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Presidents Message
June 2018 by Deborah Graham
Can you believe we went from April snow straight to the heat of summer? I hope that summer
doesn’t end as fast as it started. We have so much to do.
MidFEx is off to a good start this year. We had a full-house at both grafting sessions – it’s always
exciting to see new faces at each session – and by the time you read this, we’ll have attended the
Cantigny Greenhouse Open House. Last year there were hundreds of attendees and good interest in
our club booth. This year I’m wearing a “GROW MORE FRUIT” t-shirt to the event as we
demonstrate grafting and simple espalier to the public.
Hopefully all of you have jumped right into projects this year. Please share your projects with us on
our Facebook page or send them in for this newsletter. Pictures are always welcome and it’s fun to
chat with fellow orchardists to share ideas and learn from one another.
I’ve tried a few new things this year too. You may recall I tapped my maple trees again this year.
Then I traded Al some fresh maple syrup for Serviceberry jam. And traded Kevin maple syrup for a
Serviceberry bush, because the jam was amazing! I was on Pinterest and saw a post for Peach Maple
Fireball Jam. So of course, I had to try it. I used peaches frozen from my tiny harvest last year, my
fresh maple syrup and Fireball cinnamon whiskey. Yummy.
This summer we have some fun events coming up – details are in this issue of the Grapevine. We are
still recruiting for garden/orchard tours; planning our annual picnic for July and co-sponsoring a
conference with NAFEX this summer. Mark your calendars and come join us at one or all of these
upcoming events. For those of you who missed our Kurle Memorial Lecture, we will be posting the
video recording of Dan Bussey’s lecture on Heirloom Apples, to our website by month-end.
And last but certainly not least, thanks to the volunteers who contribute to the Grapevine and make
every event special – your support is greatly appreciated by all.
Happy Orcharding!
Deb
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2018 NAFEX Conference
The 2018 NAFEX Annual Meeting will be a conference joined by the Midwest Fruit Explorers and the Savanna
Institute. It will be held at Danville Area Community College Conference Center, Danville Illinois, July
26th-28th. This is a reasonable drive for most MidFEx members! Meeting details and registration form is
available at the NAFEX website, NAFEX.org, select the annual meeting button.
The NAFEX board meeting and Show and Tell will be held Wednesday, July 25 at the Danville Days Inn Motel
where a limited number of rooms are available at $60 per night for the duration of the conference. The
conference will consist of two days of Pomological presentations and hands-on demos on Thursday the 26th and
Friday the 27th, followed by farm tours on Saturday the 28th.
You are invited to speak - your attendance and voice would be a critical addition to the Fruits of the Heartland
Conference. We strongly encourage all interested MidFEx members to get up and talk about any subject related
to fruit growing... even lead a discussion on a topic! To make arrangements as a speaker contact Tom Knaust at
tknaust@gmail.com.
Some of the current topics include: Hardy fruit and nut trees, What eating autumn berries taught me, Perennial
Woody polyculture, Potential for dwarfing pears in the Midwest, other less common fruit bearing plants, the
role of agroforestry in urban areas, grape origins and Possum Grapes", cultivating elderberry as a cash crop,
growing Hass caps, uncommon fruits, biological insect controls, growing urban orchards, advancing
agroforestry in the heartland, 30 years of fruit breeding research and development and stone fruit cultivar
development, currents (including variety tastings), growing figs in northern Illinois, commercial prospects for
persimmon and pawpaw, Asian pear variety report, considerations for operating a Farm market, and grafting
demonstrations.
Members are planning to car-pool from the Chicago area. If you are interested in a shared ride, please let us
know on our website or Facebook page. We look forward to seeing you there!!

