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Writers’ Supplement to EDN 109 
 
We often come across interesting material related to articles in EDN that could not fit into the 
available space in the issue. We share the most relevant of those here. For more information on 
the following, click on the article name:  
 
Historical Analysis of the Effects of the ‘El Nino – Southern Oscillation’ Ocean 
Cycle 
Cooking and Eating Moringa Seed Pods 

Photos of Bananas Fertilized with Urine 

Photos of Modified Seed Dryer 

 

Historical Analysis of the Effects of the ‘El Nino – Southern Oscillation’ Ocean 
Cycle 
Figure 1 (following page) shows the percentage of years since 1948 having above-normal 
precipitation in (a-d) El Niño episodes and (e-f) La Niña episodes, for the following 3-month 
periods: (a,e) December through February, (b,f) March through May, (c,g) June through August, 
and (d,h) September through November.  

Each panel in Figure 1 shows the percentage of years since 1948 that had 3-month precipitation 
above the median value when ENSO was in either the El Niño phase or the La Niña phase. As a 
prediction tool, these maps can be interpreted as showing the percent likelihood that 
precipitation will be above normal for either ENSO phase. 

If El Niño is presently occurring or is predicted to occur, then the maps in Figure 1(a-d) show the 
precipitation anomalies that are more likely to prevail in the months ahead; conversely, the likely 
effects of La Niña are found in Figure 1(e-h). It is important to bear in mind, however, that these 
outcomes are not guaranteed to occur. In general, the stronger the El Niño or La Niña episode, 
the more likely that the effects shown in Figure 1 will emerge.  
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Cooking and Eating Moringa Seed Pods 
Tim Tanner shared some details about how he and his family have cooked and eaten moringa 
seed pods. “What we have found is simply two possible easy ways: 

“1) Take the small (skinny) pods that are not yet stiff. Boil them for about five minutes and you 
can eat them with a bit of salt and butter like string beans, or you can then add onions and 
tomatoes and make a whole new flavor out of them.  

“2) Take the more mature pods, but make sure they are still completely bright green with no sign 
of turning brown yet. Break them up (if need be to fit in your pot) and boil for about five to eight 
minutes. Dump out the water and let them cool a bit. After they have cooled for a bit, take the 
stem end in one hand, and use a wooden spoon in the other hand to press the cooked pod against 
the pot you just boiled them all in. Pull on the stem end and all the strings and the coarser outer 
part come away from the pulp, leaving the mushy cooked pulp middle in your pot. Now add some 
tomatoes and onions and a little bit of oil and salt and you have a pretty tasty sauce. 

“As a side note, the seeds seem to start becoming a bit bitter tasting when the pods turn from 
bright green to a darker green.” 

 

Photos of Bananas Fertilized with Urine 

Photos of bananas fertilized with urine. Sent by Ken Sylvain, northern Thailand. 
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Photos of Modified Seed Dryer 

Abram Bicksler sent a few photos of the modified seed dryer described in EDN 109.  
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