


Pitaya

There is
nothing like a new
‘pit’ to start off the
new season! While
in my favorite
gourmet goodie shop
in New York, I
| spotted a large (6"x
3") oval red fruit. It had large petiole or

leaf scars. They called it ‘Pitaya’, “a
tropical kiwi”. These enormous fleshy
fruits bore NO resemblance to a kiwi. Of
course [ bought one for a horrendous price,
took 1t home for a taste and a search for
seeds.

The flesh does resemble a kiwt - it
is white with many tiny dark black seeds
dotted through the flesh. The fruit was
sweet, with a slight essence of strawberry,
but “a little thin” (watery). We ate one half
and laborious cleaned the tiny seeds and

“maiied them ofI i0 Bob.

Next I hit the books. The name
‘Pitaya’ was not much help, but I finally
tracked it down 1n Fruits for Warm
Climates by Julia Morton. I learned ,to my
wondering surprise, that it is the fruit of
one of my top ten favored plants. None
other than the “Night Blooming Cereus™ or
“Queen of the Night”

The flower 1s spectacular! creamy
white. 14" long x 6-9" wide. The flowers
last only a few hours in the evening. but the
intense fragrance lingers on for a day or
two. My parents had a large specimen that
trailed around the walls and counters of a
sun porch. As the summer nights
progressed the buds would begin to swell.
The night the flowers began to open, the
neighbors and their cameras would be
invited in to watch and photograph the
blooming while sipping champagne. Mv

most treasured picture of my father is of
him sitting on a chaise, under this
enormous plant surrounded by its glorious
flowers. Ours never produced fruit,
probably for the lack of a pollinator in
Newton, MA.

Queen of the Night is a terrestrial or
epiphytic vine that is native to the coastal
regions of Mexico, Guatemala, Costa Rica
and El Salvador. I have seen these vines
scrambling up palm trees in Sarasota, FL.
They are probably hardy to zone 9b.

Size - therein lies the rub. This
plant is no shrinking violet that can be
tucked away in a light unit. This is a BIG
plant and no beauty when it is out of
bloom. It is leafless, but the fleshy,
triangular stems are 3" wide x 12-20 “ long
, slightly fluted and give the appearance of
leaves. Long aerial roots develop at the
internodes and trail down, eventually
rooting into other pots, or the woodwork.
My parents eventually grew into the walls
and Beaims of the sun porch and had to be
broken into pieces when they moved. If
allowed to ramble around a large window,
sun porch or greenhouse, it does form an
attractive evergreen backdrop for other
smaller blooming plants.

Hulocerens une tue s Hower closing the day atter the aight it apened

The culture 1s very simple. Sow the
seeds in a flat filled with a barely moist



sandy soil. Dust the flat with a fine layer of
soil. If you can, give them some gentle
bottom heat to speed up their germination.
When the seedlings are 3-4" tall, they
should be moved to individual pots. Queen
of the Night is a cactus and as such requires
very little water or fertilizer. It is also
delightfully pest free!

We have never grown these from
seed ourselves. The cutting we took from
my parents plant was well branched and
about 2-3'tall. It took several years for it

from seed
to flower
may take a
long, long
time.
However, if
you have =
the space and the patience, the wait is well
worth it. Nothing, I know of, can compare
to the fragrance and beauty of the flower.
AND what a joy - it is a pit.

to reach blooming size. Gg_owing them
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Periodically, we review books of
interest to our readers. and periodically we
review periodicals when they arrive and are
of interest Fellow Pit Duane Campbell is
now publishing a small news letter for indoor
growers. The format is similar to the Pits
newsletter but the scope mayv be broader
since Pits are more or less limited to things
that at some stage are edible. Mr. Campbell
is a very enthusiastic and frequently funny
writer who refreshingly admits that all
mistakes are his. Indeed perhaps that is not
so generous since he is currently the only
writer of this journal.

We are always pleased when we learn
something new. All summer we have been
enjoying a tropical shrub placed outside with
single, fragrant, white trumpet shaped
flowers that last only a day but bloom
repeatedly day after day. We thought 1t was
Brugmansia but Duane pointed out that
Brugmansia has pendent flowers and ours

are upricht. We have Datura although we are
A

.3.

not sure which one. Genus Lyatura contains
Jimson weed, a toxic herb so named because
its atropine-like qualities poisoned the
English troops sent to quell the uprising at
Jamestown in 1762 This genus. although
used as a folk remedy has a number of toxic
properties and ingestion of parts of the plant
is not advised.

