 
saving area where Bill McDorman is and learn all about saving seeds. One thing that I 
really appreciated about this presentation was as Bill goes into great detail, a step by 
step on how to do the wet method of saving tomato seeds. This is one of the most 
excellent presentations I've seen. It's very clear, very engaging, lots of great graphics. I 
think you're going to really enjoy it.  

 Let me a tell you a little bit more about Bill. He's currently the executive director of the 
Rocky Mountain Seed Alliance Ketchum, Idaho. He got his start in bioregional seed 
movement while in college in 1979 when he helped to start Garden City Seeds in 
Missoula, Montana.  

 In 1984, Bill started Seeds Trust High Altitude Gardens which is a mail order seed 
company that he ran successfully until he sold it to an intern back in 2012. He authored 
the book Basic Seed Saving in 1994. In 2010, he and his wife Bell created the Seed 
School. It's a nationally recognized week long training that has graduated hundred of 
students from around the world.  

 He and his wife served as executive directors of the Native Seed Search from 2011 to 
2014. Bill is a passionate and knowledgeable presenter who inspires his audiences to 
learn and save their own seeds. I think you're going to really enjoy this one. I'll catch you 
at the backend.  

Bill: Hello everyone. I'm Bill McDorman and I am here to tell you about the three easy steps 
that we'll take to become a seed saver. Seed saving I think is one of the most important 
things that we all need to learn as modern creatures. That's something I stumbled on to 
about 35 years ago and I've been trying to get as many people as I can to do that.  

 What you see on your screen is a picture from the 30s. Can you imagine how it would 
feel at the end of the day if you are with a group of friends and you just harvested 
enough wheat to last your little community for the rest of the year?  

 I think in a rush to be industrialized and modern, we've given up some incredibly 
wonderful and beautiful and elegant systems. For me, seeds are the way back to that.  

 This is a picture of a flowering plant that grows in Northern Mexico. It shows you the 
complexity and the beauty that is found in every seed. This is an electron microscopic 
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picture of a seed. It came from a book called Seeds: Time Capsules of Life that was done 
in conjunction with the Kew Gardens.  

 Just look for a minute at this. Every seed has this complexity. I want you to think for a 
minute about the fact that every seed is a living embryo. It's breathing. In some cases, 
we've known them to last up to a thousand years and still germinate.  

 We, as modern creatures, think about what's most important in our life. Most of us 
would say, "Wow! It's the technology that we have." I want you to think for a minute 
about which is the more superior technology?  

 An example I often use in talks is that cellphones. People hold a cellphone up in one 
hand and a seed in the other hand and look at these elegant technologies and ask 
themselves which is the most important and superior technology to them?  

 I think if you'll think about it a little bit especially in the ways that I've helped myself to 
uncover. You'll agree with me, the seeds are far superior. What did you say? Think about 
it. Seeds are probably the only truly self-replicating technology you'll ever hold in your 
hand. By self-replicating, I mean there are millions of more seeds packed into each seed.  

 If you have a cellphone in your hand, you just have a cellphone. It will always only be 
such a cellphone. Furthermore, we have many, many stories and examples of how seeds 
were found in clay pots, especially in the southwest after decades, if not hundreds of 
years and they still work. They're still living and breathing and they're still able to self-
replicate. Try that with a cellphone.  

 What this means of course is that you can take a pocket of seeds almost anywhere on 
this planet and start a whole new agriculture. That's really hard to do with any other 
tool. In fact, there is no other tool.  

 Let's just get started in the three easy steps to becoming a seed saver. Step number one 
is why. Why do we really want or need to become a seed saver? If we don't really follow 
a true or some passion, then we won't become seed savers.  

 Step two is to actually learn how to do it, and we'll do that with tomato seeds. 
Tomatoes are the most popular garden vegetable in America and they're one of the 
easiest to save seeds from. We'll do that. Number three is how to store them. How to 
make sure that they're safe so that you can use them again to create your own varieties 
that are more adapted to your own backyard.  

 To get started, I just want to ask you a question. I've been doing this at farmers markets 
all over the mountain west where I've been traveling the last couple of summers. Ask 
your farmer where do you get your seeds. This would probably help you unravel the 
number one reason why we need to save seeds. Almost every farmers market farmer or 
CSA farmer or even large industrial farmer that I ask where they get their seeds has 
somewhat the same answer. They come from thousands and thousands of miles away 
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from where they are growing and are grown by they don't know who. They really don't 
know where they come from.  

