
  

I want to take this opportunity to say congratulations to the 40 newly 

trained master gardener volunteers in the 2021 class. When we started 

planning for MGV training in February, we had no idea what the 

COVID-19 landscape would be later in August. We are very proud of 

this class and are excited for them as they begin their Master Gardener 

Volunteer endeavors. 

Also, along with this edition is our annual survey. You will receive a 

separate email this week. By participating in this survey you help us 

figure out what we are doing right as well as what we need to improve. 

Thank you ahead of time for your participation helping UF/IFAS Duval 

Extension Services continue to be successful. 

Our Ag/Hort program area is now fully staffed. Our new Small Farms/

Alternative Agriculture Enterprises agent, Dr. Steve Jennewein joined 

us October 4th. We are excited that he is here. He will provide assis-

tance to farmers (traditional, and non–traditional) with research based 

information that can help them meet their goals. 

In this Issue 

 For more information contact: UF/IFAS Extension Duval County 

Larry Figart lfigart@ufl.edu (904) 255-7450 

Extension Update by Larry Figart 

Volume 3, Issue 6    November - December 2021 

    
 

What’s That? (See page 7 for the answer) 

 

 

 

 Leaf symptoms (photo by Doug Mayo, UF/IFAS) Close up of leaf symptoms                                

(photo by Doug Mayo, UF/IFAS) 

Title Page 

Extension Update 1 

What’s That? 1 

Around the Yard 2 

Out on a Limb 3 

Growing in the Garden 4 

Roselle: A Foodscaping 

and Holiday Table Star 

5 

What to Plant  6 

Nov - Dec classes 6 

What’s That? Answer! 6 

mailto:lfigart@ufl.edu


 2 

Save the Manatees                                

with Good Gardening  

My first encounter with a manatee happened several 

years ago on a kayaking trip. I went for a group float 

at a place aptly called Mosquito Lagoon where we 

were told we would get  to see a real manatee in its 

natural habitat. I had envisioned a peaceful trip 

where, if I were lucky, I might catch a glimpse a 

stone’s throw away of one of the creatures. What a 

surprise I had when there were a dozen or so huge 

manatees swimming next to, under and all around 

our boats! They were bumping into kayaks and snort-

ing right next to us! They were very curious crea-

tures and not shy at all. I quickly switched from win-

some to fearful that they would capsize my kayak 

and I would be face to face with one of them in the 

water. Not what I had in mind for the day, but I left 

with an appreciation for them and a cursory under-

standing of their habitat. Fast forward a decade later, 

and I now live and garden in Florida. Maybe you are 

thinking “What does this have to do with a gardening 

newsletter?” Well, actually a lot!   

Last week I attended a talk at the University of North 

Florida that discussed the 2021 State of the River 

Report for the St. John’s River. I was shocked to 

learn that 2021 has been a very bad year for the man-

atees. Over 900 of them have died in Florida so far 

this year, and more will surely succumb this winter.  

This fatality number is double the yearly average.  

What has caused this disaster? They are starving as 

the habitat for their food source,  an aquatic seagrass, 

has become disrupted. The problem is algal blooms 

on the surface of the water has shaded out the 

seagrass causing it to die. Nature abhors an empty 

space, so other aquatic plants have grown where the 

seagrasses once were. But the manatees cannot sur-

vive on these opportunistic species of plants, and so 

they have died right along with their food source.  

It turns out that excess nitrogen and phosphorous in 

the river and its tributaries are a major contributor to 

the excess algae that create problems for the mana-

tees, fish, and people that use the river. Much of  

these excess nutrients are carried from our lawns by 

stormwater runoff into the street drain and then 

dumps into the nearest creek, which then flows into 

the river. But the good news is that there are things 

we can do to limit the amount of nutrients that leave 

our landscape when it rains.  

• Base your fertilizer applications on soil test 

results. The Extension Office can help with 

this.  

• Use slow-release products.  

• Calibrate and use a broadcast spreader. Know 

how much fertilizer you are applying.  

• Sweep grass clippings, fertilizers, and soils off 

of driveways, sidewalks, and streets, and back 

into the lawn.  

