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Open letter to my orchard:
Ok all you fruit trees and shrubs, I won’t stand for
any more of your lame excuses as to why you won’t
THE PRESIDENT’S MESSAGE give me the crop I deserve. No more “oooh it was a
super cold winter” or “the late frost took all my
flowers” or “there’s a drought,” or my favorite “I’m a
biennial bearer.” Oh please!! I expect you to give
me more than I can handle next year. I’ve
given each of you an extra scoop of compost topping, and cleaned up all the trash. In late
winter I will give you a trimming to keep you strong and looking smart. I can’t control the
weather so stop acting like spoiled children. Start making fruit! And you, Karl’s Favorite
Pear, what’s with you? You were my first tree when I joined MidFEx back in 2004. Do you
even know what fruiting is? Do I need to beat you with a stick? I’m ready for all of you to
make me proud. Let’s do it next year!
You might be able to tell from the above letter that I didn’t have much success with my fruit
this year, or last. I’m sure some responsibility is mine but not all. This brings me to why I
started this adventure: the hope of “next year” and satisfaction of personal accomplishment.
Just last weekend I planted trees #140 thru 148. No one needs that many trees but I can’t
help wanting to see my grafts grow and produce. I hope all of you get the same feeling and
find a way to squeeze a few more dwarf trees into your yards, just to see if you can do it.
If anyone is looking to be an officer of a pretty nice organization we will be having our election
in January. The offices are President, Vice
President and Secretary. We also look for
INSIDE
people to head or help with special events
such as this publication, our grafting classes
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Thanks, Craig
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ARE YOUR SOIL MINERALS BALANCED?
By John Saltveit, Home Orchard Society member (reprinted with permission)
Over the years as I’ve grown fruit trees, various people have mentioned the value of having minerals in the
soil. Everyone has heard of the main minerals listed when you buy fertilizer: Nitrogen, Phosphorus, and
Potassium. Are they the only ones that matter? Other gardeners had emphasized calcium, iron, or other
minerals.
I have read Steve Solomon’s book, “Growing Vegetables West of the Cascades.” It is a celebrated book, but I
felt that I really didn’t understand his emphasis on adding minerals to the soil. As I started to learn more about
permaculture, I began to understand about how plants need minerals, but also how they can bring them into
the soil. When Solomon’s new book, “The Intelligent Gardener” came out, I felt I needed to read it. He
explains in a pretty clear way about how a lack of minerals can affect our health and our gardens and what we
can do about it.
His first recommendation is to get a soil test. I was worried about the cost, but the lab that he recommends,
Logan Labs in Ohio, only charges $20 for a test. I went out to my yard and took several samples from several
parts of my yard. As is recommended, I removed organic material, sticks and rocks from the soil.

