Leaf Newsletter
Apollo Beach Garden Club, Inc. 2017
“Just Keep on Planting” December 2021 Edition #25
Paula Olesen, Club President
President's Message:
Dear Club Members,
I want to first wish each of you and your families a
very special Holiday Season, whether you celebrate
Hanukkah which started November 29, Kwanzaa on
December 26th or Christmas on the 25th may Peace
and Love of Family warm your hearts and be all the
more precious this year.
Our Garden Family already knows the value of
kindness to others, the happiness that communing
with the Mother Earth brings. You take nothing for
granted, but provide nurturing in what you do and
share the fruits of your labors. Let that flow to others in
our community this season and the coming year of
2022.
December 14
Holiday Meeting Event has
changed
Our speaker for Tuesday has had
to cancel, BUT let’s continue with
the festivities of the Season.
Reservations have been made for meeting at
Bucho’s Mexican Grill, 1110 N. US 41, Ruskin
Tuesday, December 14 at 6:30 pm
Please bring your significant other for some holiday
socializing. They have both tables & booths.
All though they do not have a liquor license, you may bring
your own beverage if you wish. There will be a Raffle of a
nice basket for a lucky member. If you have not been to
Bucho’s before I know you will enjoy their service, food &
décor.
See you on the 14th !! Paula

There was a wonderful attendance for our November
meeting with Bob Whisenant of the Earth Box, Ellenton. We
were all pleased he brought some plants to sell. We got a
box of onions; Chris got her old box with strawberries and I
got onions in my old box. Again, we got to understand
further the difference between
We held a lively Board
meeting to do some
planning for the future.
We have Raleigh writing
the Club & Garden’s
history of development.
He will present at the
January meeting. We
discussed the
coordination of
maintenance of the
Garden, sharing of
knowledge and
development of all our skills in that realm. Kathy Johnson
Shutler asked to resign as Treasurer. Ev Barnes
volunteered to take on the remainder of her term. He will be
sworn in at the next meeting. Kathy has done a great job
and we thank you for your service to the Garden Club.
See you all on the 14th at Bucho’s.
In the spirit of the season, stay positive, remember to
always smile with your eyes, and if all else fails have a nice
piece of chocolate! Paula
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Paula’s Garden Trivia
We have a lot of native wildflowers, in Central
Florida. Many some consider weeds, but our
pollinator friends are thankful they are in our
lawns (what remains) and tucked in our flower
beds. You do want them to come pollinate your
fall vegetables, give them a bonus or a reason to
visit as your veggies get ready to flower.
A flower I’m getting
to like is Tickseed. It
is already in a
favorite species of
mine the Coreopsis.
They like the sun,
prove nectar as a
food source. It has a
pale yellow petaled
flower with a darker
center on slender
12-18” stems. It’ll
bloom all summer.
There are two
species, so you can
choose the variety that works best for your
location. If your location is moist with fertile, loamy
soil then choose Leavenworth’s tickseed
(Coreopsis Leavenworth). If you have drier
conditions then try the lance leaf tickseed
(Coreopsis lanceolata).
Not only will you honor a great plant but the
Coreopsis is also the State of Florida's wildflower.

Sam Goodwin
Our Beekeeper

All About Bees
Well wishes to Sam.
See you next issue.

Tinman
Wandering the Yellow Brick Road,
with my Apollo Beach Garden friends
at my side, I feel safe today.
No threat from the noisy
patrons at the nearly park.
No rush for visitors
at my garden,
All are welcomed.
There is nothing lurking on
our path but holiday spirit!
Surely, the Wicked Witch
cannot cause trouble
On this bright and sunny December day,
where all is quiet and serene.
No Wizard needed here.
My gardeners will give you comfort & joy.
Our fairy tale world need not be disturbed.
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to stop cooking when the stalks are just tender, about 5 to 8 minutes,
depending on the method and size of the vegetable.

Bok choy
Jo Ann Armstrong

Jeanette’s
hitch hiker

I prefer the dry-heat
methods like stir-frying and
sauteing as they create the
best contrast of texture
while the browning process
adds a new dimension of
flavor. This allows bok
choy to truly shine. Whole
pieces of baby bok choy or
halves cook in about 5 to 7
minutes. Smaller chopped
pieces used in a stir fry can
take 2 to 3 minutes to
tenderize.

