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Bleeps from the “ Veep”  (Abe Epstein):   
 
I was a bit surprised at the size of the article that appeared in the “Bradenton Herald” 
announcing the initiation of a research program on the possible use of Guava trees as 
prevention for the dreaded “Citrus Greening” disease. Time was when I was still trying to learn at 
the feet of my professors (Boy, that sure was a long time ago), and when asked about some 
new, and earth-changing announcement, Professor Howard would say “now that is very 
interesting - - if it is true”. Time was that there were very few announcements at the initiation of 
new research programs, but lots of announcements when the research yielded some tangible 
good. The times, it seems, they are a-changing! 
 
Well now back to my old adversaries - the plant pathogens. What we must always keep in mind 
is that there is no such thing as a permanently disease-free plant. The same holds true for any 
other living organism as well. Soybeans were introduced to North America during the latter half 
of the 1800s, and until the 1960s were pretty much an oddity crop, one that was used primarily 
for forage and one that was considered disease free. Now we suddenly have realized that these 
little wonders are a very beneficial source of food for us humans. When its versatility began to be 
recognized, and more and more farmers began to grow the thing, by the mid - 1980s, soybean 
acreage had reached about 6 million acres in Iowa alone, and by the year 2000 had gone up 
past 12 million acres we began to identify a new and serious disease on this crop each month 
(no, as far as I know they are not being named on the basis of the day, week or month of their 
discovery). A few have been named in honor? of the discoverer - poor guy. 
 
Now back to the pathogens (means “pathos-generating) of the fungal persuasion. There are 
fungal pathogens attacking every plant, every part of the plant, from root tip to apical bud, and 
everything in between. Some are highly specialized, attacking only specific organs or under very 
specific conditions, or can function only in association with living plant tissue (obligate parasites), 
others are generalists - they can attack various plant parts and create the dying or dead tissue 
they require as they proceed - incidentally, these can and do kill their hosts. Some fungi attack 
other pathogens, including nematodes, also weeds (which are after all plants), and when this is 
determined, can become the basis for the development of biological controls. 
 
Many of the fungi produce the enzymes and toxins necessary for penetrating and /or killing their 
host tissues directly. Others gain access only through wounds. Many are dispersed by air 
currents; others have very tight associations with arthropods which serve as their vectors 
(carriers). Bark beetles are involved in the transmission of several important tree pathogens, 
hence control of these diseases involves managing the bark beetle, and vice versa. 
 
This is sort of an over - view of the fungi attacking plants, and is meant to give you a thumbnail 
sketch of what has become a very complex, and fascinating (at least to me) subject. My aim at 
this point is to develop a small diagnostic laboratory where I can keep track of some of these 
things - remembering the old adage - be careful what you ask for. 
 
Abe 
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Some months ago, at a fancy dinner, half of a baseball-sized papaya was served as a garnish 
with one of the courses.  The flesh was bright red and actually flavorful, in contrast to the 
blandness of most papayas.  Being who I am, I asked the waiter to save the seeds for me, and 
soon had an abundance of little papaya plants. 
 
This papaya was of the Hawaiian Solo type, usually smaller and more flavorful than the Mexican 
type, which can weigh up to ten pounds.  The Solo type generally has fruit weighing about a 
pound, so the one in question is small, even for a Solo. 
 
Papayas are of three types, defined by the type of flower.  Female flowers have a conical bud, 
borne on the stem of the plant.  They have no stamens and will not produce fruit unless 
pollinated.  Male papayas are found only in the Mexican type, borne on panicles which may be 
several feet long (Fig. 1).  They have no ovary and cannot develop into fruit.  The third type is the 
hermaphrodite, which has a cylindrical bud, borne on the stem of the plant, with both ovary and 
stamens.  They are self-fertile. 
 
 

 

Figure 1 
 
For details on culture and propagation, go to www.crfg.org/pubs/ff/papaya.html 

 

 
 

Figure 2 
 
 

 
 

Figure 3 

The Solo type which came from my seeds produces 
66% hermaphrodite plants, and the remainder female 
plants.  For commercial production, the hermaphrodite 
plants are preferred, since they require no fertilization.  
The twenty or thirty plants I am growing pretty well 
matched the statistics, about two thirds hermaphrodite 
and one third female, no male plants.  Both are 
producing plenty of fruit, with only a few of the females 
dropping for want of pollination.  The females are 
producing the baseball fruit that I had with my dinner 
(Fig. 2), while the hermaphrodites are producing a fruit 
of more cylindrical shape (Fig. 3).  They have not 
matured yet, so I cannot report on a flavor comparison. 