Then I heated it in an oven so it wouldn’t weigh too much in the mail. I sent it off and the results came back in
about a week.
The results surprised me. My soil was very low in several minerals. When I looked at the book and talked to
people about our soils, they said that my reading was very typical for our area. Because we live in an area of
relatively high rainfall, our soil tends to be acidic. The rain also tends to wash out calcium, zinc and boron. It
was also quite low in sodium and manganese.
Now that I know I’m low in some minerals, what can I do? There are some local Portland stores that have
minerals for sale, Concentrates and Naomi’s Organic among them. The most well known minerals are
available at almost any garden store-Nitrogen, Phosphorus, and Potassium. The next biggest group is
Magnesium, Calcium and Sulfur. Your soil also needs quite a bit of these three too, but I was fine in
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magnesium. I bought sulfur and calcium locally, but the local stores don’t sell small amounts of the other
trace elements for home gardeners. Home orchardists will not need a fifty pound bag of zinc unless they have
a giant commercial operation.
So where do you go to get the trace elements? There are a few places that will send you small amounts of
trace minerals. Fortunately for us in the Pacific Northwest, a place called Black Lake Organic in Olympia sells
them. You can pick them up or mailorder them. We picked them up on the way to visit grandma in Seattle.
There are a couple of trace minerals you can get easily. Boron is most easily applied by purchasing borax
laundry cleanser in a grocery store. The problem is that you need to very carefully calculate how much to
distribute in water per amount of area. You can actually use sea water or sea salt to add sodium and trace
elements, but you need to be careful about adding too much, because some of the forms of other minerals are
in salt form and already have sodium in them, so I waited on sodium.
There are a few ways to distribute the minerals into your yard. You can buy the cranking machine that
spreads it evenly. I chose to just use a small cup to distribute it by hand. You will have to calculate the spatial
area of your yard. Then you must figure out what percentage of your mineral is actually the element. For
example, calcium carbonate is 40% calcium by weight. Then you have to figure out how low you are, and you
can calculate how much you have to apply per area. I divided my yard into visually understandable blocks so I
could figure out how much to apply in each of the blocks. You will want to check your math twice, because it’s
very hard to remove the fertilizer once you have applied it, especially the liquid fertilizers!
There are two forms of some fertilizers: bound to a binder so it is easier to distribute (often called ‘prilled’), or
in powder form. If you use the powder form, you need to use a mask and make sure that it doesn’t blow away
on a dry windy day. However it is cheaper, for example, to buy the calcium powder than the one with the
binder. The first time I used the easy to distribute form with the binder. I was so low in calcium that I was
advised to not distribute all of it at one time, because it would be a shock to the life in the soil. I will distribute
the second half in the fall of this coming year. Now that I am more used to the process, I will use the powder
form, partly because it becomes available to the plants much more quickly. Some people will till it into their
gardens, so it can be used by the plants even more quickly.
One word of caution is that you need to get organic matter into your soil before you can really effectively add
minerals to your soil. The minerals need to become available to the life in the soil. Part of doing the
preliminary soil test is telling you what percent of organic material you have. I had 9.5 %, which is optimal. If
you don’t have nearly that much, you probably want to add mulch, leaves, wood chips or other organic
material into your soil so it can “catch” the minerals and make them available to the life in the soil, then wait. If
you don’t have the organic material, you are wasting your money and effort on the minerals, because they will
slip through your soil and go into the water cycle, further polluting the oceans.
Does this mean that I will have to distribute minerals to my soil every year? No. In the long run, it will be
better to add plants that add the lacking minerals to your soil, once you have it balanced. For example,
dandelion, comfrey, coltsfoot, stinging nettle, watercress, lamb’s quarters and plantain are all common plants
with deep roots that can mine certain minerals from the subsoil via their root systems, making them available
for themselves and other plants around them. By using them in your garden as living mulch, and/or by
incorporating their leaves into compost or mulch, they will add minerals as well as organic material, improving
the tilth and structure of your soil. Then your soil will be able to maintain its fertility as long as you don’t till it or
spray it with toxic fertilizers or pesticides.
After distributing the minerals in my soil, I noticed that several of my trees bloomed much more and had many
more fruits than before. Can I be absolutely certain that it is because of the minerals? No, but I like to think
that it helped. It also can help the trees defend themselves better against diseases, pests and premature
ripening.

Minnesota Apple Growers Association (MAGA) Conference
The Minnesota Apple Growers Association (MAGA) Conference will be held in La Crosse, Wisconsin on
th
January 7th & 8 , 2015. Members of MAGA are mainly professional orchardists but the meetings are open to
others as well. The registration fee is included in regular memberships for each orchard but they have set a
special fee of $130 for non-professional clubs like MidFEx. A single $130 fee covers attendance by 1 or
several MidFEx members since they are considered to be part of the same ‘orchard’.
Anyone interested in attending should contact MidFEx member, Chris Andersen, for further details.
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MidFEx Harvest Festival, 2014
Michael Zost
Congratulations to all MidFEx members who participated in this year’s successful Harvest Festival the weekend of
th
th
October 18 and 19 at the Chicago Botanic Garden. We had a fair turnout of volunteers on Saturday and a great turn
out on Sunday. The weather was off on Saturday making traffic and sales slow, however Sunday significantly picked up
which made for a terrific event. This event truly helps build a wonderful sense of friendship and community.
Even with the tough winter and late spring weather this year we were able to choose from a solid variety of apples that
were firm and juicy. The two new varieties: Crimson Crisp and Doud’s 911 Crisp were the top sellers. Our apple/pear
mix included GoldRush, Jonagold, Spigold, Rubinette, Hidden Rose, Nova Spy, Northern Spy, Spigold, Hudson Golden
Gem, Ross Non-Pariel, Mutsu, and Korean Giant Asian pears.
In the fruit butter categories we added Apple Syrup (apple cider boiled down to intensify the flavor – Awesome!) from
Miller’s Orchard and Pear Butter (a new recipe which sold out quickly) from Yoders. In addition, we brought in a small
supply of Honey Crisp Cider seemed to go over well and sold out quickly.
As always we had a number of visitors so inspired, that they signed up as new members. Visitors kept our senior fruit
growers busy with answering questions and sharing their expertise and insight. It’s so exciting and rewarding when we
spread the word that you too can grow fruit where ever you live.
The staff of the Chicago Botanic Garden was great to work with and has really gone out of their way for MidFEx and to
make our Harvest Festival a success.
A big thanks to the members who shared their fruit for our displays. To Al Cosnow, Gene Yale, and Oriana Kruszewski
for the expertise and knowledge you share with visitors and being at the Festival all three days. Thanks to Sherwin
Dubren for signage. To all our volunteers: thank you so much for your time, help, and commitment to the Harvest Fest
and MidFEx. Because of you, we could offer samples of fruit, fruit butters, cider, and books both sale days. We were
able to set up Friday and tear down Sunday smoothly and efficiently. We really have terrific people in MidFEx.
We look forward to make next year even better.

