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THE PRESIDENT’S MESSAGE
CHUCK HEISINGER

Top of mind…Jeff Postlewaite

Jeff, our treasurer and a whole lot more, received the first MidFEx
“Central Leader” award at our summer picnic. Jeff handles
membership, inventory, ordering, finances, and databases-- in other words most of the unheralded back-office work
required to keep the club afloat and moving forward. Thanks, Jeff, for your tireless efforts on our behalf. Jeff’s award reads
as follows:

Today, July 19, 2015, we celebrate our friend Jeff Postlewaite, dedicated contributor to the Midwest Fruit Explorers over decades, helpful
advisor to many newcomers, generous teacher and avid learner, curious explorer, and without whom we would have much less.
Thank you, Gracias, Danke schon, Todah raba, Xièxie, Aciu, Grazie, Efcharisto, Dhanyavaad.
Sustainability
We have heard of financial misfortune at NAFEx from some of our members who are also members there. That prompted a
10-year analysis of our cash position and we discovered that our assets declined to less than 50% from what they were in
2010. (See graph.) At the picnic business meeting, we proposed a surcharge for USPS delivery of the Grapevine, which
has been a growing expense to MidFEx and unnecessary to many who prefer to read their Grapevine online. That passed.
Then a motion from the floor increased membership fees. It also passed.
Overall, these measures will change the trajectory of our declining cash balances, but please note that, even with these
changes, a 3-year membership subscription with online delivery of Grapevine will result in a dues increase of only $1.66
per year, still a TREEmendous bargain!
Picnic Memories
Great food, fun conversations, an exciting auction, and
interesting demonstrations were among the highlights of
this year’s very successful picnic. Al Cosnow offered his
home and lawn for the picnic (Thanks Al!) Find a few
photos on page 7 and 8.
Looking Forward
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Looking Forward
The next big event is the Harvestfest, to be held on
October 17-18 at Chicago Botanic Garden. Please
consider volunteering. Set-up is October 16 at 9am and
tear-down is October 18 at 4pm. Over the weekend, we
can guarantee some quality face time with Gene, Al,
Oriana and others to discuss our favorite topic.
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Happy Harvesting!!!
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Events
MidFEx Fall Harvest Festival – Chicago Botanic Gardens, Glencoe
October 17 and 18, 9:00 - 4:30 p.m.
Volunteers are needed Friday night for set-up and
Saturday and Sunday during the show. Call or email
Mike Zost for more details about lending a hand
(224) 305-2172 or mzost@earthlink.net

Fruit Display at Harvest Festival
Bring your apples, pears, plums, paw paws,
persimmons, nuts, etc. that you have grown for
display at the Harvest Fest!!! See next page for info.

