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1 cup butter
1 1/2 cups sugar ( measure light parentheses)

4 eggs
1/2 cup honey
1/2 teaspoon vanilla

3 cups flour

2 teaspoons cinnamon

2 teaspoons baking soda
1 Teaspoon nutmeg

2/3 cup chopped nuts
3 cups mango (small chunks)
2 tbls lemon juice

DIRECTIONS
Beat butter and sugar until fluffy.

Add eggs, honey, and vanilla. mix well.

Add together flour baking soda, cinnamon,and nutmeg. Mix until combined.

Add nuts, mango, lemon juice. Mix until combined.
Bake at 375 for 15 minutes in greased loaf pan.

Makes one loaf
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Mango Bread
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Source: Joyce Smith and Luanne Betz

INGREDIENTS
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| was able to make a batch ahead of time, and keep them
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Mango Mousse Cups
Serves: 6
Ingredients

o 1tsp gelatin powder

e 2tbspwater
e 125 gmango puree (about 1 manila mango)

o 2 thsp granulated white sugar (or more to taste)

s 125 gheavy whipping cream / (‘/uf

Instructions

1. Dissolve gelatin into 1 tbsp of water. Heat remaining
1 tbsp water until it is hot/almost boiling and add to
gelatin, stirring until gelatin is fully dissolved. Add
gelatin and puree into blender and mix on high
speed until fully blended (taste and see if it needs
sugar. if so, add it here and blend again). In a stand
mixer, add 2 tbsp sugar and heavy cream and whip
on high speed until stiff peaks form. Slowly add
puree into the whipped cream, folding it into the
cream until completely mixed and uniform in color.
Pour into individual portion cups and refrigerate to
set. Store uneaten portions in fridge.




No Churn Mango Ice Cream

This easy No Churn Mango Ice Cream has just four ingredients and
comes together faster than you can ever imagine. It is extremely
creamy and rich, full of mango flavor and best of all not too sweet, a
great treat for hot summer days.

Prep Time
15 mins
Freezing Time
6 hrs
Total Time
15 mins

Yokdokk

5 from 2 votes

Course: Dessert, Ice Cream  Cuisine: American Servings: 10 cups
Author: Trang

Ingredients
e 3ripe yellow mango
1 can condensed milk (14 oz, 397 g))
® 3 cup heavy cream (720 g)
e 1teaspoon pure vanilla extract (5 g)

Instructions

Calories: 435kcal

1. Peel and cube the mango, then puree in a food processor or blender until smooth.

2. Transfer mango puree to a large mixing bow! and stir in condensed milk.

3. In another mixing bowl, beat the heavy cream with vanilla until stiff peak.

4. Add whipped cream to the mango mixture and fold until thoroughly combined and

smooth.

5. Transfer the mixture to a freezer proof container, cover well, and freeze until soft serve

consistency or overnight,

Notes
1. The recipe yields 2 - 2.5 quarts of ice cream.

2. Ice cream will be frozen solid if kept in the freezer continuously, allow to thaw at room

temperature for 10-15 minutes before scooping.
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Pineapple Mango Salsa
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Prep Time: 30 mins Total Time: 30 minutes Yield: 6 cups

DESCRIPTION

Because this recipe includes salt as one of the ingredients (and the salt will cause the fruit
to give up some of it’s liquid), we recommend that you mix everything together and add
the salt just before serving.

INGREDIENTS

@ > fresh pineapple, cored, cleaned and cut 2 inch dice, about 2 cups

» 1whole fresh mango, stone removed, skinned and cut 2 inch dice, about 1 cup

» 1 whole sweet red bell pepper stemmed and seeded, cut Y2 inch dice, about 1 cup
» 3 tablespoons minced fresh jalapeno

o 5 red onion, small dice, about 1 cup

@ 2 tablespoons fresh cilantro, chopped

@ Juice from two fresh limes, about %4 cup

® Juice from half a lemon, about 2 tablespoons

¢ 1teaspoon kosher salt

14 teaspoon fresh ginger finely grated

INSTRUCTIONS

Mix all ingredients just before serving. (See note above — it’s best to stir everything

together then add salt just before serving.)

Find it online: https://www.afamilyfeast.com/pineapple-mango-salsa/

afprint/23856/ 4)17/21,10:46 AM
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Immunity Boosting Orange Smoothie

Ingredients

1 large orange (peeled)

% medium banana

1 cup frozen mango pieces
% cup almond milk

% teaspoon vanilla extract

Instructions

Place all ingredients in a blender and blend until
smooth. Serve immediately.

