


John 12:13

Prophet Muhammad

I'There is among the trees one which is preemi­
nently blessed, as is the Muslim among men; it is
the palm ll

liThe righteous shall flourish like a palm
tree... Those that be planted in the house of the
Lord shall flourish ... They shall bring forth fruit in
old age; they shall be fat and flourishing ll

Psalms 92: 12-14

II.. Took branches ofpalm trees and went forth
to meet him"

Phoenix dactylifera
Dates are traditionally sold dehydrated and

packaged, and worst of all, "pitted". There are
three fresh varieties on the market now: Deglett
Noor (Date of Light) a honey colored date com­
mercially grown in California, Medjool a dark
purple date grown in Morocco and the Zahidi
and ovate golden fruit.

All dates, fresh or dehydrated have undergone
a curing process. Tree ripe dates (when the seed
has reached maturity) are not.

SWE WRITE this newsletter, we
are staring at a magnificent 4'

~",,4 rosemary standard that your edi-
~~~~~Utor impulsively purchased. It has
a 2 11 caliper trunk and a 2 1/2' rounded crown.
Help! Can I keep it alive?

Success with rosemary, and to some extent with
the other two, depends on duplicating their native
mediterranean climate. We have seen rosemary
and olives growing wild on the barren hjlls of
Greece in July. The temperature was 98~ and
there had been no rain for months. The hillsides
were totally barren except for capers, olives and
rosemary. Even the thyme and mint had curled up Dates are delicious to eat and they are a breeze to
their leaves and turned brown. In the late winter grow. Clean the seeds and plant them within a
and early spring, day or two of

afteracool (45@)? I ..... .... .. . . .· I eating the

~h:~:sam:i~:~: ltm:rrellli1iR~1iR.TIU0 :~~~t; of ;~~
are lush with veg-. . .. . ... .. . the fresh and

etation. Therein lies the secret to their cultural dehydrated are viable. However, the fresh germi­
needs - cool nights in winterwith ample moisture nate more quickly. Dates take several months to
andhotdrysummers. Theseconditionsareeasily germinate. We are impatient growers and are
duplicated in Californid, but are a challenge to likelytothiOwoutflatsofseedsthatshownosigns
the rest of us who try to grow them as houseplants. of sprouting and have been known to pitch pots
Adelma Simmons of the Capri lands nursery has a of date pits. To avoid this tendency, we put date
famous quote about rosemary, "A dry rosemary is seeds in the pots of other larger potted plants.
a dead rosemary". When growing this plant in a This way they are assured of being watered and
pot, NEVER let it DRY out. Dates and olives are not neglected. In l'almmlmjr"a",&jfGrtsclI",FI.llt.

much more flexible. 2-4 months a ThefruitanJRol1[csOfth<:D~rur<:c.

All three of these plants are in the markets now. sol itary, Ii near
All have been cultivated since ancient times and leaf will appear.
are steeped in religious and folklore. In alpha- Atthistimetrans­
betical order they are: plant the seed­

lingtoa larger 4 11

pot and place in
a sunny warm
spot in the house.
Dates are slow
growing in their
early years. The
firstyearyou will
have 3 fronds,
the next, 6 and
so on. When the
plant is three to
four years old the
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beaten with a long stick and the falling olives
collected in baskets. The oil was processed from
the olives by crushing them with a revolving
stone. A stream of oil spouted from underneath
the stone into a cistern dug in the ground. In
ancient times there were oil presses at the foot of
the Mount of Olives in Israel. The oil flowed so
exhuberently and the surrounding olive groves
were so picturesque, this site was called:
Gethsemane." Which means oil press.

The cultivation of olives spread rapidly through­
out the Mediterranean countries; Greece, Italy,

Olea europeae Spain and Southern France. They are well suited
Argaaaaaah! Have you ever tasted a tree rip- to the arid climate and infertile soils of the area. In

ened olive? They are in the markets now, so you America, Thomas Jefferson tried to grow olives at
can give them a try. The green Monticello but failed. In this country
ones are not ripe; the black ones they can be grown in the southern and
are ripe. Thetaste sensation is the gulf states, but will only fruit in the arid
same....AWFUL And yet; climate of the California valleys.

"Except the vine," said Pliny, The leathery gray-green foliage and
"there is no plant which bears ~:::----T.,.,'/ .. the dark gnarled trunks of the olive
fruit of as great importance as the ""', .-~~.. " .. ' make them adesirable ornamental tree.

olive." '-':.: The 211
, oval leaves are green on top,

Olives have been cultivated • C"thcringohvcs, with a white underside - giving the tree
