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I knew it was going to be a mistake before I ate it.  But it was a very appealing-looking slice of tomato on 
the plate at the restaurant - perfect shape, nice attractive red color.  It looked much like those beautiful 
photos in glossy seed catalogs.  So I cut the slice into fourths and popped a wedge into my mouth, 
hoping that my expectations would be wrong this time. 
  
Wrong!  While chewing, my taste buds vainly tried to coax something like a tomato flavor from the oddly 
neutral material.  No luck.  I sighed and left the remaining pieces uneaten.  In hindsight, I should have 
known that it was really intended more to provide a little color to the plate than to be consumed. 
  
Yes, I know.  Everybody and their crazy uncle have ranted on and on about tasteless tomatoes.  We all 
agree - those pretty, uniformly-sized red things at the supermarket are "like cardboard."  There's no need 
to further belabor that point. 
  

Instead, let's consider the opportunity that this creates.  There are varieties and growing methods readily 
available that can produce marvelous tasting vegetables, not only tomatoes but beans, melons, 
asparagus, corn and all the others.  And the flavor difference in the same potato or sweet corn eaten 
within hours of being harvested versus several days later is huge. 
  
Sadly, many people never get a chance to savor freshly-picked flavor-packed varieties of vegetables.  
The growing popularity of farmer's markets is a step in the right direction, but even there the rows and 
rows of identical "pretty" vegetables are a tip-off that vendors are selling inferior-flavored produce bred 
more for high production than for high flavor. 
  
At a recent local farmer's market, I did spot some ugly heirloom tomatoes in a back box.  There were 
various colors - near-black, yellow, red-streaked gold, as well as red.  Many were cat-faced and none 
were perfectly round.  I was loading a bag with some of each when I noticed the price - $5.99 per pound.  
The big red and yellow tomato (maybe Hillbilly, Georgia Streak, or Pineapple?) in my hand would cost me 
over seven dollars all by itself.  Whoa! 
  
But I still bought it.  And thoroughly enjoyed eating it at home later, one delicious slice at a time.  I 
managed to stretch the experience out over a few days. 
  
I think there's a lesson and an opportunity in this story.  Some people care enough about flavor in their 
food to pay a premium price for great-tasting stuff...and there's not enough great stuff readily available.  If 
I were younger, I'd seriously consider finding a few acres within range of a city, load up the soil with 
minerals, create big populations of beneficial soil organisms - earthworms down to nitrogen-fixing 
bacteria - and plant only high-flavored varieties of vegetables.  
  

In California, the commercial strawberry variety Chandler is widely touted as having excellent flavor - a 
little strawberry taste has been bred into them.  A neighbor once told me how he was now looking for 
Chandlers in markets (and outside of apples, not much produce is identified by variety - a bad thing).  I 
took him back to my garden and offered him an Earliglow berry.  I think I forever ruined Chandlers for 
him. 
  

There are heirloom tomatoes as well as older hybrids that taste wonderful and produce enormous crops 
of (misshapen) fruit - Mortgage Lifter, Big Girl, Beefsteak, Pink Girl, Lemon Boy, Clear Pink Early, 
Grushovka, to name a few.  There are varieties of SE sweet corn (Incredible is a good one) that taste far 



superior to the insipid Supersweets now dominating produce stands.  Beans, strawberries, melons - even 
carrots (Nelson, for example) - can all produce an "Oh,wow!" response when grown in good soil and 
eaten soon after picking.  
  
That's both the problem and the opportunity - growing top-flavor fragile varieties in mineral-rich living soil, 
and then getting them quickly into the hands of consumers after picking is not easy, but there can be 
rewards for success. 
  
This isn't exactly an innovative idea, but I just don't see many growers making the most effective 
improvements of their soil, or growing the highest-flavored varieties, or promoting "unattractive" but 
highly-flavored produce at farmer's markets.  Yes, a few are doing some of these things, but the entire 
process could be done so much better (and more profitably at the same time). 
  
Look good or taste good?  It's a shame that we typically have to make that choice.  Growing your own is 
the ultimate answer - and don't overlook the importance of activated soil and tastier varieties.  "New and 
improved" rarely works for vegetables. 
  