 They come from a number of modern seed companies, either mail order ones or large 
distributor companies that you've never heard the names of. We've got this beautiful 
local food movement that's starting. That's why there's so many farmers markets. Yet, if 
you ask them where they get the seeds, the seeds are not yet local.  

 By ignoring that part of the equation, by not hooking in to local seeds as well as local 
food, I think we are all missing the greatest opportunity we have, one, to be resilient. 
Two, to have truly delicious adapted local foods.  

 We're all children of this industrial age and we've allowed our seed companies and our 
farms to get larger and larger. That has had some benefits and that actual dollars that 
you have to pay for food are fewer now probably than at any other time. The problem 
though is a lot of the real cost of growing food had been externalized and we've allowed 
mergers and acquisitions to centralize the production.  

 This is a picture that shows that three companies now own 72% of the world seeds. This 
is approaching monopoly. What had all ... The byproduct of that is that this is an article 
from National Geographic that if you just go and count the varieties of things that were 
available in 1903 and compare it to the number of varieties that are available to farmers 
and gardeners today, about 96% of those varieties are gone. The centralization has had 
a cost.  

 What this means is that every variety, the myriad, incredible number of varieties of 
things that were adapted to every little ecological and cultural niche throughout our 
great country are now gone. It's one size fits all and we're all growing and eating 
essentially the same thing.  

 The world has started to awaken. I got involved in the late 70s, early 80s in this issue 
and it's a dangerous thing to put all your eggs in just a few varieties baskets. Eventually, 
some disease, some pest, some problem comes along and attacks every variety. The 
only way humanity has gotten agriculture to survive for so long is that we've had a 
diversity. We can go to new varieties. In a sense, it's like the software game. We have to 
stay in front of the diseases that are hacking our crops. If you lose 96% of the diversity, 
what are you going to do now?  

 The world started to respond, especially in the early 80s, and we started building seed 
banks. Let's scree around and find everything that's left before we lose all the rest of the 
diversity, and let's save it in seed banks.  

 Here's a picture of the Seed Guard Gene Banks. These were set up by a consortium of 
private companies and governments through the United Nations in the last 30 years 
around the world. The size of the dot reflects the number of accessions in each of those 
banks. The red dot at the top of course is the doomsday seed vault up in Norway which 
is a backup storage for all of the seeds in the other seed banks.  
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 This is a picture of seeds that are being stores at the National Seed Storage Laboratory 
in Fort Collins, Colorado. As you can see, we're doing it in liquid nitrogen. The idea is 
that we don't have the money to grow all these varieties out to tend and to care for all 
the things that we've left, that we found that are left. Our only bet is to use technology 
and get them really, really cold and hope that they last for a long, long time.  

 There is another response and there's another way to do this. I was so excited to hear 
about the Arche Noah's life seed bank in Greece which this pastor had 5,000 members 
come together. They're in a big festival. What they're doing is taking care of the seeds 
that they found in Greece that are left. Instead of putting them in what they would call a 
seed museum, they keep them alive, and all 5,000 people try to grow some of them 
every year and has since become their stewards. Once a year they come back together 
and they trade information that's all put into a database so everybody knows where it is.  

 In fact, this past year, they are now taking care of more different kinds of varieties they 
found than the national seed bank in Greece. This is a community driven life seed bank.  

 Canada has awaken. It's got a national program to make itself self-reliant in its own seed 
production, and to return the diversity into all its ecological and cultural niches. You 
can't go anywhere in Canada now without running into a seedy Saturday at least once a 
year. These are huge seed exchanges where the community members themselves are 
taking care of their seeds. They are the seed bank in a sense.  

 They're doing it actually more the way it used to be done. I think the uniquely American 
response to this have been seed libraries. More than 500 seed libraries had been started 
in the last three years, more than 400 in United States alone all over. These are places 
where you can go in for free and checkout seeds, and if and when you can, you grow 
them and you return twice as much to the library. In this way, the resource grows for 
the community and everybody gets access to locally grown seeds, to varieties that are 
adapted to each region that you couldn't have access to any other way.  

