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Committee; 2015 AGM
The committee of Rare Fruit
Australia for the next 3 years is:
President: David Chandlee
ph. (07) 40685263
Vice-President: Eric Krohn
ph. 0417 193 605
Secretary: Michael Pascall
ph. (07) 40683669
Treasurer: Peter Knudsen
The next AGM will be held on
May 23rd, 2015, hosted by
Hinkler branch (Bundaberg).

David Chandlee addresses members during
the recent Field Day at Treefarm

Prior to Cyclone Larry in March 2006,
David operated the Borneo Collection,
comprising about 10 acres of orchards
grown from seeds he had collected or
imported.
He made a living from selling the fresh
fruits in the Cairns and Sydney markets,
and also sold the seeds worldwide via his
website. That website is no longer
online, except at the Internet Archive.
There, you can look back into the past,
and see lists of the seeds David was
selling in late 2005, just before Larry:
https://web.archive.org/web/
20050930183707/http://
borneocollection.netfirms.com/
The collection had three categories (the Web Archive links don't work in a pdf file; copy & paste
them into your browser, or click on the links in the email you received with this newsletter):
Borneo species (Dabai, Engkala, Isau, Pedalai et al)
https://web.archive.org/web/20050906105343/http://borneocollection.netfirms.com/BorneoB.htm
South East Asian species (Chempedak, Duku & Langsat, Durian, Jakfruit, Mangostten, Marang, Okari
Nut, Rambutan, Santol et al)
https://web.archive.org/web/20050921170328/http://borneocollection.netfirms.com/BorneoSEA.htm
South American species (Abiu, Akee, Black Sapote, Caimito, Canistel, Cupuassu, Mamey Sapote,
Matisia, Rollinia, Ross Sapote at al).
https://web.archive.org/web/20050910035449/http://borneocollection.netfirms.com/BorneoSA.htm
Just before Larry, the RFCA published this upbeat account of David's life-story and achievements:
http://www.rarefruitaustralia.org/2005/12/21/from-seed-collector-to-importer/
And here is David's notice to his customers, telling them that Treefarm had been destroyed:
http://borneocollection.blogspot.com.au/
In 2010, David rolled a tractor and broke a leg. He was recovering from that when Cyclone Yasi
struck in February 2011, further devastating the trees that remained after Larry.
Despite these setbacks, David picked himself up and kept going. In 2012, he planted a Tatura trellis
orchard in the backyard behind his house, and in 2013 planted a Tatura trellised Langsat orchard.
As the new President of Rare Fruit Australia, David moves to a new stage of his life. We look
forward to his vision and guidance.
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Our Shared Experience: Cassowary Coast
By Lynne Watkins
There are some things that really give a lift, and even cause the
half-glass empty souls to smile and look
forward to and you guessed it ……a
gathering of those unique earthy members
of the human race, the Rare Fruiterers.
Once again, RFA - AGM was held, this time
at Cassowary Coast. Each branch has their
own particular breed of Rare Fruiterers,
shaped and moulded by the fruit they
grow, the terrain and climate in which they
live, and their outlook on life. The
Cassowary Coast breed was a pure delight
to be with to showcase their region, their
orchards and their lifestyles.
We were greeted with showery rain on
arrival Friday afternoon, but the weather
turned to a mostly sunny disposition for the next 3
days, in which we viewed 5 different orchards.

anything the visual senses could imagine and coupled with the
unique culinary delights and rounded out by musical and vocal
accompaniment, one could easily muse about being royalty.
But to the Rare Fruiterer, the call of the orchard is unrelenting
and back into the fray they
went. David’s place, Eric’s place
and Kerry’s place, one after the
other they trudged to take in
the sights.

Up and down the mountain
slopes, jumping little streams,
all the time absorbing facts of
David’s soap box gleans. As to
a band of many disciples, David
would walk, and pause and
lecture on the growing habits of
his collection for the group to
conjecture. Dinosaur forests,
Saturday night: the venue at dusk
Tatura style plantings, latin names
and much, much panting, for some who
traversed the hilly terrain, but the tour was very rewarding.

