
WHAT'S IN THE MARKET
Arrowroot, Black Sapote, Canistel,

Cherimoya, Carob, Date, Feijoa, Fig,
Kumquat, Lemon grass, Longan, Malanga,
Mamay sapote, Mango, Name, Papaya,
Passion fruit, Pomegranate, Persimmon,
Prickly pear, Tamarillo, Tomatillo, Taro,
and Water Chestnut.

SEEDS
This month, Bob Jurgens is otTering

Black sapote, Cherimoya and 'Meiwa'
kumquat seeds.. The Black sapote seeds are
limited to first come. 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. These
seeds are large so be sure to send a sturdy
envelope.

~PRING NOTES
Alas, there will be no New York

Flower Show this year. However, there will
be a Pit Display at the Atrium at the
Chestnut Hill Mall in Chestnut Hill, MA
from the 16th of May to the middle of June.
On Saturday and Sunday members of the
Pits will be running demonstrations from
12:30 - 2 PM. There will be a stunning
display of mature Pits purchased and
designed by the resident horticulturist, Peter
Sedak. There will be smaller individual
exhibits demonstrating how to grow

everything from beet tops to black sapotes.
We will have a revised edition of Beyond
the Avocado written specifically for this
display and we, also, hope to have small,
inexpensive kits available.

The Mall is on Route 9, about 5
miles west ofBoston. It is an a unique and
lovely mall, with many fine stores, jazz
concerts on the weekend, and magnificent
horticultural displays.

This is a first for us, and we hope
anyone in the New England area will come
and cheer us on.

The Rare Pit & Plant Council
17 Circuit Ave, Scituate, MA 02066
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WINTER HARVEST

What a bounty we have found this
winter! Black sapote, Canistel (or Egg
Fruit), Mamee sapote and white sapote. Just
about as rare and delicious combination you
could find. I have become the bane of the
Cohasset Super Stop and Shop. None of
these fruits are ever labeled or priced. After
holding up check-out line after check-out
line while some poor clerk tried to ascertain
what they were and how much they cost, the
manager gave up in desperation and told me
to fix a price. He suggested $1.99 a pound.
Needless to say, Dr. John and I have been
eating rare fruits all winter and even have
enough black sapote to host a "Black sapote
Blow-out" party for the neighborhood and
seeds to send Bob Jurgens for this months
seed offering.

Before we get to the "pit" of the
matter, please note. None of the above
sapotes are related~ Sapote is a purely
descriptive term that means sweet. Also, all
these fruits are ripe, when they yield to the
touch much as a fresh peach.

Black sapote (Diospyros digyna, syn
ebenaster)
Family: Ebenaceae,
Origin: Mexico and Central America.
Available: December - February

The brilliant green fruits of the black
sapote are round and resemble a tomato in
size and shape. Note the caylx on the top of
the fruit - it is the same as a persimmon. In
Hawaii these fruits are called the black
persimmon. As the fruit matures, it turns a
dull olive green.

The flesh is unbelievable: it has the
color and texture of axle grease. Another
common name is, the chocolate pudding
tree. It does have a slight essence of
chocolate. The first person to eat a black
sapote must have been desperate! It actually
is pretty good, but is helped along by a dash

of Creme de Cacao (see recipe below) There
are 4-8, chestnut brown 1" seeds within the
flesh. The seeds can be cleaned and stored
or sowed immediately. They keep their
viability for about a year in an airtight jar.
The seeds can be sown in a sphagnum bag,
jiffy pellet or flat - see growing tips and
should be given gentle bottom heat. They
take anywhere from 2 weeks to a month to

germinate. ~\"
In nature black sapotes are a --:-~

attractive evergreen/S.....--c ~ ".,."....~----..

trees, ranging in ~ /i
height from 30-80'.' I /:fj
The have lovely pale ~:g I

green lanceolate p >r'>':'~~-.....::.
leaves that are about .
8" long. The trunk is
a deep dark brown with light striations,
making a wonderful contrast with the lignt
green leaves.

The tiny, creamy-white tlowers are
born singly or in clusters at the leafaxils.
Some plants have male and female flowers,
others are dioecious and require male and
female plants for cross pollination and fruit.
How can you tell what you have? Sniff­
only the male flowers are fragrant. Black
sapotes arc traditionally grown from seed
and are said to start bearing in 3-5 years.
Good luck!