Found this recipe when looking for smoothies on
Pinterest.

ENJOY MANGO DATE NUT BREAD

Nina Falbo of Hollywood in a Sun-Sentinel mango recipe
competition. It got honorable mention.

2 cups flour
2 tsp baking powder
1 cup sugar

1/2 tsp salt

1/2 tsp cinnamon

1/4 tsp ground cloves
1/4 tsp nutmeg

2 cups chopped mangoes
1/2 cup chopped dates

3 eggs, beaten

3/4 cup oil

1 tsp vanilla

1/2 cup chopped walnuts

Preheat oven to 350 degrees (325 if using a non - stick or glass pan). Grease
and flour a 9" X 5" loaf pan.

In a large bowl, mix all ingredients by hand. Let sit for 20 minutes.

Pour into pan and bake for 1 to 1 1/2 hours until cake tester comes out clean.

Let cool 15 min after removing from oven and remove from pan. Freezes
well.
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MAY_ IN THE GARDEN
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What to Plant

Annuals/Bedding plants: Plants that can take summer heat include coleus, salvia, torenia, wax
begonia, and ornamental pepper. See Annuals: http://edis.ifas.ufl.edu/
topic annual landscape plants

Bulbs: Some lilies do better when their roots are crowded. Try planting Amazon, Aztec, and
Clivia lilies in containers to increase blooming. See Bulbs for Florida: http://edis.ifas.ufl.edu/
topic_bulbous_flowers

Herbs: Plant heat-loving herbs, including basil, Mexican tarragon, ginger, cumin, summer sa-
vory, and rosemary. See Herbs: http://edis.ifas.ufl.edu/topic_herbs

Vegetables: Sweet potatoes, boniato, hot peppers, and tropical “spinach” such as Sisso, Mala-
bar, and New Zealand can be planted now. See Vegetable Gardening in Florida: http://
edis.ifas.ufl.edu/topic_vegetable gardening

What to Do

Pests: Watch for thrips, scale, and mites on ornamental plants because they become more active in warm
weather. See Landscape Pest Management. http://edis.ifas.ufl. edu/topic_landscape pests

Gardenias and ixora: Distinguish between the normal yellowing of older leaves and the yellowing of new
growth, which usually indicates a micronutrient deficiency. See Nutrient Deficiency (Landscape Plants): http://
edis.ifas.ufl. edu/topic_nutrient deficiencies landscape plants and Gardenias at a Glance: http://
edis.ifas.ufl.edu/ep338

Oleanders: Inspect chewed or ragged leaves for oleander caterpillars at work. See Oleander Pest Manage-
ment. hitp://edis.ifas.ufl. edu/topic_oleander_ipm

Lawns: Mow at the recommended height; mowing too short encourages weeds. Watch for damage from
chinch bugs in St. Augustine grass and begin scouting for newly hatched mole crickets in bahia grass
lawns. See Turfgrass Pest Insects: http://edis.ifas.ufl. edu/topic_turf pest insects

Tomatoes: Watch for pests, disease, and nutritional disorders on tomato plants. See Home Tomato Gar-
dening_http://edis.ifas.ufl.edu/topic_tomato gardening

Trees: Prepare for hurricane season by checking trees for damaged or weak branches and prune if needed.
Hire an ISA-certified arborist. See International Society of Arboriculture: http://isa-arbor.com/ and Pruning

Landscape Trees and Shrubs: http://edis.ifas.ufl.edu/topic_tree pruning

Lawns: Prevent or minimize disease by following proper cultural practices when caring for lawns. See Turf
Diseases: http://edis.ifas.ufl.edu/topic_turf diseases




THOUGHT YOU SHOULD KNOW

JUNE BIRTHDAYS JULY BIRTHDAYS Q_ﬁ,)
Marietta Brown 6/01 Bethanne Carr 7/08 & )
Caryn Desinor  6/13 Suzanne Anzolotta 7/29 g

Casey Lee 6/23

PLANT OF THE MONTH

Group daylilies in masses for best effect. Da ylilies for Florida

/ )f:/ and purples) grow best in partial shade, while light colored varieties (yellows,
MY o ‘-.' pinks, and pastels) need full sun to bring out their lovely colors. Heavy shade
'\ /J‘ should be avoided because it will cause thin, spindly growth and poor flower-
! h ing. The filtered light under pine trees is ideal for growing daylilies. Plant bare
! -root and potted daylilies at the same depth at which they were originally
/' grown . Water well, mulch, and keep the soil moist until plants are well es-

.. quickly and become so crowded that flower production is affected. When
9 spaced this way, daylilies will usually not need to be divided for 3to 5
| years. During the summer heat, irrigate them frequently if regular rainfall
f; does not occur. Daylilies multiply fairly rapidly, and plant division is an easy
§ way to propagate them. Division is best done immediately after flowering.