Saturday began with orchard walks at Mullins Rd properties
followed by the AGM, where the NEC was bravely mantled by
the Cassowary Coast branch. Non rare fruiterers think
cinnamon comes in powder in a little bottle in the supermarket.
But no so the wise rare fruiterers, who were given a
demonstration by John Copeman on debarking and rolling your
own sticks of cinnamon.

Next was Eric’s Inga forest flats which nurtured many treasures,
the lakuchas, the pomelos, the sapotes and others which fed
their cassowary brothers.
And then there was the Kerry’s place, indeed an experience to
land lubbers. We had to wait till Monday when Liverpool Creek
( it really was a river) was low enough to drive over. Such an
entry portended to what followed, beautiful mountain slope
orchards in a sunny setting. Durians, Marangs, keledangs,
canistels etc all grown in spacious
accommodation.

As a contrast to traversing muddy fields and slippery slopes,
some Rare Fruiterers were enticed
to live the life of the rich and
famous for 3 to 4 hours on
Saturday night, whereupon they
were served up unique and
eniticing delicacies, incorporating
the rare fruits grown in the local
region. The venue, The Elandra
Resort, tucked away in a secluded
corner of South Mission Beach,
was truly honoured to receive
these dedicated Rare Fruiterers.
One course after another, they
savoured the local fruit enhanced
creations of Elandra’s wonderful
Candlelit Dinner
chef. The venue itself surpassed

A Visit to Cassowary Coast
By Jenny Tait
We finally left home about two o’clock on Tuesday heading
North but not far just to Miriam Vale the first night, and then on
to Mackay where we first hit the rain. Next stop we were in the
place of our birth Ayr, staying with rellies and dropping in on
others before the big push to El Arish. Diggers Creek Motel lived
up to its usual friendliness as the new owner shouted out a
“Hello” to me sitting in the car.
We had a visit by Bob Ticknell about five o’clock to tell us of the
new arrangements for the next day, as they had had a week of

The focus of the visit was the growing
and harvesting of these rare fruits, but
the richness of the visit was found in the
way these different folk have lived out
their philosophies of life through the
growing of rare fruits. The common
interest of growing rare fruits was the
shared experience where all became a
little more knowledgeable, successful
and encouraged.
Thank you Cassowary Coast branch for
hosting the weekend.

heavy rain, so our meeting place next morning had changed. All
the Hinkler members who were staying at the motel had
arrived, so we started to organise our evening meal. We had fun
getting all our tables together ready for the meal cooked by the
Motel staff - what an array of fine meals.
Up early next morning ready for the action of viewing trees, first
at David Everist’ Place. The hillside was very wet and muddy,
showing us why things grow so well there; and at the
neighbour's, Peter Kundsen's, was another great selection of
exotic trees. The house where the morning tea was served
looked out on to the top of the canopy. Then all into the cars
had to go a short distance down the road to the Copemans'
property. John showed us how to harvest cinnamon from a
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branch with the peeling back of the layers of skin; and then all
went off for a walk around his orchard, returning in time for
lunch. The salads were most enjoyable with all kinds of wraps to
accompany them.

Eric Krohn's place. Eric has a good variety of trees, and the great
highlight was to see the Cassowary and chick as they walked
along the track. Back at the Motel we again sat around and ate
together.

It was then time for the Annual General Meeting, with Nick
giving us a rundown of the past twelve months, along with
reports from the different Branches - with all having a busy year.
A new executive was elected from Cassowary Coast Branch
who will look after Rare Fruit Australia for the next three years.
David Chandlee is our President, Michael Pascall Secretary and
Peter Kundsen as Treasurer. It was time to head back to our
accommodation to ready ourselves for the special dinner.

Monday morning, and we were able to go to the place that was
flooded from the heavy rain earlier in the week, Kerry McEvoy's
place. We still had to be ferried over the creek by four wheel
drives but it was all worth it. The house was situated on a high
ridge, with plenty of room for such a large group. The trees are
set out in a partly cleared area with different orchards having
names as to their position. Again running creeks weave their way
through the planted trees. We went for a walk to the southern
orchard and back for a quick morning tea and then off to
another area to discover her plans of more plantings. This
marvellous woman is seventy-five and has plans for many more
years. Lunch was served and enjoyed, then some went down to
the nursery to buy plants before leaving. We then went for a
short visit to Trina’s Nursery to get some special trees to bring
home.

