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Bonita Springs Tropical Fruit Club Meeting will be on 
Saturday, October 9 and October 23 at 4:30 pm. 

Location: Bonita Springs Fire Control & Rescue District Station 
27701 Bonita Grande Drive, Bonita Springs, FL 34135 

 Both Events will be a Pot-Luck Dinner. 
Please bring a Dish or Dessert to Share. 

Please always observe the wearing of masks and social distancing.  
Please remember to pay your 2021 renewal dues: $15/ individual, $25/ family.  

Collier Fruit Growers’ NEXT Meeting: Monday, October 18, 2021, at 7:00 pm. 
Life Center, Tree of Life Church 

2132 Shadowlawn Dr., Naples, FL 34112 
Please practice social distancing.  Wearing of masks at the participants discretion. 

Please remember that it is time to pay your $15.00 renewal dues for 2021 
 or risk not receiving the monthly newsletters. 

 Please mail dues to: CFG, Inc. 1944 Piccadilly Circus, Naples, FL 34112. 
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Video recordings of Crafton Clift’s many fruit related stories have been deemed a 
high priority. Volunteers are needed to record the videos of Crafton and post them 
on YouTube. 
  
A tech savvy person is needed to enhance and redesign the CollierFruit.org website, 
making it easier to navigate all the relevant information posted therein. 

After nearly fourteen months of having to deal with COVID -19 we are all anxious for 
our lives to return to ‘normal.’ Memberships of both the Bonita Springs Tropical Fruit 
Club and the Collier Fruit Grows have significantly decreased during this time. 
Rebuilding interest and revaluating the objectives of these and related organizations 
is ‘Job One.’ Interested person are needed to service as Officers and Directors for both 
organizations. 

The much-anticipated Grafting Class is now slated to start at 1:00 to 5:00 pm, 
Saturday, October 9. This class is only open to the twenty persons who are already 
registered. The Class will be held at the UF/IFAS Extension Service, Collier County 
Facility, at 14700 Immokalee Road.

Dr. Stephen Brady will be the CFG speaker on October 18th. He 
will speak on the warm climate fruits in Southwest Florida. 
Dr. Brady is well known as a local authority on fruit growing 
and nationally known as a world fruit hunter. Since planting 
his first mango tree as a child, Dr. Brady has had a passion for 
growing tropical fruits. He is a retired physician with a BA in 
Botany and has a collection of approximately 600 fruit trees 
surrounding his Naples home. He is one of several local fruit 
enthusiasts featured in the 2012 documentary ‘The Fruit 
Hunters,” which follows the search for exotic cultivars by 
preservationists around the world.
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As Daniela has taking a temporary pause from writing about new recipes in the 
newsletter, we have repeated a favorite recipe from the October 2019 issue of the 
newsletter.  
Although passionfruit is usually used in dessert recipes, it can also be used in main 
dishes. This recipe by Marian Blazes was found on www.thespruceeats.com. It pairs 
passionfruit with ginger and chicken to make a sweet and savory dish that is sure to 
become a family favorite. 
 