Do we need another newsletter? If it
helps us to grow more and better plants and
increases the joy of growing of course we
do We think Duane’is going to have to
recruit some additional grower-writers and
expand the number of plants he discusses.
Perhaps he can tell us how to grow certain
plants we predicably fail at such as, Jasmine
polyanthus..

The price is $12 per vear. One or two
really good tips are worth $12.00. There is
no advertising. We wish him well.

John Hart M.D.




EVAN INE’
ATEMOYA

A. Cherimola x A. Squamosa

Atemoya is a member
of the Annonaceae (or
cherimoya family). Its most
.. famous parent 1s the
chenmoya. Annonas are
small evergreen or deciduous
subtropical trees native to the
Western Hemusphere.
Cherimoyas have been
cultivated since pre-
Columbian times. Pottery
vases created in their shapes
have been found in tombs.

The shape of the fruit resembles that
of an artichoke. They are conical, about 4"
across at the base and weigh up to 1 lbs.
The flesh within is creamy white with a
custard-like texture. It has a delightful taste,
reminiscent of strawberry, pineapple and
pear In our family it is a toss up between
the mango and the cherimoya. It is trilv nre

vas =

ui'tie great 1uits or the New World.

The shiny, black, 1" seeds are found
along the mid rib of the fruit. If they are
cleaned and stored in an air-tight jar, they
will keep thetr vitalitv for several years. It is
wise to soak stored seeds for several hours
before sowing.

Atemoya is a hybrid cross between
A squamosa (the sugar apple) and A
cherimola. The name is a combination of
““ate” the Mexican word for the sugar apple
and “moya” for the tag end of cherimoya.
The fruits are slightly smailer than those of
the parent trees, but are much more prolific

The leathery, ovate, medium green
leaves are 4-6" long and the tree is
deciduous. Trees that are grown in pots in
the home, leaf out within a few weeks. The
flowers are vellow, triangular and about 3"
wide. They are fragrant. but otherwise. not
particularly stunning.

Our member, Tom Carella, has flowered but
not fruited one of these trees. He said it
took about 3-5 years from seed.

The sex life of the Annona family is
complicated and I have turned to Julia
Morton to explain it.

“Pollination. The Atemova and other
Annona trees bear hermaphorditic protogynous
flowers and self pollination is rare. Atemoyas are
sometimes misshapen, underdeveloped on one
side, as a result of inadequate pollination. The
flower, 1n its female stage, opens between 2 and 4
o’clock 1n the afternoon. Between 3 and 5 o”clock
on the following afternoon. the flower converts to
its male stage. In cold and humid climates 1t
releases polien even though 1t 1s stickv. Where the
chmate 1s hot and the humidity low at the
blooming season. the carpels are short-lived and
the stigmatic surface soon dries up and nsects (Or
you) are necessary to transfer the poilen. Studies
in Israel have identified the principal insect
pollinators as nitidulid beetles - Carpophilus
hemipterus, C. Mutilatus, Haptoncus luteolus
and Uroporus humeralis. Even where these
beetles are nvt 1 iand-poilination will enhance

fruit-setting. ™
Culture:

These instructions apply to all of the
seeds listed below. They can be sown in
flats, pots, or sphagnum bags. Sow the
seeds 2 times their depth in the potting
medium. If you are growing in an open
container. loosely cover 1t with a layer of
plastic wrap. Give the seeds gentle bottom
heat. They should germinate in 2- 5 weeks.
Keep the container in a warm dark place in
the home. When the seedlings are 4" high
and have several pairs of leaves, they may be
transplanted to individual pots and given
more light. Do not let seedlings drv out - a
dry seedling is a dead seedling!

There is a hardy, native member of

' FRUITS OF WARM CLIMATES,
Julia Morton. published by Julia Morton
1987




this family, the pawpaw or Asimia triloba. It
is a lovely tree in any landscape. The foliage
forms a dense rounded crown, the flowers
are strange maroon creatures that are hidden
beneath the foliage. The fruits are small 2-3
“ long and resemble a misshapen lima bean.
The flesh is very similar to the aristocratic
cherimoya, but has more essence of pear.

