Highlights of the case studies  
· Seed selection and Seed storage 

Irula community:  At the time of harvest Gowda and Kurudal will visit all the fields and harvest well matured panicles, cobs and  ear heads and they harvest them and divide into 2 parts one for pongal making the other for collective seed reserve.

We store seeds in different ways Earthen pots, with coating of soil for pulses, small seed in cloth bags after sundry and hang them over cooking stove In order to check the moisture content and prevent from ants etc.,The ear heads of maize are also hang over cooking stoves and for snack purpose and seed purpose. When they return from the work they just pop the corn to have it along with coffee which provides them great relaxation.

Seed selection; every farmer / farm women are experts in seed selection by experience. They recognize the good ear heads for seed purpose 

Example Ragi:

· Should be fully matured  

· Well dried

· Good in size

· Should be full

· Yellowish in color

· After careful selection they hand trash the ear heads in order to preserve the outer coat.

· Each farmer saves her seed for the next season

· Most of the seeds are saved for one season except in exceptional cases like  - foxtail millet

· Millet seeds are selected by women and stored in pots after proper sundry

Pulses are also selected carefully and mixed with soil by sprinkling water and rolled on, these seeds are sundried and stored in pot
· Food crops extensive list 

	1. Amaranths,

	2. Arrow root.

	3. Avari,

	4. Banana,

	5. Bean,

	6. Chukuti keerai,

	7. Doravarai,

	8. Genimalagai,

	9. Jack,

	10. Kadugu,

	11. Kathrikai,

	12. Keerai,

	13. Kollu,

	14. Kotha malli,

	15. Makkacholam,

	16. Malli,

	17. Mochai,

	18. Mona thakkali

	19. Olaavarai

	20. Parangi,

	21. Pusini,

	22. Ragi,

	23. samai,

	24. sorakai,

	25. Sukutti kurai

	26. Sweet potato,

	27. Tapioca,

	28. Thakkali,

	29. Thattapairi,

	30. Thenai

	31. Thograi,

	32. Uncultivated chilly

	33. Yangai,

	34. Yam

	35. Vellu.


BIRD LIST; Jammanaru and  dalmukhi around 20 
Pirki – millet - Grain Eater
Kottalui – Insect Eater
Udukai

Kakka

Keli – millet field visitor
Manjakuruvi

Sildari - Insect Eater

Usandi

Soorai – millet field visitor 

Aral soorai

Kuruli – Insect Eater
Karsttai

Sorigi

Kodakatthakai

Sembothu

Pasake

Thukusendi

Sooli

kaatukoi

sokatikoi

Cuisine:
With ragi  Kali, Kul, Roti and kudumuttu are made 
With Samai,  Rice, Kanji and payasam, Similar recipes are made 
With thennai also similar recipes are made 

Many women mentioned they used Castor oil as cooking oil which is home made  

If castor oil is used as cooking oil then one should be wondering how little they might be using because it is highly laxative. To – day we are bombed with cooking oil message – low cholesterol, low SFA etc., what a wonderful inbuilt nutrition and health conscious systems were and how we have destroyed them to build market and political economies.   

· Sharing concerns / responsibilities to share 

· Climate change strategy

· Space for social dialogue 

· Commercial vs commitments 

· Millet related rituals

· Diversity in Tea, coffee and millet.  

· Soil nutrition management 

· Dialect diversity   

