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THE PRESIDENT’S MESSAGE

The season of giving and giving thanks is upon us. I hosted
Thanksgiving for my family of 22 and tried something new
- I used a brown paper table runner and put out markers so
everyone could write down what they were thankful for,
then we read them aloud. My 7 year-old granddaughter is
thankful for "Family, Friends, Technology and Sugar".
Aren't we all?? It was a

wonderful day and I hope yours was too. Applesauce was on the menu - I put cored apples in the slow cooker
and mashed them after 6 hours. Easy recipe I picked up by word of mouth, at our Cider Press and Social.
Deliciously easy way to prepare apples. Everyone in my family is getting Apple Syrup in their stockings this
year - does that make me an apple junkie? Guilty - I'm hooked and pushing apples!
On to club news. Welcome new members - we hope you see you at the upcoming events. We had some fun
events this fall - the Harvest Fest and Cider Social. Thanks to Michael Zost and his merry troupe for a wildly
successful Harvest Fest. And thanks to Al Cosnow for hosting the Cider Social at his home.
We're already planning for 2019. Our first event is the Annual Business meeting where we vote on the officers
and enjoy a pot-luck soup luncheon. We are very pleased to announce that Ben Balskus has volunteered for the
open club Secretary position. The business meeting and voting are open to all members and will be held on
January 19th. Come join us!
Other important dates for your calendar: March 24th Grafting at Cantigny, March 31st Grafting at Chicago
Botanic Garden, February 24th Kurle lecture at the Chicago
INSIDE
Botanic Garden (Gene Yale, speaker).
President's Message
Goji Berry Culture
Harvest Festival
Harvest Festival Statement
Dues Reminder; Volunteers Needed
Kurle Memorial Lecture
Annual Business Meeting
Cosnow Media Award
Harvest Festival Photos
Do Overs, Harvest Fest Comments
Apple Cider Pressing
Rootstock Order Info
Membership Renewal Form
Scion Wood Donors Needed
Calendar

