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	( Upcoming Programs and Events (
Upcoming Programs and Events:

     September 11:  Dr. Mercy Olmstead, PhD,  University of FL-IFAS.

                              Topic: Stone Fruit (peaches, nectarines, plums).  Dr. Mercy works for 

                               the Stone Fruit Research and Extension program to help expand the 

                               Florida stone fruit industry.

*We need several volunteers to help setup the meeting room at the Tampa Garden Club for the September meeting.  Please contact Charles Novak (813)754-1399 if you are available to help.

     October 8-9:     USF Botanical Garden Fall Plant Festival.

     November 13:   Propagation Workshop and Cold Protection.

     December 11:   Holiday Social.  1 PM

Events of Interest:
23rd Annual Sarasota Fruit & Nut Society Rare Fruit Tree Sale.  Sunday, September 25,

10 AM – 4PM.  Phillipi Estate Park, 5500 South Tamiami trail, Sarasota, (intersection of US 41 and Constitution Blvd).  For more info, see: www.sfns.net
Bok Tower Plant Sale, ‘Boktoberfest’, Saturday, October 15, 2011, 8 AM – 6 PM.  

1151 Tower Blvd., Lake Wales, FL.  For more info:  www.boktowergardens.org


	( Welcome to Our Newest Members (



Jan McNeil             Pinellas Park                                        Larry & Joyce Satmary      Dover

( With Sympathy (
Long time member Henry Holloman passed away November 15, 2010.  Our condolences to Nancy McCormack; Henry was a friend for 30 years.   

	
	( Upcoming Plant Sale at USF in October  (
GUIDELINES FOR PARTICIPATION IN THE OCTOBER USF PLANT SALE:

Members, start getting your plants ready for the Plant Sale.

· Each member selling plants must submit a manifest listing their plants and prices.  This manifest must be given to a designated member for verification.

· Each plant must have a label with the name of the plant, the price and the seller’s initials.   

· Please note that members cannot sell citrus plants, non fruiting plants or herbs.
· Sellers are responsible for their plants and if unable to be there both days of the Sale, they should ask a member to handle their plants for them.

· Sellers should not lower the prices of their plants without advising the designated member before changing the price on the manifest.

· Members selling plants should be willing to help unload and load Ray’s truck and help with the setup and breakdown of the sales area (if physically able).

· When the Sale is over on Sunday afternoon, sellers will inventory their unsold plants, enter on their manifests the number of plants that remain unsold and then submit their manifests to the designated member.  Members should then remove their unsold plants.

· We would like members to follow these guidelines to avoid misunderstanding, confusion and errors.

	


( Biochar by Wae Nelson (
The speaker for August was Wae Nelson, from Florida Gardening Magazine,  discussing the topic of Biochar.
Biochar is basically a soil amendment, not actually a fertilizer, but acting in conjunction with the nutrients in the soil. It has a long history, being used extensively throughout the world, except in the United States. Archeologists found very rich areas of man-made soil in the Amazon rainforest, where the soil is normally sterile since it is composed primarily of leaf fall.  The magic element was determined to be charcoal. Similar studies in other parts of the world revealed similar treatment of the soil.

The charcoal provides amazing benefits to the soil, helping to hold nutrients and water in place. A teaspoon of charcoal has the inside surface area of over one acre! When biochar is used, the nutrients will be absorbed by the very porous charcoal, instead of leaching away during the rains. The carbon is stored in the charcoal permanently; at least we know it remains for 6,000 years. Also, carbon dioxide is taken out from the air and stored in the soil. It is the only true mechanism we know of today to take CO2 from the air and put it away. Methane, also released from the ground, is about 40 times as potent as CO2. Using biochar will reduce methane production by over 80%.

Making your own biochar is very simple. It can be made in your backyard. Take woody material, like limbs and leaves and heat it up in the absence of air, drive off all the smoke and what you have left is biochar.  For example, dig a trench, fill with the woody material, burn until the flames stop, then cover with dirt to finish. You could also use or build a kiln.

If you look up biochar or charcoal on the internet, you will find unbelievable amounts of information and instructions on making your own biochar and using charcoal. Do not use briquettes like those you would use to have a backyard barbecue. The charcoal must be “charged” before use.  The recommended rate is 10 ton per acre. That equals about ½ pound per square foot (about 1 cup). It should be granular, but not necessarily a powder.  Work it into the soil.

Internet source: www.biochar-international.org


      www.biocharfarms.org
Books: The Biochar Revolution, The Biochar Solution, Biochar for Environmental Management

Video: The Secret of El Dorado, also go to YouTube, type in John Rogers and biochar in the search bar.

( What’s Happening (
by Paul Zmoda

Six out of seven of our pomegranate cultivars in the collection are holding a nice crop. Each type’s fruit have different rind colors, as well as the edible portion within. The parts you eat are the jewel-like, juicy sacs, called arils, which surround each seed.

