Food Security, Drought Preparedness, 
& Rejuvenation of Traditional Agricultural Wisdom for 

Baja Mexico’s Rancheros
Background
In the rugged arid mountains of Baja California Sur, lies the fertile birthplace of the unique wine, olive oil and cowboy traditions of the Californias.  Centuries’-old olive trees, pomegranates, citrus, figs and dates have been cared for by generations of rancheros (mountain residents) in an orchard behind the second oldest mission in Baja (San Javier), fed by a deep oasis that has sustained plant, animal, and human life for more than 300 years.
Current situation
Despite rich agricultural tradition, many Baja mountain families (rancheros) have drifted away from the historic practice of growing their own food.  Over the last several decades, this has left them prone to diet-related maladies and vulnerable to economic down-turns and extreme weather patterns. Recent increased drought has meant insufficient feed for cattle, immune deficiency for goats and no goat milk for cheese. This has ultimately led to a severe reduction in income which has resulted in insufficient food supplies and in the worst cases, forced families to leave their land and migrate to urban areas. Drought has made rancheros eager to explore ways to revitalize and sustain their way of life as agriculturalists and provide nourishing food for their families. 
Project description

Utilizing community feedback, we have identified four core elements to empower rancheros towards food security and drought preparedness:

· Garden Revival – Create model gardens in the local secondary school and on select ranches that blend traditional and modern agricultural education (e.g., grafting trees, water conservation practices, “organic” criteria and methods, composting, and permaculture principles)
· Community Seed-bank – Protect old, historically significant heirloom varieties and conserve the best of each harvest. 

· Nutrition and Cooking Lessons – Like many cultures in transition, a significant number of rancheros struggle with diabetes and other nutrition related ailments, often having limited vegetable intake because they don’t know how to prepare them.  Nutrition training through “Cenas de la Cosecha” (Harvest dinners) will include health benefits of fruits and vegetables, recipes, as well as hands-on preparation skills.
· Going to Market – Work with targeted ranches to test the viability of a San Javier Region Stand at the Sunday market in Loreto, the areas’ largest town. Currently, there are very few local or organic produce vendors, yet our market research shows demand is growing in the area. 
Timeline
July 2013 through June 2014
1. July-August: Field research to determine current agricultural practices and seek local instructors

2. September: Readying the ground

3. October: Community meeting to kick-start seed exchange and bank
4. October-June: Bi-monthly workshops by professionals in the field and Sierra Resident Experts

5. February-June: Harvest Season! Nutrition training and off to market 
Funds Need: $10,000
Goal of Funds: 
· Conduct monthly workshops to increase skills/knowledge in traditional and modern agricultural techniques

· Plant Model Garden in Secondary School using community garden techniques and engaging youth in every process phase
· Create/augment 7 ranch gardens as onsite models
· Create point-of-sale opportunities

· Host 4 Harvest Dinners to teach nutrition information and how to prepare vegetables
· Create a Community Seed-bank

· Construct a space for the seeds in the Living Roots Cultural Center 

· Collect seeds from 20 farmers