Harvest Festival Call!!! Volunteers (Always) Needed!
The MidFEx Fall Harvest Festival is scheduled for Saturday and Sunday October 17 and 18, 2015 from 9 a.m. to 4:30 p.m.
at the Chicago Botanic Garden in Glencoe, IL. If you haven't helped out with a MidFEx event before, now is your chance
to give back to the group.
The Festival serves multiple purposes for the club. It is our primary fund raising event and a chance for members to
display their own locally grown fruits and nuts. If you have any fruit you have grown please bring it to display. Too often
visitors think that only Al Cosnow and Gene Yale are the only members who successfully grow fruit.
More importantly, the Harvest Festival is an opportunity to engage and inform the public and encourage them to also
"grow their own". From each Harvest Festival we gain numerous members to grow MidFEx as well.
The MidFEx Harvest Festival has worked so well in the past due to the efforts of so many members who volunteer to set
up and staff the show. We need your support again this year. If you can volunteer for just a few hours one of these two
days it would be much appreciated. The last two years we were very short staffed on Saturday.
If you know you’ll be coming please contact Michael Zost (chair) at (224) 305-2172 or email him mzost@earthlink.net to
let him know which day, and which part of the day, you plan to attend. If possible, also consider helping with the Friday
setup. If you’ve never been to a setup, there’s plenty to do. Setting up for a show at CBG consists of dozens of small
tasks that must be completed before the lights go out Friday evening. The more helpers that can be there, even for an
hour or two, the earlier Michael can get some supper and spend time with his 3 year old daughter.
Here are some of the volunteer opportunities we could use your help with to make this year's Harvest Fest a success:
1) Cut fruit samples from the apple and pear varieties for visitors to sample and sell fruit. (You will also have the
chance to share specific attributes about each variety that make these better than anything you can buy at the
supermarket. We will provide the info for you.)
2) Sell fresh apple cider
3) Help work the cider press and make fresh squeeze cider for visitors to sample
4) Stock fruit to be sold - this may involve some lifting of cases of fruit
5) Sell fruit books and gadgets - apple peeler/corer, pruning shears, etc...
6) Help sign up new members and pass out literature about MidFex
7) Help with sampling and selling fruit butters (apple, peach, apricot, and plum butter)
8) Share your own fruit and your knowledge of fruit growing with visitors to the festival
2
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Fruit Display at Harvest Festival
Show off the fruits of your labor!
The items you bring may be offered for sampling mid to late Sunday afternoon. Pick your early ripening fruit pre-prime
and refrigerate at 40°F if possible. The fruit needs to be in good condition and should be identified on display cards
(provided at event) with your name and the city or location of where the fruit was grown. Ideally, bring your fruit to
Bernstein Hall in Regenstein Hall (same place as usual, newer name) Chicago Botanic Garden not later than 3:00 PM on
Friday, October 16th for the set up; Contact Michael Zost (chair) at (224) 305-2172 or email him at mzost@earthlink.net
to confirm the timing. Please consider sticking around to help and enjoy the organized chaos.

Easy Fruit Leather Recipe – Dennis Wang
Have you ever had an abundant crop of something, and you just couldn’t eat them quickly enough? Making
fruit leather (think fruit roll ups from long ago) is a great way to use up a lot of fruit and end up with a healthy
and tasty snack that will keep for as long as you keep from eating it. The following recipe can be made with
any kind of fruit puree: peach, apple, raspberry, blackberry, blueberry, mango, etc.

1. Fresh picked berries from the garden and a “you pick”
farm. I started with about a quart and a half of
strawberries.
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2. Making strawberry purée after washing and hulling
the berries.
2

3. Straining out the seeds. I’ve found that seeds
(especially from something like blackberries) is
a little distracting. So it is like making jelly. This
step isn't necessary for other fruits like
peaches, mango, or apples.
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4. You could take the strained fruit purée and
make leather from that, but I like to cook the
fruit to stop any enzymatic processes that
could cause the fruit to develop off flavors over
time. Cooking also ensures that there are no
pathogens so the final product will store for a
long time without spoiling. It also helps to
evaporate some of the liquid from the jelly.
Add a pat of butter to minimize foaming. Heat
over low to medium heat. You will want to stir
constantly to ensure the bottom doesn’t burn.
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Easy Fruit Leather Recipe (continued) – Dennis Wang
5. This is the reduced fruit jelly ready to be sweetened.
You’ll want at least a quart of fruit jelly to cover an
11x13 jelly roll pan.
6. How much sweetener depends on how sweet the fruit
is and your taste. You can use granulated sugar,
honey, stevia or agave nectar. I added about 3
tablespoons of white sugar, but you always want to
add some honey to help keep the end product a little
flexible. I add the honey after the jelly has had a
chance to cool to almost room temp. You don't want
to cook the honey.
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7. Line a jelly roll pan with a silicon baking mat. You can
use parchment paper, but parchment will pucker up
and you will get leather that is uneven in thickness.
You can use a very good non-stick jelly roll pan, but
if for some reason the leather is just a little sticky or it
gets over cooked a bit, then you could lose the entire
batch. Trust me, you want to spend the $10-$15 on
the silicon mat. It’s worth it. Pour your fruit jelly over
the silicon mat.
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8. Use an offset spatula or the back of a spatula to
smooth out the fruit jelly. Don’t worry if the fruit
touches the sides of the jelly roll. It’s inevitable.
Once the fruit is evenly spread out, give the pan
a little jiggle just to settle things that last little
bit.
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9. Turn on your oven to its lowest setting. Mine is 170 F. There's no need to
preheat. Put your pan on the oven and set your timer for 6 hours. Yep, you
read correctly - 6 hours. It may take longer than that especially if you didn't
cook your fruit first. Check it after 6 hours to see if the fruit leather is done. If
it is not done, leave it in for another hour or two, and then check again. Keep
drying out the fruit until it is done.
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10. I let mine "dry" overnight. This is what it
looks like when it's done. It will be a little
sticky and firm to the touch. It will not be
soft or change shape when you press on it.
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11. Peel the silicon mat off of the baking sheet.
The sides will be stuck where the fruit
touched the pan. You can try to separate
the edges with a knife, but I find that the
silicon mat makes it possible to lift
everything out with just a little effort.
11