Annual Business Meeting
th

Sunday, January 25 at 1 to 4 PM, Prospect Heights Park District, 110 West Camp McDonald Road, Prospect
Heights, IL 60070
We will begin the meeting with our annual Soup Bowl Luncheon. What better way to chase away the winter chill than
with a steaming bowl of homemade soup. This is a pot luck, so if soup isn’t your specialty, then by all means bring
something else besides your appetite. We could always use a dessert to complete the meal. The annual business
meeting will follow.

Map of Prospect Heights Park District location:

Closer view:
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MidFEx Harvest Festival
Statement

North American Scion Exchange
Hello MidFex Members!!

Festival Dates 10/18/14 – 10/19/14
Gross Receipts
Expenses:
88 cases of apples
8 cases of cider apples
130 half-gallons of apple cider
40 half-gallons of Honeycrisp apple cider
2 cases Asian pears
144 9oz jars apricot, pear & plum butter
27 8oz jars apple syrup
140 16 oz jars apple butter
90 16 oz jars peach butter
17 various books sold
4 apple peeler/corer/slicer machines
640 half-peck apple bags
Handouts (dwarfing, grafting, resources, etc.)
Bags, plates, crackers, tasting cups, etc.
Chicago Botanic Garden commission
Total Expenses
Net Income

5,671.00
2156.00
96.00
305.50
134.00
60.00
300.48
45.09
280.00
315.00
260.03
21.00
134.40
25.00
195.46
134.30
4,462.26

We (The Core North American Scion Exchange Team) want to ask for
your support. We are building a website for trading scion wood,
cataloging cultivars, discussion and more. The group started on Yahoo!
and has worked well on Facebook but we need to expand. We are
currently looking for people who can help us with this. Do you have
experience building websites? We're working in php, have a domain and
a host but need more hands coding to build this thing. Maybe you have
some graphic skills or have worked in other web formats (html, etc)....
We would like to hear from you!
This is a grassroots project meaning we have no budget. We are looking
for donations of your time and skills for an awesome cause. We want to
help to preserve the amazing genetic diversity of fruiting plants for future
generations by building a platform for us to connect, organize and share
scion wood.
If your are interested, contact the NASE team at
help@scionexchange.us

$1,208.74

Little John, Andy Russell & Andy Hahn

Sign Up for Electronic Delivery of the Grapevine
Your MidFEx Grapevine newsletter is now available as a PDF file delivered to your email. There are some good reasons for
coinsidering email Grapevine delivery: It’s Green. Paper and petroleum are saved by delivering electronically. Higher Resolution
and Color Pictures than in the printed version. It’s faster than the mailed version by 7-10 days. It saves the club money on
postage and printing. To initiate email delivery of future Grapevine newsletters, go to the MidFEx website and change your
Grapevine delivery option on the Member’s Only page. You can always go back to the mailed version if you like it better.

Martha Davis (1953 – 2014)
It is with sadness that we report the passing in October of long time MidFEx member, past
president (2000 – 2001), and gardening friend, Martha Davis. Martha will be remembered
by many MidFExers for her promotion of organic practices and her interest in growing lesser
known fruits – particularly her efforts to identify superior American Persimmon seedling
varieties. Martha hosted several tastings of persimmon pulp, pudding, and bread to aid her
research and organized field trips to a 2000 tree persimmon trial orchard.
Martha and her husband Jonathon relocated to Los Alamos, NM in 2005 to pursue
professional opportunities. She continued her fruit exploration in her new backyard where
she grew over 100 fruit varieties. It has been said that her yard is one of the most fertile
spots in Los Alamos.