Orchard Tour:
Bob & Annie Walter's magnificent orchard in Burr Ridge
Date: Tour starts at 1:00 pm Sunday August 12, 2018.
Location: 11310 79th St, Burr Ridge, IL 60527 (Member since 1997)
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-dwarfng rootstocks although the “mini-orchard” has about 25 trees on
M27. Their oldest fruit trees are about 25 years old, and the oldest self-grafted trees are from 1997. All in
all, there are 4 apricots, about 50 semi-dwarf apples, 3 peaches, 3 sweet cherries, 11 Asian pears, 9
European pears, 5 plums, a quince, miscellaneous nut and other fruit trees. They have 3 trellises with hardy
kiwis, 7 varieties of fgs, 2 Asian persimmons, 3 mulberries, lots of Nanking cherries and berries
(blackberries, raspberries, blueberries, honeyberries, gooseberries) a large vegetable garden, bamboo,
and maypops. The club last went there August of 2015.
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Orchard Tour:
Jeff and Pam Nielsen’s garden orchard in Warrenville
Date: 3pm on Saturday June 23rd
Location: 27w685 Parkview Ave, Warrenville, IL 60555
Jeff and Pam Nielsen live in Warrenville, L or about 133 of an acre where they planted their frst fruit tree in
1994 ..... and it's still on the lot producing wonderfully. Since living at this location, Jeff has systematically
removed every native tree from the lot except one large pine tree. The lot now contains 35 fruit trees
(Apple, pear, sweet and sour cherry, peach), 25 blueberry bushes, a strawberry patch, a couple blackberry
patches, "the pit," and watch out, he is moving into the yard of the west side neighbors. Soon the entire
block could be in trouble.
Jeff has some roots in farming so Jeff and Pam grow some popcorn at a friend's farm 25 miles west. ast
year they harvested over 700 lbs of popcorn and gave it all away: to family, friends, neighbors, teachers,
co-workers, and others. Jeff's mom was a life-long and Master aardener and Rosarian in downstate
Lllinois. Jeff helped his mother in the garden and eventually handled her fruit trees until he left for
graduate school. ots of stories to share, hopefully, the cherries, strawberries and blueberries will be ripe
for sampling. Please join us at 27w685 Parkview Ave, Warrenville, L 60555 Phone: 630-248-4040
DLRECTLONS: From whatever way you are coming, get to L-88 and Winfeld road. We are about 1.5 miles
northeast of that intersection. Head north on Winfeld road. Cross Warrenville road and turn right (east)
on aalusha. Take the frst left (north) onto Haylett Ave. Take the frst right (east) onto Parkview Ave and
come 334 the way down the street and on your right is our house with the basketball hoop. MAKE SURE
TO PARK ON THE NORTH SLDE OF THE STREET! Warrenville will ticket you if you park on the south side.
Pictures from Jefffs Facebook posts:

The Grapevine June 2018

3

2018 Summer Picnic
Date: Sunday July 15th, 2018
Time: Setup @ 10am, Lunch @ noon, Business meetnn @ 1pm
Location: Cosnow Orchard at 6a70 Lonwwood Ave, llencoe
Menu: Main entrée, beveranes and dinnerware provided.
Side dishes and desserts are pot luck!
The Summer Picnic is a tme or MidFEx to come tonether or a un afernoon. It also serves as our 3 rd Quarter
Business Meetnn and Summer Bud Grrafinn lesson. Our host this year is Al Cosnow. Al has been workinn his
hal acre suburban lot since 1975. He has ornamentals and fowers or cutnn. Fruit is nrown with emphasis
on makinn use o limited space: most apples (about 40 varietess are on very dwarfnn rootstocks (but a couple
o larner trees with multple varietess. Pears and apples as espaliers-- ormal and not-so- ormal--and a ew
other tricks. Also various stone ruits, various berries, quince, persimmon, fns as well as productve beehives.
The property is located next to the public park and beach; on sunny Sundays the area will be heavily parked
up, so please come early or a nood parkinn spot. AFTER 1 PM, PARKINl WILL BE VERY SCARCE!!
We look orward to seeinn you there!
There will be a silent auction at the picnic. Please brinw donations. All proceeds beneft the club. Ideas or
donaton include: narden related donatons - plants, tools, new and used books, etc.

