COLLIER FRUIT GROWERS
NEWSLETTER
JANUARY 2015
Next Meeting: January 12, 2015
Our Meeting Speaker is:
Danny Blank, Citrus Grower
Danny Blank was an ECHO farm manager
for 18 years. Currently, he is a college
teacher and citrus grower. He and his wife
now operate the 12 Seasons Farm in Olga
where they have 10 acres with more
than 20 varieties of citrus.
Danny will be giving us a citrus update on the latest developments and
setbacks in the citrus industry as well as background on varieties and their
care.
PLEASE NOTE:
Our February Meetings will be on the SECOND MONDAY of the month.
FEBRUARY 9: GROWING TROPICAL FRUIT, Steve Curura, Fruitscapes Nursery, Bokellia
FEBRUARY 28: ANNUAL FRUIT TREE SALE, FREEDOM PARK, NAPLES

THIS AND THAT FOR JANUARY
with David and Jenny Burd
PRUNING IT’S TIME -- Grapes, Peaches, Nectarines. Each has
a very particular way to be pruned. Check reliable information
on how it should be done.
MANGOS are blooming, yea! Yea! So now is the time to fertilize with either 0-0-18
has a good package of minors including iron which mangos need. 0-0-22 is OK as
well. Both are available at Helena in Immokalee. Also, hang a water bottle with
rotten meat in the mango tree (example will be shown at the January meeting) to
attract the blue flies that fertilize the flowers.
COLD PROTECTION – Be prepared, if you don’t need it, yeah yeah, BUT, if a really
cold night is coming, watering at the highest temp of the day, 20 minutes is enough.
This will help, covering the trees if you can, especially those that suffer at 40F. And,
never use plastic as a cover. When using cover, have the seam on the southeast
side because cold wind will come from the north. If it’s a really strong “nor’easter”,
check for salt on the leaves, especially on Lychees, Jaboticaba and Jak Fruit.
Enjoy the blessings of your fruit trees. If you have an abundance, Helps Outreach
on J&C Blvd. would be very glad to receive your fruit.

Page 2

COLLIER FRUIT GROWERS NEWSLETTER

RECIPE OF THE MONTH
January is the time when grapefruits are at their peak and abundant in Florida. It is also the time when most of us want to
watch our waistlines after overindulging during the holiday season. Here is a recipe that satisfies both of these concerns.
This delicious salad serves 6 and is only 290 calories per serving. Enjoy!
AVOCADO & GRAPEFRUIT SALAD
WITH CHICKEN AND JICAMA
Submitted by Roberta Taylor

1 ½ lb. chicken breast tenders
1 T oil
4 cups packaged fresh baby spinach
½ of a medium jicama, peeled and sliced
2 small pink grapefruits, peeled, sectioned, & seeded
1 small avocado, halved, seeded, peeled, and sliced
DRESSING
¼ cup white wine vinegar
4 teaspoons oil
Ground black pepper to taste
In a large skillet, heat 1 T oil over medium heat. Add chicken
and cook 6-8 minutes, turning occasionally until chicken is no
longer pink and internal temperature reaches 165° F. Remove
chicken from skillet and keep warm.
Divide spinach among salad plates. Top with jicama, avocado,
and grapefruit. Top with warm chicken.
Combine the wine vinegar and 4 teaspoons of oil in a small
bowl. Drizzle on top of salad.
Sprinkle with ground black pepper to taste.
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CLUB NOTES
KAMPONG REMEMBRANCES by Crafton Clift
Join Crafton for a tour of Kampong, the historic home and botanical gardens of America’s best
known fruit hunter, David Fairchild. With Crafton as our guide, we will be going for the day to
Kampong on Biscayne Bay in Coral Cables on Thursday, January 22nd. For $25 per person,
Collier Fruit Growers will provide the transportation and entrance fee. Meals will not be
included in this fee. Paid reservations are required by January 12th.

WHAT TREE IS THIS ?
In 1989, I spent several months mapping the plants at The Kampong. In front of the museum
(Dr. Gatt’s and David Fairchild’s office), there was a sink hole where Fairchild liked to put very
special plants. There was a 2 inch diameter tree there with a wooden label, attached with a
copper wire, and written with black India ink. I could read “French Guinea”, but no part of the
plant name. I knew that Fairchild went to West Africa in 1927. That tree was barely shaded
by a big Ficus tree Fairchild had planted on the border for rubber in World War II. Larry
Schokman, superintendent had recently trimmed the Ficus and an African tree was a slim 15
feet tall and only two inches in diameter. I could see only one leaf, which I found out later
was one leaflet of a compound leaf. The professional taxonomists would only say “we have to
wait until it flowers”. I spent a lot of time standing under that tree as if I expected David
Fairchild to use a megaphone to announce its name from heaven. In fact, I sensed the
frustration, “When will someone ever discover what that tree is”?
I had done all I could on the plant map, so I jumped in my Toyota pickup to drive to Costa
Rica where I had a job waiting with the Foundation ANAI. When I left Miami, no visas were
required to pass through Central American countries, but while I was enroute, Hassenfus had
been shot down, belying the US involvement in Nicaragua’s civil war and I was held up at the
Nicaragua border a few weeks awaiting a visa to pass through. I stayed in Tela, Honduras,
near the Wilson Popenoe Botanic Garden (WPBG) in a cheays, familiar family owned hotel.
One Sunday afternoon I was walking through the botanic garden with a Peace Corps
volunteer, when I suddenly let out a yell and went running down the hill to a tree I knew was
the same as the West African tree at The Kampong. The labels in WPBG are on railroad rails
welded – if a tractor hits them, the tractor is history. The label read “Erythrophloeum
guinense 1928”. I had seen the ordeal tree in Liberia when I was in Peace Corps there.
The Peace Corps anthropologist told us “criminal suspects are required to drink the sap”. The
innocent will live. The guilty will die. The anthropologist also said “he couldn’t explain how it
works, but he trusts its reliability as much as the western criminal justice”.
French Guinea, 1927, Erythrophloeum guinense 1928. David Fairchild had shared seeds or
plants with is friend Wilson Popenoe.
The biggest mystery is why I let out a yell and started running to the tree. I could not
recognize the bark, nor the leaves.
THE BARBOUR COTTAGE AT THE KAMPONG
Tom Barbour was to animals what David Fairchild was to plants. When he was stuffing
animals for Harvard’s museum, he had the reputation for not wasting any edible
flesh. Fairchild let Barbour build his own cottage at The Kampong.
A few years ago when Dr. Howard, a retired Harvard botanist, was at The Kampong ,I asked
him to confirm a story that I had heard that when Russia sent a wooly mammoth, frozen since
the last Ice Age, to Harvard, Tom Barbour invited the faculty to eat “beef stroganoff”. Dr.
Howard said, “Crafton, I was a lowly graduate student. I didn’t get invited”.
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FUTURE MEETINGS: February 9, 2015.
FUTURE EVENT: FEBRUARY 28 - ANNUAL FRUIT TREE SALE
FREEDOM PARK, NAPLES
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
DIRECTORS AT LARGE
Thamarra Pamankada, Director
Beth Wenner, Director
Lisa White, Director
VISIT US AT:
www.collierfruit.org