Persimmon Pudding, Submitted by Martha Davis, (Reprinted from the September 2001 Grapevine)
1 cup persimmon pulp
1 cup flour
1 cup sugar
1 cup sour milk or buttermilk
1 tsp cinnamon
1/4 cup sweet milk
1/4 tsp salt
1/2 cup mild cooking oil
1 tsp soda
2 eggs beaten
Combine all ingredients. Pour into an 8 x 10 inch pan that has been greased and floured. Bake 1 hour at 275 degrees.
Serve with topping of choice. From the Indiana Nut Growers Association cook book.
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2015 Kurle Memorial
Lecture




Establishing a Backyard
Orchard


Site Selection, Preparation, and Planting; Rootstock Selection, Trellis Design
and Construction; Tree Pruning,Training, and Nutrition
 



   

 



Sunday, February 15, 2015, 1-4 pm
Chicago Botanic Garden, 1000 Lake Cook Road, Glencoe, Illinois
Dr. Perry served as Chairman of the Horticulture Department at MSU from 2000 to 2007,
where he taught numerous courses in fruit, berry, and grape production, and participated in
the field trials of the NC-140 rootstock. He will speak on a variety of topics of interest to home
and amateur orchardists. 
The Kurle Memorial Lecture is offered annually in honor of Bob and Mary Kurle, founders of the
Midwest Fruit Explorers. Bob was known as one of the top fruit and nut enthusiasts in the U.S.
He networked actively with fruit and nut growers all over the world. In the 1970s, Bob’s displays at
the Chicago Flower and Garden Show focused the interest of ordinary gardeners on dwarf and
semi-dwarf fruit, hybrid nuts, and promoted the growing of varieties best-suited to the Chicagoland
area. He was featured in Organic Gardening and the Chicago Tribune. Midwest Fruit Explorers is
a non-profit organization of amateur backyard fruit growing enthusiasts. Our members share
experiences about propagating, growing, and using superior and often lesser-known fruits that
grow well in the Midwest. Our meetings are held in the greater Chicago region.
The lecture is open to all and attendance is free.
Ronald Perry: http://www.hrt.msu.edu/ronald-perry
NC-140 Rootstock Trials: http://www.nc140.org/
Midwest Fruit Explorers: http://www.midfex.org

Grapevine Articles Wanted!
Deadline for articles to Robin Guy, gathering editor, for next issue is February 12, 2015. Please email articles to Robin at editor@midfex.org and type “GRAPEVINE” in the header. We want to hear
about all things fruit – related articles, discoveries you’ve made, recipes, your success stories and
failures. By sharing with the group, we will all learn!

Cider pressing at Al Cosnow’s house. Mmm.
Grapevine December 2014
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Excerpts from: Care of Mature Backyard Apple Trees
Fact sheet by Bill Lord, UNH Cooperative Extension Fruit Specialist, Emeritus
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Excerpts from: Care of Mature Backyard Apple Trees, cont. from p.7

8
Grapevine December 2014

Excerpts from: Care of Mature Backyard Apple Trees, cont. from p.8
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Order Rootstock NOW!!
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2014 GRAFTING WORKSHOP REQUEST FORM
NAME:_________________________________________ PHONE:_______________
QUANTITY

ITEM

PRICE
EACH

TOTAL

GRAND
TOTAL

Please mail payment to:
Jeff Postlewaite, Midwest Fruit Explorers
P.O. Box 93, Markham, IL 60428-0093


Questions? (708) 596-7139
Jeff@FrugalFarm.com
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      !  " Check your Grapevine address label for your
membership
expiration date. If it says “#$%&#%$'#(” or earlier, it is time to renew!

MidFEx Membership Application
New Member

ڧ

Renewing Member

ڧ

Name (please print)
Address

City

Telephone

State

Zip

E-Mail

Amount Enclosed:

 ڧ$15 (1 Year)  ڧ$25 (2 Years)  ڧ$30 (3 Years)

Mail to: MidFEx Membership
P.O. Box 93
Markham, IL 60428-0093
The above information (name, address and phone only) will appear in our Members’ Only Directory (June
issue) and is never sold or rented to outside interests.

