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Seasons are incredible and each one brings a set of 

pros and cons.  Take summer for instance, sure it’s 

hot, there are increased risks of fires, and a rather 

unsightly landscape with the brown, dry 

vegetation.  On the flip side, it lends itself to longer 

days, warm nights, fresh ripe produce sweetened 

to perfection, and clear evening skies!     

It’s easy to overlook the brilliance of the summer 

night sky, boasting with bright shining stars.  We 

get so busy with the hustle and bustle of life that 

we forget to stop and smell the roses, so to speak.  

The weather patterns of other seasons are less 

predictable, bringing clouds, rain, and diminished 

visibility.  This time of year, I enjoy the evenings on 

my deck after the kids are asleep looking up at the 

clear night sky and listening to the gentle hum of 

crickets from afar.  The gentle night breeze and 

reflections of glistening stars awaken my senses.   

Our backyard is a blank canvas, so I often find 

myself trying to envision my “dream” landscape.  

We have a lot of pine trees but I would gladly trade 

them in with a different array of trees.  At the top 

of my list, an orchard, filled with fresh seasonal 

fruit.  With all my star gazing, it got me thinking 

whether or not I could grow the Carambola, also 

known as the starfruit.   

Native to the tropical areas of Southeast Asia, this 

fruit needs plenty of warm weather to grow.  It 

often can’t withstand winter frosts.   In the United 

States, they are mainly grown for fruit in regions 

like Florida and Arizona but can be utilized as 

ornamental plants as well.    With short trunks and 

many branches, their flowers are lilac in color with 

purple streaks. The fruit has distinctive ridges 

running down its sides and when cut horizontally it 

resembles a star.  The entire fruit is edible and can 

be eaten raw but can also be made into relishes, 

preserves, garnish and juices.  It is thin, long, and 

waxy in appearance and starts out green but 

changes color when ripe to produce a light yellow 

hue.   It’s described to have a distinct taste, both 

sweet and sour, and is said to be delicious.  

With lots of vitamin C, the starfruit is also relatively 

high in fiber and potassium which in all promote 

many health benefits.  From cancer prevention to 

anti-inflammatory principles, it also aids in 

digestion.  The fruit itself is quite pricey but the 

taste is worth the cost.  When at the market, look 

for one that is light yellow in appearance and 

prepare it by washing the outside thoroughly, then 

trimming both ends.  Next, cut the ridges that run 

the length of the fruit as they are said to carry a 

bitter taste.  Finally, slice the fruit horizontally to 

reveal its natural star appearance. Pair this fruit 

with a dish or platter a decorative garnish or just 

eat it alone. 

The next time you are out at the store or farmers 

market, pick one up and let me know what you 

think.   Spend some quality time outdoors in the 

evening admiring what nature has to show in this 

last full month of the summer.  Star gaze with a 

plate of this decadent fruit at your fingertips and if 

you come up with any new recipe ideas or fruity 

starfruit beverages, let me know! 