• Never fertilize within 10’ of a water body.  

• Never fertilize when a heavy rain is predicted.  

• Do not apply fertilizers when the turfgrass is 

dormant.  

• Scoop the poop! Pet waste left on the lawn is 

another source of excess nutrients that can 

end up in the river.  

Let’s do what we can to keep our beautiful river 

clean and all of our aquatic wildlife healthy! 

Around the Yard by Tonya Ashworth  

Adult manatee (photo by UF/IFAS) 
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 Out on a Limb by Larry Figart 

Roots, out of sight, out of mind 

We don’t often think about the roots of trees until 

there is a problem. Being underground, they are out of 

sight out and of mind. The primary functions of roots 

are to anchor the tree to the ground, store carbohy-

drates, absorb water and nutrients, and conduct those 

nutrients to the vascular system of the tree. Having 

healthy roots to perform these functions is vital. 

What does a tree root system look like? The root 

system of a tree looks  like the base of a wine glass 

with roots growing horizontally coming off of a root 

flare. There are always exceptions but, in most trees, 

the tap root usually dies off early in the life of the tree 

and does not continue growing.   

How far out from trees do roots grow? Tree re-

searchers have discovered the tree roots grow 3 to 4 

times the drip line if allowed to. In the urban environ-

ment tree root growth is often hampered by sidewalks, 

streets, and underground utilities. 

Can roots seek out water lines and drain fields? 

Simply put, roots grow where the conditions are favor-

able for them to grow. They do not “seek”, however if 

a root encounters adequate moisture and nutrients as in 

a drain field, it will grow well. The opposite is true as 

well. If roots find poorly drained, or compacted soil, 

their growth will be much less vigorous.   

How do you fertilize trees? By drilling deep holes 

and placing fertilizer in the bottom of the holes is put-

ting the fertilizer below the roots of the tree. The best 

way to fertilize a tree is to broadcast fertilizer on top 

of the ground.    

Often when we see a decline in the tree canopy it is 

usually a clue that something is going on with the root 

system. Construction activities, compaction, and lim-

ited root space can all contribute to root problems in 

trees. 

Root damage due to construction activities is one of 

the largest contributors to tree decline. The addition of 

fill soil impacts the tree by reducing the amount of ox-

ygen getting to the roots. As roots are starved for oxy-

gen, they die, or become targets for disease. In addtion 

to fill soil damage, I am often asked  “how many roots 

can I cut without killing the tree”. The answer depends 

on the age, health of the tree, what size of roots do you 

want to cut and how close to the tree you need to cut. 

Arborists warn against cutting any root closer than 5 

times the diameter of the tree. Cutting more roots, or 

larger roots closer to the tree increase the chance of 

not only causing irreparable damage to the tree but 

also reduce the stability of the tree. 

Soil compaction is another factor that can reduce root 

health. In compacted soil, pore space is reduced allow-

ing less volume for air and water. Vehicles parking on 

soil, heavy lawn mowers traveling on the same path, 

as well as our own foot traffic can compact soil 

enough to where it inhibits root growth. 

Finally, we want our trees to have enough room to 

grow the proper volume of roots to thrive, but also to 

anchor the tree. Often a large tree planted in a restrict-

ed root space may not have enough space for anchor-

age in high winds. Assuming a soil depth of at least 3 

feet, a large maturing tree will need at least 900 square 

feet or more of rooting space. Rather than planting a 

large tree in a confined space, perhaps we should plant 

a smaller maturing tree which is more likely to pro-

vide benefits for a longer period of time. 

If we do a better job of creating and managing healthy 

tree root systems, we can have healthier trees that in-

crease the quality of life and create a more livable ur-

ban environment  in our communities. 

severely damaged tree roots (photo by Larry Figart) 
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By November, fall finally seems to be here to stay.  

Our cool season greens, like collards, cabbage and this 

Toscano kale, are flourishing, and we scout them for 

caterpillars and aphids most days. Cabbage loopers are 

one of the most common caterpillars at this time of 

year. You can 

recognize them 

by their light 

green color and 

“inchworm”  

habit of moving 

by arching their 

back to form a 

loop and then 

pushing their 

front legs for-

ward. They are 

easily controlled 

by hand if  there 

are not too many. 

