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LET ME BEGIN by comparing apples to oranges. Last fall, as we
were planning this issue of FORUM, I took a trip with family members
through the apple country of Washington State. It was a nostalgic trip,
back to a time before the state became better known for its aircraft
manufacturing and Microsoft moguls.
As we drove along the legendary Columbia River through the
majestic Wenatchee Valley, we stopped at countless roadside stands
to sample seemingly endless varieties of apples—new and heirloom,
red and gold, sweet and tart. We tasted apple jelly, apple butter, and
exotic flavors of apple cider. Each stop made me think of Florida and its
equally iconic fruit—a fruit inextricably tied to our history, heritage,
legend, and lore. In fact, could anyone have invented a better symbol of
the Sunshine State than this glorious golden orb, so full of sunshine and
Vitamin C?
Yet, like many Floridians I worry that the orange—so closely tied
to our image and our economy—could someday become a quaint legacy
of our agrarian past. The current threat is the insidious “greening”
bacteria now infecting an estimated 70 percent of Florida citrus groves.
But before this, there were other diseases and historic freezes that
pushed growers southward, opening the way for developers to transform
agricultural land with roads, housing subdivisions, strip malls, and the
other trappings of modern civilization.
This issue of FORUM asks us to think about Florida’s signature
fruit and provokes complex questions about the role agriculture plays
in our state. As Florida Commissioner of Agriculture Adam Putnam
reminds us, citrus trees grow on nearly 500,000 acres of Florida land.
What might replace these endangered groves? What would be the
effects on our economy and our quality of life?
This issue seems like a fitting place to remember Florida writer
Patrick Smith, author of A Land Remembered. He died earlier this year
at the age of 86. All of us who have read this classic book understand
the profound effect it has had on our understanding of Florida’s
pioneer past and the early days of the citrus industry. I remember the
joyous declaration of Tobias MacIvey—the patriarch of the fictional
MacIvey family, which this novel traces for three generations—as
he looks out on his first orange grove: “That’s what the future is—
oranges! We don’t have to round ‘em up or brand ‘em or do nothin’ but
pluck ‘em off the tree.”
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THE ORANGE:

A FLORIDA ICON IS UNDER SIEGE

C

Employees pack oranges in a Leesburg processing plant.

Mormino tells the story of the Florida
orange—from its introduction by
Spanish explorers more than 500 years
ago to its growing popularity, the rise of
citrus barons, the freezes and diseases
that at times brought the industry to

A magnified image of the psyllid, a gnat-sized insect
that spreads citrus greening disease.

its knees, and the innovations and
marketing that made orange juice as
integral to the American breakfast as
bacon and eggs.
Adam Putnam, Florida’s
Commissioner of Agriculture, discusses
the cultural and economic importance
of the orange and gives his views on the
citrus greening crisis. And writer Jon
Wilson introduces one of Florida’s more
colorful historical figures—“Citrus
Wizard” Lue Gim Gong, a 19thcentury Chinese immigrant.
You’ll also get a surprising
perspective on Florida as an agricultural
state that produces a wide range of
crops—a reality that is far from its

Photo: University of South Florida library collection

Photo: State Archives of Florida

OULD YOU IMAGINE
FLORIDA WITHOUT
ORANGES? It’s almost
impossible to do. Oranges have played
such an important part in our state’s
cultural identity, landscape, and
economy. But Florida’s iconic fruit
is currently under siege by a killer
disease called “citrus greening,” which
has spread to some 70 percent of
groves over the past eight years and is
among the most serious threats ever
faced by the citrus industry.
In the coming pages, we delve
into this issue as we explore how the
orange became the signature fruit of
the Sunshine State. Historian Gary R.

Photo: State Archives of Florida

By Barbara O’Reilley

The view of lakes and groves from atop the Citrus Tower in Clermont, west of Orlando, in about 1960.

A promotional image suggests it’s always
orange-picking time in Florida sunshine.
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Watch the 1968 video “Bottled Sunshine”: Digital FORUM at FloridaHumanities.org.
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University of Florida, Institute of Food and Agricultural
Sciences, Citrus Canker, Greening (HLB), Black Spot,
and Exotic Diseases Extension Education Program.

A cross-section of an infected orange, bitter and
much smaller than a healthy orange.

popular image as a tourist destination.
And you’ll get a glimpse at the
darker side of that reality, too: the
harsh conditions suffered by many
farmworkers.
Writer Lani Friend interviewed
workers who picked vegetables for
decades on the
muck farms of
Lake Apopka—
which later became
notorious for
pollution from
farm chemicals. The
workers are speaking
out now about
untimely deaths and
pervasive health
problems among
One of the thousands of citrus
crate label designs promoting
their ranks, which
Florida fruit.
they attribute to
pesticide exposure. They have created
quilts to memorialize co-workers who
have died.
Also in this issue of FORUM,
Michael Lister, award-winning author
of literary suspense thrillers, describes
his “brutally beautiful” Eden in the
Florida Panhandle, a wild, untamed
area that provides the perfect setting
for his novels. And Claudia Martinez,
who was born in Nicaragua and is
now a cardiologist who teaches at the
University of Miami medical school,
shares her dream of bridging cultures
by bringing modern cardiac care to her
beloved home country.
Read on!

EFFORTS TO SAVE ORANGE INCLUDE DNA RESEARCH
In their race to save Florida oranges from the ravages of a killer disease, citrus industry leaders
have destroyed hundreds of thousands of infected trees, dramatically increased pesticide use,
and searched the world for a naturally immune tree. But after eight years, nothing has stopped
the Asian citrus psyllid, a gnat-sized
insect, from spreading the “greening”
bacteria to an estimated 70 percent of the
state’s citrus groves.
As the battle continues, a big part of
it is being waged in laboratories and
greenhouses. A team led by a plant
bacteriologist at the University of Florida
has developed genetic maps of the disease
to assist researchers as they seek to
eradicate it. UF scientists also are growing
experimental citrus rootstocks that promise to be more tolerant of the disease. And a major
Clewiston-based grower is financing research into developing genetically modified orange trees.
“An emerging scientific consensus held that genetic engineering would be required to
defeat citrus greening,” the New York Times reported last year in an article detailing efforts
to save the orange by altering its DNA. [To link to this article, go to Digital FORUM at
FloridaHumanities.org.]
In separate experiments, scientists have tried modifying orange trees with a bacteria-destroying
gene from a virus, a synthetic gene, and genes from onion, spinach—and even a pig.
The spinach gene was said to be the most promising.
Citrus greening originated in China, where farmers first discovered it in 1911. With the growth
of global trade, the disease eventually made its way to the Americas. It was detected in Brazil in
2004 and Florida in 2005. In recent years it has spread to Texas and California.

TELL US A FLORIDA STORY…
Enter our Micro-Fiction Contest.

We give you the opening line—and you take it from there.
Write a 250-word story. Use your imagination.
The winner receives $1,000.
The story is published in FORUM.
Get further details and enter the contest at FloridaHumanities.org.
Better hurry! The deadline for entries is 5 p.m. on March 30, 2014.

BARBARA O’REILLEY is editor
of FORUM.
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Photo: State Archives of Florida

DREAM FRUIT FOR A DREAM STATE
By Gary R. Mormino

A

long line of muses has chronicled
the orange’s journey over the
centuries from China to India,
Persia to Spain, and Hispaniola
to Florida. The orange has stirred the
imaginations of Franciscan friars,
country fiddlers, and multinational
conglomerates. More than anything else,
Florida’s signature fruit has defined the
Sunshine State and its promise as the
New Mediterranean.

But today the orange is in
peril. An incurable disease called
“citrus greening” has swept
through Florida, affecting every
orange-producing county. This
crisis has been called “the most
serious threat in [citrus] history,”
“a looming disaster many
Floridians do not know about,”
and “an existential threat.”
The disease, also known as
Yellow Dragon because it was
first detected in China, looms
larger than any previous threat
to the industry—including
devastating hurricanes, the
sprawl of development across

THE SPREAD OF CITRUS GREENING, FROM ASIA TO THE AMERICAS

U.S.

Minor orange producer
Other citrus fruit producer

Brazil

Indonesia

Citrus Greening
Widespread
Present

1565: Settlers cultivate citrus groves in St. Augustine.
1763: Florida’s first commercial grove

MID-1500s: Spanish friars and explorers sow

is established on Fish Island, St. Augustine.

orange seeds in La Florida.

F L O R I D A

India

Major orange producer

oranges to the New World, planting citrus on Hispaniola.

F O R U M

China

Significant citrusproducing countries

1493: Christopher Columbus (at right) introduces

4

agricultural land, and the expensive war of
attrition to eradicate citrus canker. After
marauding through orange groves in China and
Brazil, the disease, a bacterium spread by a tiny
flying insect called a psyllid, appeared in Florida
in 2005. Oranges become misshapen and
bitter—and eventually the stricken trees die.
But Florida’s grove owners are resilient.
They have battled the Mediterranean fruit fly
and killer freezes and weathered the economic
effects of wars and depressions. Still, the present
challenge is so serious that scientists and state
officials have debated the ethics and efficacy of

H U M A N I T I E S

C O U N C I L

MacManus Citrus Label Collection, Special Collections, University of South Florida Tampa Library.

ORANGE CRATES WITH PIZZAZZ
genetic modification,
of altering the orange’s
DNA in order to save it.
[See story, page 3.]
The orange is so iconic
and entwined in the Florida
dream that this agricultural
product is considered part of
the “natural” landscape. After
all, Florida boasts an Orange
County and Citrus County,
and towns named Orange
City, Orange Park, and
Orange Springs. The orange
blossom is Florida’s official
state flower, the orange the official state fruit, and since
1998 an orange has served as the emblem on state license
plates. State law even protects oranges from defamation
and bans the shipment of “green fruit.”
The story of the orange spans the history of Florida.
In colonial St. Augustine, successive generations of
Spanish, Minorcan, and British settlers planted orange
trees in such abundance that when vessels entered the
harbor in the spring, the crews identified the city’s
location by the fragrance of orange blossoms wafting
from grove to bay.
In 1835, a devastating freeze scoured Florida,
destroying the beloved citrus groves of St. Augustine.
“Never was a place so desolate,” lamented a local judge.
In the decades that followed, orange groves sprang up
along the Indian and St. Johns rivers and in the Golden
Triangle area comprising the towns of Mount Dora,
Eustis, and Tavares.

Between 1930 and the 1970s, Florida citrus labels were dazzling works of art glued to the
ends of wooden crates that were shipped to markets in the North. They often featured
alligators, matadors in bullfighting regalia, Indians, and duck hunters—anything but the
Florida citrus they were supposed to promote. Today they are popular collector’s items.
(See labels above and on following pages.)
But Florida citrus labels weren’t always so splashy. They had been in use since the late 19th
century. But in 1930 a Palm Beach Post editorial lamented that the Florida labels could not
match the flash and dash of California’s labels. Florida growers and shippers must have
taken this criticism to heart. During the Great Depression, out-of-work artists were hired
to add some pizzazz to the label designs.
They began creating scenes that promoted a romantic, mysterious reputation for
Florida, suggesting that oranges, grapefruit, and limes were part of the exotic allure
of this subtropical peninsula. Because men were believed to be the primary buyers of
citrus at auctions, the artists featured women wearing g-strings (instead of women as
avatars of purity, as depicted in the late 19th and early 20th centuries). Native Americans
often were portrayed in scenes having nothing to do with citrus cultivation.
Over the decades, more than 8,000 labels advertised specific growers or even growing
regions, such as the Gulf Coast, Indian River, or Polk County. And they frequently included
a color code: A blue background meant the fruit was particularly fresh, while a red label
signified a lesser grade. Use of the labels gradually declined beginning in the 1950s and
finally ended as cardboard shipping containers replaced the wooden crates.
Today, reproductions might cost $5 or $10; but original art might fetch hundreds of
dollars, perhaps thousands if the piece is exceptionally rare.
—JON WILSON

OTHER CITRUS CROPS AFFECTED, TOO
The citrus greening disease threatens not only the future of
Florida’s oranges, but also that of grapefruits and tangerines.
Oranges constitute the state’s largest citrus crop, bringing in cash
receipts of $1.5 billion in 2011, compared to $178 million for
grapefruit and $62 million for tangerines.

