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CONTACTS 

A Note from the Editor: 

Well, I guess it is always better to be late, than never to show up at all.  I have to apologize for 

being so late with this newsletter.  My intention had been to release it on November 1, but unfortunately my 

wife and I got very ill from the flu.  It was really bad and we were out of commission for weeks and it put us 

behind on everything. 

But you know, with age comes patience and wisdom.  When Phyllis and I started feeling better I 

told her “this was not an accident we got so sick with so much going on”.  I do not believe God made us sick, 

but I believe he used it to our better purpose.  One of our catch up jobs was to go pick up a rental champion 

goat buck in Crossett.  On the way to get him we were told the goat dropped dead from a heart attack.  Had 

that goat been picked earlier as planned, we would have had to pay the owner for the goat, thousands of 

dollars!  So, in your daily efforts, patience and faith can pay off. 

In this issue some things may read a little dated, since my notes were made prior to the last board 

meeting held early in November.  I had hoped to put the newsletter out before that meeting.  I apologize for 

that.  But, I think it will be enjoyable and informative.  And, who knows something good may come from the 

delay. 

One last thing, please feel free to submit articles, tips, pictures and/or other things for future 
issues.  Have a Merry Christmas and Happy New Year.  May all your prayers come true. 

    Andy Thompson 

   Editor, Publisher and Mayhaw Lover 

 

 
  “And the earth brought forth grass, and herb yielding seed after his kind, 
and the tree yielding fruit, whose seed was in itself, after his kind: and God saw 
that it was good.” 

Genesis 1:12    

 

mailto:ta_thompson@inetsouth.com
http://www.mayhaw.org/
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‘Maxine Tree’ Yields Annual Bumper 

Crop for Eaves 

 
Re-printed from May 2013 Louisiana Country by 

permission of James Eaves 

Sometimes in the late 

afternoons when the weather cools 

down and a soft breeze blows, 76-year-

old James Eaves will take a chair out to 

his mayhaw orchard and sit in quiet 

contemplation in the shadow of a special 

tree. 

He’ll begin to hear the music in 

his mind, and most times it doesn’t take 

long before the tears begin to flow. 

Though it may look a lot like any 

old mayhaw tree, Eaves will tell you that 

tree is distinctive among the other 125 

or so in his orchard.  It’s the one he 

affectionately calls the “Maxine Tree,” 

or the “Momma Tree,” named in the 

sweet memory of his wife of 45 years 

who passed away in 2004. 

“She loved to play Amazing 

Grace on the piano.  It was our favorite, 

and I loved to hear her.  She was a great 

piano player and singer and had a 

beautiful voice,” Eaves said. 

He and the former Maxine 

Wilson spent a charmed life together.  

Sweethearts from childhood, they 

graduated both high school and college 

together before James was called out by 

his military commanders to points far 

and wide.  The family relocated to U.S. 

Army outposts in places such as Korea 

and Germany and moved to five 

different states before finally re-settling 

in southwest Louisiana in 1977. 

Back home they made a life 

together raising three boys and 

spending time with family and friends as 

Maxine entered the teaching field while 

playing piano and leading the choir at 

Merryville Methodist Church. 

They used to walk among their 

beloved mayhaw trees and talk of the 

events of the day or nothing in 

particular.  It was during one of those 

walks back in 1991 when they came 

upon a wooded area behind the house 

and he pulled a small tree out of the 

ground and installed it as part of his 

orchard near the blacktop road. 