mtll ccntlll' B.C.

since Neolithic times, and what a silverquality. The trees have an er-
a miraculous discovery for pre- •• ratir. habit of gmv!th that gives them the
historic man. Who knows what appearance of a giant bonsai.
first attracted him to this bitter Olives are extremely slow growing
little fruit. There is absolutely and long-lived. There are trees in Israel
nothing "edible tasting" about that are believed to be over 1,000 years
it. Perhaps lightening struck a fermenting mound old. Their cultural requirements are simple: full
of olives and man saw that it burned; or perhaps sun, good drainage, 10n of rain a year (for fruit
he slipped on a pile of olives and discovered their production) and a lean infertile soil.

oil. Their flowers "that bloom in the spring" are
No matter. Since ancient times olive oil has

small, creamy TllclViJdcOlilletrcc.been used for anointing, a solvent for spices and
wh ite, sl ightly

Perfumes, a cleanser, a preservative, a cooking oi I
fragrant and

and a lamp oil. It is even said that the oil was used borne in clusters
asa lubricant to help move the mightyobelisksof at the leaf axils.
the pyramids. The twentieth century innovation These are fol­
has been to plunk the olive into a mixture of gin

lowed by single-
and dry vermouth. stone drupes that

The 01 ive has long been the symbol of peace
fade from green

and hope. "And the dove came back to him in the to straw to black
evening and la, in her mouth a freshly plucked
olive leaf; so Noah knew that the waters had as they ripen.

Olives makesubsided from the earth" Gen. 8:11.
superb orna­

The treatment, uses and processing of olives is men t a I
much the same today as it was 2000 years ago.

houseplants."The fruit itselfwas gathered when fully ripe in the
T~,eir silvery fo­autumn. Then, as today, the branches were
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fronds will split and the trunk will become appar­
ent.

Dates are very tolerant houseplants. They can
be grown in dull light, withstand prolonged
droughts and the dry arid air of a home, and are
almost pest free. All that is required of their
owners is a little patience. In time they develop
lovely feathery fronds that make a wonderful
addition to a foliage collection.



liage is always handsome and their erratic habitof
growth is structurally interesting. They are virtu
ally pest free, can be contained in one pot for
years, need very little water, and almost no fertil-

1 Ro(m4ri,mm C"on4rium.
Garden Rofemarie.

Peterson household. We use it at least three times
a week. To keep up with the demand, we have
one large hanging basket, a one standard, a bon­
sai, the above mentioned tree, and one very
protected plant growing outside.

The plants tend to be a bit expensive, espe­
cially, if you use them as much as we do. A four
inch pot filled with rosemary would last us about
two weeks.

There is an inexpensive and easy solution.
Supermarkets are now selling bundles of herb
cuttings, all neatly wrapped in cellophane. We
recently bought a bunch of rosemary sprigs and
tried root­
ing the
freshest
cuttings.
They took!

We cut
off 1" of the
stem and
used it for
cooking.
We then
removed
about 1/2"
of the
leaves from
the bottom
of the cut­
ti ng and
dipped it in
rootone.
We then
putthe cut­
tings up in
a small plastic low ball glass filled with moist
vermiculite. After that we covered the glass with
an inverted low ball glass to keep in the moisture.
We put the cuttings in a warm spot away from
direct sun. We did this in the winter and it took 4-
6 weeks for the cuttings to root. Spring is the time
of growth and cuttings now, should root in a
matter of weeks.

Transplant the cuttings to a four inch pot when
new growth appears at the tips. At this time they
can be moved to a very sunny position on the
window sill. As they continue to grow, pinch the
top growth to encourage new growth and a bushy
plant.
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2572. Device lor clipping olive leed...

Rosmarinus officinalis
"Rosemary... is the herb of memory which it is

said to restore. It also brings good luck, prevents
witchcraft, disinfects the air, and has been used
traditionally at weddings and funerals."

Rosemary is also the most popular herb in the

izer. Our five year old was grown from a cutting
and is growing about 6" a year and branching out
nicely. However, we do not anticipate any crops
in the near future. This poor dear was left outdoors
during the famous Halloween storm of last year; it
withstood high salt winds, small waves and was
submerged at high tide. It dropped nary a leaf.

How to Grow from seed: Buy black ripe olives
