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Landscaping with Natives:
Prickly Prizes

By George Oxford Miller

Cacti have fascinated horticulturalists since the first
Europeans struggled to classify the strange plants. After
500 years, the taxonomy remains in flux, but everyone
agrees that the prickly family makes attractive landscape
plants that withstand the worse droughts. They look
indestructible, yet even partial shade and waterlogged
roots are the kiss of death. Here are two genera that
provide evergreen texture with a burst of two-seasonal
flower-and-fruit color.

Prickly Pear, Opuntia species

With three species native to Albuquerque, you can
choose between petite accents and robust specimen
plants.

The two smallest, hair-spine prickly pear, O .
polyacantha , and brown-spine prickly pear, O .
phaeacantha , commonly reach one foot tall with
prostrate stems to three feet long. Both have 10-inch-
diameter pads and yellow flowers, though a hair-spine
variety common in Petroglyph National Monument has
red flowers.

Hair-spine prickly pear

Engelmann’s prickly pear, O. engelmannii, can reach
more than three feet tall and six feet wide and forms
thickets in the wild. The cow-tongue variety (var.
linguiformis) grows elongated pads that exceed two feet
in length. Engelmann's prickly pear has bright red, edible
fruit that birds and bunnies love, and all can survive the
region’s periodic below-zero freezing that turns the
popular spineless species to jelly.

Englemann’s prickly pear
(cow-tongue variety)

Brown-spine prickly pear
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Landscaping with Natives:
Prickly Prizes (Continued)

Cholla, Cylindropuntia species

Like pajamas, the three species of these wicked,
touch-me-not cacti in our area come in small, medium,
and large sizes. All have tenacious spines and joints that
break off on contact and cling painfully to skin and
clothes. But they all make a dramatic addition to a
landscape.

Tree cholla, C. imbricata, the largest and most
attractive, covers the western slopes of the Sandia
Mountains. It reaches six feet tall with a tangle of
jointed, 1 1/2-inch-diameter branches. It boasts
flamboyant magenta flowers and hard yellow fruit. 

Tree cholla

Candle cholla, O. kleiniae, also reaches 6-foot-tall but
has 1/2-inch diameter joints. Small, reddish-bronze
flowers produce hard, greenish-red fruit.

Candle cholla

The smallest, pencil or Christmas cholla, C .
leptocaulis, has pencil-sized stems and little yellow
flowers, but gets raves for the fleshy, bright-red, tubular
fruit that cover the plant all winter.

Pencil, or Christmas, cholla

George Miller wrote Landscaping with Native Plants of
the Southwest, available from the Native Plant Society
and local bookstores. All photos in this article were
taken by George Miller.
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Volunteer Openings

We still nave several important vacancies that we
need to fill  to meet our core operations. Please
volunteer and help our chapter to be a voice in the
Albuquerque community. Plus, volunteering is the
best way to get to know your fellow plant enthusiasts.

Conservation Chair

One of our chapter goals is to develop our own
conservation initiatives and support existing projects that
promote the value of native plants in urban and wild
habitats. Sound fun? Contact chapter president George
Miller, goxfordm1844@yahoo.com

Demonstration Garden Coordinator

We owe Irene Scotillo a heartfelt thank you for
planning, organizing, and nurturing the comeback of our
Chapter's demonstration landscape at the Albuquerque
Garden Center. As Irene must now focus her energies
elsewhere, her work of art, still in progress, is available
for adoption. If you have ever wished you had more
room for a native plant garden, along with help in
maintaining it, a pleasant opportunity is knocking at your
door. At this point, there is not much physical work, but
there is great potential to further the vision, to share in
the evolution of this lovely space. To discuss the
possibilities, contact chapter vice-president Tom Stewart
at tstewart@cybermesa.com.

Albuquerque Chapter Newsletter Editor

I am stepping down as newsletter editor for the New
Mexico Native Plant Society Albuquerque Chapter. I
have enjoyed working with the talented botanists and
newsletter contributors in our chapter. If you are
interested in taking over this rewarding position, please
contact George Miller, chapter president, at 352-9019,
goxfordm1844@yaboo.com, or bobhass9@gmail.com.