It wasn’t long before he realized 

there was something unique about the 

 

 

As we approach the end of 2017, it has been a successful year in many ways and especially for those 

interested in and promoting Mayhaws. Demand for both berries and trees continued to grow and exceeded the 

supply available this year. New growers (both large and small) have entered the market which means the future 

supply will continue to expand. Meeting the expectations of our present and future growth is one of the 

objectives of our Mayhaw Association and its Board of Directors. Currently the Board continues to discuss the 

feasibility of expanding and adding Board members from neighboring mayhaw growing states in order to 

provide these producers with representation. A board recommendation on this expansion should be finalized 

and will be presented at the 2018 Annual Conference for membership approval. Our Association’s purpose is to 

aid and encourage its members in all aspects of the Mayhaw Industry. Expansion and growing our membership 

and representation will enable us to better serve and carry out the goals and objectives of the Louisiana 

Mayhaw Association which was incorporated in 1995. 
 

ñAS I SEE ITò by Dr. Arnold Baham 
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sapling that would grow to become the 

Maxine Tree. 

When the tree matured enough 

to begin yielding fruit, he noticed it was 

late to bloom compared to his other 

mayhaws.  But when it produced fruit 

around the month of May, the results 

were astounding.  The berries were 

larger than normal and the tree 

appeared to be resistant to fire blight 

and other diseases.  The tree has 

produced as much as 35 gallons of 

berries in a single season. 

In 2002, he invited his friends 

and horticulture enthusiasts Billy Craft 

and Bobby Talbert to examine the tree.  

The next year, Craft inspected the tree 

and took pollen samples and cuttings for 

the grafting process. 

“I told him he could have the 

cuttings, but any trees that came from it 

had to be named Maxine,” Eaves said. 

Though Eaves keeps his wife’s 

memory alive, he doesn’t always just sit 

in solitude.  He keeps busy tending to his 

orchard of 125 trees and has plans to 

add another 25 trees in a field near the 

house. 

He gets help from two of his 

three sons who live nearby and uses 

some hired hands to gather up the 

berries.  Then he employs his own 

method of making jelly and other 

products from the mayhaw juice, a 

method he developed over the past 20 

years.  He estimates that last year his 

orchard produced more than 500 gallons 

of juice that can be made into dessert 

squares, bread, butter, or pastry tarts. 

Meanwhile, Maxine’s legacy 

lives on through cuttings from the 

original tree; there are “Maxine Trees” 

in eight states across the Southeast 

region. 

Eaves imagines that his beloved 

wife looks down from the heavens, 

especially every year during harvest 

season, and she smiles. 
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Bees and Honey  

 
by: Dr. Paul Whitehead  

 

 
 

Bees are used as pollinators on 
a number of crops, with California 

almonds the most famous.  The last 
figures I saw, California had 800,000 

bee hives and it takes 1,400,000 hives 

to pollinate the almonds.  Commercial 
beekeepers ship hives on 18-wheelers 

and get up to $ 150 per hive for about a 
monthôs work for their bees.  If that 

sounds like a lot of money (it is!), 

consider that the difference in having 
bees and not having them is the 

difference between 300 lbs. of almonds 
per acre and 3,000 lbs. per acre.  At a 

dollar a pound for almonds, the hive 
rental is a bargain. 

 

How much will bees increase a 
mayhaw crop?  To my knowledge, it has 

never been formally studied, but it canôt 
hurt.  One thing to keep in mind, 

however, is that while spreading pollen, 

bees are also spreading the bacterial 
spores that cause fire blight.  That is 

why it is especially important to have a 
good spray program in place. 

 

This brings me to another issue.  
If y ou are spraying your mayhaws for 

insects such as plum curculio or stink 
bugs, you donôt want to kill bees in the 

process.  Billy Craft has told me that he 
doesnôt think blooming mayhaws 

produce nectar until about 10 a.m. so 

spraying before that time should  avoid 
the bees.  Another time to treat is just 

before dark, when the field bees return 
to the hive.  

 

OK, where do you get bees to 
pollinate your mayhaws?  Of course, you 

can start raising bees yourself.  That 
way you can harvest fresh honey to go 

with your mayhaws.  A few years ago, I 
got second place in the Jelly Category of 

the LMA mayhaw cooking contest with a 

mayhaw/honey concoction.  I must say 
it is pretty good, and I am including the 

recipe below if you want to try it.  It 
took me a few batches to f igure out how 

much to reduce the sugar to 

compensate for the honey.  The first 
batches were so sweet only a kid could 

eat it.  

