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	( Upcoming Programs and Events (
 

2011 HOLIDAY SOCIAL
Please join us for the annual RFCI Holiday Social

Sunday, December 11, 2011

1:00 P.M.
Tampa Garden Club
2629 Bayshore Blvd.

Tampa, FL

Please bring a large covered dish (Salads, vegetables, desserts)

The club will provide the turkeys, hams, tableware and drinks.

Please bring an item to donate to the free raffle (such as plants, small gifts-
perhaps something you received but can’t use).

Several volunteers are needed to help set up.

If you are available to help, please arrive at the Tampa Garden Club about

11:30 A.M.

RFCI Horticulture Display at the Florida State Fair:  February 9-20, 2012.
We need members to volunteer to man the club’s exhibit.  A volunteer sign-up sheet will be available at the December and January meetings; or you may contact Charles Novak (813) 754-1399 or charles.novak@gmail.com to add your name to the list.

Citrus Celebration at the Florida State Fair:  Sunday, February 12, 2012.

This will be our 10th year hosting this event at the Fair.  It has been very popular with the public as it gives them the opportunity to sample many varieties of citrus.  Please plan to help with this event.  This year it is critical for members to donate citrus fruit (as many varieties as possible).  Our main sources for fruit in the past are no longer available.  If you have citrus to donate (or know of someone who will donate fruit) please contact Charles Novak (813) 754-1399, Jimmy & Sally Lee  (813) 982-9359, Paul Branesky (727) 341-2605, or any Board member.                       
Also, volunteers are needed to help prepare the fruit for sampling.  A sign-up sheet will be available at the December and January meetings; or you may contact one of the members listed in the above paragraph.  There will be more information in the January and February newsletters.

_______________________________________________________________________________
( New Members (
Luke & Leah Weaver        Lutz
Pete & Natacha Sheldon       Winter Haven
_______________________________________________________________________________________
( Grafting and Air Layering (
       November’s meeting included a workshop on grafting and air layering. Charles Novak, Sally Lee, Adam Zaidan, and Gerald Amyot provided live demonstrations on various techniques.  Both grafting and layering are very important ways of asexually propagating valuable plants, especially fruit trees. While common practice by agriculturalists and horticulturists, these techniques can be used by the backyard grower as well. 
       Basically, grafting involves inserting tissue material from one plant into the tissue material of another so that the vascular systems join together. One plant is selected for its root, and is known as the rootstock or stock plant. The other plant that is selected to be joined to the rootstock is known as the scion, and contains the desired genetic qualities, such as fruits or flowers, that the grower wishes to propagate.
       When the joining of the vascular plant material is successful, it is called an inosculation. The vascular cambium of both plants must be in contact and kept alive until the graft has “taken”, usually a few weeks.  Only the new growth tissues of the joined material join or fuse together, not the existing structures of the stock plant and root plant. The joint is always weaker than a natural joint due to this factor.

       There are many reasons for selecting a particular plant to graft.  These include using a cold tolerant or  dwarf rootstock to achieve hardier or smaller trees, to select particular individual trees with the best tasting fruits, higher productivity, or to shorten the juvenile stage of the tree. For example, mangosteens from seed take about 15 years to yield, but by using grafting, the time to fruit is reduced to only 2 years.  Grafting is also important in increasing rates of pollination.  Crab apple limbs are often grafted to specific apple tree variety branches, to provide pollinizers for the apples.  Sometimes grafts are used for curiosity, such as creating a citrus tree with multiple varieties of citrus trees growing on one rootstock. 
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       Grafting can be done on a truly grand scale in an orchard, for example when an undesirable variety of fruit is replaced with a more financially productive variety.  The entire tops of trees are replaced with grafted material from another variety. This is called topworking. Topworking saves growers time and money, rather than starting an orchard over from young trees.
       There are several types of grafts commonly used.  
                           Whip graft - often used on young fruit saplings, or on young branches on trees.

                           Cleft graft - used for topworking older fruit trees, either on trunks, or side branches up to 2” 
                                              in diameter.   
                           Side graft - used on branches ¼ to 3/4” in diameter. 
                           Bud graft - a single bud is used as the scion, rather than a section of stem. This method is

                                             often used for fruit tree production in nurseries, as well as topworking, and is

                                             done during summer. 
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         There are six types of layering to propagate plants. This method of propagating does not involve use of a rootstock plant. With layering, the root system is encouraged to develop while the stem is still attached to the parent plant. All methods are a great way to propagate plants with a particular quality that is desirable. For example, Lychee trees, which are highly individual in taste, color, texture and maturing characteristics when grown from seed, are a popular choice for layering to reproduce the best qualities.
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                  Air – In air layering, the selected stem is girdled or slit, and then the injured part is packed with a suitable rooting medium and kept moist until the roots form. The new plant can then be severed from the parent plant and potted up.
                  Simple – Here, the selected stem is bent to the ground, and pinned in place until roots form at the point of contact with the ground to create a new plant.

                  Tip layering – In drooping plants, such as raspberries and blackberries, new plants are often naturally created when the current season’s growth produces a new plant at the point of ground contact when a branch arches over and reaches the ground.
                  Trench layering - involves laying a branch in a small trench to create numerous points of vertical growth and root growth along the length of the branch. Soil is added as the new plants grow. This method is used when fruit trees are difficult to grow by other means.
                   Serpentine – similar to simple layering, except the sections of the stem that have been bent to the ground are alternatively covered with soil and exposed, creating a serpentine effect. This method is good for grapes.

