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TREASURE COAST GROWN FUN SHOOT
The inaugural kick off of the Treasure Coast Grown Fun Shoot 
presented by the Indian River Citrus League was a success! Held 
on January 23, the Vero Beach Clay Shooting Sports in Vero Beach 
provided a perfect backdrop for the nearly 100 shooters for this 
first-time event here on the Treasure Coast. 

The League, in partnership with Indrio Brands, brought this one-
day event promoting agriculture grown here in the Treasure Coast 
Region. Executive Vice President, Doug Bournique stated, “We 
are ever grateful to Indrio Brands for their commitment to the citrus 
industry and their belief in the importance of the League’s role in 
the agricultural sector of this region.”

The funds generated from this event will allow the League to 
continue representing our grower base on issues impacting our 
industry. The League continues to serve to enhance and protect the 
iconic citrus industry here in the Indian River growing district and 
desires to continue in that role as this industry rebuilds.

We thank Florida Coast Equipment for participating in the event as the lunch sponsor, which 
shooters enjoyed a BBQ lunch prepared by 14 Bones. Orchid Island Brewery was also on hand to 
offer their tasty brew after the shoot. 

We are grateful for the generosity of Everglades Farm Equipment who sponsored our Shot Gun 
Raffle of a Beretta 12-gauge A300 Outlander. Also, a “Big Thank You” to the wonderful businesses 
that contributed so many prizes for our various raffles. There was a green bird 50/50 cash pot raffle 
as well.



Congratulations to the following winners of the shoot. Faulkner Tree Service (1st place), BankUnited 
(2nd place) and Natalie’s Orchid Island Juice Co. (3rd place). Ladies individual high-score awarded 
to Linda Jones.

Thank you to all of our Treasure Coast Grown Fun Shoot Sponsors for your support! Your 
involvement made it a success!
Title Sponsor
Hale Groves

Orange Station Sponsor
Florida Department of Citrus

Lunch Sponsor
Florida Coast Equipment

Shot Gun Raffle
Everglades Farm Equipment

Honeybell Sponsor
Charlotte Terry Group
George E. Warren, LLC
Hoskins, Turco, Lloyd & Lloyd
Synovus

Cattle Sponsor
BankUnited
Gorilla Ammunition Company
MBV Engineering
Mills, Short & Associates
Peace River Citrus Products

Cart Sponsor
Bayer CropScience

Beverage Cart Sponsor
Natalie’s Orchid Island Juice Company

Supporter Sponsors
Carden & Associates Insurance

It’s not too early to think about 
participating as a sponsor for 2022 Fun 
Shoot! Contact the League office for 
additional details. 
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FLORIDA CITRUS SHOW MADE FOR 
BELIEVERS 

By Frank Giles, Editor
Florida Grower Magazine

The Florida GrowerSM Citrus Show was rescheduled from its original dates in February to May 12-13 
due to the coronavirus. The show planners are hard at work to host a safe, and in person event in May. 

This year’s event will be themed, “We Believe in Florida Citrus” in keeping with Florida Grower’s larger 
initiative by the same name. The show has been a longtime and successful partnership among the 
magazine and UF/IFAS, the Indian River Citrus League, and USDA to provide growers an opportunity 
to learn about the latest research and market intelligence. 

“When you step back and look at all the research being conducted on behalf of the Florida citrus 
grower, it truly is impressive,” says Dr. Rhuanito "Johnny" Ferrarezi, a UF/IFAS Extension Citrus 
Horticulturalist and Citrus Show Program Chairman. “The Show’s educational sessions will feature 
many exciting frontiers of this research. It will be a great value for attendees. We are excited to do this 
work on behalf of our growers because we believe in Florida citrus.” 

The show will place a priority on safety and following COVID-19 protocols. For instance, the education 
space and trade show floor will be designed to allow for social distancing, and registration will be lim-
ited and focused on serving grower attendees first. 

As always, the trade show will feature commercial suppliers of the products and services you need to 
grow a sustainable crop and to run a successful business. 

