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Upcoming Events

November
November 5
Grains & Revolution
Day one of this free virtual
confernce will focus on
decolonizing baking and
brewing by using grain as a
vehicle for revolution.
Convened by the Center
for Regional Agriculture,
Food, &
Transformation (CRAFT)
at Chatham
University. Register HERE

November 6-8
Pathways to
Regeneration:
Restoration, Resiliency
& Reciprocity
A virtual conference for
those interested in an
approach to living grounded

Indigenous foodways create new
beginnings
In the Appalachia forest where I live, my neighbors have taught
me about the abundance before us. They told me where the
morels are, and when to plant ginseng seed they had collected.
My partner listened as they hunted together and he learned of
managing deer herds, raising rabbits, and making venison jerky.
Still, many of the foodways associated with these wild foods and
the corn and bean seed long saved and grown had been lost
long ago.
 
Forced migration was borne by Indigenous peoples in many
regions on this continent, where it's estimated that 1.5 billion

https://s.rs6.net/t?e=DigTIQlKUSA&c=1&r=1
https://s.rs6.net/t?e=DigTIQlKUSA&c=3&r=1
https://s.rs6.net/t?e=DigTIQlKUSA&c=5&r=1
https://visitor.constantcontact.com/d.jsp?m=1109047471747&p=oi
https://www.constantcontact.com/index.jsp?cc=DLviral10
https://ruralaction.org/news/2019/appalachian-staple-foods-collaborative-joins-rural-action/
https://www.facebook.com/thestaplepulse/
https://twitter.com/thestaplepulse
https://www.instagram.com/the_staple_pulse_network/
https://www.craft.chatham.edu/grains-and-revolution
http://craft.chatham.edu/
https://www.eventbrite.com/e/food-in-uncertain-times-registration-118347471473
https://www.communitysolution.org/pathways-to-regeneration?mc_cid=e56cb1d209&mc_eid=5f299a8665
https://www.communitysolution.org/pathways-to-regeneration?mc_cid=e56cb1d209&mc_eid=5f299a8665
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in reciprocity that assures
justice and respect in all
relationships.
Presented by The Arthur
Morgan Institute for
Community Solutions.
Sliding Scale: $20-$120
Register here.

November 18, 1-3, 3:30-
5:30 & 6-7 p.m. EST
All Land is not Created
Equal: Unleashing Family
and Community Wealth
through Land Ownership
Join all three sessions,
starting at 1 p.m. EST.
about how our most
underserved and vulnerable
landowners – especially,
women, indigenous people,
Black Americans and the
poor – have involuntarily
lost their family property. 
Presented by The Center
for Heirs' Property
Preservation with support
from the Aspen Institute.
Register here.

December
December 6-9
Perennial Farm Gathering
Co-hosted by the
Association for Temperate
Agroforestry

December 10
Tentative date for the next
NASN call. (See Partner
Call Update below for more
information about joining
us!)

January 2021
January 6
Cascadia Grains Regional
Call
Starting at 3 p.m. EST
Information shared on the
call is recorded and shared
on the Cascadia website
and YouTube.

Weekly, January 3-31
The Real Organic
Symposium
Register HERE

February 
February 10-15
Essential Links for a
Strong Food Chain
The 42nd annual OEFFA
Conference (Ohio
Ecological Food & Farming
Association)
Registration opening soon!

acres were stolen from the people who had been here for a
millennium, perhaps longer. 
of our food system.  

Ironically, while many of pre contact recipes are just being
resurrected, 60% of the crops eaten worldwide originated here,
in North America. These crops redefined the Italian plate where
corn replaced barley and buckwheat polenta; tomatoes and
peppers made sauces and stews.

In the US, Southern states relied on grits, while the corn
breeding for bushels per acre yielded varieties that are nothing
like the corn that was able to fix nitrogen from the air grown by
the Maya in Mexico.
Speaking of the Maya, they were cultivating corn as far back as
6000 years, and used a process called nixtamal, which
transforms corn into a super food used to make masa and
tortillas, rich in B vitamins and micronutrients. 

The articles we share here are but a snapshot of some of the
work being done around the crops long cultivated by indigenous
farmers, but there is so much more. 

I urge you to to use this map to find out who stewarded the land
where you live and work HERE, and learn what you can about
them. We've listed resources to start with at the end of this
newsletter. 

