
The Fruit Growers  

of Southwest Florida 
JANUARY 2020 

 

Daniel Blank will address the Collier Fruit Growers at their January 
21th Meeting.  Daniel uses organic methods on his twenty-acre 12 Seasons 
Farm in Olga, south of the Caloosahatchee River. Danny is the former farm 
manager at ECHO in North Fort Meyers. He has a post graduate college 
degree in Sustainable Agriculture and has taught at Warner College and 
FGCU. 
Danny will give us a current update of fruit trees he is growing, and the 
methods employed to maximize crop yields, as well as the current battle to 

save the citrus industry in Florida. Farmers have found that the use of composts and frequent 
nutrient feedings help offset the effects associated with citrus greening. This with the phased 
replacement of citrus trees on a 12 to 14-year cycle has helped to perpetuate the citrus 
industry, but no cure of citrus greening has been found. The search for a cure has been 
extensive and varied. Big Ag has developed a GMO variety which splices certain spinach genes 
into the citrus genes, but production may take many more years before modified citrus trees are 
commercially available. The future of Florida citrus industry remains in question.   

 

Collier Fruit Growers Meeting:  TUESDAY, January 21st.  
The tasting table starts at 7:00 pm.   The meeting starts at 7:30 pm  

at the Tree of Life Church, Life Center, 
2132 Shadowlawn Dr., Naples, FL 

 

The January 14th Meeting of the Bonita Springs Tropical Fruit Club will the held at the Revive 
Wellness Center, 3521 Bonita Bay Blvd., Bonita Springs. On Route 41, opposite Terry Drive, turn 
onto Bonita Bay Blvd. Bear left before the entrance to gated community, then turn right into 
Bonita Bay Executive Center. This will be an organizational meeting of the club going forward in 
the coming year.  
 

Bonita Springs Tropical Fruit Club Meeting:  Tuesday,  January 14th. 
Tasting Table Begins at 6:15 pm.  Meeting Starts at 7:00 pm. 

Revive Wellness Center, 3521 Bonita Bay Blvd.  
 Bonita Springs, FL  

 
Please tune into the CrowdScience Podcast ‘Can I Save the Insects’ re: Bees at:  
bbc.co.uk/sounds/play/w3csz1v1. Construction of ‘Bee Hotels’ is detailed on Page 7. 
 
 
PRUNING - IT’S TIME! 
Grapes, Peaches, and Nectarines! 
Each has a very particular way to 
be pruned. Check reliable information on how it should be done. 
  
MANGOS are just beginning to bloom!  The fall heat and crop  
abundance last year has delayed this year’s crop. Now is the time to fertilize your mango trees 
with 0-0-22 granular fertilizer (available from Helena Fertilizer Company in Immokalee). Always 
make sure that any potassium fertilizer used is derived from Potassium Dioxide as K2O, NOT 
Potassium Chloride PCl. Apply micro-nutrients plus iron in either granular or foliar spray form. 
Hang perforated water bottles containing a small amount of old fish or meat and water in the 
mango trees to attract the blow flies which pollinate the flowers.  
  
COLD PROTECTION: Be prepared!  if you don’t need it, yea yea, BUT if a really cold night is 
coming, water at the highest temp of the day, 20 minutes is enough, will help.  Covering the 
trees if you can, especially those that suffer at 40F but plastic should NEVER be used. Have 
the seam on the south east side because cold wind will come from the north. If it’s a really 
strong “noreaster” then check for salt on the leaves, especially on Lychees and Jaboticabas and 
Jackfruit. 

BURDS’ NEST OF INFORMATION 
THIS and THAT FOR JANUARY 
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RECIPE OF THE MONTH:   
 

This refreshing salad fits the bill for a low calorie post-holiday recipe.  It is 
also a way to use red grapefruit, which are so abundant this time of year. 
The recipe was originally published in the Dec. 2015 issue of Taste of 
Home magazine.  

 

 
 
 
 
 
 
 
 
 
 
 
 
 
1 medium red grapefruit, peeled and segmented 

1 fennel bulb, halved and thinly sliced 

¼ cup thinly sliced red onion 

Vinaigre�e: 

 3 Tbsp. fresh mint leaves 

2 Tbsp. sherry vinegar 

1 ½ tsp. honey 

1/8 tsp. each salt and ground black pepper 

2 Tbsp. olive oil 

 

Arrange grapefruit segments, fennel and onion slices on a 

serving pla�er. Place mint, vinegar, honey, salt and pepper in a 

small food processor. Cover and process un'l mint is finely 

chopped, slowly adding oil in a steady stream. Drizzle dressing 

over salad. Makes 4 servings. 