 

Another source of bees is a local 
beekeeper.  The Louisiana Beekeepers 

Association website at 

www.labeekeepers.org has a tab for 
Local Clubs.  Contact the club in your 

area and request that someone locate 
some hives in your orchard.  Keep in 

mind that bees will need other sources 
of nectar and pollen before and after 

the mayhaws bloom.  Also, bees will 

forage 2 ½ miles from their hive, so 
they donôt necessarily need to be right 

in the orchard.  Finally, if you have a 
really good location for bees, you might 

be able to negotiate a ñpasture rentalò.  

The standard rental is a gallon of honey.  
 

 
 

 
MAYHAW/HONEY JELLY  

   

   
3.5 cups mayhaw juice 

1.5 cups honey 
5 cups sugar 

1 box powdered fruit pectin  

1 pat butter  

Combine mayhaw juice, honey, 
pectin, and butter (to help prevent 

foaming) in a large sauce pan or pot.  

Bring to rolling boil. Add sugar all at one 
time.  Bring back to rolling boil, reduce 

heat slightly, but continue to boil for at 
least 1 minute ï until juice will sheet 

across a cold fork. Remove from heat 
and skim foam off with a metal spoon.  

Place in jars, skim again.  Wipe rims of 

any jelly with a clean, wet cloth.  Seal 
with lids and bands, turn upside down 

for 5 minutes, then turn right side up.  

Yields 55-60 oz. 

Note:  Honey should not be fed to 

infants under 1 year old.  

Note:  Honey is sold by weight, not 

volume.  The 1 1/2 cups called for is 
about 1 pound of honey.   

Note:  After pouring the honey into the 
cooking pot, heat the measuring cup 

(non-metallic) for 5 -10 seconds in a 
microwave oven to remove the last bit 

of honey. 

http://www.labeekeepers.org/


Winter in the Mayhaw Orchard 

by: Johnny Smith 

 

I planted mayhaws thinking I would have a 

low maintenance fruit tree. Well, anything 

worth having is worth taking care of. That’s 

easy to say, but putting it into practice 

requires, blood, sweat and mosquitos. Even 

in winter, mayhaw maintenance will cause 

you to sweat, bleed from scratches and 

swat mosquitos. This is the time of year I try 

to devote as much attention to each tree as 

possible. 

Before it gets too cold and too wet, but 

after the sap comes down, it’s time to 

prune. Be prepared for what you are getting 

into. Wear a hat, long sleeve welding shirts 

work best with Mig/Tig welding gloves for 

hand protection. This works great to 

prevent much of the bleeding. Stay 

hydrated and take breaks as needed. Wish 

Deb would let me take a break. Oh, well. 

Attention should be given to removing 

branches which hang too low, causing you 

pain when trying to mow or harvest. Next, 

eliminate branches which cross back over 

others, point back toward the center, or 

come off of properly angled limbs but grow 

vertically. Essentially, try to open the 

center, getting rid of limbs which want to 

crowd it in. This is needed to allow light to 

reach all branches, thereby maximizing fruit 

development. Look at removing branches 

which might rub against another branch as 

it grows in diameter. Limbs damaged by 

overcrowding will be an avenue for pests to 

attack the tree. Next, look for tip damage 

caused by fire blight which may have 

escaped your attention earlier. Cut well 

back from damaged wood to remove all of 

the diseased tissue. Clean cutters with 

bleach water between cuts when removing 

fire blight affected limbs. 

Clean up the base of the tree. Make sure all 

cuttings, no matter how small go to the 

burn pile. This is important to keep from 

transferring disease from any blighted 

wood, as well as removing any thorns which 

may still be there at harvest time.  Any 

suckers sprouting off of the base or trunk 

should be removed. Inspect the trunk for 

borer damage. Evaluate trees during this 

time to determine if any need to be 

replaced. Trunks may be painted during this 

time to prevent sun scald, if desired. For 

this I use two parts white latex to one part 

water. I paint from the ground up 18 – 24 

inches. 