or let the green ones ripen on a window sill before
preparing. Clean the flesh from the hard stone in
the center of the fruit. Place the stone in a vise or
pairof pliers (no kidding) and slowly, slowly apply
pressure until the stone just splits. The embryo is
inside the stone and will not germinate without
air. You may crush a fair number of stones until
you master the technique. (Sal Scutaro, our late
president, germinated some Progresso Olives; we
can't remember if they were packed in brine or
oil. If you can't get fresh olives, you might try
canned.)

Place the stone in a 4" pot, or flat filled with
moist potting soi I. Cover the pot orflat with plastic
wrap to insure humidity. Place the pot in a warm
dark spot. If you can give it gentle bottom heat,
this will speed up germination. The "pits" if
cracked properly will germinate within a month.
Once the seedlings have emerged, place them in
a warm sunny window. Young plants should
receive regular watering until they are a year or
two old.



Rosemary, if you have the right conditions will
grow like a weed and be a very rewarding plant.
As soon as the days begin to lengthen in late
winter, it will be covered with blue flowers that
look lovely nestled in the delicate gray-green
foliage. Rosemary can be trained to all manner of
shapes from standards to bonsais.

Whether your memory will increase, or good
luckwill befall you orwitches will stay away from
your door, we can make no guarantees, but surely

your table and garden will be enhanced.

Illustrations for this article have been mutilated
from:
Food in History, Reay Tannahill, Stein and Day,
NY 1973
Sweet Herbs and Sundry Flowers, the medieval
gardens of the Cloisters, Tania Bayard, Metro­
politan Museum of Art, NY 1985
Cerards Herbal, Dover reproduction.

The secret of our success with rosemary is Texas potting and cool, 55-degree night temperatures.

TEXAS POTTING

?LA.I..rT·

WATt: f:- LIU~

TDP OF Pe: RLLTe:­
IJZ.A '1' .

You will need:
1. A steak or roast carving fork.

2. A bag of perlite.
3. Appropriate sized plastic pots.
4. A source of flame. (a gas stove)

(note: if you have an electric
range, purchase a soldering gun
with a sharp point)

A. With the heated steak fork make
a double row of holes around the
bottom of the pot.
B. Make another row of holes just
below the watering lip.
e. Put perl ite in the bottom of the
pot to just cover the double row of holes on the
bottom.

D. Pot up your plant with
regular potting soil. Water
well.
E. Put the potted plants in a
water tight contai ner and fi II
the container with water to
a depth just above the bot­
tom row of holes.
The secret of this system is
the upper row of holes.
These holes supply air to the
roots. The roots of plants
will not Clay pots are po­
rous and can be used with­
out making air holes. If you
use clay, put at least 1 1/2"

of perlite in the bottom.
We're off to make a Texas pot out of a spackle

bucket for the new standard.

GARDEN TIP OF

THE MONTH

Outdoor gardening for those of us

who live in big cities is frequently

restricted to a tree pit or window

box. Dogs sully the tree pits and

passer-bys pi IIage the wi ndow box.

The following tip is from member

Linda Yang. Linda places bamboo

skewers in her tree pits. Dog

sniff before the act and the

skewers discourage them. We

are trying out this same tech­

nique in our window box. The

stakes do not do any real harm,

but they give a warning prick

to would-be violators.
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AMELIA INSENSIS HITS THE ROAD

UJ u, .......

on my
vanity.

dering how you make
it - certainly it could
not be from the Iim­

ited blooms it pro­

duces." They chuck­

led. "No. ma'am.

recipes a secret - can't
tel: you that." "Well

what about this bark?"

"Yes, ma'am we use

the bark and the cam­

bium layer. That's all
we can tell you but if

you want to see what

they look like in the

wi Id - there's three grouped together over there
that'll give you a good idea." The beauty I
spotted was offset by three more American witch

hazel bushes.

I never did make it back to the steam train but

when I got back to the inn we stayed at, a small
bottle of
E . G .
Dickinson's

secret so­
lution had
been left
in abasket

vane sporting a glorious witch, hair and robes
flying in the wind as she rides her broom. Is that
a Broom broom, I wondered or a Witch-Hazel

broom? Upon further inspection of the building,

I saw two large ga­
rages filled to the ceil­

ing with bark. Three

rugged-Iooki ng log-

gi ng types approached
the screen door en­
trance: I asked if there
was a tour of the pre­
mises. Nope, no tour
here." "I was won-

This summer, while on a jaunt through Con­
necticut with the "companion of my choice" we