Other fruits becoming ripe are the native American persimmons. ‘John Rick’ began first. This one’s a slow grower and shy bearer, but its deep orange one inch fruits are very similar to a good Oriental persimmon in flavor and sweetness. Larger in every respect than ‘John Rick’ is ‘Meader’. Its fruit is well over an inch, its leaves are larger, it grows faster & produces lots more fruit. Its flavor is not as rich as ‘John Rick’, but you sure get a lot more to work with.

Lastly, there are olives, with close to 4 pounds this year – all from a single specimen of Spanish origin called Arbequina. I hand picked the largest & best looking fruit. Most were green but a few appeared a purplish-gray color.

Trying to eat a raw olive right off the tree is not very pleasant: they contain a bitter principle called oleuropein which, since it is water soluble, can be leached out with plain water.

There are several methods of curing olives involving salt, water, vinegars & spices. You must be patient as curing and flavor development can take up to many months.

New plantings: tea shrubs, ‘Page’ orange, pomegranates, basil, yardlong beans, okra & fall vegetable seeds.

(PawPaw Conference (
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Charles Novak and Jerry Amyot will be attending the 3rd International Pawpaw Conference, Sept. 9-10.  The Conference is sponsored by Kentucky State University, the Ohio Pawpaw Growers Association and the Pawpaw Foundation.  Discussions will include National and International pawpaw variety trials, processing and marketing advances, pawpaw research, a tour of the KSU pawpaw orchards (over 2000 trees from 17 states planted on 10 acres at the KSU farm) and pawpaw fruit tastings.

KSU has the only full-time pawpaw research program in the world.  Research efforts are directed at improving propagation methods, developing orchard management, conducting regional variety trials, understanding the fruit ripening processes, developing fruit storage techniques, and Germplasm collection and characterization of genetic diversity.  Since 1994, KSU has served as the USDA National Clonal Germplasm Repository (germ bank) for pawpaws. 

The pawpaw (Asimina triloba) belongs to the tropical custard apple family (soursop, sweetsop, cherimoya and custard apple).  It is a tree or shrub-a flowering fruit plant with large, tropical looking leaves.  It has the largest edible fruit in North America (?). It has been eaten for hundreds of years: by the first people to inhabit North America, the Native Americans and the Spanish explorers.  Some people say the fruit tastes like mango, custard, banana, pineapple.  One variety of Pawpaw is called “Mango”.

This year Jerry’s pawpaws produced 4 fruit and he had the pleasure of enjoying the tasty fruit.   Charles’ pawpaw trees produced fruit 2 years ago, but, unfortunately, animals got to them first.  

( Special Fruit Tasting (
[image: image8.jpg]A special table at the August meeting displayed a wonderful variety of fruits brought in by our members. Fruits sampled and enjoyed by club members included: Rambutan, Longan (3 varieties), Jackfruit, Sugar Apples, Mamey Sapote, White Guava, several varieties of Melons, Dragon fruit, Kiwi, Papaya, Carambola,Pears and Muscadine grapes.  Thanks so much to members who provided the fruit.   
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Freefoto.com
	( August Tasting Table (
Thank you to the following folks for their tasty offerings and to all those who did not sign the sheet. Members who donate food may now receive a ticket for the raffle.
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	Name
	Item
	Name
	Item

	Vega
	Yellow rice/beans/chicken/bread
	Shigemura
	Chicken fried rice, crab fried rice, mango pie, chocolate mousse

	Coronel     
	Puto (steamed rice cakes)
	Orr
	Soup and Bread

	Johnston
	Cherry cobbler
	Davies
	Meatballs and ziti

	Sawada       
	chicken tsukune (meatballs)
	Payne
	Chocolate Banana pie

	Novak
	Pasta salad w/vegetables, chocolate mousse cake, juices
	Gamboni
	Chicken saffron rice

	Branesky
	Puto
	Satmary
	Avocados

	Clarke
	Yellow rice, pasta, punch
	Lavesque
	Cherry pie

	Whitfield
	Spinach salad
	M. Kirby
	Tostones

	Zmoda
	Muscadine grapes
	McCormack
	Spicy jalapeño bread loaf

	Terenzi
	Almond gooey cake
	Lee
	Pears and grapes

	Conradt
	Quinoa Bean salad
	Newman
	Pumpkin chips
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	( August Plant Exchange (
Just a reminder that members who donate food may now receive a ticket for the raffle.  Members who donate plant(s) may now receive a ticket for the raffle.
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	Plant
	Donor
	Winner