Stir-fry to maximize
the flavor

Selection and
storage
Look for Bok choy with bright green leaves with no wilting. The
stalks should be very firm and off-white in color (or pale yellow
depending on variety) with no brown spots. You can store them
inside a loosely closed plastic bag in the refrigerator for up to 3 to 5
days. Wait to wash until you’re ready to cook.
Preparing large Bok choy - Tag @jessica_gavin on Instagram. I'd
love to see how it turns out!
When working with the larger varieties, wash and thoroughly dry
the leaves and stems. Start by cutting away the leafy green sections
and stack them on top of each other. Then cut crosswise into thin
strips.
Cut the stalks into small pieces, about ½ to 1-inch in size while
discarding the root portion about 1-inch from the bottom. They can

now be tossed into soups, stews, or a stir-fry at the
end of cooking.
Preparing baby Bok choy
Baby bok choy can be eaten whole or cut into smaller portions. Start
by adding them to a large bowl of cold water and plunge a few times
to remove any excess dirt. You can also rinse under running water.
Shake off excess moisture and thoroughly dry the exteriors. If
cutting bok choy in half after washing, make sure the inside is dry
too, especially if sauteing or stir-frying. Whole portions are great for

braises or stews.
How to cook Bok choy
There are various ways to cook bok choy such as steaming, braising
(like with clay pots) and simmering. However, these can easily
overcook the stems and create a mushy consistency. It’s important

To really get some good
browning and flavor
development I prefer to
stir-fry baby bok choy. You
can use a large wok or
nonstick skillet to brown and tenderize the greens. Cut the
vegetables down the center to create two halves, this gives a more
stunning presentation and keeps the structure intact after cooking.
Cook the cut sections for a few minutes in hot oil in a large skillet
without moving, this deepens the color on the surface. Once the
color appears, flip over and cook the other side. The greens can now
be stir-fried with a sauce to infuse more flavor.

Flavor boosters
Adding in aromatics and sauces creates layers of flavor. Fresh
ginger, minced garlic, and sliced green onions provide instant
pungency and earthiness. Cook these in vegetable oil until fragrant
as they are very delicate. You want to make sure the garlic does not
burn.
To further enhance the flavor a sauce is added at the very end of
cooking. It’s a combination of soy sauce, vegetable broth, rice
vinegar, sesame oil, honey, and chili flakes. When stir-fried with
seared bok choy it creates delicious glazed halves.

Ways to use Bok choy
Stir-fried with noodles like lo mein.

•
•
•

Add whole into soups like wonton soup.
Braise in dishes like a buddhas clay pot.
Chop or use baby bok choy to pair with a protein and
sauce in a stir fry.

Don’t move the Bok choy!
To ensure a deep golden sear on the surface, it’s important to place
the cut side down first. Do not be tempted to lift or move the
vegetable around in the pan. Give it a few minutes before flipping.
The combination of hot oil, high heat and direct contact with the
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cooking surface will develop a stunning light char with toasted nutty
notes.

Instructions

Pin this recipe to save for later

1.
Rinse the bok choy with water. Shaking off
any excess water and then dry using a kitchen
towel or paper towels.
2.
Cut each bok choy, halved lengthwise.
3.
In a small bowl combine soy sauce, broth,
vinegar, 2 teaspoons of sesame oil, honey, and red
chili flakes.
4.
In a wok or 12-inch nonstick skillet add 1
tablespoon vegetable oil and 1 teaspoon of sesame
oil over high heat until just smoking.
5.
Use tongs to carefully place the bok choy
cut side down in a single layer in the wok, lightly
press down to make contact with the surface.
6.
Cook until lightly browned without
moving, about 1 to 2 minutes.
7.
Flip the bok choy over and cook the other
side until lightly browned, 1 to 2 minutes. Transfer
to a plate.
8.
Add 1 tablespoon vegetable oil to the wok.
Add garlic, ginger and green onions, stir fry until
fragrant, about 30 seconds.
9.
Add the soy sauce mixture to the wok,
simmer until thickened, about 30 seconds.
10.
Add bok choy back to the wok, stir-fry and
cook until the sauce glazes the greens, about 1 to 2
minutes.
11.
Transfer to a platter and garnish with
sesame seeds.

How to Cook Bok Choy
Learn how to cook Bok choy, a healthy Asian
vegetable, using the stir-fry method to create
beautifully browned edges and crisp-tender stalks.
Review
3.9 from 263 votes
Prep Time10 mins
Cook Time7 mins
Total Time17 mins
Servings 4 servings
Course Side
Cuisine Asian
Ingredients
•

▢ 1 pound baby bok choy

•

▢ 2 tablespoon soy sauce

•

▢ 2 tablespoons vegetable broth

•

▢ 1 tablespoon rice vinegar

•

▢ 1 tablespoon sesame oil, divided

•

▢ 1 teaspoon honey

•

▢ ⅛ teaspoon red chili flakes

•

▢ 2 tablespoons vegetable oil, divided

•

▢ 1 tablespoon minced garlic

•

▢ 2 teaspoons minced ginger

•
•

▢ ¼ cup thinly sliced green onions, white and
green parts
▢ ¼ teaspoon sesame seeds