Transplanting new trees is best 

accomplished during this time of dormancy. 

Gathering scion wood from vertical sprouts 

when cleaning up the center of trees allows 

you to utilize some of what you must 

remove. Only gather scion wood from trees 

which are good performers. Remember, 

you are reproducing what you are taking it 

from. I wait until late December to early 

January before performing maintenance on 

Maxine, Red Champ and Surprise. Buds on 

scion wood are not properly developed on 

these varieties for harvest until that time.  

As winter progresses and the first hints of 

spring are seen, all chemicals, sprayers and 

spraying equipment should be made ready. 

Timing is critical in spraying and can impact 

the future health of your trees and the 

amount of harvest. 

Much can change in a short period of time 

in the mayhaw orchard. Get out while it’s 

cool and reasonably dry. Look at your trees 

and you’ll find plenty to do. It won’t be long 

before you are sweating and swatting 

mosquitos, too. 
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TIP(s) OF 
THE 

QUARTER 

Minimize nitrogen in your fertilizer program as 

the quick promotion of growth can stimulate 

disease. 

 

It is believed that you should not put fertilizer 

within 8 inches of a Mayhaw trunk. 

 

If you plan your planting and diversify 

according to sections you can spread out your 

harvesting to a more comfortable pace. 

BOARD BITES 

 

 

V The board considered standardizing 

marketable volumes; such as, berry 

dimensions, weights, quality, sugar content 

(brix), etc.  The issue was tabled due to lack of 

agreement on method to create consistent 

measurements. 

 

V Discussed possibility of pursuing a Special 

License Need (SLN) for using AgroSource 

products for preventing fire blight. 

 

V Discussed increasing/expanding Membership 

numbers in 2017-2018.  Final decision to be 

made at next annual meeting by the full body. 

 

V Discussed recent downtime of the LMA web-

site. 
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GROWER: Dr. Paul Whitehead, Sundance Bees, Forest Hill, Louisiana 

Mayhaw Experience:  I first got interested in mayhaws when I got out of the Army in 1980.  I thought someone 

could buy up the otherwise useless land that mayhaws grew on and make some money.  I started collecting them 

from the wild and making jelly.  Later, I went to work with Wildlife and Fisheries and discovered Billy Craft, who 

lives less than 5 miles away from me.  I learned about different varieties that had been identified or developed and 

also learned how to graft.   

I get mayhaws from Billy every year.  He has a wonderful orchard where you can see different varieties and the 

differences between them, especially when the fruit is ripe.  In return, I keep 2-3 bee hives between Billy and John 

McClure’s orchards to help with pollination (and make us all honey). 

I joined the LMA many years ago and have learned a lot from pioneers in mayhaw production.  I have tried to take 

what they have learned and apply it to small growers like me.  For example, some of the pesticides that have been 

approved are only available in a minimum of 2 ½ gallon jugs.  The same active ingredients are available in smaller 

amounts at retail garden stores.  

Mayhaw Footprint:  I have 5 small, producing mayhaws at my house and about 20 grafted 3 year old trees ready 

to plant in the field. I also have a half dozen older trees at my camp. 

Other Activities:  I have 130 acres of family land in DeSoto Parish.  I love planting food plots and trees such as 

crabapple, oaks, pecans, and of course mayhaws.  Most people don’t know it, but mayhaws are one of the trees 

approved for planting for wildlife under the Natural Resources Conservation Service’s Wildlife Habitat 

Improvement Program that may share the cost of planting trees.  Another thing I’ve done is graft good varieties of 

pecans on native trees I’ve found on the place.  When I retire, I plan to move up there and hope to have enough 

mayhaws and pecans producing to keep me in fruit and nuts. 