Grapevine December 2018

1
2-3
4
5
5
6
6
6
7
8
9
10
11
11
12

We are always looking for volunteers for the annual picnic
in July, to help with committees and the newsletter. Just
send a note to one of the board members to express your
interest.
Happy Holidays
everyone!
Deborah Graham
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Goji Berry Culture
by Kathy Demchak, Senior Extension Associate, PennState Extension
One crop that has received a lot of good press lately has been Goji berry. We have very little experience with this crop
here, so were fortunate enough to get some information from others who have.
Goji is also known by a number of other names including goji berry, wolfberry, boxthorn, and matrimony vine. In China,
where most of the world's commercial Goji berry production is found, most plants with high quality fruit are of Lycium
barbarum L. var. barbarum, though some Lycium chinense Mill. var. chinense is also grown. World-wide, other closelyrelated species or subspecies may also be harvested and are known by the same or similar common names, though the fruit
quality and productivity is likely to be lower. Plants can be found growing in nearly all U.S. states and Canadian
provinces. There have been various attempts at growing Goji undertaken throughout the U.S. and Canada.
Probably the largest-scale attempts in the East are taking place in Ontari, where 4 acres are under cultivation. As many as
18 acres were under cultivation at one point in California. The Goji plant is a slightly thorny deciduous woody shrub,
typically 3 to 6 feet tall when cultivated and pruned, though plants can reach 12 feet tall in their natural state. Goji is a
member of the solanaceous (tomato or nightshade) plant family, so its cultural and nutritional needs are similar.
Current Growing Recommendations
Soil Type and Site Selection
Goji plants are adaptable and grow in a range of soil types, with a preferred pH of 6.5 to 7.0. Goji won't tolerate salinity
well (though information can be found indicating that some of its relatives will) and prefers high fertility soils. The best
growth is made in relatively light soils that are well-drained such as sandy loams or loams and in areas with plenty of
sunshine. Plants can be grown in USDA Hardiness Zones 2 to 7.
Varieties
Breeding efforts in North America have been undertaken only within about the last decade. Currently, only two named
varieties, 'Crimson Star' and 'Phoenix Tears,' are available to all growers. A Canadian company in Saskatchewan,
Wolfberry Agrodevco, offers plants of 'Sask Wolfberry' to cooperating growers only.
Otherwise, plants may be grown from open-pollinated seed, but plant growth habit and productivity may be variable.
Growers who intend to buy plants may wish to ask whether the plants were vegetatively propagated from superior clones or
were grown from seed. Some nurseries that sell Goji plants are listed on the Cornell berry supplier website .
Planting
Plants grown from seed are similar in appearance to tomato seedlings at first. Seedlings and young plants are likely to be
variable in appearance, and can be grown in a nursery until the following year, when they can be transplanted to the field.
Dormant nursery stock should be planted in spring once danger of frost is past.
Mulching after planting with an organic mulch can keep down weeds, moderate root temperatures, and promote
establishment. Irrigation is highly recommended especially during the establishment year, as the root system is fine and
can easily dry out, and the fruit are prone to blossom end rot under conditions of low or uneven moisture. However,
overwatering should be avoided. Plants should be spaced 3 to 5 feet apart within the row and at least 6 to 8 feet between
rows, though wider between-row spacing may be needed to accommodate equipment.
Time to maturity and yield
Plants will begin fruiting two years after seeding, or the year after planting if one-year-old transplants are used. Full yields
will be reached four to five years from seeding. Maximum yields in China are reported to be about 7000 lb/acre.
Fertilization
No work has been conducted on fertility requirements in the region; however, a good starting point would be to amend the
field as for tomatoes. Nitrogen at 75 to 90 pounds per acre per year is recommended for a mature planting, split into three
applications applied at budbreak, at flowering, and then as fruit begin to ripen. Plants are sensitive to high salt levels;
compost can be used to provide nutrients as long as salt levels are not excessive.
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...Continued from page 2
Pruning
Fruit are borne on the current year's wood, mainly from that which is
grown in the spring and fall. The goals of pruning are to limit plant
height, improve ease of harvest, encourage light penetration into the
plant, improve foliage drying, and encourage formation of lateral
branches to maximize fruit production. Canes that are untipped will
continue to grow and produce few lateral branches while canes that are
headed back will produce more laterals and higher yields.
Little research has been conducted to determine the best pruning methods
for our region. However, in other production areas, plants usually are
limited to one single main stem. Pruning is done during the dormant
season to remove spindly canes, remove dead and damaged wood,
improve plant shape, and shorten laterals. During the summer, pruning is
done to head back growth, encourage lateral formation, and remove new
shoots. One of the most important goals of pruning is to produce an open canopy structure that allows plenty of sunlight
infiltration.
Harvest
Plants first bloom in late spring to early summer, and fruit will begin to ripen in mid-summer. Currently harvesting is
completed by hand, as the berries leak juice and turn black if they are bruised, or squashed. Berries are currently sold
mainly as a dried product, but they can also be sold and eaten fresh, or turned into juice. Labor requirements are
substantial.
Pests and Pest Control
In Ontario, pests of goji included potato leafhopper, Japanese beetle, thrips, aphids and spider mites. Spotted wing
drosophila adults have been present in production fields though extent of fruit infestation by larvae was not determined.
Diseases included anthracnose, early blight, and powdery mildew. Blossom end rot was an issue as well if moisture levels
were uneven. Aphids and a gall mite have been problematic in other countries, and birds are reported to have an affinity
for the fruit. Goji is included in Crop Group 8-10 (Fruiting Vegetables) and subgroup 8-10A (Tomato Subgroup). Thus
Goji appears on products that are labeled for this entire group or subgroup.
References and Additional Reading
Fouch, S. and E. Hanson. Potential for Saskatoon and Goji Berry Production in the Great Lakes Region.
Frazer, Rebeka L. Growing Magazine. Seed Research: Goji offers growers opportunities for diversification. May 2010.
Goji Culture Techniques.
IR-4. Index of Crops/Crop Groups and Crop Definitions.
Los Angeles Times, Aug. 5, 2009. Karp, D. "Goji Taunts North American Farmers."
Kinsley, C. K. Plant of the Month: Box Thorn.
Specialty Cropportunities: Goji berry. Ontario Ministry of Agriculture and Food.
USDA-NRCS Plants Database. Lycium barbarum L. matrimony vine.
https://extension.psu.edu/goji-berry-culture

