" COVERSTORY

Dating back to the
mid-1800s, the
Livingston-Fraleigh farm
is one of North

Florida’s true icons.

© % By Jacob Bembry

R hen Betty O-Toole’s family began farming in
Iy WFlorida, James K. Polk was president, the U.S.
- W W Naval Academy had just opened its doors, and the

¥ country was still marveling over Samuel Morse’s brand
~ new telegraph machine. -
a2 :-.j. - Cotton was king in North Florida back then, with farm-

L ers mixing in tobacco and the occasional vegetable crop to

- keep revenue flowing.

. “Back then, farmers grew what they could sell quickly,”
s O'Toole says. “My family was one of the best farmers in
e 3 the state. They knew what the people needed.”

.

- Blazing The Trail
Dannette Hill Mays, one of O Toole’s ancestors, was
the ﬁrst person to settle on the Madison County land in the
23 ’ 18405 Shortly afterward Mays
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“Bringing in cattle was one of the smartest things my
family did,” O Toole says. “No one else in Florida was
doing it then, so they had the market cornered.”

Business was good, O’Toole recalls, throughout the
remainder of the century. When the calendar was nearing
1900, though, growing cotton became a tough task.

“The boll weevil came along and put an end to cotton
being grown on the Fraleigh farm,” she says. “In 1905, they
grew shade tobacco, and lived on that for a long time.

“But, shade tobacco stopped being profitable in the
1970s and the family stopped growing it.”

O’Toole says they did kept growing acres of flue cured
tobacco until the early 1990s.

Coming Full Circle
A8 a child, O’Toole was not allowed to work on the fam-

ily farm.

“Daddy would never have let his little g'u-l do farm

”.st'& says. “He did not approve of xt

lIn, took over
; -ePI‘ﬁlElgh family

T: 1ssee and
_':&tty says “But, it

g‘gﬁr plants, instead of

T ants. Today, the\,D'Tooles

‘ van&ttes of herbs on five acres of the farm.
m is filled with pl.anted pines.

15 kinds of mint, 10 varieties

thyme, and three kinds of laven-

y grow tarragon, marjoram, lime

also grqw between 350 and ’
f shitake mushrooms each year. The