These specific actions, agenda, and other show details are available on CitrusShow.com and via other 
channels. Stay tuned for updates on the show, as it is a fluid situation with changing conditions. 
 
Education Program Highlights 
At press time, the agenda was in the works, but here are a few highlights to look forward to: 

• New varieties and rootstocks 
• Speeding up new variety development and release 
• New frontiers in peptides 
• HLB and other disease management 
• Psyllid and other pest management 
• Proper micronutrient levels and proper delivery methods in HLB-affected trees 
• Best management strategies for automated irrigation systems 
• Antimicrobials and delivery mechanisms 
• Planting incentive program update 
• Citrus Research and Development Foundation updates 

And much more! 
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www.cardeninsurance.com
SPECIALIZED RISK MANAGEMENT FOR THE AGRICULTURE INDUSTRY

We keep you growing...carden

Carden & Associates, Incorporated  

Your ad could be here...
Call 772-595-5026

or email at
info@ircitrusleague.org

for more details





HACCP TRAINING FOR PACKINGHOUSES
 
Fresh Citrus Packers: 
See below for a remote HACCP Training for FL Fresh Fruit & Vegetable Packinghouses. 
Registration is available online only at: https://haccp041321.eventbrite.com

April 13th - 16th, daily from 1:00 pm - 5:00 pm EST

Due to the COVID-19 pandemic, this training is being offered temporarily via remote delivery. In 
order to participate, individuals must have video and audio capability, and will be required to have 
both operating during the entire training. 

Participants will be monitored to verify attendance and engagement. Participants will only be 
eligible for the HACCP Certificate of Course Completion if they are present for all modules of 
the course. The training will take place via Zoom, which does not require special software. Zoom 
does have system requirements, which can be found here: https://support.zoom.us/hc/en-us/
articles/201362023-System-Requirements-for-PC-Mac-and-Linux Please make sure that your system 
meets the requirements for Zoom meetings.

Indian River Select® is a family company founded by two 4th generation 
Florida citrus growers who are genuinely passionate about juice. We 
know that delicious high-quality juice needs to be properly processed 
and packaged. Thatʼs why FreshCo LLC, our state of the art processing 
and packaging facility, was constructed with technologies that preserve 
flavor to ensure a better tasting, not from concentrate juice. 

WWe love supporting our local community. Whether you need a 
professional facility to handle the processing and packaging of your 
juice or a donation for your next charity event, remember to think of 
Indian River Select!

100% NATURAL.
100% PREMIUM.



NO TERRIBLE TWOS FOR CRAFT
By Kristen Carlson, Executive Director CRAFT Foundation, Inc. 