12. This is where the silicon mat really pays off.
The fruit letter will just pull right off very
easily.
4
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Easy Fruit Leather Recipe (continued) – Dennis Wang
13. Ta-da! One sheet of fruit leather ready to be
cut into strips.
14. I use a metal ruler and a pizza cutter to cut
the fruit leather into strips, but you could free
hand the cuts if you wanted to.
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15. All cut up into strips and a few squares.
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16. The next to last step is to cut strips of
parchment paper approximately the same
width as the leather strips. I lay a leather
strip on one edge of the parchment paper,
and then take scissors and run them up the
other side. Roll up the fruit leather with the
parchment paper. This will make it easier to
peel and eat later.
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17. All done rolling. Store in an airtight container.
You'll want to keep you fruit leather away
from humidity as it will absorb moisture and
become less like leather and more like mush.
18. The last step is to enjoy your fruit leather if
you haven't sampled some already.

17
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Check out MidFEx events
throughout the year! In addition to
our grafting workshops in spring
and harvest festival in fall, we
organize many educational and fun
events for everyone interested in
growing fruit. The tour pictured here
examined the gooseberry and
currant bushes at Oriana’s orchard
before moving on to the pear trees.
Get learning and growing so
someday you too can host a tour!
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Summer Picnic Meeting Minutes and Photos

Midwest Fruit Explorers Minutes from Summer Meeting held at Al Cosnow’s Home, Sunday, July 19
The meeting was called to order at 2:00pm by Chuck Heisinger, president. Approximately 40 members were in
attendance.
Al Cosnow and Bob Walters were thanked by those in attendance for hosting and arranging the picnic.
Treasurers Report: Jeff Postlewaite, Treasurer, reported a cash balance of $7,423.21. Increased Grapevine
costs were cited as a major contributor to declining cash balances (from $15,992 year end in 2010 to $7,400
at present). Heisinger expressed the desire to work with the officers this fall to achieve a break-even financial
outlook for 2016.
2016 Dates were shared with the group.
Craig Evancoe, Patrick Driscoll, and Bill Schleffler were thanked along with those members who are hosting
orchard visits, Robin Guy and the Grapevine team, grafting workshop staff, and the web support team
(Randy).
Al Cosnow requested a song, “For He’s a Jolly Good Fellow.” Jeff Postlewaite was honored for his exemplary
service to the club.
Postlewaite moved, Gene Yale seconded: “Resolved that dues for new and renewal memberships beginning
on or after 1/1/16 shall include a $10 surcharge per year if US postal service delivery of the Grapevine is
requested.“
After discussion, Gene Yale proposed the following amendment to the main motion (Patrick Driscoll
seconded):
“Further resolved that new and renewal memberships beginning on or after 1/1/16 shall be increased $5 from
their current levels.”
The amendment was discussed. Amendment passed viva voce. Main motion passed viva voce unanimously.
Dues, as approved, are as follows:
Base Membership*
Prior to 1/1/2016
On and after 1/1/2016
1 year
$15
$20
2 years
$25
$30
3 years
$30
$35
*(Base membership Includes Internet delivery of Grapevine. $10 per year added if USPS delivery is
requested.)
Several new members were welcomed and introduced to the membership.
The meeting was adjourned at 2:35pm.
6
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Summer Picnic Photos and Auction Results

Picnic Silent Auction Rewarding
Many picnic attendees found great bargains amongst
the grafted trees, plant material, books, and harvest
goodies on the auction tables. Auction sales and club
store sales benefited the MidFEx treasury for a record
$351.

