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MANGO PICKLES
Use green firm ‘Keitt’ mangoes. Peel thinly.
Traces of peel enhance flavor. Cut from seed in
large wedges. Put in sink. Sprinkle liberally
with salt. Mix to get salt onto most surfaces.
Let “bleed” for an hour or so. Wash off salt.
Pack tightly into jars or Tupperware. Add sugar
and vinegar to cover. Refrigerate one week
before sampling. Keep refrigerated. To avoid
mango allergy add a fresh Plantago leaf to each
jar. Plantago is a common evergreen roadside
weed in the United States and Puerto Rico. Just
as with cucumbers, you can add dill, cloves,
cinnamon, garlic, chili, cilantro or any spice you
like.

Fruit Growers Holiday Party - December 17th, Thursday 7 PM
at the Golden Gate Community Center, 4701 Golden Gate Parkway
Everyone please try to bring something to share; side dish, dessert, a song….
We’ll provide the drinks, meat, utensils, plates, and you bring what you can.
There will be a brief meeting to elect our 2016 Board of Directors
and then let the festivities begin!
BURDS’ NEST OF INFORMATION
THIS and THAT FOR DECEMBER:
December is a quiet month in the yard, but continue fertilizing the
bananas (the best is with high potash, so maybe add 0-0-18 to
the 6-6-6 fertilizer. For Papayas and jaboticabas sprinkle just a little 6-6-6.
Already we are seeing mango flowers! You might consider spraying wettable
sulphur/spreader sticker just as you see the flowers starting to pop. This will inhibit
anthracnose on the fruit.
Ponkan tangerines: They might still be green but they are ready. Taste one, remember ponkans do better when clipped. The same goes for mineolas.
SHARE YOUR JOY AT HELPS OUTREACH OR OTHER FOOD BANKS
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RECIPE OF THE MONTH

I found this recipe in Keys Cuisine, a cookbook by Linda Gassenheimer,
published in 1991. This rich, tangy cake is full of the flavor of the Keys
and perfect for your holiday table.

KEY LIME CAKE
Submitted by Roberta Taylor
CAKE:

1/2 cup unsalted butter
1 cup sugar
2 eggs
1 ¾ cup flour
2 tsp baking powder
1/2 tsp salt
6 cup Bundt pan or 8 inch square cake pan
2/3 cup heavy cream
1 Key lime, rind grated and juiced to make 1 Tbsp juice
GLAZE:

1/2 cup Key lime juice
1 cup confectioners’ sugar
Grease pan. Preheat oven to 350F. Cream the butter and
gradually add the sugar, beating until light and fluffy. Add
the eggs, one at a time and continue to beat. Sift the dry
ingredients together. Alternately add the flour and cream
into the egg mixture, starting and ending with the flour.
Mix in the rind and 1 Tbsp. juice. Spoon batter into
prepared pan and bake 20 minutes. Cover the top loosely
with foil and bake 20 minutes longer. Remove from oven
and let stand 10 minutes. Turn out onto a rack to cool.
Meanwhile, prepare the glaze by mixing ½ cup of Key
lime juice and the confectioners’ sugar together until
smooth. While the cake is still warm, slowly spoon the
glaze over the top of the cake so that all the liquid is
absorbed. If you place a plate under the cake rack to
catch any glaze that may run off, the drippings can be
reapplied until all the liquid is absorbed. Just before
serving, sprinkle with additional confectioners’ sugar.
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CLUB NOTES
UPCOMING MEETINGS FOR THE NEW YEAR:
JANUARY 11TH (SECOND MONDAY)-- CITRUS UPDATE with Danny Blank, Citrus Farmer
and former ECHO farm manager
FEBRUARY 8 (SECOND MONDAY) -- Steve Cucura, Fruitscapes Nursery owner and
grower, Bokelia, Pine Island on Best Fruits for Southwest Florida
FEBRUARY 20 -- next tree sale at Freedom Park.
MARCH 21 (THIRD MONDAY) -- BIODYNAMIC FARMING METHODS

ANNUAL UPDATE FROM THE CLUB PRESIDENT

Another great year has passed that has seen Collier Fruit Growers come
into its own with great speakers, field trips, and the establishment of our
training nursery and grove. We had some of the best tree sales in years
which put over 600 fruit trees into Collier County. Our fall sale figures are
just coming in with very good numbers which almost matched the winter
sale volume. V.P. Rodger Taylor has really mastered the planning of the
sales with all the county and city required paper work and planning. John
Norman, a former past president, reached out to the Naples Daily News
which gave us great press that spread the word for that sale.
The nursery on 8200 Immokalee Road has been built and maintained by
a small but committed group which has kept it up and started propagating
plants and expanding the grove and grounds. As a group, we had some
great trips to Kampong (historic home of Dr. David Fairchild) and Williams
Grove (research fruit grove of Fairchild Botanical Gardens) which were
guided by the directors/curators themselves.
There are some real needs of the organization for the coming year. We
have a good base. To firm up the group as an effective educational
outreach, we need members who are willing to reach others through
social media, our newsletter, and to be the point person for our program
and trip coordination. If you can help, the opportunity is there.
Join us in 2016!
David Etzel, President

Collier Fruit Growers Inc.
c/o Jan-Marie Etzel
8768 Ibis Cove Circle
Naples, FL 34119
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The Collier Fruit Growers Inc. (CFG) is an active organization dedicated to inform,
educate and advise its members as well as the public, as to the propagation of the
many varieties of fruits that can be grown in Collier County. The CFG is also actively
engaged in the distribution of the many commonly grown fruits, as well as the rare
tropical and subtropical fruits grown throughout the world. CFG encourages its
members to extend their cultivation by providing a basis for researching and
producing new cultivars and hybrids, whenever possible. CFG functions without regard
to race, color or national origin.

REMEMBER TO RENEW YOUR MEMBERSHIP!

2015 CFG BOARD OF DIRECTORS
DIRECTORS:
President, David Etzel — 269-7340
Rodger Taylor, Vice President
Melissa Parsons, Treasurer
Jan Etzel, Secretary

VISIT US AT:
www.collierfruit.org

DIRECTORS AT LARGE
Thamarra Pamankada, Director
Beth Wenner, Director
Lisa White, Director

