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Crafton Clift is our July 17th speaker.   

Crafton is a legend as a fruit hunter, grafter, 
propagator, and rare fruit club promoter.  Originally a 
Peace Corps teacher in Africa, he returned to obtain a 
Master's Degree in Tropical Horticulture.  Since then, 
Crafton has wandered the world amazed at the 
wonderland of fruit.  Even though retired, he continues 
to tell stories, demonstrate, and explore.   

Crafton is at the Cornerstone Nursery on 
Immokalee Road almost every Thursday.   
He is always willing to share his knowledge and 
experiences with others.   

 

The tasting table starts at 7:00 pm.  Meeting starts at 7:30 pm. 
at the Community Center,  

4701 Golden Gate Parkway in Golden Gate City. 

 
 
 

 
 
CITRUS 
Keep an eye out for new growth on your citrus trees.  The citrus greening psyllid will 
know when to land on those new leaves.  Spray with the soap solution (early morning or 
early evening). 
It is also good to fertilize your citrus lightly in July with the 0-0-22.  0-0-22 can prevent 
pithy, dry fruit, instead you will harvest, juicy, fine grained, thin skinned citrus. 
 
 
 
ANNONAS  - Atemoyas or sugar apples will be ready to harvest by 
August, September, and October.  There is a trick to have a 2nd 
crop in the new year (out of season). 
Pinch off new growth, plus five leaves back on the stem.  New 
sprouts will emerge with flowers.  (Yea Yea!) 
To pollinate the flowers, you can use a fine sable brush to move 
pollen from flower to flower.  Or you can place a small amount of 
banana peel or fruit peelings at the base of the Annona to attract a 
small hard shell beetle.  The beetle will at night pollinate the Annona 
flowers. 
 
Annnonas, especially in the summer attract mealy bugs.  Hence 
should you see what looks like white fluff on the fruit, spray gently 
with mild soap solution.  

BURDS’ NEST OF INFORMATION 
     

THIS and THAT FOR JULY  
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RECIPE OF THE MONTH:   
 

Like many of you, I am always looking for new ways to use the abundance of mangoes 
we are blessed with at this time of the year.  I found this recipe on an Australian 
cooking website, www.Taste.com.au.  I have converted the metric units to US 
measurements. This elegant dessert, reminiscent of tiramisu, can be made in a glass 
bowl if you do not have a spring form pan.  Enjoy! 

 
 
16 oz. mascarpone cheese           1 Tbsp. vanilla extract 
16 oz. heavy cream                     ½ cup Grand Marnier 
1/3 cup powdered sugar              Juice of 2 oranges 
2 egg yolks                                10 oz. Lady finger biscuits 
3 mangos, flesh sliced ½” thick 

 
 

RASPBERRY SAUCE 
1/4 cup granulated sugar      
Juice of 1 lemon    
6 oz. fresh or frozen raspberries 

 
 

 
 

ASSEMBLY 
 
Line the base of a 9-inch spring form cake pan with plastic 
wrap. Place the mascarpone, heavy cream, powdered sugar, 
egg yolks and vanilla in the bowl of an electric mixer and 
beat on high speed until thick and well combined. 
Combine the Grand Marnier and orange juice in a separate 
bowl. Dip half the lady fingers into the juice mixture and 
layer in the base of the cake pan. Spread with one-third of 
the mascarpone mixture, and top with one-third of the 
mango slices. Repeat the process, then top with the 
remaining mascarpone mixture, reserving the remaining 
mango slices to serve. Cover the cake and chill for 2 hours  
or until firm. 
Meanwhile for the raspberry sauce, place the sugar and 2 
tablespoons water in a small pan over medium heat, stirring 
to dissolve the sugar. Cool slightly, then add the berries and 
lemon juice. Blend in food processor until smooth, then pass 
through a sieve. Chill until ready to serve. Carefully remove 
the sides and base of the cake pan and transfer the 
mangomisu to a platter. Decorate with curls of the reserved 
mango, then slice and serve with the berry sauce. 

MANGOMISU 
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CLUB NOTESCLUB NOTESCLUB NOTESCLUB NOTES 

Dooryard Mangos for South Florida  
by Crafton Clift 
The 'Keitt' mango not only is well adapted to south Florida as a dooryard and 
commercial mango but has quickly spread around the world.  Color can't compete with 
the mottled red, yellow green of 'Haden' or the purple to red of "Tommy Atkins' , but 
once the green skin of a 1 to 2 kg fruit of the 'Keitt' is removed, its thick, firm, yellow 
flesh is mouthwatering delicious.  'Keitt' is dependable for annual production and 
probably its most outstanding characteristic is that it ripens later than most cultivars 
and does not compete with the bulk of mango production in June and July. 
  
Occasionally 'Keitt' shows up at Thanksgiving dinners, but Labor Day weekend is my 
favorite time to harvest all remaining fruits.  In fact, 'Keitt' as a dooryard fruit is often 
wasted and is unappreciated because homeowners try to prolong the season and leave 
the fruit on the tree until it falls.  When the fruit is ripe enough to fall from the tree it 
has off flavors which cause growers to comment "I don't like Keitt".  For most Mangos, 
peak flavor is after color break on the tree.  With 'Keitt' there is no color break and 
peak flavor is when fruits have changed from angular to round shoulders.  'Keitt' can 
be harvested over a period of three months which makes it a much more useful 
household fruit than something like 'Early Lemony Saigon' which ripens and disappears 
in two weeks.  So, if I could have only one mango, it would have to be a 'Keitt'.   
  
Edward has been considered the criterion of excellence in mango taste, but his tasting 
contests with tropical fruit societies.  Over the past years, there are usually about ten 
mangoes that rate higher.  Some of these are Ice Crème, Dot, Cushman, Eulogio, 
Hawk, Franchelle, Valencia Pride, Dupris Saigon, Allan Banesham.  One year the 
winners were Van Dyke (which usually tastes insipid), Bailey's Marvel (which 
consistently rates higher on Florida's West Coast), and Ah Ping.  
  
New at the Nursery  -- Malabar Chestnut 
We picked up a Malabar Chestnut at Calusa Palms 
Nursery where Marc Gingras has a five year old tree 
which has just fruited with 5 or 6 large 'nuts' which were 
the size of coconuts.  Pachira aquatica is a tropical 
wetland tree of the mallow family Malvaceae, native to 
Central and South America where it grows in swamps. It 
is known by the common names Malabar chestnut, 
French peanut, Guiana chestnut, provision tree, 
saba nut, monguba (Brazil), pumpo (Guatemala) and is 
commercially sold under the names money tree and money plant. 

 

 
Naples Botanical Garden Festival is July 22nd. 
Members can attend without charge and extra  
tickets are available with a discount!   
Check our home page at collierfruit.org 
for a larger image. 
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FRUIT NEWS 

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! 

 

Upcoming Meeting Dates: September 18th and October 16th. 

There is NO MEETING in August. 


