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Two years have flown by swiftly and I will be resigning
the president’s position at our business meeting on
January 8. I have found that the two most effective words
for the president to say frequently and without hesitation
THE PRESIDENT’S MESSAGE are “Thank” and “You.” As a volunteer-led club, we
benefit from hours of time and talent provided by
members in every facet of club operation. Whether it is
communications, including website maintenance,
Grapevine production, list administration; event hosting, such as picnics, cider socials; major club
offerings, as in grafting workshops or Harvestfest; or the back office, finance, membership, there are
volunteers at every turn and they do a wonderful, conscientious job of keeping this club moving
forward. Aside from the good feelings that come from acts of service, there is a prime learning
opportunity to be gained from working with other explorers. Their stories about what “works” and
“does not work” are helpful pointers to avoid calamities that can take years from which to recover.
Mentoring requires that mentor and mentee somehow communicate. By the way, I consider myself in
the latter category. You can avail yourself of the club’s knowledge base by simply hanging around, or
better yet volunteering. Last year I was floored when I counted the number of volunteers who were
sorting rootstocks and scionwood at Cantigny—33 people, so it’s not hard to see that some people have
discovered this learning opportunity.
Harvestfest 2016…Once again, it was a well-attended hit at the Chicago Botanic Garden. The curiosity
of visitors brings a smile to my face. We were not disappointed again this year as they arrived in a
steady stream all weekend. Michael Zost did a masterful job of coordinating sales, this year
incorporating credit card processing, which undoubtedly increased our revenue from this event.
“We shall come rejoicing, bringing in the sheaves” This line has seasonal resilience in my worn panoply of
holiday refrains. I have always associated it with
INSIDE
pilgrims and Thanksgiving. I think that it gained
popularity as 19th century hymn; however they were
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referring to harvesting men’s souls! Monet actually
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painted stacks of grain called sheaves, recently threshed,
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and piled up against the barn. The idea is that it is time
Growing Hardy Kiwifruit, con’t
4
to wrap up the season.
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My personal experience of 2016 was not bountiful. Al
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Cosnow agreed, pointing to cold weather in early April.
Membership Dues; Volunteers Needed
5
Kurle Memorial Lecture
6
Gene Yale must have heated his backyard, however,
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because his crop looked as healthy as ever at the
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Harvestfest. The cider presses were not overly taxed this
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year, however, at the cider social. Well, we can borrow
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a line from the Cubs, since they won’t need to “wait ‘til
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next year.” See you on the “Far Side.”
Membership Renewal Form
Calendar
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Growing Hardy Kiwifruit
By Robin Guy
Have you tasted hardy kiwis? They are easy to grow and eat (skin and all). A few of our members grow these delicious
fruits. The kiwifruit is a dioecious plant—it has separate male and female plants (with the exception of a few self-fertile
cultivars). It is essential to plant male vines for pollination and crop production. It is best to plant male and female vines of
the same species. In general, 1 male is required for every 6 to 10 females.
One of the hardy kiwifruit species most recommended for our area is Actinidia arguta. A. arguta is hardy to –10 to –25°F (–
23 to –32°C) under most conditions. Damage to the trunk from cold temperatures rarely occurs. However, young vines may
be more cold-sensitive. In the winter, protect them with trunk wraps. Warm temperatures in February or March may
promote early bud break, making this species very susceptible to frost damage of the young shoots.
Production requirements are a well-drained soil with a neutral pH, no history of phytophthora root rot or presence of
nematodes, and a source of good irrigation water. In hot weeks of the summer, vines bearing a load of fruit will need to be
watered at least every other day.
Fruit of hardy kiwi are best when ripened on the vine to maximize development of aroma and flavor. They are typically
harvested in mid-October, but can be harvested earlier and then ripened at room temperature in the house. Alternatively,
they can be harvested weeks later, even after a few light frosts. Such fruit can be extremely sweet.
Kiwifruit vines are not self-supporting; their size, vigor, longevity, and heavy crop load mean they need a strong, permanent
support structure. A T-bar system is best suited for home gardeners. For a T-bar trellis, vines commonly are planted 15 feet
apart in rows 15 feet apart. Kiwifruit vines are extremely vigorous. Canes grow 6 to 12 feet per year, and occasionally 20
feet. Higher density plantings may increase production in the early years, but in later years, overgrowth and shading will
require excessive summer pruning.

