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   Upcoming control work 
is scheduled to continue 
the week of November 19, 
2007.    Crews will be arriving 
in the afternoon and working 
until around 9:30 pm. 
  Field crew work is sched-
uled for November 19 and 
20. 
  Due to the Thanksgiving 
Holiday this week, no work 
will be conducted at the 
site on Thursday, Novem-
ber 22, 2007. 
  This past week, the work 
crew was able to spray citric 
acid in sections 14-16, and 19-
22. 
  Overall, it was very quiet at 
the infestation site with no 
frogs calling when the crew 
completed work each night. 

  We still have a loud caller in the 
coqui habitat cage, but no female 
frogs were seen on the exterior 
of it this week. 
  This week the crew will only be 
working at the site two days.  
They plan on spraying citric acid 
on the intake side of the reser-
voir again as well as in areas 
where any calling frogs are heard. 
  Lime will be applied in section   
6, if the weather holds out . 
  Herbicide control of weeds will 
take place in sections 12-16 treat-
ing primarily strawberry guava re-
sprouts. 
  Even though the peak calling 
season has come to a close and 
colder weather is upon us, it is 
important to continue to monitor 
the infestation site for any matur-
ing juvenile frogs that begin to 

Contact Phone Numbers: 

= KISC: 246-0684  
(from 7:00 am to 4:00 pm) 

= Crew Supervisor:  
651-8781 

= Hawaii Department of  
Agriculture: 274-3069 

= Pest Hotline : 643-PEST 
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The map to the 
left shows the 
entire infestation 
area.  This area 
has been broken 
into management 
units, and num-
bered accord-
ingly. 
 
Work at the site 
will reference 
these numbers. 
 
If you hear call-
ing frogs in an 
area near you, 
please contact 
our office so that 
we can schedule 
treatment in that 
unit. 

Tidbit 

POSTED:   

Friday, November 16, 2007 

Consumption of frogs' legs in 
France totals 3000 to 4000 
tons per year (60 to 80 mil-
lion frogs). With a population 
of 60 million, that makes only 
60 gr [2 oz] per Frenchman, 
which means that, contrary to 

what many foreigners  
believe, frogs' legs are not so 

popular in France! 

Thanksgiving Holiday  
Thursday, November 22, 2007 

call.  A quick response will ensure 
total eradication of coqui from 
this location. 
  Thank you to everyone for your 
support during this project. 
Happy Thanksgiving! 

   

Report coqui frogs! 

643-PEST 



Frog anatomy: the mouth 
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Informational Links 
Please visit the following sites for more info: 
= Work Notification Policy:    
      http://www.hear.org/kisc/pdfs/200704coquiworknotificationpolicy.pdf 
 
 

= http://www.caribbean.com/cgi-bin/cms/page.cgi?g=Detailed/623.html 
 

= http://www.lookd.com/frogs/anatomy.html 

  What will our coqui frogs 
be missing this week while 
away from their homeland 
of Puerto Rico?  Thanksgiv-
ing is celebrated in more 
places than one! 
  Most Americans do not 
realize that Thanksgiving is 
celebrated throughout the 
island – Puerto Ricans use 
the holiday to mark the 
beginning of the Christmas 
season, hold large family 
gatherings and begin deco-
rating for Christmas.  
 As on the mainland United 
States, emphasis is given to 
the Thanksgiving meal, 
which intricately fuses tradi-
tional American culinary 
traditions with the tropical 

cuisine of Puerto Rico. The 
lavish Puerto Rican Thanks-
giving feast begins with a vari-
ety of appetizers, which may 
include guineitos en escabe-
che (boiled bananas in a 
spiced garlic sauce), tostones 
(salted fried green plantains) 
and platanutres (fried plan-
tain chips) dipped in mojo (a 
garlic and lime dipping sauce).  
  For the main course, turkey 
stuffed with the ever-popular 
mofongo (mashed fried green 
plantains with garlic, bacon, 
pork and olive oil) is widely 
served. The turkey is some-
times marinated in the same 
fashion as lechón asado, or 
roast pork, which is some-
times served as a substitute. 

Thanksgiving in Puerto Rico 

The marinade is typically 
made of orange juice, vine-
gar, garlic and other spices.  
  As sides, it is not uncom-
mon to find amarillos (fried 
sweet plantains with sugar), 
morcilla (blood sausage) and 
arroz con gandules (slowly 
simmered rice and pigeon 
pies) at the table. Finally, for 
dessert, typical Puerto Rican 
sweets are served, and may 
include tembleque (coconut 
custard), guayaba con queso 
(guava shells with cream 
cheese) and dulce de ma-
mey (mango preserve).  
   
http://www.caribbean.com/cgi-bin/
cms/page.cgi?g=Detailed/623.html 

  Gullet opening: the begin-
ning of the opening of the sec-
ond part of the digestive tract. 
  Vocal sac opening (male): 
opening of the sac related to 
the voice of the male frog. 
  Tongue: taste organ of the 
frog, which is also used to 
capture prey. 
  Glottis: opening of the lar-
ynx. 
  Eustachian tube opening: 
opening at throat level that is 
connected to the ear. 
  Maxillary teeth: teeth set 

in the jaw of the frog. 
  Internal nostril: orifices of 
the respiratory tract in the 
frog's mouth.  

  The frog's mouth is where 
digestion begins. It is equipped 
with feeble, practically useless 
teeth. These are present only 
in the upper jaw.  
  The frog's tongue is highly 
specialized. Normally, the tip 
of its tongue is folded back-
ward toward the throat. From 
this position the frog can flick 
it out rapidly to grasp any 
passing prey. To better hold 
this prey, the tongue is sticky.  
  Vomerine teeth: teeth set 
in the frog's vomer. 

Tour guide cover with  
coqui frog 

This gives a new meaning  
to “frog mouth”! 