CRAFT is leaning into its second year and has yet to experience any tantrums or hear any outbursts 
of “no!” from CRAFT growers.  Indeed, growers have been so cooperative, and CRAFT has been so 
popular -- that there have been more “yesses” than CRAFT has money.  More applications and interest 
than funds mean that the process for selecting projects has been very competitive in Cycle II. 
It is expected that once all the projects are worked out, the CRAFT Board of Directors will approve 
an estimated 106 projects and 4,474 total acres in the program. Most of the projects are new solid 
set plantings with about 20% in reset projects.  
Led by group leader, Brandon Page, the rootstock/scion trials have been the most popular with 
growers and CRAFT expects to have 34 different projects testing different combinations planted 
by December 2021. Growers are planting both traditional and new rootstock/scion combinations 
distributed across the state to see which do the best under HLB and other pressures. 
CRAFT expects to have 26 tree and soil nutrition projects.  This group is led by Dr. Jim Graham, who 
is looking at fertilizer rates, compost and water treatments. 
Dr. Ozgur Batuman leads the 19 pest management projects going in the ground. They include 
demonstrations of individual protective covers, Kaolin clay and reflective mulch.
Finally, the 10 biostimulant projects, led by Dr. Robert Shatters, testing humic/fulvic Acid, seaweed 
extracts, brassinosteroids and chitosans and the Reset Group, led by Drs. Brian Scully and 
Fernando Alferez, will be looking at historical production vs. future production after applying 
treatments such as acidified irrigation water, compost and IPCs. 
All CRAFT participants receive a per acre participation payment to offset their planting and 
input costs and to run their projects. They are required to adhere to the terms of their contract 
experimental designs and must enter data every quarter into the USDA database. CRAFT expects 
growers to do this over a period of six years. The USDA database, where all of the data is managed 
and analyzed, will serve as a “public library” so all growers and researchers in the state will have 
access to outcomes (successes and failures) demonstrated by the participants. 
Because participants enter data on all inputs and practices they use on a project grove, once fruit 
is produced, CRAFT will be able to compare such things as the productivity of standard planting 
densities against higher planting densities, as well as other analyses. By entering annual production 
costs associated with the specific treatments applied, growers will be able to show what mitigation 
strategies work, and at what cost.  This information will be slightly different than the average 
production costs published every year by the University of Florida, since it can be sorted by 
outcomes and field trials. 
If the two-year old CRAFT program continues to be a success and a hit with Florida growers, 
perhaps the “thunderous threes” will 
produce funding for a third cycle of new 
projects. In addition to the project waitlist 
for Cycle II growers, a list is forming for 
growers in the event funding becomes 
available for a Cycle III. CRAFT has even 
heard from other U.S. citrus production 
areas whose growers are anxious to 
conduct demonstrations in the model of 
Florida’s CRAFT in their states.  More 
information on CRAFT can be found by 
visiting the website at www.craftfdn.org



Learn more about Extinguish® fire ant baits at CentralAntControl.com or call 800.347.8272. 
 

Always read and follow label directions. Extinguish is a registered trademark of Wellmark International. 
Central Life Sciences with design is a registered trademark of Central Garden & Pet Company. 
©2019 Wellmark International.

Extinguish® Professional Fire Ant Bait 
•  An insect growth regulator (IGR) that affects ant reproduction 

•  Sterilizes the queen(s)/destroys the colony 

•  Can be used everywhere fire ants colonize 

•  Economical usage rates of 1-1.5 lbs. per acre

Extinguish® Plus Fire Ant Bait 
•  Combination insect growth regulator and adulticide 

•  Sterilizes the queen(s)/kills worker ants 

•  Approved for non-bearing citrus trees 

•  Economical usage rate of 1.5 lbs. per acre

GET AHEAD 
OF FIRE ANTS 
 TREAT NOW WITH 
EXTINGUISH® ANT BAITS



Introducing the next generation of citrus protection and production.
 
In one unique product, Bullet HLB combines our legacy products’ EPA-registered disease 

control and advanced plant nutrition through innovative GroRX technology. This new 

formulation works systemically inside the phloem, it works simply with no additional 

additives, and works effectively at only 3-4 applications.

 
Bullet HLB is your one-shot solution for advanced citrus nutrition, 

protection and production.

800-343-7775 • P.O. BOX 775 • ZELLWOOD, FL 32798 • PlantFoodSystems.com

Bullet® HLB® is a registered trademark of Plant Food Systems.

EPA

REGIS
TERED

THE

ONE SHOT 
SOLUTION FOR

HLB CONTROL
& INCREASED 
PRODUCTION

42% LARGER FRUIT



BOARD OF DIRECTORS
Al Brown 
Indrio Brands
Cody Estes 
Estes Citrus
Emmett Evans 
Evans Properties, Inc.
Tom Hammond 
Hammond Groves

Alex Brown 
Indrio Brands
Rusty Banack 
Banack Family Ltd.
Ron Edwards 
Evans Properties
Mike Garavaglia 
The Packers of Indian River

Alex Heller 
Heller Bros. Packing Company
Bill Howe
Citrus Extracts
Scott Lambeth 
Golden Fruit Company
Jon Marone 
Premier Citrus

Jimmy Martin 
Egan Fruit Packing
Tom Mitchell 
Riverfront Packing Company
Melanie Ressler
IMG Citrus 
Marygrace Sexton
Natalie’s Orchid Island Juice Co.