Gorilla 8090001, Clear 100 Percent Silicone Sealant Caulk, 2.8 ounce Tube

Even with the best of care, terra-cotta pots can develop cracks! Use a thin wooden shim to
spread the crack in a clean, dry pot & squeeze in a small bead of chalk. Remove the shim &
tighten a wire wrapped around the pot with a nail & secure it until the chalk dries. In a day or
two, remove the nail & wire & cut away the excess silicone with a razor blade. New pots can

be costly so maybe a repair can save your old pot!

ﬂMﬂEDI'I 5IM | ['? Price:$6.99



FUN FACT

The beloved snapdragon flower resembles a
dragon, and if you squeeze the sides, the
dragon's mouth will appear to open and close.

There are more
microorganisms

in one teaspoon
of soil than there bark. root. berry. or bulb.

An herb is from the leaf of a
plant. A spice is from the seed.

are people on

earth. :
A sunflower is not just one flower. ‘3‘
the fuzzy brown center and the classic  ggijentific facts about
yellow petals are actually 1,000 — gardening show that '
2,000 individual flowers, held together  those who regularly
on a single stalk. garden have a 36%

lower risk of dementia

There is a species of orchid that evolved

Bamboo is
to look like a replica of a monkey's face.

the fastest-

growing It grows in the cloud forests of Peru and
woody plant Ecuador.
in the world:;
Putting flowers in it can grow 35
the refrigerator at inches in a Peanuts are not nuts, but legumes relat-
night before bed single day. ed to beans and lentils. They have more

protein, niacin, folate, and phytosterols

has proven to
P than any nut, according to the National

make bouquets
P t Board,
last several days A regular sprinkling of SRESeE
longer. baking soda into your

plant's soil can help

reduce acidity, which
will help you grow
sweeter tomatoes.

Pineapples are
the only edible ,
members of The largest individual flower on earth is
The 'ghost orchid' has no the bromeliad _ HEPRES
leaves or stem, and is simply familly. Rz.afﬂesm.amoldn, which looks and smells
g like rotting flesh, meant to attract flies.
a system of roots when it is

not flowering.




Enchanted Milkweed Light

Have you ever seen milkweed seed pods? They are pretty cool even when they're
closed, but then they open to reveal what seems like hundreds of brown seeds con-
nected to these silky white ribbons. When the slightest breeze catches the silky
strands, they puff into a downy chaos that has them floating in the air to be sown at
the will of the wind.

This is a really easy project and would be fun to do with any number of interesting
seeds like dandelions (like 1,000 tiny wishes, waiting to be wished!), money plant, or
even dried flowers!

Supplies:

A transparent container (such as a canning jar)

Small string lights (this is 10" with 40 bulbs), available
at craft stores

A chopstick, pencil, or tongs

If needed, batteries for your string lights

Instructions:

Weave a bit of your lights into the bottom of your container, using the end furthest from the
battery or plug.

Add some of your milkweed or other interesting seeds/dried flowers.

Use the tongs, pencil, or chopstick to push seeds/flowers into place, as well as the rest of the
lights until container is full.

Switch the light on and enjoy!



PATRON DONORS

ORCHID LEVEL

Jeri Decker

Marcy & Sal DiMare

Deb Weatherly

Luanne Betz

AZALEA LEVEL

ROSE LEVEL LA =N

i June Bookal
Ken Decker

/Mary Anne McKay
>
s bot Molski

DAISY LEVEL

BEGONIA LEVEL

Barbara Dorinski

Lynn Rochelle

Donna Benckenstein

Susan Baer
Suzanne Anzalotta

Nancy Klahr
Dave Thompson

Orchid: $1000

Rose: $ 500
Azalea: S 250
Begonia: $ 100

Daisy: S 50
THANK YOU FOR YOUR GENEROSITY