Partially dried Goji
berries (left)
Ripe berries on bush
(right)
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MIDFEX HARVEST FESTIVAL 2018 – MICHAEL ZOST
Congratulations to all MidFEx members who participated in this year’s successful Harvest Festival the
weekend of October 20th and 21st at the Chicago Botanic Gardens. We had a great turnout of
members/volunteers on both Saturday and Sunday. The weather started out beautiful on Saturday, and
although we had a few drops or rain around 11:00 am, it didn’t affect sales until a cold front came in and the
temperature dropped.
On Sunday the weather was spectacular and the crowds came non-stop from 11:00 to 5:00 pm. We had a
terrific event. We repeatedly heard customers say that they had been waiting all year for this event and the
chance to get their favorite apple, fruit butter, and cider. We were frequently asked when we will be back next
year. All good feedback.
As in the past we were able to obtain excellent fruit from our Wisconsin Source (Haf’s Orchard) and our
Indiana source (Doud Orchard). We were able to choose from a solid variety of apples that were always tasty
for our attendees. This year’s top selling varieties were Sonata and Crimson Crisp. Our apple/pear mix
included GoldRush, Suncrisp, Keepsake, Orin, Rubinette, Northern Spy, Rubinette, Spigold, Jonagold,
Sundance, Blushing Golden, Mutsu, King David, and Korean Giant Asian pears. We had strong cider sales
thanks to our member/volunteers pressing and demonstrating. We also brought back a small amount of Honey
Crisp Apple Cider which sold very well indicating that a larger order should be made next year.
In the fruit butter categories, we offered Apple Butter, Peach Butter, and Apple Syrup (apple cider boiled down
to intensify the flavor – Awesome!) from Miller’s Orchard of Middlebury, Indiana. We also had Plum Butter,
Pear Butter, and Apricot Butter from the Yoder Families of Ohio.
Our credit and debit card sales using the Square Credit Card Processor were very brisk. We increased our
number of sales and visitors made larger purchases because of this feature. Customers were excited and
appreciative that we offered it and didn’t need to get cash out of the ATM at the front of the Garden.
Customers kept our senior fruit growers busy answering questions and sharing their expertise and insight. It’s
so exciting and rewarding when we spread the word that “you too can grow the fruit you love to eat wherever
you live”.
The staff of the Chicago Botanic Gardens was great to work with and has really gone out of their way for
MidFEx to make our Harvest Festival a success.
A big thanks to the members who shared their fruit for our displays and to Al Cosnow and Gene Yale for the
expertise and knowledge you share with visitors and being at the festival all three days. To all our volunteers:
thank you so much for your time, help, and commitment to the Harvest Fest and MidFEx. Because of you, we
outdid ourselves with our offering samples of fruit, fruit butters, and cider both sale days. We were able to set
up Friday and tear down Sunday smoothly and efficiently. We really have terrific people in MidFEx. Keep
spreading the word!
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MidFEx Harvest Festival Statement
Festival Dates 10/20/18 – 10/21/18

Gross Receipts pawpaws $270???
Expenses:
123 cases of apples
14 cases of cider apples
225 half-gallons of apple cider
45 half-gallons of Honeycrisp cider
8 cases Asian pears
396 jars fruit butter
1000 half-peck apple bags
Bags, plates, crackers, tasting cups, etc.
Chicago Botanic Garden commission
Total Expenses