 In Peru, they've resurrected this idea of a ... Indigenous cultures have self-organized 
themselves. Now, they've gotten their potatoes out of the gene banks, the seed banks, 
and they're starting to take care of them themselves. They'd realized especially with 
climate change that the one variety of potato that they've been growing in their village 
for a long time now no longer works because they would have to grow it higher up the 
mountain because the climate's changed. Now, they're looking to find more diversity 
and trade it between villages. They're taking on this job themselves.  

 Vandana Shiva in India is responsible for 22, the seed libraries or the seed bank entities 
that she started to her nonprofit Navdanya so that Indian farmers can begin to take care 
of their own seeds. This is really a worldwide movement.  

 There's Emigdio Ballon at the Tesuque Pueblo and that in the background is his seed 
bank for storing their community seeds. Flordemayo in Estancia, New Mexico had a 
dream that we needed to start saving the seeds. That resulted in her nonprofit path on 
building and starting its own community seed bank.   
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 Here's a picture of 45 women in a South African village that now have their own seed 
bank. Traditionally, women have been the seed keepers in more indigenous societies. 
They're stepping up, even though there's somewhat modern creatures and taking on 
this role again realizing that it's time for all of us to take care of our own seeds.  

 Why do you want to start saving seeds? You want to join this worldwide community that 
now has rediscovered how important it is for us to shorten our supply lines for our own 
food, to have local food and to have that local food tied in to local seeds.  

 I'm part of a new nonprofit in the Rocky Mountain West, the Rocky Mountain Seed 
Alliance and we're going to do our own regional seed ball at the Sawtooth Botanical 
Garden. We started conceptual papers and we'll start fundraising this winter so that we 
can have our own also in our region.  

 Those seeds will be a backup for all the great varieties that we're finding among seed 
keepers in the Rocky Mountain West. It will also be a place for people then eventually 
can come and find varieties that are adapted their region that have disappeared that no 
one else has.  

 Number two, how do you actually save seeds? I'm asked that question all the time. I've 
been doing classes for about 30 years and it's always a simple question, "Bill, how do 
you save seeds?" The answer is somewhat complicated and that there are just so many 
different kinds of vegetables and fruits to save seeds from. Every flowering plant 
produces seeds.  

 There might be a trick or a technique or learning to recognize each one. Really, it's easy. 
In many cases, many of us gardeners, we've been seed savers anyway and we don't 
even know it. By that, I mean, we've allowed something to go to seed in our garden and 
those seeds have fallen on the ground in our own garden and volunteers have come up 
the next year. Congratulations! You're doing exactly what it took for mankind to create 
all the diversity that we have on this planet. You save seeds and planted them again in 
your own garden. It's just a beautiful cycle. Sometimes it doesn't even take much of our 
own getting involved.  

 The picture you see is for peppers. Just rip it open and there are pepper seeds inside. If 
you can allow it to dry out, before you do it, you'll get more and better seeds. I've even 
had pretty good luck with peppers that I was just getting ready to eat.  

 Another one of the most easy to save seed from crops are beans. All you have to do is 
get the beans out. Both peppers and beans, and the next picture I'll show you, lettuce. 
All three of those crops are crops that have self-pollinating flowers.  

 What that means is that the flower structure itself almost forces the plant to pollinate 
itself before the flower even opens. What this means is you don't have to worry about 
cross pollination. You don't have to worry about somebody else's variety coming in from 
the outside and messing up what you're doing or bringing in pollen and characteristics 
that you may or may not want.  
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 These are some of the easiest vegetables to start saving your seeds from. This is what I 
advocate. Think of seed saving as easy. Start with the easiest, to say, vegetables. Have as 
much fun as you can, and then work in to the more complicated varieties. It can be a 
lifetime of dedication. That's really an interesting and beautiful craft to learn.  

 In fact, the best seed savers I know that have been doing it for 30 or 40 years are some 
of the most humble, because now they realize at this point in their life there's still more 
to learn. It's been a beautiful path and there's nothing difficult about getting started.  

 Here's a picture of the greenhouse filled with lettuce that's gone to seed. If you're doing 
it and you want a lot of it, you can pick those flowering bunches and put them upside 
down on buckets or on a tarp like this and allow them to finish ripening, in a sense of 
drying out before you actually try to harvest the seeds. Otherwise, a lot of that will fall 
on the ground. 

