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PAPAYA_.
'Carica papaya

In the history of the Pits, first there
was the avocado and next came the papaya.
What a tempting fruit Cut it in half and
there are a myriad of small round seeds, each
encased in its protective ariU defy anyone to
find a fresher packet of seeds.

In my Pit talks I always use the
papaya as an example of how to clean and
store seeds Lay down double thick layer of
paper towels on the kitchen counter, and
gently squish the aril and out pops a crinkled
brown seed that resembles pepper.. Put the
clean seeds on a fresh towel let them dry for
an hour or two They can then be stored in a
clean air-tight glass jar for months or they
can be sown in flats, jiffy pellets or individual
small pots Give them some gentle bottom
heat and cover the flat or container with a
loose sheet of plastic wrap to insure
germination. In a matter of days they
sprout' And continue to grow rather rapidly
4-6" within a month. The newly emerging
leaves are small but deeply lobed, resembling
maple leaves. The leaves of a mature papaya
will be about twice the size of the human
hand

The first Pit talk I ever gave was 20
odd years ago to Sister Ba's garden club.
She thought it would be very nice if I could
give everyone at the talk a plant to take
home What better choice than the papaya ­
all those beautiful seeds' I started them in
June and by September I had grown 30-40 3
foot papaya trees Beginners Luck' I have
never been able to grow a papaya beyond 6"
since I The Pits had a great papaya contest
about 8 years ago. Everyone started a seed
in June and was meant to bring it to the
September meeting. We had one entry - and
it turned out to be a fig

In Florida papayas are frequently
grown as annuals that will flower and fruit
within one growing season They start them
indoors about this time of year and the little
seedlings will be 2-3' in a couple of months
and ready to be dug into the garden. I've
tried to convince my seedlings that they were

growing in Florida. What
is the difference between
my sunny window sill and
a greenhouse in Florida?
A little less light - a little
less heat - but not that
much difference If they'd

just hang in there u~ti~ h \' ~
summer my garden IS Just~~~t / If
as hot as any garden in .
Florida and they would be happy And if not
happy with me certainly in bliss with our
better growers such as Tony Carella or Gail
EgoL

Papayas are absolutely gorgeous
container grown plants They have a single
light brown, unbranched, trunk somewhat
resembling a palm in habit. Their leaves
form a dense rounded crown of lime green,
deeply lobed and veined leaves Personally I
wouldn't mind if they never bloomed, I just
want them to live l The one I grew 20 years
ago, out grew our house and moved the NY
Botanic Garden in the Bronx where it led a
fruitfilled life for years

"Papayas are rich in folk lore and
ethno- botany. In tropical countries the fresh
latex (sapl papain) is collected by cutting
the skin ofgreen papayas. It is then
smeared on boils, warts and freckles. In
India the latex is applied on the uterus as an
irritant to cause abortion. A root
decoction. is claimed to expel round

worm."l
We have our own family chapter of

ethno-botany. Several years ago, I was
planning a family feast' for our 25th wedding
anniversary. I went to the best butcher in
town and bought "a fatted calf'- quality
steak. Now Dr. John likes his steak cook au
poivre. You crush black pepper seeds and
pound it into the meat. I did all this but in
the middle I had to search out more pepper
corns. When the steak was served it was
MUSH We could have eaten it with a

lFruits ofWarm Climates. Julia F
Morton
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spoon. I accidentally used papaya seeds that
I had stored in a jar Papin is the major
ingredient in Adolf s Meat Tenderizer.
•

When you store seeds, always mark the
jar!

THE. GREAT EXOTIC FRUIT
By Norman van Aken with
John Harrison

"Exotic fruit - Mother Nature's
second best reason to get a little stickyl" I
wish I had thought up this, the opening line
of a colorful pocket book by the well-known
South Florida chef, Norman van Aken,
pioneer of New World cuisine

Some 70+ tropical and subtropical
fruit are described and beautifully
photographed in the first part of the book
All the usual suspects are lined up, from
Avocado to White Sapote, plus many
hybrids and lesser-known fruits such as
Acerola, Babaco, Bignay, Langsat and Wax
Jambu

The second half of the book is filled
with some very enticing recipes ... Sapodilla
Root Beer Float, Lamb chops marinated in
Pomegranate and molasses. Ancho chile
and guava glazed ham, Sweet & sour
jaboticabas, Canistel Egg Nag ice cream
Mmmmhmmmm

