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No Brown Thumbs Here! 

One of the most popular pastimes in Suwannee County is 
vegetable gardening.  Many retirees move to North Florida 
and purchase property an acre or more in size so they have 
plenty of room for vegetable gardens.  Some have never grown vegetables, while 
others have moderate successes.  One thing everybody has in common is they all 
want to grow the perfect tomato!  Gardeners face a variety of challenges in their 
quest to grow tomatoes. Starting at the roots, nematodes are an issue, along with 
cutworms, hornworms, early blights, late blights and even nutrient deficiencies.   
 
Carolyn Saft, Suwannee County Horticulture Agent and Suwannee County Master 
Gardener volunteers decided to take a proactive approach to the trials and tribula-
tions of growing tomatoes.  Encouraged by their advisory committee, a tomato 
growing workshop was planned.   
 
Many of the box stores and other garden centers don’t always sell tomato varieties 
that have done well in UF research trials.  Master Gardener volunteers decided to 
grow UF recommended tomato varieties from seed so workshop participants would 
have access to those varieties.  Each participant took home a folder of researched 
based publications, two tomato plants and a soil sample kit.  Two workshops with 
40 participants were held, one in Branford and one Live Oak.  Due to the popularity 
and reputation of the demonstrations at the workshops, both two hour workshops 
were sold out and had waiting lists.  Information was shared on variety selection, 
seed starting, transplanting, site selection, irrigation, fertilization, pest management 
and harvesting.  Additionally, hydroponic containers were demonstrated as options 
for growing tomatoes.   
 
Evaluations indicated 98% of the class gained knowledge.  71% of the class stated 
they thought they knew what they did wrong in the past and had the knowledge to 
change practices.  A follow up survey, in which 76 people responded, showed that 
the tomato plants given away at the workshop yielded tomatoes.  Several survey 
responders stated, “This was the most tomatoes we had ever grown!”  One woman 
said, “I never saw so many tomatoes on one plant and my husband couldn’t believe 
that I grew it!”  Another class participant, Dale, said he always had problems with 
blossom end rot.  He stated, “I always thought I had a fungal problem and would 
spray fungicides, which didn’t make my wife happy.  This year I fertilized correctly 
and had a bounty of beautiful red tomatoes and reduced my use of fungicides.”   
 
94% percent of the class said they shared what they learned with others and encour-
aged others to attend the workshop if it was offered again.  The Master Gardener 
volunteers at the seed library reported that people were coming in and asking for 
UF recommended varieties.  They were also getting requests for additional work-
shops.  Check with the Extension office for upcoming classes. 

Extension Successes 



April 2016 
1 4-H University Registration Opens. 

1 State 4-H Livestock Judging Registration Closes. 

1 State 4-H Horse Judging Contest, Gainesville. 

4 4-H Disc Golf SPIN Club, 3:30-5:30pm, at the Heritage Park Disc Golf Course. 

(Open to all youth, ages 5-18; Fee: Free; SPIN Club meets the 1st and 3rd Monday of each month.) 

5 Watermelon Food Safety, 2-6 pm at Hatch Park, Branford. 

6 Master Gardener Greenhouse Workday, 9am at Extension Office. 

6 Master Gardener Seed Library, 1-3pm at Live Oak Library. 

6 4-H Workshop - Living On My Own, 2-5pm at Extension Office. 

8 Smart Money Moves (Financial Literacy), 9am-12pm at Extension Office. 

8 State 4-H Meat Judging Registration Closes. 

9 State 4-H Livestock Judging Contest, Gainesville. 

9 State 4-H Forest Ecology Contest, Gainesville. 

11 4-H County Council, 6:30pm at Extension Office. 

12 Florida Native Plant Society, 6:30pm at Hatch Park in Branford. 

 North Florida Cattlemen’s Association meeting, 5pm -Suwannee Valley Agriculture Extension Center.  

13 HCE (Home and Community Educators) Club Meeting, 10am at McAlpin Community Center .  

(Bring lunch - stuff goodie bags for Cooking Demonstration.) 

13 Master Gardener Greenhouse Workday, 9am at Extension Office. 

13 Master Gardener Seed Library, 1-3pm at Live Oak Library. 

13 Master Gardener Seed Library Workshop - TBD, 2pm at Live Oak Library. (Fee: Free) 

14 Master Gardener Workday, Volunteer Appreciation Luncheon & Alumni Meeting, 8:30am-3pm at 

Heritage Park and Gardens. 

16 State 4-H Meat Judging Contest, Gainesville. 

18 4-H Disc Golf SPIN Club, 3:30-5:30pm, at the Heritage Park Disc Golf Course. 

(Open to all youth, ages 5-18; Fee: Free; SPIN Club meets the 1st and 3rd Monday of each month.) 

19 Colorful Plants that Beat the Heat Workshop, 9am-12pm at Heritage Park and Gardens. (Cost: $10.00. 

For more information, or to pre-register, please call 386-362-2771.) 

