RFCI
http://www.rarefruit.org
Tampa.Bay.RFCI@gmail.com
http://www.facebook.com/TampaBayChapterRareFruitCouncilIntlInc

March 2021
TAMPA BAY CHAPTER of the
RARE FRUIT COUNCIL INTERNATIONAL,
INC.
Meetings are held the second Sunday, 2:00 P.M.
at the American Legion Post 111,
6918 N. Florida Ave, Tampa 33604

 Upcoming Programs and Events 
NOTE: The Kumquat Festival has been postponed until March 27th. The 24th annual
Festival will still take place in Downtown Dade City from 9 – 5.

NOTE: The Florida State Fair has been postponed until April 22nd – May
1st.. Watch the newsletter for more information on dates, and the Club’s participation in the
Citrus Celebration.

NOTE: USF Plant Sales have been suspended for the foreseeable future due to COVID-19.
There will be no sale in April at USF.

May 16th – Manatee County Rare Fruit Council – annual tree sale – more
info.next newsletter. Event will be at a new venue!

 Welcome New Members 
Judy Frank
Heather Dekosky
Mark & Shelby Roberts
Kaeleigh Cassell
Matthew Wynn

Tampa
Palm Harbor
New Port Richey
Valrico
Tampa

In Memoriam
Stacey Blethen – member since 2015 – passed away recently. He and his wife
Nancy lived and gardened in Tampa.
President: Fred Engelbrecht; Vice Presidents: Cora Coronel and Kenny Gil; Secretary: Jager Mitchell;
Treasurer: Susan McAveety; Newsletter/Membership: Denise Provencher
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_____________________________________________________________________________
 What’s Happening 
by Paul Zmoda
As spring approaches and the weather gets warmer, some
fruit trees are blooming. Peaches are usually early as are
pawpaws. Our mayhaws are flowering as are our mangoes and
avocadoes.
White sapote fruit are well on their way as are loquats.
Good Mineola tangelos are available now and so are Pink
Barbie guavas, Orinoco, and other bananas. There are a few
female flowers on the big jackfruit tree; barring any more
really cold weather, we expect a good crop.
The vegetable garden has been feeding us well as old
plants come out and new plants or seeds go in.
'Pink Barbie' tropical guava – photo Paul Zmoda
-------------------------------------------------------------------------------------------------------------------------------------

February 21st Club Plant Sale
A brisk spring day provided the perfect opportunity for a plant sale. Many people came out
to get that special addition to their garden. It was a great day to meet other members that maybe
you hadn’t seen in a while, pick up free seeds and get some great advice from the growers. Many
items sold out quickly! Hope you found something new for your garden.
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We were all smiling under those masks..really!!
All plant sale photos by George Campani
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Ghost Apples – 2 Kinds!!!
You may have heard about these
ghostly apples on the news, but if
you missed it, these apples of ice
resulted from unique weather
conditions in the north. Due to
freezing rain, combined with
extended subzero temperatures,
these icy apple “ghosts” were
created. The freezing rain encased
the fruits that were still hanging
on the trees, and then prolonged
very cold temperatures froze the
fruit. When the rotted apple mush eventually seeped out the bottom of the icy sphere, the ghosts
of the fruit remained as icy sculptures on the trees. The flesh of the apples has a lower freezing
point than water, allowing the mush, and then the skin to fall to the ground.

If you prefer your apples with the flesh intact,
you may want to try this Ghost Apple. For the
apple lover seeking a truly unique variety, the
Ghost apple is certainly in the category of unique
and unusual. The fruit has completely white skin
and flesh, with a sweet, sub-acid flavor. It does
well in hot climates, and is low-chill at 300-400
chill hours. This makes it an option for the
northern part of the Tampa area, such as
Brooksville. Tampa itself shows on the chill chart
as receiving up to 310 chill hours, so it may be
riskier, unless you have a ‘cool’ location, but
could certainly be interesting to try.
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Regrow, don’t throw!
In the continued interest of reducing food waste, and having fun for adults and kids alike, it can
be interesting and save you money having fruits and vegetables to re-grow rather than just
throw out.
You just need to know the part of the plant that will work for regenerating.
Many are started simply in water, others can be planted in soil.
There is so much information on-line on how to do this.
Search for “kitchen scrap gardening”, or “regrowing vegetables from scraps”, for example.
Stems to regrow in water: Bottom of the
vegetable must be intact to work.
Bok choy, cabbage, celery, green onions, fennel,
kohlrabi, leeks, lettuce, lemongrass
Herbs from cuttings:
Basil, cilantro, lemon balm, mint, oregano, parsley,
sage, rosemary, thyme
Root veggies to regrow for leafy tops:
Beets, carrots, parsnips, radishes, rutabagas, turnips
Tuberous roots and stems:
Sweet potatoes, potatoes, yams, cassava
Seeds:
Citrus, peppers, tomatoes, pumpkins, squash, mango,
melons
Fruit tree pits and seeds needing stratification or
scarification:
Apple, pear, cherries, peaches, nectarines, plums
Bulbs:
Onions, garlic, shallots
Rhizomes:
Ginger, tumeric
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Member Questions
Question: What variety of starfruit (carambola) can be grown in Florida that tastes sweet.
Answer: There are several cultivars of starfruit that are
much sweeter than the older original varieties, that are
suitable for home-growing in Florida.
Arkin and Lara are varieties originating in Florida that are
suitable for home growing.
Fwang Tung, a Thai variety with very good flavor is another
choice. Hawaiian varieties Kajang and Kary have very good
flavor and quality. A Malaysian variety, Sri Kembangan is a large fruited sweet variety. Some of
these are hard to find and may take some looking around. Even if you end up with a tart variety,
many will sweeten some if allowed to fully ripen on the tree. The fruit will not increase in sugar
content once it is picked, so allow fruit to yellow up with a little green on the rib tips before
picking. The fruit can be stored in the fridge for up to 21 days. Read UF/IFAS publication
https://edis.ifas.ufl.edu/mg269 for lots of information on growing starfruit.
______________________________________________________________________________________________________________________

 Club Notes 
Contributing to the newsletter is a great way to share what you are doing in your garden with other
members, learn what other members are growing, and get your questions answered.
Your submissions for the newsletter, pictures, notes of interest, events, tips, recipes, questions, etc. are
especially needed - please send them to bdprovencher@tampabay.rr.com
Submissions for the next newsletter due by: March 22nd.
The Club would love to hear from anyone interested in joining the Board. It’s a great way to learn the
goings on within the Club and being involved in planning events, such as the plants sales, farmer
markets, fruit tastings, and the Citrus Celebration at the State Fair.
Note: The election of the new Board members will be rescheduled when regular meetings resume. If
interested, please come to the next meeting once meetings resume.

 Membership information 
NEW MEMBERS
Download and fill out a membership application from: https://rarefruit.org/membership/,
and send with check of money order for $20 made out to Tampa Bay RFCI to:
Tampa Bay RFCI, 12722 Prosser Rd., Dade City, FL 33525
RENEWING MEMBERS
Send check or money order for $20 made out to Tampa Bay RFCI and mail to:
Tampa Bay RFCI, 12722 Prosser Rd., Dade City, FL 33525
____________________________________________________________________________________________________________
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The objectives of The Tampa Bay Rare Fruit Council International:
To inform the public about the merits and uses of fruits common to this region
and encourages the cultivation, collection, propagation and growth of fruits
that are exotic or unusual to west central Florida. The club also encourages
the development of new fruit varieties, cooperating with local and foreign
agricultural agencies.
_____________________________________________________________________________

