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SEEDS OF THE MONTH

WHAT'S IN THE MARKET

We are offering bitter melon seeds and tamarillo

seeds this month. Both are easy to grow and very

ornamental. If you are interested send, $1 .00 per
packet and an SASE to: Bob Jurgens, 116-32
227th St., Cambria Heights, NY 11411. Checks
should be made payable to the Rare Pit and Plant

Council.

In this issue: 1;--:

The Plants of 1994, Plant
Photography, Award to Gail Egol,
How and When to Whack Plants

'" Ourians are available in New
York's Chinatown. Unfortu­
nately, (fortunately?) they have
been frozen and the seeds wiII
not germinate.

Cape gooseberry, Carambo la, Carob, Cheri moya,

Bitter melon, * Durian, Feijoa, Guava, Litchee,

Longan, Loquat, Kumquat, Lemon grass, Macad­

amia, Malanga, Mango, Mangosteen, Name,
Pepino melon, Papaya, Passion fruit, Prickly
pear (pads & fruit), Tamarillo (orange and red

varieties), Taro, Water Chestnuts, and White

Sapote.

1994 Pits Annual Plant Sales & Cocktail Party
Thursday, September 8th 6 pm-8 pm
251 West 11th Street, NYC, NY 10014

Anyone who lives within commuting distance of
New York City is invited. Come and meet the
nits, both floral and fauna. The food is great and

tlie' plant sales this year are a little different.

As well as our usual offerings of tropical fruits for

lhe home, we will have pits for the garden,

terrace or window sill. And for all you techies,
Chris Carrdus and Debbie will be demonstrating
Steve Facciola's computerized version of Cornu­

copia; a CD-ROM program listing almost every

plant you've ever heard of and many that you

haven't, that is soon to be released.

The Qare Pit 0 Plant Council



THfPLANTS
Subscribers - don't feel left out! You can
order all of the plants listed below from
Logees Greenhouses, 141 North St,
Danielson, CT 06239 (203) 774-8038.
Our plants will be larger, we bought them
in mid-summer and potted them up in 4 11

pots. They have almost doubled their size
in a few weeks and they will do the same
for you.

COLLECTORS CORNER:
Derris elliptica: (NCN.) is a large twining vine
whose roots are the source of the insecticide
rootone.lt isa member of the pea family (Legumin­
osae) and native to both the new and old world
tropics. The 5-6" lanceolate leaves are alternate
with 6-8 " internodes between. The new leaves
are a soft shade of copper and mature to a light
gray-green. The pea-like flowers are borne in
drooping pancles at the leafaxils. Derris means
leather in Greek and refers to the texture of the
pods. If you don't want to buy drapes for the
window, this is the plant for you.
Murraya koenigii: (curry plant) should not be
confused with the other curry plant (Helichrysum
italicum), The latter has silver aromatic foliage

and is
used as
a bed­
din g
plant in
the
north. It
is not
used in
coo k­
ing. The
leaves
of M.

koenigii are used as a base in curries and stews.
The leaves are fried until crisp at the beginning of
curry making or they are dried and ground to a
powder and used as a spice with vegetables or
curry. The flowers are fragrant, and the little
peppery fruits are edible. Like its close relative,

orange jasmine, (M. paniculata) it can be grown
in a small pot on a sunny window sill.
Steveia rebaudiana: Sugar leaf is also called
Khat, but it should not be confused with the
hallucinogenic plant, ( Catha edulis )from Ethio­
pia that is also called Khat. Sugar leaf is a native
of South America.
The two plants re­
semble each other
closely: A few years
back, I used a large
plant of sugar leaf
as a center piece -~-"~~......~~

~ ... "81,. "'''-
on a picnic table. - - ~. ,,::::,,~,

Our Lebanese ~--~
guests were sure it was
khat - hardly an appropri­
ate plant for Dr. John's house.
The 1", gray, wedge-shaped leaves contain
stevioside a substance that is 300 times sweeter
than sucrose. The leaves can be dried and ground
to a powder or steeped in water to make a
concentrated sweetener. At one time, sugar leaf
was being studied as a potential sugar substitute.
Through some hanky-panky by the Nutri-Sweet
people - all research was stopped.
Sugar leaf is an equatorial plant and wants 12
hours of dayl ight. It should do well under 4 tubes
or under Wonderlight. Let it dry out between
waterings. Logees also, suggests disbudding it
when it tries to bloom this winter. Should you
loose the plant, dry the leaves and make your own
Sweet n Low.

