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Presidents Message
President’s Letter, May 2019

by Deborah Graham

Hi Everyone!
Oh Mother Nature, a Polar Vortex? What a winter we had in the Midwest. It was a bad winter for
old trees and early blooming trees. The sub-zero temps were colder than Alaska followed by May
rains, wreaked havoc on our orchards. Many early flowering bushes and trees lost their buds and
didn’t bloom this year. I lost a few big trees and one quince. The rest of my backyard orchard is
alive, but I only see one itty-bity pear that survived! I guess I should count my blessings, at least
it wasn't too cold to tap the maples. My maple syrup was wonderful this year and now I have room
for more trees. Hope your orchards fared well this past winter/spring. Maybe Mother Nature will
send us a milder winter next year?
Polar Vortex or not, the most avid orchardists among us, orchard on. We optimistically grafted
trees, planted more fruit and hosted grafting sessions. This year I grafted a few new apples,
planted hardy Kiwi and expanded into figs courtesy of Bob Walter a long time MidFEx member.
Grafting sessions at Cantigny and Chicago Botanic Garden were a success with about 50 attendees
for each event. A dozen new members joined MidFEx. We are always excited to welcome new
members who share our love of growing fruit and nature. Welcome all – but be warned, home
orchards are highly contagious!
In addition to the grafting sessions, we had a booth at the annual Cantigny Greenhouse Open
House where we demonstrated "Espalier in a Day" for the gardener who is working with a small
space and looking for immediate results. Our display tree was a young apple tree with many
branches, that was pruned & shaped into a simple espalier. We also participated in two pruning/
top working sessions that were on -site in local home orchards.
And what's coming up for the summer? The summer meeting and annual picnic, of course. Save
some of your extra plants and/or garden supplies for the auction.
Later this summer we would like to coordinate some home orchard tours - more details to follow.
If you would like to volunteer to host a tour, please contact us. If hosting is not an option, send us
some pictures your trees or post on our Facebook page. We'd love to hear from you. Photos do not
have to be limited to fruit trees – send us your fig, grape or berry photos.
Thanks to our volunteer presenters and master grafters - we are a volunteer based group so we
couldn't have these events without you!
Happy Orcharding !
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2019 NAFEX Annual Meeting will be held in Iowa City, Iowa July 28-31st.
The 2019 NAFEX Annual Meeting will be a conference joined by the Northern Nut Growers
Association. Details are being worked out.

2019 Summer Picnic

Date: Sunday July 14th , 2019 11 am
Time: Setup @ 10 am, Lunch @ noon, Business meeting @ 1pm

Come one, come all – it’s time for our annual summer meeting and Picnic on July 14th
at 11am. This year Jeff and Mary Rugg have graciously offered to host at their home
orchard in Montgomery. Jeff is a Master Gardener and the Q and A columnist for
Chicagoland Gardening Magazine who joined MidFEx in 2015. Their home orchard is truly a
family project. On their standard residential lot, their young orchard has 4 cherries, 2 peach,
2 pear, and 8 apple trees, grapes, raspberries, blackberries, blueberries strawberries, many
perennials and a lovely Koi pond. Refreshments and main course will be provided by the
club. Please bring a dish to share – appetizer, side dish or dessert. Also we’ll have our
auction – which may or may not be silent. Bring your extra plants, gardening supplies or get
creative and surprise us. Your overstock could be someone else’s treasure!
Also on the agenda is a bud grafting lesson – bring your grafting knife for the lesson.

Picnic Hosts:
Jeff and Mary Rugg
28 Greenfield Rd.
Montgomery, IL 60538-2314
The location is just west of Rt. 25 and south of Il Route 30. From Rt 25 turn onto Boulderhill
Pass. From Rt 30, turn south at the light on Briarcliff to Boulder Hill Pass. From either
highway, turn south on Boulder Hill Pass and go up the hill to Circle Drive East and then turn
left. Take the first Right on Greenfield Rd. The house is #28 and it’s on the left.

