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	( Upcoming Programs and Events (
October 8-9:     USF Botanical Garden Fall Plant Festival.

The USF Fall Plant Festival is an important fundraiser.  Members are invited to attend, to assist in the sale, to sell plants, to enjoy the camaraderie and to visit other exhibits.  

 

We need volunteers to help on Friday, Saturday, and Sunday.

 

Setup – Friday, October 7:  Our participation will begin around 2:00 PM Friday afternoon.  We need volunteers to help raise tents, set up tables, and to unload and arrange plants.

 

Saturday, October 8 :  The USF Botanical Garden will open at 7 AM for our final preparations.  Traffic will be one way – in the front gate and out the side gate. 

 

The front gate will close at 8:30 AM on both Saturday and Sunday.  After that time, volunteers may enter, on foot, by the south gate until 9 AM.

The gates will open to the public starting at 10 AM on both days.
 

On Saturday the Sale ends at 4 PM.  On Sunday the Sale ends at 3 PM.

 

See guidelines for participation on page 11-74 of this newsletter.

 
November 13:   Propagation Workshop and Cold Protection.

 

December 11:   Holiday Social.  Note: Starting at 1 PM

 
Events of Interest:
Bok Tower Plant Sale, ‘Boktoberfest’, Saturday, October 15, 2011, 8AM – 6PM.  

1151 Tower Blvd., Lake Wales, FL.  For more info:  www.boktowergardens.org
Caloosa Rare Fruit Exchange Tropical Fruit Tree Sale,  October 15, 2011 9AM – 3PM, Terry Park, 
Palm Beach Blvd., Ft. Myers, FL. For more info: 239-543-9910
Pine Forest Fruit & Flower Farm: Tour of tropical fruit trees, native plants, worm bin instruction class. October 29, 10AM – 1PM. 6670 Chipper Ln, N. Ft. Myers, FL. For reservations: 239-543-9910



	


	
	( 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.

	


( Stone Fruits for Florida (
[image: image1.emf]
At September’s meeting, Dr. Mercy A. Olmstead spoke about stone fruits (peaches, plums, nectarines) in Florida. She works with various UF/IFAS stations throughout the state, as well as extension agencies conducting research on the establishment and production of stone fruit crops.  
There are varieties of these fruits that have been developed which are suited to Florida’s climate. Here in central Florida, varieties require 150 – 275 chill hours to flower and develop fruit properly. A chill hour is defined as an hour where the temperature is below 45 degrees, and above 32 degrees. For proper fruiting, there must enough chill hours, or there will not be enough flowers, hence, insufficient fruit. 

[image: image9.jpg]There are two types of peaches. The “free stone”, or melting flesh type is sweet and juicy and preferred by many people.  Varieties for central Florida include Tropicbeauty, Flordaprince, Flordaglo, and Tropicsnow. The second type is “cling stone” or non-melting flesh peach.  These types transport better and last longer at the store, and are often the varieties seen in our local supermarkets. Consumers do need to be educated as to the difference in texture. Varieties include UFSun, UFOne,  UFBeauty, and UFO. Peaches are self-fertile, pollinators are not needed.  Peaches are packed with nutrition, and antioxidants, and are even proving their medicinal value as well. A study showed peach extracts being useful in the treatment of breast cancer. 
Nectarines are very similar to peaches, with one important genetic mutation that eliminated the “fuzzy” skin that peaches have. They are also smaller, and sweeter.  Varieties suitable for central Florida include  Sunraycer,  with melting flesh, Sunbest, a semi-freestone, and UFRoyal, a clingstone variety. 
[image: image10.emf]Plums are not as widely grown as peaches and nectarines, as they need more chill hours. Plums also need a pollinator. Gulfbeauty, Gulfblaze, and Gulfrose are good varieties for our area, and all three are good pollinators.  

Cultural requirements: Peaches, nectarines and plums like sandy, well-drained soil, and a soil PH of 6.5 – 7.0. Keep the area where the trees are growing clear of weeds and competing grasses. Do not let herbicides get on the bark of young tree trunks as it could damage or kill the young tree. 

