Bleeps from the “Ex-Veep” (Abe Epstein):

My apologies - | said that my last news letter item was my last one as your beloved “Veep” - well it turns out that the new
“Veep” doesn’t take office until January, 08, so | figure that | owe one more for the January issue. - so here it comes.

One of the plant disease issues that | have not addressed is that of salt injury. This is often referred to as an a-biotic
disease - in other words a disease (or disorder) caused by non - living agents. In some plant lists plants are arranged in
order of their salt tolerance or sensitivity. This can be especially important here in Florida because of our proximity to large
bodies of salt water. Salt spray is generated by breaking waves. The resulting micro-droplets of sea water can be
transported by wind for surprising distances. So-0-0, you can see that Florida is well supplied by sources of salt - on both
coasts and a distribution system as well. Some sodium is required, however in the dissociated state, both sodium and
chlorides can be highly toxic to most plants especially the soft tissues, such as leaves.

My interest in this was kindled in, of all places, lowa because of my responsibilities which included supervision of the Plant
Clinic at lowa State University. By now you are probably scratching your head and wondering why in the world would salt
injury be a problem in a place like lowa? Well, just in case the know-it-alls among us have forgotten, not only was lowa
mountainous and even volcanic at one time. Millions of years of erosion, and successive glaciations have worn them down
- somewhat, and the sea shore we once had is gone too because, as we like to say in lowa “the tide is out”. But, seriously
salt injury has become a problem, even in lowa. Salt gets into plants in two ways; 1 by direct deposition on the foliage (in
lowa this results from the liberal application of salt (crystalline or in water solutions for quicker action) to highways and
subsequent auto traffic generating spray droplets which then drift onto foliage of nearby plants. Most of this salt, however
moves into the roadside drainage ditches and then gets into adjacent trees via their roots (in fact, there is so much salt in
these drainage areas that salt marsh species of plants are now growing there. Maples were especially sensitive - where
else can one see the brilliant red of fall coloration of these trees in June and July - but in the upper Mid-West?

My most frequent clients however were the owners of indoor plants, usually very good looking tropicals when first
purchased - probably propagated in Florida. This however, turned out not to be any condemnation of that Florida industry.
The “guilty parties”, in my judgment were the home owners themselves, and | came to this conclusion without the benefit
of any consulting fees or bribes from those reputedly “wealthy Florida growers”. On close examination | found that the
complaints of “a terrible blight is attacking my prized Shefelera (My old Aunt Myrtle has had it for years and was very
proud of it, and we wouldn’t part with it for the world - can you save it? -all this was said in one breath).

Salt gets into house plants because all water contains minute quantities of several minerals including sodium, calcium and
potassium and an indoor plant is probably the worlds most efficient distillery - giving off pure water in vapor form via
transpiration, thus leaving the dissolved minerals to accumulate in the soil and on the surface of the growing container.
These then combine with chlorides and sulfates which can be highly toxic. Salts tend to accumulate at the ends of the
veins and cause cell death at the tips of the leaves where the salts in solution are exuded through tiny pores called
hydathodes. Any time we pull water out of the ground for irrigation there is a potential for this to happen. Here in Florida,
and lowa as well, we receive enough rainfall to effectively leach these salts down into lower soil horizons and counteract
this - otherwise Florida would not be as green as it is. Millions of irrigated acres of the drier parts of the US are no longer
usable as a result of salt accumulation, and the same thing happens to houseplants - which generates lots of repeat
business for the Florida plant growers.

Symptoms of salt damage, in most instances, appear along leaf margins, usually centered at the tips of major veins
(reddening of leaves on maples is one of the exceptions to this).Growth rates are also reduced. Salt tends to accumulate
at points that have the most rapid rates of moisture evaporation, hence along with the foliar symptoms of leaf death at the
ends of veins, there are usually salt encrustations (whitish or yellowish) on top of surface crumbs of the soil, and also on
the surfaces of the growing containers. If you can get up your courage to taste these incrustations you will find them to be
extremely bitter. You can do this, and not die as a result, by simply licking your finger and touching it to the encrusted
area, and then place your finger lightly on your tongue.

The only way to prevent salt build-up from happening that | know of is to simulate what happens in nature when it rains - at
each watering, apply about 10% more water than the soil in the container can hold - and get rid of it so that it does not
“wick” back up into the soil. This will not completely prevent some salt accumulation for ever, but it will certainly delay salt
build up.

