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INTRODUCTION TO THE ECHO DEVELOPMENT NOTES    God has given me the opportunity as director of 
ECHO to spend much time addressing problems and developments in small-scale farming and appropriate 
technology in the third world.  Through reading, thinking, visiting and receiving visitors, I come across much  
information which might be of interest to you as a development worker.  The purpose of these notes is to 
share with you some of these things.  The “E.D. Notes” will be informal and published irregularly, perhaps 
quarterly, depending on information at hand. 
 
The primary focus of E.D. Notes, as well as of ECHO, is on items (1) for direct use or consumption on the 
subsistence farm and (2) with potential as a cash crop or small business for those with few resources.  We 
trust that they will  

• Offer you new ideas, information and opportunities 
• Inform you of what your colleagues are doing in other parts of the world. 
• Suggest ways from time to time in which you can collaborate with us in selected experiments. 
• Share the results of your experimentation with others. 

 
The most helpful information will often come from you and your colleagues, because the experimentation 
and projects were done in the third world.  I am very interested in hearing from you about the details of 
your work – the more technical the better.  I hope you will see this as an opportunity to extend your 
ministry through your co-laborers.  I will ask questions as well as give information in the E.D. Notes. You 
may write to me in either English or Spanish. 
 
Our audience covers a broad spectrum of Christians involved in development, with training in different 
areas and varying amounts of time which they can devote to development activities.  Some of you will wish 
for more technical detail in certain areas.  We will gladly provide this information upon request.  The 
intention of the E.D. Notes is to provide enough information to determine whether you are interested in 
pursuing it further. 
 
I want to stress that ECHO is not advocating any particular plant or technology as a sure success or as 
something which you should definitely try in your situation.  We ARE advocating that there be an 
experimental dimension to your work, even though it may be small.  The needs of the world are too great 
to rely only on tools that are well-proven.  We are certain that some of the items, in some places, under the 
leadership of the right people, will have a real impact on the quality of life of those we are working to help. 
 
APPLES IN WARM CLIMATES?    Transplanted northerners, such as Bonnie and I, miss apples so much that 
we will pay a premium price for them at the store where they are brought in from colder areas.  Most 
apples only bear fruit after a cold dormant period.  Within the last few years there have been some 
important breakthroughs in the development of apples for subtropical conditions.  A two year old orchard 
at the southern tip of Florida is now bearing fruit that is reportedly comparable to northern apples.  I do not 
know the limits to which its range can be pushed. 
 
This apple, called the Golden Dorsett, was discovered when a woman in the Bahamas planted seed from a 
northern apple, apparently not knowing that one “never” produces good fruit from apple seed.  The 
resulting tree bore fruit and has become the parent of a new variety of apple.  Two other new varieties 
have come from Israel, the Anna (large, red, crisp and tart) and the Ein Shemer (smaller, round, sweeter).  I 



have heard reports of a commercial apple orchard in Costa Rica.  (Can our Costa Rican readers enlighten me 
on this)? 
 
These new varieties of apples could become an important, high-value cash crop near cities with large 
foreign populations or with tastes for foreign dishes.  I am seeking information on any trials of these apples 
in tropical countries.  If you want to try them yourself I will try to find a source (they are relatively scarce) 
and arrange to have them shipped to you.  You can pay ECHO in advance.  December and January are the 
best months for shipping because dormant trees from northern Florida can be obtained then. 
 
TROPICAL FRUIT IN GENERAL    I originally thought that ECHO would have little to offer in the area of 
tropical fruit because so many types are common in every tropical country.  I have found, however, that the 
improved varieties are often not available and some promising species are hardly known.  Bonnie and I 
joined the Rare Fruit Club in Fort Myers to get to know experts with resources in tropical fruits.  We find 
that southern Florida is a Mecca for the best varieties of many species, primarily because of the enthusiasm 
of people for whom such collections have been a long-standing hobby.  So we welcome requests for 
information on tropical fruits and seeds and will pass the questions on to our newfound friends who have 
far more experience than do we. 
 
