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. WHAT'S IN THE MARKET
Cape gooseberry, Carambola, Carob, Cherimoya,
Coconut, Bitter melon, Feijoa, Guava, Homed
melon, Kumquat, Lemon grass, Macadamia,
Malanga, Mango, Monstera, Name, Pepino melon,
Papaya, Passion fruit, Pomegranate, Prickly pear
(pads & fruit), Quince, Tamarillo (orange and red
varieties) Taro, and look for \\?Ute Sapote and
hardy Kiwis.

SEEDS
This month Bob Jurgens has a large offering

of seeds, hardy Kiwi and Bitter Melon seeds from
his own plants.(The Kiwis are a cross between A.
arguta and A. deliciosa), Pomegr;nte seeds
harvested from DSP'~ 'M! \'/(mderf;11' and
Tamarillo seeds. Ifyot·. ~rc intereste(\ ~·end $1.00
per packet ,~",i .;>, ,\JtuJd)' SASE to Bob .hrgens, 116­
32 22r St, Cambria Heights, N-Y i 14i!, Checks
should be m~cle payahle. to the Rare Pit I.'lj Plant
Council.
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Where: ~ Janet ~utta
A. 43 Great Jones St.
t[JJ New York City

Between Lafayette and Bowery (3 rd Ave.)
3 blocks north of Houston, I block south of
E. 4th St.
(There is legal parking after 6:00 P.M.

--------=-::---------~------=-----------:--- ---------

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



Pomegranate
Punica granatum . ~vtr. Wonderful'

One of the specimen plants
\\e bought for the \1all at Chestnut
HilI exhibit \vas the hybnd ""-~"",.

pomegranate '\Tr Wonderful~'l:!I'!I!~

Our source \vas Logee' s
Greenhouses. Mr Wonderful is
larger than P bYTanatum 'Nana'
and smaller than the P. granatum
that is sold in the grocery stores.
Our 4' specimen is a mature plant and grows
in a 10" pot. It has lovely double fire-engine
red t10wers and bears 3 l/2" delicious fruit.
It has been in bloom since May and has set 2
large fruits. Unfortunately a possum got one
before it was fully ripe, the other, however,
is plump and ready for harvest Mr.
Wonderful does not fruit as easily as ·Nana'.
It will take about 3 years to bring to fruition,
but the wait is more than worth the time.

To grow: Sow the seeds in 1-2"
pots, jiffy pellets or flats filled with a sterile
potting medium. To stimulate germination,
give them gentle bottom heat. When the
young seedlings have 3-4 sets of true leaves,
transplant them to a 4" pot. Young
seedlings do not need full sun and can be
grown under lights or on a bright window
sill. Keep them evenly moist, but never
soggy. These are Mediterranean plants and
mature plants can withstand considerable.

Pomegranates are deciduous and go
dormant from November to February. At
this time, they can be moved to a cool shady
location and barely watered. Young
seedlings, however, will keep their leaves
the first year and require sun and water.

Pomegranates are hardy as far north
as Washington DC. They should be put
outdoors in the summer and stay out until
they drop their leaves or the first light frost
occurs.

The beauty of the flower and the
fruit of the pomegranates has fascinated

man since the da\vn of time KIng
Solomon says to hIS love; "Your II ps are
like a scarlet thread, your mouth is lovely.
and your cheeks are like the halves of a

'::'1egranate" The robes of anCIent
Hebre\', priests were decorated \\ I th
golden balls in the shape of
pomegranates.

We even tind the pomegranate in
Shakespeare when Romeo says to Juliet:
"Nightly she sings on yon pomegranate

tree. Believe me love, it was a
nightingale" .

