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( Upcoming Programs and Events (
Upcoming Programs and Events

January 8:  Club member Ian Greig will speak on growing Pineapples

February 9-20:  RFCI Horticultural display at the Florida State Fair

February 12:  Citrus Celebration at the Florida State Fair

March 11:  Kathy Fryer  will speak on growing Blueberries

Calling all Volunteers:  We need your help during the month of February.  February is a big month for our club and for the Tampa Bay area because we welcome the Florida State Fair. 

RFCI Florida State Fair Exhibit:

We need volunteers to man this year’s display at the Florida State Fair.  In return, you will receive admission tickets to the Fair.  We will have a volunteer signup sheet at the January 8th meeting or you can contact Charles Novak at (813)754-1399 to volunteer

Citrus Celebration at the Florida State Fair  

On Sunday, February 12th, we will be hosting our 11th event.  This event has been very popular with the public because it gives them the opportunity to sample many varieties of citrus.  Please plan to help.

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, Paul Branesky (727)341-2605, Sally & Jimmy Lee (813)982-9359, or any Board member.   

We also need volunteers to help prepare the fruit for sampling.  A signup sheet will be available at the January 8th meeting, or you may contact one of the members listed in the above paragraph.  Volunteers will receive admission tickets to the Fair.  There also will be more information in the February newsletter.

Event of Interest:  Saturday, January 28 – 15th Annual Kumquat Festival in Dade City.  9 AM – 5 PM.  Tasty kumquat treats, crafts, entertainment, antique cars, orchard tours, and more.

www.kumquatfestival.org
Websites of Interest: 

www.floridata.com     A database of 730 plus plant profiles/lists from annuals to vines and many other plants.

www.selby.org       Selby Gardens in Sarasota.  Enjoy a video tour, a photo slide show, browse through the article library and more. 

____________________________________________________________________________________
( Pictures from December’s Social (
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Everyone had a wonderful time at the December social.  There were lots of gifts and plenty of delicious food for all. Approximately 140 people attended the event.
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( How Trees and Plants lived before Fertilizer (
By Toppy Feil
     At December’s meeting and holiday social, long-time grower of tropical fruit, and member of the Brevard RFCI, Toppy Feil, gave an unscheduled lecture on how trees and plants survived and thrived before the use of chemical fertilizers. He offered many tips we can all benefit from knowing about. 
     [image: image1.jpg]


There has been chemical fertilizer as we know it for only the last 100 years. Before that, trees and plants had to survive and receive nutrition from what was available in, or on, the soil, in the air, or brought in by wind and rain, or even volcanic activity.  Plants have learned to adapt to their surroundings and thrive on what is readily available to them. Chemical fertilizers have attempted to imitate what nature has done on its own for millions of years. 
     I have trees that sometimes do not do well, so I spray fertilizer and minor nutrients on the leaves. An old fellow once told me about this, and recommended that it be done at the end of the day.  That way the dew will help the plant to take in the nutritional boost all night. Application during the day would allow it to dry too quickly and only be available to the plant for a short time. Plus, leaves close their pores in the daytime to prevent moisture loss.  The pores are open at night and can readily absorb the moisture and nutrition. This is helpful during drought as well.
     Mycorrhizae. I first read about mycorrhizae in the National Geographic magazine. The article explained the misconception people have about the lush growth in the rainforest, and how many people incorrectly believe this growth was due to fertile, nutrient-rich soil. But, the opposite is true.  The soil layer in the rainforest is often only 6-8” deep, and mostly made of fallen leaves. There are no minor nutrients available for plants to feed on. It was discovered that mycorrhizae fungi on the roots of the trees and plants helps them to grow. A combination of the fallen leaf debris and the mycorrhizae make the perfect fertilizer. It is said that if the plant has the correct mycorrhizae on the roots, it can grow well on 40% of needed water and nutrients.     
     Sometimes, this lack of the correct mycorrhizae is the reason seedlings and young trees fail.  There are many kinds of mycorrhizae, some are good for one plant or tree, but not another.  For example, lychees do not like the mycorrhizae that live oaks like, and avocadoes do not like to grow where citrus have grown, because of the different mycorrhizae. Every plant needs the right kind of mycorrhizae fungi to grow well.
     When I first joined the Rare Fruit Club, I learned of a good example of this situation. In Africa there was a newly planted mango plantation, but the trees were not doing well. Mango experts came in to advise them, and millions were spent for advice, but nothing was helping. Finally, an old African mango farmer told them how to correct the situation. Soil from around the farmer’s best growing mangoes was applied around the tree roots of the struggling trees at the plantation. The mycorrhizae that was missing from the newer plantings, but that was present around the farmer’s thriving trees, was now present in the soil of the new trees, and corrected the problem. The farmer had had to learn how to make his mangoes thrive in order to make a living, and he had learned this simple fact about the soil.