------------------------------------------------------------------------------------------------------------

Scion Wood Donors Needed
MidFEx is dependent on its members to provide the wide variety of scion wood available at our grafting
workshops. Success of the graft is largely the result of the care given to the harvesting and storage of the
scion wood. Please observe the following guidelines when contributing scion wood:
1
2
3
4
5
6

7

Cut scion wood only from trees that are free from disease and that have fruited.
Cut the wood while it is still fully dormant before the buds start to swell, preferably not more than
2 - 3 weeks before the workshops.
Cut only last year’s new growth that is about the thickness of a pencil or slightly less. Water
sprouts make excellent scion wood.
Scion wood should be cut into 4 - 8 inch lengths with at least 3 buds per stick.
***Label the bundle (or ideally each stick) with the CORRECT variety name.***
Roll the bundle of scion wood in plastic (i.e.: Saran Wrap) and after the first couple of rolls insert a
strip of damp paper toweling then finish rolling the bundle in plastic. The paper towels should not
be wet, just damp. The paper towel must not be in direct contact with the scion wood. Too little
moisture and the scion wood dries out. Too much moisture and the scion wood molds.
Refrigerate. Ideally, apples and bananas should not be refrigerated with the scion wood. They
give off ethylene gas that may induce the buds to open.

NOTE: When donating scion wood for the workshops, we’d like donors to provide a list on a single piece
of paper with the donor’s name and the names of all the scion varieties they are donating. This will
speed up the scion intake process and assist us in building a catalog of scion at the workshops.
EXAMPLE:
DONOR: Jeff Postlewaite

DATE: 3/18/12

FRUIT

VARIETY

Apple
Apple
Pear

mutsu
gala
seckel
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The Grapevine
Midwest Fruit Explorers
PO Box 93, Markham, IL
60428-0093

First Class

MidFEx Calendar
%%% +)5 "0%- + ),+% "& %+" +5 %%/; 4  @.


January 25, 2015

- 62 1 6A9*//5/6%$)

February 12, 2015
February 15, 2015
March 22, 2015
March 29, 2015
Date TBD

Submissions due for the next issue of the Grapevine
Kurle Memorial Lecture and Business Meeting: Chicago Botanic Garden, Glencoe, IL 1:00 – 4:00 pm
Grafting Workshop: Cantigny Gardens, Wheaton, IL
Grafting Workshop, Chicago Botanic Garden, Glencoe, IL - 9:00 – 4:30 p.m.
Summer Picnic, Location TBD

October 17, 2015

Harvest Festival Set-up

October 18-19, 2015

Fall Harvest Festival, Chicago Botanic Garden, Glencoe

Date TBD

Apple Cider Social, Location TBD

MidFEx Officers and Contacts
President: Craig Evankoe

Secretary: Bill Scheffler

Vice-President: Patrick Driscoll

Treasurer: Jeff Postlewaite

MidFEx Web Site: http://www.midfex.org
MidFEx Online Forum: Members are invited to join the MidFEx
forum. Get advice and share your fruit growing experiences with
Send anything of interest (links, photographs, fruit info, etc.) to
other members. Subscribe to the forum at:
webadmin@midfex.org for consideration for web site posting.
Member Area first time login:
http://lists.ibiblio.org/mailman/listinfo/midfex
username is your last name (case sensitive exactly as on your address label)
Forum Administrator: Sherwin Dubren (sherwindu@att.net)
plus a '-' plus your 5 character zip code. Example “Doe-60010”. password is
Membership: Use enclosed application, see website, email
your username as described above plus a '-' plus your membership expiration
membership@midfex.org Or write: MidFEx Membership,
date expressed as 6 numeric characters. Example “Doe-60010-063012”
P.O. Box 93, Markham, IL 60428-0093
Orchard Guide: Local on-line fruit growing resource developed by a MidFEx member. You enter in the varieties of fruit trees that you are
growing. The site estimates when pests will appear based on local weather reports so you can exercise spraying or integrated pest management
(IPM) more efficiently. Post feedback on your growing experiences with specific varieties, and read feedback from others about which varieties do
well here and which struggle. http://orchardguide.net
Grapevine articles wanted! Deadline for articles to Robin Guy for next issue: February 12, 2015. Please email articles to Robin and type
“GRAPEVINE” in the header. Grapevine Gathering editor: Robin Guy (editor@midfex.org) Layout editor: Bob Walter
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