When it comes to the actual eating
of the fruit, things aren't so cheerful.
Hades (in Greek mythology) kidnaped
Persephone, the Goddess of Agriculture,
and brought her to the underworld. Her
father, Demeter, pleaded with Hades for
her return to the upper world. He was
only partially successful. It seems while
in Hades, Persephone ate 6 pomegranate
seeds. This deed doomed her to spend six -<
months of ever year in the underworld and (
only six in the w~rld of sunshine. Th~ks '.'
to her, we have SIX months of wmter":':.":::"-

Bacchus, '..

the God of grape

and debauchery, (..,
really pulled a fast
one. He fell madly
in love with a t

nymphofgood ~'./_
virtue. The youn
lady had dreams Ot .

weanng a crown
and was saving herself or a man who
would crown her a queen. Bacchus
promised, she yielded, but the rat turned
her into a pomegranate and the crown the
poor nymph wears, is the calyx of the
fruit.

Mahomet is a little more positive
and enjoins us all: "Eat the pomegranate
for it purges the system of hate and envy."



back to a boil for 1 minute. Pour into
sterilized jars and seal.

This syrup has a lovely deep red color
and makes a festive gift. Use it to glaze pears,
pour over sherbet, sorbets or ice cream. It can
also be used as grenadine in whiskey sours,
Tom Collins, etc.

Acknowlegements: Food by Waverley Root
and Plants of the Bible, Michael Zohary.

agree with those who think there are easier
. things to eat and enjoy. However, in fruit and
flower arrangements they make an interesting
and attractive addition." Pomegranates wIll
frequently dry in an arrangement or neglected
in the fridge, and last for years to come.

Our member, Marilyn Shapiro,
remembers her Yiddish grandmother buying
her pomegranates as a treat. Marilyn used to
call them, "Keye shpeye." Chew and spit.

Pomegranates are a breeze to grow
Just make sure there is some soil near you
when you, "keye spheye".

Skin several pomegranates. Put the
seeds and pulp in a pan with an equal
amount of sugar. Let stand for 24 hours.
The next day, bring the mixture to a rolling
boil for 5-7 minutes (No water is required)
Strain the mixture through a sieve gently,
pressing with a spoon. (If you bruise the
seeds you may get a bitter taste.) Discard

Any fruit with all those seeds has to
be a symbol of fertility. To this day
Sephardic Jews put bowls of scented
pomegranates on their table at Rosh
Hashanah. If they are rich in seeds, this is
taken to mean that the members of the
family will be blessed with many children.

The Moors when they invaded Spain,
made Grenada their capitol. They lined the
streets with Pomegranate trees. They also
probably invented Grenadine, pomegranate
syrup. See below.

The Spanish conquistadors brought
the pomegranate to America where it
escaped cultivation on both the East and
West Coast. It was found growing wild in
California in 1763 and growing wild in
Georgia in 1773.

The modem day opinion is best
expressed by Joan M. Jungleisch. "We

Grenadine or Pomegranate Syrup

Food WHAT WE'VE SUSPECTED ALL ALONG
Safety's Mangoes, papayas and sweet potatoes. us~d to be the easiest pi~ to

•• germinate, now we are lucky to get any germmatlon at all. .The followmg
Waiting excerpt fro~ the New York T~mes.m~y have the answer. "~e Food and Drug
"'t X T. AdministratIOn has approved Irradiation ofpork, poultry, fruits, vegetables,
VVeapon spices and grains, although its use remains limited. Most imported spices are

--- preserved with irradiation. Tropical fruits like mango and papaya from Hawaii
are treated to kill exotic pests.....Food irradiation would have prevented the
illnesses caused recently by contaminated hamburger...."

Dr. John says irradiation won't hurt us, but it won't help the seed.
New York Times OP-ED August 28, 1997



one tablet of Etferdent In I -+ cup of \vater
in a shallow bowl. DIp the fingers In for a
few minutes and your hands are "Pond's"
lovely again Connie says, unfortunately It
does not work on knees.

a good annual plant as far north as Boston.
Cathy is bringing out a book, Successful
Summer Gardening, in early 1998 which
will catalogue 500 plants by hardiness and
heat lones.