As Lynne, Graham, Gordon and I walked into Elandra Resort we
were certainly impressed with the beauty of the place. Looking
out to Dunk Island from the bar, pool and dinner area, it was just
beautiful as we had a drink and looked forward to the meal to
come. The six courses were delicious, some small just leading the
way to the main course of duckling in comquat sauce. The most
tropical dish had to be the soursop sorbet which was served
between the pork belly and the duck. The sweet arrangement
with three distinct flavours was just the finishing touch to a
delightful dinner with friends.
Up and at it next morning, off to David Chandlee's place - an
orchard in a jungle is how I would describe it, with plants from
all over the world, many of which would not grow in our area
without the humidity. Lovely streams flowing through the acres
were too much for one member who had to go for a swim; and
there was a house in the middle of the jungle that suits David’s
needs. Leaving David’s place we headed for Feluga School where
lunch was being served by the P. and C. ladies. Raffle tickets were
being sold by Bob, and after our meal the auction was soon
under wa, with a good group vying to take a new tree home. A
short visit to the childrens’ tree plot and we were on our way to

A few couples joined with the Mackay Mob to have a meal at the
Tully Leagues Club and then back to the Motel to pack our bags
ready for our departure in the morning. Gordon and I
journeyed further north to visit friends near Malanda for the
next couple of nights. Thursday saw us winding our way back
towards the south, first Bowen and then Eungella outside
Mackay where Gordon and I had spent our honeymoon fifty
years before, so it was good to see it all again. A quick drop in at
Joe and Heather's at Finch Hatton, where Gordon and Joe
looked over all his trees while Heather and I just enjoyed a good
talk. A short drive to Mackay for the night at our Grandson's,
and then I couldn’t go past Lyn’s place to have a talk and a
night’s sleep. Home on Monday with loads of washing to do, but
we both had a great time up North. Thanks for the hospitality,
Cassowary Coast.

DAY 1: orchards of Peter
Knudsen & Dave Everist
We saw a lot of storm damage.
(left) Peter Knudsen with Saba Nut; Dave
Everist's orchard. It has reshot after being
blown over in a cyclone. John Copeman
says that Saba Nut has a night perfume.
(right) A Black Sapote branch hanging
down to the ground, broken during a
recent storm - Peter Knudsen's orchard.
Black Sapotes, like Mamey Sapotes,
weather cyclones well, but this one is
laden with fruit - the reason it broke.
(left) Paul Andrew, of Mackay
branch, demonstrates how to
tell whether a Sapodilla is
ready to pick - at Peter
Knudsen's orchard.
(right) Scratch the skin and
examine the colour
undereneath. If it is green, the
fruit is not ready. If it is pale
yellow or brown, pick it and
ripen it indoors. Eat when soft..
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John Copeman's Orchard
(above) John shows how to peel Cinnamon bark.
(top right) Breadfruit trees - so beautiful. John says
that you pick Breadfruit when it changes colour from
green to a little more yellow, and the pimples swell. It
bleeds white sap when cut. Keep it in the fridge for
use as a vegetable. Don't leave it out, or it will ripen
and go soft & sweet. Like potato, the flavour is bland,
but is enhanced by accompaniments. Boil 15 minutes,
then fry as chips {like Cassava - Ed.}. Or roast it. To
eat sweet, eat when it just starts to go soft.

(left) Purple
Mangosteen
(far right) Fiji
Longan. Lush,
lots of fruit.
(right) Noni Torres Strait
Islanders use it
for colds &
asthma

(left) Pepper, growing
on a trellis in full sun
(right) Sexy Pink the most beautiful
Heliconia
(far right) Coconut
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Durians - another beautiful tree
(left & below) one Durian tree
(right) another Durian tree

David Chandlee's Orchards

man detected, as fruit trees are pointed out.

by Peter Myers

A major difference between the older and newer orchards is the
size of the trees. In the older ones, the trees have been allowed
to do their own thing, growing as high as they like - often 15m
or more, as high as the "bush" - while in the newer ones they are
being pruned regularly and kept to about 2.5m.