Training young trees is important for optimum growth. The open vase training system is used as it allows light to penetrate to the middle of the tree.  Two prunings per year are recommended, one in the dormant period, and one in the summer. [image: image2.emf]
Peaches and nectarines require fruit thinning to get the best fruit size. Plums need fruit thinning only if the fruit is too heavy for the branch. Thin fruit to at least 6” between fruits.  Use a 12-4-8 fertilizer if trees are in sandy soil to minimize potassium and phosphorus leaching. Zinc deficiency shows up readily in sandy soils as well, with plums being more sensitive to it. 
There are a number of fungal diseases and insects that affect these fruit trees. Please see the websites below for information and pictures.

Cold damage can be a problem, especially if it occurs during critical times such as when the buds are large, blooming, or when the fruits are beginning to form. Site selection promoting cold air drainage is critical.

Stone fruits are proving to be a productive alternative for former citrus growers and farmers as well as for the backyard grower.
For further information:

http://www.ent.uga.edu/peach/PeachGuide.pdf

Southeastern pest management and culture guide

http://www.attra.org/attra-pub/peach.html

Resource for organic and low-spray production, great info. for home growers

http://edis.ifas.ufl.edu/hs365

Training and Pruning Florida Peaches, Nectarines, and Plums, by James Ferguson

http://polkhort.ifas.udl.edu

Peaches and Nectarines for Florida, J.G. Williamson & T. E. Crocker

http://edis.ifas.ufl.edu/hs366

Rootstocks for Florida Peaches, Nectarines, and Plums, by J. Ferguson & J Chaparro

http://hos.ufl.edu/extension/stonefruit

Stone fruit at University of Florida, economics, issues, events, history, production

www.justfruitsandexotics.com

Taking orders for this season, shipping starts in mid-October

www.chestnuthillnursery.com

Informative website, many kinds of fruit trees available

Web searches for “peach extract and breast cancer” will bring up information on the studies.

Web search for “perpendicular V training system” will locate information on this system for training fruit trees.
​​​​​​​​​​​​​​​​​​​​​​​​__________________________________________________________________________
( What’s Happening (
by Paul Zmoda

I’ve discussed pest control of larger mammals before but there is one I’ve never had to deal with – COYOTES!  There is a small pack staying back in our wooded lot which conducts their hunger-driven forays  around our place in Riverview.

I had long suspected they were passing through infrequently. I always look for animal tracks and started seeing large dog-like prints featuring long sharp toenails. Then I discovered their scat (poop) in our orchard. The scat contained persimmon seeds and whole chewed grapes. Grapes! Wait a minute. I took a look at our vineyard row & found the bird netting was laid open & virtually all the grapes were gone from the lower trellis wires. Fortunately I had already harvested most of the best ones and have them stored in a chest freezer awaiting wine making.

Then one day I was adding to our compost pile & heard something rather large & saw a blur of motion retreating back into the woods. I circled around to where it was resting & spotted a second adult coyote loping away. I got a good look at that one. Sure enough – Canis latrans – a positive I.D.

Coyotes are omnivorous which means they’ll eat just about anything that doesn’t fight back too much. Even household pets (cats & dogs) are known to be fair and edible game for these animals. Preferred food includes rodents, rabbits, birds & reptiles, although insects & fruits are not passed up.

Our chestnuts are ripening & they are so sweet & tasty simply boiled for 20 minutes before we chew the nutmeat out of the shells.

I picked the first dragon fruit – a red one. Inside it was a deep purple-red in color, juicy & a very nice taste treat. 