20 Master Gardener Greenhouse Workday, 9am at Extension Office. 

20 Master Gardener Seed Library, 1-3pm at Live Oak Library. 

21 Why use Native Plants? 12pm Live Oak Library. 

27 National Restaurant Association’s ServSafe course for  national food manager  cer tification, 8:30am at 

Extension Office.  Certification is good for 5 yrs. Class, exam & book $165. Must register 3 business days 

prior to class, no walk-ins. Bring lunch and photo ID.  Call toll-free 1-888-232-8723 or via web http://

www.eventbrite.com/o/unnamed-organizer-6700977779    

27 Master Gardener Greenhouse Workday, 9am at Extension Office. 

27 Master Gardener Seed Library, 1-3pm at Live Oak Library. 

28 HCE (Home and Community Educators) Cooking Demonstration, 6-8pm at Extension Office. 

29 HCE Scholarship Applications Due by 5pm (4-H Graduating Seniors Only). 

Extension Calendar 
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Extension Calendar 

May 2016 

2 4-H Legislature Registration Closes. 

2 4-H Disc Golf SPIN Club, 3:30-5:30pm, at the Heritage Park Disc Golf Course. 

(Open to all youth, ages 5-18; Fee: Free; SPIN Club meets the 1st and 3rd Monday of each month.) 

4 Master Gardener Greenhouse Workday, 9am at Extension Office. 

4 Master Gardener Seed Library, 1-3pm at Live Oak Library. 

4 4-H Workshop, 2-5pm at Extension Office. 

5 CARES dinner, 5pm at Suwannee Valley Agricultural Extension Center . 

7 4-H District Events, 9am in Perry. (Tentative) 

9 4-H County Council, 6:30pm at Extension Office. 

10 Florida Native Plant Society, 6:30pm at Hatch Park in Branford. 

11 HCE (Home and Community Educators) Club Meeting, 10am at Extension office. (Br ing lunch.) 

11 Master Gardener Greenhouse Workday, 9am at Extension Office. 

11 Master Gardener Seed Library, 1-3pm at Live Oak Library. 

11 Master Gardener Seed Library Workshop—TBD, 2pm at Live Oak Library. (Cost: Free) 

12 Master Gardener Workday, Brown Bag Lunch & Alumni Meeting, 8:30am-3pm at Heritage Park and 

Gardens. 

13-14 4-H Area B Horse Show, Green Cove Spr ings. 

17 Landscaping on a Budget Workshop, 9am-12pm at Heritage Park and Gardens. (Cost: $5.00. For more 

information, or to pre-register, please call 386-362-2771.) 

18 Master Gardener Greenhouse Workday, 9am at Extension Office. 

18 Master Gardener Seed Library, 1-3pm at Live Oak Library. 

18 Smart Money Moves (Financial Literacy), 1-4pm at Extension Office. 

18 & 

19 

SHIP (State Housing Initiatives Program) This is a two night ser ies helping you with the application 

process to purchase a home along with learning how to save money and use energy efficient appliances 

and products.  Contact Suwannee River Economic Council to sign up 386-362-4115. 

19 Iris & Bulbs, 12pm Live Oak Library. 

20 4-H County Tropicana Speech Contest, 9am at Suwannee County School Board Office. 

24 Overall Advisory Meeting, 12pm at Extension Office. 

25 Master Gardener Greenhouse Workday, 9am at Extension Office. 

25 Master Gardener Seed Library, 1-3pm at Live Oak Library. 

25 Take Charge of Your Diabetes (TCYD) Wednesdays 5:30-7:30 pm at the Extension office. Register by 

May 18, 2016.  See next page for more information or call Cathy Rogers 386-362-2771. 

27 State 4-H Poultry Registration Closes. 

30 Memorial Day, Extension Office Closed. 

31 4-H University Registration Closes. 
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Extension Calendar 

4 

June 2016    

1 4-H Record Books Due, 5pm at Extension Office. 

1 Master Gardener Greenhouse Workday, 9am at Extension Office. 

1 Master Gardener Seed Library, 1-3pm at Live Oak Library. 

2 4-H Camp Cherry Lake Mandatory Meeting, 6pm at Extension Office.  Must attend if planning to 

attend camp.  For more information, please call 362-2771. 

3 State 4-H Poultry Judging Contest, Gainesville. 

6-10 4-H Camp Cherry Lake, Madison County. (Cost:$192. This is an overnight, week long youth camp.)  

6-10 4-H Sewing Day Camp, at Extension Office. (Cost: $35) 

8 Master Gardener Greenhouse Workday, 9am at Extension Office. 

8 Master Gardener Seed Library, 1-3pm at Live Oak Library. 

8 Master Gardener Seed Library Workshop—TBD, 2pm at Live Oak Library. 

8 HCE (Home and Community Educators) Club Meeting, 10am at (meeting place to be determined - 

bring lunch.) 

9 Master Gardener Workday, Brown Bag Lunch & Alumni Meeting, 8:30am-3pm at Heritage Park and 

Gardens. 

13 4-H County Council, 6:30pm at Extension Office. 

14 Florida Native Plant Society, 6:30pm at Hatch Park in Branford. 

15 Master Gardener Greenhouse Workday, 9am at Extension Office. 

15 Master Gardener Seed Library, 1-3pm at Live Oak Library. 

21-23 4-H Hog and Ham Workshop, Gainesville. 

22 Master Gardener Greenhouse Workday, 9am at Extension Office. 

22 Master Gardener Seed Library, 1-3pm at Live Oak Library. 

23 National Restaurant Association’s ServSafe course for  national food manager  cer tification, 8:30am 

at Extension Office.  Certification is good for 5 yrs. Class, exam & book $165. Must register 3 business 

days prior to class, no walk-ins. Bring lunch and photo ID.  Call toll-free 1-888-232-8723 or via web 

http://www.eventbrite.com/o/unnamed-organizer-6700977779.     