Good growing, my friends, 
  
Don Chapman 
President BioOrganics 
http://www.bio-organics.com/ 
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Hello all Manatee Rare Fruit Club Members: 
 
Everyone can breath a sigh of relief and sit up straight in their seats we have a full slate of officers for 
2010.  I would like to thank Pete Kearns, Scott Petersen, Larry Rued and Pete Robertson for two years of 
service to our club.  Also I want to thank Valrie Massey, Jim Lee, Larry Rued and Mike Jaster for 
volunteering to serve for 2010.  If it were not for these people and the many before them who were willing 
to take an active leadership role this club would cease to exist.  I also want to thank Speaker Chairman 
Ray Jones, Tree Sale Chairpersons Betty Kearns & Pete Ray, Plant Raffle Chair Spencer Salser, 
Membership Chairman Larry Rued, Tasting Table Chairpersons Mike McCallister and Farrell Baker, 
Fertilizer Chairman Al Semago and T-Shirt Sales Chairpersons Sandy & Ken Engel.  Also all the 
volunteers who help at the plant sale, all who help set up and break down at the meetings, those who 
help at Palma Sola and all the other ways people help with this club.  Please remember to thank all the 
board members and chairpeople for their past and present service to our club at our Christmas Party. 
 
As always your input is still requested… This newsletter, just like the club, is at its best when all the 
members get involved.  If you have suggestions or have found a gardening product, web site, etc., that 
you think will be of interest to other Club Members, or know of an appropriate community event, please 
feel free to contact me for its inclusion in the newsletter. Please have all information to me no later than 
the 20th of the preceding month. The best way to reach me is through my email at 
dwallace59@verizon.net, but I can also be reached at 756-2276. 
 

November’s Tasting Table 
 

Donor  Food Item Donated  Donor  Food Item Donated  
 

Phil Wallard Lychees Sandy Engel Hungarian Coffee Cake 
Pete Ray Banana Pudding Mary Lohn  Pecan Shortbread 
Phil Wallard Sergian Cactus Plum Chelly Kramer Lychee Flan w/ Philippine Jello 
Dottie Pon Brownie Betty Kearns Banana Cake 
Betty Kearns Mango Juice Chelly Kramer Ginataen 
Ray Jones Pummelo “202” Sally Lee Fried Rice 
Sarah Tjive Pecan Crème Cake Doris Krueger Pumpkin Cranberry Nut Bread 
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Bok Towers: 
1151 Tower Blvd. 
Lake Wales, FL 33853  
863-676-1408 
 

Christmas at Pinewood Holiday Home Tour: November 2 7 through January 3, 2010 
Capture the holiday spirit when you tour the 20-room Mediterranean-style mansion at Pinewood 
Estate. Come see what's new and different when Central Florida designers transform the 1930s 
winter retreat into a glittering holiday showcase with this year's new theme, Joy to the World 
during the 15th annual Christmas at Pinewood Holiday Home Tour. Cost: General public: $8 
adult; $6 children (5-12) children under 5 admitted free (does not include admission to the 
Gardens). 
 

Their hours are Monday through Saturday 10 a.m. to 5 p.m. & Sunday 1 p.m. to 5 p.m. Call (863) 
676-1408 or visit their web site at http://www.boksanctuary.org for details. 

 

Selby Gardens 
811 South Palm Avenue 
Sarasota, FL 34236 
941-366-5731 
 

Selby “Lights in Bloom”: December 18-23 and 26-27, 2009 from 6:00 p.m. to 9:00 p.m. 
 

View the gardens at night with lights. Call (941) 366-5731 or visit their web site at 
http://www.selby.org/ for details. 

 

Florida Botanical Gardens  
12520 Ulmerton Road  
Largo, FL 33774 
727-582-2100 
 

The Illuminated Gardens: November 28, 2009 – Januar y 3, 2010 from 6:00 p.m. to 10:00 p.m.  
 

Free - Celebrate the season and see how more than 425,000 colorful lights can transform Florida 
Botanical Gardens into a holiday wonderland. Florida Botanical Gardens will be all decked out in a 
blanket of glittering holiday lights that showcase the beauty of the Gardens’ plants and 
landscapes. Suggested donation for adults is $ 2.00. For more information, call (727) 582-2100. 
Visit their web site at http://www.flbg.org for details. 