Equipment
•
•
•

Wok
Wok Spatula
Colander

Notes
Jill’s meal

Make it Gluten-Free: Use coconut aminos, or
gluten-free tamari instead of soy sauce.
Make it Paleo: Use coconut aminos instead of soy
sauce, olive oil instead of vegetable oil, and maple
syrup instead of honey.
Tag @jessica_gavin on Instagram.
I'd love to see how it turns out!
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The Value of a Peanut Harvest
by Annie Jiménez
Third Insight Design and Nursery
813-260-5292
thirdinsightdesign.com

weeks before roasting. Peanuts are great nitrogen fixers,
plants to include in forest gardens, food forest systems and
even as ornamental plants. They amend and heal the soil
and are an excellent ground cover to avoid excessive
growth of adventitious herbs. Good planting time is early
spring/early summer for harvest in late fall/mid-winter in
Central Florida. If you obtain peanut seed, leave it in the
shell until you are ready to sow the seeds directly in the
ground. Peanuts require space to send pegs down from
their flowers which eventually will form peanuts. Peanuts
are a seed that forms underground.

"Genus Arachis: This genus of plant has pods that ripen
underground. Species hypogaea: Hypogaea translates to
'under the earth' or 'crypt.' The part of the plant that most
people recognize as the peanut, the seed,
grows underground.” Source: http://bioweb.uwlax.edu/bi
o203/s2012/steinmet_vero/classification.htm
Hello,
Attached are some pictures of the peanut harvest for the
newsletter. I hope that what happened in the garden does
not discourage people from growing peanuts and that we
can move on from it without having a bitter taste about the
plant. It is a great resource for gardeners and the
Community Forest Garden.
Here is some information
to go with the pictures:
This variety of peanut
(Arachis Hypogaea) is
called 'Fastigata Pin
Striped' and it comes
from Ecuador. The
peanuts themselves are
striped. This is the
second generation of
peanuts we harvested
since we first planted the
original seed from Baker
Creek Heirloom Seeds. They are vigorous and have very
good flavor. These peanuts seem to be perennial in our
milder climate or at least they self-seed readily in mild
climates and can survive through colder months. The last
picture shows how we hang the bundles to dry for two

Peanut information: "Peanuts are self-pollinating plants,
meaning they do not require outside aid, such as bees or
other insects carrying pollen from one plant to another, in
reproduction. After the seed is planted, the first flowers
begin to appear in four to six weeks and continue
blooming for six or more weeks. As each flower grows
older, it drops closer and closer to the ground so that,
when it does come time to pollinate, the ovary is close to
the ground to allow for easy insertion of the subterranean
pod. When it is time to start pollinating, one and only one
flower opens at sunrise and releases its pollen. There can
be anywhere between one and several days between each
flower blooming. Fertilization of the seed takes place

between eight and nine hours after the pollen is released.
Eight to 14 days after fertilization occurs, the ovary
elongates into a peg, is driven vertically into the ground,
and turns horizontal. Underground, the horizontal peg
matures into a pod and, after seven to nine weeks,
becomes the peanut we all recognize. It is for this
underground ripening that the peanut was given its
scientific name[…]” Source:
http://bioweb.uwlax.edu/bio203/s2012/steinmet_vero/repro
duction.htm
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Sri Lankan Weevil
By Tammy Kennedy
This Weevil has been found on several trees in our fruit
Forest. It evidently is known for its notching/ chewing of
leaves. Information below was taken from the article in
Featured Creatures by Elena Rhodes of the University of
Florida.
The Sri Lankan weevil is a plant pest with a wide range
of hosts. This weevil spread from Sri Lanka into India
and then Pakistan where many subspecies of
Myllocerus undecimpustulatus Faust are considered
pests of more than 20 crops. In the United States, the
Sri Lankan weevil was first identified on Citrus sp. in
Pompano Beach a city in Broward County Florida. The

Host Plants
The Sri Lankan weevil has a wide host range of over 150
plant species including native, ornamental, vegetable, and
fruit species. Some host plant examples
include Citrus spp., citrus; Conocarpus erectus, green
buttonwood; Bauhinia x blakeana, Hong Kong orchid
tree; Chrysobalanus icaco, cocoplum; Phoenix roebellenii,
pygmy date palm; Prunus persica, peach; Lagerstroemia
indica, crepe myrtle; Capsicum spp., pepper; Litchi
chinensis, lychee; Muntingia calabura, strawberry tree;

Sri Lankan weevil was first detected in 2000. By May
2006 it was found in 12 counties in Florida.
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and Solanum melongena, eggplant. It is unclear what the
larval host plants are, but they have been reared in the
laboratory on pepper, eggplant, cotton, carrot, and sweet
potato roots.

Management
Traditional methods of control include pesticides,
many of which provide only limited management
of this pest. Chemical control of the adults is
difficult because of their ability to fly, hide, or
feign death and drop to the ground. Chemical
control of the eggs, larvae, and pupae is more
difficult due to their location on or in the soil.
Adult weevils can be removed from plants by
vigorously shaking a branch over an open, inverted
umbrella. The collected weevils can then be
dumped into a container of soapy water.

