March 2022 Conservation Report
The surprise attack that is SB 2508
emerged late on a Friday afternoon
during Florida’s annual 60-day
legislative session, prompting a fast
and furious reaction from the
environmental community to push
back. In response to that
impressive e ort, the Florida
Senate amended the bill on
February 17, stripping some of its
most egregious provisions. But
major concerns remain.
Even amended, SB 2508 remains a
mixed bag of bad proposals that
undermine Florida’s environmental
protections and protect powerful
industries — most notably Big Sugar.
If enacted by the Legislature, this bill could have detrimental impacts on Florida’s environment,
economy, and public health. It would: Enshrine outdated water-shortage rules into state law,
preserving the status quo that bene ts Big Sugar at the expense of the environment.
Allow utility companies to pay to expedite wetland “dredge and ll” permit reviews.
Give Florida’s next Agriculture Commissioner new power to spend millions of dollars buying land.
Four lawmakers have immense in uence over what happens next. We need you to send them a
message today asking them to oppose this bill. Friends of the Everglades made it easy. Use this link
https://friendsoftheeverglades.salsalabs.org/legislative-leaders-should-reject-sb25080/index.html to
connect directly with Senate President Wilton Simpson, Senator Ben Albritton, Representative Chris
Sprowls, and Representative Josie Tomkow.
Watch this Feb 23 explanation of sneaky political e ort as revenge for restructuring SWFL Water
Management Board and to put Big Sugar rst in demands for water and release from cutbacks. 404 &
402 permits, Lake O releases that a ect Red Tide and Algae Blooms are also issues. A last minute
ploy attached to the budget which may leave the only way to defeat it, is for the Governor to veto
the whole state budget. Get informed on what is going on in your Florida - YOUR STATE! Please
watch: https://www.youtube.com/watch?v=_m8yxu0hdXU&t=14s
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Avian u found in Florida ducks, eagles & birds Veterinarian urges public to report sick, dying or dead
birds to FWC By NANCY J. SEMON STAFF WRITER
PUNTA GORDA — A duck found in Charlotte County has tested positive for bird u. “Do not touch, collect or
bring any sick or dying ducks to us,” said Robin Jenkins, the director of veterinary services for Peace River
Wildlife Center. On Feb. 23, a duck was brought to the center that tested positive for H5N1, or avian in uenza.
She said although the u has not yet been transmitted to humans or other wildlife, it is a possibility. “It has the
potential to jump species,” Jenkins said.She said the one brought to the wildlife center was a lesser scaup, which
is a diving duck. But avian in uenza can infect other species, including other water fowl. The lesser scaup’s diet
tends to be from freshwater habitats, while greater scaups nd their food in salt water. But both can be found on
the same bodies of water. While some birds die quickly from the virus, such as doves, “ducks can harbor it for a
while,” Jenkins said. H5N1 has also been found locally in merganser ducks.
They have tied at least one Florida Bald Eagle death to this disease so far. Florida Fish and Wildlife (FWC) has set
up a website for more information. if you see a deceased Bald Eagle, please contact the FWC Hotline at
888-404-3922 to report it. Eagle remains must be properly disposed of and may need testing to determine cause
of death. “People should realize that this (avian in uenza) is not a new disease; it has been around forever,”
Jenkins said. Jenkins asked anyone nding sick, dying, or dead birds should report their ndings to the Florida
Fish and Wildlife Conservation Commission whose biologists are tracking H5N1 incidents. She reiterated that the
birds should not be touched, and suggested that the public go to FWC’s website for updates on avian in uenza:
https://myfwc.com/research/wildlife/health/avian/in uenza/

The best way to wash fruits and veggies to remove pesticides!
Almost everyone should be eating more fruits and vegetables. You know that. But do you know why it’s important
to wash your produce before eating it? In our modern world, almost no food is 100% free of pesticides.
Surprisingly, even organic produce may contain some pesticide residues. Washing produce is important to prevent
foodborne illness and substantially reduce your exposure to pesticides. To reduce your pesticide exposure, the
conventional advice is to choose organic food when you can, especially for the foods most likely to be
contaminated with pesticides. And then, to wash your fruits and veggies before eating or cooking with them. But,
what foods are the most important to buy organic? And what is the best way to wash your produce to remove
pesticides? Science has given us answers. And we’ll share them with you. We want to help you make the best use
of your time and money and to ensure the food you eat and serve is as safe as possible. First, we’ll explain why
pesticides are used on produce, why organic produce has pesticides, and what foods are most important and least
important to buy organic.