                                    Chicken Breasts with Ginger Passionfruit Sauce 
• 4 chicken breasts (about 1 1/2 pounds) 
• Salt to taste 
• Black pepper to taste 
• 2 tablespoons butter 
• 1 shallot (minced) 
• 1 tablespoon ginger (minced) 
• 1 to 2 cups chicken broth 
• 1 1/2 cups passion fruit pulp (divided) 
• 2/3 cup brown sugar (divided) 
• 2 tablespoons apple cider 
• 1 tablespoon vinegar 
• 1 tablespoon soy sauce 
• 2 tablespoons cornstarch 
1. Sprinkle chicken breasts with salt and pepper. 
2. In a large sauté pan, melt the butter over medium-low heat. Add the shallot and 
the ginger, and cook on medium heat for a few minutes, stirring, until shallot and 
ginger are softened and fragrant. 
3. Add the chicken broth, 1/2 cup of the passionfruit pulp, and 1/3 cup brown sugar. 
Add the chicken breasts in a single layer. Add more chicken broth, if necessary, to 
ensure that the chicken breasts are covered with liquid. 
4. Bring the cooking liquid to a low simmer. Cover and cook the chicken breasts for 
15-20 minutes, turning once, until just cooked through (slice into one of the breasts to 
check for doneness). 
5. Remove the chicken breasts to an ovenproof pan, cover with foil, and keep them 
warm in a 200 degree (F) oven while preparing the sauce. 
6. Pour off all but 1 cup of the cooking liquid from the sauté pan. Add the remaining 1 
cup of passion fruit juice, the apple cider, the vinegar, the soy sauce, and 1/3 cup brown 
sugar. Whisk in the cornstarch. 
7. Bring the sauce to a boil, whisking constantly, and cook until it the sauce has 
thickened about 5 minutes. Season with salt and pepper to taste. 
8. Pour the sauce over chicken breasts and serve. Serve with coconut rice if desired.  

https://www.chefdaniela.com/


4



5



6

 



7

https://fdacs.gov/
https://fdacs.gov/
https://ufl.edu/
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Did You Know? 
• Oranges are not naturally occurring fruits. In fact, oranges are a hybrid of 
tangerines and pomelos. 
• By replacing your potato chips with grapefruit as a snack you can lose up to 50% 
of what little joy you still have left in your life. 
• Water bottle expiration dates are for the bottle, not the water. After a while, the 
plastic will start leaching chemicals into the liquid. 

What are nightshade fruits? 
Nightshade fruits and edible plants are members of the Solanaceae family of flowing 
plants. The nightshade family contains over 2000 species and varieties of plants, but 
very few of them are actually eaten as food. Some, such as balladonna, are even 
poisonous. Nightshades contain alkaloids, which is toxic in concentrations. The most 
commonly consumed nightshade fruits and other plants are eggplants, peppers, 
tomatillos, tomatoes, potatoes, and tobacco. Solanie is also a chemical which some 
people believe may aggravate arthritis pain or inflammation. The Arthritis 
Foundation says that this is not true. If a person wishes to eliminate nightshades 
from their diet, they can place them with other non-nightshade plants, such as: sweet 
potatoes, yams, cauliflower, mushrooms. For more information see:  
http://www.medicalnewstoday.com/articles/321745#anti-inflammatory-foods-  
     
Fruit That Ripens in October 
Atemoya, banana, Barbados cherry, carambola, carissa, coconut, fig, guava, jackfruit, 
kwai muk, macadamia nut, miracle, fruit, monstera, Otaheite gooseberry, papaya, 
passion fruit, peanut butter fruit, pomegranate, Spanish lime, guanabana (soursop), 
strawberry tree, sugar apple 
Annual fruits: beans, eggplant, hot peppers, okra, cherry tomatoes, winter squash 
(Cushaw/ Seminole pumpkin), watermelon 

https://www.medicalnewstoday.com/articles/321745#anti-inflammatory-foods-




The General Meetings will be held on the second Saturday of each month starting at 
4:30 pm. The Meetings will be pot luck dinners at the Bonita Springs Fire Control & 
Rescue District Station at 27701 Bonita Grande Drive, Bonita Springs, FL Please bring a 
dish to share.

Workshops will be held on the forth Saturday of each month starting at 4:30 pm. at the 
Bonita Springs Fire Control & Rescue District Station at 27701 Bonita Grande Drive, 
Bonita Springs, FL and will be pot luck dinners.. Please bring a dish to share. This open 
format encourages discussion and sharing of fruits, plants, seeds, leaves, insects, 
photos, recipes, etc. This is a great change to receive answers to specific questions. 



https://www.facebook.com/groups/BSTFC/
https://www.facebook.com/CollierFruitGrowers/
https://www.facebook.com/groups/BSTFC/
https://meetup.com/Bonita-Springs-Tropical-Fruit-Club/
https://www.bonitaspringstropicalfruitclub.com/