Maya Kapoor
Albuquerque Chapter Newsletter Editor

Garden Tour
The Albuquerque Chapter will celebrate New Mexico
Native Plants Day, Saturday, Aug. 18, with a self-guided
garden tour of the Ridgecrest District from 9 a.m to 12
noon. Pick up tour maps at stop #1, 713 Sundown Place,
or download along with descriptions of each garden from
the NPSNM page at  http://www.npsnm.org/. Click the
Albuquerque tab on the right side of the webpage.

September 5,  Meeting
Traditional Knowledge of Native Plants
Donna Thatcher (see article below), education specialist
with the Farmington Museum, will demonstrate how
plant dyes are used by Navajo and Hispanic weavers,
brew samples of Navajo tea, and display baskets and
household items made from native plant materials by
traditional craftspeople.

Edible and Useful Wild Plants:
Spring Greens

by Donna Thatcher

Spring is the time for gathering some of our edible
plants, which are best as spring and early summer
greens. Here are examples of three edible greens that
grow commonly in New Mexico.

Lambsquarters (Quelites)

While my favorite is Chenopodium album, several
related species plants in the goosefoot family are edible.
All are known by multiple shared common names,
including lambsquarters, wild spinach, or, in Spanish,
quelites.

Lambsquarters (Chenopodium album).
Source: Wikipedia
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Lambsquarters can be found throughout New Mexico
and are best for eating when the plants are about a foot
high, usually in May in my area. I eat them fresh in
salads or cooked as greens, and I gather and freeze them
for the rest of the year.  Lambsquarters naturally have a
slightly salty taste when young and edible,  but develop a
rather unpleasant metallic taste as the plants start to grow
tall and to flower.

Lambsquarters grow in Europe, and dishes made with
this spring green are part of traditional Lenten cuisine,
when meat was historically not eaten.  In most of New
Mexico, the greens are not yet available until a few
weeks after Easter, but many families gather
lambsquarters and freeze them to use the next year
during Lent.

Stinging Nettle

Stinging nettle, Urtica dioica, is a surprising edible
treat. You can find this plant in moist places in
ponderosa pine forest areas. The tiny stinging hairs
covering the leaves and stems make stinging nettles
easily recognizable. Pick them carefully, using gloves or
callused fingertips, and cook them briefly.  The stinging
hairs collapse as soon as the nettles touch boiling water,
and the greens have a buttery taste.

Stinging Nettle (Urtica dioica).
Source: Wikipedia

Purlsane (Verdulaga)

In some growers’ markets you can find purslane,
Portulaca oleracea, or verdulaga in Spanish. The
succulent leaves of this common weed, fleshy and
speading on the ground, have a tangy, lemony flavor. I
simply throw the leaves into salads after weeding them
from my garden, but they are good added to vegetable
soups and stews, where their okra-like juice serves as a
thickener.

Purslane (Portulaca oleracea) Source: Wikipedia

Hispanic New Mexicans use the words quelites and
verdulaga for a variety of edible plants, as the use seems
to vary in different parts of the state. Try all of them for
tasty new treats.

Donna Thatcher is an education specialist with the
Farmington Museum and director of its Riverside
Nature Center. She has specialized in traditional
knowledge and uses of plants in her own and other
cultures, and is a member of the San Juan Chapter,
NPSNM.

Quelites and Beans

Ingredients:
A compacted cup of greens, gathered,
rinsed, and stripped of the stems, for each
person.
Well-cooked pinto beans (or canned pinto
beans)
One onion, chopped
Garlic clove, minced
Crushed red chile for seasoning
Cooking oil as needed

Saute the chopped onion and garlic in a
little oil.  Add the beans and seasoning and
continue to sautee until heated. Add the
greens and cook until they are all limp.
(For an extra-quick meal, just use a can of
seasoned chile beans, heated, and add the
greens.)