Damage
When adult weevils feed on leaves, they feed
inward from the leaf margins (or edges), causing
the typical leaf notching. There are some instances
where the leaf material is almost completely
defoliated, where the weevil has fed along the leaf
veins. The adults prefer new plant growth. Intense
feeding by numerous weevils may cause plant
decline or stunting. Young seedlings may not
survive a large amount of feeding damage. With
healthy plants, however, the feeding damage may
be considered cosmetic if the plant recovers.
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APOLLO BEACH GARDEN CLUB

Garden goals
Reported by Tammy Kennedy

Dec/ Jan
•
•
•
•
•

Continue weeding in garden and outside
fence line
Weed eat along parking lot outside the
logs
Mulch parking lot outside fence between
logs and fence
Mulch around canoe and ADA beds
Plant ground cover crops under trees in
forest

i.e. Longevity spinach, gaillardia,
Okinawa, Sisso spinach
Long range goals:
•
•
•
•
•

build 3 bay compost station geobins around community forest
Canoe project with ongoing
instructions
Pavilion project ongoing discussion with
county
Mulch around canoe and ADA beds
Plant ground cover crops under trees in
forest

Please give speaker ideas and topics to
Jeanette or Jill

ABGC Calendar of Events:
Next meeting:
December 14
Holiday Meeting Event has changed
Our speaker for Tuesday has had to cancel,
BUT let’s continue with the festivities of the
Season.
Reservations have been made for meeting at
Bucho’s Mexican Grill, 1110 N. US 41, Ruskin
Tuesday, December 14 at 6:30 pm
Please bring your significant other for some
holiday socializing. They have both tables &
booths.
Club Dues for 2021-2022 are due:
We welcome you all back and hope to
add a few new members. Plans are in the
making for a fun filled year of gardening,
learning, making new friends and enjoying a
few field trips along the way. Please let
us know your suggestions for activities of
your interests.
Club Dues $15 and FFGC $12.
We recommend you join both organizations.
The FFGC has quarterly magazine you will
receive and our ABGC benefits by you joining.
The total for both is $27. Check made out to
the Apollo Beach Garden Club & mailed to
PO Box 3294, Apollo Beach, FL 33572.
Or, you may pay at our next membership
meeting.
The Community Forest Garden raised beds are
available to any South Shore resident to lease for the
year. You are required to come spend 1-2 hours in the
garden with our co-coordinators to learn
the expectation of being a lease, before your lease form
is accepted.
Payment: You may deliver in person or mailed to Apollo
Beach Garden Club, PO Box 3294, Apollo Beach, FL
33572.
Lease fee is $75.00. But if you are a paid member of the
Apollo Beach Garden Club for 2021-2022, the lease fee
is only $37.50.
Questions - please contact Paula 813 512-1389
apollobeachgardenclub@gmail.com
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Community Calendar

Holiday In the Park @ HC Apollo Beach
Recreation Park– December 10th
Begins at 6Pm
This event will have free food and drinks, entertainment,
games, a raffle, and gifts for kids. There will even be a tree
lighting and an appearance from Good Saint Nick himself!
ABG members volunteering to help and
donated 2 bikes.

Art Photo Board by Jill Conson
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Member’s photos

Gardens are flourishing,
stop visit by and it.

An Elf in
our garden!
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A good day’s work in the fruit forest.
Thx to Raleigh, Annie, Ev and Jane

Page 13 of 15

Object and Mission of the Apollo Beach Garden Club, Inc.:
The Object of the corporation is to enrich outdoor garden experiences through
education programs, public awareness, experts and a community garden.
The Mission is for residents of Apollo Beach and the South Shore community to
learn how to grow various endemic, epiphytic, edible and Florida-friendly plants.
In addition to understanding the significance
of local environmental issues and regenerative efforts.
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Happy Holidays
from the ABG Board

Ap Apollo Beach Club Elected Officers 2021-2022:
President: Paula Olesen – apollobeachgardenclub@gmail.com
or 813 512-1389
Directors: Jill Conson jconson@verizon.net
& Bill Connelly bconnol2@verizon.net
Secretary: Joanne Armstrong joanne71oceanblvd@hotmail.com
Treasurer: Ev Barnes
Board: Webmaster:
Club/Community Garden Facebook Administrator:
Christine Deno cdeno58@gmail.com
Newsletter Editor: Jeanette Doyle apollobeach5@gmail.com
Co-Coordinator, Community Forest Garden: Tammy Kennedy
tammy.kennedy2@gmail.com & Mark DeFazio okramu@yahoo.com
Bee Keeper: Sam Goodwin Bees4Sam@gmail.com
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