27-1 4-H Legislature, Tallahassee. 

28 Smart Money Moves (Financial Literacy), 9am-12pm, Columbia County. 

29 Master Gardener Greenhouse Workday, 9am at Extension Office. 

29 Master Gardener Seed Library, 1-3pm at Live Oak Library. 

Take Charge of Your Diabetes 
Take Charge of Your Diabetes (TCYD) is an educational program for persons with type-2 diabetes.  There is a 

$75.00 fee per person with diabetes, which includes nine 2-hour educational sessions plus two follow-up sessions 
and an individual nutrition consultation with a registered dietitian. 

 

Spouses are encouraged to attend all sessions at no extra cost. 
….because you can live a quality life with fewer complications when you know and live the facts. 

 

Classes to begin May 25, 2016 on Wednesdays 5:30-7:30pm at the Extension office. 
Pre-registration required by May 18, 2016.  Call Cathy Rogers at (386) 362-2771 
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Canning 

Katherine Allen 
County Extension Director/Family & Consumer Sciences Agent 

With spring in the air, there are fresh products starting to arrive on the shelves, and it is a great time to capture the 

wonderful flavors and nutrients of just picked product. 

 

Strawberries:  Strawberr ies are naturally low in pectin, so for  consistent 

end results, use a commercial pectin with just ripe fruit.  Pectin is the substance 

that causes jelling in the jam or jelly.  Commercial pectin's are available in liquid 

or powdered form.  One word of caution:  use the form that the recipe specifies.  

The powdered and liquid forms are not interchangeable.  Recipes are found in 

the pectin box or can be accessed online at http://homefoodpreservation.org or at 

the Extension office next to the Coliseum in Live Oak.  The Extension office is 

an equal opportunity institution. 

 

Pickled okra:  In my family “okra dill pickles” are a snack that is hard to 

keep in the house.  My nieces and nephews eat them like candy.  One hint when working with pickled okra, make 

a small slit in the okra pod to allow the vinegar mixture to get inside the pods.  Use smaller pods as they are more 

tender than larger, more mature pods that can be stringy and tough.  Okra is available from South Florida now. 

 

Our okra recipe uses about 8 or 9 pint jars, 7 pounds of small okra pods (the smaller 

are more tender), 8-9 garlic cloves, 2/3 cup canning salt, 4 teaspoons dill seed, 6 

small hot peppers, 6 cups of water and 6 cups of vinegar (5%).  Wash and trim the 

okra.  Fill sanitized jars firmly with okra leaving ½ inch headspace.  Place 1 garlic 

clove in each jar.  In separate sauce pan, combine salt, dill seed, hot peppers, water 

and vinegar and bring to a boil.  Pour hot solution over okra leaving ½ inch head-

space.  Remove air bubbles, wipe rim and adjust heated lids and bands.  Process 

pints in a water bath canner for 10 minutes.   

 

There is a rule at our house that you have to bring back the jars if you want them to 

get refilled.  Canning jars can be reused if they are not scratched or nicked.  Check 

jars carefully and inspect before using.  Damaged jars cannot withstand the heat and pressure and you could have a 

hot mess to clean up if you don’t.  Mayonnaise or other glass jars (pickles, olives, spaghetti sauce, etc.) cannot be 

substituted for canning jars. 

 

Just remember, no matter what product you pick, make sure it is the freshest product available.  You won’t make 

spoiled product better simply by canning it.  Make sure to wash in flowing water 

that is slightly warmer than your fruit or vegetable.  Use a colander to help flush 

particles off and away from the item you are washing.  If the product is sturdy, con-

sider using a vegetable brush to remove debris.  Wash item before peeling or cut-

ting.  Remove any stems, pits and moldy or discolored spots.  My advice to canners 

is that if you wouldn’t eat it, make sure you don’t put it into your jars!   

 

Happy Canning! 
 

http://homefoodpreservation.org


Imagine a world where families communicate pleasantly and effectively with each 

other, eating healthy meals together in a safe, clean, energy efficient home.  Each 

member feels confident that they can live a successful and happy life. Isn’t that what 

we all want!   

 

FCS (Family and Consumer Sciences) professionals help educate people in: 

 Healthy eating 

 Food safety 

 Affordable, safe, and clean housing 

 Money management 

 Communication 

 Physical activity for health 

 Food preparation 

 Healthy relationships 

 Sewing  

 Problem solving 

 Chronic disease prevention 

 Child development 

 Attaining and maintaining a healthy weight 

 Community development 

 End of life issues 

 

Formerly known as Home Economics, historically students in middle and/or high school were required to learn 

life skills such as the ones listed above.  Often there were optional courses offered for those who were interested.      

Currently there are few FCS courses offered and as a result there is a need for training in most of these areas.   

According to the Kansas Department of Education, the following are examples of the need for FCS education: 

 

 Based upon the body mass index for children ages 10-17, 4.8 million children are classified as over-

weight and 5.1 as obese. 

 Fifty-three of every 1,000 births are to unmarried women ages 15-44, with 47% ages 15-17. 

 Seventeen of every 100 children live in households where food is insecure. 

 Eighty-five of every 100 workers in 2010 consisted of working parents who required quality child care. 

 The early child care field needs to fill 400,000 to 500,000 positions by 2018. 

 Half of the fastest growing CTE (Career Technical Education) programs are related to Early Childhood 

and Culinary Arts, which are associated with higher than average employment growth. 