Cold kills fast by disrupting cell
structure as ice crystals fonn. Heat kills
slowly and in a variety of ways such as
interfering with bud fonnation, weakening
the plant:; resistance to insects, weakt.i1ing
chlorophyll synthesis or interfering with root
growth. The system works well when all
factors effecting plant growth are adjusted
properly. This especially goes for watering
and particularly for herbaceous (non woody)
plants which are 50 % water. The
infonnation also allows one to cheat (a
little). We all like to beat the challenge of
growing plants that are at the fimits of their
lone. A plant near the limits of its heat zone
would cry out for mulch, partial shade and
gentle breezes.

A data book for special
circumstances such as mountains or sea
shore will become available shortly. To
obtain a full color map of the heat zones
send $ 14.95 to AHS Heat Map, 7931 East
Boulevard Drive, Alexandria, VA 22308­
1300 or call 1 800777-7931 ext. 45.

John Hart
Map on page 5

HEAT-ZONE MAP

Gardening tip:
How often do you crawl In from the

garden with dirty tinger nails, scrub with
brushes, exotic soaps or pumIce'> All to no
avail. The follOWing tIp comes from a
fellow gardener. ConnIe Sayers. Dissolve

~~===============-

The early fall edition of The
American Gardener which is a publication
of the American Horticultural Society
contains an exciting new map and article by
H. Marc Cathy, a fonner director of the
National Arboretum. I recommend the
original to all interested parties but will try
to summarize without plagiarizing.

Most of us are familiar with the
traditional zones of hardiness based O'n the
average lowest temperature in a region. Pit
growers are growing mostly tropical and
subtropical plants and wouldn't dream of
leaving a mango or papaya out in the frost.
On the other hand some plants like apples
and lilacs absolutely require cold weather to
flower and fruit.

The new system which
supplements the old assesses heat tolerance
and divides the country into 12 zones based
on the number of days with temperature
above 86 degrees Fahrenheit (30 Celsius).
Would one have guessed that Miami Airport
which is traditional lone 10 when compared
to San Diego which is zone 11 differ
dramatically in heat. Miami is heat zone 10
with 150-180 days above 86 degrees and
San Diego is heat zone 3 with 7-14 days
above 86 degrees? Cathy gives numerous
examples. The petunia grows in coldness
lanes 9-11 which includes much of Florida
but tolerates heat zones 12-4 which makes it
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p~b.

Hardy Kiwi
Actinidia arguta
Zone 3-8

If Dr. John and I could only take one
hardy fruit to a desert island, it would be the
hardy kiwi. It is a delicious fruit, that is
much sweeter than the kiwi of commerce,
Actinidia deliciosa. The fruit is oval, light
brown, about the size of a large grape and
hairless. A handful of kiwis and a chunk of
Vermont cheddar cheese is just about the
best lunch I can imagine. Kiwi is also very
healthy, "it has ten times as much vitamin C
as an orange, as much potassium as a 6"
long banana, high in fiber, low in calories
and sodium free". 1

Kiwi is a vigorous deciduous vine
that can attain a height of20' in 2-3 years. It
develop thick ropey vines and will need a
very sturdy trellis for support. Ours are
grown on 1112" galvanized plumbers pipe
that forms a square 6' treHis. Originally we
grew them on 2x4s but they pulled these
down in a couple ofyears..

Kiwi is an ornamental plant. The 3"
ovate leaves are a glossy green with a tinge
of red. In the fall they tum a muted yellow.
The 2" white flowers resemble a small
single rose. These are slightly fragrant and
are borne in clusters of three at the leafaxils
in mid-spring. The flowers are followed by
small glossy green fruits that take 3-4
months to ripen. It takes about 4 years from
seed to develop fruit "Two mature vines
(male & female) may produce up to 10
gallons of fruit per year."2

To grow: The tiny seeds are
somewhat tedious to clean. Scoop out the
seeds (they will have a lot of flesh attached).

I Manual of Woody Landscape
flants, Michael Dirr

2. Ibid

Soak them overnight to
separate the seeds from the
flesh. Pat them dry on a
paper towel.