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 difcult 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 yearfs growth – at least 3316 th or ¼ inch thick.
Remove the soft top growth and leaves but leave the petioles (leaf stems).
Either label each piece or label a zipper-type plastic 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.
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Follow-up Pruning Workshop - Why Summer Pruning?
Sunday, August 19, 2018 at 12:00 p.m.
John Mortimer's Home
24013 South Center Rd
Frankfort IL 60423

This will be a follow-up to the winter dormant
pruning session led by Al Cosnow on April 8th
of this year. Please join us even if you did not
attend the April session.

It's Easy to Can Your Fruit for Long-Term Storage
Here are the basics by Al Cosnow
I recently canned some pears. I gave a jar to each of two members (“P.” and “L.”). All I did was what home
canners have done for generations, but they thought I knew some special methods. They both asked me to
submit my “secrets” to The Grapevine. So here’s an overview of the basics of canning fruit, but no secrets at all;
there are dozens of sources that will tell you essentially the same things I will, or modifications.
For all fruits, you sterilize jars and lids in boiling water, which you keep simmering on the side until you are
ready to fill them. For all fruits you make a sugar syrup in a separate large pot. The syrup I used for those pears
was so-called light syrup, which is sweet enough for my taste and evidently for the two members who tried the
abovementioned pears-- 4 cups of water to 2 cups of sugar will produce 5 cups of light syrup. (There is also
medium syrup, 4 water to 3 sugar to give 5 ½ cups of syrup, and even heavy syrup if you don’t mind going into
diabetic coma.) Make more than just those 5 cups of syrup, because you’ll need a good volume to properly
work—yes, some will have to be discarded at the end, but make enough.
Fruits generally are simmered in the syrup before being put into the sterilized jars, although some people skip
this step with the stone fruits. Apricots and plums can be canned unpeeled. They can be canned whole if desired,
or halved with pits removed. Larger plums you’d probably prefer to halve and pit. Peaches should be peeled
first (instructions follow), and halved or sliced. Pears really need to have the peels removed, or they will come
off in ragged pieces in the simmering and are brown and unsightly, although edible.
How you remove the peels is to start yet a third pot of water boiling and drop the pears or peaches in a few at a
time. After a few minutes you can remove the fruits with a slotted spoon and put them under cold running water
very briefly so you can handle them; this makes the peels easy to slip off. At this point for peaches they can be
pitted and halved or sliced and put into the simmering syrup.
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It's Easy to Can Your Fruit for Long-Term Storage – continued….
Pears require some extra steps. After being peeled they tend to turn brown on exposure to air, so it is advisable
to have yet a fourth pot with water to which citric acid or ascorbic acid (“Fruit-Fresh”) has been added--a
couple of teaspoons per gallon--to put the pears in as soon as you peel them. When all are peeled, take them out
of the acidified bath one by one, halve them, remove the cores (a melon baller is useful for this), and slice them
if desired. You will remove them from that acidified water with a slotted spoon when ready to process.
Now put the fruit into the simmering syrup. For stone fruits a quick minute or two is enough, and many canners
even have good results without this step. Pears do need simmering; it depends whether you like them crunchier
or softer. Keep the pear pieces simmering, testing the softness by poking with a fork until they are the way you
want them.
After simmering the fruit (less for peach, plum, and apricot, and variable for pears), turn off the flame under the
syrup pot. Remove the jars from their sterilizing kettle (but keep the water slowly boiling) and empty them.
Also remove the lids. With a slotted spoon put the fruits into the jars (a canning funnel is highly recommended),
packing them gently in. Then use a cup to add hot syrup to the jar. Jiggle a butter knife blade briefly into the jar
to release any air bubbles, and add more syrup if needed, leaving ¼ to ½ inch air space at the top. Put on the lids
and hand-tighten them.
Put the filled, sealed jars back into the sterilizing water bath up to their tops and keep the water boiling: ten
minutes for pints, fifteen for quarts. They can then be removed and set aside to cool. After cooling you will
almost always see that the domes of the canning lids have been pulled down by the vacuum produced. These are
now properly canned and will last for a very long time at room temperature. The occasional ones which do not
have a good vacuum will have the domes slightly convex. These are not ruined, just that they can’t be stored
like the others. Refrigerate the jars and use soon, as with any cooked fruit.
Both “P.” and “L.” said they prefer their canned pears more crunchy. I explained that it is the initial simmering
time that softens the fruit; the final boiling of the sealed jars won’t soften them further.
I'm a fruit-growing fruit-eating man
And I eat all the fruit that I can
When there's more than enough
I eat till I'm stuffed
And then what I can't eat...I can.
________________________________________________________________________________________