IMPORTANT NEW BOOK    The Appropriate Technology Sourcebook, Volume II has now been released.  
Many of you are familiar with the first volume of this helpful book.  The second book, also by the 
Volunteers in Asia, contains reviews of practical books and plans for village and small community 
technology, covering publications since 1976.  Items reviewed deal with: the workshop; agriculture; 
agricultural tools; crop drying; preservation and storage; forestry; aquaculture; water supply and sanitation; 
energy in general; improved cookstoves and charcoal production; housing and construction; transportation; 
health care; science and teaching; small enterprises; local communications; beekeeping; home industries; 
and periodicals.  The cost of the 490 page paperback is $6.50 plus $1.38 postage. But for local groups in 
developing countries, the price is $3.25 plus $1.38 postage.  You can order from Appropriate Technology 
Project, Volunteers in Asia, Box 4543, Stanford, CA 94305.  If you have money on deposit with us for the 
purpose of ordering materials for you, we will be glad to arrange for a copy to be sent to you. 
 
SORGHUM FOR FUEL    I recently saw a very tall sorghum being grown in Haiti and was told that they pile 
the stalks together after the harvest and burn them.  This is in a country where there is a severe shortage of 
fuel for cooking.  Upon my return to the U.S. I spoke with Dr. Axtell at Purdue University.  He told me of a 
sorghum commonly grown in Egypt called Giza 114.   It has a high-lignin stalk with superior burning 
characteristics.  The grain is of good quality, although it can be damaged by rain near harvest time.  The 
stalks, however, are worth more than the grain in some places where they are the main fuel for cooking 
and making adobe.  We expect to receive see for this variety any day and are looking for collaborators who 
would like to grow a small plot.  The seed would be free in return for information on your results and your 
opinion on its acceptability as a fuel and food for your community.  We will share the results with others on 
the E.D. Notes. 
 
STRAWBERRIES AS A CASH CROP IN THE TROPICS?     I was asked by the Institute for International 
Development, Inc. to look into this possibility.  Many conversations later, I find that at least one venture 
failed in Costa Rica and that at least two are successful in Haiti. At elevations over 3,000 feet in Haiti, 
strawberries seem to be a definite possibility.  It is difficult to find people who will give them the year-round 
attention they need, especially since the fruiting season is relatively short.  Also, disease-free plants must 
be imported from northern countries every other year.  Theft is another hindrance.  But excellent prices for 
good fruit are obtained near a city. 



I have compiled what I have learned into a technical note which I will send upon request.  I would like to 
know of your own experiences with strawberries or about projects that you know about.  If you would like 
to give strawberries a try, I have found a source with good prices that can ship any time of year if 
arrangements are made early enough. 
 
A new development may eliminate the need to import disease-free plants.  The Pan American Seed 
Company is developing a strawberry seed.  Trials in the Chicago area have been very promising. They hope 
to introduce the new seed commercially within a few years. They have bred the “day-neutral” trait into the 
seed in hopes that it will produce well in the tropics.  I told them we have collaborators working in tropical 
rural development in many countries who might be interested in trying this seed.  They have agreed to give 
us small amounts of free seed this spring through the Burpee Seed Company.  We will pass these on to 
those of you who live at an altitude of at least 3,000 feet who will agree to give them a serious try.  We will 
require you to summarize your results.  This information will be shared with the producer and through E.D. 
Notes.  The breeders may be able to use this information to make the seed more suitable to the tropics. 
 
POTATO SEED     The Pan American Seed Company is also introducing a true potato seed this spring (as 
opposed to seed potatoes which are really tubers that are cut into pieces and planted).  Wally Turnbull at 
the Baptist Mission in Haiti has already tried a related variety and is very excited about its potential, though 
the resulting potatoes are not large.  If you live in a potato growing area and would like to give them a try, 
let me know.  I need a letter expressing your intent to plant and follow through with one small crop and to 
report your results and impressions to us promptly.  There will be no charge for seed for those collaborating 
this way. 
 