Marty Biesc has bloomed one that
sat in a western window on his stove!!! My
8 year old hasn't done a thing, but it has had
a hard life.
Black sapote mousse
'h Cup of fruit
'h Cup of whipping cream
2 Tbs Creme de Cacao
Whip the cream until stiff, fold in the fruit
and add the Creme de Cacao. Mind
Bogglingly good!



Canistel
or Egg .Fruit:
(Pouteria

campechiana)
Family: Sapotaceae
Origin: Mexico and
Central America
Available: November -March

The ovate, slightly pointed fruit of the
canistel is extremely variable in size, ranging
from 3-5". The unripe fruit is green and hard
and ripens to a golden yellow or pale orange. '

The flesh is the color of a sweet potato
an? ha~ the texture of a hard-boiled egg-yolk.
It IS qUIte s,weet, but is greatly enhanced by the
addItIOn of a drop of grand rnarnier and folded
into whip cream. Follow the recipe for black
sapote mousse.

Within the flesh there are 2 or 3 hard
dark brown seeds with a light beige oval on '
top. They resemble elongated horse chestnuts
and are about 2" long. These must be cleaned
and planted immediately as they loose their
vitality in a matter of hours. Sow them in a
sphagnum bag and give them gentle bottom
heat. They will genninate within a month.
When their roots are several inches long and
the trunk is visible, transplant them to a 3-4"
pot. Keep the pot loosely covered with plastic
for s.everal weeks, this will insure humidity.
Camstels are a tropical plants and should be
kept in a warm spot in the house.

In nature, the canistels are a small
evergreen trees whose height seldom exceeds
28'. It has a slender habit of growth with a
spreading crown. The leathery, dark-green
leaves range in size from 4-11" and are borne
in clusters at the tips of the branches. The
minute, creamy, fragrant flowers are bi-sexual
and borne in clusters at the leafaxils. The
tree is very showy when in fruit, the dark
green leaves make a stunning back drop for
the bright yellow-orange fruits. Alas, we are

not likely to see this vision in our homes.

Mamee sapote: (Pouteria sapota)
Family: Sapotaceae

Origin: Mexico and Central and Soutp
America
Available: Winter

The fruit of the
Mamee resembles that
of the Caniste!.
Mamees, however, have
a rough (almost
sandpaper feel) to their skin. Their color is a
dusty beige with a pink flush. There a
tremendous variation in size from 1/2pound to
5 pounds! It is very hard to tell when to
harvest the fruits. The one fruiting Mamee we
have seen had 5 pound fruits and these had
been on the tree for over a year. The owner of
the tree said he would harvest them when they
developed a reddish flush. We had little hope
for the small hard mamees we bought, but they
ripened up in a matter of days in the paper
bag. (See notes)

The flesh is a deep rusty orange and
traditionally eaten fresh out of hand. We find
the taste rather cloying and add a dash of
lemon to the fruit, others find it perfect as is.
Within the flesh are 2-4, flat, pointed I Y:z"
black seeds with a white stripe. They loose
their vitality within hours and should be
planted immediately.

My planting instructions come from
Julia Morton and they are a bit strange. Ms
Morton suggests you decorticate the seed.
Translated, remove the hard outer shell. We
decorticated one of our seeds by putting it in a
garlic press. At the first crunch, we removed
the seed and the outer shell popped off
revealing a pure white seed within. She also
suggests that the seeds be planted in a pot
(jiffy pellet might do) with the pointed end
protruding from the soil by Yz ".



We decorticated one seed and not the other,
we'll see who wins. After potting up the
seeds, cover them with plastic for humidity
and give them gentle bottom heat if possible.

In nature, mamee sapotes are large
evergreen trees, sometimes reaching a height
of 130'. The dark green, leathery leaves are 4­
12" long and clustered at the branch tips. The
small white flowers emerge in clusters at the
leafaxils. A dubious sight for the indoor
grower.