To freeze lambsquarters, gather and rinse
the greens, stripped from the stems, and
blanch for one minute in boiling water,
then put into freezer bags.  The greens lose
volume, so gather a lot!
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The Quivera Coalition: Coalition-
Building to Protect Native Plant
Communities
by Sarah Sheesley

In their quest for the elusive Golden City of the
Southwest, Spanish settlers brought with them herds of
cattle. Cows have since grazed in arid New Mexico, and
by the late 1800s cattle populations in the Southwest
expanded into the millions. During the dust bowl of
1934, President Franklin D. Roosevelt signed the Taylor
Act to regulate grazing on public lands for the first time.
Tension over land use and environmental impact has
escalated ever since. While conservationists are troubled
by the destruction of bacteria, algae, mosses and grass
that anchor arid land soils and ecosystems, ranchers are
occupied with the threat to their livelihood caused by
regulation and restriction.

Example of a Cattle Roundup, ca 1890-1900. Source:
http://digitalcommons.arizona.edu/x/exhibits/empire/photos/ite
m/915

Spanish mapmakers in the 1600s used the word
Quivera to name unexplored territory.  This concept of
Quivera and a desire for a new path in resolving
environmental conflict inspired the Quivira Coalition,
which was founded in 1997 by a rancher and two
conservationists seeking an alternative to the polarizing
gridlock. For the past 15 years, they have worked from
their headquarters in Santa Fe to restore lands of the
Southwest and forge new paths for cooperation between
ranchers and environmental activists.

Despite many challenges and skepticism, Quivira is
committed to building a resilient landscape for the long
term. While many would like to do away with ranching
entirely, that could lead to the parceling of ranchland for

residential development that might be even more harmful
to the ecosystem. As founder Courtney White says, “Not
every idea will work, and not every collaboration will
succeed, but there are enough organizations and
individuals now working together on a shared future that
it might be time to officially revive author Wallace
Stegner’s declaration that the West is ‘the native home of
hope’.”

Quivira is a grassroots organization in both botanical
and political terms. Quivera works to keep plants and
their roots healthy without lawsuits or legislation.
Through diligent work and educational outreach Quivera
has seen successful regeneration of damaged land.
Quivira has over ten restoration projects around New
Mexico ranging from Deming to Cimarron, including the
Cedro Creek Restoration project in the nearby Sandia
Mountains.

JX Ranch, Tucumcari, part of the Quivira Coalition,
in New Mex. Source: http://leannaturalbeef.com

If you want to venture out of the city and learn more
about restoring native grasslands, there are several
upcoming opportunities. The Annual Comanche Creek
Workshop is August 10-12 in the Vidal Unit of the
Carson National Forest and will focus on wet meadow
restoration. September 15th, at the Canon Bonito Ranch,
you can learn about dealing with invasive juniper trees,
creek and meadow restoration with the Zeedyk technique
and photo monitoring in the region over time.

Quivira’s annual conference, “How to Feed Nine
Billion People From the Ground Up” will be presented at
The Embassy Suites in Albuquerque this November.
Speakers from around the world will present on critical
issues and solutions for soil, seeds, water, plants,
livestock, forests, and organics. A full list of speakers is
available at www.quiviracoaltion.org.

Sarah Sheesley is a freelance writer, artist and gardener
in Albuquerque.
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The Book Corner

By Bob Hass

A Guide to Plants of the Northern Chihuahuan
Desert.  By Carolyn Dodson, drawings by Robert
DeWitt Ivey. 2012. University of New Mexico Press,
194 pp, paper. $20.00 NPSNM members/$24.95
nonmembers. Also available in a Kindle edition.

Carolyn Dodson, long-time
member of the Albuquerque
Chapter of the NPSNM, has
written a native plant guide
that is impressive on many
scores. This book is useful for
New Mexicans because of its
focus on species found in the
Chihuahuan desert in our state.

Unlike many guidebooks,
Dodson’s book incorporates
knowledge from multiple
disciplines, which makes

learning about the plants more fun and meaningful, and
the plants easier to remember.