Personal/Education/Work Background:  I have a BS in forestry from McNeese State, a MS in aquatic biology from 

Southwest Texas State (now U. of Texas – San Marcos), and a PhD in fisheries from Auburn.  I have worked at the 

Louisiana Department of Wildlife and Fisheries’ Booker Fowler Fish Hatchery for the last 20 years.  I am also a 

beekeeper and enjoy hunting and fishing. 

Mayhaw Success(es):  After getting second place in the jelly category of the LMA cooking contest twice, last year I 

finally won it.  The secret is to enter in a year with only a few other entries. 

Mayhaw Problem(s):  About five years ago, I planted 14 grafted mayhaw trees on my property in DeSoto Parish.  

Deer ate all but one mayhaw tree and they worked on it, plus they ate 19 blueberry bushes planted at the same 

time.  I didn’t mind them eating the fruit, but the whole tree?  Now I cage planted trees.  And shoot lots of deer.  

By the way, a diet of mayhaw trees makes for some really fat, tasty deer. 

Goal:  Produce enough mayhaws every year to make jelly for me, friends and family (and a few for the deer, too). 
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Bob & Lana Adams   
8511 Kaiyuite Rd. 
Orange, Tx. 77632 
409-882-1793 
adams@swbell.net 
 
William& Juanita Auttonberry 
1099 Joe Hotton Rd. 
Eros, La. 71238 
 
Lynnberry Farms 
Arnold & Lynn Baham 
8299 Hwy, 68 
Jackson, La. 70748 
225-405-1034 
abaham@aol.com 
 
Book’s Mayhaw Farm 
Melvin & Rebecca Book 
7032 Hwy 129 (Farm) 
Monterey, La. 71354 
870-355-1584 
booksmayhaw@gmail.com 
 
Melvin Book 
830 Lakehall Road (Home) 
Lake Village, Ar. 71653 
booksmayhaw@gmail.com 
 
Michael’s Mayhaws 
Michael Book 
101 Collinwood Dr.  
Monroe, La. 71203 
318-557-8710 
michaelsmayhaws@gmail.com 
 
Cane River Mayhaw’s 
James Bordelon 
14963 Hwy. 1 
Cloutierville, La. 71416 
318-379-2319 
318-608-2466 
 
Steven Childs 
1084 Midway Rd. 
Cairo, Ga. 39828 
(229) 224-4949 
schilds1084@winstream.net 

 
 
Brown’s Farms 
Nathan Brown 
364 Hwy. 581 
Transylvania, La. 71286 
318-418-0316 
brownne@warhawks.ulm.edu 
 
B&B Farms 
George Bieber 
P.O. Box 1778 
Jasper, Tx. 75951 
george.bieber@rrsi.com 
 
Craft’s Mayhaw Orchard 
Billy Craft  
P.O. Box 227 
Woodworth, La. 71485 
318-448-3152 
billycraft104@att.net 
 
Dickey Dale 
5021 CR376morningside 
Tyler, Tx. 75708 
Dickeyd01@embargmail.com 
 
Raymond & Evelyn Davis 
25090 Merchant Rd. 
Denham Springs, La.70726 
225-665-8725 
mdavis1101@cox.net 
 
Pecan Hill Farms 
Max Draughn 
152 Old Farm Road 
Madison, Ms. 39110 
maxdraugh@gmail.com 
 
The Mayhaw Patch 
James M. Eaves Sr. 
2496 Schuetz Rd. 
DeRidder, La. 70634 
337-375- 3751 
Jeaves36@yahoo.com 
 
 
 

Brian J. Frederick 
18409 Hwy. 8 
Leesville, La. 71446 
337-238-5481                                                                                                             
337-319-8354 
brianjfrederick@aol.com 
 
Charles J Graham 
10300 Harts Island Rd. 
Shreveport, La. 71115 
318-347-8301 
cjgraham@agcenter.lsu.edu 
 