 

 

Our lettuces are finally thriving too—happy that the 

heat and humidity we had in October is finally gone.  

We are growing several leaf, romaine and butterhead 

varieties in containers. Another easy way to grow let-

tuce is in a hydro-

ponic system.  

This picture 

shows a tower 

that uses a pump 

to deliver fertiliz-

er solution to all 

the plants along 

the central post.  

They are even 

easier to grow in a 

passive floating 

system that re-

quires no pumps 

at all. We are                                             

 

offering a Make and Take Workshop on passive hy-

droponic lettuce this month. See the last page of this 

newsletter for registration information. 

Our first crop of radishes is already available to har-

vest. They are a quick, easy and reliable cool season 

crop. They are a good one to try if you are just begin-

ning to vegetable garden. Kids love to help harvest 

them. Most varieties are ready to pull up only three 

weeks after planting. Plant a few every week or so 

throughout the cool season so you always have some 

ready to slice up for a spicy salad. 

Our cool season herbs are really taking off too. In the 

picture below are chervil, which has a mild anise fla-

vor, and cilantro, with that ‘love it or hate it’ lemony 

flavor. Both have finely cut leaves that somewhat re-

semble parsley, 

and are in the 

same family 

(Apiaceae) and  

like full sun. If 

you don’t like the 

flavor, let them 

flower and attract 

butterflies and 

pollinators. It’s a 

win either way! 

 

  
 

 Growing in the Garden by Beth Marlowe 

Toscano kale (photo by Beth Marlowe) 

hydroponic lettuce tower (photo by Beth Marlowe) 

Radish plant in the garden (photo by Beth Marlowe) 

A  chervil plant (photo by Beth Marlowe) 
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 Roselle:  A Foodscaping and Holiday Table Star 
by Beth Marlowe  

  
  

November is the time of year that roselle, one of our 

prettiest edible shrubs, flowers and produces its 

seeds. Hibiscus sabdariffa is native to central and 

west Africa, but it is now grown throughout the trop-

ics and sub-tropics as far north as USDA Hardiness 

Zone 9. It is related to our ornamental hibiscus, as 

well as okra. It grows easily from seeds or cuttings to 

eight feet tall in a single growing season. Its stems 

are used to produce fibers that can be woven into 

rope. Its leaves can be used as a tart addition to a sal-

ad, stir-fry or pot of greens, and its seeds can be 

ground to produce a coffee-like drink, but the calyces 

of the plant are what make it shine during the holi-

days. 

You may recall from a long-

ago botany class that a calyx 

is the outer whorl of a flower 

made up of usually green sep-

als. In roselle, the calyces are 

large, fleshy and a beautiful 

deep red. They protect the 

developing flower bud, and also the seeds as they 

develop later. They are tart and acidic and have lots 

of pectin. They can be used either fresh or dried in 

all kinds of foods, jams, jellies and drinks. 

Many sources report that roselle was brought to the 

West Indies by enslaved people from Africa. It was 

then grown in slave food plots, and eventually made 

its way from the Caribbean to Florida by the late 

1800’s. Roselle’s fall ripening may be what led to 

one of its common names, the Florida cranberry.  

Florida settlers couldn’t get cranberries, which grow 

only in northern bogs, for holiday meals. Instead, 

they used roselle calyces to make a surprisingly    

similar sweet-tart 

sauce that is a per-

fect locally grown 

complement to 

Thanksgiving tur-

key and stuffing.  

The calyces are 

also used to make 

a traditional Ja-

maican Christmas 

drink called sorrel, a flavorful and spicy concoction 

that can be made with or without alcohol. 

Roselle is typically grown as an annual in NE Flori-

da. It needs a long warm season, full sun and well-

drained soil. Irrigation during dry spells will help it 

thrive. Even before its stunning flowers and calyces 

arrive, its large leaves and red stems make a pretty 

foodscaping border at the back of a bed or along a 

wall. Pruning early in the season will encourage 

more branching, which will allow more flower and 

calyx production later in the season. Flowers and cal-

yces are produced as the days shorten in fall and 

should be harvested prior to frost, which will damage 

or kill the plant. To harvest, simply snip the whole 

calyx from the plant and separate it from the seed 

pod. The fleshy segments can then be used fresh, or 

they can be frozen or dried to keep until needed. 