ANNATTO/ ANCHIOTE

Bixa orellana

Annato 1s a most
unusual " Pit'. If any of
you are old enough to
‘» remember World War 1.
¥ we were asked to buy a
radical butter substitute.
"Oleo Margarine". It was
white, lard-like and came
with a small packet of
orange dye. As children,
onnioh was to squish the
dye around until the 123%
like blob turned butter
yellow. That dve was
annato which is made from an oily
substance that surrounds the sceds of a
large shrub, Bixa orellana. Today the
sceds are used as a satfron substitute in
South American cooking. They can be
bought packaged in Spanish markets.

Several vears ago, Pete and I were
scrambling along the dunes in Florida when
we spotted a magnificent large shrub. Tt
had clusters ot 2 inch, single pink flowers
that looked very much like wild roses. The
leaves were 5 or 6 inches long, heart
shaped with deeply marked red veins. We
clipped a flower for identitication and were
told it was the "wild lipstick" plant or Bixa
orellana. It is a native ot tropical South
America and has become naturalized along
the beaches ot south Florida.

Within the same vear, Lavia.

Marion and I found bunches of prickly
looking burs in Balduccis grocery store in
Greenwich Village. The sign said, "Bixa,
food coloring - do not eat!" One of the
burs had split open revealing dozens of
bright red seeds. That was all we needed
to see. Of course, we bought some, even
at the horrendous price of $10.00 a pound.

With the help ot a Columbian
friend, Maria del Gado, I learned that the
seeds were from the same lovely shrub I'd
seen on the beach. She also told me the
blossoms make a superior honey. The dye
is said to be a good insect repellent, if you
don't mind being a vivid shade of orange.

[ did sow the sceds I'd bought with
Marion and Lavia. They all germinated but
due to a "person-made" drought in my
house, I lost them. Sow them in a
community flat or individual 2" pots in a
moist. sterile, potting soil. Cover the
containers with a sheet of plastic to insure
humidity and if you can. give them gentle
bottom heat.

Bixa is said to bloom and fruit at an
early age. It is a glorious shrub and well
worth a try in the home. Please let us
know of vour experiences.

SAPODILLA

Achras sapote

One ot the most

have ever scen 1s the
Sapodilla at Fairchild
Gardens in South
Florida. It is about
35' tall with a spread
of 50" The glossv
dark green leaves are
3-4" long and form a
dense canopy. The rosy-brown fruit is



perfectly round, and about 3 - 4" wide.
The ripe flesh has the color and texture of
vanilla custard. [t is very sweet and needs
a dash of lemon or lime. The under ripe
fruit has the texture and taste of a very sour
cooking apple.

Alas, it is this quality that inspired me
to make my mother-in-laws tamous apple
pie. I followed her instructions to the
letter, even 'making the crust from scratch:
Thinly slice the apples, sprinkle with brown
sugar and lemon juice and bake in a
preheated oven.

It smelled heavenly, and I served it
piping hot from the oven. Pete plunged in
the knife and mysteriously began to wrestle
with it. He pulled it out with much the
same efforts as Arthur pulling Exclaiber
from the stone. The innards of my
beautiful pie emerged in one long elastic
mess! Sapodilla is a source of Latex and
Chicklets. This event has always been
known as, The Great Chickle Pie in the
Sky.

Note; When you soak the seeds, throw out any that float to the top. There is no embryo in a seed
that floats. This is a good rule to follow with rare fruits. however. it does have exceptions.
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The gorgeous tomacoes Of summer
are gone! We are forced fram the rogusiae
stand and vegetable patch to the super-
market with its hard. under-ripe fruits and
vegetables. We have received some timely
tips on ripening these woody beasts. Green
tomatoes will ripen if wiped with vinegar and
individually wrapped in newspaper and
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stored in 3 Zak, cool spot. Avocados, ¥ t
cherimoyas, monsteras, etc will ripen if
placed in individual bags and kept warm.
Tart hard persimmons will ripen if place in
the freezer for 24 hours. None of these will
replace the sweet flavor from the summer
sun. but thev will help.

N

Our cool, damp, maritime climate has some severe limitations. We must try to grow our
tomatoes after the last nor’easter in June and ripen them before the first nor easter in September.
These conditions lead to a bumper crop of green tomatoes. Here is one of our favorite recipes.

GREEN TOMATO PARMESAN

3-4 large green tomatoes
Vegetable oil

Flour on a plate for dusting
8 oz. Tomato sauce.