Dr John's dictum says any
cookbook justifies itself if you can make 3
or more items from it If true, then The
Great Exotic Fruit Book is worth $1595 ­
that may seem high for a fairly skinny
paperback, but I cannot imagine any true
Pit not salivating over these recipes. The
book itself is 10" high x 4-l/2" wide, the
tall skinny format ofMichelin guides. That
makes it ideal to drop in a coat pocket
while exploring the ethnic markets of

Kingston or Queens but also makes it
highly inconvenient on your bookshelf

Lois Ellen Frank's photographs are
clear and beautiful; the real usefulness of this
book may not be as a conventional kitchen
based-cook book, but rather a "field guide",
that helps you first identifY any strange new
fruIt, then gives imaginative ideas on how to
use it.

This isn't a "Must Get" book for the
pit-grower, but it is a decorative addition to
your library and a very appropriate gift for
anyone interested in growing, cooking with
or eating exotic fruit.

The Great Exotic Fruit Book is by
Norman van Aken with John Harrisson, $1
5.95, ISBN 089815-688-2. If it is not available
in your local bookshop, you may order it from
Ten Speed Press, PO Box 7123, Berkeley, CA
94707, or call them at 1-800-841 -BOOK
The publisher uses the same excellent
photographs in this book on two posters, one
of Tropical, the other Sub-tropical Fruit
Posters are $20 each or $30 for both A set of
24 Exotic Fruit postcards is $8.95 $3,95
postage on all orders.

Chris Carrdus

ALL-PURPOSE EXOTIC FRUIT SAl $~
liz cup fresh orange juice 1 cup peeled, diced and seeded papaya
1 cup peeled diced pineapple 1-2 Scotch bonnet chilies, seeded & minced
1 jalapeno chile, seeded & minced 1/4 cup red onion, diced small
3 tbls olive oil Salt & freshly ground pepper to taste
In a saucepan, reduce the orange juice over medium-high heat and allow to cool slightly

Place the remaining ingredients in a mixing bowl and thoroughly combine with the orange juice.
Yield: about 2 liz cups Excellent with grilled meats and fish.

The Great Exotic Fruit Book

.....



Lyme Disease
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Is unlikely
10 transmit

Lyme Disease.
Twice as large as
Deer Tick. Has
white marks
near head.
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the tick likes to hide Unfortunately, not
everyone gets or remembers a rash.
Following the bite, mild flue-like symptoms
and fatigue are common. When the disease is
identified early it is easily treated with
antibiotics.

Arthritis occurs within weeks to
months and is characterized by joint swelling
and pain The knees seem to be especially
likely to be involved. Heart disease occurs in
about 8% but is rarely fatal. Neurological
abnormalities occur in about 15%, most
often a mild meningitis with headache and
lassitude Bell's Palsy or paralysis of the
facial nerve is relatively common but rarely
permanent There is a controversial
syndrome of prolonged lassitude and
malaise, that has been attributed to chronic
Lyme Disease. All of these delayed problems
can be treated with high dose antibiotics,
usua!!y from the Penicillin family but the
response is much less certain when these
delayed symptoms have developed.

Obviously the best treatment is
prevention High top boots, trousers that can
be tucked into stockings are good when you
go for a walk A good inspection when you
get back from your walk is a fine idea. There
is a rough relationship betwe~n the
concentration of deer and the percentage of
ticks that carry the spirochete. Last year our
local Audubon Society trapped ticks and
examined them to ascertain the percent that
were infected. Such, information may be
available through local organizations.

John Hart M.D.
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Spring is upon us and brings with it
the desire to get outdoors and wander in the
woods, or marsh, or fields. This healthy past
time, however, is not without some risk
above and beyond getting poison ivy. In
1975 a clustering of cases of a relatively
uncommon disease, Juvenile Rheumatoid
Arthritis was identified in Lyme,
Connecticut Clustering of cases suggests a
common environmental source Investigation
of these cases revealed.a high incidence of a
history of tick bite and an unusual rash.
Subsequently the offending bacteria, Borrelia
burgdorferi, a spirochete was identified as
the infecting organism and has been cultured
from infected individuals.

The disease was described on the east
coast but is also found in Wisconsin,
Minnesota and our west coast It has also
been seen in Europe and Asia. Its location
along waterways probably reflects
transmission of the spirochete by migrating
birds. Immature forms of the tick are carried
in small mammals and deer are the common
source of mature ticks Many other animals
including household pets can carry the ticks
The tick that transmits the disease is Ixodes
dammini and is much smaller that the
common wood tick, Dermacenter andersoni.
It is about the size of the head of a common
pm

Approximately 75 % of those bitten
develop a flat, circular red spot that can be
as large as 10 inches and may develop a pale
center as it spreads Frequently it can be
recalled that was the place where the tick
was found three to thirty days previously.
The spot is typically on an arm or leg where

Adult deer tick next to a dime.