Kiwi seeds must be
stratified to break their
dormancy. Stratification is
a method of giving them a _~
cold period or false winter
(similar to the one they
would get in nature). Fill a
small container with fine, slightly moist,
potting medium, scatter the seeds on top and
cover them with a light layer of potting
medium. Store them in the refrigerator for 3
months. At the end of this time, move them
into a cool spot in the house and moisten the
soil. The seeds should germinate in 2-4
weeks. When the seedlings have 3-4 set of
true leaves, transplant them to individual 4"
pots. Keep them moist and fertilize weekly.
When they are 8-10 inche; tall, they are
ready to be transplanted into a sunny spot in
tht! garden. (Have their trellis ready). Kiwis
like to have their roots shaded and their
foliage in full sun. A light ground cover or
mulch will help keep the roots cool.

Frank Bowman suggested another
very simple way to stratify seeds. Simply
sow them in an ice cube tray for 3 months.
Take them out and plant the ice cube in a
pot. The plants will be guaranteed to be
watered and you don't have to separate the
seeds until they sprout. We tried this, but
accidentally drank them in a glass of ice
coffee.

Kiwi is a dioecious plant and you
must have male and female plants for fruit
production. How do you tell which ofyour
seedlings is male and which is female.
Unfortunately you can't until the vines fruit.
It is necessary to plant 3-5 small vines or
just take a gamble with a couple and hope
for the best. There is a cultivar A. arguta
'Issai' that is a hermaphrodite (has both
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male and female tlmvers on the same plant)
It is avallable through specialty nursery
catalogs. . [ssal' IS also meant to bear fruit
\\-lthm t\\-o vears

Actmldla kolomItka is the most
omamental of the specIes The new foliage
on the male plants IS a combination of
white, light green and pink_ These mature

MONSTERA /CERIMAN
A10nstera deliciosa

If there were a competition for the
weirdest fruit, Monstera would win hands
down. It is the fruit of an enormous
ornamental aroid. It has stiff, leathery 3'
leaves that closely resemble those of the
Cutleaf Philodendron. The fruit is the 12"
long spadix of the flower.

Your editor feels this fruit should be
out-Iawed" The oxalic acid, and possible
other unidentified principles, in the unripe
fruit, the floral remnants of the ripe fruit and
all parts of the plant, cause oral and skin
irritation. Some individuals experienced
urticaria and anaphylaxis after eating
Ceriman". (Julia Morton, Fruits for Warm
Climates) To me, the sensation is similar
to the out-lawed chewing gum of several
years back - that gave the sensation of
exploding glass in your mouth.

to a glossy red-green similar to A arsuta
Ki\",i seeds that are stratified In the

next couple of months will be readY ror the
garden next sprIng Kims make beaUtiful
plants for an arbor, they are hardy to all
parts of the US and they produce delICiOUS.
exotic fruit.

When properly'"
ripened the fruit is ~\
delicious - a combi~illon

of banana and pineapple\,,;
in cream. The fruit i ."....
covered with thick l/~::'

octagonal scales and ~

when ripe, these fali oft; ,- ~'.,
the revealing small ':::,.. ,~ \
octagonal sections ~ .
creamy white flesh '
speckled with black. To ripen the fruit
evenly, place it in a brown paper bag and
don't try it until all the scales pop off.

To grow: There are seeds at the stem
end of some of the fruits. These can be
sown in a moist sterile potting medium.
Place the container in a plastic bag to insure
humidity and give it ende bottom heat.

....'..
. . ;f ·t ..

OUR E-MAIL ADDRESS: Debpits@aol.com We are far more likely to answer our
e-mail immediately than regular mail. If you are on-line, please let us hear from you. DSP
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HORTICULTURAL SHOW
HOUSE PLANT SOCIETIES
October 24 - Friday 11 A.M. - 7 P.M.

October 25 - Saturday 11 A.M. - 7 P.M.
October 26 - Sunday 11 A.M. - 4 P.M.

at the
Horticultural Society of New York

128 West 58th Street
between 6th & 7th Ave.

Exhibits, Lectures, Vendors and II:lE...elIS will be there!!!