When David Chandlee bought his block in 1974, the area was
under sugar-cane.
The orchards he's planted since then come in two kinds - the
old ones, which have survived cyclones but also been modified
by them, and the new ones, on Tatura trellises designed to
withstand cyclones.
In terms of area, the old ones predominate. That's because David
intended them for commercial use, and created them before
cyclones had demonstrated their full destructiveness.
The new ones are much smaller and less ambitious, and seem
intended for personal
use as well as
research interests.
The older orchards
seem something of a
jungle. That's not only
because cyclones have
destroyed many
trees, but also
because Inga Edulis
(Ice-Cream Bean)
trees have colonised
the area, forming an
overstorey. Blue
Quandongs, a native
species, have also
invaded, but David
himself planted the
first Ingas.
Of the Inga species,
only Inga Edulis is
invasive. It coppices
(regrows) when cut to the ground, and also spreads by seed.
David, not realising its destructive potential, let it get away, then
tried to control it, but too late. It's hard enough controlling a
small weed like bindi-eyes, but a jungle of huge trees like the Inga
is too much work for one man and a few WOOFERS.

The Tatura
trellis ones are
also planted
much more
close. These
new orchards
can also be
netted easily,
whereas the
older ones are
too big. It's a
major
difference in
management.
In the Tatura
orchard behind
the house, double-rows are spaced 4.5m apart, centre to centre.
Within the rows, trees are close-spaced, but David will thin them
out, removing poor performers and excess males, leaving a
target 3m spacing. When the trees are young, he fertilizes them
with Katek pellets and Searles 5-in-1 organic foliar spray. But
when the trees fill their alloted space, he will stop stimulating
growth and switch more to potassium / wood ash for fruiting.
(left) Ross Sapote, in Orchard B, an Old orchard. It's hard to
distinguish from the surrounding "bush", but if you zoom in
you will see the round yellow fruits. NB singles, not clusters.
(above & below) Tatura Trellis orchard behind David's house.

Only a tiny portion of David's block is mown, comprising the
Tatura orchards and just a bit more. The rest strikes one as
rainforest or wilderness: lush, verdant, beautiful, but out of
control. The casual observer would hardly distinguish the old
orchards from "bush"; only on closer inspection is the hand of
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The Inga Bean: Friend or Foe?

him.

By Peter Myers

He says that Ingas must be managed. They only spread slowly by
seed, like bamboo. They do coppice, but (he finds) only after
cyclones.

After David's orchard, we visited Eric Krohn's, about 20km
closer to the coast. Eric, in contrast to David, regards Inga trees
as beneficial, and says, "don't knock the Inga bean".
Why the difference? David offered some explanations:
- his block has higher rainfall than Eric's, about an extra 20-30" a
year (probably because it's closer to the mountain range).
- Eric's red basalt soil drains quickly, whereas his (David's) soil,
derived from metamorphic rocks, has a higher clay content. It
retains moisture more, fostering lush growth
- David has Blue Quandongs, which grow to 25m
- Eric's grassland stayed grassed, but David's disappeared as Ingas
spread everywhere. Kerry McEvoy's place is also more open; she
also has grassland, and bigger spaces between trees. Hers are
more mature than Eric's.
Eric's block is also flatter, and easier to mow. Despite long grass,
his trees are more obviously in rows, and he uses Ingas as nurse
trees to shade the younger fruit trees until they reach full size.
Like Kerry, he does not seem to prune his fruit trees. Like David
and Kerry, he irrigates during dry times around Aug-Sept; but he
says that his young fruit trees (say 2-3m high) can survive the dry
time without watering, if they do not have to endure full sun.
Hence the role of the Ingas.
I asked him why Ingas were a problem for David but a benefit to