BLACK SAPOTE
Diospyros digyna syn D. ehenaster
Ebenaceae

Black sapote is an old friend of ours
that has not been available in the New York
markets for several years We thank
Evangeline Reed for sending us some seed of
this most interesting fruit and lovely tree.
The fruits are the size and shape of a large
tomato and are luscious emerald green They
are in the persimmon family (diospyros) and
have the typical five petaled calyx at the bud
end of the fruit They are ripe when they
yield to the touch much as an avocado or a
peach

The flesh, when ripe is the color of
axle grease and has a similar texture (One
of the common names for this plant is, the
chocolate pudding tree) The fruit has a
slight taste of chocolate, but is otherwise
rather bland. However, a dynamite desert
can be made by adding a 1/4 tsp of creme de
cacao and some whip cream It looks and
tastes like a chocolate mousse The leathery
rind if carefully cut can be used as a serving
cup - the dark brown flesh and the bright
green shell make an attractive presentation

Black sapotes are native to both
coasts ofMexico. In this country they are
primarily grown as an ornamental curiosity in
South Florida. They are beautiful, slow­
growing, evergreen trees that develop a
dense crown of dark glossy green leaves that
make a stunning contrast with the jet black
trunk. The plants are usually dioecious
(needing both male and female plants for
fruit) The 1/2" (12 em) white, tubular
flowers are borne in clusters at the leafaxils.
It is said that the male flowers have a
fragrance similar to gardinias while the
female flowers are said to have very little
fragrance (Marty Biesc flowered one on a

western window sill
in Mid-town
Manhattan, but failed /

f
to sniff the flower)

Within the
flesh, there are 5-7
shiny, 1/2" (1.2 em)
black seeds. These
can be sown immediately or cleaned and
stored in an air tight jar for several months.
The seedlings can be sown in flats or
individual small pots. Sow the seeds about
one inch beneath the surface of the soil,
loosely cover the container with plastic wrap
to insure humidity and place the containers in
a warm dark spot. Germination usually takes
10-21 days. You can speed up the
germination process, if you give them some
gentle bottom heat. When the seedlings are
4 ,I (10 em) tall and have at least two sets of
true leaves, transplant them to 4" (10 em)
pots and grow them in bright light, but not
direct sunlight for several months As the
plants mature, move them to large pots and
grow on a sunny southern window sill

Random note: The ebenaster family
contains only 2 genera of which Diospyros is
most notable. Ebony wood is dark and
extremely hard and used for piano keys.
Diospyros ebenum is the ebony of
commerce: D. montana and D. haplostylis
are also used Marbled striped and banded
woods are produced from D. marmorata." 1

Others such as our nati~e D. virginiana, the
Japanese D. kaki and the hardy D. lotus all
produce edible fruits.

1. The New Royal Horticultural Society Dictionary of Gardening, MacMillan, London and
Stockton Press, NY 1992



"Natural Drugs"
A recent article and editorial in the

N Y Times reports the popularity of legal
herbal drugs as alternative to illegal ones,
such as Ecstasy or methamphetamine The
drug in question is ephedra or rna huang and
it is sold legally as Herbal Ecstasy, Cloud 9
or Xphoria, and probably other names. It is
legal because of a 1994 act called the dietary
supplement act that classifies herbs as foods,
and severely limits the Food and Drug
Administrations ability to control their use.

The principal active ingredient of
ephedra is ephedrine, a nervous system and
cardiac stimulant that is widely used to treat
asthma It is particularly disturbing that a
number of deaths attributed to rna huang
appear to have occurred when taking the
recommended dose, although the Times
article did not present the scientific evidence

Notes in PassiI!-g:
Why do some self-pollinating fruit

trees require two plants to insure pollination?
Examples are. apricots, pawpaws, beach
plums and Asian pears.. We are not talking
about the necessity of certain plants that
require male and female plants for pollination
such as papayas, bayberries or hollies. The
plants I am referring to have both male and
female flowers