January's Visitors
None Signed in - Please Bring a Guest in February



Hello all Manatee Rare Fruit Club Members:

At the January meeting our speaker was Charles Novak, past president of the Tampa Bay Chapter, who
spoke about "Building a Mist Propagation System”. Charles spoke about planning and building your own
affordable system. Thanks, Charles, for showing how us easy it is to build your own “Mist Propagation
System”.

| want to thank everyone who sent in articles, letters and photos. | had so much input that | had to hold
some over for next month. | have received a number of color photos this month and | also received a
notice from our printer that for .30¢ per newsletter we can add two pages of color photos. We print about
100 per month so it would cost the club about $ 30 per month to print color photos. | plan to bring this up
at the club at the next meeting.

In “The Internet Adventure” section of the newsletter | have included a link to BioOrganics. They sell
organic products and email a monthly newsletter. These newsletters have some very useful information.
| have emailed the President of BioOrganics who writes the newsletter and he has given me permission
to use all or part of this newsletter so next month | will reprint the December article on how to improve
sand and clay soils.

Also, there are new laws concerning fertilizers in Florida, and | hope to have a web site link next month.

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 20™ of the preceding month. The best way to reach me is through my email at dwallace@ewol.com,
but | can also be reached at 756-2276.

Dale
October Plant Raffle

Donor Plant Winner

Walt Yoblonski Purple Passion Fruit Dan LaValley

Walt Yoblonski (3) Purple Passion Fruit ?

Pete Robertson Atemoya Seedling Dan LaValley

Dale Wallace Pink Guava Karen Carpenter

January Tasting Table

Donor Food Item Donated Donor Food Item Donated
Cass Robertson Myer Lemon Squares Betty Kearns Peach Blueberry Cobbler
Roberta Harris Key Lime Cookies Roberta Harris Carambola & Murcot Tangerine
Suzi Hughes Coconut Banana Bread/Lime Glaze Birgette Runge-Goings Dovyalis Jam
Diane Wallace Sri Kembangan Carambola Dorothy Pon Kumquats
Sandra Miller Vegetable Beef Soup Ken Miller Mango Nectar
Mary Lohn Chips & Salsa

The Internet Adventure;
The Clubs web site: http://www.mrfc.org/

BioOrganics - Organic Gardening Products and Inform  ation : http://www.bio-organics.com




Monday, February 11, 2008
6:30 p.m.

Monday February 11, 2008
7:00 p.m.

Monday, March 10, 2008
6:30 p.m.

Monday March 10, 2008
7:00 p.m.

October 7" 2007 through
April 14™ 2008

Saturday, February 9, 2008
9:00 a.m. To 3:00 p.m.

Tuesday, February 12, 2008
2:00 p.m. To 4:00 p.m.

Saturday and Sunday,
February 16 & 17, 2008

Saturday, March 1, 2008
9:00 a.m. To 4:00 p.m.

Wednesday, March 5, 2008
2:00 p.m. To 4:00 p.m.

Wednesday, March 12, 2008.
10:00 a.m. To 12:00 p.m.

Saturday, March 29, 2008.
9:00 a.m. To 5:00 p.m.

MRFC Calendar

Board meeting at the County Fairgrounds in Palmetto.

Our regular monthly meeting at the County Fairgrounds in Palmetto. Our
speaker for February will be Tim Watkins, from ECHO in North Ft.
Myers. He will speak on tropical fruits from Africa and his trip to the
Central African Republic.

Board meeting at the County Fairgrounds in Palmetto.

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

Community Calendar

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

Caloosa Rare Fruit Exchange Annual Plant Sale . It will be at Terry
Park located at 3410 Palm Beach Blvd Fort Myers, FL 33916.

Rain Barrel Workshop.  Hands-on class for water conservation and
rain barrel assembly from a kit. The cost is $30. Registration and
payment are due one week in advance. This program will be held at the
Manatee County Extension office in Palmetto. To register, please call
Cheryl at (941) 722-4524.

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/ .

Southwest Florida Garden and Landscape Conference. The
conference is at Florida Gulf Coast University located at 10501 FGCU
Blvd, South Fort Myers. For more information call 239-461-7514.
http://lee.ifas.ufl.edu/Hort/CalendarCommercial.shtml#March

Home Composting Workshop.  Learn how to turn your kitchen scraps
and yard waste into useful soil amendments. The $10 fee includes
program materials and compost bin. Registration and payment due one
week in advance. This program will be held at the Manatee County
Extension office in Palmetto. Questions call Cheryl at (941) 722-4524.