     When planting my trees, I simply dig the hole and put in water and a little bit of the mycorrhizae, and some fine dirt.  Stir this to make a consistency of pea soup, and make sure there are no air pockets around the roots.

     Another trick for good fruit yield is to prune a major limb each year off a fruit tree.  A common practice among old-time African mango growers, this method can increase yield by 3-4 times. Also, don’t throw out the fruit and leaf waste from the trees. Put it back under the tree where it will become fertilizer.

     A friend planted a coconut palm, but it wasn’t doing well. He put ocean water on it and it thrived. For millions of years, coconut palms have adapted to the salt water near the shore where they grow, and need it to thrive.

     Azomite. Some of our chapter’s members have tried it, and it seems to help, although we aren’t sure how it will affect our plants yet.  There are 3 ways azomite is available, fine enough to go through a sprayer, course, for hand distribution, and in a slow release form. I like the fine azomite, so I can spray it on the leaves and ground.     
     Fertilizer numbers. The first number in fertilizer preparations is the nitrate that makes the above ground parts grow. This number is usually a higher number. It can wash out with 6” of rain, and may need to be applied a little more often. The second number is for phosphate, and that makes the roots grow. This is usually a low number. Phosphate does not leach out of the soil; it can actually build up in the soil. The third number is potash, and that makes blossoms and strong limbs. This is important for flowering and fruiting plants and trees. You’ll want to look for a higher number of potash for your flowering and fruiting plants and trees. Potash got its name from “pot ash”, referring to the ashes under the pot in the fireplace. Ash has been used as a nutritional element for a long time. Potash does leach out of the soil, and may need to be applied more often. There are 2 kinds of potash. Muriate of potash is mostly salt or chlorine, and is good for palms. Sulphate of potash has very little chlorine or salt. It costs more, but is good for fruits that do not tolerate salt well, like lychees.  I wasted a lot of money on my fruits, as much as $600 for 1000 pounds of chemical potash, trying to imitate original potash.  I now get natural ash and charcoal from the burning of old orchards, and cleared land for housing projects. It’s free most often, and is available in truck loads. This is real potash, as plants have utilized since the beginning of time.
     Other folks I know also use good old-fashioned methods for fertilizing, such as horse and rabbit manures, especially around bananas. Grass clippings can be used, or ground-up plant material that may be available from your county, or local tree service.

     Old metal can work too. I know folks who have buried old pieces of iron around iron loving plants, such as avocadoes. As the metal decayed, it provided iron to the plant.

For more information on Azomite, check www.azomite.com
AZOMITE® is a mined natural mineral product that is an excellent anti-caking agent and a unique re-mineralizer for soils. For over sixty years crop and livestock producers have used this exceptional material to improve livestock and plant growth. The material contains a broad spectrum of over 70 active minerals and trace elements. It can be used in certified organic production.

For more information on mycorrhizae, check www.mycorrhizae.com
Mycor, meaning fungus, and rhiza, meaning root, defines the mutually beneficial relationship between the two.

(How to eat a Pomegranate (
Pomegranate, the name derives from the Latin language, meaning "fruit/apple with many grains/seeds". Yes, the name says it all. If you bother to count the seeds, it is usually between 300 and 700. This is a fruit from the ancient world. It is native from Iran to northern India and has been cultivated and spread throughout the Mediterranean region since biblical times.

The rind of the fruit usually ranges from yellowish-orange, pink to red. The taste ranges from juicy sweet, acidic sweet, to tangy sour but it is usually somewhere in-between. This is definitely one of the most troublesome fruits to eat. [image: image7.jpg]


First, use a sharp knife and cut it into half or quarters. Then, use a small spoon to scoop out all the red pulp. The internal yellowish-white membrane will follow along, just let it be. Throw everything into a bowl of water and it will separate by itself. The edible pulp will sink to the bottom and the lighter, bitter membranes will float to the top. Pour away the water together with the unwanted membranes but leave the pulp in the bowl.