For example, in the entry on soaptree yucca (Yucca
elata), after describing the plant, Dodson mentions that
Indians and settlers used the soapy material in its roots
for washing and other purposes. She then quotes from an
1848 memoir (taken from a U.S. Senate document) about
how soaptree yucca was historically used as a building
material. The entry also includes several paragraphs on
the dependent relationship between yucca moths, which
pollinate the plant, and soaptree yuccas, punctuated by a
quote from a letter by Charles Darwin and a citation
from a scientific journal. The entry concludes with a
paragraph explaining the phenomenon of “cheater” moth
and how scientists are trying to determine how these
yuccas keep the cheater moths in check. (Cheater moths
lack the needed tentacles to collect yucca pollen. They
lay their eggs in already pollinated yucca fruits, so their
larvae benefit from eating the yucca seeds without the
moths’ providing any reciprocal benefit to the plants.)

The other entries in this book are equally informative.
It is obvious Dodson conducted considerable research in
producing this volume. In addition to historical
references interspersed throughout the plant descriptions,
each of the guide’s 75 plant profiles includes at least one
color photo and a drawing by local botanist Robert
DeWitt Ivey. Many also include the plant’s role in
human history, relationship to surrounding flora and
fauna, medicinal uses, and nutritional value.

Bob Hass is the chapter publicity editor and founding
newsletter editor.

Take Advantage of Member Discounts
The following local nurseries have agreed to give members of
NPSNM a 10% discount on plants when you show your membership
card:

Coati Natives Nursery
Jeremy McClain has closed his nursery and has 2,000+ gallon-
sized plants to liquidate. Contact him at 505-934-5396,
jemcclain@hotmail.com

Great Outdoors Native Plant Nursery
10408 2nd Street NW (n. of Alameda)
Albuquerque, NM 87114
505-890-5311, greatoutdoorsabq.com/home.htm

Mountain Gardens
12216-B Hwy 14N
Cedar Crest, NM
505-286-1778, mountaingardensnm.blogspot.com

Plants of the Southwest
6680 4th Street NW (n. of Osuna)
Albuquerque, NM 87107
505-344-8830, www.plantsofthesouthwest.com/

Santa Ana Garden Center
The Pueblo of Santa Ana
157 Jemez Dam Road
Bernalillo, NM 87004
505-867-1322, www.santaana.org/garden.htm

Please support these nurseries and take advantage of the discount
being offered to NPS members!

Albuquerque Chapter Board of Directors
President: George Miller, 352-9019,
goxfordm1844@yahoo.com
Vice President: Jim Stewart, 881-6296,
tstewart@cybermesa.com
Program Chair: Jim McGrath, 286-8745, sedges@swcp.com
Secretary: Nancy Hudson, 896-0971, hudsonia1@q.com
Treasurer: Gary Runyan, 242-9758, gary.runyan@state.nm.us
Communications Chair: Gary Hoe, 296-3654,
hoebeau@cnsp.com
Membership Chair: Ann-Marie Yaroslaski, 505-220-8158,
marannyar@yahoo.com
State Board Representative: Bettie Hines, 505-918-8435,
hines.bettie@gmail.com
Conservation Chair: Vacant
Newsletter Editor: Vacant
Community Outreach: Lisa Driscoll, 266-6404,
zaradric@yahoo.com
Educational Outreach: Pam McBride, 343-9472, ebotpam@msn.com
Field Trip Coordinator: Dana Price, 872-2646,
dana.m.price@usace.army.ml

Core Group
Books: Carolyn Dodson, 268-7889, cdodson@unm.edu
Book Marketer: Silda Mason, 344-4297,
sirgmason@yahoo.com
Garden Center Chair: Vacant
Hospitality: Lisa Driscoll, 266-6404, zaradric@yahoo.com
Invasive Weeds Representative: Don Heinze, 565-1441,
Donald_heinz@yahoo.com
Member Benefits: Vacant
Publicity Chair: Bob Hass, 266-6136, bobhass9@gmail.com
Refreshments Chair: Don Heinz, 565-1441,
dhhbotany@gmail.com
Habitat Gardening Facilitator: Virginia Burris, 255-6772,
vburris1@msn.com