Peach Salsa – reprinted from Sept 2010 Grapevine
This recipe uses fresh ripe peach primarily for sweetness. If peach is highly flavored, and more than indicated is used, it will also
contribute its peachy flavor. Additional herbs/spices, if used, will dilute the peach flavor.
1 1/2 lb Italian tomatoes
1/2 of a large red bell pepper
1 small onion (2")
1 large peach (1/2 lb)
1 Tbs sugar (or less to taste)
1 clove garlic (pressed)
1 tsp salt
1/2 tsp pepper
3 Tbs fresh lime juice

Instructions:
Pre-chop first 4 ingredients.
Add all to food processor.
Run 30 seconds or till desired consistency.
Keeps up to one week in fridge.
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Zesty Peach Barbeque Sauce
Former MidFExer Chris Holland - reprinted from Sept 2010 Grapevine

Ingredients:
6 C. Finely Chopped Pitted Peaches
1 C. Finely Chopped Seeded Red Bell Pepper
1 C. Finely Chopped Onion
3 TB Finely Chopped Garlic (I mince with a mincer)
1 ¼ C. Liquid Honey
¾ C. Cider Vinegar
1 TB Worcestershire Sauce (For Vegetarians, there is a
vegetarian version)
2 tsp Hot Pepper Flakes
2 tsp Dry Mustard
2 tsp Salt

Instructions:
Prepare canner, jars, and lids.
In a large saucepan combine all ingredients. Bring to a
boil over medium‐high heat. Reduce heat and boil
gently, stirring frequently, until mixture is thickened
to the consistency of a thin commercial barbecue
sauce, about 25 minutes. For me, I cook it about
the 25 minutes and then hit it with the immersion
blender. You could put it in a regular blender, but
be very careful it is very hot.
Ladle sauce into jars, leaving a half inch head space.
Wipe rim. Center lid on jar. Screw band down until
resistance is met, then increase to finger‐tip tight.
Process in boiling water bath canner for 15 minutes
(assumes half pints increase time for larger quantities.

Notes:
1. Peeling peaches is quite easy. Place peaches in boiling water for 60 seconds (if they are coming out of your
refrigerator – 90 seconds). Then into an ice water bath for at least 60 seconds, the skins come right off.
2. I have doubled this recipe safely with no flavor compromise.
3. This is not super spicy, it is a very mild spicy sweet sauce. If you want some real zest you may want to increase the
quantity of hot pepper flakes or add another pepper, such as Jalepeno or Habenero.