$7,564.40

Net Income

$1,670.05

3,287.00
168.00
575.00
135.00
192.00
903.60
206.19
241.50
185.56
5,894.35

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 12/30/2018 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 2019
DuPage Organic Gardening Club Fair in Carol Stream
May 2019
Cantigny Open Greenhouse Fair
2019 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 2019. Members who are interested in hosting the picnic or who have
suggestions for the picnic location should contact Deb.
Members who would like to host Orchard Walks in 2019 are asked to contact Deb.
Please contact Deb Graham (gardenerd@comcast.net) if interested.
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2019 Kurle Memorial Lecture
Speaker: Gene Yale, Midwest Fruit Explorers (MidFEx)
Topic: Big Orchards on Small Lots
Saturday, February 24, 2019, from 1:00 to 4:00 p.m.
Alsdorf Auditorium, Chicago Botanic Garden
1000 Lake Cook Road, Glencoe, Illinois
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. Bob was an avid suburban orchardist
who grew a wide variety of fruit including over 200 dwarf apple trees on about two acres of land in
suburban Chicago.
We want to keep his memory alive and encourage the growing of home orchards and edible
landscaping in our region through the activities of MidFEx and by sponsoring the annual Kurle Lecture
that is open to the public. This year’s speaker is our own Gene Yale who started growing fruit trees on
his small residential lot in Skokie 35 years ago. Currently, Gene has 178 beautiful extra-dwarf apple
trees (3-5 feet tall), 6 full-sized blueberry bushes, and ornamental shrubs. ABC News says he has the
"biggest little orchard since the days of Johnny Appleseed." According to Gene - if you have room for
a rose bush, you have room for a dwarf apple tree!
Please join us and bring friends/neighbors to hear Gene Yale
speak on February 24, 2019 at the Chicago Botanic Garden.
Midwest Fruit Explorers: http://www.midfex.org
Chicago Botanic Garden: http://www.chicagobotanic.org

Gene Yale’s Orchard:
http://www.midfex.org/App_Pages/Yale/intro.aspx

Annual Business Meeting
Saturday, January 19th, 2019, 1:00 to 5:00 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 home-made soup. This is pot luck, so if soup isn’t your speciality, then by all means bring
something else besides your appetite. We can always use fresh dippin’ bread or a dessert to complete the meal. The
annual business meeting will follow.

Enlarged view:
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Harvest Festival at CBG 2018