"Mamee sapote is credited with
sustaining Cortez and his army in their
historic march from Mexico City to
Honduras" 1

White sapote (Casimiroa edulis or C. sapote)
Family: Rutaceae
Origin: Mexico and
Central America
Available: Spring-Fall

The pale golden­
green fruits of the white
sapote resemble an
apple in size and shape
and are ripe when they
yield to the touch. The flesh, is creamy whIte
and has a custard-like texture. They are
deliciously sweet with a slight essence of

Deer Enemy:
Most of the "PITS" are indoor

gardeners but many of us also garden
outside as well. Those of us who do so
frequently become aware of the devastating
effect the expanding deer population has on
Rhododendrons, vegetables and just about
anything that grows if the deer are hungry
enough. Traditional repellants such as
human hair (free at the barber shop) are only
partially effective.

lFruits of Warm Climates, Julia
Morton 1987

pear.
Within the flesh there are 3-6 plump,

hard, oval seeds about 1-112" long. The kernels
are bitter and considered a narcotic. 2 A
substance derived from the kernels is said to
repel roaches. The seeds can be cleaned and
stored for a few months, however, it is best to
sow them immediately for rapid germination.
They can be sown in jiffy pellets, pots or a
sphagnum bag. It is said, young trees will begin
to bear in 7-8 years. Again Good Luck.

White sapote is one of our favorite pits.
A few years ago a much younger friend was
puttering about in the plant room and turned to
us and said. "Boy, I never thought you were
swingers." Dr. John and I looked aghast - it
seems our white sapote seedling resembled
"pot".

White sapote trees range in height from
15 - 60'. The blue green, compound leaves
have 5-7 leaflets and are a velvety gray
beneath. The bark is light brown and mottled
with dark brown warts. The small greenish­
yellow flowers are borne in terminal and
axillary clusters. White sapotes have an
upright habit of growth, branch at an carly age
and become handsome plants within a year.

Benner's Gardens, 2974 Upper York
Road, New Hope, PA 18938 has developed
a tough brown polypropylene 1 x 2 inch
mesh which is nearly invisible from a
distance. The mesh is particularly useful
where there are trees and it must completely
enclose the area being protected. Your
editors don't have a deer problem so we
haven't tested this product. If interested giV~..
them a call at 1-800-753-4660 \~

\ V
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purple spreading branches. It is said, that
one plant can yield as many as 300 fruits. It
is cultivated throughout the temperate and
subtropical world and has become an
invasive weed in some places. I have a
sneaking suspicion it is the small weed that
took over Dr. John's vegetable patch. I
loved it, he didn't! Try it, you may love it.
Tomatillo or
Mexican husk
tomato
Physalis i\:ocarpa
Origin: Mexico and
Guatemala
Available: All year
in supennarkets

Tomatillos
are semi-woody annuals. They can attain a
height of 5' but are usually prostrate
sprawling vines. The are similar in shape to
the Cape gooseberry but are about twice the
size. The round green fruits are surrounded
by a thin graY-b'Tcen husk that is frequently
split. Their flavor is quite tart, but with an
interesting zing to the taste They are the
basis for Mexican green salsa.

To grow them, follow the cultural
instructions for the gooseberry. Transplant
to the garden the same time you would
transplant a tomato. They will begin to bear
in 6- 10 weeks after being transplanted to
the garden.

lhiA)'.~~:'·'{ I ·7
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l~nnual Pits for the Garden
or Window Box

The back of winter is hopefully
broken and it is time to plan the garden.
There are two easily grown pits in
supermarkets now: Cape Gooseberry, and
Tomatillo. Both are in the Solanaceae
(tomato family) and are grown in the same
manner.
Cape Gooseberry
Physalis peruviana
Origin: South
America
Available: Winter

Cape
gooseberries are 1/2 ­
3/4" round golden
fruits. They are
encased in a pale, beige, papery husk. The
fruit is sweet with an essence of grape.
Inside the flesh there are many, tiny yellow
seeds.

Clean the seeds and let them dry for
a day on a clean paper towel. We sow them
in Jiffy pellets or small 3" pots. About 3
seeds per pot. When the seedlings are
about 6" tall, or their roots protrude through
the bottom of the pot they can be moved to
larger pots or to the garden If all possibility
of frost has past.

Cape gooseberry is a tender
perennial in warmer regions, and an annual
in temperate regions. It is a handsome little
plant with velvety heart- shaped leaves and

Tomatillo Salsa
4 small yellow hot chilies
1 clove garlic minced

1 Ibs. Green tomatillos
3 green onions (white part only)
Salt and pepper to taste

Place tomatillos in a large sauce-pan, add a little water, cover and simmer until soft
abo~t 15 minutes. Peel off husks and quarter. Puree in a blender with chilies, onions '
garlIc, salt and pepper. Return to stove and cook for 5 minutes. Cool before serving.