Fertilization
It is relatively easy to burn the shallow roots of kiwivines, so apply fertilizer cautiously. It is suggested to fertilize young
kiwifruit vines monthly with small amounts of nitrogen (N). Ammonium nitrate and urea are good sources of nitrogen for
kiwifruit. In the first year, apply no more than 0.4 oz of actual N per plant per month in May, June, and July. Spread the
nitrogen in a circle 6 to 12 inches from the base of the trunk.
In the year after planting, apply 0.8 oz of N per plant per month in April, May, June, and July. Spread the fertilizer in a ring
about 12 to 36 inches from the trunk. Fertilize third- and fourth-year plants with 2 to 3 oz of actual N every other month
from March through July. Apply the fertilizer as a broadcast band under the vine canopy. You may liquid-feed nitrogen to
young plants on a 2-week to monthly interval instead of using granular fertilizer. Do not fertilize young plants with liquid or
granular forms of nitrogen later than July. Late fertilization forces late vegetative growth, which is very sensitive to cold
injury. Once plants bear fruit, the crop load tends to suppress late vegetative growth and reduce the risk of fall frost damage.
Other nutrients may be added in spring either foliarly or to the soil surface. Base any applications on nutrient analysis.
Kiwifruit vines tend to take up a considerable amount of phosphorus (P) and potassium (K). Test soil for P and K prior to
planting, and incorporate nutrients preplanting, if necessary. DO NOT use fertilizer containing chloride (i.e., KCl), as
(Continued on page 4)
kiwi vines are very sensitive to chloride.
Female kiwifruit flower

Male kiwifruit flower

2
Grapevine December 2016



  



 


                     
  !" !#    $  % &'    
 (    ) ) &*           
 +      &'   !,-    !!"     
  &. +                &

*               &/    
        '  ) 0  1 .   
02  1&'            3  
       &*           4   &  (
   % 4 +5 +4   +)+6 )+)  +  % %+7  )+
 +/ 8 9 +% 4  +
+9%  /  &

.      / $ +7$ +/ ) 0   
      :/ ;1      +. &'   
7 $ +7$ +/  $  <   &

              + +  +  
       )=  7 &'     
              &*  
     &'             
 &

>           =           &.  
           &

*   $  %          
        &

/              &*/  %<  
               &*  
) 2  &*     ?      + +
       &$  +     +   +
 +     &'       )    
   &'       &

'     &

3
Grapevine December 2016

Growing Hardy Kiwifruit/ Pruning and Training

(continued from page 2)
Dormant pruning of kiwi vines is best done when dormant in winter. Vines pruned in late winter or early spring may have
excessive sap flow, which may weaken vines. In kiwifruit, flowers are produced on current-season shoots that grow from buds
developed on 1-year-old canes (last year’s growth). Shoots that grow from older wood seldom produce fruit in their first
season. Shoots from buds that were heavily shaded during the preceding season are less productive than those from buds that
were exposed to the sun. That’s why it’s important to prune well so that the canopy is open and well exposed to light.
The most productive part of long 1-year-old canes is from nodes 6 to 40. The buds at the base of canes usually produce only a
vegetative shoot (no flowers). The fruitful buds produce shoots that bear flowers from nodes 6 to 12. When mature, male and
female plants should be pruned differently.
Female vines. When pruning a mature vine, remove about 70 percent of the wood that grew last season. Most of the wood
removed is older wood that already has fruited. New fruiting canes usually will have developed at the base of last year’s canes.
Replacement fruiting canes that originate from the cordon may be left to replace older wood in the future. Fruiting canes
should be separated by about 8 to 12 inches on the cordon. Head back replacement fruiting canes to force growth next season,
and tie them to the wires for support. Do not tie canes too tightly or they’ll girdle during the growing season. Spurs (shorter
fruiting branches with short internodes) often originate from the older wood. Do not remove them unless necessary, as they
also are fruitful. When necessary, you can leave some 2-year-old wood with its 1-year-old wood attached for fruiting wood if
18 to 48 inches of new growth is present beyond where fruit was formed last season. Head back these fruiting laterals to 8 to
12 buds beyond where fruit was formed last year. Often you can see where the fruit was borne last year because the old fruit
stems (pedicels) do not fall off the vine. The area of the cane that bore fruit last year (normally nodes 6 to 12) will not have
buds present and thus will not produce any shoots. Expect about 50% bud break.
Take care that 1-, 2-, and sometimes 3-year-old fruiting canes are distributed evenly on the trellis to avoid overcrowding in any
area of the canopy. Remove twisted and tangled growth, shoots that cross from one side of the vine to the other, and wind- or
cold-damaged shoots. Mature vines, spaced at 15 feet in the row, should have 30 to 45 fruiting canes per vine (spaced at 8 to
12 inches on both sides).
Male vines. The goal when pruning male vines is to produce as many flowers as possible for pollination, while keeping the
vine manageable. It is best to prune male vines only lightly in the dormant season—just enough to remove tangled shoots and
keep vines manageable. After flowering (late June), prune male vines, using the same principles as discussed for the female
vines.
Excerpted from Pacific Northwest Extension Publication, Oregon State University, 2005.
https://catalog.extension.oregonstate.edu/sites/catalog/files/project/pdf/pnw507.pdf
Annual Business Meeting
th