Member Notes
In recent months, MidFEx has made calls to all of our members to remind them about upcoming club activities.
We hesitated to do so due to concerns about preserving your privacy, but hoped that the information imparted was
useful to you. Our goal is to use these calls sparingly, when the Grapevine or other means won’t meet the short
deadline, or to correct scheduling errors. If you prefer not to receive any of these calls in the future, you can elect
to opt-out while on the call. Most members find the announcement calls useful or at least, unobtrusive, and few
have chosen to opt out.
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Prairie Crossing in Grayslake

By Linda Wiens

Prairie Crossing is a southern subdivision of Grayslake, IL (a northern suburb of Chicago). It is also a
"conservation community” where 70% of the land is protected open space with restored native prairie, a small
lake and several ponds, wetlands, and a sustainably managed organic 100-acre vegetable farm. I think MidFEx
members would enjoy visiting this quiet, unusual community.
Fruits and nut from this “edible landscape” are available to all residents: apples, pears, peaches, plums,
nectarines, cherries, pawpaw, American persimmon, grapes, currants, gooseberries, jostaberries, blackberries
and raspberries, walnuts, hazelnuts are harvested when in season. While not all trees are big enough yet to bear
fruit, most of them are bearing. Last year, we also added a few areas of wildflowers to provide habitat for
pollinator insects. On the farm, there is a slightly smaller and younger orchard where a wide variety of fruits
are grown. This orchard is primarily intended as an educational facility for our summer youth program. Some
of the trees were initially paid for by residents, who now have first dibs on the fruit.
Both orchards are being managed with eco-friendly
methods. A volunteer works with two companies
providing tree pruning and spraying services and
annual compost-mulching. This volunteer also looks
after weeding, pruning the shrubs and canes, and
informing the community what is ready for harvest.
For general information about this subdivision,
google "Prairie Crossing” or the “Liberty Prairie
Foundation.”

In Memorium: Jim Ozzello

by Tim Hamilton

I am very sad that I lost a friend and mentor in the passing of Jim Ozzello.
I knew Jim for more than 16 years. He was, and always will be, the club’s
expert on pears. Jim’s orchard contained over 19 varieties of pears
carefully planted and pruned espalier style into 18 foot columns.
Periodically, he would remove or add varieties, always striving to grow the
best varieties. Despite this, his wife Dorothy would say, ”Just grow Beurre
SuperFin. If you just grow one pear, grow that one”.
He carefully researched each and every variety and Jim was always willing to share his
knowledge. Whenever I never visited Jim, I always left with a reading assignment
relevant to our conversation.
I am fortunate enough to have grafted several of his varieties and even luckier to have
one that he, himself grafted. I hope that some or all of these varieties will continue to be
grown by club members.
In a lifetime there are just a few people that have a permanent impact on one’s life. For
me, Jim was one of them.
(Ed. Jim’s obituary may be found at: http://www.legacy.com/obituaries/journaltimes/obituary.aspx?n=jamesozzello&pid=189163106&fhid=12110)

The Grapevine June 2018

8

Tree Conservation notes: Athens-Clarke County Community Tree Program
http://athenstrees.com/wp/wp-content/uploads/2012/11/Verticle-Mulching.pdf

