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THE PRESIDENT’S MESSAGE
DEBORAH GRAHAM
Rain, rain, go away. Come again another day. They say June of this year was the wettest in
recorded history for the state of Illinois - the entire summer was unusually wet. Usually by this time of
year, the grass has died back and water bills are sky high because we've been watering our favorite
fruit trees and gardens. Not this year.
The grass is green, gardens are flourishing and the bugs are out in full force. Fortunately, Mother
Nature looks favorably on those who cultivate the land. She cooperated and provided lovely
weather for our summer events. We had a great turnout for our annual picnic and hosted several
home orchard tours. Our members have spent years cultivating their art in the form of home
orchards and gardens - each one unique in its own right and absolutely amazing. We shared ideas,
plants, fruit (right off the trees) and best of all, memories. Yet to come are the fall Harvest Fest and
Cider Social - details are listed in this newsletter. If you cannot join us in person, we welcome you
to share your home orchard photos on our Facebook page.
We're going to give you a taste of nostalgia in this newsletter as we republish an article from a
MidFEx founding member, Bob Kurle. His words are still relevant today. In Bob's honor, we've
booked Dan Bussey, Orchard Manager & Apple Historian for Seed Savers, to speak in February
for the Kurle Memorial Lecture.
Dan is the author of The Illustrated History of Apples in the United States and Canada, a collection
of books referencing over 16,000 varieties, including many antique and forgotten apples.
We're already planning club events for next year - so many ideas so little time! If you are interested
in hosting an event or tour, please let us know. We would like to visit as many member orchards as
possible. It's fun and if you schedule a pruning lesson, it's free help.
In closing, please tell me I'm not the only person making orchard plans for next year??
Mulberries, dwarf apples and paw paw are on my wish list...What's on yours?
Happy Growing! -Deb
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Happy Harvesting!!!
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Events
MidFEx Fall Harvest Festival – Chicago Botanic Garden, Glencoe
October 21 and 22, 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 21 and 22, 2017 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. Last year 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 5 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
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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 20th 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.

IPM Action Plan for Yellow Jackets
Reprinted with permission from eXtension, a Part of the Cooperative Extension System (eXtension.org)
Editor’s (RG) note: This article is very timely and I hope that it helps prevent anyone or their pets from getting
stung while harvesting fruit or just being outside. I thank the author for permission.

Western yellowjacket, Vespula pensylvanica
Eastern yellowjacket, Vespula maculifrons
Southern yellowjacket, Vespula squamosa
German yellowjackets, Vespula germanica

Identification
Yellowjacket wasps are about 1/2 inch long with distinct yellow and black markings. Compared to honey bees,
yellowjackets are sparsely haired. Wings are folded lengthwise, similar to paper wasps and hornets. They
make an enclosed paper nest, usually located underground.
Occasionally nests will be constructed in walls or other protected sites. Portions of the paper nest may be
visible where it extends beyond its protective shelter. Unlike “aerial yellowjacket” or hornet nests, exposed
yellowjacket nests are not usually symmetrical in shape.
General Information

Yellow jacket on a soda can
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Yellowjacket wasps are social insects, living in colonies of hundreds to
thousands. Like other social wasps, yellowjackets vigorously defend their
nest against threats, such as people who get too close to the nest
entrance. Guard wasps stationed near nest entrances use chemical
communication to warn the colony of intruders. Hundreds or thousands of
wasps can quickly emerge from a nest and attack people or animals that
venture too close.
Yellowjackets are either scavengers or predators on other insects. Some
species commonly scavenge for sweets and protein-rich foods in and
around garbage cans and picnic areas, especially in the fall.
3