MidFEx Harvest Fest Display

Al and apples,
apples, apples

Kevin with pawpaws, persimmons,
asian pears, and of course apples

Announcing
The Cosnow Media Awards for Excellence in Fruit-Growing Education
This first year, our selection will be limited to internet videos. Any MidFEx member may nominate a video. From
these, finalists will be selected by a jury and these screened at the Annual MidFEx business meeting. The winner
will be determined by majority vote of those present at the meeting. We will accept nominations of any length, but
in the interest of time, a maximum of 8 minutes for each video will be viewed at the Business meeting. Please
submit nominations for video clips by January 5, 2019 to:
CosnowMediaAwards@Heisinger.org
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If I Had It to Do Over (Part 2)
Further Comments 7 Years Later by Al Cosnow
PAWPAWS AGAIN : Many members have already heard my negative rantings about them. If it were only because
of the short (just about absent) keeping of the fruit,* I suppose I could be a little less forceful. But on small
properties like mine their aggressive suckering is a deal-breaker. If I had a large area that I wasn’t using for
anything else, one that was mowed every few weeks, maybe I would put in a couple of pawpaw trees. As it is,
many dozens of suckers are coming up all over the area where I planted them originally in 1985. These are suckers,
not seedlings, meaning that they are all connected to each other so they can’t be pulled out. They are coming up in a
juniper hedge, in a row of bridal wreath, in flower beds, and in an area that I wanted to keep with its original
wildflowers. The new neighbors next door don’t know yet that these have crossed under the fence and are coming
up on their side too now, but it won’t be long. I admit that growing pawpaws was interesting in the beginning; this
bullying behavior didn’t occur the first 25 years, but I still consider that the downs are more than the ups. (Of
course, if you have premises large enough to give over to them, or are over 60, you might take a chance….)
ERRORS OF OMISSION:
1. Figs: Darn it, I should have started with figs a long time ago. Some of the members were enthusiastic
about them, but I didn’t know how good a fig fresh off the tree was, having experienced only the ones in the
grocery store. I thought those MidFEx and NAFEX fig enthusiasts were going overboard in their praise,
especially considering all the time and work they expended to provide winter protection. Now I realize they
knew what they were talking about. It’s worth the effort. Well, better late than never.
2. Persimmons: Should have started with them a long time ago as well. Again, better late than never.
American persimmons want to grow into a tree that could be too big for my limited space, but since they
bloom on current year’s growth (in mid-June), I can prune them back in early spring and still have them bear
fruit. “They” are one female tree and a male tree necessary for pollenization that has a limb of a second
female variety grafted onto it. The trees themselves are beautiful---shiny dark green leaves all summer, and
then again just before harvest, when half the leaves have fallen and the setting sun strikes the golden fruit.
*The fruit of the pawpaw is delicious and is best eaten on September 28 between 10:16 AM and 3:24 PM.

More on the Harvest Festival...

by Kevin Kuchel

We had another excellent Harvest Festival.
The usual huge variety of apple specimens was available thanks to Gene, Al, and others, but unfortunately there was a dearth
of other fruit specimens. In particular, due to the sad loss of Jim Ozzello last year, the range of pear varieties presented at the
Festival was greatly reduced. If you have any nice specimens next year, please consider bringing or sending them along.
There were many questions about the less common fruit varieties with much interest in pawpaws followed by American
persimmons and cold hardy kiwis. We should give a special thanks to Jeff Postlewaite for donating 30 pounds of pawpaws.
We used some for display and tasting samples but most were sold in 1 pound bags ($10 each) harvesting a total of $270 with
no cost to the club!! Fortunately, this year the pawpaws ripened a little bit later than usual and Jeff stored them so that we
could offer them at the Harvest Fest. Next year, if anyone has extra pawpaws, please consider donating them because there is
definitely a high demand and much interest. If you have pawpaw trees that are strong producers, let me know and I’ll send
you a reminder next fall about bringing the excess fruit.
Another treat, on Sunday, was seeing a huge 1.38 pound pawpaw grown by Oriana.
Bob Walter's "kiwi berries" were also very popular tasting samples.

Figs: Kadota, Chicago
Hardy, and Excel
Grapevine December 2018
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Apple Cider Social at Al Cosnow’s Home

We love apples!!!

We love apple cider!!!

We love grinding apples!

