Celery Industry

Celery growing was an extensive agriculture industry during the first half of this
century in Seminole County. It was also a very labor intensive enterprise, that in

1926 Florida produced one third of the entire U.S. celery crop, 73% of which was
grown in Seminole County.

A normal celery field was five acres in a rectangular shape, about 330ft. across.
Irrigation of such a field was accomplished by artesian sulphur water wells,
sometimes 200 ft. deep. The water ran through pockets, which were terracotta
or concrete cylinders of various diameters from 12” to 24” or larger, sunk
vertically in the soil every 22’ to 25’ across the field. There were about 31 pockets
foe a five acre plot. From these ran lateral lines of 4” tile loosely butted together
and laid in straw or sawdust. To control the water flow, a vertical divider with
holes at three levels was placed in the center of the feeder pocket. the height of
the water in this pocket was regulated by cement plugs placed in the desired hole
level of the divider; wooden plugs placed in the head tiles at the bottom of the
pocket controlled water flow to the lateral lines.

In Seminole County a unique hard pan about two feet below ground level kept
the irrigated water within reach of the plant root system. Also, fitting into this
culture system was the fact that celery was fairly tolerant of the sulphur water.
The arrangement descibed above was known as the Sanford sub-irrigation
system, perfected in about 1897.
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A HISTORY OI' CELERY

Celery's history is the most interesting of any mem-
ber of the vegetable family, having its beginning
before the Birth of Christ when then it was used for
medicinal purposes. In fact its health giving content
has made the plant invaluable through the ages.

Originally celery was called “celert” which means
“quick acting.” The old celery types were very strong
smelling and  were also called “smellage” and
“smallage,” words used by English scholars of old.

Apium Graveelens is its scientific name. Apium'is
a Latin word meaning “liked by bees,” given by the
ancient Latin peoples to the plant long before the
Birth of Christ, as the flowers of celery are attractive
to wild bees. Graveolens is a Latin word meaning
“sirong smelling” referring to the ill smelling weed-like
plants which the ¢ld herb doctors used for medicine.

A botanist by the same of Ray, writing in 1689,
speaks of the English Smallage being brought into the
garden and cultivated, where it became milder. It
was knewn, however, leng before that time,.because
the wild plant was spoken of by Homer in his Odyssey,
by many writers of ancient times, and was used by
herb dectors of cient Egypt. The Chinese Writer
Nung Cheng Ts'nan Shu described it as a cultivated
plant in that country in 1640. There are many in-
stances, of its use as a table vegetable as early as the
sixteenth century. In Italy and France it was used as
a table delicacy, the leaves and stalks “eaten-with oil
and pepper.”

The early celery varieties were tough and stringy.
It is enly in recent years that the dark green varieties
kave been replaced by the tender light green or “Gold-
en” types, for which Seminole County is so famous.

Celery was brought to America in the early days
of its settlement. There is a legend that the plants
were brought over by the French Hugenots when they
landed near Charleston, South Carolina in 1687.

The plant was not found in Florida until 1869
when it .as introduced in the Sanford-Oviedo section
of Seminole County.
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