Seed Savior!
Joana
Joana

Geoffrey
Geoffrey
Geoffrey
Geoffrey
Geoffrey
Joana
Joana
Joana
Joana
Joana
Joana

Seeds

Cherry tomatoes

Delicata Squash

Cosmos

coriander

Marigold

Zinias

Multicolor Poppies

Sunflower

Okra

Coriander

Mint

Basil

Sunflower

M Pollan tomatoes (uh-oh, hybrids)
some type of standard big red round tomato
Purple cherokee tomato

Butienut squash

Medium orange pumpkin

Lemon Basil

Source Date

Purple Carrot Farm _ circa 15 October 2015
Mighty Food Farm  circa 10 October 2015
around campus 10/115/2015

PCF 101612015
PCF 101172015
PCF 101182015
PCF 1011512015
PCF 101512015
PPC

PPc

PPC

PPC

PPC

PCF Early october 2015
Mighty Food Farm  Early october 2015
PCF Mid october 2015

PCF 15th Octber 2015
PCF Early october 2015
PCF 111172015

Process Other notes?/ Conditions that might affect viability

cut tomatoes around their "equator”; put seeds & juice in a jar with a lttle bit of water; cover jar witt Different sources indicate that you should or shouldn't use water for the fermantation process saying its better or worse - | don't know enough to be certain; I've been using water
thoroughly clean seeds from squash; lay seeds separately in a tray to dry; when dry store in a paper bag to dry

Threw em' in my pocket, now in an envelope

Threw em' in my pocket, now in an envelope

Seperated the seeds, now in a bow!

Seperated the seeds heads, but I'm unsure if there are many seeds in them.

Collected the seed heads. currently in a bow!

Both seed heads in a paper bag, and many seeds in a pilfered frisbee

cut tomatoes around their "equator”; put seeds & juice in a jar with a lttle bit of water; cover jar with plastic with a little whole so there's circulating air; leave it to ferment for 2-3 days; after 2-3 days wash out fermented juice and clean tomato seeds thoroughly; lay them separately on a tray to dry; when dry store away from light in a paper bag
cut tomatoes around their "equator”; put seeds & juice in a jar with a lttle bit of water; cover jar with plastic with a litle whole so there’s circulating air; leave it to ferment for 2-3 days; after 2-3 days wash out fermented juice and clean tomato seeds thoroughly; lay them separately on a tray to dry; when dry store away from light in a paper bag
le bit of water; cover jar with plastic with a littie whole so there's circulating air; leave it to ferment for 2-3 days; after 2-3 days wash out fermented juice and clean tomato seeds thoroughly; lay them separately on a tray to dry; when dry store away from light in a paper bag

cut tomatoes around their "equator”; put seeds & juice in a jar with a
thoroughly clean seeds from squash; lay seeds separately in a tray to dry; when dry store in a pap: Seeds were laying around in the squash meat exposed o air for a couple of days before | got around to cleaning them out
thoroughly clean seeds from pumpin; lay seeds separately in a tray to dry; when dry store in a paper bag to dry