Rain Barrel Workshop. = Hands-on class for water conservation and
rain barrel assembly from a kit. The cost is $30. Registration and
payment are due one week in advance. This program will be held at the
Manatee County Extension office in Palmetto. To register, please call
Cheryl at (941) 722-4524.

The Sarasota Scottish Highland Games and Heritage F estival.
Exhibitions of Celtic Storytelling, Historical Re-enactments, Scottish
Clan tents and many Celtic-wares vendors. The festival will be held at
Venice Airport Grounds, in Venice. Visit their web site
http://www.sarasotagames.org or call 941-342-0509




MRFC January 14 ™ 2008 Meeting

Those Present:

Called to Order: 7:00 PM
Secretary Report: Minutes from last meeting were accepted as printed
Treasurer report: Treasurer reported a balance of $10,860.03 on December 31, 2007.

OLD BUSINESS:
Mike Jaster reported on the Palma Sola Botanical Gardens. Cass Robertson made a motion to create a
Tree Acquisition Fund for members to donate funds to purchase trees for the garden. Ferrell Baker
seconded the motion. Motion passed.

Scott Petersen discussed the bus trip to Fairchild Gardens. The date is February 23, 2008. A sign up
sheet was circulated among the members present. Others should contact Scott Petersen at
skp4208@aol.com, if they want to participate.

NEW BUSINESS:
Mike Jaster discussed plans for our booth at the Manatee County Fair. He circulated a sign-up sheet for
members to man the booth.

Birgitte Runge-Goings discussed the possibility of changes to our regular meeting room at the Manatee
County Fairgrounds. She will stay in contact with the county.

Betty Kearns reported on the 2008 Tree Sale that will be held May 18, 2008. The letters to the vendors will
be sent in February.

SPEAKERS & ADJOURNMENT :
Meeting was adjourned and our guest speaker, Charles Novak, past president of the Tampa Club was
introduced. Charles gave a presentation on misting beds.

by Peter Ray

In early January, we had what we all hope was the one freeze for this winter. | hope, by the time you
read this, that there's not another one to talk about. Folklore in the citrus industry is that if you get past
the full moon of February, you're home free.

The January freeze could have been worse, but out here East of I-75, it was bad enough. We had a low
of 28 degrees, and about five hours of sub-freezing temperatures. | did everything | know to minimize the
damage. | had spread two large truckloads of wood chip mulch under the trees, which helps to hold
moisture and heat. | sprayed, twice, with Anti-Stress. | ran my micro-jet system all night.

Many of my trees have gotten large enough to better resist cold, and these were spared much damage to
the tree itself. Even the lychees, which are notorious for making luxurious new growth at the beginning of
winter, came through pretty well, including the new growth. They were beginning to show bloom, though,
and I'm not sure whether those will survive. Mangoes were mostly in bloom, some with fruit up to grape-
size. Here, | think, is where | suffered most damage; I'm estimating over 50% damage to mango blooms.
There's still a chance they could bloom again. Banana, papaya, and my small cashew tree seemed the
most vulnerable, and | couldn't tell that the Anti-Stress did much good. But the damage may have been
mostly defoliation, allowing the trees to recover. My Jamaican tall coconut, a particularly tender species,
was completely unharmed, for which | credit the Anti-Stress.

I got more lessons on the micro-climates of my place. Anything that was sheltered by the large oaks
seemed to come out fine. On some of my smaller trees, | even saw micro-micro-climates - a single
branch or portion of a tree would be wiped out, and other parts got little or no damage.

All in all, the damage was not too bad. There was still ice on the ground at 3 PM. It took a couple of
weeks for all the damage to be evident.

For the moment, the believers in man-caused global warming will have to just call it "global climate
change”, but rest assured they'll find a way to blame it on your SUV.



by Peter Ray

OK, you're thinking, "This guy must not spend much time on I-75", but we're talking about something to eat
here. It's bothered me for a while that the only nut worthy of the name that we can grow successfully here in
Manatee County is the macadamia. Pecans have been known to produce here, but never for me.