 
 
 
 

The Internet Adventure: 
 
The Clubs web site: http://www.mrfc.org/ 
 
Manatee County Extension Office: http://manatee.ifas.ufl.edu 
 
California Rare Fruit Growers: http://www.crfg.org/pubs/frtfacts.html  
 
Olive Tree Growers (October’s Speaker):  http://www.olivetreegrowers.com/  
 
Garden Web Tropical Forum:  http://forums.gardenweb.com/forums/tropicalfruits/  
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Jimmy & Sally Lee have red navel and yellow navel 
oranges. Jim picked an orange and when he cut it, he 
saw this, 1/3 red, and 2/3 yellow. I guess it was from 

cross pollination? 
By Sally Lee 

 

 
 

See if you can spot the bee on the loquat bloom 
By Dale Wallace 

 

 
 

Jim & Sally Lee’s unusual Navel Orange 
By Sally Lee 

 

 
Loquat in Whiskey Barrel in Bloom 

 By Dale Wallace 
 

Ray Jones spoke about growing trees in a small 
yard at our November Meeting and container 
plants are one way to maximize your fruit variety 
in a small yard. This loquat is in a half of 
whiskey barrel and has fruited since it was about 
four foot tall. It supplies us with plenty of loquat 
throughout the winter.  Every late spring I prune 
it to control its height.  The size of the container 
also helps limit its size. 
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Kiwi Plants continue to grow 
By Dale Wallace 

 

 
 

New ‘Arbequina’ Olive Tree Growing Well 
By Dale Wallace 

 

 
 

And they even Flower and Fruit 
By Dale Wallace 

 
 

Soursops Hanging in There 
By Dale Wallace 

 

 
 

I Even Grow Passion Fruit on My Gates 
By Dale Wallace 

 

 
 

So Lets all Get Ready to Partyyyy… 
By ?????? 



MRFC Calendar 
Monday, December 14, 
2009. 6:30 p.m. 

Board meeting at the County Fairgrounds in Palmetto. 

Monday, December 14, 
2009. 7:00 p.m. Our annual Christmas Party at the County Fairgrounds in Palmetto. 

Monday, January 11, 2010. 
6:30 p.m. Board meeting at the County Fairgrounds in Palmetto. 

Monday, January 11, 2010.  
7:00 p.m. 

Our regular monthly meeting at the County Fairgrounds in Palmetto. Our 
speaker for January is Jack Tichenor.  Jack will speak about water 
conservation 

 

Community Calendar 

Saturday, December 5, 
2009 9:00 a.m. To 12:00 
a.m. 

Rain Barrel & Home Composting Workshop:  Do the drought 
restrictions have you drained?  Let us provide you with great water 
conservation tips and trivia.  Attend the Rain Barrel class and learn 
how to install, paint, and maintain a functional rain barrel.  So bring 
your truck or car with a large trunk and leave with many new 
conservation ideas and your own rain barrel.  Start conserving today. 
Learn how to turn your kitchen scraps and yard waste into useful soil 
amendments.  Participants will learn Florida-Friendly Landscaping 
concepts and details about how to set up a home compost bin.  
Leave with a compost bin to start creating your own compost.   The 
fee for the combined workshop is $55.00.  This class will be held at 
the Manatee County Extension office in Palmetto. For information, 
call Linda at (941) 722-4524 ext. 265.  

Saturday, December 12, 
2009  
9:00 a.m. to 11:00 a.m. 

Master Gardener Plant Walk @ DeSoto National Memori al: Stroll 
through DeSoto National Memorial with a Master Gardener to learn 
more about Florida's native plants and inhabitants of a coastal 
habitat.  Discover a world of wild flowers, leaves, seeds, and trees as 
you take a leisurely walk through this coastal property.  For more 
information, please contact the Master Gardeners on Monday, 
Tuesday, Thursday, or Friday at (941) 722-4524. This event is FREE.  

Sunday December 13, 2009 
9:00 a.m. To 11:00 a.m. 

Master Gardener Plant Walk @ Robinson Preserve:  Stroll through 
Robinson Preserve with a Master Gardener to learn more about 
Florida's native plants and inhabitants of a coastal habitat.  Discover 
a world of wild flowers, leaves, seeds, and trees as you take a 
leisurely walk through this coastal property.  For more information, 
please contact the Master Gardeners on Monday, Tuesday, 
Thursday, or Friday at (941) 722-4524. This event is FREE.  Call to 
register or register online. 

Saturday December 19, 
2009  
9:00 a.m. to 11:00 a.m. 

Master Gardener Plant Walk @ Emerson Point Preserve : Stroll 
through Emerson Point Preserve with a Master Gardener to learn 
more about Florida's native plants and inhabitants of a coastal 
habitat.  Discover a world of wild flowers, leaves, seeds, and trees as 
you take a leisurely walk through this coastal property.  For more 
information, please contact the Master Gardeners on Monday, 
Tuesday, Thursday, or Friday at (941) 722-4524. 



