
One Seed Pima County -

Kala Chana Garbanzo Bean



Brandon Merchant

•Owner of Southwest Victory Gardens

•Pima County Certified Master Gardener

•SmartScape Certified

•Former President of Tucson Organic Gardeners



www.southwestvictorygardens.com/documents

http://www.southwestvictorygardens.com/documents


Our Philosophy

•Healthy soil encourages healthy 

plants

•Healthy plants require fewer 

pesticides and fertilizers (inputs)

•Garden with our climate not 

against it

•Reduce water usage

•Limit external inputs

•Encourage a natural ecosystem





Pima County Seed Library

• OP and Heirloom Seed 

Collection

• Borrow and Return 

Saved Seed

• Better Acclimation

• More Diversity

• Community Education



One Seed Pima County

• County Wide Seed 

Saving Initiative

• Community 

Involvement

• Grow, Harvest, 

Appreciate



Our Rich Agricultural History

• 4,000 years of 

Farming

• Bio-Diverse

• Indigenous Cultures

• UNESCO City of 

Gastronomy



What is a “seed”?

•Seeds are hibernating embryos

• Seeds are baby plants.

• It’s Alive!

• Cool, dark, dry

• Healthy Seeds = Healthy 

Plants



Why Save Seeds?

•Traits

•Diversity

•Vigorous Plants

•Save $$$

•Preservation

•It’s Fun!





Importance of Seed Saving

• Specific Traits

• Diversity

• Adaptability

• Cost Savings

• Cultural Significance



Traits to Look For

• Only the strong survive

• Desert adaptation:

• Early maturity

• Slow to bolt

• Drought/Heat tolerance

• Disease resistance

• Taste

• Appearance



How to Save Seed

• Attend Classes

• Read Books

• Start Simple

• Acquire Supplies



Growing crops for seed

•What is Different?

•Takes Longer

•More Space

•More Tools

•New Terminology



Planting for Seed Saving

Spacing is Key:

•Requires more space

•Takes longer to mature

•Multiple plants

•Be wary of inbreeding 

depression



Avoid Unwanted Cross Pollination

•Isolation is key

•Distance

•Physical Barriers

•Time

•Hand Pollinate



Harvesting, cleaning, & storing

Wait, Wait, Wait:

•Mature plants only

•Takes longer to 

mature

•New Equipment

•Save and share only 

the best

•Cool, Dark, and Dry



Get Started Today!

The Easiest “seeds” to Save:

•Annuals, perfect flowers, 

self pollinating:

• Garlic, I’Itoi Onion, 

Legumes, Lettuce, Pea, 

Tomato, Wheat, and 

Wildflowers



Get Started Today!

A little more effort:

•Annuals, require separation

•Corn, cucumbers and 

melons, radish, Spinach, 

pumpkin and squash.



Get Started Today!

Most Difficult:

•Biennials and Perennials

•Beets, cabbage family, 

carrot, onion, turnip, 

onion, Swiss chard.



Types of Beans

• Common

• Tepary

• Cowpea

• Runner

• Soybean

• Fava

• Lima

• Lentil

• Many More!



Companion Planting

• Insect Control

• Nurse Cropping

• Trap Cropping

• Fertilizers





Importance of Legumes

• Crop Rotation

• Nitrogen Fixation

• Rhizobia





Nitrogen Cycle

• 1

• 2

• 3

• 4



How to Build Healthy Soils

• Eliminate Synthetic 
Pesticides/Fertilizers

• Encourage the Soil 
Food Web

• Use Compost and 
Compost Teas

• No Till or Low Till

• Use Supplements if 
Needed

• Grow Roots Not Plants





Cool Season Legumes

• Peas

• Sugar Snap

• Snow Pea

• Shelling

• Fava

•Garbanzo or Chickpea



Growing Legumes

• Warm Season – Bush 

Beans, Lima

• Hot Season – Pole 

Beans &Tepary Cowpeas

• Cool Season – Peas, 

Garbanzo and Fava



Varieties of Garbanzo

• Desi:

• Dark

• Small

• Hard Coating

• Kabuli

• Cream Colored

• Larger

• Soft Seed Coat



Growing Garbanzo

• Easy to Grow 

• Plant Early in Fall

• Protect From Frost

• Does Well in Containers



Harvesting and Saving Seed

• Let Pods Dry

• Harvest before 

Splitting 

• 6 Plants Minimum

• Save Largest Seed

• Keep 10-20%



Cooking with Chickpeas

• Higher in Oils

• Just Barely Cover

• Add Molases

• Use Low Gentle Heat

• Soak to Speed Cooking

• Add Baking Soda or Salt 



Awesome Humus

1 cup dried chickpeas

2 teaspoons baking soda

Juice of 1 1/2 large lemons (about 

1/3 cup), more to taste

2 to 4 cloves garlic, grated

1 ¾ teaspoons kosher salt, more to 

taste

1 cup sesame tahini

½ teaspoon ground cumin, more to 

taste

Paprika, for serving

Olive oil, for serving

Chopped fresh parsley, for serving

https://cooking.nytimes.com/recipes/1017734-zahavs-hummus-tehina
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Resources

• Seed Libraries

• Native Seeds/Search

• Community Food Bank

• Gardening Clubs

• Local Businesses

• Friends and Family



Thank you!

www.southwestvictorygardens.com

(520) 576-7085

http://www.southwestvictorygardens.com/