WINDOW SILL
Few pits can rival citrus as houseplants. They
have elegant dark glossy foliage, waxy fragrant
flowers and will set fruit without a pollinator.
Unfortunately most have to be grafted to bloom
and are frequently very large. We have selected
some charming dwarfs that will fit on any windowsill.
Fourtunella hindsii: is a miniature kumquat from
the mountains of Hong Kong. The 111 leaves are
wedge shaped and do not have the winged peti­
ole. The 3/4 11 orange fruit is round. It is mostly
rind with a few seeds and quite tart. It is a Chinese
custom to have a potted tree as a centerpiece at
banquets. Guests are encouraged to pick a small
fruit to clear their palates before the next course.
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Citrus myrtifolia: has tiny myrtle-shaped leaves.
The flowers are fragrant and the 1/4" orange fruits
are very sour. This is the tiniest citrus we offer and
it can spend its life in a 4" pot. These small citrus

trees do not require
as much light as the
larger species. They
could probably be
brought into flower
and fruit under
lights.
Citrus x limonia
'Otahite': is a very
floriferous variety. It
is in both flower and
fruit throughout

the year. It is a larger plantthan the precedi ng and
will require a larger pot and more light. It is a
beauty especially set off in a beautiful Chinese
cachepot.
Citrus aurantifolia 'Key Lime': is the foundation
of your editor's favorite food - Key Lime Pie!
There are two types of limes, the small fruited
Mexican or key Iime and the larger fru ited 'Bearss'
that is commonly sold in the grocery stores. The
'Se"i5S' has il0 st:e:d5.
Key limes are beautiful, densely foliated shrubs
that can be grown in a tub or as a specimen in the
warmer parts of Florida. The dark green leaves
and fragrant flowers are typical of the genus. The
fruits are the size of a walnut, but very juicy.
Murraya paniculata: Orange jasmine is a close
relative of the citrus and derives its name from
the heavenfy orange blossom fragrance of its
flowers. The 1/2" bright red fruits are stunning
agai nst the
dark green fo­
liage. It is a
very florifer­
ous plant and
is in flower or
fruit or both
throughout
most of the
lear. No pit
c(\~lection

should be
without th is
wonderful
little plant.

The ones we offer are 4" tall and budded up.
Cyphomandra crassicaulis (syn. C. bactata): Tree
tomatoes are definitely strange looking plants.
They grow straight up, seldom branch and are
clothed in 5" heart shaped leaves that look very
similar to
those of an­
thuriums.
They are
closely related
to tomatoes,
the flowers are
almost identi­
cal. The ones
we are selling
are in bud and
will probably
open up be­
fore the sale.
To set fruit, try
spraying the
flowers with
'Blossom Set'
Tree tomatoes
need lotsoflightand lotsofwater.lfyoucoulduse
a iong green spear with coiorfui fruits in your
decor, try a tree tomato.

THE TERRACE OR THE YARD
Passaflora incarnata: Maypop is a native of the
Southeastern United States but is hardy to at least
Zone 6. Joseph Mule has been growing one for
years and there is one at the corner of West 4th
and Bank St. in NYC. The maypop is evergreen in
the south, but dies to the ground in the north. The
vine is so vigorous that it will be 20 fttall and fully
budded by mid-June. Yours truly would like to
grow it up all the .ugly, ropey trunks of non­
blooming wisterias.
The trifoliate, 5" compound leaves lovely soft
shade of gray-green. The 3" flowers are lavender
pink and bloom throughout the summer months.
If the flowers are pollinated, it will set 2" round
yellow fruits that are tangy and delicious. Passion
flowers require good light and ample moisture.
Rosemary'Arp': Rosemary is one of our favorite
herbs for cooking and a treasured, albeit difficult,
house plant. We have three huge plants that look
glorious in summer and dreadful in the house in
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winter. There have been rumors in the past about
certain cultivars being hardy. We've tried them
all!! and failed. Rosemary 'Arp' is meant to be
hardy to Zone 5 and
comes to us from a
very reliable source.
We shall try yet
again.
All rosemaries re­
quire full sun and
good drainage. They
are quite drought tol­
erant when grown
outdoors.