MRFC Calendar 
Monday, February 12, 
2007 6:30 p.m. 

Board meeting at the County Fairgrounds in Palmetto. 

Monday, February 12, 
2007  7:00 p.m. 

Our regular monthly meeting at the County Fairgrounds in 
Palmetto. Our speaker for February is Charles Novak, past 
president of the Tampa Bay RFCI.  His topic will be titled 
"Importing Seeds:  preparing and growing them for all 
purposes." 

Monday, March 12, 2007 
6:30 p.m. Board meeting at the County Fairgrounds in Palmetto. 

Monday, March 12, 2007  
7:00 p.m. 

Our regular monthly meeting at the County Fairgrounds in 
Palmetto. Our speaker for March will be announced. 

 

Community Calendar 

October 7th 2006 through 
April 14th 2007 

Bradenton’s Old Main Street Market at Old Main Street in 
Downtown Bradenton. The Market is open from 8:00 AM to 1:00 
PM every Saturday. 

Saturday, February 17, 
2007. 

Pine Island Garden Club Gala. Orchids, bonsai, native, herbs, 
fruit trees, palms, tropicals, yard art and more.  Lectures and 
Refreshments. 
 

Free admission at Pine Island Nature Park, one block north of 
Route 78 & Stringfellow Road intersection at Pine Island Center. 
(239) 283-3247 & 283-8050. Rain date February 24. 

Saturday and Sunday, 
February 17 & 18,  2007 

Cortez Commercial Fishing Festival at Cortez. The Festival is in 
the Village of Cortez located off Cortez Road West just before 
the Cortez Bridge to the Beach. Their web site is: 
http://cortezfishingfestival.org/festival/ . 

Tuesday, February 20, 
2007 

Introduction to Landscape Irrigation.  Topics for this FREE 
workshop include irrigation controllers, where to use rotors, 
sprayers & micro-irrigation, calibration, improving efficiency and 
uniformity, and 4 ways to micro-irrigate. 
 

This workshop meets the education requirements of the Manatee 
County Water Conservation Rebate Program. Workshop sizes 
are limited. Class is from 1:00 pm – 4:00 pm at the Manatee 
County Extension office in Palmetto.  To register, please contact 
Cheryl Werner at (941) 722-4524. 

 

The Internet Adventure: 
 

The Clubs web site: http://www.mrfc.org/ 
 

Good Information about growing passion fruit, guavas, papaya & figs:                                             
http://www.easyfruit.co.uk  



MRFC January 8th 2007 Meeting 
 

Those Present: 34 member & 2 Guests 
Called to Order:  7:00 PM 
Secretary Report:   Minutes from last meeting were accepted as printed 
Treasurer report:   The statement balance is over $6,310.19. 
 

OLD BUSINESS: 
 

The Manatee County Fair is this month from January 18th thru January 28th.  We need 
volunteers and fruit donations. 
 

The Tree Sale is May 20th and we need lots of help. Betty Kearns, Sandy Engle & Dale 
Wallace have volunteered at the meeting.  There are many jobs that need doing and we 
need everybody’s help. 

 

NEW BUSINESS 
 

Jon will call Diane Jensen this month and find out what’s going on with the clubs web site. 
 

South Florida Garden and Landscape Conference will be February 10, 2007. There was a 
hand out available for those interested.  

 

SPEAKER   
 

Ray Jones introduced this week’s speaker our, own Jimmy Lee, who spoke about 
cultivating grapes in Florida. 

 

ADJOURNMENT:  Meeting adjourned at 7:25 PM. 
 