Indigenous-grown
corn adapts to climate
change
Kristin Mercer, Ohio State University
Photo by Kristin Mercer

In 2018, a scientific discovery
rocked the world: indigenous-grown
landrace maize corn in Oaxaca,
Mexico, was found to house
nitrogen-fixing bacteria and benefit
from the nitrogen. (Van Deynze et al.
2018). 

Amazingly, the corn produced roots on the stem (like high brace
roots) and nitrogen fixers populated gel coating the roots; maize
had accessed atmospheric nitrogen the way that beans or
legumes do—through a symbiosis with bacteria.

Kristin Mercer of Ohio State University wonders, how common is
this ability? If the progenitor of corn can do this, but improved
varieties cannot, what about other landraces or heirlooms
outside Oaxaca? If so, the implications are crucial. 

Many communities subsist on maize from landraces produced
by farmers on small, steep fields, with few external inputs,
including nitrogen, Mercer says. She also wonders, could other
crops be supported by symbiosis with bacteria?  

https://www.eventbrite.com/e/pathways-to-regeneration-restoration-resiliency-and-reciprocity-tickets-114445208700
https://aspeninstitute.formstack.com/forms/chpp_csg
https://aspeninstitute.formstack.com/forms/chpp_csg
https://savannainstitute1.wufoo.com/forms/z1gput8b0gyp7t7/
https://www.cascadiagrains.com/
https://www.realorganicsymposium.org/
https://www.realorganicsymposium.org/
https://conference.oeffa.org/
https://native-land.ca/
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February 22-27
MOSES Organic
Farming Conference
(Midwest Organic
Sustainable Education
Service)
Registration opening soon

More...
Weekly, January 19-
February 5
30th Annual PASA
Conference
(Pennsylvania
Association for
Sustainable Agriculture)
PASA's virtual conference
will be spread out over the
course of several weeks in
January and early February
Registration opens in
November. 

Key Partners
Aba Kiser
Washington State
University Food
Systems/Cascadia
Grains,
Pacific Northwest and
Cascades Region

Alyssa Hartman
The Artisan Grain
Collaborative,
Upper Midwest

Bill Davison
Savanna Institute,
Midwest

Cassandra Malis
CRAFT/Chatham
University,
Appalachia

Emily Cayer
Northeast Grainshed,
Northeast

Henry Blair

If so, there are environmental implications. If corn received
nitrogen from symbiotic bacteria, rather than from fossil fuel
intensive nitrogen fertilizers, carbon emissions would fall. The
nitrogen leaking from agroecosystems might also decline,
ameliorating issues in waterways.  

Questions remain about whether researchers and corporations
should benefit from this age-old “new technology” stewarded by
indigenous farmers.

Mad Agriculture leads
Colorado Grain Revival
 Jane Cavagnero, Mad Agriculture

The Front Range of Colorado is seeing a
radical shift in grain markets. Mad Agriculture’s partnership
with Rich Pecoraro, formerly of Seeds of Change, and founder
of MASA Seed Foundation, brings 40 year experience to help
understand how to live with, grow with, tend and steward
landrace grains. 

Mad Ag’s collaboration with the MASA team focuses on testing
dozens of wheat, barley, oat and rye varieties from all over the
world. Our landrace approach–growing to our varieties over
seasons–allows time to regionally adapt to our environment and
helps us identify those varieties that adapt best to our region’s
climate and soil. 

Across the regional grain trials in the Front Range, Mad Ag is
working with the Lewis Family Farm, Jones Farms Organics,
Moxie Bread Company, Noble Grain Alliance, Pastificio, Root
Shoot Malting and many others to explore fits between grain and
prouct, farmer and market, seed and regeneration of soil and
soul. Together, they observe growth habits, plant health, yield
and baking qualities. Mad Ag examines agronomic performance
in parallel with market potential. 

Mad Ag is honored to work with beautiful grains and wonderful
people–it takes a community to create change. 