He cuts them down before they get too big - say at 300mm
diameter; it takes an Inga 5 or 6 years to get that big.
Branches of 2" diameter or less can be left in the field for the
slasher; being soft, they are easily shredded. Branches of
diameter say 2" to 6" he cuts into lengths (eg 1m) and uses as
mulch around the fruit trees, stacking them parallel to the
direction of the rows so that they do not get in the way of the
slasher (which runs up & down the rows). Inga seedlings in the
rows are mown by the slasher. Those up to 2" diameter (2 yr
old) can be slashed by the slasher; bigger ones need a chainsaw.
{A heavy duty brushcutter might get any the slasher could not
reach. Perhaps one would have helped at Treefarm too - Ed.}
There's not much sign of cyclone damage at Eric's place. One
reason might be that the trees he's growing - lots of Mamey
Sapotes, Mayan (Green) Sapotes and Canistels - are more
resistant to cyclones. But another is that he cleans up
afterwards: cutting up fallen trees with a chainsaw, stacking the
branches around the base of fruit trees, and pushing the the big
logs out of the way with a tractor.
Eric has also helped David clean up after cyclones, heaping logs
into piles with his big tractor. David burned them, and used the
charcoal and woodash as a fertilizer.

(left) There was
a sense of
excitement and
expectation at
Treefarm on
Sunday morning,
as if a Prophet
or Guru was
about to appear.
David did not
disappoint; he
even brought a
soapbox. See him
addressing the
crowd, in the
photos on p. 1.
RFA Field Day
Treefarm, May 25, 2014
David Chandlee's old Orchards

Clockwise from above: (1) Dabai: like a rich Avocado; fruit is white when ripening, then blue
(2) Rubber tree, fallen over (3) Cupu-assu (White Cocoa) (4) Champadek: like Jakfruit, but
you can cook the seed; it has no skin to peel (5) Okari Nut, rising above the forest canopy.
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(above left) Duku - a Langsat relative; (above right) Walking through Eric's orchard.
Note the open grassland; it's not a rainforest like David's; Kerry McEvoy's place is in between.

(above) Trina McKiernan with
Durian fruit; we later shared it.

RFA Field Day
Eric Krohn's
orchard
Mission Beach
Rd
May 25, 2014
Eric loves to grow the Pouterias. He calls Canistel a "survival tree".
(top left and right) grafted Green (Mayan) Sapote. It needs shade in its early years
(above left and right) grafted 'K1' Mamey Sapote
(right) grafted 'Magana' Mamey Sapote; this variety is shaped like a football. The
'football tree' bears delicious fruit.
Mamey Sapotes are the favourite fruit of Cubans. Cuban exiles living in Florida
created a high demand for this fruit, and high prices too. Bill Whitman, first
President of the Rare Fruit Council, used to sell it to them, receiving $1000 for the
crop of a single 'Pantin' tree (a smaller, round variety).
(below) Eric's pet Cassowary and her chick. They are wild; Eric feeds them bananas.
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(left) Kerry with Durian
(above) Young Durian trees under Tepees
(above) Marang - a beautiful tree
(below) Duku - note spreading habit

(below left) Kerry and David debate a fine point
RFA Field Day

(below right) Grafted Langsat - upright habit cf Duku

Kerry McEvoy's orchard
May 26, 2014

Kerry McEvoy, an "old hippy" aged 75, moved
to her farm 20 years ago, to grow Durian. She
uses Bio-Dynamic methods, and was BD
certified, but after the last cyclone she lost
her certification because she had to use
poison against weeds. However, she still puts
BD preparations on. She also fertilizes with
Katek BFA-certified fertilizer once a year - it
contains chook manure, seaweed, and blood &
bone. Her block is nearly 200 acres: 30 acres
of agricultural land (orchard being 16-20 ac.)
and 160 acres of rainforest conservation zone.
(above) RFA
lunch at Kerry's
house
(above right)
Kerry's living
room: light &
airy.
(left) Green Ants
making a nest.
Zoom in to see
them
(above) Percy Abela, of Mackay branch, with your Editor at the AGM
weekend. Percy is 88; I am 65.
Here is his recipe for how to cook Breadfruit:
Place on wire over flames. Turn and turn until it goes black. Then it will go
white. Remove the skin, remove core, slice and cook as chips in olive oil.