 Research proves that hands-on engaging education prevents high school drop outs. 

 

There is currently a nationwide shortage of family and consumer sciences educators in secondary education,     

Extension, and higher education.  Young people and adults who may be good candidates for careers in family and 

consumer sciences may not be aware of the field and the many job opportunities that exist within it.   

 

Get involved!  If you know of someone who may be interested in any of the fields listed above, direct them 

to call our office (386 362-2771) and speak to Cathy Rogers, Katherine Allen, or Karen McGalliard. 

Cathy Rogers  

            Family and Consumer Sciences & 4-H and Youth Development Agent  

Say YES to FCS (Family and Consumer Sciences) 
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Vitamin B3 ~ Niacin 
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Dr. Mary Sowerby 
Regional Specialized Dairy Agent  

 Niacin or Vitamin B3 is one of six B-complex vita-

mins which were all once thought to be only one Vita-

min B.  Each of these vitamins is very different, yet 

similar in one important way: they all effect energy 

metabolism - the cellular chemical processes involving 

energy use.  Specifically niacin supplies our bodies 

with needed energy through carbohydrate metabolism. 

  

 Niacin comes in three biological forms:  Nicotinic 

acid (nicotinate), niacinamide and inositol hexaniacin-

ate. Each functions differently.  Only nicotinic acid 

and niacinamide will satisfy the recommended daily 

allowance (RDA) for this vitamin.1 

  

 Niacin performs many healthy functions in the 

human body, including: 

1) Raising HDL (good) cholesterol and lowering 

LDL (bad) cholesterol and triglycerides more ef-

fectively than traditional cholesterol-lowering pre-

scription drugs (high doses of nicotinic acid and 

inositol hexaniacinate, not niacinamide, will do 

this).1 

2) Allowing blood vessels to relax, improving blood 

flow throughout the body, but especially to hands 

and feet.  Inositol hexaniacinate has this effect on 

the circulatory system which helps prevent inter-

mittent claudication (when low blood flow causes 

painful cramping in the calf region usually after 

walking) and Raynaud’s disease (pain and numb-

ness of extremities when exposed to cold).1 

3) Acting as an anti-inflammatory agent for the treat-

ment of rheumatoid arthritis which aids in the re-

building of damaged joint cartilage.1 

 

All of the B-vitamins are water soluble (they dis-

solve in water) and not stored in the body.  Excess 

amounts are generally flushed from the body through 

the kidneys.  Therefore, it is necessary to consume nia-

cin or tryptophan daily. 

 

The human body makes about half of its needed 

niacin from the amino acid tryptophan.  Foods which 

are high in niacin or tryptophan include: milk, en-

riched breads and cereals, rice, fish, lean meats, leg-

umes, peanuts, poultry and eggs. 

 

Niacin deficiency causes pellagra, a common dis-

ease when protein and non-enriched grains are lacking 

in the diet.  Pellagra is known as the “D” disease be-

cause symptoms include: diarrhea, dementia (memory 

disorder), dermatitis (skin rash) and death.2 

 

High doses of niacin can cause stomach ulcers; 

bleeding problems; flushed, itchy skin; and liver dam-

age. 

 

Recommended daily amounts (RDA) of niacin are 

progressive through life from 2 milligrams (mg)/day at 

birth, to 12 mg/day during adolescence, to 16 mg/day 

for males over 14, and 14 mg/day for females over 14, 

unless pregnant or lactating when higher amounts are 

needed.3 

  

As always, eat all things in moderation – meats, 

fruits and vegetables, dairy products, oils, and breads 

and pastas to fulfill our human daily dietary needs. 

 
1Gruenemay, J., 2012, The Benefits of Niacin, Lifescript (http://

lifescript.com/health/centers/diabetes_2/alternative_treatments/

vitamin_b3_.....) 
2Turner, R.E. and W.J. Dahl, 2012, Facts about niacin, UF FCS8669 

(http://edis.ifas.ufl.edu/fy212) 
3Medline Plus Medical Encyclopedia (https://www.nlm.nih.gov/

medlineplus/ency/article/002409.htm)  

http://lifescript.com/health/centers/diabetes_2/alternative_treatments/vitamin_b3_
http://lifescript.com/health/centers/diabetes_2/alternative_treatments/vitamin_b3_
http://lifescript.com/health/centers/diabetes_2/alternative_treatments/vitamin_b3_
http://edis.ifas.ufl.edu/
https://www.nlm.nih.gov/medlineplus/ency/article/002409.htm
https://www.nlm.nih.gov/medlineplus/ency/article/002409.htm
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4-H Camp Cherry Lake 

 Brian Estevez 

4-H and Youth Development Agent 

With the recent cold weather, are you dreaming of 

summertime already? School will be out here before we 

know it! No more homework or studying for tests, but 

that doesn’t mean your child’s learning has to stop for the 

next two and a half months. Canoeing, swimming, 

archery, meeting new friends, marine and environmental 

science can all be found in one place for one week this 

summer. 4-H Camp Cherry Lake, located just north of 

Madison, is just waiting to be explored by your child. 

Suwannee County youth, age 8-12, are eligible to attend  

4-H Camp Cherry Lake as campers. Youth ages 13 and 

up are eligible to apply to attend camp as a Camp 

Counselor or Counselor-in-Training. Youth do not have 

to be a current 4-H member to attend camp. Youth 

from Suwannee County will camp June 6-10, 2016. The 

total cost for camp is $192.00 which includes all meals, 

transportation to and from camp, daily canteen, overnight 

accommodations for four nights, and a camp t-shirt.  