With that in mind, | was gathering fruits from my native "hog plum" tree, Ximenia Americana. Not being of the
genus prunus, it's not a true plum, and the little fruits are tasty, but there just isn't much there. The fruit is
about the size of a large bing cherry, but with an oversize seed making up most of it. About the only way to
eat them is out of hand, like a cherry. Having eaten a bunch of them and looking at the pile of seeds, | thought
they looked like a little macadamia. It was the Christmas season, and Beth was doing the roasted, buttery
salty pecans we always gain weight on, so | decided to experiment. | cracked the hard outer shell of the
seeds and removed the kernel, about the size of a small grape, and roasted them along with the pecans.
They were really quite good. Like most nuts, they gain flavor by being roasted, buttered and salted. You melt
butter in a shallow pan, roll the nuts in it, then roast at 350 for about thirty minutes, stirring and turning about
three times. Then remove the nuts, salt them, drain on paper towels, and allow to cool for about thirty minutes.

To be honest, these nuts would come in second in a side-by side contest with macadamias or pecans, but
they are quite tasty, and you've had the bonus of an edible fruit. The shelling process is somewhat laborious,
but no more than shelling pecans, and much easier than macadamias. I'm trying to germinate a bunch of the
seeds, and if successful, I'll have some small trees for the club to sell at the May tree sale

by Peter Ray

Now that the cost of flying foodstuffs from Israel or New Zealand is getting more ridiculous, I'm getting more
interested in producing my own garden vegetables, as well as the rare fruits from which we take our name. My
problem with vegetable gardening has always been that it's a lot of work. | would plant a few herbs and
greens, and inevitably the weeds would take over.

Lately, though, I've been blessed with an area where the vegetables seem to compete without demanding a lot
of effort from me. In this area, for several years, | have enhanced the soil with wood chips and manure, and
have managed to mostly keep the weeds from seeding. | had planted arugula, basil, cilantro, dill, and a
particular leaf lettuce that can survive our summers.. All these plants were allowed to go to seed, more
through negligence than design, and lo, | began to see the volunteer veggies actually staying ahead of the
weeds. Of course, with this kind of gardening you can forget about the neat rows, but minimal weeding and a
little thinning of the veggies provides, from a small space, enough greenery for a steady supply of really nice
salads. To this you can add some tomatoes (I find the small ones a lot easier than the large kind). The stems
of broccoli after you remove the tender flowerets will grow if you just cover them with a little soil and provide
water.

The lettuce | have found that survives
summer heat can be found in the Martha
Stewart seed collection at K- Mart. It
produces sweet tender leaves year round,
and when it seeds, new plants come up
everywhere. Arugula, one of my favorites,
is pretty good through the summer, though
the flavor gets a bit stronger. If you don't
like that, use less arugula and more of
lettuce and other things. So far, insects
have not been a problem. New plants just
keep coming up. | see dill, cilantro, and
basil volunteering from plants grown two
years ago.

So, | smile as | pass by the pricey bags of
tender spring greens at the grocery. It
doesn't get any better, nor any fresher,
than this.



by Steve Lohn

Passion Fruit are part of a group called Passiflora. They are very easy to start from seed,
germinating in ten to twenty days. Passion fruit live for three to five years, making them a very
short lived plant. All passion fruit are very aggressive climbing vines and can kill small trees if not
kept in check. There are many different Passiflora... all bear beautiful flowers of various colors,
some are fragrant but, only eight of these bear fruit

Three are commercially grown in Florida:

PURPLE PASSION FRUIT (Passiflora edulis)
The Purple passion fruit is self-pollinating, but very susceptive to nematodes, in Florida
they need to be grafted onto another rootstock, such as, yellow passion fruit. The Purple
passion fruit produces a two inch long egg-shape fruit in spring and early summer.

YELLOW PASSION FRUIT (Passiflora edulis ‘flavicarpa’)
The Yellow passion fruit is not self-pollinating, it needs to be cross-pollinated. Yellow
passion fruit are similar to the purple, but are a deep yellow and a little longer, fruiting
from mid-summer to fall.

GIANT GRANADILLA (Passiflora quadrangularis)
The Granadilla grows on a four-sided stem with very large leaves. The flowers are much
larger then the other passion fruit, five inch fragrant flowers. The oblong golden fruit are
ready for picking in about two to three months. The Granadilla also needs cross-
pollination. (2 years ago | grew a Granadilla without cross-pollination with very good
results)

The other five fruit bearing Passiflora are:
BLUE PASSION FRUIT (Passiflora.caerulea)

RED PASSION FRUIT (Passiflora coccinea)
(P. Elizabeth)

MAYPOP (Passiflora incarnata)
(P. incense)

Reportedly of these five, the fruit with best flavor are (P. coccinea), (P. Elizabeth), and the (P.
incense).