 As I said earlier, what's wrong with that? It's so wonderful to grow lettuce in our garden 
in Northern Arizona because some of it always goes to seed anyway and some of it 
always falls on the ground and some of it always sprouts and comes up the next year. 
It's just wonderful to watch  that process of that lettuce selecting itself so that it's 
adapting itself to my own garden and I really don't even have to do anything.  

 Let's now talk about tomatoes and how to save tomato seeds. Of course, tomatoes are 
the gateway drug to all gardening. I think I saw some national garden association 
statistics that say that 85% of Americans who grow gardens all grow tomatoes. Let's 
learn how to save tomato seeds.  

 One of the distinctions that we teach our seeds schools about saving seeds is between 
seeds that what we call the dry method and seeds that we use the wet method. The 
beans, the lettuce and the peppers that I told you, we use the dry method. Which 
means you just let them dry out and you get the seeds out of them.  

 The wet method is a little bit more complicated, but it does give you some advantages 
and the vegetables that you see on the screen are ones that we have used and used 
more often than not to save the seeds from these varieties.  

 If you want to save your tomato seeds, just remember these few short steps. Take your 
tomato when it's ripe and slice it at the equator. That means put the lobe hooked on to 
the plant up, make that the north pole. Hold the tomato in your hand and then slice it at 
the equator.  

 What that does, as the picture show, open up the cavities, the vertical cavities in the 
tomato where the seeds are stored. You'll see them, they're in this [dratnous 00:20:48] 
material, held in there even. What you want to do is squeeze that out as you see in the 
pictures into glass jars or cups. This is the first step in saving tomato seeds.  

 If you can do several like you see in the pictures so that you'll get a jar full or a half a jar 
full of the liquid that comes out. That's the best. If you're only saving seeds from one 
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tomato or so, put a little bit of extra liquid in there because you don't wan this whole 
thing to dry out. You're going to let it sit as the slide says for two to five days.  

 Keep this in a warm place out of the sun. Stir occasionally. As two to five days go by 
you'll see, as in this picture, the good seeds fall to the bottom. The immature seeds, the 
light ones and all other phlegmy and weird stuff in the mixture will float to the top. 
That's when you know you're starting to be successful.  

 You'll also see, as in this slide, in the center there in the yellow tomato that we did, a 
white fungus wills tart to form on the top of the jar.  

 When you've gotten to that stage, what you want to do is water [inaudible 00:22:01] 
those seeds. What does that mean? You'll go ahead and fill that jar all the way filled 
with water and stir it vigorously and let all the seeds fall to the bottom, so much the way 
you see on the left. Pour out all that phlegmy stuff all the way down to where the seeds 
start to pour out. You don't want to pour out the seeds.  

 Fill the jar back up with water. It will be much cleaner this time. The clean seeds will fall 
to the bottom and then pour out all that water again. If you do this several times, you'll 
end up like the picture which just really clean seeds on the bottom.  

 Basically, what's happened is the yeast has eaten the jelly off the seeds and allowed 
them to fall. The fungus on the top helps to treat to those seeds for all seed borne 
diseases. What you're left are clean seeds. You pour those then through a sift or a 
strainer as you can see in this picture and then take that strainer and pop it over on to a 
paper towel or a plate. Remember to label it.  

 In my age, as I'm getting into my 60s now, I even put the date on it, which year, because 
I've got plates and paper towels that have been folded up and put into plastic bags now 
with different varieties now and I've forgotten what year I did it.  

 Generally, this seeds will last for decades. We routinely got over 90% termination on 
tomato seeds that we saved in our little seed company, High Altitude Gardens, 90% 
germ on tomato seeds kept for 10 years or more.  

 If you look at how much, that's probably seeds from one or two tomatoes there that you 
see in the picture. That maybe enough to last you for the rest of your gardening days. 
You can see how productive this process is.  

 Step three for being becoming a seed saver is how do you store them. There's only three 
short words that you need to memorize to do that as well as anybody every has. Seed 
storage means cool, dark and dry.  

 These are pictures of seed storage devices or places from around the world. Historically, 
seeds have been stored in the earth in clay, in dirt. If you think about, that's how these 
plants co-evolved. You don't need anything really fancy.  
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 Some of you may have seen some of these poplar seed longevity charts. This is an 
edited version of one that I found on one of the seed ... I think this came from Seed 
Savers Exchange originally. After being around seeds for 30 years that I've got a couple 
of comments about it. One is that those are all the year links for storage of seeds that 
you see on this chart are way, way shorter.  