 

4-H Camp Cherry Lake offers traditional camping 

activities with the addition of some new and exciting 

activities. Because of its location on the lake, aquatic 

studies and games are emphasized. Recreation activities 

include swimming, volleyball, archery and games. 

Campers have free time to choose their activities and set 

up games of volleyball, softball or basketball. At night, 

campers participate in the tradition of campfire, when 

campers sing favorite camp songs, participate in skits, 

and games. 

While your child is at camp, they will experience group 

living in a cabin setting where important life skills are 

learned. Skills that all kids and adults need, such as 

getting along with others, consideration for those around 

you and doing your part, will be experienced at camp. 

Campers assume full responsibility for their cabin and 

compete for the daily clean cabin award as well as help 

with dining room chores and general camp chores in a 

team atmosphere. 

4-H Camp Cherry Lake features cabins with bunks for   

8-10 campers and detached bath facilities between bunk 

houses. The staff is well trained in dealing with 

children and camping programs and nutritious, well-

balanced meals are prepared three times a day for 

campers in the air-conditioned cafeteria. 

It is the goal of Suwannee County 4-H for your child to 

enjoy a week at 4-H Camp Cherry Lake in a relaxed 

and fun learning environment. A limited number of 

camp spots remain for youth to attend 4-H Camp 

Cherry Lake this year! Be sure to reserve your child’s 

spot as soon as possible as the remaining spots will go 

fast. If you would like more information, please call the 

Suwannee County Extension Office, at 386-362-2771 

or email bestevez@ufl.edu.  



Interest in growing a garden using hydroponic methods has never been higher than today. There are several differ-

ent methods that can be used.  Some like a floating system or nutrient film technique that use only a water and nu-

trient solution, and others that use a soilless media in a container. Soilless media options include perlite, coconut 

fiber, composted pine bark, and rockwool. Perhaps the simplest of all systems is the floating hydroponic garden. A 

floating garden can be made with a  5-gallon bucket, a kiddie pool or a home-built wooden frame. 
 
The Aztecs amazed the Spanish conquistadors with their floating gardens, and now 500 years later you can impress 

your friends and neighbors with yours. A floating hydroponic garden is easy to build and can provide a tremendous 

amount of nutritious vegetables for home use, and best of all; hydroponic systems avoid many pest problems com-

monly associated with the soil. The University of Florida has simple guides and videos that will show you how to 

build your own floating  hydroponic garden using material locally available at a cost of about $50.00. 
 
Because lettuces do so well, the floating system has been called the floating lettuce 

garden. Several leafy salad crops such as lettuce (romaine, Boston, Bibb, & leafy 

lettuces), mustard greens, mizuna, mint, chives, and kale grow well during the cool 

season. Growing with floating systems does not override the normal challenges of   

gardening in the warm season in Florida. Not all crops do well in the floating gar-

dens; however, small-rooted, short-season crops generally grow well.  Basil, Swiss 

chard, cucumber, watercress, and some cut-flowers, like Zinnia and sunflowers have 

done well during the warm season.  Crops that  prefer wet rooting conditions grow 

better than those that prefer dry conditions. For example, watercress grows very 

well, but spinach and periwinkle do not grow as well. 
 
Tomatoes and peppers are more challenging to grow in floating systems due to the high nutrient requirements for 

calcium. Blossom-end rot is caused by low calcium in the fruit. Supplemental calcium can be added to your ferti-

lizer recipe and are available at most of the same suppliers that sell the net pots. However, for challenging crops 

like tomato and pepper, greater success will be achieved with standard hydroponic fertilizers where one of the in-

gredients is  calcium nitrate. All crops can be grown with regular hydroponic mixes. 
 
The UF/IFAS Extension publication, Building a Floating Hydroponic Garden (http://edis.ifas.ufl.edu/hs184), 

guides you in the step by step process to build a 4x8 ft. floating garden using wood and a plastic liner. This publi-

cation also includes the fertilizer recipes and sources for the critical supplies. Many simple containers can also be 

used to make a floating garden. Examples include: children's or pet pools (kiddie pools), small plastic storage   

containers, trash cans, and buckets. Many shapes and sizes of containers will work, but they should be able to 

maintain a 4-6 inch depth of nutrient solution for the best success. Containers with straight up sides are preferred. 
 
The nutrient solution is easy to mix by adding water-soluble fertilizer, such as 20-20-20, 24-8-16 or similar analy-

sis, but always with micronutrients, at a rate range of 1-2 level teaspoons of fertilizer for each gallon of water used 

in the water garden. In addition, add Epsom Salts (magnesium sulfate) at a rate range of one-half to one level tea-

spoon for each gallon of water. Use a soft broom to mix the water & fertilizer in the garden or premix all fertilizer 

in a bucket before adding to water garden. Note this fertilizer is built for water sources where calcium is abundant 

in the water supply. Much of Florida’s water is high enough to meet the calcium needs of most plants. However, if 

your water supply is low in calcium, you will need to add a calcium source from a hydroponic supplier or use a 

standard hydroponic fertilizer with calcium included. The pH of the final solution is generally between 5.5 and 6.5 

which is fine. If the pH needs adjustment downward, household vinegar can be used.  
                  (Continued on page 13) 
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Hydroponic Gardening- Look Mom, No Dirt! 