GRAPEFRUIT & FENNEL SALAD* 

WITH MINT VINAIGRETTE 

*This recipe previously appeared in the January 2016 Collier Fruit Growers Newsletter  



Wilson Popenoe (1892-1975) 

 
Frederick Wilson Popenoe was born in Topeka, Kansas on March 9, 1892, into a 
family of successful entrepreneurs. He was a botanist, agronomist and teacher who 
carried out the majority of his scientific activities in Latin America and the Caribbean, 
including Honduras. Beginning in 1913, he explored the flora of Central and South 
America as a researcher for the United States Department of Agriculture (USDA). 
The United Fruit Company hired him as a general agronomist in 1925, and part of his 
work involved founding Lancetilla Valley Experimental Station where he collected exotic 
plants and trees from throughout the tropical world. The Station began with the 
objective of studying endemic diseases affecting banana plantations and at present is a 
protected area that promotes environmental protection. 
Years later, Samuel Zemurray, the United Fruit Company CEO and his daughter, Doris 
Z. Stone, came up with the idea of establishing an agricultural school and decided that 
Popenoe had all the qualities to lead the new institution. This unique scientist with his 
non-academic, practical background was perfectly suited to design an educational 
model that combined theory with practice that Zemurray envisioned for the agricultural 
school and was named the first director of the Panamerican Agricultural School, 
Zamorano. 
Dr. Popenoe was well known in the region as a result of 30 years of experience gained 
during extended missions as an agricultural explorer in the tropics of the Americas. He 
had carried out studies in different areas of botany: pharmaceutical, agricultural, 
ornamental and forest-related and had conducted research projects in fruit cultivation 
in the Americas, Asia and Europe. 
Dr. Popenoe married three times and fathered five children with his first wife, Dorothy 
K. Hughes: Peter, Nancy, Sally, Marion and Hugh. Hugh Popenoe was Chairman of the 
Board of Trustees and Trustee Emeritus of Zamorano. 
Dr. Popenoe received three honorary doctorates from the Universidad Mayor de San 
Marcos in Lima, Peru, from Pomona College, now California Polytechnic University, in 
Pomona, California and from the University of Florida in Gainesville, Florida. 
During his lifetime he won 22 awards, including the Rank of Commander in the “Order 
of Francisco Morazan” conferred by the Honduran Government at the same time as 
Doris Z. Stone received the same award. 
His accomplishments also include 72 publications, including manuals, books and 
newsletters, including three manuals in Spanish on avocado growing, fruit culture in 
Central America and a manual of tropical and subtropical fruits: El Aguacate: su cultivo 
y distribución, Fruticultura centroamericana y Manual de frutas tropicales y 
subtropicales. 
“Wilson Popenoe, in addition to being first director, was an educator always obsessed 
by constant, arduous and disciplined work,” said Dr. Abraham Arce (Class of ’46), 
graduate of the first Zamorano class. 
Dr. Popenoe died at the age of 83 in the City of Antigua, Guatemala where he is buried. 
His life and history are closely intertwined with Zamorano. His inventive, energetic and 
entrepreneurial spirit gave him the tools to implement the philosophy of Learning by 
Doing, which remains a mainstay of the process of forming of young American leaders 
at Zamorano. 
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Tour of Vegetable Garden and Fruit Orchard at Shangri-La Resort and Spa 

Conducted by Cecelia Morales, Organic Garden Manager, on December 12, 2019  

 

      

          A brief history of the Shangri-La Springs                       About twenty persons gathered for the tour 

      

            A wide view of the vegetable garden                                              A Mamey Sapota Tree 

      

        Cra6on holding a le�uce leaf                          Canistels s'll hanging on the tree 

 

The tour was very informative for all the participants. A warm thanks to Cecelia for 
her time and efforts. Please keep up the good work and enjoy the Holiday Season.   
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Who We Are & What We Do 

 

The Bonita Springs Tropical Fruit Club, Inc., is an educa)onal not-for-profit 

organiza)on whose purpose is to inform, educate and advise members and the 

public in the selec)on of plants and trees, to encourage their cul)va)on, and to 

provide a social forum where members can freely exchange plant material 

and informa)on. The club cooperates with many organiza)ons, and provides a 

basis for producing new cul)vars. We func)on in any legal manner to further the 

above stated aims. 

  

General Mee)ng: 

General mee'ng, that include an educa'onal program, are held the second Tuesday of each 

month. General mee'ngs begin at 6:15 pm for social )me, and the speakers begin promptly 

at 7 pm., at the Revive Magazine, 28410 Bonita Crossing Blvd., #11, Bonita Springs.  

 

Workshops: 

Workshops (monthly discussions) are held on the fourth Tuesday of each month at 7 PM at the 

Revive Magazine, when prac'cal. This open format encourages discussion and sharing of fruits 

and informa'on. Bring in your fruits, plants, seeds, leaves, insects, photos, recipes, ect.. This is 

a great chance to get answers to specific ques'ons, and there always seems to be a local 

expert on hand! 

Tree Sales: 

Semi-annual tree sales in March and November, in the Bonita Springs area, raise revenue for 

educa'onal programs for club members and other related purposes of the club. 

Trips: 

The club occasionally organizes trips and tours of other organiza'ons that share our interests. 

The IFAS Experimental Sta'on and the Fairchild Nursery Farm are examples of our recent 

excursions. 

Membership: 

Dues are $15 per person for new members, and $25 per household. Name tags are $6 each. 