Listen to Will McLean and Gamble Rogers perform “Orange Blossom Special”: Digital FORUM at FloridaHumanities.org.

1807: The Dummett family plants an orange grove
on Merritt Island. It becomes the foundation of the
Indian River citrus industry

1835: Florida’s first freeze in the modern era devastates

1870: Gen. Henry Sheldon Sanford becomes

an early citrus baron in Sanford.

1880S: A modern rail system is constructed;
refrigerated tank cars whisk Florida citrus to northern markets.

groves across the territory, but the Dummett grove survives.
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THE GREAT FREEZE DASHED DREAMS,
TRIGGERED CROP MIGRATION SOUTH
“DEAD, EVERYTHING IS DEAD.”

That headline screamed from the front page of Jacksonville’s Florida Times-Union on
February 12, 1895, signaling Florida’s greatest agricultural disaster. The Great Freeze
was an event so ruinous that it altered the compass and trajectory of the state’s fruit
and vegetable industry and left many Floridians destitute.
“All night long one could hear the crackling open of the bark of the trees,” recalled
Lottie Conrad, who lived near DeLand. Others remembered an eerie sight: icicles
hanging from orange trees. Temperatures plunged to 15 degrees at Archer and Lake
City and 22 degrees in Manatee and Tampa.

Cities felt the consequences of the Great Freeze, as well. Newspapers complained of
influxes of the unemployed and undesirable, tramps and vagabonds. “Since the great
disaster of last winter,” observed the Tampa Tribune, “there has been a steady and
unbroken movement of population to Tampa from the entire state.”
Resilient and plucky, Floridians recovered, just as they had endured hurricanes and
yellow fever. Farmers searched for new, more resistant, crops. In Sanford, celery
flourished on acreage that had once supported oranges. In Oviedo and Winter Park,
a nurseryman brought citrus budwood from Jamaica and planted it with success. The
Temple orange evolved as a successful new orange species.
Photo: Special Collections, University of South Florida Tampa Library

The consequences were cataclysmic. “In one night, as it were, $50,000,000 worth
of [Florida’s] most valuable property disappeared from the view of mist before the
rising sun,” reported the state’s Commissioner of Agriculture. Hundreds of banks
declared bankruptcy. Many farmers simply walked away from their homesteads and
groves, never to return. At that time, there were no government programs to aid
stricken farmers or suffering families.
At the epicenter of the Great Freeze was Alachua County, then the state’s leading
citrus producer. During its golden age, 1889–90, Alachua harvested 817,767 boxes of
oranges; in 1895, Alachua harvested no oranges.
Floridians described haunting memories. In neighboring Marion County, a resident
said that when the larger orange trees thawed out “they burst open and sounded like
cannons. There was not an orange tree left.”
Geography was destiny. The Indian River groves, known for their premium oranges,
were struck unevenly. Temperatures reached 19 degrees at Titusville, but some
groves on Merritt Island and along the Banana River survived. The St. Lucie Inlet
served as a dividing line between destruction and salvation.
Orange County suffered heavy freeze losses. Karl Abbot recalled the scene in the
lobby of Orlando’s San Juan Hotel, which functioned as a gossip center for the
area’s farmers: “By 2 p.m., the San Juan was in an uproar. Fist fights started in the
lobby…A fine looking gray haired man in a black frock coat and a Stetson hat…
looked at the thermometer, groaned ‘Oh, my God!’ and shot himself through the head.”
The Great Freeze triggered one of the great agricultural shifts in Florida history. In
1894, commercial groves and individual orchards thrived in the state’s northeastern
areas of St. Augustine, Live Oak, and Gainesville. After 1895, the citrus belt shifted
southward, and citrus communities followed. Before the freeze, the town of Windsor,
on Gainesville’s Lake Newnan, supported 300 citizens, three stores, two saw mills, and
a fertilizer plant. By 1896, Windsor was a ghost town, along with scores of other like
places that had depended upon citrus.
Meanwhile communities in Southwest Florida experienced a boom. The warm waters
of the Gulf had insulated many of the groves below Charlotte Harbor. Lawrence Will
wrote that when “word got around that on the Caloosahatchee the settlers’ dooryard
trees hadn’t even lost their fruit, that my boy, was when the boom began.”

The 1895 freeze devastated groves in north-central Florida.

The Great Freeze dashed dreams but created new opportunities. The son of a Civil
War veteran and Methodist minister, William S. Burdine migrated from Mississippi
to Bartow, where he ran a dry goods store. But the misfortunes of 1895 drove
Burdine to Miami, where he opened what became one of the state’s revered
department stores.
In 1887, Flora Call and Elias Disney became the first couple to be married in Lake
County. They homesteaded property they named Kismet, a Turkish word meaning
destiny. Fate and freezes drove the Disneys to Chicago, where Walt was born in
1901. Sixty years later, to cobble together land for Disney World, Walt and his agents
purchased hundreds of groves deadened by the freeze of 1962.
—GARY R. MORMINO

1894–95: The Great Freeze devastates Florida’s citrus,
causing growers to move further south in the state.

1940: Polk becomes the nation’s leading citrus county,
topping Los Angeles.

1929: The Mediterranean fruit fly infests Florida groves.
Fruit is briefly embargoed until the fruit fly is eradicated.

1943–44: Florida’s orange harvest surpasses California’s,
becoming the world’s leading producer of oranges.
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1945: Florida researchers develop a formula for

frozen citrus concentrate, opening the way for new

ROADSIDE CITRUS STANDS BECOMING A MEMORY
In the 1920s, new sounds and sights invaded Florida’s Orange Belt. Streams of honking and chugging Model T’s
and Model A’s streamed down the Dixie Highway, Tamiami Trail, and Orange Blossom Highway. Motorists fell in
love with roadside stands offering a
blissful sanctuary and a free glass of
fresh-squeezed orange juice.
Festooned with bags of oranges, the
stands featured palm-thatched roofs
and wooden crates spilling over with
tangerines, grapefruit, and oranges that
could be boxed and shipped as gifts to
shivering friends in the Snow Belt.

Photo courtesy of the St. Lucie Historical Society

Mid-19th-century growers faced
many obstacles, most significantly,
distance. Steamboats ferried crates of
oranges from Leesburg, Palatka, and
Jacksonville, but much of the harvest
spoiled before reaching eager consumers.
In the late 19th century, revolutions in
transportation helped bridge country
and city, state and nation, nation and
world. Florida citrus rode the rails to new
heights and new markets, its cedar crates
with labels advertising the Sunshine State
as a winter paradise.
Growers helped create and
popularize new markets for a product
most Americans had never sampled.
For generations to come, people across
the country first encountered Florida
by tasting an orange. If cotton was
king of the Old South, the orange
became the endearing and enduring
symbol of Florida.
Florida was touted as a poor man’s
paradise. In acreage so small it seemed
laughable in the Midwest, a manicured
10-acre orange grove in DeLeon Springs
or Dunedin imagined Jeffersonian
republicanism and democratic
romanticism. Beginning in the Gilded
Age of the 1870s and cresting in the
1920s, orange fever brought trainloads,
boatloads, and carloads of citizens eager
to become gentleman grove owners.
Entire cities—Temple Terrace and
Howey-in-the-Hills—incorporated town
and grove. A dazzling variety of oranges

But today the roadside citrus stand is
vanishing, victim of rising real estate
values, changing traffic patterns, and
diminishing sales. Fifty years ago, the
Florida Gift Fruit Shippers Association
boasted 152 members; today, fewer than 40 survive. Only a few of the roadside stands remain. In Rockledge, Lake
Alfred, and Terra Ceia, those owned by the Harvey, Lang, and Tillet families are among the last of an old breed.
Even rarer is the “You-Pick-It” Fruitville Grove in Sarasota County.
“We started back in 1926 with a few oranges, some grapefruit, and an old hand squeezer,” recalled Roy and
Blanche Harvey. They had planned to start their business in Miami, but their auto broke down in Brevard County.
There, on U.S. 1, Harvey’s Groves was born. Almost 90 years later, their citrus stand still attracts a loyal clientele.

GREENING FIGHT AFFECTS BEES
Conflict has arisen between Florida beekeepers and citrus growers over
the battle to eradicate citrus greening. Beekeepers say that increased
pesticide use by growers has killed bees. This problem comes at a time when
honeybees worldwide have been dying mysteriously. The two industries
have historically been mutually dependent: Bees pollinate groves while
collecting nectar for honey. Florida officials are trying to find solutions while
encouraging growers and beekeepers to communicate when pesticides are
applied, so that bees won’t be exposed.

1948: Bing Crosby is hired to croon the
virtues of Minute Maid OJ on CBS Radio.

markets and a major expansion in citrus production.

1946: Investors double the citrus acreage around

1949: Florida Welcome Stations give
free glasses of OJ to tourists.

Clermont in Lake County.
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took root in Florida, their names suggesting
their romantic lineage: Homosassa, Hamlin,
Temple, Murcott, Lue Gim Gong, Parson
Brown, Sanford Bloods, Mediterranean Sweet,
and Maltese Oval. To sell the fruit, roadside
fruit stands and packinghouses proliferated
along the orange belt, offering motorists sweet
bliss and a free glass of orange juice.
Many small growers eventually quit, the
victims of overproduction, freezes, and fierce
competition. A handful emerged triumphant—
like Philip “Doc” Phillips, Antonio Rossi,
and Ben Hill Griffin. [See more about them
at right.] But in a story all too familiar, large
corporations began swallowing Florida’s
baronial estates as well as its family groves.
Beginning in the 1940s, corporations bet wildly
and successfully on Florida grove land. Just
as Phillips and Griffin personified the gritty
individualism of the men who built dynasties
one grove at a time, Consolidated Citrus LP,
Coca-Cola, and Cutrale Juices U.S.A. came
to signify a new corporate presence, more
multinational and multiconglomerate than
personal and local.
Historic freezes, new hybrids, and the
relentless development of grove land have
pushed Florida’s orange belt southward over the
years. In 1950, the orange belt buckled together
the state’s leading citrus counties, which
stretched across central Florida: Orange, Polk,
and Lake. Orange County pointed with pride
to its 80,000-plus acres of citrus. Today, nearly
65 years later, the belt has drooped southward:
Polk, St. Lucie, Indian River, DeSoto, Hardee,
Highlands, Hendry, and Collier counties now
have emerged as citrus leaders. Orange County

FLORIDA’S ‘CITRUS BARONS’
Philip “Doc” Phillips was born in Memphis and moved to Central Florida
in 1912. He pioneered the sales of citrus in the North, giving away free
samples of Florida oranges inside rail terminals and on street corners.
More than perhaps anyone, Phillips impressed upon the public the linkage
between orange juice and good health. He touted: “Drink Dr. Phillips’s
orange juice because the Doc says it’s good for you.” He eventually acquired
5,000 acres of citrus groves, buying and selling 100 million oranges a year
by 1940. In 1954, Minute Maid purchased Doc Phillips’s groves. Dr. Phillips
High School in Orlando honors his memory.
Italian immigrant Antonio Rossi, who arrived in America in 1921, began
selling gift boxes of Florida fruit during World War II. His Manatee River
Packing Co. expanded as he popularized sales of chilled citrus wedges
in glass jars. He also perfected a new way to bottle juice and in 1954,
introduced flash-pasteurized Tropicana Premium Orange Juice in cartons.
Fleets of refrigerated trucks, trains, and ships rushed freshly squeezed juice
from Bradenton plants to northern markets. In 1957, his company became
Tropicana Products Inc. In 1978, Rossi sold Tropicana to Beatrice Foods for
$490 million. In 1998, PepsiCo bought Tropicana for $3.3 billion.