Robert C. Hochmuth 

Regional Specialized Extension Agent, Vegetable Crops/Center Director-SVAEC 

Lettuce grown in a floating  

hydroponic system 



Pick Up Your FREE Seeds at the Seed Exchange Libraries 

Carolyn Saft 

Horticulture & Environmental Agent 

 

 UF/IFAS Extension Master Gardener volunteers in Suwannee County are partnering with area libraries to     

provide free seeds to people in our communities.  Choose from: vegetable, herb or flower seeds.  Some of the seeds 

are heirloom varieties so with some preparation and isolation, you can collect seeds from those plants and use them 

the following year.  All you need to do is get a library card and you can check out four to five packages of seeds each 

month depending on which seed library you visit! 

 Participating libraries include Live Oak Library, located at 1848 Ohio Ave S/Dr. M.L. King Jr. Avenue South, 

where the seed library is open on Wednesdays from 1:00- 3:00 pm.  You can also visit the Ft. White library on 

Wednesdays between 1:00-4:00 pm if that is more convenient for you.  The Ft. White Library is located at 17700 

SW SR 47, Fort White, FL 32038.  They have a really nice facility with helpful staff and wonderful Master Gardener 

volunteers.  For those of you who live closer to Lake City, you can go to the Main Branch in Lake City at 308 NW 

Columbia Avenue and get seeds on Tuesdays from 2:00-4:00 pm.  Discussions are currently taking place on the  

possibility of having a seed library at the West Branch library in Columbia County too.   

 You can attend the various library gardening programs that the Master Gardeners present.  Even the most              

experienced gardener can learn at least one new thing.  Check out the library websites for upcoming garden     

presentations.  The crew in Live Oak offers a monthly program at 2:00 pm on the second Wednesday of the month.  

Topics include; seed starting, growing tomatoes and peppers, herbs, flowers for pollinators and insect management.  

Seats fill up fast, so plan ahead and get there early for a good seat.   

 Another service that is provided at these seed libraries is gardening information provided by experienced Master 

Gardener volunteers to help you get started if you need assistance, or they can aid with problems you may be having.  

Our volunteers know how to look things up and help solve any garden challenges you may be experiencing! 

 Gardening is good exercise and a healthier way to get children interested in eating more vegetables.  Youth that  

participate in school gardens look forward to harvesting and eating the vegetables they grow.  Gardens don’t have to 

be so large that you need a lot of extra equipment.  A simple 4’ x 4’ raised bed can produce a variety of yummy   

vegetables for your family.  Math and science skills can be developed.  Leave those electronics that we seem to be 

tethered to inside and enjoy a few hours of freedom and experimentation.  Keep your costs down by visiting any of 

the seed libraries for your free seeds and advice.  Happy Growing! 
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Carol Sullivan 

Master Gardener Volunteer 

 

Florida has long been promoted as the land of sunshine and palm trees.  Those of us who live here know there is an 

abundance of both.  Unfortunately, the majority of the palms grown in Florida are exotic species, brought here from 

other parts of the world.  There's not much we can do about the "sunshine" part, but we can do more to preserve the 

dozen or so "palms" that are native to Florida.  Of that group, two species are "endemic" (occur only in Florida), 

with only four species common in our area:  Cabbage Palm (Sabal palmetto), Bluestem Palmetto (Sabal minor), 

Saw Palmetto (Serenoa repens) and Needle Palm (Rhapiodophyllum hystrix).   

 

The Cabbage Palm is our FLORIDA STATE TREE.  Although they grow taller, we typically see them at about 20'-

25'.  Being very slow growers, young cabbage palms may take up to ten years before they form a trunk.  Their 

fronds are fan shaped gray-green leaves on long drooping stems with a deep downward curved V in the center.  

Long string-like fibers curl along the leaf edges.  Fragrant creamy-white flowers generously cover another long 

drooping stem in spring, attracting a host of nectar-seeking butterflies and other pollinators, along with the 

songbirds that feed on them.  A fleshy 1/2" to 3/4" round fruit will mature to black in summer. 

 

Make a statement for Florida - plant a Cabbage Palm in your yard.  They adapt to most yard conditions, transplant 

easily, stay green, make an attractive addition to any landscape and are readily available.  Most of all, they are an 

extremely important and essential part of Florida's unique environment by supporting a wide variety of wildlife 

year round.  

 

Common name:  Cabbage Palm 

Scientific name (Genus and species):  Sabal palmetto 

Family:  Arecaceae - Palm Family 

Description:  Erect, single trunked palm to 40', slow 

growing, evergreen. 

Height/Spread:  40' (typically 20'-25') by 20' wide 

Leaves: Fan shaped gray-green leaves, with a deep 

downward curved V at center, leaf margins with long 

fibers  

Flowers:  Small white, fragrant flowers on long drooping 

stems, round black fruit in summer 

Growing conditions:  Best in moist sandy soil, full to 

part sun, adapts to many sites 

Drought tolerance: Very good  

Propagation:  Seeds 

Wildlife attractor:  Year-round food, shelter and nesting material for a wide variety of pollinators, birds and other 

small wildlife.  Larval host plant for Monk Skipper and Duskywing moths.  

Other features:  Widely used by Native Americans.  Seminoles used trunks and fronds to build Chickees, to make 

tools and drying racks, and for various medicinal purposes. 