Holt Farm 
Sam Holt 
8869 N. Linscomb Rd. 
Vidor, Tx. 77662 
409-626-0183 
Slhc0254@yahoo.com 
 
Hunt Orchard 
Zachary Hunt 
17078 Cedar Dr. 
Pearlington, Ms.  
228-533-7184 
huntan20@bellsouth.net 
 
Integrity Enterprises 
Charles & Nelda Hutchens 
1249 Beulah Rd. 
Winnfield,La. 71483 
318-827-5810 
318-308-1483 
gfp@bellsouth.net 
 
Sherman Triche or Nancy Juneau 
1017 Amber Lane 
Pineville, La. 71360 
318-445-2422 
 
Skip Lavespere 
769 O’Quinn Spur Rd. 
Colfax, La. 71417 
318-627-5918 
318-715-3308 
Smq3lav@aol.com 
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Lloyd Farms LLC 
Douglas Lloyd 
337 Landon Drive. 
Slidell, La. 70458 
985-646-0913 
Drlloyd337@aol.com 
 
Mayhaw Orchards LLC 
Don & Shirley Lord 
8157 Hwy 63 
Jackson, La. 70748 
mayhaw@bellsouth.net 
 
Merket Farms 
Jackie & Debbie Merket 
785 FM 1794W 
Beckville, Tx, 75631 
903=678-2359 
merketxmas@aol.com 
 
Mayhaw Research Center 
Bill Moore 
2312 W Norman Circle 
Orange, Tx. 77630 
 
Paul’s Mayhaw Orchard 
Paul McLaughlin 
166 Moccasin 
ElDorado, Ar.  71730 
 
Jeffrey Ortego 
202 Dover Dr. 
Lafayette, La. 70503 
ortegojeffrey@gmail.com 
 
John Pyzner 
885 Ole Hwy. 15 
West Monroe, La. 71291 
318-537-0583 
Jpyzner@comcast.net 

 
 
Jimmy Rozell 
14796 FM 808 
Tyler, Tx. 74791 
903-312-7792 
jrozl@tjc.edu 
 
Paula Rozell 
14796 FM 818 
White House, Tx.  75791 
903-312-7793 
 
J&D Mayhaws 
Johnnie & Debbie Smith 
295 Hubert Smith Rd. 
Singer, La. 70660 
337-396-0630 
Ssnare27@hughes.net 
 
Swamp Fox Farms 
Andy and Phyllis Thompson 
828 Hwy. 585 
Rayville, La. 71269 
ta_thompson@inetsouth.com 
 
Tubre’s Mayhaw Farm 
John Tubre 
226 Caldwell Rd. 
West Monroe Rd. 71291 
318-396-2482K (H) 
318-235-4542 
jtubre@comcast.net 
 
Cedar Head Farms 
John & Jennifer Trawick 
P.O. Box 368 
Colquitt, Ga.  39837 
229-400-8533 
229-400-5803 

 
Paul Whitehead 
41 Booker Fowler Rd. 
Forest Hill, La. 71430 
318-664-0955 
sundancebees@hotmail.com 
 
Charles Wright 
408 Main St. 
Hackberry, La. 70645 
337-762-4699 
oldfyrman@gmail.com 
 
Providence Foods 
Grady Brown & Reynold Minsky 
409 Charles D. Jones Blvd. 
Lake Providence, La/ 71254 
318-559-4546 
355-559-1244 
Providencefoods@sllc.com 
 
Big Swamp Mayhaw Farm 
Willis Thames 
164 Hughes Rd. 
Collins, Ms.  39428 
601-722-4612 
601-606-6715 
BigSwampFarm@aol.com 
 
John Vestal 
4240 Prescott Ave.-5P 
Dallas, Tx. 75219 
johnvestal@gmail.com 
 
Lee Wise  
705 Lee Goodwin Rd. 
Saline, La. 71070 
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