Passion fruit are heavy feeders and need to be watered regularly. They should be feed every
four to six weeks with a low-nitrogen fertilizer (6-6-6) or (8-8-8).

Their growth slows down in the winter and does not need water at this time. This is also the best
time to prune the vines, remove dead and weak wood.

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 $15 annually per family.
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Board & Committee Chair 2008

Pete Kearns (941-723-9879) email:

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

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

Pete Robertson (941-779-0425) email:

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

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

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

Larry Rued (941-722-9550) email: presby1368z@yahoo.com
Mike McCallister email: mikey2810 2000@yahoo.com (941-720-2288) and Farrell Baker

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

Dale Wallace (941-756-2276) email: dwallace@ewol.com

From: Vice President Scott Peterson

From:

From:

From:

Well this is my first message to the chapter. | hope we have a good year and a fruitful one. | have been getting a trip
together for the 23rd of February, 2008. A journey to the Fairchild Tropical Garden is in order. The same bus charter
company as last time will be taking will bring us there. For those who didn't make the last trip to the Kampong, they can
go there too. | am informed it is also the weekend of their Rose Show, a bonus for us. We will be accepting
reservations at the next meeting and be leaving from the same location as last, | hope, at 6:45 a.m. and returning at
about 10:00 pm that evening. A box lunch will be provided. | hope the cost will be about $40 for each one going. Further
in formation will be forthcoming. Any questions please call or email me at 727 345-4208 or skp4208@aol.com. Thanks
and good gardening.

Dan LaValley

In the interest of increasing membership, attendance, and benefits to members, the following is a recommendation for
the club to discuss, change, and/or adopt as desired.

Whereas it is in the best interest of the members, the club shall help resolve the problem of member's excess trees that
are too valuable to put in the raffle, and at the same time generate funding for the club. Therefore, the club will hold a
small auction at the regular and usual meeting place, of fruit bearing trees not to exceed a total of five. The limit is
designed to prevent commercialization as well as not to infringe on the club's regular raffle and time for the meeting.
Other limitations are as follows;

1. One half of proceeds will go to the club.

2. Only one potted tree with recognizable fruit, per auction, per family membership. Each tree must be bearing
fruit.

3. Allocation based on first 5 members to list their tree for auction with the acting raffle ticket chairman. Advance
listings are limited to one month in advance.

4. Auction time to be determined by the acting president who will have the authority to increase/decrease, alter, or
waive limitations at the current meeting.

Dennis M. Kovach
Hopefully this benefit will be underutilized thereby providing more time for club's regular agenda and activities.

| am a member of the MRFC but my partner and | travel a great deal and miss quite a few meetings. It would be so
useful to us if we could record just the speakers' part of each meeting and have a library of tapes that members could
then borrow and use at home. | know | should be volunteering to help with this but as it turns out, we will be away for
the next two meetings. Will you pass this suggestion on to someone who may be interested in helping?

Diane Wallace

Goodbye Fruit Flies

To get rid of pesky fruit flies, take a small glass, fill it 1/2" with Apple Cider Vinegar and 2 drops of dish washing liquid,
mix well. You will find those flies drawn to the cup and gone forever!



Donna & Dennis Gretton

Commercial All Purpose

Colloidal Cleaner Herbs, Butterfly Plants,

Safe for you... safe for your plants Perennials, Ornamentals, Grasses
$15/Quart $35/Gallon
941-966-4377 crux@comecast.net P.O. Box 951 813-716-5038
Debra Sims Nokomis Lithia, FL 33547 E-Mail danddg@att.net

Jon Goings has the Fruitilizer in!!! Please call Jo n at 723-9795 to arrange pick up ASAP....

We are already planning our first trip of 200 8 !l

So keep Saturday February 23 " 2008 free... We will be traveling to Fairchild Tropical Garden in Coral
Gables and Fruit & Spice Park in Homestead. We expect to be leaving from the same location as last time at 6:45

a.m. and returning at about 10:00 pm that evening. Any questions please call or email Scott Peterson at 727 345-
4208 or skp4208@aol.com.

Hear ye, Hear ye, Hear ye,

This February and if you have not paid your dues fo r 2008 please send your payments
to: MRFC, P.O. Box 1656, Bradenton, FL 34206-1656 o0 r bring it to our next meeting.
Thank you....

First Class Malil

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