IPM Action Plan for Yellow Jackets (continued)
In most parts of the country yellowjacket colonies die out each winter shortly after the first frost. Queen
yellowjackets survive the winter in sheltered locations like buildings or outdoors under bark, stones, loose
leaves or other shelter.
The objective of a yellowjacket management program should be to reduce human encounters with the wasps,
but not to eliminate them from the entire area since they are beneficial predators of insects. The two most
productive and least environmentally destructive ways to do this are to modify the habitat to reduce access to
food in the vicinity of human activities, and to use physical controls such as trapping and nest removal.
Sting Prevention: A few tips on how to prevent or at least minimize being stung.
-Keep sweet items covered. Bees and wasps, like children, are attracted to sweets. This includes recycle bins
and garbage cans that contain soda cans or fruit scraps. Change bin and can liners often and clean them with
soap and water regularly.
-Don’t walk barefooted on the playground or in the yard.
-Don’t harass the wasps by swatting at them or going near nests.
-When a yellowjacket nest is spotted, it is best to leave it at a distance and have a professional come in and
remove it at night.
Monitoring and Inspection
Yellowjacket nests can be located in a variety of places including in the ground, in masonry or other wall voids,
on the eaves of buildings, on fences or in trees. Ground nests are often in sheltered locations such as under
shrubs. In environments where these species occur frequently, a monthly inspection of buildings and grounds
for nests during the active season may be warranted, with more frequent inspections during nesting seasons
for problem species.
Non-chemical Control Measures
-Sanitation/Cultural Control Measures
Preventing access to food, water and shelter is critical to reducing problems with bees, wasps and hornets.
Yellowjackets are scavengers and typically become a problem where food and waste handling occurs.
Screens on windows and exterior doors, tight-fitting lids on outdoor trash cans, recycling bins and dumpsters
and frequent cleaning of these receptacles, and heavy trash can liners that reduce rips and leaks are effective
approaches. Nesting sites can be reduced by capping open fence-pipe ends, and by sealing gaps, holes and
other openings into voids in walls, doorways, eaves and roofs.
Physical/Mechanical Control Measures
Various types of traps can be used for certain species of yellowjackets. These are typically baited with liquid or
dry attractants and allow insects to enter but not escape. They may be useful for monitoring the types and
relative numbers of these species present, and if used in larger numbers, may help to suppress populations.
This strategy may be most useful where a problem is caused by insects nesting on an adjacent property you
do not own. Competing food sources will reduce the effectiveness of traps. Trapping around a concession
stand will reduce the numbers of yellowjackets at the concession stand. Traps should be placed out of reach
of children when possible.
-Remove individuals with a vacuum or flyswatter.
-Eliminate harborage areas by sealing openings in exterior surfaces including walls, masonry steps, bleachers,
fences, playground equipment, etc.
-Clean up food and drink spills immediately.
-Store food items to be consumed outdoors in sealed containers.
-Use strong liners for waste containers and recycle bins that do not rip and create spills.
-Empty outdoor trash cans and recycle bins frequently to prevent overflow, ideally in early afternoon and again
at dusk.
-Use outdoor waste containers with spring-loaded doors and keep dumpster lids closed.
-Place outdoor trash cans, recycle bins and dumpsters away from building entrances.
-Do not plant flowering trees, shrubs or flowers immediately adjacent to building entrances, walkways or
playground areas.
-Fix plumbing leaks, gutters that hold water, etc. to eliminate access to water.
-Fill ground nests with fine, dry sand, preferably after dark.
Authors: Compiled from publications by Mike Merchant (Texas AgriLife), Dale Pollet (LSU), Daar, S., T. Drlik,
H. Olkowski and W. Olkowski. 1997. Integrated Pest Management for Schools: A How-To Manual. Publication
no. EPA 909-B-97-001. US EPA, Washington, D.C. www.epa.gov/pesticides/ipm/schoolipm/index.html
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“Espalier Fruit Trees” Alan Edmunds, 1952
The following is an excerpt from "Espalier Fruit Trees' by Alan Edmunds, 1952. Courtesy of Jim Othello. It is
currently out of print.
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Apricots and Pistachio-Stuffed Figs
Adapted from a cookbook by Laura Calder:
Total Time: 1 hr 15 min
Prep: 5 min
Cook: 10 min
Yield: 4 servings
Ingredients
2 tablespoons unsalted butter
2 tablespoons sugar
1/4 cup/30 g chopped pistachios or almonds
2 tablespoons flour
8 small fresh figs and small fresh apricots
Whipped cream or creme fraiche, for serving
Directions
Heat the oven to broil.
Mash together the butter, sugar, pistachios and flour and chill for 1 hour.
Cut a cross from the top about three-quarters of the way down into the figs. Divide chilled filling into as many
balls as you have figs, and poke the filling into the openings of each fig. Broil until the nut mixture is golden
and the figs hot, 8 to 10 minutes. Serve with whipped cream or creme fraiche.
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Bob Kurle’s profile in Organic Gardening Magazine, June 1980