January Tasting Table 
 

Donor Food Item Donated 
 

Sandy Engel Strawberry Pudding 
Ken Engel Passion Fruit Drink 
Yaro Markewycz Tangerines 
Karin Yoblenski Sweet Potato Paste Cubes 
Mary & Steve Lohn Fruit Platter 
Dennis Kovach & David Lofan Carambola 
Dale & Diane Wallace Dehydrated Carambola 
Sally Lee Apple Pie, Strawberry Passion Drink 
 Muscatine Grape Jelly, Strawberries 

 

January Plant Raffle 
 

Donor Plant  Winner 
 

Walter Yoblonski Roseila Budsfortea M Amspacher 
Sally Lee Avocado Mary Lohn 
Sally Lee Avocado Steve Lohn 
Sally Lee Avocado  
Sally Lee Strawberry (2) 
Sally Lee Passion Fruit Sandy Engel 
Sally Lee Passion Fruit M Amspacher 
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Hello all Manatee Rare Fruit Club Members: 
 
At the January meeting our own Jimmy Lee spoke about growing grapes in Florida.  He spoke 
about varieties, care of the vines, propagation and disease & pest management.  This was a 
very informative and engaging talk with many poignant questions afterwards. Thanks Jimmy…. 
 
It is citrus time again and in this newsletter is a recipe to help use up our surplus oranges.  It 
seems with our fruit trees it is either feast or famine.  We share with our family, friends and bring 
to meetings, but we still often have more fruit than we know what to do with.  Last year we had 
two speakers discussing making preserves, canning and dehydrating to help extend the shelf life 
of our fruit.  Another good way is to juice and freeze it.  We juice our lemons, limes and passion 
fruit put them in ice cube trays.  We then dump the trays and put them in zip lock bags and use 
them to flavor ice water or our frozen concoctions. We also have a popsicle tray to make our 
own natural fruit popsicles. 
 
We are going to need a lot of help with the tree sale so please keep the ideas coming and think 
about how your special talents can help the 2007 sale be another successful event. 
 
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 dwallace@ewol.com, but I can also be reached at 756-2276.   
 

Dale  
 
 
We still have plenty of Club Recipe 
books available.  They make terrific 
gifts throughout the year. 
 
They are only $15.00 so plan to pick 
up a copy at the monthly meeting. ����
����

  
����

January’s Visitors 
 

Regine & David Baker - Bradenton 
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By Gene Joyner, Extension Agent - Palm Beach County Cooperative Extension Service 
 

The cultivated fig (Ficus car/ca) is native to the dry arid areas of Asia Minor and forms a large shrub or a 
small spreading tree. Leaves are large, wavy margin, usually palmae and may have 3 to 5 lobes. In most 
areas trees are briefly deciduous during the winter months and flowers are produced on new growth 
starting with the spring flush or growing cycle. 
 

The flowers are produced over a long season and are at the points where leaves attach to stems. Flowers 
may be produced from early spring up until mid to late summer or sometimes even later. The fruit season 
is quite long from late spring all the way up to late fall. 
 

Fruits are generally pear shaped or some varieties have fruit more egg shaped and are hollow. The fleshy 
interior portion is the edible part and fruit size can be from 1 to 3 inches. Externally the skin color can be 
green, yellow, pink, brown, or black with most varieties being either brown or black. The flesh is quite 
delicious and widely appreciated and it is grown commercially in many countries. It makes excellent dried 
products as well as fresh eating. 
 

Trees can be grown over a wide variety of soil types, but regular fertilization and heavy mulching will 
increase fruit production. Trees are very susceptible to nematodes and in some areas do poorly in native 
soils and are best grown in containers.   
 

Trees are propagated easily by cuttings, air layering and can also be grafted. Usually production will 
begin the next year after planting of grafted or air layered trees. 
 

Varieties that are commonly available of figs include celeste, brown turkey, magnolia, black mission, 
Texas ever bearing and green ischia. 
 

Trees are fairly hardy in Florida and will not be damaged until temperatures get down about 7 degrees or 
lower. Young growth though is tender and if it is emerging during the period when frost or freeze occurs it 
will get damaged. 
 

Salt tolerance of figs is reported to be poor so close to coastal areas protect from direct salt exposure. 
Best growth is always in full sun or light shade and for best production fertilize lightly with a complete 
fertilizer 3 to 4 times a year. 
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By Gene Joyner, Extension Agent - Palm Beach County Cooperative Extension Service 
 

This month and the early part of next month should prove to be the coldest part of our winter. Protect 
tender tropical fruits from cold damage by covering or if they are in containers putting inside garages or 
other sheltered locations until the cold passes. 
 