 

Note:  Palms do not produce wood with annual rings like other trees and cannot heal a wound.  This palm is killed 

by removing the center growing point known as Swamp Cabbage, for which this palm was named.   Be careful with 

all our native palms. 

 
 

Native Plant Spotlight 
Cabbage Palm (Sabal palmetto) 
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Biofuels –Take Two: Is crop diversification the answer?  

Florida farmers have always been experimenters in planting a wide variety of crops, back as far as the Timucuan 

Indians (the predominant northern tribe) when self-sustaining corn, beans, and squash were widely grown. With the 

arrival of the Spanish in 1565, Juan Ponce de Leon and Pedro Menendez de Aviles augmented these with indigo 

and cochineal (the crimson bug-dye) as cash crops to encourage trade and processing. Citrus, cattle, and tobacco 

became popular in the 1820’s. Citrus almost went bust with prolonged freezes in 1835 and 1895 which made towns 

like Frostproof and the county of Citrus almost misnomers. Industrialists Henry Flagler and Napolean Broward (the 

rural populist governor from 1905-1909) valued agriculture and proclaimed Florida as a “Land of Great Potential”.  

Two things they could not change were the weather and pest problems. Farmers continue today to modify and adapt 

their production systems to stay competitive. 
 
The University of Florida’s land grant mission considers new crop choices as a way to 

meet the needs of farmers today. One such crop being researched for its potential in North 

Florida is an oilseed crop called Brassica carinata (similar to canola). With a higher ener-

gy output (in BTUs) than refined gasoline per gallon, it can be processed into biofuels that 

are clean burning for commercial jets. In addition, by-products from processing, yield a 

high protein seed meal that is valuable for animal feed. Holland and other European 

countries have made commitments to alternative fuels in an effort to reduce their carbon 

footprint. Commercial production is expanding in north Florida, southern Alabama and Georgia for these jet fuel 

markets.  To address yield improvements and variety selection for local growers, agronomic and variety testing is 

underway at four University of Florida research locations, including UF/IFAS Suwannee Valley Agricultural Ex-

tension Center (SVAEC) near Live Oak.  
 
Carinata’s research history in Florida is only a few years old, but results so far are promising. Agronomic trials to 

best determine its range of temperatures, fertility needs, insect pressures, and optimal harvest started in 2010, test-

ing Canadian summer-grown varieties. Initially, the first introduced cultivars were susceptible to heavy frost, espe-

cially if planted in late winter. As such, breeders began a wider search for winter-hardiness and higher yield. The 

two experiments in Live Oak include a commercial planting and 24 new varieties, selected for our local climate and 

sandy soils. One of the greatest potential side benefits may be in carinata’s soil building properties. As many fields 

are left fallow in winter, carinata can create soil organic matter and structure with its extensive rooting system 

while scavenging previous crop nutrients, otherwise lost to leaching. Touted also as a potential non-chemical bio-

fumigant, early signs are that resident nematode and fungal pathogens can be reduced. Likewise, as we learn more 

about optimal production, early forecasts suggest carinata has the potential for net returns of over $100/acre. Eco-

nomic analysis at the end of the season will scrutinize agronomic inputs to create specific crop budgets for northern 

Florida profitability. Although it may take six months to mature (from seeding in November to harvest in May), one 

of the questions UF is looking to answer is, “can we really produce two cash crops in one season?”  
 
We really need cover crops that benefit the ecosystem as the sandy soils can be a particular challenge throughout 

the Suwannee Valley region. Farmers are being asked to be more efficient with inputs of nitrogen to protect our  

waterways. Some are reviving historic rotations. Oats, rye, and bahiagrass are not new, but underutilized. When 

planted in longer and strategic sequential plantings with cover crops, row crops (of cotton, corn, peanut) have  

proven to be sustainable. Certainly more winter options would help improve the soil, and pull farmers through the 

current poor pricing situation.  
 
What are other viable choices? What can build soil fertility and carry-forward to the next crop? Aside from the cari-

nata, UF/IFAS plans to conduct wider cover-cropping trials on local farms. Hopefully, successful experiments 

along with constant feedback from innovative farmers will help everyone remain profitable.  
 
To get a first hand look at carinata and its economics, come out to our field day: April 12th or for our harvest in late 

May (date TBD). You can also check the SVAEC website (www.svaec.ifas.ufl.edu) or call to schedule an appoint-

ment: UF/IFAS SVAEC, 7580 County Road 136, Live Oak, FL 32060, Phone: 386-362-1725 X112.  
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 Patrick Troy  
Regional Specialized Agent, Row Crops 

Adaptation and agronomic 

trials are underway at SVAEC 

http://www.svaec.ifas.ufl.edu


Vitamin E Hydroponic Gardening- Look Mom, No Dirt!  
(continued from page 9) 

1 3 

Light rainfall will have little effect on the water garden; only extensive flooding would require fertilizer adjustment based 

on the amount of water added by rainfall. In the case of heavy rainfall diluting the solution, you must know how many   

gallons of rainwater was added, then add only the fertilizer for that number of gallons. Use a rain gauge to know how many 

inches of rain fell, then you must know how many gallons per inch of depth in 

your container. The solution in the garden needs to be replaced periodically for 

optimum production. You can grow two crops of salad greens in the same solu-

tion before changing the entire solution and starting with a new batch. 