Ben Hill Griffin Jr. embodied the homespun, bigger-than-life citrus

1956: The 256-foot Citrus Tower is built on a 300-foot hill in
Clermont as a monument to the citrus industry.
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Ben Hill Griffin Jr.

55 percent of the nation’s oranges.

F O R U M

Antonio Rossi

barons. Born at Tiger Bay and raised in Frostproof, Griffin received a 10acre orange grove as a wedding present in 1933. The grove became the
cornerstone of an orange empire. Taking a job in a fresh-fruit packinghouse
paying 15 cents an hour, Griffin resolved to make his fortune in citrus,
learning every task of the business. He came to own the packing house
where he once pushed a cart. At his death in 1990, he was one of the
richest men in Florida, controlling a fortune worth $300 million, owning
or controlling 200,000 acres of groves and ranch land. Procter and Gamble
acquired Ben Hill Griffin Citrus Corp. in 1981.

1950: Florida produces 100 million boxes of citrus,
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Philip “Doc” Phillips

1960: Hurricane Donna ravages the groves
of Central Florida.

1962: A hard freeze kills six million trees,
but investors are undeterred.

BIRTH OF INDIAN RIVER ORANGES

FLEEING THE FREEZES
FLORIDA’S CITRUS GROWERS
HAVE MIGRATED SOUTHWARD
OVER THE PAST 120 YEARS.
Groves circa 1890

Groves circa 1970

Florida’s counterpart to
Ohio’s Johnny Appleseed
was Douglas Dummett. In
1807, after his family left
Barbados for Florida, Dummett
discovered sour orange trees
growing on his Merritt Island
plantation. He top-worked
the trees, pruning them to
a height of three feet and
grafting sweet orange buds
from the old Turnbull groves
in New Smyrna. The process
produced a heartier orange tree and a sweeter, more desirable fruit. Dummett’s grove,
situated between lagoons, survived the 1835 freeze that devastated St. Augustine’s
citrus groves and became the mother nursery for the vaunted Indian River orange.

Groves circa 2014

HARRIETT
BEECHER STOWE

Photo: State Archives of Florida

has slipped to 19th place. Pinellas County, which devoted
15,000 acres of land to citrus cultivation in the 1950s,
now has no commercial groves.
In January 1981, Florida shivered as the first
of the decade’s Alberta Clippers plunged statewide
temperatures well below freezing. By the end of the
decade, three more disastrous freezes had ravaged
Florida’s groves, killing 90 percent of Lake County’s
orange trees. The beneficiaries of this disaster were
Florida real estate developers and Brazil. This marked a
milestone in citrus history: Brazil replaced Florida as the

1965: Visitors to the Citrus Tower gaze

1984: Citrus canker is detected.

1970: Citrus groves cover

1989: The Christmas Freeze practically
wipes out groves north of Interstate 4.
Florida growers move further south.

upon 17 million citrus trees, which extend in all
directions as far as the eye can see.

one million acres in Florida.
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Photo: State Archives of Florida

Florida’s most celebrated grove
owner was Harriet Beecher Stowe,
author of Uncle Tom’s Cabin, who
resided at Mandarin on the banks
of the St. Johns River. “The orangetree is, in our view, the best worthy
to represent the tree of life of any
that grows on earth,” she wrote in
1872. “It is the fairest, the noblest,
the most generous it is the most
upspringing and abundant of all
trees in which the Lord God caused
to grow eastward of Eden.”

Infected trees are burned.
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Photo: National Archives

During World War II, German prisoners of war harvest citrus near Leesburg.

world’s leading orange producer. Astonishingly, 100,000 acres
of Lake County citrus land was transformed into housing
tracts, shopping centers, and nurseries. An Orlando banker
summarized the opportunity: “We stopped picking oranges
and started picking tourists.”
From the late 1940s onward, advertising songs and
jingles about the orange, fresh from the crate and frozen
concentrate out of the can, captivated Americans: “Breakfast
without orange juice is like a day without sunshine!” “Come
to the Florida Sunshine Tree!” and “Orange juice—It’s not
just for breakfast anymore.” Orange juice became an integral
part of the standard breakfast, along with bacon and eggs
and toast. But in recent years, more and more Americans
are beginning their days without a glass of orange juice. OJ’s
greatest threat may not even be citrus greening, but rather
changing tastes.
Illustrating this point, a journalist recently posed
the question: “Just when did orange juice—loaded with

1994: Congress passes the North
American Free Trade Agreement (NAFTA),
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As the fight against citrus greening continues, some growers are hedging their bets by
replacing orange groves with peach orchards. Scientists at the University of Florida have
helped make this possible by developing new peach varieties adapted to Florida’s short,
warm winters. Growers have planted an estimated 800 to 1,200 acres of peach trees in
central and southern Florida. Blueberries, also improved by UF scientists, are another
alternative crop. In 2012, Florida’s blueberry harvest
topped $62 million, larger than that of tangerines.
Surprisingly, some farmers have also taken an
interest in producing olives. Florida has an
estimated 200 acres of olives groves, according
to the Florida Olive Council.

1995: Citrus canker (at right) returns.
Millions of trees are burned.

resulting in a dramatic increase in the imports
of foreign fruit and vegetables. Brazil surpasses
Florida as the world’s leading producer of citrus.
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PEACHES, BERRIES, OLIVES
INSTEAD OF ORANGES?

2005: Citrus greening is discovered in

a Homestead orange grove. One scientist called
the new disease “canker on steroids.”

C O U N C I L

nutrients from vitamin C to folic acid—become the drink
from hell?” In truth, OJ is brimming not only with vitamin
C but carbohydrates, the arch villain of South Beach dieters
and concerned
pediatricians. Orange
juice, moreover, holds
little mystique with
young Americans
who typically skip
breakfast, preferring
a carbonated soda,
vitamin-enhanced
water, or an espresso
doppio.
Unfolding over
six centuries, the
story of Florida citrus
is a complicated
tale involving
great contrasts and
trajectories: old groves
and new perils, small
family farms and
global competition, citrus barons whose names emblazon
athletic fields, and the largely forgotten men and women who
pruned, picked, and packed the oranges.
Threatened and squeezed by developers, foreign
competition, an incurable disease, global warming, and hard
freezes, the future of the orange in Florida is uncertain. But
amidst tumult and change, one thing remains certain: a glass
of freshly squeezed Florida orange juice is pure elixir, the
proper drink for a dream state.

MIX WITH THREE CANS OF WATER AND STIR

GARY R. MORMINO, Scholar in Residence for the Florida
Humanities Council, is the Frank E. Duckwall professor emeritus
of history at the University of South Florida St. Petersburg, where
he co-founded the Florida Studies Program.

By 1980, 75 percent of the Florida citrus crop was destined for the large processors.
At the dawn of the 1980s—a golden age before big freezes and land development,
Brazilian imports, and citrus canker—Florida’s acreage devoted to oranges would
have blanketed the entire state of Rhode Island.

2013: Citrus greening (at left)

invades all 32 citrus-producing
counties. Scientists race to find
a cure. The disease has cost Florida
over $5 billion and 8,000 jobs.

Photo: State Archives of Florida

During WWII, researchers embarked upon an effort to supply GIs with Vitamin C.
Shipping fresh oranges overseas was impractical; transporting canned juice took
up valuable space. Chemists developed a dehydrated juice, but the product was
tasteless. They figured out
how to concentrate juice, but
it wound up tasting like aspirin
dissolved in water.
Finally, in 1943, three
remarkable scientists working
for the Florida Citrus Commission
(C.D. Atkins, Louis G. MacDowell,
and Edwin Moore) perfected a
way to produce tasty, nutritious
A Sarasota woman holds a can of
frozen orange juice, 1963.
concentrated orange juice that
could be canned, frozen, and shipped. Using low temperatures, they evaporated
liquid from fresh orange juice and added freshly expressed, single-strength orange
juice and citrus oils. It was a hit.
After the war, growers began producing and selling orange juice concentrate under
the Snow Crop and Minute Maid labels. The results were astonishing. The stars
were aligned: The Baby Boom had begun, and the product appealed to overworked
mothers; appliance stores were selling millions of new Kelvinator and Philco
refrigerators with freezer compartments; and grocery stores boasted new frozenfoods sections, which of course featured OJ.
Frozen orange juice concentrate production expanded from 226,000 gallons in
the 1945–46 season to almost 10 million gallons in 1948–49. One tank car of
concentrate replaced 30 railcars of fresh fruit.
The directions for making orange juice became ubiquitous across the country:
“Mix with three cans of water and stir.” The immediate acceptance, indeed
preference, for the new frozen cans of OJ is considered one of the great success
stories in the annals of consumerism.

Success brought consequences. For generations, grove owners had staggered
the harvest, juggling the supply of Hamlins, Murcotts, and Temples. But frozen
concentrate sold so well, fresh fruit became a secondary market. Because more
and more grove owners grew crops exclusively for the agri-corporations, the old
favorite citrus varieties vanished like the roadside fruit stands that once touted
Pages, Parson Browns, and Sweet Sevilles.

Watch an early-1960s video tracing the production of O.J. from tree to table: Digital FORUM at FloridaHumanities.org.
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OUR HISTORY IS NOT
THE SAME OLD

Tourists have landed upon these
42 miles of Atlantic shoreline since
1513. Thankfully, you no longer need
a Spanish galleon to get here and
experience the European ambience of
St. George Street, the living history
of the downtown district, or the
golf and spas of Ponte Vedra.
Named “One of 20 Must-See
Places in the World” by National
Geographic Traveler.

For the latest events and
best lodging rates,
visit FloridasHistoricCoast.com
or call 800-421-7779.

Journey through this groundbreaking exhibit that follows the
African-American experience from 1565 to today.
Details at Journey2014.com.
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WORKING TO ENSURE SURVIVAL OF CITRUS
By Adam Putnam

F

OR MOST OF ITS 500-YEAR
HISTORY, Florida has been
synonymous with the orange.
Introduced in 1565 by Spanish settlers,
citrus found Florida to provide the ideal
environment for production.
As Commissioner of Agriculture, a fifthgeneration Floridian, and a citrus grower myself,
I know the orange’s invaluable contributions to
our state’s culture and economy firsthand.
Citrus makes up roughly $9 billion of
Florida agriculture’s $100 billion annual
economic impact and supports more than 75,000 jobs. For
decades, the orange has served as our state’s most recognized
agricultural product.
During the 2012–2013 harvest season, Florida growers
accounted for 66 percent of the total U.S. value of production
for oranges and produced 133.4 million boxes of the fruit.
That is more than 12 billion pounds of oranges, nearly the
weight of 60 U.S. aircraft carriers.
Currently, however, Florida citrus is facing a very real,
existential threat. Citrus greening is a bacterial disease that
slowly kills the tree. Since being discovered in Florida in 2005,
greening has spread to every citrus-producing county, and
more than half of Florida’s citrus groves are infected. There is

no cure, but we are working with the industry,
federal partners, and research institutions to find
a solution to citrus greening. I am committed to
addressing the challenge of greening and other
threats head-on to ensure Florida’s signature
crop thrives for generations to come.
The long-term sustainability of Florida’s
citrus industry is important to every Floridian—
not just those who depend on it for their
livelihoods like growers, packers, and processors.
With a nearly 500,000-acre footprint in Florida,
citrus has a profound impact on so many of our
interior counties and the quality of life of the surrounding
communities. This land, and the taxes it generates, support
school districts, sheriffs’ offices, and any local governments
that have come to depend on Florida’s signature crop.
Since Florida’s infancy, oranges have left an indelible
mark on the state’s rich cultural and economic history; and
with some effort and ingenuity, citrus will continue to do so
well beyond our lifetimes.
ADAM PUTNAM is Florida’s Commissioner of Agriculture.
He was U.S. Representative for Florida’s 12th Congressional District
from 2001 to 2011.

