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ILEETINGS ARE HELD THE 2Nd SI]NDAY OF THE Y|ONTH @ 2:OO PM.

NEXT |LEETTNG: SEE BELOW (rm. S)

PROGRAIU]: OUR PROGRAM FOR SUNDAY FEB. 9 WILL BE OUR PARTICIPATION IN THE FLORIDA
STATE FAIR where we wi77 be conducting a CITRUS CELEBRATION e FRUIT TASTING. This
is an urgent, inportant, criticai affair for the Club, where our expertise wifT
be exposed to the scruting of mang thousands of people. If we do a good job, we
wiTl show them what a great organization the Rare Fruit CounciT of Tampa Bag
reallg is and deveTop in peopLe the importance of growing unusual fruit that we
consider so rnteresting. On Saturdag, Feb.8 we wifl- be picking e cleaning fruit
at Geprge.RiegJer's residence. For more information ,see comments below in the
Fruit Tasting Event at FTorida State Fair.

Gitrus Tasting Event at the Florida State Fair
Sunday, February 9, 8:30AM - 4PM

We are busy making preparations for this event. Anangements are being made to have available as
many varieties of citrus as we can obtain. We will need members to help pick citrus, cut up fruit in
sample size pieces on Sunday, answer questions from the public, and to help wherever needed.
Thanks to members who signed up to help with this event

Saturday - February 8, gAM, Pick fruit at George Riegler"s: Members who plan to help pick fruit at
George Riegleds should meet at George's place at 9AM. Bring your clippers and your appetite.
Hamburgers, hotdogs, chips and drinks will be provided. Members may bring a side dish or dessert to
share. For questions, directions or more information call Jim & Sally Lee (813) 982-9359, Charles Novak
(813) 754-1399 or Bob Heath (813) 289-1068. sEE ITIAP PAGE 03-70.

Sunday - February 9, 8:30AM - 4PM: Citrus Tasting at the Florida State Fair: Members who are
helping with the Citrus Tasting should plan to be at the Family Living Center Building a 8:30AM. We will
be very busy as we start offering samples to the public at 10AM. We will contact members who have
signed up to help with this event by phone, e-mail, etc. to arrange delivery of fair tickets and to advise of
any new information about this event. Please catl one of phone numbers in the previous paragraph if
you have questions.

Tampa Bay RFCI T-shirts: A free club t-shirt to members who help at the State Fair Citrus Tasting -
And have not already received a club t-shirt.

Florida State Fair Horticulture Display: February 6-17. lf you would like to help man our exhibit
please contact Charles Novak (813) 754-1399. Free fair tickets will be given to members who donate a
few hours of their time talking with the public about growing rare and tropicalfruit.



0 3-8

From the President
Jimmy Lee

It is good to be back after my absence due to business matters that needed my attention. We had an
excellent turnout at the January meeting for Chris Rollins' presentation on "Fruits of Southeast Asia".

Chris is one of our favorite speakers-even the Buccaneers' playoff game didn't keep our members away.

This next month will be a busy month for our club. The Citrus Fruit Tasting is on February 9 and the
Horticulture Display runs from Feb. 6-17 at the Florida State Fair. Mernbers are asked to help with

collecting the fruit it George Rieglefs on Saturday (the 8th) and to be at the Fairgrounds earlyon Sunday
morning to cut up fruit and help where needed. Members are also asked to help man the club's exhibit
during the duration of the fair. See this newsletter for more information on these events.

Scheduled Programs/Events:

February 6-17: Florida State Fair
February 8: Pick Citrus at George Rieglefs
February 9: Citrus Tasting at the Florida State Fair
March 9: Jim Alderman, Jr., Dept. of Agriculture, "How Bees Pollinate"
April 12-13: USF Botanical Garden Spring Plant Festival

We are in the process of scheduling speakers for the remainder of 2003. lf you know of someone who
would give a program of interest to our members, please contact me at (813) 982-9359.

hJ[IAfI S HAPPENING
Jan-Feb 2003
by Paul 7lrd.a

ilappy New Year to alM€t's hope this is the year yoYr special fruiting plant finally
r"i,LtOr you with a erop. In our last newsletter wEfEarneci abouL earlilwormsl-the more
you have, the better your soil. I've discovered one downside to h?yllg lots of worms -
iuorm eaters! lie are having a serious problem with raccoons, armadillo-s a1d glay- foxes
digging up our vegetables to feast on our precj-ous earthworms on a nearly night,Iy basis.
f ilap"and relocale at least one of these Lritlers every couple o-f_ days- -. they. just keep

coming. Some of the largest raccoons are quite {angerous to handle and have been known

to deitroy my stainless iteel live-traps de-signed for raccoons.They arealso intelligent
enough to'sometimes steal the bait an-d not. get caught. Armadillos, on the other hand,
are {uite dumb (I've acLually caught, one by hand) but make up for thaL by sneakiness.