Jane Cavagnero is the Creative Director at Mad Agriculture

https://mosesorganic.org/conference/
https://pasafarming.org/conference/
https://foodsystems.wsu.edu/
https://www.cascadiagrains.com/
https://graincollaborative.com/
http://www.savannainstitute.org/
https://www.craft.chatham.edu/
https://northeastgrainshed.com/
https://madagriculture.org/
https://www.masaseedfoundation.org/about
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University of Vermont
Extension, Northwest
Vermont

June Russell
GrowNYC,
New York and adjacent
states

Lee Ann Hill
Rocky Mountain Seed
Alliance, Rocky
Mountain Region

Partner Call Update
On October 19th, the North
American Staples Network
Regional Partners'
bimonthly meeting
welcomed Wendy Hebb,
who works with Tufts Food
Lab and shared information
about their mobile kitchen,
which will focus on the
health benefits and use of
whole grains.
Michelle Ajamian, shared
the upcoming launch of a
Miller’s Peer Learning
Circle next month and
some preliminary results
from a survey to millers
around the country, most of
whom are certified organic.

We broke into focus group
discussions around
Metrics, Education, and
Peer-to-Peer Learning.

The Peer-to-Peer
Learning group discussed
the possibility of developing
a resource or adaptable
toolkit based on previous
research in different regions
to help those businesses or
operations to ensure
information is relavant to
specific regions, across the
country. 

The Metrics group
suggested we develop an
asset map that would
illustrate key activities
across regions, (which is
already in the works, thanks
to Noelle Spence, ASFC's
mapping and data analyst).

“Braiding the Sacred,” community members help braid and share the importance
of Iroquois White Corn in indigenous cultures. Photo credit: Laura Manthe

Traditional Fertilizer: Modern
Applications for Iroquois White Corn
by Marie Flannagan, NCR-SARE

Oneida Nation member and indigenous grower Laura Manthe
coordinates the Oneida White Corn Growers Group in
Wisconsin, where the Oneida community members,
called Ohe.laku (OH-hay-lah-goo, [Among the Cornstalks]), were
curious about modernizing their approach to traditional fish
fertilizer by using fish emulsion to fertilize their heirloom variety
of Iroquois White Corn.

They drew on how farmers have long relied on liquid fish
fertilizers as a source burn-free nitrogen, phosphorus, and
potassium and that their ancestors traditionally buried fish under
mounded soil where they planted the Three Sisters (corn,
beans, and squash).

“We grow white corn... it is culturally appropriate for us. We are
Haudenosaunee, or the Original People, and this corn is part of
us,” said Manthe. “We selected fish emulsion because we
wanted the benefits of fish fertilizer without the physical task of
burying thousands of fish on three acres of land.” 

With support from a 2016 USDA NCR-SARE Farmer Rancher
grant, the group set out to build their cultural knowledge
about white corn, and learned how to use fish emulsion to
fertilize it. Although the white corn growers experienced tough
weather and a group of persistent raccoons, they noticed the
fish emulsion impacted the health of the stalks and the size of
the cobs. 

“The corn stalks that were sprayed were tall, dark green, and
had huge corn cobs on them,” said Manthe. “The corn stalks that
were not sprayed were spindly, light green, and had small skinny
corn cobs that did not yield any corn.”

When the moisture content of the corn reached 35%, it was time
to harvest. During a community “Braiding the Sacred” event, the
group made 250 braids of white corn that weighed 20-30 lb.
each, which they hung to dry. Once the harvested corn reached
11% moisture, they divided the braids among the growers for
them to hand shell at home. They set aside some
of their crop for community funeral meals, and saved some for
seed.

For more information, see: Traditional Fertilizer, Modern
Applications for Iroquois White Corn (NCR SARE Grant-
FNC16-1046)

Cascadia Grains hosts
quarterly calls
Keri Johnson, Ohio University

https://www.uvm.edu/extension
https://www.grownyc.org/grains
https://rockymountainseeds.org/
https://projects.sare.org/sare_project/fnc16-1046/
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The Education group
discussed the concept of
Tufts Mobile Kitchen and
how the partnership
between the Savanna
Institute and Simple Mills in
Chicago will help promote
Chestnut Flour and
promote transitions to
perennial farming in the
Midwest.

If you would like to join
these calls or know anyone
who would, please reach
out to Michelle Ajamian or
Rachel Wilson with contact
information. 

The Regional Partners next
meeting is tentatively set for
Dec. 10.

Let us know if you would
like to join by sending an
email to Rachel Wilson at
rachelw@ruralaction.org

About Us
The Appalachian Staple
Foods Collaborative, a
project of Rural Action's
Sustainable Agriculture
Program, facilitates region
to region strategies based
on core values around
climate, racial and
economic equity, and peer
learning among staple crop
growers, processors, chefs,
and researchers.