Watch a video interview with Commissioner Adam Putnam on citrus greening and other agricultural issues: Digital FORUM at FloridaHumanities.org.

We help hardworking farmers
nourish our growing world.

That’s our promise.
As the world’s population increases, the demand for affordable food increases with it.
The Mosaic Company helps the world grow the food it needs by providing farmers with
essential crop nutrients. Today, more than half the phosphate fertilizer used by U.S. farmers
is produced right here in Florida. Mosaic’s more than 3,000 Florida employees are honored
to help farmers put food on the table for millions of families – including yours.
Join in Mosaic’s promise at www.mosaicco.com/promise.

Tom Pospichal, Manager
Mosaic Agricultural Operations, Florida
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Mural by Courtney Canova, photo by kelly@kellycanovaphotos.com

DeLand mural of Lue Gim Gong and his rooster, “March.”

Lue Gim Gong
THE CITRUS WIZARD
By Jon Wilson

A

BRIGHT MURAL ON THE OUTSIDE
WALL of a DeLand ice cream shop features a
distinguished Asian man standing near an orange
tree and holding a big rooster. Pedestrians on Woodland
Boulevard stop and stare. Motorists do double takes. Who
is this guy and why does he occupy such a prominent spot
on a busy, downtown thoroughfare? The plump oranges in
the mural offer a clue.
The man’s name is Lue Gim Gong. He is known as
Florida’s “Citrus Wizard.” More than 100 years ago, the
self-taught horticulturist developed a hybrid orange that
could survive the type of freezes suffered by the state’s citrus
industry in 1895. He was respected for his intuitive ability to
work with plants—and beloved for his eccentric ways.
Lue (his family name, pronounced Loo-ee) was one of
the few Chinese immigrants people saw in Florida in the late
19th century. He made his way here via a circuitous route that
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began in a small village in southern China, extended across the
ocean to California, then across the country to Massachusetts,
and, after a brief return to China, wound up in the Florida
town of DeLand, southwest of Daytona Beach. The journey,
prompted by a young boy’s imagination, was marked by chance
encounters and a battle with a deadly disease.
Lue grew up on his family’s farm near the semitropical
village of Lung No in southern China. They grew celery,
turnips, broccoli, cabbage, sugar cane, sweet potatoes—and,
perhaps prophetically, they also cultivated citrus trees. Lue’s
mother taught him how to propagate oranges. He developed
an abiding interest in nature, spending his time working with
plants, examining flowers, and tending to sick birds. He was shy
and awkward and refused to play games with the other boys.
His schoolmates teased him.
An uncle’s tales of the land across the ocean made the
curious child’s imagination boil. He wanted something new.

Special Collections Department, Tampa Library, University of South Florida

Special Collections Department, Tampa Library, University of South Florida

He pleaded with his parents to let him
travel to the United States. Finally, his
uncle agreed to pay his passage and
furnish him with fine silks to sell for a
start in America.
In 1872, when he was 12 years old,
Lue bade farewell to his village, traveled
the Pearl River, caught a sampan to
Hong Kong, and boarded a cargo ship.
He arrived in San Francisco still clad
in his Chinese clothes: a padded jacket
and pants and wooden shoes. A braid
dangled down his back.
Adept with his hands, he found a
job making shoes. This led to another
Lue Gim Gong (seated in wagon) in a citrus grove with workers, 1894.
major life change: Recruiters persuaded
“He was generally loved and respected around DeLand, which
him to move to North Adams, Mass.,
considered him a town celebrity,” wrote Leland Hawes, the late
as a shoe-factory strikebreaker. There he met the wealthy
Tampa Tribune columnist.
Burlingame family, who took an instant liking to the bright,
Lue spent much of his time with his pet rooster. As the
young man, now 16 years old.
tale goes, he bonded with the rooster after rescuing it from
Fannie Burlingame,
certain death. He had noticed a hawk flying overhead one
a 44-year-old Sunday
day, grasping a chick in its talons. Lue clapped his hands
school teacher, took
three times, and the raptor released its prey. The chick, still
a motherly interest in
alive, fell at Lue’s feet. He nursed the bird until it grew into
Lue. Under her wing, he
a magnificent specimen that he named “March.” The deeply
improved his English,
converted to Christianity, religious Lue taught March to tuck its head beneath a wing
and cut off his traditional when prayers were said. He established a small chapel under
the interconnecting branches of two big orange trees on his
braid. Though he was
farm. The Bible rested on an orange crate.
raised on the precepts of
Lue, whose name means “Double Brilliance,” developed
Confucius and Buddha,
the Lue Gim Gong orange, which matures in late summer,
Lue became a devout
thus avoiding the killing freezes of winter. He also developed a
Baptist. He also became
grapefruit that grows individually rather than in clusters—and
an American citizen.
But a few years later, a grapefruit with a scent strong enough to freshen an entire
Lue Gim Gong posing with a citrus fruit in
room. His other creations include a bush that produces seven
a doctor diagnosed Lue
his hands in the late 19th century.
kinds of roses, an apple that ripens more rapidly than other
with tuberculosis and
kinds, and a tomato plant with vines 15 feet long.
advised him to move back to his childhood home, where the
At one point, some California growers ridiculed his
warmer weather might help. Lue returned home, but not for
hybrid orange, suggesting the fruit was nothing more than
long. Hoping to restore her Americanized son to Chinese
a slightly tweaked Valencia. But in 1911, his orange won
ways, his mother arranged for him to marry a local girl. On
the Silver Wilder Medal from the American Pomological
the day he was to be married, Lue left the bride at the altar
Society, the first time that the oldest fruit organization
and caught the first ship back to America. In later life, he said
in North America gave an award for citrus. Lue’s
that as a man with a potentially fatal illness, he could not in
accomplishment was validated.
good conscience get married.
Lue died in 1925. His will reflected his lifelong love
Despite the doctor’s dire prediction, Lue lived another
of animals and his deep religious beliefs. It stipulated that
40 years, perhaps because he moved to Florida where Fannie
his horses, Fannie and Bray, be allowed to attend prayer
Burlingame and her sister owned property near DeLand.
services. He was buried in DeLand’s Oaklawn Cemetery. A
He settled there in the mid-1880s—about the time Stetson
memorial garden and gazebo stand today in a citrus grove
University opened in DeLand—and he worked in the groves,
ultimately creating the hybrid orange that won him a measure behind his old home.
of fame.
At first his neighbors viewed him as an unsophisticated
JON WILSON, a longtime journalist in St. Petersburg, writes frequently
novelty and odd character; but soon they embraced him.
for FORUM.
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FLORIDA GROWS

Beyond the beaches, theme parks, and condo enclaves are the
farms, ranches, and greenhouses. Florida is more famous for
tourism, but its number-two industry is agriculture. It is the
nation’s top producer of oranges, sugar cane, sweet corn, and
watermelons—and a major producer of tomatoes and other
vegetables, strawberries, peanuts, and a variety of other crops.

A worker cuts sugar cane with a machete, near
Clewiston in the 1980s.
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• SWEET CORN: Surprisingly, Florida
is the number-one state for growing
sweet corn, producing 20 percent of
the national market, mostly in Palm
Beach and Hendry counties.
• POTATOES: Florida is seventh in
U.S. potato production, centered in
Hastings and the aptly named Spuds,
in St. Johns County.
• PEANUTS: Peanuts grow well in
northern and central parts of the state,
making Florida the nation’s fourthlargest peanut producer.
• WATERMELONS: Would you
believe Florida is the nation’s numberone producer of watermelons? It’s true.
This crop is grown in the Panhandle,
along the Gulf Coast, and in northcentral Florida.

Photo: State Archives of Florida

A migrant orange picker goes to work in
Polk County, 1937.

• TOMATOES: Almost half of the
nation’s tomatoes are grown in Florida. Immokalee, in Collier County, is
“America’s Tomato Capital.”
• CATTLE: Florida has a tradition
of cattle ranching beginning in 1521
with Spanish explorers. It now is an
important state for raising calves for
beef—mostly in the south-central
counties.
• SUGAR CANE: The nation’s number-one sugar producer, Florida saw
this industry boom when Congress
banned Cuban imports in 1960 after
Castro rose to power.
• STRAWBERRIES: Florida trails
only California in strawberry production, centered in Hillsborough and
Manatee counties.
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Photo: State Archives of Florida

Photo: State Archives of Florida

• ORNAMENTAL AND LANDSCAPING PLANTS: Florida’s
most valuable crop is grown in nurseries and greenhouses centered in
South Florida, includes ferns, palms,
flowering plants, tropical trees, and
much more.
• ORANGES: Since the 1940s,
Florida has ranked first in U.S. orange
and grapefruit production. The citrus
belt shifted southwesterly during the
20th century, from long-forgotten
groves in Alachua and Lake counties,
to Hendry and DeSoto counties far
from population centers.

Cattle pens at the H.O. Partin Ranch, 1952.

FLORIDA’S TOP CROPS
Greenhouse & Nursery
Oranges
Cane for Sugar
Cattle & Calves
Dairy Products, Milk
Tomatoes
Peanuts
Green Peppers
Strawberries
Eggs

Florida’s leading commodities in 2012, ranked according to cash receipts
USDA estimates, published August 2013

Greenhouse & Nu
Oranges

WARTIME
FARMWORKERS

Cane for Sugar

TEST YOUR AG IQ:

Cattle & Calves

Florida cities were once known for the crops they produced.
Dairy Products, M
Match
eggsthe crop with the city:
1: Celery
a: Homestead
Tomatoes
2: strawberries
Kumquat
b: Monticello
Peanuts
3: Strawberry
c: Sanford, Oviedo, & Sarasota
4: Tomato
d: St. Joseph (Pasco County)
Green
Peppers
5: peppers
Beach
Avocado
e: Belle Glade, South Bay, & Pompano
6: Shade Tobacco f: Starke & Plant City
Strawberries
7: peanuts
Pecans
g: Zellwood & Belle Glade
Chicken Eggs
8: Green Beans
h: Masaryktown
9: tomatoes
Chickens
i: Ruskin & Dania
10: Sweet Corn
j: Quincy

During World War II, shortages of
Florida agricultural workers led to
some strange solutions: German
prisoners-of-war, often garbed in
their Afrika Korps uniforms, picked
oranges in Winter Haven and Dade
City, and cotton in Jefferson and
Leon counties. They earned 80
cents a day for their labor.

Cotton

dairy

Answers: 1c; 2d; 3f; 4i; 5a; 6j; 7b; 8e; 9h; 10g
cattle

Florida Agricultural Facts
Published Estimates as of August 27, 2013

cane
oranges
greenhouse

KEY LIME PIE
& SAUCE
In 2006, the Florida Legislature
proclaimed our state’s official
pie to be key lime, annoying
the pecan and sweet potato pie
lobbyists. There’s also a Keys’
equivalent of Tabasco sauce,
known as “sour.” Folklorist
Stetson Kennedy described it as
a “Coke bottle full of pure Key
Lime juice, preserved with a
teaspoon of salt.”

A LESSON IN STRAWBERRIES
Before the 1950s, farmers’ children provided much of
the labor in strawberry fields. “Strawberry schools”
allowed the youngsters to work in the winter months,
picking and packing. Boys earned extra pay for
shooting robins, which feasted on the lush berries.
School resumed in the summer.
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HUMANITIES

Humanities Council Board welcomes four new members
Floridians from Pensacola, Fort Lauderdale, Tampa, and Jacksonville are joining the
Florida Humanities Council board for two-year terms ending in January 2016. Also, the
25-member board has elected Steve Seibert of Tallahassee to serve as chair.
New members are:

Adkisson

Wayne Adkisson is a
Pensacola physician
in his 13th year of
fulltime clinical
practice. He also travels
to Alabama to provide
specialty care in a rural
setting. He is a member
of Gastroenterology
Associates of Florida.