I try to patrol my gardens every.-few hours durlng the night from dusk to 6:00 AI'4 and
,ar"iy catih a culpril "in the acL". Apparent.ly all that mulch and manure is feeding not
only plant,s.

The mango budwood distributed at Lhe Ckristmas party- yqs top-grafted to our Julie-mango
the foliowing day and 100% success i-s evident.: new light green buds are growing larger
daily. The rest of the tree is pushing lots of new buds too.

New loquat top-grafts are flowering for the first time as the trees are also busy making
new growth.
gur first Sanguinelli blood oranges ripened and they had splotches of. red inside,
reminding me oifert.ilized chicken egg yolks. The flavor was not very exci-ting, however.
Sweet Siim ponn'nelos are very juicy -ana aeticious this year with not a hint of that -
ahem - gastio-intestinal signalure so often encountered. The jakfruit tree has another
flower
Pruning is about finished for now. The whiLe sapote is absolulely loaded with flowers
and tiny fruit. I can hardly waiL to tast.e them.

New plant.ing: Art.ichokes.
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hawaiian Ches tnut
Surinam Cherry
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Beauty berry
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JANUARY PLANT EXCTIANGE
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Board of Directors Election in March: Any member who is interested in being on the Board of
Directors should contact either Sally Lee (813) 982-9359 orWalt Yoblonski (813) 633-7754. Directors
serve a one year term and will assume their respective offices immediately afterthe March meeting. The
Board of Directors is responsible for the policies, finances and direction of this RFCI Chapter.
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FRUITS OF SOUTHEAST ASIA

bg CHRIS ROLLINS

Chris r.s the curator at Fruit & Sp:ce
Park, which :s a luliami-Dade Countg park.
I/e's been there since 7944 everA daA
except Christmas, talking to peopJe
about tropic al f ruj t . The park was
created in 1944 in the heart of the
agricuLturaT d:strict of I'liami-Dade
CountU, which, desp: te what manA peopLe
think, is an ag ricuL turaL countg . The
countg has mil e s & miL e s whe re eve rA
sgu are foot has a nurs€rU, a tropicaL
fruit grove, winter vegetables, ethnic
vege tabl €s, tropic al- f ish o r ,sorne kind
of agricuLture going on; a verA
:n teres ting place. For those who have
no t been down d might be interes ted,
Chris brought some brochures, Last Aear
theg hos ted the Rare Fruit Council
conference with about 720 attendees from
Florida & California, It was a lot of
f un and the peopT e we re ab I e to tas te a

lot of tropical. f ruit, such as j ackf ruit,
that theg ma.A no t have tas ted be f o re .

TropicaL fruit of Southeast Asia ts
Chris 's f avor: te subj ec t and tht area of
the world Ls one he -Z:kes to go to best
of al I . Chrr.s and h:s g roup have gone
several t:mes to Born€o, which t s
unique. More fruit originated there than
angwhere eJse. A71 garcinids, durians and
a number of -Z esser known f ruiting pTants
o rig inated in Bo rneo . The re are ove r two
dozen different specLes of durian
growing in the jungle. It's just an
incredible pJace and even the Amazon
can' t quite compare with Borneo.
Southeast Asia rea7Lg Ls a pLace to see
a varietA of f ruit.

Chris started his dispTag with a picture
of various fru: ts theg had gathered
around the Fruit & Spzce Park. Theg grow
about 500 different varietzes of tropicaL
fruit, all of which are not bearing at
one time of course. The displag showed
onTg a smalL portion of what:s available
throughout the Uear. Chris had a sl ide
of citrus fruit and renarked that there
are manA rare and unusuaL citrus fru: ts
growing in the Far East where citrus
originated. Citrus was brought to the
New WorJd with the earJg expTorer,s and
spread throughout the Caribbean area
where manA different variet:es got mixed
up, produc ing c itrus cul- tivars that have
never exr.sted in theFarEast, an exampJe

being the grapefruit, which appears to
be some kind of sport from the pumelo.
He a-Zso had several sJ:.des of citrus
f rom the Far East virtual 7g unknown in
F L orida .

Papayas are another weL7 known fruit
that are grown in the Far East & can be
f ound eve rgwhere in the wo rl-d . Chris
incLuded them in the Asian fruit because
theg ' ve been g rowing them f o r seve ral
hundred Aears and Aou can't convince
Asians that it's not a native fruit. We

usu a77g consume our papaAas ripe but
around the worl-d more are ea ten greefr,
cooked as vegetabTes and in other waAS.