Current Projects
-The North American Staple
Foods Network Partners
call every other month
-The Millers' Peer-to-Peer
Learning Circle
-The Neighbor Loaves-
Neighbor Meals project in
Athens County.
-Network Mapping, a
comprehensive map in
development that will
connect regional growers,
millers and researchers to
each other and increase
markets for regional grain,
nuts, and beans.

On Oct. 7, Aba Kiser, Project Manager,
 WSU Food Systems, led the quarterly
Cascadia Grains Regional Call with
about 20 participants via Zoom. The call
was also livestreamed and uploaded to
YouTube and featured Cassandra Malis,
Program Manager at the Center
Regional Agriculture, Food and
Transformation, or CRAFT, at Chatham
University in Pittsburg.

Before she started, Kiser first took a moment to make a Land
Acknowledgement. “Even in this digital age, it is more important
to us--than ever--to recognize the land we’re standing on,” she
said.

Kiser lives in Port Townsend, Washington, on the ancestral lands
of the Makah, Chimacum and Klallam peoples.

Cassandra's presentation focused on sharing news from
CRAFT, a Chatham program that is about three years old.

“Our mission at CRAFT is to create a sustainable, equitable and
inclusive food system,” Malis said.

CRAFT works toward this with research, education and food
business support. This November, CRAFT is hosting a two-day
virtual conference series called Food in Uncertain Times, that
includes a full day called, Grains & Revolution, on Thursday,
Nov. 5, begins at noon EST featuring three panels and three
baking demonstrations throughout the day. The conference
focuses on empowering BIPOC chefs, farmers, bakers and
millers.

Day two, Navigating a New Normal, on Friday, Nov. 6, builds
upon conversations about the status of current food systems
with three panel sessions that will discuss the ongoing pandemic
and civil uprisings, amplfying BIPOC and LGBTQ+ voices.
 The first panel starts at 10:30 a.m. EST.

The next Cascadia call is on Wednesday, Jan. 6, 2021, from
noon to 1 p.m. PST. Sign up for the Cascadia Grains Regional
Discussion List at tinyurl.com/cgclistserv Please register by
January 1, 2021.

Northeast Grainshed launches Square
Foot logo project
Emily Cayer , Northeast Grainshed

Ever wonder how much farmland
it takes to make a loaf of bread, or
a pint of beer? The Northeast
Grainshed’s Calculators can tell you!

The Square Foot logo project uses
a data calculator to show how many
square feet of farmland is required for
grains used in food and beverages.

mailto:rachelw@ruralaction.org
https://www.youtube.com/watch?v=WghFCqZo4pE
https://www.craft.chatham.edu/grains-and-revolution
https://www.craft.chatham.edu/navigating-a-new-normal
https://www.cascadiagrains.com/regional-calls
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Join us!
We are eager to connect
with all who are working to
make staple seed crops a
key part of regional food
economies throughout
North America, and
especially look forward to
connecting with those of
you who are in Mexico,
Canada, and the US
regions of Appalachia, the
Southwest, Deep South,
and the Southeast.

Want to know more?
Please email us at
asfc@ruralaction.org

Acknowledgment
We acknowledge the
ancestral lands of the
Adena, Shawnee,
Hopewell, and Osage
peoples, where we live and
work in Appalachia

The ASFC Team
Michelle Ajamian,
Network Developer
Michelle is the instigator of
the ASFC and co-founder
of Shagbark Seed & Mill,
 an organic seed cleaning
and milling enterprise in
Athens, Ohio. 

Rachel Wilson,
Project Coordinator
Rachel facilitates and
supports our North
American Network
activities, in addition to
working on a Masters
degree in Food Systems at
Prescott College and
leading Farm Outreach &
Logistics at Foodshed.io, in
St. Louis

Reese Campbell,
Project Manager and
Staple Pulse
Managing Editor

For example, when someone
purchases a loaf of bread made with Northeast grown and
processed grains, our graphic illustrates support of 18-square
feet of Northeast farmland.

The Square Foot Logo project shows how every purchase of a
food or beverage made from Northeast grown and processed
grains supports agriculture, creating stability and resiliency in a
regional food system. Imagine the logo on products labels,
menus and grain sacks and more! 

Learn More .
Start with these resources to help you dig in and learn more
about First Nations, Native American, Indigenous Histories
and foodways.