                   Mound – this method is good for heavily stemmed, closely branched plants, such as quince, where the original material is cut back to the base, and numerous shoots are encouraged to grow.  It is also good for creating root stock.

      There is much information available from your local extension office on grafting and layering procedures and techniques.  A search on the internet will yield many university publications, videos, and pictorials to assist learning these sometimes challenging, but valuable propagation methods. All are great ways to propagate your best plants.
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Freefoto.com
	( November 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 fricase, white rice
	Shigemura
	Yuze cake w/berries, black bean corn salsa, guacamole

	Coronel     
	Ginatan
	Orr
	Apple salad, bread, cherry pie

	Scott
	Cole slaw
	Davies
	Meatballs and ziti

	Sawada       
	Fried lemon pepper chicken
	Payne
	Apple crisp

	Novak
	Juices, pasta salad, pumpkin nut cake, guacamole, chips & dips
	Conradt
	Pineapple

	Branesky
	Jackfruit, philippo puto
	Aneja
	Pasta salad w/veggies, green papaya relish

	Clarke
	Banana fritters, mushroom patties, honey mustard pork loin
	Lavesque
	Carambola

	Whitfield
	Tossed salad
	M. Kirby
	Sweet potato salad

	Harris
	Key lime cookies
	V. Male
	Mixed vegetables

	Young
	Melon
	Lee
	Corn pudding

	Ponticos
	Pumpkin bread
	Newcombe
	Carambola & banana compote

	Ferst
	Pumpkin cranberry muffins
	Gernstein
	Pasta salad & key lime

	Batshica    
	Mustard, ale cheese
	McAveety
	Banana Bread

	Tavella 
	Fresh tangerines
	Chapman
	Yellow rice & chicken

	Terenzi       
	Chocolate cake
	Rivera
	Meatballs, cocktail smokies

	Sweet
	Apple pie
	Oliver
	Apple oatmeal crisp

	Dotti B.
	Fancy Italian cookies
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Jackfruit Tasting
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	( November 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

	Passion fruit
	Bob Heath
	

	Loquat
	Bob Heath
	Sheldon

	Orange berry
	Bob Heath
	Sheldon

	Surinam cherry
	Bob Heath
	McAveety

	Loquat
	Bob Heath
	

	Pineapple 
	Bob Heath
	

	Pineapple
	Bob Heath
	Payne

	Jackfruit
	Branesky
	Davies

	Jackfruit
	Branesky
	

	Jackfruit
	Branesky
	

	Rosemary
	Scott
	Orr

	Rosemary
	Scott
	

	Rosemary
	Scott
	

	Yucca stems
	Vega
	

	Jamacian caper
	Davies
	

	Dill, basil
	Payne 
	

	Chaya
	Levesque
	

	Chaya, tomatoes
	Orr
	

	Texas bery
	Orr
	Hendrickson

	Cuban Oregano
	Lattimore
	

	Pomegranate
	Oliver
	

	Loquat
	McCormack
	

	Angel Trumpet
	Ross
	

	Kolrabi
	Badias
	Shigemura

	Kolrabi
	Sanchez
	

	Papaya
	Batshira
	

	Carambola
	Novak
	

	Carambola
	Novak
	


( What’s Happening (
by Paul Zmoda

Okra is a fruit. We harvest a pound every 2 days. Then - what to do with them? Of course they can be deep fried or added to gumbo and soups. They pickle well also. I found that sliced thin and sauted in good olive oil until they start to crisp up and turn golden brown is a real taste treat I could eat every day, especially  if you sprinkle a little cayenne pepper  and grated cheese on top. Consumption of okra is claimed to be beneficial to your health by lowering blood cholesterol. 

Our female Gac vine gave us 2 fruits for the first time. This southeast relative of the bitter melon and our local weed, balsam apple, is known as Momordica cochinchinensis. It is rather spiny and orange on the outside. Inside, the arils surrounding the seeds are blood red, gooey, and are reported to contain roughly seventy times the concentration of the antioxidant  lycopene,  that tomatoes have. They also contain 10 times the beta carotene, a vitamin A precursor, than many carrots have. Anyone ready to mass produce these truly rare fruits?

I've been eating fresh loquats for a while now from our early season blooms. I've finally figured out the secret to fruiting the fall crop, and,  best of all, they are seedless! I sprayed the emerging flower clusters with dilute gibberellic acid and in a few weeks the fruits grew in size, turned yellow, juicy and quite tasty.

I bottled up the 2010 vintage of Il Primo grape wine. As a dry table wine it is maturing well. On to the competitions.

(Editor’s note: Gibberellic acid is a plant hormone used to enhance germination, plant growth, flowering and fruiting.)
​​​​​​​​​​​​​​​________________________________________________________________________
( Notes (
Need a gift for someone special? How about the Tampa Bay RFCI Cookbook?  This wonderful cookbook features recipes from our own members and more! The cost to club members is just $7.00 each.

Does anyone know of a cheap or free source for larger plastic pots, 15 – 30 gallon sizes?  They can be used or new. Contact me at 813-715-0200, Denise Provencher.
For contributions to the newsletter, notes on what you are growing, successes, failures, pictures, etc. we would love to hear what’s going on with fruit growers all through the Tampa Bay area, send to bdprovencher@tampabay.rr.com
One of our ex-member has 3 greenhouses for sale, reasonably priced. If you are interested please call me at (813) 754-1399, Charles Novak.
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
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Illustration showing the insertion of the scion material of the desired plant into the stock material.  Note how both pieces have been notched so one fits into the other.









































Using a sharp knife to prepare the cutting.
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