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:
x
Collect the most mature wood from this year’s growth – at least 3/16th or ¼ inch thick.
x
Remove the soft top growth and leaves but leave the petioles (leaf stems).
x
Either label each piece or label a zip loc type bag with the variety name.
x
Wrap the budwood in a dampened paper towel, seal in the plastic bag, and refrigerate.
x
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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A Must See Orchard - Brightonwoods Orchard
In Burlington, Wi there is a wonderful family owned orchard run by Bill Stone. Bill generously donates
scionwood from his orchard for our spring grafting sessions. Brightonwoods Orchard is not a pick
your own, but rather a they pick for you orchard, with about 200 varieties of apples on trees that go on
as far as the eye can see. They sell apples at the Orchard and at area Farmers Markets. There is
also a winery & distillery on the premises. More information is available on their website and
Facebook page - www.brightonwoodsorchard.com. A must see orchard in our book!

Pruning / Top Working Session April 28th
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Pruning Workshop Should We Try To Invigorate An Old Fruit Tree? April 14th

Grafting Workshop: Cantigny Gardens, Greenhouse March 24th

Grafting Workshop: Botanic Gardens, March 31st
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Master Gene Yale, one of our club founders,
presenting at the 2019 Kurle Memorial Lecture.

Experiment in Apple Maggot Fly Control
Jeff Postlewaite (jeff@frugalfarm.com)
For the past 5 years I’ve been experimenting with a strategy to control apple maggot flies without spraying.
Though I don’t have a sprayed control group of trees to compare to, I believe I’ve achieved reasonably good control
using this method. When I was dependant on chemical sprays to control apple maggot flies I had much difficulty
getting the sprays applied timely enough to be effective – because the weather didn’t cooperate, or I was
concerned about overspray onto other edibles, or just laziness.
Apple maggot flies (AMF - Rhagoletis pomonella) start emerging in late June or Early July. They continue to
emerge for several weeks. Upon emerging, the flies feed for 8 – 10 days before they are mature enough to mate
and then the females begin making small slits in the surface of ripening apples and laying eggs. Once the eggs are
deposited in the apple they are impervious to any attempt to control the tunneling maggots.
I discovered several research articles (a couple links follow) that discussed the feasibility of developing toxic
baited traps that would attract feeding AMF during this 8 – 10 day window. The research was oriented to larger
commercial orchards. Much of the complexity of the baited trap designs dealt with mimicking the color and
fragrance of apples. The traps would have to be deployed over a potentially large orchard plus the toxic bait would
have to persist through exposure to rain and sun and/or automatically refresh for the several weeks that AMF are
emerging.
The strategy I’ve been experimenting with bypasses much of the complexity by using real Red Delicious apples that
naturally resolve the color and fragrance issues. The small size of my orchard makes it a minor task to recoat the
baited apples weekly or after a significant rain so I manually keep the toxic coating fresh. I create a hanger from
stiff bailing wire that is stout enough to push through the core of the apple. I hang the apples within reach of my
upheld arm and use a wide mouth jar containing the toxic coating so I can quickly dip the hanging baited apples
without removing them from the trees. It takes me about 10 minutes to recoat 10 baited apples hanging in my
trees. I hang 1 baited apple in each of my semi-dwarf apple trees and 1 every 6 feet along my espalier trellis.
I would probably achieve more optimum control by increasing the density of
baited apples.
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Red Delicious apples used this way last 3 – 4 weeks before they start turning brown. When the baited apples
appear to lose their ability to attract I simply toss out the apple and hanger and replace with a fresh baited Red
Delicious apple. When shopping for my bait apples I choose medium-sized Red Delicious that are as hard and deep
red as I can find.
I also hang a couple Red Delicious apples coated in Tangle Trap instead of my toxic bait. These sticky apples trap
whatever insects alight to let me monitor AMF activity in my yard.
AMF Toxic Bait (1 pint)
3 oz light corn syrup
3 oz imidacloprid at 21.4%
10 oz water
½ teaspoon Nufilm 17 (my spreader/sticker)
This recipe is the result of much extrapolation of the research literature and some guesswork – and uses
ingredients I have on hand. As they say – your mileage may vary. My goal is to create a toxic coating that doesn’t
mask the look or smell of the apple. Some articles mention the possible use of Spinosad as the toxic ingredient as
well as GF120 which is combination bait and toxin that includes Spinosad. I keep the toxic bait refrigerated to
avoid fermentation – though I’m not sure fermentation negatively affects the effectiveness.
The last couple years I’ve been experimenting with the addition of two less common ingredients. To the basic
recipe above I’ve added:
1 teaspoon ammonium acetate (mentioned in a few articles to enhance the attractiveness of fruit fly baits)
1 ½ tablespoons corn steep liquor (mentioned in a fruit fly bait recipe to add some protein)
Since I don’t have a control group I can’t say if these additions have improved the effectiveness of the toxic bait
but they don’t seem to have decreased it.
Other variations I’ve tried:
Tried various readily available things to add protein (whey, egg powder) since AMF are seeking both
carbohydrates and protein when they emerge. They have so far proved difficult to keep mixed and don’t
dry clear.
Tried using apple juice instead of water in recipe. Repeated coatings of the bait apples seemed to cause
them to darken much more quickly.
Sources:
Integration of Insecticidal, Phagostimulatory, and Visual Elements of an Attract and Kill System for Apple Maggot
Fly ...
https://academic.oup.com/jee/article/105/5/1548/824967
Trapping and the Detection, Control, and Regulation of Tephritid Fruit Flies ...
http://www.programamoscamed.mx/EIS/biblioteca/libros/libros/Shelly,T.%20et%20al_Springer_2014_2%20.pdf