 My actual experience, as I said, you seed tomatoes 5 to 10 years. I've seen 90% germ 
after 10 years almost routinely. I think the chart is helpful if you find one of these.  

 If you look at onions, it says one year. What that generally means is that onion seeds will 
last less time than tomatoes, but I just opened a can of onion seed that was 40 years old 
and got 80% germ. Trust your seeds. Just keep them cool, dark and dry and you 
shouldn't have any problem at all being a great seed shaper.  

 The only real science if you search for this, and we did for our classes in seed school, 
that I could find was done by Dr. Bruce Bugbee who studied seed storage for our NASA's 
space voids to Mars. They wanted to know real careful temperatures at which they 
could store seeds, because every temperature cooler costs something on the space craft 
for nine months.  

 What he found is that if you can keep your seeds below 80 degrees Fahrenheit, the die 
off curve will be pretty shallow. In other words, you'll get 90% germ one year. You'll get 
89 the next, 88 the next, 87. You can see how it goes. If they get above 80 degrees, you 
may get only 50% the next year. That should be the only real rule of thumb that you 
need to know to be a great seed saver is keep your seeds below 80 degrees.  

 Institutional. If you're setting up your own seed bank and you want finer protocols. I was 
the director at Native Seed Search in Tucson, Arizona. We are cooler, we're at 40 
degrees for all our working seeds and zero degrees for our permanent collection. We 
tried to target at 22% humidity.  

 One of the things I've learned over the decades also is that seeds help seeds store 
longer. The picture on the top there is huge piles of grain that are piled up in [inaudible 
00:27:07] in Washington every year. They bring it in before they can put it in box cars 
and ship it off for processing.  

 I was out there one day and it started raining and then the sun came out on these piles 
of grain and I'm going, "That cannot be good for them. They're not covering them up. 
They're in the hot sun and now they're getting wet and now they're getting bake dry."  

 I did a little bit of research and what I found out is that the top three or four inches of 
seeds will almost totally completely insulate the rest of the grain underneath from the 
temperature and from the moisture, that seeds themselves are the best insulators for 
seeds.  

 Remember that. If you've got a lot of seeds that you found in a bucket or a bag that are 
really, really old and you want to maximize your chances for germination. Reach into the 
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middle of the bag. The seeds on the outer edges have probably sacrificed themselves in 
a sense to protect the seeds better on the inside.  

 The other popular thing that people do to help keep those seeds dry that live in a damp 
climate are those ubiquitous little silica gel bags that come in every electronic device 
that we buy these days. Those are great reason also. 

 If you want state of the art packaging, paper [inaudible 00:28:31] packets are what seed 
banks use. You can buy these. They're sealable like a plastic bag, but the layer of 
aluminum in them keeps moisture from penetrating.  

 If you just try to save seeds in, say, a refrigerator or a freezer in plastic bags, moisture 
will eventually get in there. It's just not good. If you're going to do that at home, take 
your plastic bags and put them in a glass jar first and then put that in your refrigerator 
or freezer if it's necessary.  

 As I said that may not ... Keep them cool. Generally, the [inaudible 00:29:06]. You can 
find these paper [inaudible 00:29:14] hand-packed flexibles or maybe locally. Always 
store your seed with information. Write down the information on the storage of your 
seeds as though somebody is going to find it in a hundred years.  

 I don't know how many instances there are of seeds now being discovered from 
grandparents, great-great-grandparents, from ancestors, from whatever. The more 
information that's wrapped around those seeds are more useful and beautiful and 
powerful they had become to our life instantly.  

 We've developed seed accession forms for our Rocky Mountain Regional Seed Ball. You 
can go to rockymountainseeds.org and download one of those if you want. We'll tell you 
the kind of information that we're going to put, wrap around the seeds.  

 All I'd want to say is that a good portion of the second page of this form is left open for 
the story. Tell the story, where did these seeds come from? Why are they important to 
you? Why are you saving them? That kind of information can actually be the most 
important information that somebody in a hundred years that finds your seeds will want 
to know about them. That will help them to reintegrate them into their community.  