We also love watching other people grinding apples!!
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ORDER ROOTSTOCK NOW
The workshops are one of the principal educational benefits of being a fruit explorer. We will NOT have extras of most of these roots at the
workshops so order 2 or 3 times as many trees as you think you have space for. This increases the probability of your success and is an
inexpensive course to becoming an experienced grafter. Any surplus of successfully grafted trees make truly unique gifts. Even the
unsuccessfully grafted trees are useful for learning about summer budding.
The rootstocks available for the grafting workshops this year are:
Apple:
M27: The most dwarfing apple rootstock - about 15% (usually 4 - 6 feet) of standard size tree at maturity. Requires
permanent support of stake or trellis.
Geneva 41: Develops into a tree about 30% of standard at maturity. Highly resistant to fire blight and Phytophthora.
Requires staking.
BUD 9: Develops into a tree about 30% - 35% of standard at maturity. Developed in Russia. Very hardy. Requires staking.
Pear:
OHXF333: Compatible with European and Asian varieties. About 50% - 70% of standard pear tree size at maturity.
OHXF97: Compatible with European and Asian varieties. Vigorous, standard size rootstock. Semi-dwarfing for Asian
varieties.
Quince BA29C: Precocious. About 50% of standard size at maturity. Compatible with many (but not all) European pears.
List of compatible varieties will be available at the workshops.
Plum:
Krymsk 1: About 50% dwarfing. Reported compatible with plums, apricots, peaches, and nectarines.
Mariana 2624: Semi-dwarfing. Reported compatible with plums and apricots. Tolerant of wet and heavy soil.
* Stone fruit is generally more successfully grafted when it is warmer. We offer the roots here for those who will take them
home and graft or bud later. Beginning grafters are more likely to have success grafting apple and pear.
**************************************************************************************************************************************************
Prices are $4.00 each for orders received by January 31st. Rootstock ordered after January 31st or purchased at the grafting workshops
will be $5.00 and selection will be VERY VERY limited. All the rootstock is bare root. Warning – there will FEW or NO extras of most of
these roots at the workshops. If you want to be sure to get rootstocks, then place your order now, DO NOT WAIT UNTIL THE
WORKSHOPS.
**************************************************************************************************************************************************
Ordered items may be picked up at the grafting workshops. Scion wood contributed by members also will be available at the
workshops.

2019 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
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MidFEx Membership Application
New Member

□

Renewing Member

□

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.***
Put the bundle in a zip-lock or similar plastic bag, expel as much air as possible, and seal.
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.

Examples of scion that should (on left)
and shouldn’t (on right) be used for
grafting
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Midwest Fruit Explorers
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60428-0093
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MidFEx Calendar
January 19,2019

Annual Business Meetnng Prospect Heinhts Park Districtg 110 West Camp McDonald Road, Prospect Heights, IL 60070,
1:00-5:00 pm

February 12, 2019
February 24, 2018
March 24, 2019
March 31, 2019
May 5, 2019
July, 2019
October, 2019
October, 2019

Submissions due for the next issue of the Grapevine
Kurle Memorial Lecture: Chicago Botanic Garden, Glencoe, IL 1-4 pm
Grafting Workshop: Cantigny Gardens, Greenhouse, Wheaton, IL – 8am – 4 pm
Grafting Workshop: Chicago Botanic Garden, Glencoe, IL - 9:00am – 4:30 pm
Cantigny Open Greenhouse and Plant Sale
Summer Picnic, Location TBD
Harvest Festival Set-up
Fall Harvest Festival, Chicago Botanic Garden, Glencoe

MidFEx Officers and Contacts
President: Deborah Graham

Secretary: Vanessa Smith

Vice-President: Patrick Driscoll

MidFEx Online Forum: Members are invited to join the MidFEx
forum. Get advice and share your fruit growing experiences with
other members. Subscribe to the forum at:
http://lists.ibiblio.org/mailman/listinfo/midfex
Forum Administrator: Sherwin Dubren (sherwindu@att.net)
Membership: Use enclosed application, see website, email
membership@midfex.org Or write: MidFEx Membership,
P.O. Box 93, Markham, IL 60428-0093

Treasurer: Jeff Postlewaite

MidFEx Web Site: http://www.midfex.org
Send anything of interest (links, photographs, fruit info, etc.) to
webadmin@midfex.org for consideration for web site posting.
Member Area first time login:
username is your last name (case sensitive exactly as on your address label) plus
a '-' plus your 5 character zip code. Example “Doe-60010”. password is your
username as described above plus a '-' plus your membership expiration date
expressed as 6 numeric characters. Example “Doe-60010-063012”

Grapevine articles wanted! Deadline for articles to Robin Guy for next issue: February 12, 2019.
Please email articles to Robin and type “GRAPEVINE” in the header.
Grapevine Gathering editor: Robin Guy (editor@midfex.org) Layout editor for this Issue: Bob Walter
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