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Presidents Message
Chuck Heisinger

At last, Professor Ron Perry delivered his rescheduled lecture in April and it was well worth the wait. In
three hours and 160 slides, he covered a multitude of subjects for beginning and advanced orchardists. If
you did not have the opportunity to attend the Kurle Memorial Lecture, his slide deck may be viewed
here: http://www.hrt.msu.edu/assets/PagePDFs/ronald-perry/Fruit-Production-for-the-Home-42515.pdf.
Many other useful resources from Ron are found at Ron’s website:
http://www.hrt.msu.edu/ronald-perry/pg3
Ron’s presentation included information on variety & rootstock selection criteria for apples, pears,
cherries, plums, peaches, apricots, space considerations, pollenizers, soil characteristics, ground floor
management, planting techniques, pruning, and espalier.
Ron mentioned several sour cherry bush varieties under test from the University of Saskatchewan,
including Carmine Jewel and Crimson Passion and several dwarf cherry rootstocks also under test:
Clinton, Cass, Crawford, Lake, and Clare.
We hope to have an audio recording to accompany the slide deck available this summer.
Oriana showed Ron around the Fruit and Vegetable island at CBG, her espalier work showing great
results and impressing Ron. On your next visit there put that venue on your list.
Next Big Event: MidFEx Picnic
Having located our picnic all around Chicagoland for the last five years, we return to Al Cosnow’s home
this year in Glencoe, Illinois. Al has filled his yard with interesting trees, examples of espalier, and bees.
Please plan on joining us on July 19 from Noon to 2:00pm. We need six people to arrive at 10:30 am to
assist with chairs, tables, and some deliveries from local food establishments. Please contact Bob Walter
if you are willing to help out. Bob's phone number is in your member's listing. Thanks!

Important Member Notes :
We called you, our members, several times this spring, hesitating in respect for your privacy, but confident that our information
was newsworthy, possibly affecting plans that you may have made. Our goal is to use these calls sparingly, when the Grapevine
or other means don’t meet the short deadline. If you are not disposed to receiving these calls, you can elect to opt-out while on
the call. Our experience to date, however, is that only a handful of members have chosen to do so.

-------------------------------------------------------------------------------------------------------------------------------We are looking for volunteers to host several orchard tours for members to see what others are doing. This could be a
Saturday, or preferably a Sunday, for an hour or two generally sometime after noon. Please email either Chuck Heisinger, Jeff
Postlewaite or Patrick Driscoll if you are willing to host an event between now and the Fall.
Orchard Tours are MidFEx’s version of a garden walk. A member opens up their garden/orchard for the rest of the club to
come and see what they are growing, ask questions, and learn about how someone else grows what they grow in the space
that they have. The host gets to show off their labor of love to a captivated audience that appreciates and admires the effort
that goes into this “hobby”. Orchard tour start time and duration are up to the host.
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Oriana Kruszewski and Dr. Ron Perry, CBC, April 2015

Al Cosnow's Orchard

Under The Tent at the Summer Picnic
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A field day at my orchard in the memory of Bob Kurle. June 28, time: 11am
By: Oriana Kruszewski
It is a field trip, and seeing my 500 organically grown pear trees, bridge grafts, and wood from Bob
Kurle's collection. No food will be served, so bring food and drinks. This will take place June 28,
time: 11am, and I will start the tour of the orchard about 12 noon.
Directions: Address:- 12329 Basswood Road, Winslow IL 61089
From Chicago -Take I 90 to the exit at marker 17, and take IL 20 west. Go approx 40 miles on IL20,
and then go north on IL 26 (towards Monroe WI.) After 11 miles on IL 26, turn west (left) on Winslow
road,(highway 2.) Winslow road is approx 1-1/2 miles after the BP gas station in Orangeville, just
before the state line).Then go 5 miles to Basswood, and turn left, which is south. Go approx 2 miles
to 12329 Basswood rd. (Basswood is just before boat launch at Brewsters landing. 120 miles, or 2 1/2
hrs from O'Hare Airport.)
Oriana’s Orchard Story:

Since joining MidFEx 26 years ago, exploring new fruit was my thing to do when my
children were at school. Hanging out at Bob Kurle's orchard at Hinsdale was my
escape from my house work's routine. Listening to stories of trees Bob collected is still
stored in my mind, like the "Naju" pear, he got from his home visiting nurse who
returned from a short visit to Korea, and the story of "Rescue" pear that he collected. A
sweet acorn search was on 30 years ago, and Bob was really into it, a dozen pots in
the yard, and I was not sure of any of them were grafted or not. I took one of the pots
of oak and planted it in my orchard 20 years ago, and it producing a huge acorn that
was almost edible. Desperate to collect scion with other members for a couple of
springs after he was moved to nursing home in Wisconsin, just few years ago those
rescued/ grafted pear trees came to maturity and produced fruit , most of them without
names, except for two, had been identified recently. The joy of searching is still going
on, and has been 18 years since his passing. I fully enjoy what Bob left for me to
explore and I share his journey with you. As a hobby orchard started in 1997, when my
backyard in Skokie was filled with pots and planted trees, my husband and I bought 40
acres in one of the few affordable areas - Stephenson County, Northwestern IL. This is
a much harsher climate, being in zone 4b. We planted the same 20 varieties we had in
Skokie, and within the two years, 20% of the trees had died after a record cold in 1999.
We have since replaced these with varieties that are cold hardy and they have survived
since day one. The Asian pear crop has been organically certified for few years, and
we do not market these pears in large quantities. They are not grown for appearance
and are picked when they are ripe and taken straight to the market, unlike super
market pears. We remove all the debris from the orchard in the fall, paint the tree
trunks with white with latex paint, prune out the dense canopy to allow light and
ventilation through to prevent mold and other fungus problems, clear weeds around the
trees by hand, and cut the grass in the orchard every 2 weeks or so. Asian pears are
least affected by insects, but we have problems with stink bugs and box elder bugs, but
their damage is minor. Our orchard is located on a hillside overlooking the Pecatonica
River surrounded by pastures and woodland. The deer occasionally eat the new
growth and pears on the trees, but the biggest problem are the rabbits, which eat the
bark off the trees when the snow is thick and covers most of the vegetation. I rescue
the damaged trees with a "bridge-graft". A high tunnel was constructed 3 years ago,
intending to protect some pawpaw trees and dwarf peach trees, trying to copy the
growing methods from north China; there is no dwarf rootstock for such settings in the
US yet that I know of at this time.
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2015 Summer Picnic Date: Sunday, July 19th
Time: Setup - 10 am, Lunch – 12 Noon
Location: 670 Longwood Ave, Glencoe, IL. 60022
This year Al Cosnow, who has been a member since 1989, has graciously opened his home and orchard for our
2015 Summer Picnic. Al has been in his current home since 1975, and he began planting fruit trees shortly
after he moved in. Al’s orchard includes around 45 varieties of apples some multiple-grafted onto larger trees
many on dwarf rootstocks many as espaliers, 6 varieties of European pears some as espaliers, 6 varieties of
apricots, 2 varieties of persimmon (plus a "boy"), 6 pawpaw, 4 plum, gooseberry and other ribes, raspberry,
serviceberry, quince (both fruiting and "flowering"), 1 cherry, 1 nectarine, 1 peach, 2 Asian pears, 1 Medlar
tree, and a beehive all on a 1/2 acre lot.
Volunteers available to help setup should arrive at 10 am. Lunch will be served at noon. The entrée, beverage and dinnerware will be
provided by MidFEx. Keeping with tradition, this is a Pot Luck meal. So please bring a side dish, salad, or dessert. After the meal, a
brief business meeting will be held starting at 1pm. After the business meeting concludes, Al will take us on an orchard tour.
Note: Al’s house is on the northwest corner at Longwood and Hazel. The entrance is on Hazel, even though the official mailing
address is on Longwood.
Directions:
From the North: Take I-94S to the IL-43 Waukegan Rd exit heading SE. Take Waukegan Rd to Dundee Rd/Route 68. Make a left
onto Dundee Rd heading E. Then follow the local directions.
From the South: Take 294 N the Lake Cook Rd exit heading E. Take Lake Cook Rd to Sheridan Rd. Make a right onto Sheridan Rd
heading S. Take Sheridan Rd to Park Ave. Make a left onto Park heading E to Longwood Ave. Make a right onto Longwood Ave,
and Al’s house will be on the right.
From the West: Take 53 N to Dundee Rd/Route 68 heading E. Then follow the local directions.
From the Chicago: Take I-90W/I-94W to exit 30B Dundee Rd/Route 68. Take Dundee Rd until it ends at Green Bay Rd. Then follow
the local directions.
Local Directions: Take Dundee Rd until it ends at Green Bay Rd. Make a right onto Green Bay Rd heading SE to Park Ave. Make a
left onto Park heading E to Longwood Ave. Make a right onto Longwood Ave, and Al’s house will be on the right.
Parking: Al lives near a village park and the entrance to the beach, so parking can become difficult on a sunny afternoon. There is
street parking, but you may have to drive around a bit to find it.
Also on the agenda for the picnic:
Silent Auction: Bring your surplus gardening related items to the picnic for auction. Examples include fruit trees and non-fruiting
plants, along with books and gardening related tools. Then bid on some truly unique items and take home some bargains for your
garden. Members often graft more trees than they have room for (for insurance) and donate their surplus successes to the auction.
Many also take this opportunity to divide those overly crowded garden plants knowing their donations will go to good homes.
Proceeds from the auction benefit the MidFEx treasury.
Budding Demonstration: Get an up-close look at summer budding techniques. Ask questions and get answers from experienced
members.
Budwood Exchange: Share budwood of desirable or unusual varieties with other members to try your own hand at summer
budding. Look for budwood collection and storage instructions in the Grapevine.