Salvia x jamesis: These are English hybrids of
Mexican salvias. They are meant to be hardy to
Zone 6b or 7a. Logees is offering them for the first
time in this country. Joy Martin (co-owner of

Logees) suggested members buy 2, one to grown
inside and one to grow in a shelter spot in the
yard. The plants
are bushy and the
colors are fantas­
ti c, moon light
yellow, cherry
red, deep rose,
glistening peach
and pale pink.
The cultural re­
quirements of
salvias are the
same as rose­
mary. Give them
a try and let us know what happens.
There are several more plants, but Marty and
Chris are getting worried about space. See you in
September!

GREEN FINGERS HONORS GAIL EGOL
At the recent Green Fingers Annual Meeting in
Greenwich, CT, our President, Gail Egol, was
presented with a Garden Club of America Certifi­
cate of Acknowledgement and Horticulture Cer~

tificate. The presentation was in recognition of
Gail's horticultural education activities in the
town and for her outreach programs and work­
shops for groups including the Senior Center and
Girls' Club. The citation mentions the many
hours ofvoluntary work that Gail has contributed

TO ALL BORN
BEFORE 1940

We were born before television, penicillin,
plastic, pol io shots, credit cards, spl it atoms and
the Pill.

We were really quaint people - we got mar­
ried first, then lived together. In our time, closets
were for clothes, not for "coming out of."
Bunnies were small rabbits and rabbits were not
Volkswagens. We thought "fast food" was what
you ate du ri ng Lent and that outer space was the
back of the theater.

to the town as well as to the NY Flower Show,
and records her role in The Pits as follows:
"She values plants produced from kitchen seeds

as well as exotica. In fact she is one of the ­
founders of the Rare Pit & Plant Council, known
as "The Pits." Green Fingers is very happy to
present this fitting award to a dedicated teacher
who has made significant contributions to the
enjoyment and knowledge of horticulture in
Greenwich."

When we said "Made in Japan," it meant junk,
and "making out" referred to how you did in an
exam. .

In our day, cigarette smoking was fashionable,
grass was mowed, Coke was a soft drink and pot
was something you cooked in. We knew there
was a difference between the sexes but we were
surely before the sex change (we made do with
what we had.)

It's no wonder we are so confused and that
there is a generation gap today. However ... we
survived! What better reason to c1ebrate?

Contributed by Joseph Mule
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·Thoughts for Serious Photographers
It is an old trick. Give a professional photographer
an old fashioned Brownie box camera and send
him or her out to take pictures. He or she will
come back with pictures superior to those taken
by rnostamateurs with the most up-to-date equip­
ment.
I confess I didn't think of this when my Nikon FE
collapsed after 17 plus years of yeoman service.
The FE was one of the early semi automatic
through lens reflexes that automatically adjusted
the shutter speed when the F stop (lens opening)
was set. It was light weight and fast and I loved it.
It also had manual override of the automatic
features, but more of that later.
A new camera body was in order and it had to be
a Nikon because my lenses
were Nikon. (It'slike Mac
and IBM computers - once
you are committed, it shard
to switch). I considered 3
options that were well un­
der $1,000. The Nikon
80085 is autofocus with

_ dozens of options. In fact it
has 3 exposure modes: ma­
trix, center weighted, and
spot weighted. Its extreme
versatility brings with it ex­
treme complexity, so that
the occasional photogra­
pherforgets the numerous options avai lable. The
lenses are also quite expensive. The Nikon FM-2
is an all manual through lens reflex except for the
meter. Being manual it is somewhat less prone to
failure and accepts myoid lenses. The third
choice would be one of the numerous point and
shoot autofocus cameras being marketed today.
The differen~e in price among these options is not
great.
The point and shoot autofocus cameras frequently
deprive one of flexibility. The meter of any of
these cameras reads the light reflected off an 18
degree gray card and is much less flexible than
your eye. The basic limitations of film are not
always obvious until you try to take a picture with
,'ery dark and very light elements. Take a picture
of a gardenia with glossy dark green leaves and
creamy white blossoms. If you focus on the ele­
ments of the flower the leaves will be a dark blur.