New plantings – tomatoes, cucumbers, broccoli.
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Freefoto.com
	( September 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
	Chicken pasta
	Shigemura
	Chirashi sushi, pineapple gooey butter cake

	Coronel     
	Pancit
	Orr
	Beef & noodles, Bread & butter

	Scott
	Watermelon
	Davies
	Chicken Meatballs and ziti

	Sawada       
	Inari sushi
	Payne
	Crudittes

	Novak
	Lemon nut bread,banana nut chocolate chip bread, tomato and lime salsa and chips,6 gallons of juices
	Britt
	Peach/apricot jam with crackers

	Branesky
	Persimmons, Fuji type
	Ferreira
	Sweet potato casserole

	Clarke
	Plaintains, seafood salad, guava cheesecake, punch
	Lavesque
	Cherry pie, carambola

	Whitfield
	Spinach salad
	M. Kirby
	Pumpkin fritters

	Zmoda
	Boiled chestnuts, paw paws
	Lavalette
	Yellow chocolate cake

	Reddicliffe
	Tropical ambrosia salad
	Lee
	4 Bean salad, longans

	Ponticos
	Pumpkin bread
	Newcombe
	Salad

	Ferst
	Berry cookies cran/choc chip
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	( September Plant Exchange (
  Members who donate plant(s) may now receive a raffle ticket. Please remember to sign the sheet when picking up your plants.
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	Plant
	Donor
	Winner

	Lovi-lovi
	Bob Heath
	Oliver

	Loquat
	Bob Heath
	

	2 Chaya spinach
	Bob Heath
	Haack

	Surinam cherry
	Bob Heath
	

	Fame flower
	Bob Heath
	

	2 Pineapple 
	Bob Heath
	

	Jelly Fig
	Bob Heath
	Campani

	Surinam cherry
	Newman
	

	12 Starfruit
	Charles Novak
	Sweet

	4 Lahlot
	Musgrave
	

	3 Florida spinach
	Musgrave
	

	Orange Berry
	Musgrave
	Kirby

	3 Basils
	Scott
	

	Tabebuia Ipe
	Reddicliffe
	

	Fig
	Ferreira
	

	Red Papaya
	Ferreira
	Vega

	4 Cuban Oregano
	Vega
	

	Yam
	Vega
	

	Assorted Garden Magazines
	Scott
	

	Winter Melon
	Brandt
	Orr

	2 Curacumba
	Oliver
	

	Lady finger banana
	M. Smith
	

	3 Cherry of the Rio Grande
	Tom Scott
	M. Barnes

	Pink Guava
	P. Branesky
	R. Shigemura

	Royal Poinciana
	R. Davies
	

	Ginger
	B. Orr
	

	Surinam Cherry
	
	

	Plumeria
	B. Payne
	

	Kalanchoe
	F. Dexter
	

	3 Starfruit
	
	M. Kirby

	Loquat
	Conroy
	

	3 Avocado
	L. 
	

	Longan
	S. Lee
	

	Chocolate mint
	C. O’neele
	

	Yellow guava
	M. Nizan
	


( Recipe (
Peach Quiche

Pre-baked 10 inch pastry shell



3 eggs

6 medium-size ripe peaches




1 cup of whipping cream

1 cup of sugar






2 tablespoons bourbon

1 cup of water






¾ cup chopped almonds or pecans

1 ½ teaspoons vanilla





    (optional)


Blanch unpeeled peaches for a minute in boiling water. Peel, cut in half, then in quarters. Bring ½ cup of water and 1 teaspoon vanilla to a boil. Poach peaches in this syrup until they are cooked but still firm. Sprinkle almonds or pecans over the bottom of the pastry shell. Drain the peaches and arrange in the shell. Beat eggs lightly and stir in cream, bourbon, and the remaining vanilla and sugar. Bake in a 350 degree oven until the custard is set. Cool on a rack. Serves 6 – 8.  

Mrs. Heyward Mahon Sullivan (Kay Williamson) published in: 300 years of Carolina Cooking, by the Junior League of Greenville, SC., 1970
_____________________________________________________________________________________
( In Sympathy (
It is with great sadness we report that Peg Mann passed away September 19.  Peg was a longtime member of the Tampa Bay RFCI and enjoyed gardening.  Our sincere condolences to her husband, Carl Mann, and to her children and grandchildren.   
_____________________________________________________________________________________

Note: If anyone has something they would like to add to the newsletter when space is available: fruits you are growing, experiences with cold protection, notes, tips, or anything exciting you’d like to share with others, please forward such to the editor at bdprovencher@tampabay.rr.com, 813-715-0200. 
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

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