Chris had so/ne sl ides of pineappTes and
he indicated that he liked to talk about
pineappT es because everA one knows them.
Among the manA travel ers theg meet in
the P ark are commen ts I ike, "You know
the bes t pine appl es are those g rown in
ThaiLand" or someone saAs| "Aou know the
best pineapple Ls one grown in Korea or
Puerto Rico" but the reallg best
pineapple:s the one that ripened in
Aour own g ard. Most U. S . citizens have
never tas ted one that ripened on the
pJant. It ts at rts best when rt's
compTeteTg ripe and stiTl on the plant;
that Ls the ideal- time to cut it off and
enjog it. Pick them when theg just smeLL
I ike honeg and are A el L ow and sr+ree t and
j uicg I ike candg .

Chris showed u,s pic tures of various
mangos and indicated that those in
FLorida came from all- parts of the
worLd. Theg originated in Asia but when
mangos spread throughout the worJd,
varie t:es f rom various places ended up
in south Fl-orida. When we got them all
in this one area, the polLen sta rted
spre ading around and hVbridizing
occurred. Florida began to get mangos
that don' t ex:s t angwhere e-Z se in the
worl-d. Chris indicated theg have 774
varie t: es in the Park and it J,s his
favorite fruit bar none.

The wax j ambu zs one of h:.s f avorites,
not because of the qualitg of the taste
but because the wax j ambu t s crunchg
I ike an appJe with a mild sweet f I avor.
Chris says Aou have to give the wax
j ambu a chance to grow on Aou. The tree



Js a tough tree, bears I ike c razA & -1s

beautif uL with the red bel I shaped f ruit
hang ing on it. You can f ind the f ruit in
aLl the markets in Sou theast Asia & theg
come in a varie tA of col- ors & shape,s.'

red, whit€, purPTe, Pink d striPed.

CLosefA related to the wax j ambu but of
be tte r tas te Ls the I'Ial ag appT e . I t -1,s

also mild but has a much Sweeter, zestier
f Lavor. Bigger & i ust a,s prettg as the
wax j ambu and Preceded bg a verA
beautiful pink f lower.

Rel ated to these Ls the rose aPPTe,
which has the sa/ne c runch as the wax
j ambu but it tas tes I ike a rose smeT-Z s.
It has a beautiful white fLower d grows
to as Targe as a ping pong or goTf ba77

usu aT Tg with one seed that Ls -Z oose
ins id e and ratt-Z es when :" t 's shaken .

The sapodilla -z.s a favorite fruit in
Southeast Asia & :s grown extensiveTg
there, although :t's not native to the
area. It -zs originaTlg from Central-
America. The sapodil I a tree Ls where
chicle or chewing gum originaTTg came

from & trees were tapped for the white
sap Tike we tap pine trees for turpentine.
The sapo d il l a -zs Qne o f the swee tes t
f ruit, tas tes I ike mapT e sug ar c andg . I t
has a kind of grainA texture & one

varietg Ls caTled Brown Sugar for obvious
reasol?s.

The d.urian Ls cal-Led the king of f ru: ts
in Southeast Asia in drstinction to the
queen of fruit, the mango,steen. ChrLs
brought a ripe durian for our tasting
tabl e so those who hadn ' t tas ted it
coul-d trA it. Whil e he was tal king , the
fruit was being opened and cut up for
serving and the aroma tilLed the entire
aud itorium, which one member desc ribed
a,s a Teaking gas l- ine . The durian l.s one

of the most unusual- fruit. There Ls no
more controversA , even in As ia, about a

f ruit than there Ls about durian. We eat
the pul p J.n,s ide around the seeds and
z t's Tike an onionA, dfmond cus tard,
verA, verA rich. I t's aLl Aou can take
bg :.tself ; zt's okag for miTk shakes &

ice creams but with durian Aou j ust eat
it bg : ts el f , DtJrian seems to be the
onlg fruit that iungle carnr.yores
readilg eat; tigers & other cats show an

interes t in durian. In the markets of
Sou theas t Asia, it Aou' re eating duridfr,
.z t 's not uncommon to have cats rubbing