 If you're a real science buff and you want to figure out the absolute best way to store 
seeds. If you look around at all the latest scientific papers on the latest science on seed 
storage. This is worth millions of dollars to big companies. If we've got three companies 
owning the world seeds and they can save the germination percentage is 1% higher for 
a lot of seeds, it could mean millions of dollars. How do we do this well?  

 I looked around in some of the latest papers and there is some form of a statement like 
the one on the screen, is that even the best science we have these days has to admit 
that we really don't know how seeds work. That the storage protocols which ensure the 
maximum longevity are still unknown.  
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 I'm more conservative. I've gone back to the clay. I've gone back to the earth. I've gone 
back to the cool. Those are the ways I store my seeds. I think that if we do that, we'll be 
in good shape in our communities in going forth and being seen as great seed savers.  

 Everything I've talked about can be found in my little book, Basic Seed Saving. I wrote 
this in 1994. What I did was divide up the 18 popular vegetables that most gardeners 
get into. The easiest ones are found at the first season, the ones that everybody should 
get started with that are no-brainers in a sense. That includes tomatoes and peppers 
and lettuce beans, the way I've been talking about.  

 If you go to seedsave.org, you can find instructions on either how to buy a copy, how to 
get a Kindle version, or to even how to download a PDF. If you really are interested in 
this, my wife Bell and I have finally centralized 30 years worth of seed teaching. The best 
out of five years of the six day seed schools that we've been running. We put the best of 
that information into a really clear seven week webinar that you can get access to,  Seed 
School Online. Again, you can get access to that at seedsave.org. 

 As you reflect on what we've just gone over just a little bit, I just want you to think 
about one more thing. Every time you purchase seeds for your garden, you're starting 
over. What does that mean? Everything we eat as modern creatures started as a wild 
plant. Those wild plants returned into the delicious and nutritious and edible food crops 
that now feed the world.  

 Simply by people saving seeds from those wild plants and making them a little bit better 
generation after generation. I figure it took 238 generations of people savings seeds 
from a little tropical grass we know now as teosinte, to turn it into modern corn.  

 That's a ritual then that saw the formation of the first agriculture, the first 
encampments and villages that became towns that became the cities and became our 
civilization. That's ritual of seed saving. Maybe the most fundamental and important 
ritual we as humans have. In two generations we've stopped doing that.  

 Now, if we want to save our own seeds, most of us go to catalog and we buy seeds and 
we start it over. Don't start over anymore. Save the seeds from the things that do best 
for you. Continue this ritual in your own yard. Help us to create and recreate new 
diversity where we are. This will be the foundation of our new local food economy and it 
will bring us untold new varieties and wealth in our communities.  

 I really believe this. This will slow us down and make us pay attention to what's going 
on. This will get us to thinking in larger cycles. This will delight our children who will find 
true treasures when they open up, say, a glass gem corn ear, and for the first time see 
every color in the rainbow. It's just a beautiful ritual.  

 Rejoin the ritual and remember that you may have to purchase seeds, but every time 
you do, you're starting over. Instead, plant your garden with seeds that you've saved.  

 This is Bill McDorman. I just want to thank you for spending time with me.  
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Marjory: Wasn't that really great? I really, really enjoyed this presentation. Click on the button 
over there to the right to be able to get connected to Bill at his website. That's going to 
be the rockymountainseeds.com. You could pick up that seed accession form which I 
think that's pretty neat form there. I didn't nearly put that much information on my 
seed packets and he's inspired me to do a lot more with that.  

 Also, his book, Basic Seed Saving, which is an excellent book. I highly recommend that. 
You can get connected to Bill by clicking on the button there and pick up either both of 
those items.  

 If you like this, Bill is also an instructor for Urban Farm U. One of the other major 
instructors and founders of Urban Farm U is Greg Peterson who's also doing a 
presentation at this summit on Three Steps to Getting Your Urban Farm Jump Started. 
That's a really good one.  

 Ira Wallace from the Southern Exposure Seed Exchange has a presentation on Growing 
Great Garlic, which I think you also might find fascinating. Of course, Extreme 
Composting with David the Good. That is such a funny, funny, funny movie. You got to 
see that one. It's all about composting which is the other really important thing in 
addition to seed saving.  

 We have tons of great presentations for you. This is Marjory Wildcraft and I'm going to 
catch you at another presentation soon at the Homegrown Food Summit. 

 

 