Joseph Harbaugh,
of Fort Lauderdale,
is Dean Emeritus
and professor at the
Law Center, Nova
Southeastern University.
He has also served as
dean at the University
Harbaugh
of Richmond Law
School and as a faculty member at
several other schools. As a Fulbright
Fellow, he taught international
business contract negotiation in
Rome at Universitá Roma Tre.

Frank J. “Sandy” Rief III is a
lawyer with Akerman Senterfitt
in Tampa. He holds a bachelor’s
degree from Wake Forest
University and law degrees from
the University of Florida and
New York University. Recognized
as one of the “Best Lawyers in
Rief
America,” Rief is a trustee or
director of numerous community organizations,
including the Frank E. Duckwall Foundation, the
Community Foundation of Tampa Bay, and the
University of South Florida Foundation.
Iranetta Wright, of Jacksonville,
is a regional chief in the Duval
County public school system.
She earned a bachelor’s degree in
specific learning disabilities and
a master’s degree in education
administration and supervision
from the University of North
Wright
Florida and is a Ph.D. candidate at
the University of Florida. She has served on the
Leadership Council of the United Negro College
Fund and the Clara White Mission.

Janet Burroway wins
top writing award
Writer Janet Burroway, whose work spans
several genres over five decades, has won
the 2014 Florida Lifetime Achievement
Award for Writing, sponsored by the
Florida Humanities Council. A fiveperson panel selected Burroway, 77, from
among 14 nominees.
In addition to praising Burroway’s
“dazzling body of work,” Janine Farver,
Humanities Council executive director,
praised her for mentoring and inspiring
a new generation of writers during her
tenure at Florida State University.
For more about Burroway, go to Digital
FORUM at FloridaHumanities.org. Also,
watch for our summer issue of FORUM,
which will feature Burroway and Florida
Book Award winners.

GRANT DEADLINES
Deadlines for 2014 Community
Project Grants, with amounts up to
$5,000 available, are:

APRIL 1, JULY 1, AND OCTOBER 1.
To learn about our grants, which
fund community-generated
humanities projects, go to our website,

FloridaHumanities.org.

Join us in April as we explore historic
Fernandina Beach
During our April 11–13 weekend in Fernandina Beach on Amelia
Island, you’ll discover the romance of the Kingsley Plantation, the
world of the Timucua Indians, and the charm of Victorian-era
mansions. You’ll also learn about pirates, revolutionaries, and slave
traders; you’ll meet today’s commercial shrimpers; and you’ll enjoy
great food. More information at FloridaHumanities.org.
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Let’s stay in touch!
Update your contact information
on our website,

FloridaHumanities.org.

Calendar: FloridaHumanities.org
Here are some highlights of the hundreds of free public events we sponsor around
the state. Dates and times are subject to change, and new events are continually
added. For complete, up-to-date listings, go to FloridaHumanities.org.
INDIANTOWN
MARCH 15 at 3 p.m.
Elizabeth Lahti Library:
Mary E. Dawson, award-winning author,
takes you on a journey through the
alligator-infested swamps and pristine
rivers of western Martin County a
hundred years ago.

SANFORD
APRIL 11 at noon

NEW PORT RICHEY
MAY 10 at 1 p.m.

Seminole State College:
Author Bill Belleville
celebrates the wild side of
Florida, offering a window
into nature, culture, and a
sense of place.

Rao Musunuru Museum:
Presenters will discuss the rich but often
neglected history of 16th-century colonization
in the U.S. Southeast, a process that started
almost a century before Jamestown.
Bill Belleville

A Special Offer for Florida Humanities Council members
For a limited time, all new and renewing members at the
$125 level and higher can choose to receive a great premium.
Images printed with permission of photographer Gary Bogdon and the University Press of Florida.

Field to Feast – Recipes Celebrating Florida Farmers, Chefs, and Artisans
Pam Brandon, Katie Farmand, and Heather McPherson
Hardcover, 312 pages
University Press of Florida, 2012
Just use the form and return envelope inside the magazine centerfold
to make your contribution today.
For more information visit www.floridahumanities.org/membership
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STITCHING a LEGACY
By Lani Friend

THEIR DAYS BEGAN ON THE LAKE APOPKA MUCK FARMS
at 4 or 5 a.m. By sunrise, they were hoeing, tilling, weeding—and picking cabbage,
cauliflower, corn, and tomatoes. It was backbreaking work, done in all kinds of
weather. They risked injury from using sharp tools, lifting and carrying heavy
crates, and being exposed to lightning strikes, snakebites, and the burning sun.
But those were only the most obvious
risks. The people who “worked the
muck” on these former marshlands
northwest of Orlando realized years
later, after the area was declared
contaminated in the 1990s, that there
had been a much more serious, insidious
risk: exposure to pesticides that were
sprayed on the crops—and occasionally
on them.
Linda Lee recalls looking up from
her work to watch crop dusters spraying
pesticides over everything, including
the people. A co-worker, Geraldean
Matthew, remembers it, too. “They

weren’t supposed to spray when workers
were present, but they did,” Matthew
said. “At the end of the day, you could
feel the chemicals on your skin, and your
hands and feet would tingle.”
Lee and Matthew are speaking out
publicly now about the untimely deaths
and pervasive health problems suffered
by former Lake Apopka farmworkers—
attributable, they say, to pesticide
exposure and contaminated food and
water. Both women have been diagnosed
with lupus, an autoimmune disease that
attacks the skin, joints, and organs. For
years, they have watched friends, family

members, and neighbors who worked
the muck suffer serious illnesses.
“Around us, people were dying of
cancer, diabetes, heart attacks, lupus,”
Lee said. “It felt like it was funeral
after funeral.”
To bring attention to this issue,
the community came up with an
idea inspired by the national AIDS
Memorial Quilt: They created two
quilts that memorialize the lives of
the Lake Apopka workers who have
died. The quilts are part of a traveling
exhibit, “After the Last Harvest,” that
includes documentary photographs

Listen to our radio program about the closing of the muck farms: Digital FORUM at FloridaHumanities.org.
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of workers and stories about their lives.
Thus far the project, supported in part
with funds from the Florida Humanities
Council, has been exhibited primarily in
the Orlando area.
Thousands of people worked the
muck farms, which were created on
the northern shore of Lake Apopka
during World War II to ease wartime
food shortages. Dikes and levees were
constructed to separate and drain
20,000 acres of land from the lake.
Thirty-five large and small farms began
operations in the 1940s.
Throughout the growing season,
farmers pumped water to and from
the lake to drain or irrigate the land.
In the off-season, they allowed the lake
to flood the fields. With each cycle,
the water picked up a toxic brew of
fertilizers, DDT, chlordane, toxaphene,
and a host of other chemicals.
Over time, the game fish
disappeared from a lake that previously
had been one of Florida’s biggest natural
attractions for anglers, who kept 21
fish camps busy. But when the fish
disappeared, the fish camps closed. The
increased nutrients from farm run-off
and other sources produced massive
algae blooms, turning the water into pea
soup. In a few decades, Lake Apopka
went from being a world-class fishery to
the most polluted large lake in Florida.

Photo by Sister Ann Kendrick, courtesy Crealde School of Art

“At the end of the day, you could feel the chemicals on your skin, and your hands and feet would tingle.”

Workers labor in the cabbage fields on a Lake Apopka muck farm.

In the 1980s, scientists began
observing reproductive abnormalities
and birth defects in alligators and
turtles. The lake continued to decline
so much that in 1996 the state decided
to buy out the growers and close down
the farms to eliminate the major sources
of phosphorus pollution. Farm owners
received more than $100 million for
their land.
Fifty years of farming came to an
end in May of 1998. That fall, the state
began flooding the former farmlands. A
few months later, one of the worst bird
death disasters in U.S. history occurred

Photo by Phillipe Gonzalez, courtesy Crealde School of Art

This scene of a Zellwin Farms cabbage field is part of the Lake Apopka photo exhibit.
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when more than 1,000 federally
protected migratory fish-eating birds
died along the lakeshore. Their deaths
were linked to a class of pesticides once
used on the farms, raising questions
about the persistence of toxic chemicals
in the muck.
While this prompted
environmental cleanups and studies
of wildlife, it did not result in studies
of the health problems of former
farmworkers, said Jeannie Economos,
pesticide health and safety coordinator
of the Farmworker Association of
Florida. The farmworker organization
has tried for 12 years, without success,
to get a full-blown study done, she said.
“Millions and millions of dollars
were spent [by the U.S. government
and the state of Florida] to buy out the
farms on Lake Apopka and to study the
wildlife, but nothing has been done to
help the people whose health has been
impacted,” Economos said.
Meanwhile, former workers like
Lee and Matthew continue to suffer
health problems—and worry about
how much their exposure has crossed
generations and affected the cognitive
abilities of their children.
Lee first realized something was
wrong with her health in 1989, when
she was only in her 30s. She began
feeling pain every time she moved and
was frequently exhausted. Just getting
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Photo by Peter Schreyer, courtesy Crealde School of Art

A former farmworker sits on the front steps of a South Apopka home.
Photos courtesy of Lani Friend

around became difficult. A few years later
she was diagnosed with lupus.
The same disease forced Matthew to
stop working. Matthew has two daughters
who often accompanied her in the fields
when they were children—and both
of them have lupus, too, she said. One
daughter suffered multiple miscarriages
that she believes are related to contact
with toxins.
Like Lee, some of the farmworkers
were permanent residents whose entire
families worked the Apopka fields for
decades. But most, like Matthew’s family,
were seasonal workers who returned to the
area from September to June each year.
Matthew, who picked vegetables on
the Apopka farms for 30 years, travelled
there with her parents from Belle Glade.
“Those who lived in Apopka stayed
there because there was always work to
do,” she says. “When picking season was
over, there were turpentine companies or
dairies hiring. But there was nothing in
Belle Glade when farm season was done,
so we had to travel up the east coast as
far as the Christmas-tree farms near the
Canadian border to find work, then make
our way back down to Florida.”
Matthew said she took pride in her
work. “I was a professional at what I did. I
didn’t just pull up a cabbage and throw it
in a bin. I carefully cut it and placed it in
gently, because I knew it was going to go
to a family somewhere. I wanted it to be
in good condition.”