Send checks to: PO Box 367791, Bonita Springs, FL 34136, or bring to any regularly scheduled 

mee'ng. 
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Tuesday 7  Monthly Meeting: Caloosa Rare Fruit Exchange, 7:00 PM, Fort Myers-Lee 
County Garden Council Bldg., 2166 Virginia Ave., Fort Myers. 

Tuesday 14 Monthly Meeting: Bonita Springs Tropical Fruit Club, Tasting Table 6:15 
PM, Meeting &:00 PM:  Revive Wellness Center, 3521 Bonita Bay Blvd., Bonita 
Springs. On Route 41, opposite Terry Drive, turn onto Bonita Bay Blvd. Bear left 
before the entrance to the gated community, then turn right into the Bonita Bay 
Executive Center. This will be an organizational meeting. 

Wednesday 15 Monthly Meeting: Rare Fruit Council International, Miami, 7:00 
PM in the Science Village Classroom next to the Butterfly Exhibit at Fairchild 
Tropical Botanic Garden, 10901 Old Cutler Road, Coral Gables. 

Tuesday 21  Monthly Meeting: Collier Fruit Growers, Tasting Table 7:00 PM, 
Formal Meeting 7:30 PM: Tree of Life Church, Life Center, 2132 Shadowlawn 
Drive. Daniel Blank of 12 Seasons Farm will be the speaker. 

Friday  24 Plant Sale: Shangri-La Springs Hotel and Spa, 10:00 AM to 2:00 PM, 27750 
Old 41 Road. Bonita Springs. 

JANUARY CALENDAR OF EVENTSJANUARY CALENDAR OF EVENTSJANUARY CALENDAR OF EVENTSJANUARY CALENDAR OF EVENTS    

Avocado, banana, black sapote, canistel, carambola, citrus, coconut, guava, 
macadamia nut, mamey sapote, papaya, sapodilla, pomegranate, soursop. 

Annual Fruits: Eggplant, winter squash (Cushaw/Seminole pumpkin), pigeon pea, bell 
pepper, tomato. 

Fruits which Ripen in January: 

General Newsletter Publication Notes 

 

Someone is needed to prepare and submit the monthly food recipes. In the meantime, 
recipes from prior newsletters with be republished each month. If you have a favorite 
recipe please submit it for the newsletter. 

Members are encouraged to submit articles and news worthy items to 
rtaylorrm@comcast.net for publication in subsequent issues of the newsletter. 

The publication of the article on ‘Solar Powered Irrigation Systems’ has delayed, but not 
forgotten. It has been difficult identifying all the necessary system components, along 
with the preparation of accurate assembly and wiring diagrams. 

Dr. Noris Ledesma deserves special thanks for granting permission to publish her articles 
each month in this newsletter. 

A combined March/April issue of newsletter will be published due to limited resources 
and prior commitments of the staff. 

As in prior years there will be no newsletter published for August.      



OFFICERS: 

President, Rodger Taylor - 239-384-9630  

Bonnie Hawkins, Vice President 

Melissa Parsons, Treasurer 

Lisa Hare, Secretary  
 

DIRECTORS AT LARGE  

Cra6on Cli6, Director 

Micah Bishop, Director 

Jorge Sanchez, Director  

VISIT US AT:  

www.collierfruit.org 

2020	CFG	BOARD	OF	DIRECTORS	

The Collier Fruit Growers Inc. (CFG) is an ac've organiza'on dedicated to inform, educate and advise its members as well as the 

public, as to the propaga'on of the many varie'es of fruits that can be grown in Collier County.  The CFG  is also ac'vely engaged 

in the distribu'on 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 cul'va'on by providing a basis for researching and producing new cul'vars 

and hybrids, whenever possible.  CFG func'ons without regard to race, color or na'onal origin. 

           REMEMBER TO RENEW YOUR MEMBERSHIP! 

 

 

 

 

Feel free to join BSTFC on our Facebook group, where you can post pictures of your plants, 

ask advice, and find out about upcoming events! 
 

h�ps://www.facebook.com/groups/BSTFC/ 
 

Link to the  next mee)ng:  h�ps://www.facebook.com/groups/BSTFC/events/ 

Meetup Link (events/mee'ngs sync with the calendar on your phone!): 
 

h�ps://www.meetup.com/Bonita-Springs-Tropical-Fruit-Club/ 
 

Our  Website (and newsle�ers with tons of info): 

h�ps://www.BonitaSpringsTropicalFruitClub.com/ 
 

Officers and Board of Directors: 

Jorge Sanchez - Interim President 

Jorge Sanchez - Vice President 

Micah Bishop - Treasurer 

Lisa Mesmer - Secretary 

Cra6on Cli6 - Director 

Luis Garrido - Director 

Berto Silva - Director  

 

Like Us on Facebook!  https://www.facebook.com/CollierFruitGrowers/ 

Like Us on Facebook!  https://www.facebook.com/groups/BSTFC/ 

The Collier Fruit Growers monthly meetings are now broadcast live 
on Facebook at 7:30 pm on the third Tuesday of each month.  The 
meetings are posted on the 'Collier Fruit Growers Group's Facebook 
page.  Access the page by requesting to be a Member.  