Scoop a spoonful of the delicious red pulp and chew it all at once. In this way, you can really feel all the sweet juice down your throat, minus a few precious drops that may drip from your mouth. The red translucent flesh, surrounding each and every seed is what we are going for.

Even though the seeds are edible, I prefer not to eat them. I just don't fancy the idea of having a few hundred seeds floating around in my stomach. Yes, it is very troublesome having to spit out all the seeds. Some seeds are hard but some are soft, so the best idea is to chew on the soft seeds but spit out the hard ones. Try it, you may like it as long as you are not a lazy eater :)
From http://fruitspecies.blogspot.com
If you would like to get the seeds, simply score your pomegranate with a sharp knife into 6 sections, cut off the top of the fruit, and pull the sections of the fruit apart, following the natural lines of the pith. Break into smaller pieces, and peel off the membrane over the clusters of seeds. Over a bowl, turn each seed-filled section “out”, pulling back to push the seeds outward, and pop them off.  A ripe fruit’s seeds will separate easily from the pith, otherwise it may take a little more work.  Enjoy.  
From: How to eat a Pomegranate, by Molly Watson, at http://localfoods.about.com  There is also recipes and more information on what to do with pomegranate seeds. 



( What’s Happening (
by Paul Zmoda
Happy New Year to all! We lucked out as far as hurricane season goes. In November, I harvested our two Gac fruits. The first was rotten inside, but the second, largest one, was beautiful and full of red, sticky arils, but not a single viable seed was inside. Strange. I tried to extract the red, usable part. What a messy chore! I then took a stab at making Vietnamese sweet red rice. It came out pink and semi-sweet, but not entirely inedible. At least it’s nutritious. 

With the cooler weather, I can tackle heavy chores such as clearing brush (vines, and small, weedy trees, etc.), leveling the ground, and planting more stuff. We got a small, second “bonus” crop of wine grapes for fresh eating. 

I believe I’ve taken out almost all of our coyotes. Any that may have survived may have most likely moved on. Evidence of this is that other wildlife is re-appearing, especially rabbits.
New plantings: cassava, elderberries, peas, onions, blackberries, and lots of cold-stratified seeds, such as paw paws, plums, persimmons, and chestnuts.

_____________________________________________________________________________________
Word Find - Rare Fruit Names

M D E O Z I M C P A B I U Y N B D G K S

Z A I J K C I K X O G A V O M L W E J J

I A R L O W M A M M E A B N H E I Z O O
U G N A K W B L A W O M N S K I U G V C

Y B V M C I E A I G H P B A K U L S I O

D O C B I U O E C X O H T I M G S O E T

N G S A I K Y B W E L U G O H U D F O E
O Q W R C I S A O I K A I E C B V S Y C
N C T E P U A C K I T D F V E P A A Y X

I S D L O S D U H E T V K M M B U N G U

C G O L I E C P I V E B I Q X I D T I W

M A N A I G U A H A L O T E H V I O Z P

J M S F E I O R B U G O W B K L S L S C

O B M T G R C I R N G H C E A I P X I L
C O B I E R T V H X O U Q I G A I S F D

W D B G T I E C H A C R U N G P M B E R

P I X C I U Y T G Y M P E R W N I L R T

V A P O D R T G L K O U E F E I J O A W

Y U G E N I P D S C H G I N M E E N O K

W I F C U J O X F U N N Y P O N D O H I

abiu


ambarella


amlak

 
bacupari

bakul


chacrung


feijoa


gambodia

genip


guahalote


imbe


jacote

katuk


mammea



maracuya

mbungu
noni 


pondoh



santol


ugu

( Recipe (
Super Easy Key Lime Pie

Bryon Provencher
Every year about this time, our 15 year old container grown “key” lime puts forth a wonderful bounty of tart yellow fruits. This easy recipe that uses only 4 ingredients is very quick to make and quite tasty.
1 – 14 ounce can sweetened condensed milk
1 cup of heavy whipping cream


8 tablespoons of key lime juice


1 prepared pie shell (chocolate graham is our favorite)

Combine the milk and lime juice. It will thicken. Whip the cream until stiff, and then fold into the lime mixture. Pour into a prepared pie shell.  Chill.  Serve with cool whip on top. A little shaved sweet chocolate on top is also a nice finish.

___________________________________________________________________________________

 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. 
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President: Paul Branesky; Editor: Denise Provencher; Photographs: Fred Engelbrecht
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