GETTING STARTED
What you will need

1. A bag of sterile potting soil and perlite
Both are sold in nurseries and
supermarkets.
2. Jiffy pellets (small ~ "-i-
discs of compressed peat~
that swell up to form 2" ~
netted pots. These are -' -
available in garden centers.
3. A small bag of peat moss available at
all of the above.
4. Assorted containers, cleaned deli &
cottage cheese containers make excellent

Growin~ tips

flats for seeds.
5. Plastic wrap to cover the containers to
insure humidity, and zip-lock bags.
6. A knife to cut the fruit.
7. Paper towels to clean the seeds and
clean up the mess.
8. Small jars that you can seal to store
seeds.
9. Small plastic or clay pots to transplant
your seedlings or to sow your seeds.

Good luck!

6. Germination is speeded up with bottom
heat. There are heated plant trays just for
this purpose and they are ideal. Do not
use food heating trays they will cook the
little plants. The top of a flourescent
light unit is excellent. Older refrigerators
also emit heat through the top.
7. It is time to transplant your seedlings
when they have their first set of true
leaves or roots are showing out of the
bottom of the pot or pellet. The first
transplant should be to a 3- 4" pot.
8. Young seedlings should be'grown in
indirect light -full sun will scorch them.
Keep the seedlings evenly moist, but not
soggy. Fertilize once a week with 1/4
strength fertilizer.
9. Larger plants, especially those that are
trees, should be moved on to larger and
larger pots as they grow.
10. All Pits should spend the summer
outdoors in a shady location. They will
double their size in summer camp.

1. Always by fresh fmit, slightly over-the­
hill is even better.
2. Clean the seeds. Small seeds can be
gently rolled on a paper towel, large seeds
can be cleaned by gently scraping with a
serrated knife or spoon.
3. Plant the seeds as soon as you clean
them (unless otherwise noted). Most
tropical seeds have a limited viability.
4. Small seeds are best grown in a small
flat (see above). Sow them to a depth of 1
and ~Iz times their size. Loosely cover the
flat with plastic wrap - this will insure
humidity.
5. For larger seeds and tubers such as
mangos and malangas,
we use a sphagnum bag.
Partially fill a zip-lock
bag with slightly
dampened peat moss,
add the large seed or
tuber and cover them with more
moistened peat. Many seeds and tubers
can be in the same bag. Open the bag
daily to check for rot - if the peat is too

moist, open the bag for a few hour~s~.=========================================-



virginiana.
Pansies for fall, winter and spring

bloom. Pansies have always been a choice
annual for winter bloom in the south, but
only recently have been used for fall
planting in the colder regions of the country.
This fall we tried out a couple ofplants. We
have been through 3 heavy frosts and one
light snow stoml. One ofour pansies is still
in bloom and it is February! Try them.
(Pansies can only be called a pit because
their flowers are considered edible.)

NOTES IN PASSINC!:
Diospyros ebenaster - the fonner

name of Black sapote has always piqued our
interest. Is it the source of the elegant
wood, Ebony as the name would imply. I
searched all over the Internet to no avail and
fmally found the answer in the Oxford Book
of Trees. All ebony comes from persimmon
trees, but not all persimmons are ebony
trees. The choicest ebony comes from
Diospyros ebenum that grows in Sri Lanka.
The most common source of commercial
ebony comes from our native Diospyros

Powdery mildew, the plague oflilacs, phlox, and roses can be lessened with the use of antidesiccant.

Spray the stems, just as the leaves are beginning to open and once again in the summer Antidesiccant is sold

under the name ofWilt-Pruf.
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REVISED!! 4 f~C~ ~_......~~
, \1~:7t ~~OO~ r~,~:tJo

", Ten new pits and alI new defa'lfe"CrPlant ~
illustrations have been added. There are special lists:
Pits for Bonsai, Pits to avoid, Pits that bear crops,
pests of Pits, hydroponic Pits, and aquatic Pits. Plus
growing techniques, and caring for Pits.!!!!

C~qurdus has done a ayout and

~~;i2 t e dr. ' ~..~~ frcit

i
the in' u 15. ebbie has added 10 new

e 0 dn't toot our own horn, but
. . ,·r••· . .., ,aoking beast and full of ail sqru ~5)

o ir on! (alas, we do have tDetar.be.x{..~ I

" p".iage which increases the total ::t to,W92_{$3.00)
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