Page 1

Page 2

MidFEx summer event photos – Jeff Postlewaite’s Orchard Tour
Left: Training Apples in Cordon Technique
Center: Bob and Leon take a break in the
garden.
Right: Jeff shows off his Bierschmidt pear
espalier, grafted by Bob Kurle.
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Bob Kurle’s profile in Organic Gardening Magazine, June 1980, continued

Page 3

Page 4

More MidFEx summer event photos – Gene Yale’s Orchard Tour

Just a few of Gene’s 100 apple trees Gene demonstrates summer pruning
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The fruits of his labor
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Nicholas Howard Uncovers the Honeycrisp Family Tree By: Echo Martin
Since its release in 1991, Honeycrisp has been
harboring a secret: its parents are a mystery. Originally
billed as the child of Macoun and Honeygold,
researchers quickly discovered that neither of these
varieties were the parents of Minnesota’s favorite apple.
Now, 26 years after its introduction, graduate student
Nick Howard (photo on left, Applied Plant Sciences,
Ph.D.) has finally uncovered Honeycrisp’s true lineage.
The trouble started thanks to a record keeping error
back in the 1970’s. Though it wasn’t discovered until
after its release, the parentage information listed in the
apple breeding program’s records was incorrect.
“Understanding the pedigree of Honeycrisp is really important for researchers like myself,” says
Howard. Knowing an apple’s lineage is similar to someone knowing their family’s medical History.
“Knowledge of Honeycrisp’s pedigree allows us to relate the qualities of Honeycrisp to other apples,
as its grandparents are likely also in the pedigrees of many modern apple cultivars.”
The 2004 study that proved Honeycrisp was not the child of Macoun and Honeygold also
hypothesized that Keepsake was a parent, but at the time there wasn’t enough genetic information
to confirm that or figure out the other parent. In entered the USDA-SCRI initiative RosBREED, which
focuses on developing and applying modern DNA tests and related breeding methods to different
plant breeding programs across the U.S. The wealth of genetic data generated through this project
opened up the opportunity for Howard to dig further into Honeycrisp’s pedigree, and his results were
recently published in Nature’s Horticulture Research. Howard’s research confirmed that Honeycrisp
is the child of Keepsake and discovered that the other parent is an unreleased University of
Minnesota selection, MN1627. Though MN1627 is no longer available, finding this connection
allowed Howard to further identify Duchess of Oldenburg and Golden Delicious as grandparents
through the MN1627 side, ultimately connecting Honeycrisp to many cultivars of worldwide
significance.
Howard’s findings are not only scientifically significant, but culturally significant as well. “It’s a lot like
how a museum gives us a glimpse into the lives of people long ago,” says Howard. As it turns out,
the pedigree of Honeycrisp stretches back to Europe. Duchess of Oldenburg was brought to the
U.S. from England in 1835, but potentially originated far earlier in Germany or Russia. “Duchess of
Oldenburg is still grown in specialty orchards, so you could go to this orchard in the early summer
and experience firsthand the apple that is part of the genetic bedrock of the UMN apple breeding
program.”
The ability to connect Honeycrisp to its pedigree will help us better understand the genetic
underpinning of its crisp texture, leading to the development of even better apples than before. For
years Honeycrisp’s pedigree has remained hidden in shadow, but now it can sit proudly among its
family tree.
Reprinted from:
https://horticulture.umn.edu/about/horticulture-news/nicholas-howard-honeycrisp-family-tree
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Summer Picnic Photos