03-72

up against gour 1eg hoping for a hand-
out. Durian goes -i,nto gour bodg d seems
to cofie out of gour Pores for 2 or 3

dags; even gour cTothes begin to sne7l
-Irke durian, It sme-ZJs like gatTic,
sulfur, onion & rea-Z strong bad cheese -
what a combination! Strangelg enough,
when Aou get used to it, it becomes
strangeTg enticing. There are durians
without that strong flavor but theg're
not that good; the sme77 is part of it a

theg dontt taste right without it.
AdditionaTTg durians are beLieved to be
an aphrodisiac & the saging in Southeast
Asia is, "When the durians fa77, the
sarongs go up. " The fruit rind js
protected bg wicked thorns and when gou

carrg a durian, gou have to carrg it bg
the stem; otherwise Aou can't pick it up
,because of the thorns. Durians tend to
drop from the trees at night so at night
gou don't want to be under a tree when

the fruit night drop. The people in Asia
Tike durians; a77 over Southeast Asja
gou'77 find durian statues. This shows
how much theg Tike them.

Lgchees. ATnost evergone ljkes lgchees
the first tine theg eat one. There are
about 600 acres of Tgchee trees in Dade
Countg. The pearlg white fLesh inside
has the texture of a peeTed grape and a

verg sweet and aromatic fl-avor. It is a

nagnificent fruit, about 7" or 7i" in
diameter; a prized fruit in Asia. In
Thail-and theg have an annuaT Lgchee
FestivaL with Tgchee trees & fruit for
sa-Ze. All Tgchee truit are good but the
Emperor Tgchee is probabTg the Targest
avaiTabie. The Ha Kib is Chris's
favorite Tgchee. IIe showed us sJjdes of
severa-Z different kjnds of Jychees &

Tgchee trees in ThaiTand.

Rambutan -z.s like a Targe Tgchee with
projections on the surface. Rambutans
are deficious and peopTe like them as
much as lgchees & Tongans. One drawback
is that the seeds stick to the fTesh in
the rambutan Tike in a cTing Peach.
Rambutan fieans "hairg Tgchee" in lLalag.

PuLisan is like a rambutan with a thick
skin with bTunt spines on it. Chris
indicated tht puTisan taste js superjor
to rambutan and magbe even to Tgchees,
aimost the size of a tennis bal-7 & a

verg fine fruit. It has a thick skin and
Lovefg fTavor & texture but has to grow
in aimost rain foresl cTinate, rich soiT



and 700% humiditg. R:pe fruit can be
gre€fr, red/ purpLe or black.

The Longan r.s Chris 's f avorite f ruit
after mangos. It Ls easLer to grow than
the Tgchee. It has a more subtle fLavor
but it Aou ea t too manA , : t 's T ike
eating candg af te r a whi-Z e; too much
sugar. Theg are sweet but not overpowering.
Longans do verg wel-L in FTorida. ChrLs
showed us a net over a tree to keep the
bats of f in Borneo. Theg have f ruit Aear
round in Viet Nam.

The'caimitor or star aPPTe, Ls verA
popuL ar in the Phil ippine,s and we are
see ing it more often now in other
Sou theast Asian countries. It has an
astringent purpJe rind and a delicious,
fruiting, meTon like center.

A fruit often confused with the star
appLe but more des irable, l.s the
mangosteen. It Ls a iungle rain forest
fruit: rich soi7, 100% humiditg, Do wind,
,some shade , pe rf ec t c ond i tions f o r
g rowing mangos teen. The rind s tal.ns red
and. manA ho teJ s won' t al- L ow the
mangos teen in the rooms because theg
don't like the red circLes on their 7inen
and tabl ec l- o ths f rom peopT e se t ting a

s-Z: ced mangos teen on a tabLe or bed. I t
has a segme nted inte rior al-mos t 7 ike a

tangerine with a mother- of -pearl- center,
wonderful meLting texture and delicious
sweet juicg fl-avor. It L,s a wonderfuL
fruit but Chris still ra tes the mango
No. 7.

Jackfruit Ls the biggest cultivated tree
fruit in the worl-d; 80 lbs or more for a

sr.n gle f ruit. Theg cut it up & sel-Z it
in the market in piec€s,' nobodg bug s a

compTete j ackf ruit. J ackfruit has a

skin that looks I ike a77 igator hide &

Targe seeds about an inch in diame ter
and each seed L,s surrounded bg sweet
chewg aromatic flesh. Chris des cribed
it as a combination of banana,
cantaloupe and j uicg fruit gum. He says
theg have a tree at the Park which he
beh.eves Ls the bes t in the worLd. I t
has a bright red color and a great
tex ture, c runchu and with a wonde rf ul
cantaloupe -banana- j uicA f ruit f l- avor.
The tgpicaT j ackfruit has a core and 200
to 300 seeds with an envel- ope of f I esh
around each one. The outer faAers of the
j ackfruit have a lot of latex in it.
When Aou open a j ackf ruit, Aou shoul-C
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wear surgicaL gToves or rub Aour hands
with vegetabl-e oil so the Latex won't
get under Aour fingernaiLs and al-L over
Aour fingers. The pulp of the green
j ackf ruit r.s cooked with coconut milk
and served as a vegetabTe. The seeds
are ea ten roas ted I ike ches tnu t,s.