 

For more information on hydroponic production, please visit our website  at 

http://smallfarms.ifas.ufl.edu.A copy of a DVD on several hydroponic topics 

“Hydroponics for Small Farms and Gardens” may be purchased for $25, plus 

tax, by contacting the IFAS Bookstore at (352) 392-1764 or online at http://

www.ifasbooks.ufl.edu, DVD1247. A video on the floating hydroponic garden is 

also available to view online on the Virtual Field Day website at http://

vfd.ifas.ufl.edu as part of a series of hydroponic video modules. 
Spearmint grown in a floating hydroponic 

system 

DONATIONS NEEDED 
For the 4-H Baking Day Camp and the 4-H Quilt in a Week Day Camp!  Anything you can help 

us with would be greatly appreciated.  Call Katherine, Cathy or Karen at 386-362-2771 for 

more information. 

Baking Camp needs: 

 

Any Baking items  

Quilt in a Week needs: 

 

100% Cotton fabrics (no blends please) 

Questions: 
1. How heavy is a set of the last printed edition of the Encyclopedia Britannica, published in 2010?  Hint:  

It contains 32 volumes.  

2. What are you afraid of if you have astraphobia? 

3. What was the denomination of the first U.S. coin put into circulation with the motto In God We Trust? 

4. What was housed in the cellar of historic Independence Hall in Philadelphia until it was banned by a city 

ordinance in 1851? 

Answers to above questions: 

1. 129 pounds.  Encyclopedia Britannica announced in 2012 that after 244 years it would no longer produce print-

ed versions of the encyclopedia. 

2. Thunder and lightning. 

3. Two cents.  The coin was issued from 1864 to 1873. 

4. A municipal dog pound. 
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2016 Suwannee County 4-H Day Camps  
(Tentative - dates subject to change) 

Camp Cherry Lake 

June 6-10 

Sewing Day Camp 

June 6-10 

Pony Day Camp 

June 27-29 and July 18-20 

Baking Day Camp 
July 6-8 

Peanut Butter and Jelly Day Camp 

July 11-15 

Bovine Buzzer Beater Day Camp 

August 1-5 

For more information contact the  

UF/IFAS Extension Suwannee County at 386-362-2771. 



"An Equal Opportunity Institution” 

For persons with disabilities requiring special accommodations, please contact our office at least five working days prior to 

the program so that proper consideration may be given to the request.  For the hearing impaired, please contact the Florida 

Relay Center Service at 1-800-955-8771. 

Use of trade names in this publication is solely for the purpose of providing specific information.  It is not a guarantee or 

warranty of product named and does not signify approval to the exclusion of others of suitable composition.  

The Master Gardener volunteers at the Extension 

office are in need of 4” and 6” used plastic pots 

for a project they are working on.   

 

If you have any pots that can be donated, drop 

them off at the Extension office or give us a call 

at (386) 362-2771 and we will gladly come pick them up!  If you have 

any questions, please contact Carolyn Saft or Kasey Bass. 

Katherine Allen, County Extension Director  

(CED) /Agent, Family & Consumer Sciences (FCS)  

Cathy Rogers, Agent, FCS & 4-H  

Bonnie Box, Program Assistant, Family 

Nutrition Program (FNP)  

Karen McGalliard, Administrative Aide, FCS/

Administration 
 
Brian Estevez, Agent, 4-H/Youth Development  

Carolyn Saft, Agent, Horticulture/Master  

Gardener Volunteer Coordinator 

Kasey Stewart-Bass, Staff Assistant, 4-H/

Horticulture 

 

Mary Sowerby, Regional Specialized Agent, 

Dairy

Pam Burke, Administrative Aide, Dairy  

 

Elena Toro,  Agent, Agriculture/Natural 

Resources   

Diane McMillan, Staff Assistant, Agr iculture 

 

Bob Hochmuth, Regional Specialized Agent, 

Vegetables Crops/Center Director-SVAEC 

Patrick Troy - Regional Specialized Agent, Row 

Crops 

Dr. Kevin Athearn - Regional Specialized Agent, 

Agribusiness and Marketing 

The Suwannee County Economic Development Office connects local resources with opportunities 

to deliver economic growth. It works to cultivate and expand existing businesses as well as promote 

commercial real estate to attract new business.  The Economic Development Office helps market  

county assets.   

 

If you are looking for an advocate for development projects to ensure the growth of our county’s tax base and the creation of employment 

opportunities for the residents of Suwannee County, contact Dr. Alvin Jackson via phone 386-364-1700, email alvinj@suwcounty.org or 

check out the new website http://floridasnewfrontier.com.  It is the Suwannee County Economic Development Office’s mission to strive 

for a balanced economic environment that will enhance the economic prosperity and quality of life throughout the county. 

Used pot Donations needed! 

 

FREE NEWSLETTER SIGN UP 
UF/IFAS Extension in Suwannee County publishes The Center 

Pivot for free each quarter.  You can receive an email reminder 

for a paperless copy that will link you directly to the website.  The 

electronic format reduces our costs (i.e. Your tax dollars.) 
 
I would like to receive The Center Pivot by e-mail.   

My email address is: 
 
Name __________________________________________ 
 
E-Mail__________________________________________ 
 
Phone __________________________________________ 

 
Clip and return  this slip to our office at  

1302 11th St SW, Live Oak, FL 32064.  

Send an email to peburke@ufl.edu requesting to be added  

or call 386-362-2771. 

mailto:alvinj@suwcounty.org
http://floridasnewfrontier.com