	Kei apple
	Bob Heath
	J. Ritter

	Loquat
	Bob Heath
	

	2 Chaya spinach
	Bob Heath
	

	Surinam cherry
	Bob Heath
	

	Fame flower
	Bob Heath
	B. Provencher

	Pineapple 
	Bob Heath
	N. Oliver

	Jelly Fig
	Bob Heath
	B. Matthews

	Burbank cactus
	Bob Heath
	M. Logan

	Cuban oregano
	Bill Vega
	

	10 sweet potato vines
	Bill Vega
	

	Flying dragon citrus
	Charles Novak
	

	Gin Berry
	Charles Novak
	

	2 Pomegranate
	Charles Novak
	L. Gamboni, B. Matthews

	2 Surinam cherry
	Charles Novak
	N. Seiter

	Banana
	B. & B. Gerstein
	Bill Vega

	Ginger
	B. & B. Gerstein
	

	Sapodilla
	Ed Musgrave
	M. Logan

	2 Surinam cherry
	Ed Musgrave
	G. Conroy

	Red Dragon Fruit
	Ed Musgrave
	

	2 Curry Trees
	Ed Musgrave
	P. Zmoda

	Voodoo lily
	P. Newman
	S. Sumner

	Dwarf Orinoco
	Roshan Premraj
	C. Haack

	3 Cherry of the Rio Grande
	Tom Scott
	M. Barnes

	Okinawa spinach
	Matt Fahy
	M. Whitfield

	Greek Oregano
	Matt Fahy
	

	Christman Cactus
	Freda Dexter
	

	Macho fern
	Lowell Dexter
	S. Lee

	Variegated fern
	Natalie Oliver
	

	2 Surinam cherry
	Carla Levesque
	

	3 Red sugar apple
	Shane Smith
	B. Matthews

	Oregano
	Barbara Orr
	

	Sweet pepper basil
	Ruth Davies
	

	2 Papaya
	Keith Kirby
	

	Moringa
	Mary Jo Clark
	

	Velvet Bean
	John Starnes
	

	Walking Onion
	Pat Lawhead
	

	Edible Jatropha
	Marie Newman
	

	Datura cuttings
	Nancy Mccormack
	

	Moringa
	Brenda Payne
	


Paid Advertisement
	______________________________________________

_________B & B Hobbies_________

FRUIT TREES AND SUPPLIES
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2116 RAMBLEWOOD CT.
BOB GERSTEIN                                  BRANDON, FL 33510
BECKY GERSTEIN                                      (813) 681-2386

	September Special 20% Off for Tampa Bay RFCI Club Members!


( Recipe(
Mango Chicken
1 3 lb.frying chicken, cut up



2 crushed cloves of garlic

1/3 cup vegetable oil




salt and pepper

¼ cup soy sauce




1 cup mango slices

Heat oil in frying pan, add chicken pieces and brown. Pour off excess fat and add soy sauce to chicken. Add garlic, salt and pepper to taste. Cover and cook on low until almost tender. Add mangoes and cook 10 minutes longer.   (From “A Cookbook of Rare & Tropical Fruit”, by the Tampa Bay Chapter of RFCI, Inc.)
Fruity facts about Mangoes: The mango is a fleshy stone fruit belonging to the genus Mangifera. Mangoes originated in Southeast Asia where they have been grown for more than 4,000 years. They are now cultivated in most tropical and subtropical climates, with more than 1/3 of the worlds’ mangoes produced in India alone. There are more than 1,000 cultivars. Mangoes are very rich in phytochemicals, vitamins, dietary minerals, and antioxidants. They are used in cuisines throughout the word, where they are used in juices, ice cream, desserts, pastes and powdered forms, dried, and of course enjoyed fresh.  Mangoes also have cultural and religious significance. The mango is the national fruit of India, Pakistan, and the Philippines. The mango is the national tree of Bangladesh. In Hinduism, a perfectly ripe mango is held as a symbol of attainment.  Mangoes constitute ½ of all tropical fruits produced worldwide.

( Membership Directories (
It’s not too late to pick up your directory. If you didn’t pick up your copy of the new RFCI Membership Directory, you may do so at the September meeting.

( Newsletter Editor and Seed Chairman (
Many, many thanks to Gloria Sciuto for her enormous contributions in editing the newsletter for the previous two years, and also to Andrew Hendrickson for his role as the Seed Chairman. 

New Newsletter Editor contact information: 

Denise Provencher: 813-715-0200, bdprovencher@tampabay.rr.com If you have any contributions, or items you wish to be considered for putting into a future issue of the newsletter, please contact me.
The new Seed Chairman is Bryon Provencher: 
813-715-0200, bdprovencher@tampabay.rr.com  Please contact him regarding the seeds, and feel free to donate any fruit seeds you have to the seed program.
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President: Paul Branesky, Pictures by Fred Engelbrecht


Editor: D. Provencher; Support: Bob & Paula Heath; Production/Distribution: Charles & Linda Novak 
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