AFRICAN BEE HIVE   Ron Angert of the Haitian Agricultural Mission is actively promoting beekeeping and 
making a new kind of hive called an African hive.  He says he can produce it for about half the cost of a 
standard hive.  One cost saving factor is that a starter comb is not used.  The bees instead start their comb 
around a wood component cut at the same angle as the angle found in honey comb.  We can send you 
plans if requested. 
 
Ron is also considering planting benzolive (Moringa oleifera) as a year-round source of nectar and a very 
nutritious food or feed.  Leaves, seeds and young pods are edible, and the roots can be used as a substitute 
for horseradish.  Beth Mayhood of the Grace Mountain Mission in Haiti has had success in introducing 
benzolive to the local diet and has written a short report on the tree (available on request).  This tree goes 
from seed to flower in about ten months!  It is said to be one of the few trees which flower year-round in 
Florida.  I am told that it is called “Mother’s best friend” in the Philippines.  If benzolive is not being grown 
in your area, I have small quantities of seed for distribution and can no doubt arrange for larger quantities 
through Haitian colleagues. 
 
CAN COOKING FUEL BE MADE FROM LOW-GRADE BIOMASS BY APPROPRIATE TECHNOLOGY?      This is a 
question we have been asking for some time.  The idea is to prepare pellets using an appropriate 
technology pelletizer, using waste biomass or charcoal made from it.  We do not have much to report at 
this time except that an engineer has designed and is making a simple pelletizer for us.  I have found 
reference to a “mini-Cusab kiln” for making charcoal from low-grade material and have sent for the reprint. 
I mention this at this time primarily to solicit information from any of you who have used or heard of such a 
device.  We do not want to reinvent the wheel!  If successful, such an approach could relieve some of the 
pressure on trees for fuel and could provide opportunities for small business and employment. 



GARLIC AND ONION AS CASH CROPS?      We have noticed that the prices of garlic and onions are often 
high in the tropics.  This makes them a good candidate for a cash crop, but also makes one wary because 
there must be some good reason for their expense.  Wally Turnbull at the Baptist Mission in Haiti is working 
on both crops and helped me understand some of the problems.  A major problem with garlic is that the 
plants remain in the vegetative state and do not dry up, hence they cannot be stored.  Onions can be 
harvested only during the long days of summer and store poorly.  Consequently, few locally produced 
onions are available in December and must be imported.  Wally is experimenting with new varieties of both 
garlic and onions which show promise.  He gave me the name of the suppliers and I am writing to obtain 
seed.  I can pass on a small amount to you for trial in your country in return for information on its 
performance.  I will also pass on any results Wally shares with us on his experiments. 
 
NEW METHOD FOR TERRACING     Victor Wynne has run his Haiti Seed Store for many years and 
experimented with improved ways of getting food from the mountains.  He has kindly provided us with a 
description of the terracing system he has selected after years of experimentation.  He says he will never 
make another level terrace unless he can start at the top of the mountain!  In making terraces, useable 
topsoil is thrown onto ridges 20 feet apart with a 20% grade.  Fruit trees (e.g. peaches) are grown on top of 
the ridges and vegetables (e.g. strawberries) are planted on the lower side of each ridge.  To further control 
the flow of water, sumps are excavated out of the loose rock every 30 feet.  The rocky material excavated 
from these sumps is used as a protective dike along the upper exposed side of the ridge and for steps for 
workmen on the slopes of the ridge.  Write if you would like a copy of his more detailed description. 
 
DO YOU KNOW OF OTHERS WHO WOULD LIKE TO RECEIVE THESE NOTES?    I hope they are stimulating 
and lead you to new possibilities.  I also hope that in some small way they are an encouragement to you, 
especially if you are in an isolated location, in realizing anew that our Lord is laying common concerns for 
the rural poor on the hearts of many other workers around the world.  It will be a real help to me to get 
feedback if the notes prove helpful or if you have suggestions to make them more so.  As you can tell from 
this issue, I learned much from my visit to Haiti.  Most of you I cannot visit.  I will be able to share from your 
experiences only if you write to us.  And do let us know of others who might like to receive the ECHO 
Development Notes.  There is no charge. 