This time of year some tropical fruits are flowering such as loquat, Mysore raspberries and others, but the 
heavy flowering on most fruits won’t take place until late February and early March when plants come out 
of the winter dormancy and start active spring growth. 
 

This time of year most people don’t do a lot of activities that would encourage new growth because of the 
danger of late winter freezes. Don’t do heavy fertilizing or excessive watering if possible. You can still put 
out plants this time of year if they are cold hardy types and most nurseries bought plants that don’t have 
their root systems disturbed can be set out at any time of the year. 
 

It’s normal this time of year for many tropical fruits to be yellowing and discoloring older leaves as they 
approach the spring growing season. 
 

This is a good time also to prune dormant tropical fruits such as grapes when there’s no foliage and it’s 
easier to see which branches to remove. Peaches, apples, nectarines and other fruit such as persimmons 
can be pruned at this time of year, too, when there are few if any leaves present. 
 

If you have questions about tropical fruit maintenance this time of year, talk with fellow members at 
monthly meeting or contact your local county Extension office for valuable advice. 



Orange Marmalade by Betty Kearns 
 

A fellow member recently asked me about bitterness in orange marmalade.  It made me realize 
that other people might also have the same problem. 
 

Bitterness is caused by the oil in the rind and must be soaked or cooked and rinsed away before 
finishing the marmalade process.  The candied pummelo rind recipe in the Rare Fruit Cookbook 
tells us to boil the rind three or more times for 5 minutes at a time and then drain after each 
cooking and add new water.  This removes most of the oil from the rind and the bitterness is gone. 
 

I will include my favorite recipe for orange marmalade and while it is a different process, it does 
not have the bitterness either.  The two methods will give you an excellent idea of how to eliminate 
the problem so you may enjoy the end product. 
 

Recipe 
 

Wash fruit and slice very thin with peeling on it.  Remove seeds and cores. 
 

Measure sliced fruit and for each cup add 3 cups of cold water:  let stand for 24 hours 
 

Heat mixture to boiling: boil 15 minutes and again let stand 24 hours. 
 

On the third day, measure 3 cups of the mixture into a large saucepan:  add 3 cups sugar and boil 
rapidly, stirring frequently, about 20 minutes or until the jellying point is reached.  Stir and skim for 
a few minutes to prevent floating.  Pour into hot sterilized jars and seal. 
 

Repeat cooking in 3 cup batches until all has been used.  Cooking in small amounts gives a more 
delicate marmalade.  Larger batches take much more cooking time and will turn the fruit dark. 
 

In this recipe you do not drain the liquid as with the pummelo rind. 
 

I have used this recipe for making Seville orange marmalade, but instead of slicing the rinds I 
have juiced the oranges, which remove the seeds and cores and chopped the rinds in a food 
processor.  I do not discard the juice, but add it back to the rind as part of the water measurement. 
 

Board & Committee Chair 2007 
President Jon Goings (941-723-9795)   email: j.jonbirgittegoings@verizon.net 

Vice President Abe Epstein (941-798-8806)   email: ahepstein10@aol.com 

Secretary Bud  Connett (941-798-8935)   email:  

Treasurer Mary Gil-Martin (941-           )   email:  

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

 Tree Sale Chairman Need Volunteer(s) 

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

Membership Larry Rued (941-722-9795)   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: dwallace@ewol.com 

Seed Bank George Anderson (727-392-8822)   email: none 



 
 
 
 

 
 
 
 
 
 
We have our ‘Fruitilizer’ fertilizer back in stock. Please call Brian 
Clooney at 722-0188 to check on availability and arrange to pick it up. 
  
MANATEE COUNTY CHAPTER OF RFCI STATED OBJECT OF ORGANIZATION: 

 

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 $15 annually per family 

 
 
 First Class Mail 

 
 
Manatee County Chapter 
P.O. Box 1656 
Bradenton, FL 34206-1656 
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Commercial All Purpose 
 

Colloidal Cleaner 
 

Safe for you… safe for your plants 
 

$15/Quart $35/Gallon 
941-966-4377 crux@comcast.net 
Debra Sims Nokomis 

Donna & Dennis Gretton 
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Herbs, Butterfly Plants,  
Perennials, Ornamentals, Grasses 

 
 

P.O. Box 951 813-716-5038 
Lithia, FL 33547 E-Mail danddg@att.net 