Geraldean Matthew

Linda Lee

Photo by Michael Hinkley, courtesy Crealde School of Art

In winter, her hands froze, but she kept
on working. “In summer, the sweat would
pour down your body. You’d wipe your face,
and your skin would peel off from sunburn.”
Pregnant women worked, too. “There
was no maternity leave in those days. Many
babies were born right out there in the field.”
And because there was no day care, parents
brought their children to the fields to play—
until they, too, were old enough to work.
LANI FRIEND is a historian and freelance writer
published in several magazines—including previously
in FORUM. She has also written much of the Volusia
County History Website, as well as penning short
stories and a play about Florida history.
Apopka farmworkers chat in their trailer park.
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Photo courtesy of Lani Friend

A community
brought to life
Bright and vibrant, they fill the

Photos courtesy of Thehotspotorlando.com

room with their presence, surprising the
eye with color, texture, and movement—
two quilts with 32 squares each, one
bordered in red, the other in blue. An
entire community fabricated from scraps
and batting, brought to life by many
hands over hundreds of hours. Each
square tells a story:
Alberta Jones is shown hanging her
kids’ red and yellow clothes out to dry;
her husband Johnny fans the flames of
their barbecue grill; Betty Wright fishes
in a lime-green pond, her usual piece
of gum sticking out of her pocket; a
white uniform, a large Band-Aid, and a
Linda Lee, master seamstress of the quilt project, sews lace on a heart in memory of her mother.
stethoscope represent Michelle Byars,
who was studying to be a nurse.
Another square features a plump red Linda Lee, master seamstress of the quilt she would yell, even with us just gently
washing her. She was never diagnosed
heart trimmed in lace, honoring Amanda project. “Her joints would ache,” Lee
says. “We would have to bathe her, and
with lupus, but who knows? I think
Robinson-Lee, mother of farmworker

about the work we did and chemicals
we touched during those times. My
grandmother used to always say,
‘It was in the air and water.’”
“When you look at the panels on
these quilts, you are looking at little
snapshots of the lives of real human
beings,” said Harry Coverston, a
University of Central Florida professor
of humanities, religious studies, and
the philosophy of law. The quilts
address the “very human aspects of
what it means to provide [us] with
our daily bread, the bountiful food
supply that you and I so often simply
take for granted.” Coverston was the
participating scholar on the quilt
project, which was funded in part by a
Florida Humanities Council grant.
This quilt square is in memory of Annie May Coleman. Like many of the women, she wore a dress over long
pants. They used the dresses for privacy when relieving themselves in the fields and for protection to cover
their children when crop dusters were spraying pesticides.
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Sunshine and shadows, hard work and dreams
By Gary R. Mormino

“Who built the Seven Gates of Thebes?
In the books you will find the names of kings.
Did the kings haul the rocks?”
—Berthold Brecht

amplified by decades of migration by poor blacks and whites
to northern states and then worsened by the wartime draft—
created a crisis on the home front. The solutions came from
afar. The U.S. Department of Agriculture signed agreements
with the governments of the Bahamas and Jamaica to allow
the temporary immigration of 75,000 workers. Planters and
agribusinesses quickly realized the advantages of a compliant
labor force composed of immigrants who could be deported if
they complained. When the war ended, an even larger supply of
West Indian “guest laborers” continued.
Cindy Hahamovitch, author of the book, No Man’s Land,
summarized the impact of American farm labor policy: “The
African Americans, Mexican Americans, and poor whites who

Photo: State Archives of Florida

“This scene is not taking place in the Congo. It has
nothing to do with Cape Town or Johannesburg,” intoned
television newsman Edward R. Murrow on “CBS Reports”
in 1960. “No, this is Florida. These
are citizens of the U.S….This is the
way humans who harvest the food for
the best-fed people in the world [are
treated]…One farmer looked at this and
said, ‘We used to own our slaves; now we
just rent them.’”
Murrow was introducing a
documentary called “Harvest of Shame.”
Its depictions of poor migrant workers
shocked Americans—and enraged
Florida’s agribusinesses. Officials in the
Florida agricultural centers of Pahokee
and Belle Glade described it as the
product of “sensation-hunting outsiders”
and a “blatant bid” by unions to organize
the workers.
Florida agriculture was a business,
A West Indian cane cutter wields a machete in a South Florida sugar field.
and the grim truth remained that the
men and women who cut the sugarcane
once dominated farm work became rarities. By the 1970s, the
and prepared the fields, picked the oranges and packed the
big farm-labor housing center in Miami was known as ‘Mexico
tomatoes, lived difficult lives with little hope of upward
City.’ Wages and housing conditions remained so depressed
mobility. Though “Harvest of Shame” was shocking,
that the State Department reportedly sent diplomats bound for
it did little to ameliorate squalid housing, exposure
developing countries to Belle Glade as part of their training.”
to dangerous pesticides, and inadequate educational
But optimists point to some encouraging developments.
opportunities for children.
In Pierson, Florida, America’s fern capital, Mexican-American
Florida’s agricultural laborers continued to be largely
agricultural workers are becoming farm owners; indeed,
invisible to tourists, residents, and chambers of commerce.
they claim the highest rate of new American farmers. And
“When you talk to Florida citrus men about their world,” a
after a bitter decade-long fight for better wages, a coalition
St. Petersburg Times reporter wrote in 1965, “you don’t talk
of farmworkers in Immokalee, Florida, has succeeded in
of individual workers, their jobs, their worries, fears, hopes
encouraging fast-food chains and Wal-Mart to honor a Fair Food
and grievances. You talk about an industry. About millions
program to improve laborers’ wages and benefits.
of dollars and hundreds and thousands of men. About
Florida is a state of contrasts, a place of sunshine and
trends and statistics.”
shadows. Nowhere are the contrasts more dramatic than the
The arc of Florida agricultural laborers over the centuries symbol and substance of agriculture and agricultural workers.
included African slaves, poor whites, German prisoners
But to many Florida farmworkers, the hard labor is a necessary
of war, children, and Caribbean guest workers. Big cotton
step on their journey toward the American Dream.
planters and yeoman farmers with five-acre strawberry fields
faced the same challenge of finding a dependable labor supply. GARY R. MORMINO’s grandfather, Rosolino Mormino, was
World War II served as a watershed for Florida
an Italian immigrant who came to American to cut sugarcane in
agriculture and its labor policy. Severe labor shortages—
Napoleonville, Louisiana.
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New Books for Spring

Long Key

Mr. Flagler’s St. Augustine

Flagler’s Island Getaway
for the Rich and Famous
THOMAS NEIL KNOWLES
Hardcover $21.95

The Gilded Age’s most unlikely resort

Monumental Dreams

Going Ape

THOMAS GRAHAM
Hardcover $29.95 | Available April 2014

Florida’s Battles over Evolution
in the Classroom

A biography of the city
from Gilded Age to Tourist Age

BRANDON HAUGHT
Hardcover $24.95 | Available April 2014

Bitten

An epic clash of science and faith

Marjorie Harris Carr

The Life and Sculpture of Ann Norton

My Unexpected Love Affair with Florida

Defender of Florida’s Environment

CAROLINE SEEBOHM
Hardcover $29.95 | Available April 2014

ANDREW FURMAN
Hardcover $24.95 | Available April 2014

PEGGY MACDONALD
Hardcover $26.95

The creator of Florida’s
modernist Stonehenge

A die-hard Northeasterner
meets the Sunshine State

One of America’s most dedicated
stewards of the earth

UNIVERSITY PRESS OF FLORIDA
800.226.3822 | www.upf.com
Available wherever books are sold
F L O R I D A H U M A N I T I E S . O R G

F L O R I D A

H U M A N I T I E S

C O U N C I L

F O R U M

25

New Books from Pineapple Press (1982–2014), Publisher of A Land Remembered by Patrick Smith
Lighthouse Families
Second Edition
Winner of the Lighthouse History Award

Pineapple Anthology of Florida Writers
Volume 1
James C. Clark

Bruce Roberts
and Cheryl Shelton-Roberts

First in a series of collections of fiction and nonfiction
about Florida by legendary writers who have been
enchanted by Florida. Includes Audubon, Hiaasen, Muir,
Stowe, Hemingway, Singer, and Dos Passos.

What was it like to live and work at a lighthouse during
the heyday of shipping and fishing? How did lighthouse
families while away the long, lonely hours? A record of
the memories of America’s lighthouse keepers.

$18.95 • Softcover • ISBN 978-1-56164-609-8 • 6 x 9
350 pages • b&w photos

Florida’s Best Bed & Breakfasts
and Historic Hotels

$16.95 • Softcover • ISBN 978-1-56164-631-9 • 6 x 9 • 224 pages • b&w photos

Native Florida Plants for Drought- and
Salt-Tolerant Landscaping

Bruce Hunt
The intrepid Bruce Hunt is at it again, traveling around the state and
stopping at the most romantic, historic, quaint, and often eclectic
places to hang your hat. Filled with visiting information including
addresses, phone numbers, and websites.
$14.95 • Softcover • ISBN 978-1-56164-605-0 • 6 x 9 • 230 pages • b&w photos

Richard Wunderlin and George R. Kish
Gardening in coastal and dry inland areas can be quite
challenging. This book introduces you to native plants
and landscaping for peninsular Florida.
$16.95 • Softcover • ISBN 978-1-56164-560-2 • 6 x 9 • 160 pages • color photos

Pineapple Press, Inc. • 800-746-3275 • www.pineapplepress.com
E-book versions available for most titles. Distributed by Ingram Publisher Services 866-766-3850
1982–2014
The Florida Secret s Myster y Series
The Honor Series —Maritime & Historical Fic tion
Charles Farley

(Huntsville, Alabama)

Robert N. Macomber

(Ft. Myers, Florida)

Secrets of San Blas

Honors Rendered

In the 1930s, a grisly murder out at the Cape San Blas Lighthouse drags old
Doc Berber, Port St. Joe’s only general practitioner, into a series of intrigues
that even he can’t diagnose.

The 11th book in the award-winning Honor Series. This time Peter Wake,
Office of Naval Intelligence, is sent in 1889 to the South Pacific to work his
covert magic to avert a war with the Germans.

$14.95 • Softcover • ISBN 978-1-56164-514-5 • 6 x 9 • 218 pages

$21.95 • Hardcover • ISBN 978-1-56164-607-4 • 6 x 9 • 400 pages

Secrets of St. Vincent

Things are not always as serene as they seem in the little Florida
Panhandle village of Port St. Joe. When bluesman Reggie Robinson is
wrongly arrested for the gruesome murder of Sheriff Byrd “Dog” Batson,
old Doc Berber mounts a quixotic search for the real killer.

“At last! Finally we have an American character the equivalent of Hornblower or Aubry.”
—John Prados, author of Combined Fleet Decoded
“This series is unique in naval fiction—page-turners that make you anxious to
read the next chapter.” —Historical Novels Review
“Macomber is the O’Brian of the Caribbean.” —Randy Wayne White

$14.95 • Softcover • ISBN 978-1-56164-612-8 • 6 x 9 • 250 pages

The Karen Hayes Myster y Series—Medical Thrillers
Michael Biehl

The Ted Stevens Myster y Series—Legal Thrillers
Terry Lewis

(Sarasota, Florida)

Conflict of Interest

“An engrossing, nicely paced tale, with credible and
engaging characters.” —Publishers Weekly
“This should raise the blood pressure of Grisham and
Robin Cook fans.” —Booklist

A medical device fails, and the patient dies on the operating table. Was it an accident
. . . or murder? Attorney Karen Hayes must find out—her job and her life depend on it.
$14.95 • Softcover • ISBN 978-1-56164-629-6 • 6 x 9 • 270 pages

Lawyered to Death
Karen Hayes is called to defend the hospital CEO against a claim of sexual harassment
but soon finds she must also defend him against a murder charge.
$14.95 • Softcover • ISBN 978-1-56164-630-2 • 6 x 9 • 300 pages

A nursing home resident drowns in a lake behind the home. Does anyone know how it
happened? Does anyone care? Karen Hayes battles the bureaucracy, risking her own life.
$14.95 • Softcover • ISBN 978-1-56164-608-1 • 6 x 9 • 260 pages

F L O R I D A

$14.95 • Softcover • ISBN 978-1-56164-538-1 • 6 x 9 • 328 pages

“Lewis . . . knows how to render a world filled with both evil and compassion.”—Publishers

Privileged Information
While defending his late brother’s best friend on a murder charge, Ted
Stevens’ partner, Paul Morganstein, obtains privileged information: His client
committed another murder thirty years earlier. The victim? Paul’s brother.
$14.95 • Softcover • ISBN 978-1-56164-555-8 • 6 x 9 • 346 pages

“Lewis draws full-bodied characters, . . . giving his legal thrillers a satisfying depth.” —Booklist

Delusional

Nursing a Grudge

F O R U M

Trial lawyer Ted Stevens fights his own battles, including his alcoholism
and his pending divorce, as he fights for his client in a murder case.