George Hamner, Jr. 
Indian River Exchange Packers
David Howard 
Graves Brothers
Tom Jerkins 
Premier Citrus
Kevin Koppelman 
Heller Bros. Packing Corp.
Greg Nelson 
Egan Fruit Packing

Timothee Sallin
IMG Citrus
Pat Schirard 
Citrus Extracts
Daniel Scott 
Scott Citrus Management
Bobby Sexton 
Natalie’s Orchid Island Juice Co.

ALTERNATES

INGREDIENTS
1-1/2 cups all-purpose flour
2 teaspoons baking powder
1/4 teaspoon salt
3 large eggs, room temperature
1 cup fat-free plain yogurt
1/3 cup sugar
5 tablespoons grated grapefruit zest
1/4 cup agave nectar or honey
1/2 teaspoon vanilla extract
1/4 cup canola oil

DIRECTIONS
Preheat oven to 350°. Whisk together flour, baking powder and salt. Combine next seven ingredients. 
Gradually stir flour mixture into yogurt mixture, then pour into a 9-in. round baking pan coated with cooking 
spray. Bake until a toothpick inserted in center of cake comes out clean, 25-30 minutes. Cool.
For glaze, mix confectioners' sugar with enough grapefruit juice to reach desired consistency; drizzle glaze 
over top, allowing some to flow over sides. Top cake with grapefruit and mint if desired.
Freeze option: Omit glaze. Securely wrap cooled cake in plastic and foil; freeze. To use, thaw at room 
temperature. Prepare glaze; top as directed.

Any citrus works well in this cake. If grapefruit isn't your thing, use lemon, orange or lime.
Feel free to substitute melted coconut oil for the canola oil.
Nutrition Facts
1 slice: 187 calories, 6g fat (1g saturated fat), 47mg cholesterol, 159mg sodium, 30g carbohydrate (17g 
sugars, 1g fiber), 4g protein. Diabetic Exchanges: 2 starch, 1 fat.

GLAZE:
1/2 cup confectioners’ sugar
2 to 3 teaspoons grapefruit juice
Grapefruit wheels and fresh mint 
leaves, optional

Grapefruit Yogurt Cake



GETTING
INVOLVED.
MEMBERSHIP OPPORTUNITIES
Our Associate Membership provides 
opportunities to network with existing 
customers and potential customers by 
providing opportunities to sponsor events 
scheduled throughout the year.
Their partnership with our organization is 
important to us.
If interested in joining our organization, 
please contact the League office for 
further details. 772-595-5026 or info@
ircitrusleague.org

ASSOCIATE MEMBERS
Aglime Sales
AgroSource, Inc.
Bayer CropScience
Blacksmith BioScience
Brown International Corp.
Carden & Associates, Inc.
Carter & Associates, Inc.
Chemical Containers, Inc.
Chemical Dynamics, Inc.
Citrus Management Services, Inc.
The Crockett Insurance Group
Diamond R. Fertilizer Co., Inc.
Everglades Farm Equipment
Farm Credit of Florida
Florida Coast Equipment, Inc.
Florida Grower Magazine
Florida’s Natural Growers
Glades Crop Care, Inc.
Gowan USA
Helena Chemical Company
Howard Fertilizer & Chemical Co., Inc.
Indian River Select
JBT FoodTech
John L. Minton, CPA
LidoChem, Inc.
Magna-Bonn II, LLC
MBV Engineering
Natalie’s Orchid Island Juice Co., Inc.
National Bank of Commerce
Nufarm Americas
Palmdale Oil Company
Peace River Citrus Products, Inc.
Plant Food Systems, Inc.
PNC Bank
Prudential Agricultural Investments
Rabo AgriFinance
Saunders Real Estate
Thomas R. Summersill, Inc.
Syngenta
TradeMark Nitrogen Corporation
Tropicana Products, Inc.
Wellmark International
Yara North America, Inc.