Board & Committee Chair 2008 
President Pete Kearns (941-723-9879)  email:  

Vice President Scott Petersen (727-345-4208)   email: skp4208@aol.com  

Secretary Larry Rued (941-722-9550)   email: presby1368z@yahoo.com  

Treasurer Pete Robertson (941-779-0425) email: res0alzi@verizon.net  

Speaker Chairman Ray Jones (941-729-5985)   email: raycat2@verizon.net  

Tree Sale Chairman Betty Kearns (941-723-9879)  BKearns644@aol.com & Pete Ray (941-776-0222) pray0222@verizon.net  

Plant Raffle Spencer Salser (813-634-8253)   email: palm.man@verizon.net  

Membership Larry Rued (941-722-9550)   email: presby1368z@yahoo.com  

Tasting Table Mike McCallister   email: mikey2810_2000@yahoo.com  (941-720-2288) and Farrell Baker 

T-Shirt Sales Sandy Engel (914-776-2195)   email: KENGEL4@tampabay.rr.com  

Newsletter Dale Wallace (941-756-2276)   email: dwallace59@verizon.net  

 

MRFC November 9 th 2009 Meeting Minutes 
 

Called to Order:  President Pete Kearns opened the meeting. 
Treasurer report:   Treasurer reported a balance of  $15,858.46 on October 31, 2009 
 

OLD BUSINESS:  
 

Members nominated and/or volunteered to serve as officers in 2010 are: 
President---Valerie Massey Vice-President---Jimmy Lee 
Secretary---Mike Jaster Treasurer---Larry Rued 
 

The above slate will be voted upon at the December 2009 meeting. 
 

NEW BUSINESS:   
 

Pete Robertson reported there is a membership information form on the website.  Members are to print a 
copy of the form and bring the completed form to the December meeting.  We want to make sure all 
membership names, addresses, and phone numbers are current in our databases. 
 
Pete Robertson asked the attendees to bring $24.00 to the December 2009 meeting to pay 2010 
membership dues.  For those members who pay at the December meeting one name will be drawn and that 
person will get a free 2010 membership. 
 
Meeting was adjourned and our speaker, Ray Jones gave a presentation selecting tropical fruit trees to 
plant in a small yard. 
 

SPEAKERS & ADJOURNMENT :  
 
Meeting was adjourned and our speaker, Ray Jones gave a presentation selecting tropical fruit trees to 
plant in a small yard. 
 

November’s Plant Raffle 
 

Donor  Plant   Winner  
 

Pete Ray Bounty Passion Fruit    ? 
Ray Jones Rollinia D Pon 
Ray Jones Rollinia G Kramer 
Ray Jones (3) Rollinia    ? 
Steve Lohn (4) Dragon Fruit    ? 
R.E. Whigham Dwarf Ambarella Doris Krueger 
Valrie Massey Cattley Guava    ? 
Sally Lee (2) Tangerine Fruit Packages    ? 
Dale Wallace Grumichama Jon Goings 



 First Class Mail   

 
 
Manatee County Chapter 
P.O. Box 1656 
Bradenton, FL 34206-1656 
 
 
 
 
 
 
 
 
 
 
 
 
 
MANATEE COUNTY CHAPTER OF RFCI STATED OBJECT OF ORG ANIZATION: 
 

To be an active, non-profit organization dedicated to the following objectives: 
 

To introduce, propagate, and distribute the many rare tropical and sub-tropical fruits grown throughout the world; 
to educate its members and the public as to the merits of these plants; to encourage and extend their cultivation. 
 

The Manatee Rare Fruit Council meets the second Monday of each month at 7:00 p.m., usually at the Harlee 
Auditorium in the Manatee County Fairgrounds next to the Agricultural Extension Office on 17th Street, Palmetto. 
Most months feature a knowledgeable speaker. Visitors and guests are welcome and encouraged. Membership 
is $24 annually per family. 

 
Get ready for you spring fertilization….   Call Fer tilizer chairman, Al Semago.  ….   Please 
call Al at (941) 725-3273 to arrange pick-up for so me of our “Fruitilizer”....  
 

Please come early to our Annual Christmas Party to 
help set up.  Also remember to bring y our plates and 
silverware .  If you plan to participate in the gift 
exchange bring you gift as well.   Let say goodbye to a 
great 2009 that our club had and get ready to have an 
excellent 2010.   