I finally got an answer. Male and
female flowers frequently open at different
times on the same plant No two plants
bloom at exactly the same time - if you have
more than one pawpaw, chances you will get
a mixture ofmale and female flowers and
insure pollination. J've noticed over the
years that the male flowers appear first on
my squash vines and I always worry that
there will be no girls opening when the boys

for that conclusion.
What galls us though, is the

assumption that an herb that is "natural" is
safe to take. Would you eat wild mushrooms
without being sure that they were not
Amanita Muscaria, the Death Angel ? As we
were stewing over this idiocy, the April issue
of American Nurseryman arrived carrying
with it a list of about 80 potentially lethal
plants including • Carolina and California
Allspice, Clematis, Crocus, Larkspur,
Bleeding Heart, Foxglove, Daffodil,
Nicotiana and Yew to name a few It follows
with 40 more that are usually not fatal but
can surely make you sick. Nature is full of
toxins so lets stop equating "natural" with
healthful I

John Hart M.D

are around. We have a beautiful beach
plum in the yard that gives us a glorious
spring display of flowers, but NO fruit. Our
family is crazy about beach plum jelly and we
have ordered 5 more this spring.

Speaking of male and female flowers,
papayas are the cross dressers of the plant
world. If there is one lone girl papaya in a
field, she will convert some of her blossoms
to males.

From daughter Pam
My 18 month old, Selin, is one of

those children who is always hungry and has
to have something to nosh, plus she is also
teething. She was turning my house into a
sticky gooey mess until - Mom's carob
pons. Selin loves the taste and I love tte
absence of sticky drool



'{HE 1,200 YEAR OLD SEED
The stuff of grade B horror films

Los ANGELES -- Scientists have
grown a tiny green shoot from the oldest
known seed ever found - a 1200-year-old
lotus seed from China that may yield clues on
how to slow aging

"This sleeping beauty which was already
there when Marco Polo came to China in the
13th century, must have a powerful genetic
system to delay its aging "said Jane Shen-­
Miller. a plant. physiologist at the University
of California at Los Angeles

In 1982 Shen-Miller obtained seven
brown oval-shaped seeds, each about the size
ofa large marble, from the Beijing Institute of
Botany. She filed through the hard shells of
four of the seeds and watched three of them
sprout, then dried and burned the seedlings so
she could use radiocarbon dating to establish
the ages.-..

TELEVISION DEBUI
been invited by FOX Television to help
launch, "The Garden Variety Show." The
show will be hosted by Jeff Probst and
Cassandra Danz (author of Mrs
Greenthumbs How I Turned a Boring Yard
into a Glorious Garden and How You Can
Too' The concept of the show is entertaining
and informative visits through the world of
gardening; suburban, urban and indoor, etc.

The program will be taped in an
apartment setting. The Pits will discuss their
favorite plants with Cassandra and Jeff:
•

QUICK, PIT, FIX
The Pits designed a clever growing kit to sell
at the Flower Show It contains, mung beans,
mustard, peanut, papaya and tamarind seeds
The supplies included are, plant labels,
fertilizer, jiffy pellets, charcoal, screening,
ziploc bags and instructions. We are offering

The oldest was 1.288
years old and the second was
684 years old and the third. 755~~~~
The fourth could not be dated.

Researchers cited several
reasons for the seeds' longevity,
including a thick shell that
protected the seed from the air
and water and the presence of
a kind ofprotein-repair enzyme.
UCLA biochemistry Prof Steven Clarke
marveled at the seeds' ability to "fend off all
age-related damage". And attributed it to the
enzyme, which is found throughout nature,
including humans He said further analysis
could offer clues to plant and animal longevity

Avocado, Fig, Lichee,
Tamarind etc. The hosts
wi!! demonstrate various
propagation techniques

The program will
be seen on the FX Cable network (a unit of
FOX television) Monday, June 3 at 3:30 PM
(local viewers time zone.) Check your local
listings for FX Cable. This is a rare
opportunity to see wpat we look like!

included. It's a great
buy for beginners and
experienced growers
alike.

-.



I.HE INFORMATION HIGHWAY I

Should you get a computer?
•• ~ ask people over 50, regarding whether they

should purchase a computer. According to
the Sunday Times 40 % of American
households have one. Most of our queries
are couched in slightly defensive terms, that
somehow,the questioner knows he or she
should do this,but can't quite figure out why
We propose)n a series of short articles)o
explain why most of you would benefit from
a computer, and especially) how it can be
relevant to the horticulturally minded reader.
But first the objections
I don't know what I would do with a
computer

Most things you can do with a
computer;, you can do without one; except the
computer is much dumber than you but
much. much faster The computer doesn't
think at all)t just follows instructions If you
typed the sentence "there is the sloop" as
"their is the stoop" the computers spell
check would think its just fine;since all the
words are in its dictionary, however it would
draw that conclusion in about a second.
That's fast but very dumb.