(above) Stuart Lloyd at the lunch. He helps Kerry out in the
orchard. Here are his tips on how to save Breadfruit
trees from Cyclones:
Durian is strong, but Breadfruit is weak, so cut it low. Cut tree
back to 2-3m high. Trim side branches too - any bits sticking
out. Remove the leaves, because they catch the wind like a sail.
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MINUTES OF BI-MONTHLY MEETING
HINKLER BRANCH OF RARE FRUIT AUSTRALIA
INC.
Held on 26 April 2014 Hosted by Kevin and Laree
Chapman
MEETING OPENED AT: 11.15 a.m.
WELCOME: President Eddy Dunne welcomed all members
and guests.
APOLOGIES: David & Nola Roberts, Gordon & Jenny Tait,
Jeff Logan, Lorraine Clark, Terry & Gail McDonnell and Richelle
& Steve D'Anann.
Mov: Lynne Watkins Sec: David Da Costa
GUESTS: Irene & Roger Gittoes, Carolyn & Rob Jamnikar
(now members) Ethel & John Goss, Lyn McIlwain and Pam
Biden, and Kelly and Marion (Jill's French WOOFERS) .
MINUTES: As per Grapevine
Mov: Ray Johnson Sec: Manfred Steck
BUSINESS ARISING FROM MINUTES: Nil.
CORESPONDENCE:
Inwards: Cheque from Lorraine Clark for 2 trees bought at
February RFA meeting, Bank statement from Wide Bay Australia,
bill from Australia Post for PO box. Passiflora magazine,
Gardeners Gazette Autumn, Subtropical Fruit Club newsletter
April/May, Fraser Coast Subtropical Fruit Club Inc. Newsletter.
Returned Grapevine newsletter from Cassowary Coast RF.
Outwards: Letter to Wide Bay Australia advising of changes to
RFA executive committee.
Letter to RFA Mackay branch to renew memberships and to
request they replace 2 incorrectly spelt name tags. Letter to
Capricorn Edible Plants advising a change of address from Lou
and Cheryl Gatti's to our PO box. Email to Paul Andrew
regarding membership card not belonging to our club. RFA
annual magazines and membership cards to: R & L Nichols, N &
D Roberts, D & M Burrell, A Lee, T & B Fogarty, C Cheng, A
Knight,
E Duffill & R Parsons, Eddie Ahmetoglu (Victoria).
Mov: Luke Lester Sec: Graham Watkins
TREASURERS REPORT: Kevin Chapman delivered the bimonthly treasurer's report.
ACCOUNTS FOR PAYMENTS:
NAME
Bradley Buses

AMOUN
REASON
T
$3,960.00 Stanthorpe bus trip

RFA

$301.00

Club memberships

Marsha Johnson

$975

Members accommodation,
Stanthorpe

Kevin Chapman

$127.10

Club P.O. Box annual rental

Kevin Chapman

$12.00

Postage of RFA magazines

Kevin Chapman

$11

Kevin Chapman

$76.04

Ray Johnson

$105.00

Replacement club's 2 star
pickets
Lunch provisions club
meeting
Trees for auction