Use this map to identify the ancestral lands you live on.
This interactive map shows the loss of land that had
been home to Indigenous populations for long before
settlers arrived.

Read:
An Indigenous Peoples History of the United States
for Young Readers
Andi Murphey explores Native Food
Decolonize Your Diet
How Navajo Nation is reclaiming food sovereignty
The Sioux Chef
Sean Sherman's 10 Essential Native American
Recipes
North American Traditional Indigenous Food Systems

Listen:
All My Relations Podcasts
Toasted Sister Podcast
The Native Seed Podcast
Native American Calling Podcasts
Native TrailBlazers
Unreserved Podcasts

Watch:
Re-indigenizing Food
Food is Medicine: The Game Show
The Sioux Chef Video
Amaranth and the Maya Achi

Elsewhere...
Intertribal Agriculture Council
Native Food Alliance
Native American Agricultural Fund
Partnership with Native Americans
Native American Agriculture & Commerce
USDA Tribal Programs and Services

mailto:asfc@ruralaction.org
http://landacknowledgements.org/
https://native-land.ca/
https://www.youtube.com/watch?v=ZZCvUroBpaE
https://www.zinnedproject.org/materials/an-indigenous-peoples-history-of-the-united-states-for-young-people/
https://www.newmexico.org/nmmagazine/articles/post/andi-murphy-explores-native-foods/
https://realfoodmedia.org/portfolio/decolonize-your-diet/
https://civileats.com/2018/10/17/how-the-navajo-nation-is-reclaiming-food-sovereignty/
https://sioux-chef.com/
https://www.nytimes.com/2019/11/04/dining/native-american-recipes-sioux-chef.html
https://www.natifs.org/
https://www.allmyrelationspodcast.com/
https://toastedsisterpodcast.com/
https://www.nativeseedpod.org/podcast
https://www.nativeamericacalling.com/
http://www.nativetrailblazers.com/
https://www.cbc.ca/radio/podcasts/current-affairs-information/unreserved/
https://prescott3181.acemlnd.com/lt.php?s=aeb4146c912d606363f0b7037d52ceab&i=201A283A15A1310
https://www.youtube.com/watch?v=wbMnTtb0wuw&fbclid=IwAR0K7QAX3DvEY0On6L4LT4TSqlpKdSTf_jgzZLsmtKLrMQ8oWLFoxqiWihc
https://sioux-chef.com/wp-content/uploads/2015/03/Eater-Vox-Sioux-Chef-Video-Short.mp4
https://www.youtube.com/watch?v=U9hDXtm6VSc&fbclid=IwAR0_JaQCB-9lntNld2ZOhnFPYaypjhXKZErE5rPzJtPIoNznQ96iwNVMN-U
https://www.indianag.org/
https://nativefoodalliance.org/
https://nativeamericanagriculturefund.org/about/
http://www.nativepartnership.org/site/PageServer?pagename=pwna_home
https://www.nativeamericanagriculture.com/
https://www.usda.gov/our-agency/staff-offices/office-tribal-relations-otr/tribal-programs-and-services
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Reese coordinates team
meetings, consults on
social media marketing,
and assists Rachel Wilson
with outreach and planning.
She is studying Marketing
at Ohio University.
Reese grew up in
Lancaster, Ohio.

Keri Johnson,
Staple Pulse Editor 
Keri makes the Staple
Pulse happen, drawing on
her writing experience at
The Post, and editorial role
at Southeast Ohio
Magazine, both Ohio
University publications. She
is a Journalism major at
Ohio University who grew
up in Appalachia in Vinton,
Ohio.

Noelle Spence,
Mapping Specialist
and Data Analyst
Noelle compiles data to
develop a web based
stakeholder map in
Appalachia and throughout
North America. Email
Noelle if you want to be
included!
noelle@ruralaction.org
Majoring in Geography at
Ohio University, she grew
up in Kent, Ohio.
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ASFC's Intern Team

Rural Action's Sustainable Agriculture Program
supports the Appalachian Staple Foods

Collaborative's work.

mailto:noelle@ruralaction.org
https://campaign.r20.constantcontact.com/render?m=1109047471747&ca=2a4ec7cb-d9fb-4603-85f0-804b46c42ad3
https://campaign.r20.constantcontact.com/render?m=1109047471747&ca=2b324245-4c6b-461b-a9cc-0764d27a4812
mailto:noelle@ruralaction.org
https://ruralaction.org/