Baited Apple
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Compiled by Mark Longstroth, MSU Extension Educator
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Member Notes
We called you, our members, several times, 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, or if there are scheduling errors. 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.

25 New Members Listing!
name
Katelyn Andresen
Linda Arroyo
Jim Blough
Habib Ghannad
Breanne Heath
Sheila Irving
Heather Kamath
Alexander Kiesel
Josef Klingler
Marina Kornits
Emmett McCarthy
Michael McGinnis
Ian Naujock

mem_add_date
4/1/2019
4/1/2019
1/17/2019
4/1/2019
2/24/2019
2/9/2019
4/9/2019
4/1/2019
4/1/2019
4/1/2019
4/1/2019
3/21/2019
2/24/2019

name
Villa Oscar
Sharon Palumbo
Katrina Peters
Lewis Ramsdell
Emmanuelle Ricatte
Don Slavicek
Phil Smithmeyer
Arianna Sprenger
Jason Stoltenburg
Luis Vazquez
Mario Villan
Manli Zheng

mem_add_date
3/18/2019
1/29/2019
5/3/2019
4/1/2019
4/1/2019
3/26/2019
1/17/2019
3/26/2019
4/4/2019
4/1/2019
3/30/2019
4/1/2019

Summer Pruning Workshop: Return to Anabela's
Sunday August 25th 11am.
Lets See What The Trees Have Done : Reinvigorating Old Fruit Trees
You may inevitably be faced with what to do with an old apple or pear tree which has not been
pruned for a long time—ten years, or even more. What do you do? How do you approach the
task? What do you tell the owner as their fruit tree consultant? Well we began the job in April,
see above. Now we will go back and see how the trees responded.
At this workshop, members are invited to the home of a friend of Patrick Driscoll’s, Anabela.
She has several old apple trees and an old pear tree in need of care. The aim is to come together
and determine together how to best prune these trees.