MidFEx Picnic Bud Grafting
The budding demonstration at the MidFEx picnic has fostered an informal budwood exchange between members. Most tree
fruit can be successfully budded in summer but budding is particularly useful for propagating stone fruit (plums, apricots,
peaches, cherries) that need warmer temperatures to callous and hence are difficult to graft when dormant. Also, if your spring
graft failed to take and the rootstock is growing vigorously, summer budding can be a second chance to make a tree this year.
To assure the most viable budwood:

Collect the most mature wood from this year’s growth – at least 3/16th or ¼ inch thick.

Remove the soft top growth and leaves but leave the petioles (leaf stems).

Either label each piece or label a zip loc type bag with the variety name.

Wrap the budwood in a dampened paper towel, seal in the plastic bag, and refrigerate.

The budwood is fragile and has a short shelf life so collect it as close to the time of distribution as possible and keep it as
cool as possible during transport. A small insulated beverage cooler bag with an ice pack works well for an extended period –
like the picnic.
Chuck Heisinger has created an excellent video of Al Cosnow’s summer budding techniques—including how to collect and
prepare budwood. A link to the video is on the “Create Your Own Fruit Trees” page at www.MidFEx.org. The MidFEx forum is a
good place to request budwood from other members.
The Grapevine June 2015

4

Orchard Labels - Finally a Way

Patrick Driscoll

I finally found a way to make permanent orchard labels at home.
I have tried aluminum, soft brass strips, antifreeze plastic container strips with markers
etc. They all failed me over the years. I settled on the two ply ABS material used to make
all those outdoor plastic signs you see all around.
Material: Microsurfaced ABS, two ply colors.
Matte, non glare, 2 ply,
" thick, sheet size 12x24" or 24x24."
I get the sheet from: Google: Johnson Plastics. Their site is a little hard to navigate.
Click 'start shopping' on the far right:
Engraving Product / Engravable Plastics / Rowmark Plastics / Rotary Engravable
then on the left side, find: The Mattes w Value Mattes /
Inch Thick 2-Ply
actual link complete:
http://www.johnsonplastics.biz/category/M37/1/1/1646
you have to log in to purchase.

Many colors are available:

I chose #222744V, yellow on black, 24"x24" sheet.
I cut the sheet on a table saw, with a fine tooth blade, into 1
x2
" strips, and then
drilled a
" (.156) diameter hole. I engraved with a cheap hand rotary engraver which
I had sharpened the tip very very sharp. I gave em two coats of floor polyurethane, and I
hung em with 14-Gauge Solid THHN Wire indoor home AC circuit wire.
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Engraving two ply ABS

They have been in place on sixty trees some, for well over five years. Some of the
polyurethane overcoat is peeling, but it was an indoor floor grade, and had no UV
protection. See the Afghanistan label above. I am working on a suitable overcoat. Perhaps
Marine Varnish?
The Grapevine June 2015
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Orchard Tour
Bob and Annie Walter
Date: Sunday, August 16, 2015
Time: 1:00 PM

(Member since 1997)

Location: 11310 79th St, Burr Ridge, IL 60527
Directions: From I-294: Take the 75th St exit toward Willow Springs Rd. Turn right onto 75th St heading
W. Turn left onto Willow Springs Rd heading S. Take the 1st right onto 79th St. The house at
11310 79th St will be on the right (N side) just past Wolf Rd.
From I-55: Take the 276A exit to South County Line Rd. Turn left onto 79th St. 11310 will be
on the left (N side) just after Forest Hill Rd.
Bob and Annie have 2.5 acres in Burr Ridge with lots of mature oaks and shagbark hickories. They have 90
or 100 fruit trees mostly on semi-dwarfing rootstocks although the “mini-orchard” has about 25 trees on
M27. Their oldest fruit trees are about 20 years old, and the oldest self-grafted trees are from 1997. All in
all, there are 3 apricots, about 22 semi-dwarf apples, 4 peaches, 3 cherries, 11 Asian pears, 9 European
pears, 3 plums, miscellaneous nut and other fruit trees. They have 3 trellises with hardy kiwis, 8 fig trees,
lots of nanking cherries and berries (blackberries, raspberries, blueberries, honeyberries, gooseberries) a
large vegetable garden, and bamboo, and maypops.