happened upon the Essex Steam Train and Mu­

seum. While standing in the que for the train, I

spotted a very beauti-
ful, round and full

Hamamelis virginia
(American witch ha­

zel). I was further in­

trigued when I read
the identifying sign
that indicated this was
the home of E.E.
Dicki nson, the fa­

mous disti lIer of witch
hazel.

My grandmother

swore by witch ha­

zel. She had a secret

salve made from itthat

she applied to all
bruises. Donald

Wyman notes in his

Encyclopedia ofHor­

ticulture that witch
hazel is the shrub of

choice for divining
rods. If th e rod

pointed down, there

was water in the ground. Homeopaths use the
essence for hemorrhoids. I just like to see any­
thing that blooms in winter. The ribbon-like

blooms are a joy to behold when the frost bites

your nose.

I snooped.aroundJooking for the entrance to

the Witch

Hazel mu­

seum, but

alas could

onlyspota

very im-
pre ss i ve-'~" -.'-

--:;-. --
weather ------
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CORNUCOPIA - for Windows

Every horticulturally-oriented person we know was
impressed by the scope and scholarly tone of Steve
Facciola's book, Cornucopia, A Source Book o fEdib Ie
Plants. Now a computerized version of Cornucopia
has been introduced, for PC's running Windows. It
lists literally thousands of plants that anybody, any­
where in the world grows for food. Obscure varieties
of crabapple. Edible seaweeds and cacti. Even the
bacteria that make different varieties of yogurt.

For important food plants, Cornucopia goes into
much more detail. Under Tomatoes, it lists over 200
cultivars, from Abraham Lincoln to Yellow Stuffer. For
each, it gives the growing season, description, pecu­
liarities and growing hints, and a list of suppliers. With
one click of the mouse, you can call up a list of
processing, sl icing or salad tomatoes, Iist them by skin
color, sweetness, vitamin content or any other way.
The treatment of apples, peaches, oranges or sapotes
is just as thorough.

Cornucopia uses Hypertext - that is, a mouse-click
will take you from the main text to a footnote or
reference, and back again. It iseasyto use, with a short
learning curve. The only serious glitch we found was
a difficulty in getting the oil-screen information to
print out; the printer just spewed out blank sheets.
Finally we realized this was because Cornucopia uses
white lettering on a colored background - and the
computer was obediently trying to print white letters
on white paper, a poor contrast. Change the on­
screeen lettering to black and the problem disappears.

At $79 + s&h, Cornucopia is not cheap but it would
make an ideal present for a PC- literate and seriously
horticultural spouse - or nephew - or for your college
library. Questions and orders to: Kampong Publica­
tions, 1870 Sunrise Drive, Vista, CA 92084, (619)
726-0990.

THE BIG BANANA
Even in a green-thumbed group like The Pits, Tony
Carella is a shining example, TheMan Who Can Grow
Anything. In his Queens back yard and in a store front
window (Tony has no greenhouse), he successfully
raises tropicals that no one else can even germinate ­
like the "Buddha's Fingers" that was the star of our
1993 NY Flower Show stand. New York Times readers
may have seen Anne Raver's write-up in the Cuttings
section on August 28, telling of his success in getting
a Dwarf Cavendish banana not just to grow but to bear
fruit! The picture shows Tony on a recent Significant
Birthday. The banana he is holding in this picture is a
birthday "card" signed by fellow-Pits.

J

A Homicidal Pit Mystery
Blood Test by Jonathan Kellerman is a psychologi­

cal detective story, set in southern California; an early
example of his Dr. Alex Delaware series. It's a rather

nasty story about a child with cancer being snatched

from a treatment unit, but it has a special Pit interest
because one of the baddies is a failed Cherimoya
grower whose crops were destroyed in a frost and
turned to crime. To trackdown thevillain, the hero has
to research cherimoya-growing. This is his first vivid

experience of the fruit;

"I put my spoon to the fruit. It slid in and sank. J

pulled it out filled with custard and put it to my lips.
The taste was incredible, bringing to mind the flavors
of many other fruits yet different from each; sweet,
then tart, then sweet again, shifting elusively on the
tongue, as subtle and satisfying as the finest confec­
tion. /I

Blood Test, Jonathan Kellerman, Signet/New English
Library, 1986 ISBN 0-451-14737-5
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251 West 11th Street
New York, NY 10014

Christopher Carrdus
1424 East 17th street
Brooklyn
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