Sunday, January 8 , 2017, 1:30 to 4:30 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 can 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
Festival Dates 10/15/16 – 10/16/16

Gross Receipts
Expenses:
116 cases of apples
8 cases of cider apples
180 half-gallons of apple cider
4 cases Asian pears
320 jars fruit butter
5 various books sold
784 half-peck apple bags
Bags, plates, crackers, tasting cups, etc.
Chicago Botanic Garden commission
Total Expenses
Net Income

6,493.49
2,602.50
96.00
441.00
80.00
757.41
74.38
162.13
218.36
163.17
4,594.95
$1,468.54

MEMBERSHIP DUES REMINDER
Membership dues are $20, $30, or $35 for 1, 2, or 3 years respectively.
Grapevine delivery via email is free. Delivery of a paper copy by mail will add $10 per year to dues in order to offset the
cost of printing and postage.
Check your address label or the email message that delivered your Grapevine for your membership expiration date. If it
says 12/30/2016 or earlier, then it is time to renew. At the time of your renewal, if you would like to switch from a paper
copy to email or vice versa, send a note to membership@midfex.org.

Volunteers Needed
We are looking for several club members to be representatives of MidFEx in information booths for the
following events:
March 25, 2017
DuPage Organic Garden Club Fair in Carol Stream
May 7, 2017
Cantigny Open Greenhouse Fair
2017 Picnic Coordinator
We are also looking for a picnic coordinator to lead site selection and coordinate vendors and volunteers
for our annual picnic in mid-July 2017. Members who are interested in hosting the picnic or who have
suggestions for the picnic location should contact Chuck.
Members who would like to host Orchard Walks in 2017 are asked to contact Chuck.
Please contact Chuck (MidFEx@Heisinger.org) if interested.
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2017 Kurle Memorial Lecture
Richard Weinzierl, PhD


Topic:  !" #$%%!%$&'

Richard Weinzierl, Professor Emeritus, University of Illinois at Urbana, Department of Crop Sciences, will
present the 2017 Kurle Memorial Lecture hosted by the Midwest Fruit Explorers (MidFEx) on:

S
SA
ATTU
UR
RD
DA
AY
Y, February 25, 2017, from 1:00 to 4:00 p.m. at the
Alsdorf Auditorium, Chicago Botanic Garden
1000 Lake Cook Road, Glencoe, Illinois.
In addition, Dr. Weinzierl will take part in a question and answer session on insect identification and
management alternatives for fruit insects commonly experienced by amateur backyard orchardists.
Professor Weinzierl is a preeminent researcher and educator from the University of Illinois at Urbana. His
specialty is entomology with regard to fruit and vegetable crops. His particular interests are management
of insects that transmit plant pathogens to vegetable crops and seasonal occurrence and management of
pests of apples, peaches, and grapes.
The Kurle Memorial Lecture is offered annually in honor of Bob and Mary Kurle, conveners 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 trees, hybrid
nuts, and promoted growing the best fruit varieties suited to the Chicagoland area. Stories about his fruit
growing exploits appeared 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. We meet generally in the Chicago region.
The lecture is open to all and attendance is free. (however, Chicago Botanic Garden parking rates apply)

Further information about Richard Weinzierl can be found at his webpage,
http://cropsci.illinois.edu/directory/weinzier
Midwest Fruit Explorers: http://www.midfex.org

Chicago Botanic Garden: http://www.chicagobotanic.org

Note: Since the Kurle lecture is just 2 weeks before the first grafting workshop, we encourage members
to bring in their collected scion wood prepared as described below in the Scion Wood Wanted article. We
will keep the scion properly stored and will be able to get a head start on organizing it for the grafting
sessions.
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Harvest Festival at CBG 2016

The troops prepare, the smell of apples in the morning
Apple-pocalypse

Figs, pawpaws, asian pears, quinces, persimmons

Apples…so tempting…don’t touch them!!

Gene explaining that he only ever wanted 1 apple tree

Grapevine Articles Wanted!
Deadline for articles to Robin Guy, gathering editor, for next issue is February 12, 2017. 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!
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See no apples…

Help! Ants and Wasps are Attacking my Figs!