Marsha Johnson

$363.35

Bus trip expenses

Lou Gatti

$35

Trees for auction

Peter Myers

$46.90

Newsletter expenses

Mov: Marsha Johnson Sec: David Da Costa
TALK BY HOSTS: Kevin talked about buying the block in
1990, planting both ornamental and fruit trees. They built a
house and moved out in 2010. They have continued to buy
interesting fruit trees, often from the RFA auction. Their biggest
handicap in keeping the trees alive is the lack of fresh water.
NEWSLETTER EDITOR REPORT: Peter Myers said that
the next newsletter will contain articles from the NEC AGM.
NEC REPRESENTATIVE REPORT: No report available.
PLANT PROCURER REPORT: Ray Johnson announced
that he enjoys his position as plant procurer, and asks that
anyone wishing to buy plants through the club should see him.
LIBRARIAN REPORT: David advised that there is a
catalogue of library books at the front of the library record
book. If you would like a book brought along, please mention it
to David. Manfred has donated a book to the library: Plant Tissue
Culture Concepts& Laboratory Exercises. David suggest that the
use of a trolley is not practical for transporting library books.
GENERAL BUSINESS:
Thanks to Ray, Lou, Gordon and Jenny for providing trees for
Gardening with Gurus.
Thanks to Ray and Marsha for organising the Stanthorpe bus
trip.
Ted Harris moved a motion that Hinkler Branch NEC delegate,
Gordon Tait, be sponsored $200 for the trip to NEC AGM in
Tully, May 2014.
Amendment to minutes of 2014 AGM - Ray Johnson was elected
as Plant Procurer, not Graham Watkins, as recorded in minutes.
AGM minutes to be amended.
ANNOUNCEMENTS: Gin Gin Landcare Field Day 10th
May 2014 with opening of Bush Foods Garden. 10 Tableland Rd.
Opposite Tirroan Hotel.
Manfred talked about Baseline Concert at Avondale Tavern to
raise funds for water testing.
NEXT MEETING: Lenzie Duffy's property 28th June 2014.
CLOSED: 12.00 noon.

Photos from the April Meeting
(left) Ray with Star Gooseberries. The fruits are sour, but Eddy says they taste
"quite good after a Miracle berry".
(centre) Ray with Santol fruits & branch. They tasted quite nice.
(right) The fruit tasting in progress: Graham doing the honours.
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President's Report

Hervey Bay

NEXT MEETING:
June 28, 10am
Lenzie's

Airport

Lenzie Duffy's
16 Torbanlea Rd, Hervey Bay
ph. 4128-6314

Roundabout

From the big roundabout, take
the road to Torbanlea. Lenzie's is
the first place on the right.

Howard
Torbanlea

From Torbanlea, Lenzie's is the
last place of the left, before the
roundabout.
Bruce
Highway

Maryborough

Many thanks to Kevin and Laree for hosting the
April meeting, It was a lovely day in a lovely
setting. Although it had been so dry, the gardens
and trees looked really good.
The rain just prior to the meeting benefitted
everyone’s trees greatly, and because it had been
so dry many of them thought it was
spring and flowered. In my backyard the
bacupari, white sapote and yellow japoticaba all
flowered for the first time and I am now eating
mulberries, grumichama, dragonfruit, carambola,
figs, passionfruit, Atherton raspberry, panama
cherry, miracle berries and then star gooseberry.
Since then we have had three days of winter and
then warm which has triggered the mangoes and
citrus to flower. Hopefully we get some cooler
weather soon.
We had qite an interesting tree auction at the last
meeting with the auctioneer being a little hard of
hearing which made for some curious bids being
recorded. The quality of trees was excellent and it
is likely that there will be some interesting
trees in the June auction also after the
NEC meeting at Tully.
From all reports it sounds like the NEC meeting
went well and I am jealous that I could not be
there. Although Lenzie also could not go up north
because he was in hospital, he assures me that he
will be well for the next meeting, so we look
forward to our next meeting at Lenzie
Duffy’s on Saturday 28th June at 10am.
Regards,
Eddy Dunn

Manfred Steck, of Bundaberg, grafted
this European Fig (a Brown Turkey, he
thinks) onto a Sandpaper Fig - a native
which is common in the area.
The Sandpaper Fig was too close to
the bore; Manfred tried to kill it with
Roundup, drilling holes into the trunk,
but it survived. Admitting defeat, he
decided to attempt grafting it. He
planted the European Fig next to it, and
approach-grafted it onto the Sandpaper
Fig. The graft took in about 2 weeks;
after that, the tree grew fast, but
outwards more than up. The fruits
tasted like normal Brown Turkey figs.
Borers later got into some of the
branches and made them fall off.

This newsletter is composed in Apple
Pages 09, on an Apple iMac running OS
X.10.8. Maps are produced in OS9 using
Clarisdraw on an Apple G4.

(right) Red Delicious are supposed to
be a high-chill Apple which won't bear
in the subtropics. But Manfred hadn't
read the book, and planted a seed
anyway. It grew, and the tree bears
good sized fruits. Here he is with it.

10