If you focus on the leaves the flower will be
bleached out with no detail. Even if you bracket
(over and under exposing intentionally) all ele­
ments of the plant will not be well captured. The
through lens reflexes allow you to bracket but the
point and shoot cameras usually do not.
Another element the point and shoot cameras
don't let you control is depth of field. In travel
photography great depth of field is usually desir­
able. This means that elements close to you and
far away are both is sharp focus. In flower and
portrait photography it is frequently desirable to
blur out objects that do not contribute to the
picture. For example, a passing car or unsightly
building might distract from a picture of a beau­

tiful garden. This can sometimes
be accomplished by using a shal­
low depth of field. In general,
small shutteropeningand longer
exposure give greater depth of
field, and fast shutter speeds
with wide shutter openings
give a shallow rlepth of field
If you are interested in close
up photography of flowers
you will require a macro
lens, or some other device
which will permit ex­
treme close ups. To use
this equipment you will

require a tripod and cable release, because close
ups exaggerate the normaL tremor in the
photographer's hands.
Some contemporary cameras lack the simple
screw mount permitting them to be attached to a
tripod.
When I first started using a tripod I found that my
pictures improved dramatically. It wasn't the
steady support though. The fewer pictures I took
in a session the better the results. The more time
I spent composing in the view finder, eliminating
distractions and thinking about what I wanted to
capture, the better the pictures.
The Nikon FE and 8008S have manual override
but I was not sufficiently disciplined to use them.
The N ikon FM-2 allows me to bracket by fractions
of an F stop and slows me down just enough
to think, before I shoot.

John Hart
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Whacked and Whacked Again
We have always been careful to instruct people to

NEVER pinch the top growth of a tree. The poor

plant won't branch and wi II try to

grow another trunk. The result looks
something like a green hat rack and
pretty silly for a tree.

Perhaps we must eat our words.

This year our 9' 6-year old white

sapote got ahead of us a - it became
very top heavy and developed a
terrible case of mealies (our fault,
not its). It was so infested I pro­

nounced the death sentence. Off

with its head and all other infected
parts. I whacked off all the fol iage

and burned it. Next Iused my loppers

and cut the tree back as far as they

White Sapote
Casimiroa edulis Rutaceae

White sapote is in the markets now and it is
oneofourfavorite pitsto grow. The fruits look like
green plums. We found ours in a local Stop and

Shop in Cohasset, MA - if Cohasset has them, your

would cut. I decided to wait until Dr. John came
back and ask him to saw off the bottom of the

trunk and take it to the dump.

At this point it was a 2' stump
of mottled bark without ashred
of green. Needless to say we

both forgot about our head­

less, leafless stump.

Two weeks later, the trunk
sprouted 5 new branches and
all of these are covered

with lovely clean foliage. It is

stunning!
I wouldn't recommend

this radical a whacking for

most pits but, if you re desper­

ate, try it.

market probabiy does. The fruits are ripe

when the flesh yields to the touch. The

flesh is creamy white with a custard like

texture. It is so sweet that it needs a dash

of lime or lemon to bring out its exotic
qualities.

There are three ovate, 1 1/2 11 long

seeds within the fl~sh. They have a lim­

ited viability and should be planted im­
mediately. We germinate our seeds in a
sphagnum bag, but apotorflatfilled with

a moist sterile potting mix will work

equally well. The flat or pot should be

covered with plastic wrap to insure hu­
midity. If possible give the seeds gentle

bottom heat to speed up germination.

White sapote makes a stunning large foliage

plant. The apple-green leaves are palmate and

about half again as large as a human hand. The
bark is beige with darker mottling. V/hite sapote
branches at an early age and does not require any

pinching.

Page 6



This attractive basket was
assembled for us by
Balducci's and arranged by
Marty for the Gramercy
Park Flower Show

PIT PICTURES

These ornamental citrus
plants were shot on a verv
cold December day at a
street market on Murano in
the Venice lagoon. Appar­
ently, nooneeverexplained
to these plants that they
needed 37 Ieaves per fru it.

If you have a pit-related picture that you would like to share
with us, please send a print - color or black-and-white, in
clear focus and good contrast - to The Editor.

Th
'·" 'f f d' h . ~
IS IS a new eature or any rea er Wit a question or neea \). I

any kind, physical or psychological. Please address your
questions and answers to The Editor:

IIPlant Umbrellas": Has anyone seen these lately in any catalog or garden
store? They are like umbrellas, made ofclear plastic, with a floor. They store
rolled up like an umbrella - when you open them up, they make a temporary
domed greenhouse about ]' high, ideal for putting your plants in while
you're on vacation. The shop that used to stock these went broke anel i need
a new source of supply - CC

==============================================:=::._.....-
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Christopher Carrdus
1424 East 17th street
Brooklyn
NY 11230
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