Vertical Mulching Introduction
Vertical mulching is a technique that can be used to partially alleviate soil compaction within the critical root
zones of trees. Soil compaction is harmful as it reduces the amount of pore space in the soil normally filled by
oxygen (micro-pores) and water (macro-pores). Tree roots require both oxygen and water in relatively large
quantities. The amount of pore space in a soil is measured as “bulk density”, the weight of a given volume of
soil expressed as grams per cubic centimeter, or pounds per cubic foot. The greater the bulk density the more
that root growth and function will be restricted. Location of Tree Roots In our area, with heavy clay soils, tree
roots are generally found in the top 12 to 18 inches of soil and extend out from the trunk a distance of 2 to 3
times the width of the crown. Tree roots do not go down, they go out. While most trees have a “tap” root in their
early years, lateral roots quickly develop and extend out from the tap root, becoming the primary root system.
The Critical Root Zone
The critical root zone of a tree, which is often also called the “tree protection zone”, is customarily defined in
one of two ways. The first way to think of the critical root zone as a circle on the ground that corresponds with
the “dripline” of the tree. The dripline is the greatest extent of the tree’s branches (see Figure 1). For some trees
with narrow crowns, however, this distance is not near enough to insure that the critical tree roots will be
protected. Another, more effective way to define the critical root zone is a circle on the ground that has a radius
equivalent to 1.5 feet for every inch in trunk diameter (see Figure 1). The trunk diameter of a tree is measured at
4.5 feet above the ground. You can estimate this diameter, or calculate it by first measuring the circumference of
the tree with a tape, then dividing by 3.14 (a constant known as pi). For example, a circumference of 36 inches
is roughly equivalent to a diameter of 12 inches.
Soil Compaction
Soil compaction occurs as the result of many different
activities, either daily or occasional, such as those
related to construction. Research has shown that the
first pass of heavy equipment, including
automobiles, over the top of tree roots elongates
the root beneath and squeezes out 60% of the
water within the root. The root never recovers
from this initial damage. In addition, the first couple
of passes compacts the soil, reducing and eliminating
pore spaces that would otherwise hold oxygen and
water. A reduction in these two elements reduces tree
growth and can jeopardize a tree’s survival. The
negative effect of compacted soils is exaggerated in
times of drought, when water is at a minimum
anyway. Soil compaction most frequently occurs
from equipment and vehicular traffic, pedestrian
traffic, and materials storage. To maximize tree health
and minimize root damage, these activities should be
avoided within a
tree’s critical root zone. These activities are common on construction sites.
Tree Protection
To protect trees and their roots, sturdy fencing should be placed around the perimeter of a tree’s critical root
zone during site grading and construction. All construction personnel should be informed prior to beginning
work on the site of the need to keep out of this “tree protection zone”. This requirement should be enforced
with substantial penalties for anyone who enters this zone and causes root, trunk, or crown damage.
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The Vertical Mulching Technique (Continued)
Vertical mulching is done using a power auger with a 2-inch diameter drill bit. Starting out beyond the tree’s large woody roots, about
8 feet out from the trunk, drill 2 inch diameter holes 12 inches deep on an approximately 18 inch x 18 inch grid (no less than a 24 inch
x 24 inch grid). The holes should be drilled out to the dripline. When woody roots are encountered, move the drill hole over slightly to
avoid root damage. The holes should then be back-filled with pea gravel, or sand, or a mixture of compost with pea gravel or sand. In
our area, pea gravel with a small amount of compost is ideal. The drilling fractures the soil, and the backfill provides a well-aerated
column for the penetration of water, infiltration of oxygen, exchange of gases, and colonization of tree roots. A 3-4 inch layer of good
quality organic mulch, such as aged wood chips, leaves, compost, or pine straw spread evenly over the entire critical root zone will
also help trees substantially. Mulching will result in improvement of soil texture, moisture retention, increased soil fertility, weed
control, and visual identification of the tree’s critical root zone and tree protection zone.