8 basil leaves

2 Cup of freshly grated Parmesan
cheese.

A buttered baking dish large enough
to hold 2 lavers of green tomatoes.

Cut the tomatoes into 1/4 in slices. Pat drv with paper towels. Lightly dust with flour. In
a skillet and enough oil to cover the bottom of the pan  Saute the tomatoes. until golden brown.
You mav have to saute them in batches. Put one laver on the bottom of the pan. pour half the
sauce over the tomatoes and sprinkle with ' the Parmesan cheese. Repeat. Cook in a 400

degree preheated oven for 15 minutes or until the cheese is slightly melted and golden brown.
Tip: You can use green tomatoes as a substitute for eggplant in manv recipes.

ug—



PITS IN THE PRESS

ALLEGHENY SUNDAY

Exotic fruits ripen in Ross Township ‘tropics’

J.C. Schis'er prote

By Cathy Lubenski

TRIBUNE-REVIEW

¥ tamine strikes western Penn-

i sylvania in the next month or so.

Joe Mule can aiwavs go out and eat
what's in his backvard.

Mule (pronounced Mu'lgy)
grows exotic fruits — pineappies.

i figs, coconuts. olives. passion fruit,

papaws, bananas. dates. avocados.
and some he can't even identify —
behind his brick ranch house 1n the

I Laurel Gardens section of Ross

Township.

some planis stow n pots he
moves mto his basement nursery
in the winter. but many are planted
in the ground and stay there year-
round. despite harsh Pittsburgh
winters, )

Take figs: "1 planted them in the
ground and they treeze down to
nothing in the winter, but then
they come back up again when the
weather is nice.” Mule said.

And his in-ground olive tree:
“This otive tee will have oilves by
fall: U1l be eating my own oiives by
then.”

Although many of his plamg pro-
duce edible fruit. Mule said, “Some
of it will be only little tiny samples,
like the bananas. {t 1sn't like going
to the grocery store and buying
frutt.”

Able to Bear Fruit

Joe Mule tends a coconut sapling started from seed in December 1993

- . . |
Unfortunately time and space do not allow us to print the whole amclg. Note the Coconut!

In New York City

Raising tropical trees just takes patience
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Sewaday Fhilhn Davies

Carella is flanked by banana trees and other tropical plants behind his house in Astona
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By Caryn Eve Murray
STAFF WRITER

Antomo Carella has his happiest moments when-
ever he'sin the pits. In fact. 1it's become his way of life.

He was a little hov of 6 or 7 in Bari. Italy, when he
planted his first one — a peach pit, as he recalls now
— then promptly sat down to await the tree's emer-
gence. .

“My grandmother had told me a story about how
the peach tree grows,” he said. So he watched and
watched and. after a few confounding moments, his
grandmother’s other words of wisdom dawned on
him: "One of the first lessons is that. with plants, you
need patience.”

In short, pits may grow on trees, bt they don't
necessaniv grow into trees overnight.

I'hat principle is a bit hard to believe, however,
for anvone entering the vard behind Carella's house
todav. His Astoria tropical grove defies its Queens
zeography, with homegrown banana. fig, citron,
coconut and coffee trees, bird-of-paradise flowers,
and a wrinkle-fisted little aitrus plant from Indone-
«1a. known aflectionatelv as "Buddha's fingers.”

It is a pavement paradise wholly devoid of garden
=nil or greenhouse. where container-grown denizens
rely instead on compost skillfully alchemized out of
the Carella family's kitchen scraps. as well as his
nwn love, patience and years of expertise that have
been. not surprisingly, well-cultivated.

Carella. 72. may have landed, happy and carefree,
In the pits as a child. but he has secured his tenure
there forever, with the help and guidance of other
enthusiasts who call themseives " The Pits" — offi-
vially the Rare Pit & Plant Council — a group of
creative, devoted hobbyists like himself. based on
East 37th Street in Manhattan. The £roup meets
regularly at locations around the city to pay homage
to the cherimova. the kumguat, the passion fruit
and the avocado. sharing stories. sharing advice
ind. ves. trading problems. plants and pits.

Now the retired research chemist is pleased to say
he's happily going bananas. The 7-foot tree in his
yard has a harvest just waiting to happen.



Rare Pit & Plant Council
17 Circuit Avenue
Scituate MA 02066

Christopher Carrdus

V/ 9500 Rainer Ave S. #212
Seattle
WA 98118
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