Weekly

Doctored Evidence
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(Tallahassee, Florida)
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Ted Stevens’ new client is a mental patient who is either a delusional,
psychotic killer or an innocent man framed for the murder of his
psychologist—or maybe both.
$14.95 • Softcover • ISBN 978-1-56164-604-3 • 6 x 9 • 350 pages

C O U N C I L

Learn About and Enjoy Your Florida Environment
Florida’s Wetlands
Nature’s Steward
Volume 2 of Florida’s Natural
A History of the Conservancy
Ecosystems and Native Species
of Southwest Florida
Nick Penniman
The Conservancy of Southwest Florida will celebrate its 50th
anniversary in 2014. This book documents how the organization
grew land acquisition into regional advocacy and education, and
how it adapted its structure, strategy, and tactics to the changing
environmental climate in Tallahassee and Washington. A chronicle of the efforts
of men and women committed to protecting and preserving sensitive ecosystems
during one of the greatest land and building booms in American history. This history
is a handy guide for nature’s stewards everywhere.

Ellie Whitney, Bruce Means, Anne Rudloe
This volume discusses Florida’s wetlands, including interior
wetlands, seepage wetlands, marshes, flowing-water swamps,
beaches and marine marshes, and mangrove swamps. Discover
the trees and plants, insects, mammals, reptiles, and other
species that live in Florida’s unique wetlands ecosystem.
$14.95 • Softcover • ISBN 978-1-56164-687-6 • 8.5 x 11 • 128 pages • color photos

$24.95 • Softcover • ISBN 978-1-56164-684-5 • 6 x 9 • 368 pages • maps

Florida’s Waters
Volume 3 of Florida’s Natural
Ecosystems and Native Species

Florida’s Uplands
Volume 1 of Florida’s Natural
Ecosystems and Native Species

Ellie Whitney, Bruce Means, Anne Rudloe

This volume discusses the fresh- and saltwater systems
of Florida, including lakes and ponds; rivers and
This volume discusses the well-drained areas of Florida, including
streams; springs; aquatic caves; estuarine waters and
high pine grasslands, flatwoods and prairies, interior scrub,
seafloors; submarine meadows; sponge, rock, and reef
hardwood hammocks, rocklands and caves, and beach dunes.
communities; and the Gulf and Atlantic Ocean. Discover the trees and
Discover the trees and plants, insects, mammals, reptiles, and other
plants, insects, mammals, reptiles, and other species that live in Florida’s
species that live in Florida’s unique uplands ecosystem.
unique water ecosystems.
Ellie Whitney, Bruce Means, Anne Rudloe

$14.95 • Softcover • ISBN 978-1-56164-685-2 • 8.5 x 11 • 128 pages • color photos

$14.95 • Softcover • ISBN 978-1-56164-868-9 • 8.5 x 11 • 128 pages • color photos

Pineapple Press, Inc. • (1982–2014) • www.pineapplepress.com
E-book versions available for most titles. Distributed by Ingram Publisher Services. 866-766-3850

Book s for Young Readers: Ages 9 –12
Christopher Tozier

Sandra Wallus Sammons

Olivia Brophie and the Sky Island

Zora Neale Hurston
Wrapped in Rainbows

Book Two in the Olivia Brophie series. Olivia’s life is in turmoil ever since she accidentally
froze all of the world’s water and her aunt and uncle were kidnapped by the Wardenclyffe
thugs. With the help of a black bear named Hoolie, she must travel across America to
undo the damage she caused.
$12.95 • Softcover • ISBN 978-1-56164-680-7 • 6 x 9 • 304 pages • b&w drawings

William Durbin

El Lector

This heartwarming story is about Bella, a 13-year-old girl in Tampa, Florida, in the
1930s. Her grandfather is a lector at a cigar factory, which means he reads fiction,
newspapers, and union news to the workers as they roll cigars. Being a lector is an
important role in their Cuban American immigrant community. But the hard times of
the Depression mean that Bella must go to work in the factory. Her hope of getting
the education a lector needs seems impossible.
$10.95 • Softcover • ISBN 978-1-56164-678-4 • 6 x 9 • 208 pages

Considered one of the preeminent writers of twentieth-century
African-American literature, Zora Neale Hurston (1891–1960) was
closely associated with the Harlem Renaissance and has influenced writers such
as Ralph Ellison, Toni Morrison, and Alice Walker. She published four novels,
two volumes of folklore, an autobiography, and several short stories and plays.
Hurston grew up in Eatonville, Florida, was a librarian at Patrick Air Force Base,
and taught in Fort Pierce, where Alice Walker discovered her grave in 1973. This
book includes a glossary, bibliography, and index.
$13.95 • Hardcover • ISBN 978-1-56164-610-4 • 6 x 9 • 80 pages • b&w photos
$9.95 • Softcover • ISBN 978-1-56164-611-1 • 6 x 9 • 80 pages • b&w photos

Coming in May: Ages 10 –14
Peggy Sias Lantz and Wendy A. Hale

The Coastlines of Florida
Volume 1 of The Florida Water Story

The Oceans of Florida
Volume 3 of The Florida Water Story

The edge between land and sea provides many different habitats for special plants
and animals to live. Many of them are unable to live anywhere else. Come explore the
beaches, mangrove forests, estuaries, salt marshes, and lagoons of Florida’s 1,100-milelong coastline, the longest of any state except Alaska.

The abundance of marine life found in Florida’s offshore waters is truly astonishing.
More than 1,000 species of saltwater fish have been identified. Add to that number the
invertebrates, algae, grasses, seaweeds, plankton, and all of the other creatures that
call the ocean home, and you’ll discover an amazing world of life surrounding you in
Florida’s oceans.

$6.95 • Softcover • ISBN 978-1-56164-702-6 • 8 x 10 • 34 pages • color drawings

$6.95 • Softcover • ISBN 978-1-56164-704-0 • 8 x 10 • 34 pages • color drawings

The Coral Reefs of Florida
Volume 2 of The Florida Water Story

The Wetlands of Florida
Volume 4 of The Florida Water Story

Under the blue-green water near the Florida Keys lies a magical world that few people
see. The only coral reefs in North America are home to billions of tiny coral animals,
schools of colorful fish, graceful sea turtles, and other fascinating creatures. Come
explore the rainbow-colored coral reefs of Florida and discover who lives in the living
garden that is coral.

Fresh water makes Florida a land of rivers, shining lakes and green leaves, colorful
flowers, and many different kinds of natural places. Rain gathers and flows and winds
across the land and drains through its sandy soils. Whether it stands on the ground or
seeps into it, runs off into rivers or stays in swamps, gathers into ponds or flows in a
broad sheet, water makes special places for plants and animals to live.

$6.95 • Softcover • ISBN 978-1-56164-703-3 • 8 x 10 • 34 pages • color drawings

$6.95 • Softcover • ISBN 978-1-56164-705-7 • 8 x 10 • 34 pages • color drawings
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Wewahitchka: A Brutally Beautiful Eden
of Water Eyes and Waterways
By Michael Lister

“E

just my favorite Florida
VERYWHERE
10
place but my favorite
THAT JULY
20
TALLAHASSEE
place of all the places in
IN 1963
71
all the world.
THERE WERE THE
My Florida is a
PINES, their long needles
WEWAHITCHKA
wild, untamed region—
shimmering in a faint wind
PANAMA CITY
APALACHICOLA
backwoods, dirt roads,
NATIONAL FOREST
under the hot subtropical
untouched, unspoiled, in
sun. In the country there
some ways unwelcoming.
were empty dirt roads, rutted
71
30
Not unwelcoming
by mule carts. In the
enough to those of us
30
towns sprawled rows
who call it home. I love it
of unpainted shacks
APALACHICOLA
as only a native can, and I
without windows.
have no intention of ever
Ancient Negro women sat
Gulf of Mexico
living anywhere else.
fanning themselves with palm
Amid seemingly
leaves as they stared drowsily
with this line: “All of it
endless
rows
of
slash
pines, its flat land
from rickety porches at their zinnias
looked like the south
is
lined
with
dirt
roads
covered by oak
and coral vines and heavy-scented
of the novelists and the
tree
canopies,
Spanish
moss
draped
honeysuckle bushes.”
poets, heavy with antiquity,
over
their
branches,
blowing
like a lace
With those words Gloria Jahoda
romance, and misery.”
curtain
in
a
summer
breeze.
It
awaits
begins her seminal book, The Other
I am one of those novelists, and my
discovery.
Like
most
natives,
those
of us
Florida. She ends the paragraph
part of the South is North Florida—not
who live here hope it’ll stay that way. It’s
a paradise, unlike the lower parts of the
state. It is still preserved in much of its
natural beauty and splendor, an Eden as
yet untouched by original sin.
I live in and write about the
Panhandle. North Florida is my beat.
But my home has always been and
will always be a tiny town between
Tallahassee and Panama City named
Wewahitchka. Wewa to locals.
Legend has it that the town’s
complex name originated from an
unknown Indian language and means
“water eyes,” because of the two nearly
perfectly round lakes in the center of
town. They are named Alice and Julia,
after the daughters of one of the area’s
BLOUNTSTOWN

231

319

98

Dead Lakes State
Recreational Area

98

Photos courtesy of Anitra Mayhann

98

Welcome to Wewahitchka. A canopied road leads the way to downtown
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A stand of cypress reflects the “untouched, unspoiled, in some ways unwelcoming” nature of this area.

Ogeechee, Apalachicola, Chipola,
and Chattahoochee river basins of
my part of Florida—the only places
in the world where certified Tupelo
Honey is produced. Every spring hives
are hauled into the blossom-rich river
swamps where the bees fan out among
the trees, returning with the nectar of

their sweet treasure. This unique process
and the area’s rugged beauty served as
the backdrop for the 1997 film “Ulee’s
Gold,” featuring Peter Fonda, who won
a Golden Globe for his performance.
This brutally beautiful place is also
home to the legendary Dead Lakes, a
hauntingly breathtaking body of water
Photos courtesy of Anitra Mayhann

earliest settlers, according to local
lore. For me, this small town of less
than 2,000 people is paradise. When
Elvy E. Callaway (an NAACP lawyer,
Baptist minister, and nephew of
Confederate General John Bell Hood)
claimed a half-century ago that the
original Garden of Eden was located
near Bristol, Florida, he was off but
not by much.
Wewa is my Eden, a land flowing
with milk and honey. The reference
to milk may be mostly figurative these
days—though my family does own the
old dairy farm my father worked on as
a boy. But the sweet flow of honey is as
literal as it is figurative, for my home is
the heart of the planet’s production of
tupelo honey.
The light amber and golden-green
elixir is the purest, sweetest, most
delicate, distinctive, delicious honey
nature can create and the only one
that does not granulate. Pure Tupelo
honey is produced from the flower
of the White Tupelo tree (Nyssa
ogeche), which ranges through the

A fisherman’s camp creates a sense of place on a North Florida river.
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that serves as graveyard to thousands of
bottom-heavy cypress skeletons, stumps,
and knees. It is said that the lake was
formed when the Apalachicola’s current
created sandbars that blocked the
Chipola River, causing the high water
that killed the trees.
Wewahitchka was birthed by
the transportation waterways of the
Apalachicola and Chipola rivers and
has been in limbo ever since rural roads
became the primary transit routes. Will
Wewa go the way of Iola, a small river
town that no longer exists? Iola, just a
few short miles away, was integral in
the1800s as the northern terminus of
the busy St. Joseph and Iola Railroad—
but now there is no trace the town ever
existed. Or will Wewa continue, evolve,
transition, transform?
My great grandfather moved our
family here from Mississippi to harvest
turpentine in the twenties, bought
thousands and thousands of acres of
land for less than a dollar an acre, but

declined to purchase any beachfront
property because it couldn’t grow a
pine tree.
Turpentine is created by the
distillation of resin obtained from live
pine trees. To get at the resin, the tree
is wounded with a series of V-shaped
hacks into the bark, called “cat faces,”
that extend down the length of the
trunks. The tree produces the resin
(its sap) at the wounds, and this is
channeled into containers.
Back then turpentine had many
uses and an enormous market. It was
primarily used as a solvent and source
of materials for organic synthesis.
But people also used it in a variety
of other ways: as a home remedy to
treat everything from abrasions to
lice infestation to chest congestion;
a cleaning and sanitizing product;
a cheap alternative to whale oil in
lamps; and as an additive in cheap
gin (providing its characteristic
juniper berry flavor without the need

for pricier distillations with aromatic
spices and berries). In 1946 turpentine
was even used as a fuel for the first
Honda motorcycles, as gasoline was
nearly impossible to find following
World War II.
Eventually, as turpentine was
replaced by much cheaper substitutes
made from distilled crude oil, the pine
trees began to be harvested as pulpwood
for paper. Pine logging and paper mills
became a way of life for many in our
area for the entire last half of the 20th
century. But in the last decade soft paper
markets have reduced even that to a
niche trade—and my Florida, my home,
my paradise, is once again in limbo.
But what besides limbo can we
expect from a gun-shaped state? If
Florida is a handgun, then the part I
live in and write about is its trigger, a
reactionary place where just the right
squeeze can be explosive. The peninsula
proper is the barrel, a pawnshop special
with blued finish bearing traces of rust

Learn about the world of Tupelo Honey on our radio program: Digital FORUM at FloridaHumanities.org.