Grafting Workshops

by Kevin Kuchel

Were you at one or both of the grafting workshops?
If your answer is no, you missed a good chance to socialize, help others learn to graft and missed some one-time
bargains. If you attended, I am sure you had a good time like I did.
First, I want to thank everyone who came early to help setup, teach and stay for cleanup. It takes a surprising
amount of effort to bring all of the paraphernalia, carry it in, assemble it, bag rootstocks, sort and label scion
wood, prepare for and instruct students. At the end of the day, everything has to be packed up again. If you
know any of the staff at Cantigny or CBG, please thank them again for the use of their facilities.
Overall, everything seemed to run very smoothly this year. Some highlights include:
Scion wood varieties: Apple-65, European pear-15, Asian pear-12, Plum-10, American persimmon-10, Cherry7, Apricot-3, Peach-3, Paw paw-3, Mulberry-3, Nectarine-1. Our thanks to everyone who brought scion
including Bill Stone, Dan Bussey and Haf's Orchard for about 1/2 the apple varieties including many heirloom
and cider types we have never had before. This dovetailed nicely with our recent Kurle Lecture by Dan where
he discussed the many apple varieties needed to produce complex tasting ciders. His talk was well attended
with a lively Q&A session (see MidFEx website for video of lecture).
Although the range of scion offered was good, we were actually down 30-50% overall for varieties this year.
May I suggest to everyone that has space for at least one tree to check out respected nursery catalogs (I like
Raintree) and buy an interesting variety that you have never seen scion wood for. Remember the uncommon
fruit types. In a few years we will have many new scion sources.
Rootstocks: Generally, the same as usual although we had some Krymsk 5 (cherry only) this year. I bought
some rather small Krymsk 5 that, if they grow quickly, I hope to bud graft this summer or next year. Plan ahead
if you have difficulty with thin rootstocks. We also had fewer leftover rootstocks after the CBG session and
were very lucky to later sell everything to one individual so that we could recover our costs.
Club Merchandise Inventory: We had some non-selling books in inventory for many years that were put on sale
to clear the inventory. We sold out.
New grafters: Al said we had pretty much the same size classes of new grafters as compared to recent years.
Fortunately, there were no fatalities or major injuries involving sharp knives.
At CBG, Oriana gave a well-attended talk on advanced grafting techniques featuring bridge and step grafts
along with a Q&A session. If you have techniques you want to learn, contact Oriana for a possible
demonstration at the picnic or next year. Plan to attend next year and help make the sessions even better.
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Cantigny Grafting

Advanced Grafting at CBG

Craig teaching grafting class at CBG

Gene, Deb and a satisfied grafting student!!

MidFEx Membership Application
New Member

□

Renewing Member

□

Name (please print)
Address
Telephone

City

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.
The Grapevine June 2018

11

The Grapevine
Midwest Fruit Explorers
PO Box 93, Markham, IL
60428-0093
First Class

MidFEx Calendar
June 23, 2018

Orchard Walk: Hosted by Jef and Pam Nelson

July 15, 2018 12 pm

Picnic, Auction and Bud lrafinw: Hosted by Al Cosnow (10 am setup, 12 noon lunchs

July 26th-28th

NAFEX Annual Meeting 2018

Aunust 12 , 2018

Orchard Walk: Hosted by Bob and Annie Walter, 1 PM, Aunust 12, 2018

Aunust 12, 2018

Deadline or articles to Robin Gruy or next issue o Grrapevine. (editor@midfex.orgs

Sun, Aunust 19, 2018

Summer Pruninw Workshop, John Mortmer, 12 noon, Frank ort IL 60423

Sa-Su October TBD 2018

Fall Harvest Festival at Chicano Botanic Grardens, Grlencoe (Fri set ups

Su October

Apple Cider Social, Al's home

TBD

10 am

Danville, IL

(Usinn manual plus motorized ruit press, brinn lots o apples !s

MidFEx Offere and Contafte
President: Deborah lraham • Secretary: Vanessa Smith
Vice-President: Patrick Driscoll • Treasurer: Jef Postlewaite

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

lrapevine articles wanted! Deadline or artcles to Robin Gruy or next
issue: Aunust 12, 2018. Please e-mail artcles to Robin and type
“GrRAPEVINE” in the header.
latherinw editor: Robin luy (editor@midfex.orw)
Layout editor: Many, PD, Rl, BW

Siwn Up:
MidFEx is on Facebook and the MidFEx Forum:
Facebook Pawe: Midwest fruit explorers (midfex)
MidFEx Online Forum: Members are invited to join the MidFEx orum.
http://lists.ibiblio.orw/mailman/listinfo/midfex

MidFEx Web Site: http://www.midfex.orw
Send anythinn o interest (links, photonraphs, ruit in o, etc.s to
webadmin@mid ex.orn or consideraton or web site postnn.

Member Area frst time lowin: username is your last name (exactly as on
your address labels plus a '-' plus your 5 character zip code. Example
“Doe-60010”. password is your username as described above plus a '-'
plus your membership expiraton date expressed as 6 numeric
characters. Example “Doe-60010-063012”
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