Anabela’s address is 1980 Haven Lane, Libertyville, IL 60048
From the south, take I-294 to I-94, then exit at Highway 137 going a half mile west
to O'Plane road. Go south on O'Plane Rd to Haven Lane. Her home is opposite the
pond on the corner.
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Method of Quickly Mapping Your Orchard

Jeff's Membership Map I
Green dots represent the address of a MidFEx member
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Jeff's Membership Map II
Berries and Coconut Cream
Yield Serves 8
Ingredients
2 pounds mixed berries (such as blackberries and raspberries)
2 tablespoons granulated sugar
2 tablespoons fresh lime juice
1 cup heavy cream
1/2 cup cream of coconut
Directions:
In a large bowl, gently toss the berries, sugar, and lime juice.
With an electric mixer, beat the heavy cream and cream of coconut until soft
peaks form. Serve with the berries.
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Your membership may be expiring! Check your address label or the email message that delivered your
Grapevine for your membership expiration date. If it says 6/30/2019 or earlier then it is time to renew

MidFEx Membership Application
New Member
Name (please print)
Address
Zip
Telephone

□

Renewing Member

□

City

State

E-Mail

I learned of MidFEx from:

Choose membership option below. Select
one only.
Grapevine
Delivery
Membership
Email
US
Length
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.

Blackberry pie
Yield: 6 servings
Ingredients:
6 cups blackberries, 1 cup granulated sugar
1 teaspoon pure vanilla extract, 1 teaspoon lemon zest
1 tablespoon lemon juice, All-purpose flour, for dusting
One 14.1-ounce box refrigerated rolled pie crusts (2 crusts)
1/4 cup cornstarch, 1 tablespoon unsalted butter, cut into small pieces
1 large egg, lightly beaten, 1 tablespoon turbinado or raw sugar
A 2-inch round biscuit cutter
Directions:
Toss together the berries, granulated sugar, vanilla and lemon zest and juice in a large bowl. Let stand at
room temperature for 20 minutes. Preheat the oven to 400 degrees F.
Meanwhile, unroll one pie crust and press it into a 9-inch pie plate. Roll out the other crust on a floured
cutting board. Using a 2-inch round biscuit cutter, cut the entire crust into rounds, rerolling until all the
dough is used (about 28 rounds). Sprinkle the cornstarch over the berry mixture and toss to combine.
Pour the berry mixture into the crust and spread into an even layer. Dot the top with the butter pieces.
Brush the border of the dough lightly with the egg wash. Place the rounds around the border of the pie
plate, overlapping them slightly and using the egg wash as an adhesive when necessary. There will be
empty space in the center. Crimp the edge of the pie. Brush the entire crust with the egg wash and
sprinkle with the turbinado sugar. Put the pie plate on a baking sheet and bake until the center is set and
the crust is golden brown, 45 to 50 minutes. Put on a wire rack to cool completely. Serve at room
temperature.
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The Grapevine
Midwest Fruit Explorers
PO Box 93, Markham, IL
60428-0093

First
Class

MidFEx Calendar

Sun July 14 , 2019 11 am

Summer Picnic: Hosted by

Jeff and Mary Rugg , ( 10 am setup, 12 noon lunch )

28 Greenfield Rd., Montgomery, IL 60538-2314
August 12, 2019

Deadline for articles to Robin Guy for next issue of Grapevine.
NAFEX Annual Meeting 2018

July 28th-31st
Sun Aug 25th 2019 11 am

Iowa City, Iowa .

Summer Pruning Workshop - Return To Anabela's

Sa-Su October TBD 2019

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

Su October

Apple Cider Social, Al's home

TBD

10 am

(Using manual plus motorized fruit press, bring lots of apples ! )

President: Deborah Graham • Secretary: Benjamin Balskus
Vice-President: Patrick Driscoll • Treasurer: Jeff Postlewaite

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

Grapevine articles wanted! Deadline for articles to Robin Guy for next
issue: August 12, 2019. Please e-mail articles to Robin and type
“GRAPEVINE” in the header.
Gathering editor: Robin Guy (editor@midfex.org)
Layout editor: Patrick Driscoll

Sign Up:
MidFEx is on Facebook and the MidFEx Forum:
Facebook Page: Midwest fruit explorers (midfex)
MidFEx Online Forum: Members are invited to join the MidFEx forum.
http://lists.ibiblio.org/mailman/listinfo/midfex
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”
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