MidFEx President Deb Graham hosted our
annual summer picnic this year at her home in
Barrington. It was a lovely day to enjoy her
orchard tour, award-winning koy pond and
lakeside breezes!
For more MidFEx event photos, check out the
club’s facebook page!

PSSST! Your membership may be expiring! Check your address label or
your Grapevine email… if it says “9/30/2017” or earlier, it is time to renew!
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Apple Cider Social – Al Cosnow’s Home, Glencoe
The apple harvest should be in full swing as you are
reading this. Do you have more apples than you know
what to do with? Do some of them have blemishes or
minor insect damage that would prevent you from eating
them raw? Instead of tossing them into the compost
heap or garbage, you can save them for the MidFEx
Apple Cider Social. We always dust off the club-owned
cider presses for Harvest Fest, but it seems like a shame
to use them only once a year. This year we thought we’d
get a little more use out of them — and making cider is as
good an excuse as any to get together and talk fruit.
All MidFEx members are welcome even if you don’t have
apples to bring due to low fruit production, or your apple
trees aren’t bearing yet, or perhaps all your apples are
too perfect to use for cider making.

November 5th, 10am ‘til we
run out of apples! And
remember, Daylight Savings
Time ends on this day!
Bring your less than perfect fruit to
press to make your own custom
blend. We’ll have a potluck of cold
weather food, too, please bring
a dish to pass. Feel free to come as
early as 9:00 to help set up.

MidFEx will buy some quantity of apples, but members
are encouraged to bring their own apples, homegrown or
store-bought, to convert into cider. Bring your own
containers large enough to hold the cider from your
apples or if you want to bring some cider home. Clean
gallon milk jugs work great! Oh, and the pulp will be
available for compost if you are interested.
It may well be chilly in Al's garage as we work. Feel free
to bring your favorite soup or stew to heat up (and to
warm us up) after the work is done.

Directions to Al’s Home: 670 Longwood Ave, Glencoe, IL
It is at the northwest corner of Longwood and Hazel. The entrance is on
Hazel.
Directions:
From Sheridan Rd and Parke Boulevard in Glencoe:
---Go south on Sheridan Rd one block to Hazel Ave.
---Turn east on Hazel and proceed to the third house on the north side
of the street.
Call (847) 835-5278 or (847) 345-6743 if you need additional help.

The Grapevine September 2017

11

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

First Class Mail

MidFEx Calendar
October 21-22, 2017

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

November 5, 2017

Apple Cider Social, Al Cosnow’s, 670 Longwood Ave, Glencoe – 10:00 a.m.

November 12, 2017

Submissions due for the next issue of the Grapevine

January 7, 2018

Winter Business Meeting, Prospect Heights Park District, 110 Camp McDonald Rd, Prospect Heights – 1:00 p.m.

February 24, 2018

Kurle Memorial Lecture: Dan Bussey, Chicago Botanic Garden, Glencoe – 1:00 p.m.

March 18, 2018

Grafting Workshop, Cantigny Greenhouse, Wheaton

March 25, 2018

Grafting Workshop, Chicago Botanic Garden, Glencoe

July 2018

Summer Picnic TBD

MidFEx Officers and Contacts
President: Deborah Graham

Secretary: Vanessa Smith

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
Grapevine Gathering editor: Robin Guy (editor@midfex.org) Layout editor for this Issue: Vanessa Smith
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