Its biggest pest is the root-knot nematode, so adding 

organic matter to the soil and rotating crops are cul-

tural practices that will help minimize the nematode 

populations and damage. You can purchase seeds 

from many reputable seed sources and start them in 

time for spring planting next year. In the meantime, 

the dried calyces can be purchased in many Latin 

American or Caribbean groceries, and you can use 

them to try out some new holiday recipes this year. 

(photo by Beth Marlowe) 

(photo by Beth Marlowe) 

(photo by Beth Marlowe) 

(photo by Beth Marlowe) 
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In fact, the orange spots you see are neither an insect nor a disease. 
The spots are beneficial fungi which attack the young stationary stage 
(pupae) of a common citrus pest called the white fly. The white fly is 
no longer a serious citrus pest thanks to natural enemies such as para-
sitic wasps and the friendly fungi called Aschersonia aleyrodis. It is 
very good to have this fungus, because it helps control the whitefly 
population. Read more at: https://nwdistrict.ifas.ufl.edu/
phag/2018/09/07/pest-identification-is-essential-and-sometimes-
surprising/ 

Date & Time Event & Cost Location 

Upcoming Classes - Click the link to register 

Nov. 19  
2:00 pm 
$5 

Backyard Hen Training  

Register on Eventbrite here https://

www.eventbrite.com/e/backyard-hen-

training-tickets-199103332427 

 Online Via Zoom 

Nov. 22 
10:30 am 
$15 

Hydroponic Lettuce Make and Take 

Workshop 

Register on Eventbrite here https://

www.eventbrite.com/e/hydroponic-

lettuce-make-and-take-workshop-tickets

-194822508367 

Duval Extension Office 

1010 N. McDuff Ave. 

 Main Auditorium 

Jan 20, 2022 
10:00 am 
$50 

Make and Take Rain Barrel         

Workshop  

Register on Eventbrite here https://

www.eventbrite.com/e/make-take-rain-

barrel-workshop-tickets-201669848947 

Duval Extension Office 

1010 N. McDuff Ave. 

 Main Auditorium 

Canning Center Classes - call (904) 255-7450 for more information 

Jan. 8, 2022 Kumquat Marmalade 

Canning Center 

2525 Commonwealth Ave. 

Jacksonville, FL 32254 

Jan. 22, 2022 Jams & Jellies made with Splenda 

(Blackberry Apple Spread & Tropical 

Tango Mango Spread) 

Feb. 7, 2022 Sweetheart Jam (Strawberry/

Cranberry) 

Feb. 26, 2022 Chicken in a Can 

     What’s That? Answer! 

What to Plant in 

November & December 

 

Annuals:  Ayssum, Clendu-

la, Delphinium, Dianthus, 

Foxglove (digitalis), Holly-

hock, Larkspur, Lobelia, 

Pansy, Petunia, Shasta daisy, 

Snapdragon, Verbena and 

Violas.   

Bulbs: African lily 

(Agapanthus), Amaryllis, 

Anemone, Aztec lily, Calla, 

Daylily, Freesia, Hurricane 

lily, Hyacinth, Iris spp., Ixia, 

Kaffir lily, Moraea (African 

lily), Narcissus, Pineapple 

lily, Shell ginger 

Herbs:  Chervil, Chives, 

Cilantro, Dill, Fennel, Gar-

lic, Lavender, Marjoram, 

Oregano, Parsley, Rose-

mary, Sage 

Vegetables: Arugula, Beets, 

Broccoli, Brussel Sprouts, 

Cabbage, Carrots, Cauli-

flower, Celery, Chinese 

Cabbage, Collards, Kale, 

Kohlrabi, Mustard, Onions, 

Radish, Spinach, Sugarcane, 

Swiss Chard, Turnips 

Photo by Lyle Buss, UF/IFAS  
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