The Best Way to Wash Fruits and Vegetables

What may be the best way to clean fruits and veggies comes from a new study published in the Journal of
Agricultural and Food Chemistry. This study compared the e ectiveness of plain water, a Clorox bleach
solution, and a baking soda and water solution. Perhaps surprisingly, the baking soda solution was found
to be most e ective at removing pesticide residues both on the surface and beneath the skin of apples.
The baking soda solution used in the study was very weak — a mix of only one ounce of baking soda
mixed with 100 ounces of water. And it took 12 to 15 minutes of soaking to completely remove the
pesticides. What does all this mean for you? How should you use this information to wash your produce?

Veggies
In the studies mentioned above, researchers cleaned produce much longer than most of us would on an ordinary
day. But this should not prevent us from putting their methods to use. Most people would never wash vegetables
for longer than a couple of minutes, so we’ve adapted the results of
these studies to more practical everyday use.Admittedly, it won’t be
quite as effective as study results, but it should be more effective than
plain water. Here’s a quick and easy way to wash veggies using baking
soda
For leafy greens
•
Fill a salad spinner with greens, then ll with water
•
Add a teaspoon of baking soda and mix well
•
Soak your greens for a minute, swish, dump, then rinse, and
spin dry
•
If you don’t have a salad spinner, you can add the greens,
water, and baking soda to a bowl, let them soak, drain in a
strainer, rinse, then pat leaves dry with a clean lint-free kitchen
towel or paper towels
For mushrooms:There is some debate in the culinary world about how
to clean mushrooms. Some chefs prefer to gently wipe mushrooms
with a damp towel. However, to clean mushrooms thoroughly, you can
gently scrub mushrooms using a mushroom brush and then rinse them
quickly under running water. After that, blot the mushrooms dry with a
clean kitchen towel or paper towel.
For other veggies
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Fill a large bowl with water
Then add a teaspoon of baking soda
Add the veggies
Soak for a minute or two
Scrub with a brush
And nally, rinse off the veggies
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Fruits
Smooth skinned fruits, such as apples, nectarines, and cherries, can be washed in a baking soda bath the same
way as veggies. Berries can be rinsed under cold water in a mesh strainer, then gently patted dry with a clean
kitchen towel or paper towels just before you intend to eat them. Although your instinct may be to rinse off berries
when you bring them home, doing so actually increases moisture and accelerates spoilage, micro ora, and mold.
Which is why it’s best to rinse them soon before you eat them

What’s the Takeaway
Try to choose organic produce as much possible, especially if you are a pregnant woman or when shopping for
food for children. This is especially important for the “dirty dozen” listed above. For practicing good food hygiene,
learning how to wash produce is important, whether it’s organic or conventional. When washing your fruits and
vegetables, making your own baking soda or salt solution may be the best option. But this shouldn’t be
something that causes you stress. Simply soaking your vegetables for a few minutes or rinsing your produce in
running water for at least 30 seconds will help the food you eat and serve be safe. Eating lots of fresh fruits and
vegetables is one of the best things you can do for your health. But take the next step and do the best you can to
clean them, knowing you’re doing something very good for yourself and your health
Cleanest Veggies and Fruits
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Dirtiest Dozen

Florida Audubon Webinar: Paul Gray - Raptors and Restoration
Each Spring the Center for Birds of Prey holds its main fundraiser, Wind Beneath Our Wings. It will be
freee and virtual at 7:00 PM on March 11. To register use the link below:
https://cbop.audubon.org/events/wind-beneath-our-wings-keynote-presentation

In other Bald Eagle news, Pulitzer-prize winning author, Jack Davis, has just released a new book: The
Bald Eagle.

Please report any banded birds>

Drought Alert
Dry Season is a
time to be extra
cautious with any
kind of spark!
Please protect our
wildlife and natural
environments.
Panhandle Fires
have already
started!

March Events & Meetings Schedule
Flatwoods Update Mar 9 10am
FL Audubon Webinar Raptors Mar 11 7pm
Native Plant Day at Cedar Point Mar 12 9-12
3 educational stations
Butter y Nectar & Host plants for sale
Garden tools and Native Plant sales
Birdathon March 19
Regional Conservation Q March 20 1-3pm
Venice Zoom Eileen on Owls Mar 22 6:30pm
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Everglades Coalition Q Meeting April 7 10-3