THE ART OF THE AMERICAN WEST



A series of exhibitions inspired by the landscape and culture of the Western states.

th

Anniversary Season

Southwestern Allure:

The Art of the Santa Fe Art Colony
January 17–April 6, 2014
The evolution of Sante Fe as an art center is explored through this
pictorial history of artists, the work they produced and the prevailing
artistic trends that were applied to this Southwestern city’s landscape,
customs and lifestyle. This exhibition is curated by Dr. Valerie Ann Leeds
and organized by the Boca Museum of Art, Boca Raton, Florida.

900 E. Princeton Street
Orlando, FL 32803
www.mennellomuseum.com
Owned and operated by the City of Orlando

MMAA Forum (1-8-14).indd 1
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Exhibitions sponsored by the
and the Friends of The Mennello Museum of American Art
with funding from Orange County Government through
the Arts & Cultural Affairs Program.
William Penhallow Henderson (American, 1877–1943),
End of the Santa Fe Trail, 1916, oil on canvas, 40 × 32 inches.
Ray Harvey Collection.
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Looking out from Port St. Joe: A beautiful sunset illuminates St. Joseph Bay.
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complex, and utterly unique place.
Far more like the Deep South than
South Florida, my Florida is a beautiful
place where ugly things too often
happen—both to its environment and
inhabitants— which, of course, provides
much material for a mystery/suspense
writer like me.
I love living in
the real Florida, not
the manufactured or
imported, not the tacky
or touristy, not the Art
Deco or amusement
park, not the invasive
or intrusive like hydrilla
in our waterways
or pythons in the
Everglades, but the
great green northwest,
Florida’s millions of acres
of bald-cypress swamps, dense
hardwood hammocks, and longleaf
and slash pine forests.
Yeah, like heartland rock singer
John Mellencamp, I was born in a small
town and I live in a small town. I’ll

probably die in this same small town
and it’s probably where they’ll bury
me. It’s my favorite Florida place, my
favorite place of all the places in all the
world. It is the one I inhabit and the
one that inhabits my novels, and the
longer I live here, the more I realize I
didn’t choose it so much as it chose me.

Photo courtesy of Jordan Marking

and corrosion beneath the oily polish
of theme parks and retirement villages.
The weapon ends where the state and
continent do, in Miami, a town perched
precariously, like Florida itself, between
worlds, between countries, between
what was and what will be, old Florida
vanishing, new Florida emerging.
The Florida of my novels—my
Florida, Wewa, Panama City, and the
Panhandle—is a place of sunshine
and shadow, darkness and light, heat
and humidity, beauty and danger,
a place of crackers and snowbirds,
loggers, farmers, correctional guards,
and beach bums, shotgun houses and
Gulf front mansions, small town,
rural-route life and an infinitely
diverse wildlife, one of longleaf pines,
magnolia, and bald cypress trees, of
raccoons, deer, rabbits, turtles, snakes,
and alligators—an environment of
great risk and great reward.
To call my Florida the Redneck
Riviera or Alabama with a Florida zip
code is too disrespectful, too dismissive,
too simplistic for this extraordinary,
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MICHAEL LISTER is a prolific, awardwinning author of literary suspense thrillers
Double Exposure, Burnt Offerings, and
Separation Anxiety and of two mystery series—
one featuring a “Florida Noir” detective and the
other touching on Lister’s previous career as a
prison chaplain.
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A Nicaraguan Heart
By Claudia Martinez

Photos courtesy of Claudia Martinez

A street scene in San Juan del Sur, 2011: Life in picturesque Nicaragua has remained constant despite the passage of time.

I

T IS THREE IN THE MORNING, AND I AM AWAKE because my pager went off. I have to
jump out of my comfortable bed, get
my scrubs and sneakers on, and race to
the hospital. I need to get there within
15 minutes so I can do an emergency
procedure on a young man having a
heart attack. The traffic is thick for this
time of the morning because of the Art
Basel event in Miami, but I get there
in time. My heartbeat is steady; the
adrenaline rush does not increase it. I
do the procedure and return home by
5 a.m. It is still dark outside but I will
soon witness the beginning of the day.
The sun rises outside of my
bedroom window every morning in
Miami, creating a unique landscape
between the water and the sky. This
scene confuses a universe that can’t

32

F O R U M

F L O R I D A

The author with her brothers in Managua in the
early 1980s.

distinguish if it is the beginning of the
day or of the night. Those still asleep
will never be aware of this—nor how
one can witness the progression of the
seasons just by locating the position of
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the sunrise in the same window. This is
what I am now looking at as I start this
conversation with you.
I think back to when I was a teenager in Managua, Nicaragua. At five in
the morning, already daylight there, my
father would wake me up to join him
for a walk to witness the sunrise and the
green fields coming together to awaken
the world. This walk was filled with
reflections and love and sometimes,
with long gaps of silence. On occasion,
our conversations would turn into
arguments of philosophy designed to
help me understand the world and the
challenges that I was about to face. One
important thing I do not remember
discussing was the possibility of having
a life and a future outside of Nicaragua.
Interestingly, the present that I now live.

Photo by Juan Carlos Londoño

the airport are full of
passengers, and many
times it is not that
simple to take a taxi.
There is significant
poverty all around.
The city streets have
not really changed in
the last 20 years, but a
lot more cars are seen.
When I arrive at
my parents’ house in
Managua, the sensation of time disappears; everything is
Martinez (top row, left) with her family in Nicaragua, 2012.
natural, less rushed.
There are neither tall buildings nor
At age 15, my international journey
major highways. The birds and insects
began as I pursued higher levels of
sing all day in the garden outside the
education. I spent time in California
window of my childhood bedroom,
to improve my English as a second language. Becoming a medical doctor took and the home-cooked food makes my
mouth water. Life has a different pace
me on a trip around the world to gain
and flavor, and one appreciates it even
experience and training first in Latin
America, then in Europe, and ultimately more by not having it every day. This
in the United States.
My thirst for education fueled a
driving force to discover many places
and cultures. This experience taught
me how to embrace different mindsets
and ultimately helped me broaden my
knowledge and understanding of people
I would meet later in life.
In the early 1980s, my mother’s
parents moved to Miami because of
changes in the political climate in
Nicaragua. I used to visit them during
every vacation, but I never imagined
that 25 years later I would be living here
in Miami.
Nowadays there are two places in
the world that I can call “home.” One
is where I woke up this morning, next
to my husband in Miami Beach; the
other one is where we are traveling today: Managua. Being in both places on
the same day always makes me realize
the geographic and cultural differences that exist only two hours and 20
minutes apart…
As our plane lands in Managua,
the deep blue sky comes together with
intense green nature. The buses leaving
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The green and blue of Nicaragua’s Pacific Coast.

way of life makes me wish I could live
here again.
But there is a strong voice that encourages me to work towards a greater
good that, at least for now, cannot be
achieved from Nicaragua. My husband
and I are meeting with local cardiologists to discuss the logistics for a project
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that is my lifelong dream—improving
the cardiovascular health in Nicaragua.
Events I have witnessed in the
two countries illustrate this need. A
few years ago in Managua, a young
professional man who was driving his
wife to play tennis suddenly collapsed.
His wife managed to stop the car but
did not know what to do. Little help
from other drivers was offered, and any
efforts to save him were too late. He
had suffered a heart attack. By the time
he received medical help the man’s
soul had departed from his body. He
was my father’s best friend. This is how
we lose a lot of friends and family in
Nicaragua while they are in their most
productive years.
I compare that outcome to the
similar life-threatening situation that
rousted me from my bed in Miami at
3 a.m. A young professional man was
driving with his wife on I-95 when he
suddenly collapsed. His wife managed
to stop the car and called 911. Paramedics arrived within minutes of the call.
They immediately examined the man,
detected a life-threatening arrhythmia,
and used an electrical shock to revive

Martinez with her husband Juan Carlos Londoño, also an
inverventional cardiologist.

him. They sped him to the closest emergency room. I was the interventional
cardiologist on call that night.
We took care of him by doing an
emergency cardiac catheterization. This
is a procedure where we look at the
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A Nicaraguan sunset.

arteries of the heart via tiny catheters
threaded through the arteries starting
at the wrist or groin. We found a major
cardiac artery blocked. With the use of
a small balloon, we opened the artery
and minimized his heart attack. This
young man left the hospital alive and
well only a few days later. I went back
home that morning to witness another sunrise outside
my window.
It is clear to me that life
depends on many things,
including where one is at
the time of a life-threatening situation. Miami has
given me the opportunity
to do work that saves the
lives of many people with
heart conditions. Within
the past 10 years Miami has
witnessed a revolution in
cardiovascular disease treatment. I had the privilege
of being recruited by one of the most
important personalities in the interventional cardiology world, Dr. William
O’Neill. Then at the University of Miami, Dr. O’Neill was one of the major
leaders promoting the rapid development of interventional cardiology in
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Miami and one of the pioneers in the
management of acute heart attacks.
Since 2009 when I joined the
University of Miami Cardiology group,
I have been teaching the doctors in
training as well as directly taking care
of many patients with cardiovascular
disease in the clinics and during hospital emergencies. During all of this time,
I have kept in my mind my lifelong
dream that one day I will help bring this
level of cardiac care to Nicaragua.

CLAUDIA MARTINEZ is an Assistant
Professor of Clinical Medicine at the University
of Miami’s Division of Cardiology and
Interventional Cardiology.
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Florida Kitsch - Visions of Paradise
Ever since tourists began coming to Florida in the 1800s,
artists and craftspeople have created souvenir items inspired
by Florida’s natural environment and lifestyle. Popular Florida
symbols such as whimsical alligators, flamingoes, and palm
trees often adorn these items and have come to shape the
image of Florida in the public mind.
The Florida Kitsch collection of the Museum of Florida History
includes well over 125 artifacts representing some of the most
outstanding and unusual representations of the genre. In
conjunction with the Museum’s exhibition, Florida’s History
Shop offers an outstanding array of fun, funky and functional
Floridiana for purchase.

New Permanent Exhibit Open
Forever Changed: La Florida, 1513-1821

For a complete list of events and programs, please visit
www.museumoffloridahistory.com
Museum of Florida History

“The Lure of Florida Fishing”
March 14–August 26

Florida’s History Shop
3 locations or shop online
www.floridashistoryshop.com
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R. A. Gray Building • 500 South Bronough Street • Tallahassee, Florida
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