What can I do with a computer?
Perhaps the most enjoyable thing you can do
is what led to this article. Your senior editor
put together a column about how to get
horticultural information through her
computer Going "On Line" entails
connecting your computer through a device
called a Modem to a phone line/and
translating a query to a central source. Its
like, hanging a note on the college bulletin
bnard looking for a ride home at
Thanksgiving The computer allows you to
go to the library and have access to the
encyclopedia faster than you can walk to
your car It allows access to daily papers
You can buy a new or used car without
haggling and send messages to Europe;

instantaneouslyjat very
low cost. My brother
routinely sends messages
to his son in Africa/or
pennies/ather than paying the cost of a
phone call. And its easyl

Your computer can help manage
your money, print checks. It can be a super
typewriter and you can play games
Wonderful games designed for grown ups!

I'm just too old to learn this complicated
stuff.

Come on , You are at least as smart
as a ten year old You can, if you like, hire
the ten year old to teach you
Computers cost too much.

Big snazzy computers are expensive,
but last years mode! is not. If you are willing
to settle for last years model,you can get
started cheaply. But beware, the urge to
trade up to a big snazzy model is pervasive.
Remember the saying,a woman can't be too
thin or have too much money Its been
amended A woman can't be too thin, have
too much money or have too much
mem: ,ory in her computer
I can't type. ,

Possible the most valuable course I
took in High School was typing. Typing can
be easily learned on your computer. An
inexpensive program1such as Typing Tutor,
will ask you how you want to type (e.g hunt
and peck, touch, etc), how fast you want to
go/and set up a series of short lessons/that
will teach you the key board,and bring you
~p to speed. When you get bored you can
play typing games provided in the program,
which exercise the skills you are practicing.
What are the risks?

Almost everyone who becomes
accomplished with his or her computer
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reaches a point where he or she wonders I

"what ever did I do before I learned this ')".
This leads to an effort)o convince ones non
computer literate friends/how wonderful this
is and is a crashing bore to all. This usually

BOOK REVIE'Y~

Recipes from a Kitchen Garden
More Recipes from a Kitchen Garden
by Chef Renee Shepherd & Fran Raboff
Illustrated by Linda Lane
Ten Speed Press, Berkeley, CA
$1195 each

The Shepherd seed catalog has
always been a great read. They offer an
enormous selection of unusual herbs and
vegetable and imaginative and tasty recipes
We have been using and saving their recipes
over the years

Now they have compiled two
cookbooks that include their catalog recipes
and hundreds of new ones. Most cookbooks
are devoted to meat and fish entries with just
a smattering of vegetable, salad and soup
reCipes

Dr. John and I love vegies, but have
become increasingly bored with our old
presentations. These books have given our
meals a new lease on life. Last night we had
fresh green beans, cooked briefly (al dente)

p<'Jses after a few months
More on computers and how they

work,and especiallYlor the horticulturally
challenged)n future issues.

John Hart

Recipes from a
Kitchen Garden

and tossed with
sauted garlic, celery
and chopped fresh
tarragon. The
tarragon added a
lovely essence of
anise that brought
out the ffesll clisp taste of the beans.
Tonight we are having Turkish broiled
eggplant, served with a simple fresh tomato
and basil sauce garnished with yogurt The
recipes are simple and use only fresh
ingredients

The books are sturdy paper backs
with approximately 160 pages They are
attractively illustrated by Linda Lanes black
and white graphics They are a delight and a
wonderful addition to any cook's library

, 'I - I
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' ~, 1'1. NEW YORK FLOWER SHOW 96

~ ~ ~ • is over 'The tallies are carried it out to a fine point: The outside
not in as yet, but attendance was definitely wall of the exhibit was plastered with
down, There were some bright moments- PLANTBILLs announcing such forth
The Pits came in second in the house plant coming productions as: "Aloe Dolly, Privet
society competition - a position we spoiled Lives, Chorus Vine, Fiddlehead on the Roof,
brats are not used to. Indoor Gardening had The Philodendron Story" etc. What fun they
a most fantastic display The theme of the must have had making these up No sour
show was a Salute to Broadway and they grapes here, their display was marvelous,

•
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