Bob Walter

Yellow jackets and hornets were extremely aggressive this year especially for fig
growers. Hornets in particular, chewed and shredded the figs on my trees. This is the
first season I have ever seen this problem.
In response, I put up a couple of yellow jacket and hornet traps from Home Depot.
This helped to get rid of the yellow jackets, but the hornets were a different story. The
best solution is to find the nest and either spray it with hornet spray at night or get an
exterminator. Unfortunately, no matter how long and hard I looked I could never find
the nest. The only thing that worked was drowning them. After observing their behavior, I noticed an odd
thing. Every now and then, one of the hornets dropped off the fig it was gorging on and fell straight down
onto the ground. A few seconds later, it flew away or back up onto the fig. I put buckets or trays of soapy
water on the ground right under the ripest figs and drowned dozens of hornets.
A more common problem is ants attacking the figs. I make ant traps using yogurt containers. Cut the
containers in half and then squirt Hotshot ant gel on the inside of the container. Put 1 or 2 of these traps into
each potted fig. Turn the yogurt container so the gel is facing downward but not touching the soil. This way
the gel will not get washed off by the rain and it won't get into the soil. The ants quickly find and greedily eat
up the gel and die. Just check the gel every few days and replenish it as needed. This will keep the ant
problem under control. Also if you find damaged figs on a tree, covered with ants, just drop the fig and ants
into some soapy water. This kills them and will help prevent more clever ants from being recruited to your
figs. Also, diatomaceous earth (chalk dust) will discourage the ants if you scatter it around the base of the
tree.
Photos: Hot Shot gel (upper), halved yogurt container with gel applied to inside (middle), halved yogurt
container, with gel applied and turned downward on top of soil near fig tree trunk (lower).

APPLE TART

Submitted by Margaret Nickoley

1 egg
¼ cup butter
¾ cup sugar
2 cups chopped peeled apples
1 teaspoon baking soda
½ teaspoon nutmeg
½ teaspoon cinnamon
½ cup chopped walnuts

BLUEBERRY UPSIDE DOWN CAKE
Submitted by Margaret Nickoley
1 cup brown sugar
2 cups blueberries
1 box your favorite vanilla cake mix

Cream butter sugar and egg. Blend in apples.
Sift dry ingredients together. Combine with wet ingredients.
Blend in nuts.
Pour batter into a 9 x 9 inch pan.
Bake in 350 degree oven for 30 – 35 minutes.

Grease 8 or 9 inch cake pan.
Evenly distribute brown sugar and blueberries in cake pan.
Prepare cake mix as directed on box and spread over berries.
Bake as directed on cake mix box.
Free the cake from the edges of the pan and turn upside down
on plate or tray with sides to contain berries and juice.
Serve with ice cream or whipped cream.