Top Working a Black
Tartarian to a Windsor

Water it Well !!!

Some members are trying out Chinese fruit bags
this year. These bags were developed years ago
in Japan, and fifteen years ago the production
equipment and bags were cloned in China.
They have an embedded wire to wrap them tightly
around the fruit, and a moisture drain hole at the
bottom. They have an inner polymer liner and
an outer layer paper bag.
Results TBD
small drain hole

Voila !!!

embedded
wire

inner
polymer
bag
outer
bag

Chinese
Fruit Bags
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New berry cultivars produce high yields, quality
The U.S. Dept. of Agriculture’s Agricultural Research Service (USDA ARS) has developed two new berries
that are both high yielding and high quality. Sweet Sunrise (U.S. PP 25,223) is a new strawberry cultivar
from the Corvallis breeding program, which is led by Agricultural Research Service (ARS) Plant Geneticist
Chad Finn. This strawberry was released in cooperation with the Oregon Agricultural Experiment Station
(OAES) and Washington State University’s Agricultural Research Center.
Sweet Sunrise is a high-yielding cultivar that ripens in June. It produces large, firm attractive fruit. Yields are
comparable to, or higher than, those of other recent releases such as Charm, Valley Red, and Sweet Bliss or the
industry standards Tillamook, Totem, and Hood. In all evaluations, Sweet Sunrise was rated excellent and
comparable to Totem for commercial processors.
Finn also developed Columbia Star (U.S. patent applied for), a thornless, trailing blackberry cultivar from
the same breeding program as Sweet Sunrise. Columbia Star was released in 2013 in cooperation with OAES.
The new blackberry is a high-quality, high-yielding, machine-harvestable blackberry with firm, sweet fruit that
when processed is similar in quality to, or better than, fruit from the industry standards Marion and Black
Diamond. Finn believes that both new berry cultivars will be good additions to the fresh and processed fruit
markets.

QUINCE CUSTARD

Al Cosnow

INGREDIENTS
4 medium to large quince, peeled (use a potato peeler), cored, and coarsely chopped
½ cup heavy cream
¼ cup sugar
2 eggs, lightly beaten
As you cut the quinces, put them into water in which some lemon juice has been added, to keep them from turning
brown.
Drain the lemonized water from the pot, cover the quince pieces with fresh water, bring to a boil, and simmer until the
fruit is soft. Drain, then press fruit through a sieve or Foley mill, to make 1½ to 2 cups quince puree. (Batches of puree
may be made in advance and frozen.)
Preheat oven to 375 degrees.
Combine quince puree with cream, sugar, and egg, and mix well. Turn into a buttered 1-quart baking dish and bake,
uncovered, for 45 minutes, or until the pudding is set, slightly brown at the edges, and beginning to pull away from the
wall of the container. (It is OK if the center is still a little jiggly--it will firm up as it stands.)
The pudding may be made in individual 4-or-6 ounce cups, but the baking time will be shorter; check frequently after 25
minutes of baking..
This recipe is also good with firm pears.
Suggested wine: Auslese or Beerenauslese.
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MidFEx Calendar
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June 28, 2015 11am

Field Trip - Oriana's Orchard Winslow, Il.

W-F July 22-24, 2015

NAFEX Annual Meeting 2015 Lacrosse, Wi

Su

Summer Picnic: Hosted by Allen Cosnow, 670 Longwood Ave, Glencoe, IL 60022 ( 10 am setup )

July 19, 2015 12 pm

August 12, 2015

Deadline for articles to Robin Guy for next issue of Grapevine.

August 16 2015 1 PM

Orchard Tour Walter's 11310 79th St, Burr Ridge, IL, 60527

Sa-Su October 17–18, 2015

Fall Harvest Festival at Chicago Botanic Gardens, Glencoe (Fri 16 set up)

Date TBD

Apple Cider Social, Location TBD

th

(Using new motorized fruit press, bring any apples !)

MidFEx Officers and Contacts
President: Chuck Heisinger • Secretary: Bill Scheffler
Vice-President: Patrick Driscoll • Treasurer: Jeff Postlewaite

Membership: Use enclosed application, see website, email
membership@midfex.org Or write: MidFEx Membership,
P.O. Box 93, Markham, IL 60428-0093

Grapevine articles wanted! Deadline for articles to Robin Guy for next
issue: August 12, 2015. Please e-mail articles to Robin and type
“GRAPEVINE” in the header.
Gathering editor: Robin Guy (editor@midfex.org)
Layout editor: 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)

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. Access on

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 (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”

MidFEx home page when signed in.
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