Muriel’s Rhubarb Sorbet – Patrick Driscoll
Ingredients
500g rhubarb (about 1 quart + 1 cup)
200g CASTER SUGAR, slightly less than 1 cup (TO MAKE CASTER SUGAR - GRIND YOUR WHITE
SUGAR TO A FINE DUSTY POWDER IN A SPICE GRINDER for a minimum of one minute !!!)
Juice of 1 lemon
150 ml water

Method
Wash, trim and cut the rhubarb into 1 inch chunks.
Place rhubarb, sugar, lemon juice and water in a pan
and gently cook until soft, around 15-20 minutes. Allow
rhubarb to cool, then blend mixture in a processor until
smooth.
Freeze in an air tight container, stirring every 45
MINUTES (USE A TIMER) to prevent ice crystals forming,
until set, around 4-6 hours. Alternatively, use an ice cream
maker to churn then store in an air tight container and freeze
for around 4 hours until set.
--------------------------------------------------------------------
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Tour of MidFEx Member Jim Lipka's Orchard - Patrick Driscoll
While in Minneapolis, I took the time to visit Jim's fabulous orchard. If you are ever in Minneapolis, it is a
twenty minute detour and Jim will welcome you and teach you something for sure! All this on a city lot!!! Call
him and visit him. He loves to have members come!!! He has 57 apples, two sweet cherries, four sour
cherries, three Asian pears, three European pears and six plums.

Jim Teaching Friends

8

57 different Espaliered Apples

Toggle Bolt Support Detail
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Tour of MidFEx Member Jim Lipka's Orchard (continued) - Patrick Driscoll

Jim’s Orchard Map

The Grapevine September 2014
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Sign Up for the Electronic Grapevine
Your MidFEx Grapevine newsletter is now available as a PDF file delivered to your email. A few
reasons that you may want to consider email Grapevine delivery:
It’s Green. Paper and petroleum are saved by delivering electronically. Of course, you’re
welcome to print part or all of your Grapevine on your own printer. Or copy to your favorite mobile
device to read while traveling.
Higher Resolution and Color. Photos and graphics in the emailed issues are at higher
resolution and many are in color.
It’s faster. Once the Grapevine is ready for publication printing and delivery takes 7 – 10 days.
That’s valuable time that you could be enjoying your email delivered Grapevine.
It saves the club money. As the costs of printing, folding, and postage go up, less of your
membership dollars go toward providing programming and education for all club members.
To initiate email delivery of future Grapevine newsletters, sign into the MidFEx website and change
your Grapevine delivery option on the Member’s Only page. If you would like to revert to receiving
your Grapevine by USPS mail, simply change your Grapevine delivery option accordingly.
See the back page of the Grapevine for instructions on how to sign into the Member’s Only area of
midfex.org. In Member’s Only you may find some useful information:
Member Inventory- Listing what our club grows by cultivar and by grower.
Upcoming Member Only Events
The Grapevine- Containing past issues and a link that allows you to receive future copies of The
Grapevine through either email or postal delivery.

Your membership may be expiring! Check your Grapevine address label for your membership
expiration date. If
then
it is
to renew.
If itit says
says“9/30/12”
“9/30/15”or
orearlier,
earlier,
then
it time
is time
to renew.

MidFEx Membership Application

MidFEx Membership Application

New Member

□

Renewing Member

□

Name (please print)
Address

City

Telephone

State

Zip

E-Mail

Amount Enclosed:

□ $15 (1 Year) □ $25 (2 Years) □ $30 (3 Years)

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 issue)
and is never sold or rented to outside interests.
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Marian Burros’ Famous Purple Plum Torte

Content shared and edited from a food blog:
SmittenKitchen.com. Find this recipe and the full story at
http://smittenkitchen.com/blog/2013/10/purple-plum-torte/