The champedek r.s a fruit with extremelg
rich puJp, so rich in fact, that Chris
say,s he can hardlg gag it down because
of the richness. To cl-ean it, Aou just
sLit the sk:n and peel it back and the
whol-e f ruit opens up f or gou.

Breadfruit grows all over Hawaii but
other than that s ta t€, the verA south
paft.of FTorida, the Keys, is the onlg
place the breadfruit will- grow.
Breadfruit r.s a fruit that shouLd be
cooked; : t 's not ea ten raw. The f ruit
that has seeds r.s cal-7ed a breadnut; the
seed-Z ess one r.s cal- I ed breadf ruit. The
breadfruit plaAed an important part in
the storg of "The Muting on the BountA " .
Breadfruit originated in Sou theas t Asia
and spread throughout the :s-Z ands to
Hawaii over about a thousand Aear
pe riod .

The bael fruit r.s a citrus reLative
known to Sou theast Asia, particularlA
India, CegTon & Pakistan. It Ls a round
f ruit r hard I ike a gourd ; ins ide the
sheLl r.s the flesh & seeds. It tastes
7 ike citrus, oi7 , flour d honeg mixed.
It's mostLg used as a breakfast fruit.

The san tol- zs weLl known in the
Philippines d ThaiLand. It grows in
south Florida & in the Fruit & Sprce
P ark. I t has a shel- 1- I ike skin and
r.n,s ide r.s a white kind of f luf fA, j uicU,
tex tured puLp. I t' s a nice fruit but
nothing rea77g spec iaL .

Otahe: te goose.be rrA makes a sour f ruit
J oaded with V itamin C about the s ize of
a Surinam che rrA but g reel?. Despite z ts
sour tas te, it makes a verA good pink
j e17g . In the summe r he re in Fl- orida it
puts on fruit in a prodigious manner
covering the l- imbs d main branches with
great quant:t:es of little fruit.

Chris showed u,s seve ral- s-Z rdes of the
marke ts in the sou theas t Sa: gol,
Bangkok and seve ral- others, with everA
imaginable tApe of fruit native to the
area.
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Tasting Table: January 2003

Yoblonski: 3-bean Turkey & Sausage Chili Zmoda'. Whole, Ripe Durian

Jan Elliot: Peanut Sticks Cathy Creighton: Guava Pudding

Lillian Smoleny: Lemon Coconut Bars Musgraves: Melon Bowl
Boyettes: Apple Pie Coronel: Cranbeny Pudding
Bohnie Ward: Key Lime Bars Thom Scott Peanut Butter Fudge

Marie Palis: Roajted Green Beans Pat McGauley: Spanish Squash Candy

G. & R. Watkins: Lemon Snaps Tess & Devon Anthony: Guava Cake

MaryAnn Branesky: Philippine Chicken Rice Soup Paul Branesky: Sweet Potato Stew
Judy Cimafranca: Seafood Spread & Tortilla Chips
Rose Terenzi: Cranberry Pudding Cake, Pumpkin Cake Rollwith Cream Chbese Filling
Sally & Jim Lee: Singapore Noodles, Avocado Salad, Philippine Papaya, Fried Rice, Zechuan Chicken
Linda Novak GuavaCake, Mango Upside-down Cake, Fresh Fruit Plafter, Apricot Cookies, Juices

IHANI(S for all the delicious contributions to the Tasting Table. lt was Fabulous, as always. Each
person or family who brings a dish for the tasting table receives one free ticket for the plant exchange.

RBCI?E OF TEE IttrONTE: TropicaT Kumquat cake (Linda Novak)

In a bowf beat the eggs, sugar e oi7. FoTd in drg ingredients and mix weLf- Add

kumquats, nuts, pineappJe & cherries. Pour into a greased A fLoured 70" tube pan'

Bake 7 hour & 15 nin. in a 350o over?. Coo7, remove from pan'

3 eggs
2 cups sug ar
7 cup oil
3 cups fTour
2 tsp baking soda
7 tsp saLt

RFCI Tampa BaA ChaPter
4709 DeLeon St
Tampa FL 33609

7 tsp c innamon
1* cups chopped kumquats
7 cup chopped nu ts
7 20 oz can c rushed pineappTe (wel l d rained)
a f ew chopped maraschino cherrl es
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