Serve with:
VANILLA SAUCE
¼ cup butter
¼ cup cream
¼ cup white sugar
¼ cup brown sugar
Combine all ingredients in sauce pan and cook until thick –
stirring constantly.
Serve warm over apple tart.
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The Bees in Winter
By Al Cosnow
Probably the most common question that people ask a beekeeper in our climate is, "What happens to the bees in winter?"
And they suggest, "Do you bring them inside?" or "Do they hibernate?" or "Do they die?" No, none of the above. Nor do
they migrate south, as one person speculated. Well, for sure I don't bring them inside--I don't want to even think about
that! And they don't die, at least not if things go reasonably well. In fact the honey bee is the only social insect in our
northern climate whose colonies can live through a severe winter, unlike bumble bees, wasps, and ants, whose colonies die
out at the end of each season. That is, although there is attrition of workers during the winter, the honey bee colony as a
whole survives, and it is the colony that counts, not any individual. Except, of course, the queen--we'll get to her in a bit.
What happens is that the hive (that is, the white wooden structure the bees are kept in) remains all winter, right where it
stood all summer, with the bees inside. They are not hibernating in there, not in the usual sense of going into a deep
winter-long sleep like bears or reptiles. But when the temperature falls to about 45°F, they do stop flying out. The workers,
twenty thousand or more of them--the workers are all female, although sterile--form a cluster inside the hive with the
queen, their mother, in the center. (Earlier in the autumn they had already driven their brothers, the drones, out of the hive
to perish. More about them later.) Again, it is not a real hibernation. If the temperature at any time goes much above 45°F
for a few hours, even in January or February, the workers will break the cluster and move around inside the hive, and at
least a few of them will fly out.
Although one cannot see any activity from outside of the hive, there is a lot going on inside all winter. When they are in
the cluster, with the all-important queen in the center, they vibrate their bodies constantly to create warmth. Many of them
die and fall to the floor of the hive from all this expenditure of energy. Even if it is below zero outside, the center of the
cluster, where the queen is, will remain at 90°F. Often if there is snow in front of the hive entrance, it will be melted by
the warmth coming out. It takes a lot of energy to produce that vibrating and heat. The beekeeper must make sure that,
after harvesting the season's honey, he has left plenty behind for the bees to eat; they definitely need the calories. In this
northern climate, at least 60 pounds of honey must be present in the hive at the end of the season to bring the colony
through the winter.
During the occasional brief warmups in the winter, and especially as soon as there is the first real spring thaw, there is
work to be done. First of all, the many workers who have died during the winter and fallen to the floor of the hive must be
removed. One by one, but in large numbers, individual survivors can be seen dragging their dead sisters outside and
dropping them on the ground in front of the hive, or even picking them up and flying with them to drop them several yards
away. Also, since the workers never excrete their wastes inside the hive, they now take the opportunity to fly out in great
numbers to clear themselves of their liquid yellow defecation. If the beekeeper happened not to be present to see this
phenomenon, he will surely know that this cleansing flight took place if there was snow on the ground at the time, because
when he returns, the snow will be covered with “yellow rain.” And he is glad, because it tells him that the colony has
survived the winter.
There is one more thing the workers must do during those brief early spring warmups: All winter long they have been
eating nothing but honey, and they are understandably thirsty. Many of the workers, after ridding themselves of their
wastes, go out to collect water, often from melting snow, to drink and to carry back to the hive to share with their sister
workers and the queen. The queen is the only fertile female in the colony, the mother of all those thousands of workers.
Around October she had paused in her egg-laying and had done nothing all winter but rest in the center of that nice warm
cluster surrounded by her daughters, who were feeding her the honey they had gathered and stored last year. Queen honey
bees are entirely helpless--they can’t even feed themselves. But now she recommences her laying, fortified by the pollen
the workers have started to feed her, the pollen that they stored last year and which is the important protein source she
needs to produce those eggs. Soon there will be more pollen to provide protein, fresh now, from early spring flowers such
as crocus and the little blue squill that blooms all over these suburbs. By early May she will be producing a thousand eggs
a day to build back the numbers of workers lost to attrition over the winter and to replace the drones that had been driven
out in the fall. Thus another season begins, as it has done, again and again for millions of years.
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Order Rootstock NOW!!
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2017 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
Grapevine December 2016

Questions? (708) 596-7139
Jeff@FrugalFarm.com
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MidFEx Membership Application
New Member

Ƒ

Renewing Member

Ƒ

Name (please print)
Address

City

Telephone

State

Zip

E-Mail

I learned of MidFEx from:

Choose membership option below. Select one only.
Grapevine Delivery
Membership Length Email
US Mail
1 Year
$20
$30
2 Years
$30
$50
3 Years
$35
$65

Make check payable to MidFEx.
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 Grapevine issue) and is never sold
or rented to outside interests.

**** Note that the cost of membership always includes the Grapevine, but that printing and postage adds about $10 per year per member to the
cost. This cost has been added into the membership fee for those who choose to have the Grapevine mailed rather than delivered electronically
(online). The membership fees shown above reflect these costs.

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, donors should 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: 3/18/17

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
January 8, 2017

"":!"---!" =(%$&-4 -! (%7!%!4=!!-' 2 4+7    +.J
#--H-+!?C-DF?C-

February 12, 2017
February 25, 2017
March 19, 2017
March 26, 2017
May 7, 2017

Submissions due for the next issue of the Grapevine
Kurle Memorial Lecture and Business Meeting: Rick Weinzierl, Chicago Botanic Garden, Glencoe, IL 1-4 pm
Grafting Workshop: Cantigny Gardens, Wheaton, IL
Grafting Workshop: Chicago Botanic Garden, Glencoe, IL - 9:00 – 4:30 p.m.
Cantigny Open Greenhouse and Plant Sale

July, 2017

Summer Picnic, Location TBD

October, 2017

Harvest Festival Set-up

October, 2017

Fall Harvest Festival, Chicago Botanic Garden, Glencoe

MidFEx Officers and Contacts
President: Chuck Heisinger Secretary: Vanessa Smith Vice-President: Patrick Driscoll Treasurer: Jeff Postlewaite
MidFEx Online Forum: Members are invited to join the MidFEx
MidFEx Web Site: http://www.midfex.org
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,
P.O. Box 93, Markham, IL 60428-0093
date expressed as 6 numeric characters. Example “Doe-60010-063012”
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://www.orchardguide.suvadasoftware.com
Grapevine articles wanted! Deadline for articles to Robin Guy for next issue: February 12, 2016. 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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