“This may look like an ordinar y plum cake, but it is not. It is a famous plum cake, so
renowned that I suspect half of you out there have already made it, and the rest of you
will soon commit it to memory, because this cake is like that — it is worthwhile enough to
become your late September/early October staple. F irst published in the New York Times
by Marian Burros in 1983, the recipe had been given to her by Lois Levine, her co -author
on the excellent Elegant but Eas y), the recipe was published every year during plum
season between then and 1995, when the editor of the food section told readers th ey
were cutting them off, and it was time to cut it out, laminate it and put it on the
refrigerator door because they were on their own if they lost it. As if anyone would dare.
Amanda Hesser, who compiled and tested 1,400 recipes dating back to the 1850s, for
the James Beard award -winning 2010 Essential New York Times Cookbook , said that
when she asked readers for reci pe suggestions to include in the book, she received no
less than 247 for this one, and suspects that is because it’s a nearly perfect recipe.
There are only eight ingredients and only four brief, simple steps, and the batter seems
so simple (“like pancake batter,” says Hesser) that you might have understandable
doubts about the greatness of this cake .”
MARI AN BURROS’ FAMOUS PURPLE PLUM TORTE RECI PE
This is ideal with pur pl e It alian prune pl ums, but if you can’t find them, other plums will do.
1 Cup ( 125 grams) all - purpose flour
1 teaspoon (5 gr ams) baking powder (the aluminum -f ree kind, if you can find it)
Lar ge pi nch of salt
1 cup (200 grams) granul at ed s ugar pl us 1 t o 2 t abl e s poons (dependi ng on sweetness of plums)
1/2 cup ( 115 gr ams or 8 tables poons) uns alted butt er, softened
2 lar ge eggs
12 smallish pur ple It ali an purpl e pl ums, hal ved and pit ted
2 teaspoons fresh l emon juice
1 teaspoon or tables poon ground ci nnamon (see webs i te for explanation)
Heat oven t o 350°F. Sift or whisk toget her fl our, baki ng powder and s alt in a medium bowl. In a lar ger
bowl, cream butter and 1 cup s ugar toget her with an electric mi xer until fluff y and light in c olor. A dd the
eggs, one at a time and scrapi ng down the bowl, then the dry i ngredients, mi xi ng until just combined.
Spoon batt er int o an ungreased 9 -i nch spri ng f orm pan (but if you’r e worried, you can al ways lightly c oat
it first with butt er or a nonstick spray) and smooth t he top. Arrange the plums, skin side up, all over the
batt er, coveri ng it. Spri nkle the t op with l emon juice, t hen cinnamon, then remai ning s ugar.
Bake until cake is gol den and a toot hpick insert ed int o a cent er part of t he cake c omes out fr ee of batt er
(but of cours e not pl um jui ce), about 45 to 50 minut es. Cool on r ack.
Once c ool, if you can stand it, and I hi ghl y rec ommend trying, leave it covered at room t emper at ure
overni ght as this cak e is even bett er on the second day, when those plum ju ices further release i nt o the
cake ar ound it, becomi ng not just “cake wit h plum,” but cakepl umughyu m ( official terminol ogy, there).
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Midwest Fruit Explorers
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60428-0093
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MidFEx Calendar
October 17-18, 2015

Fall Harvest Festival at Chicago Botanic Gardens - 9:00 – 4:30 p.m.

November 12, 2015

Submissions due for the next issue of the Grapevine

January 10, 2016

Winter Business Meeting, time and location TBD

February 28, 2016

Kurle Memorial Lecture TBD

March 20, 2016

Grafting Workshop, Cantigny Greenhouse, Wheaton

April 3, 2016

Grafting Workshop, Chicago Botanic Gardens, Glencoe

July 16, 2016

Summer Picnic TBD

MidFEx Officers and Contacts
President: Chuck Heisinger

Secretary: Bill Scheffler

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)

Vice-President: Patrick Driscoll

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”

Membership: Use enclosed application, see website, email
membership@midfex.org Or write: MidFEx Membership
P.O. Box 93
Markham, IL 60428-0093
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 from midfex.org home page after logging in.
Grapevine Gathering editor: Robin Guy (editor@midfex.org) Layout editor for this Issue: Vanessa Smith
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