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It is Valentineʼs Day weekend as I write this, and perhaps itʼs all
the romance in the air, but it makes me think of relationships
and getting to know each other better. Iʼve been President for a year now, and it has afforded me the
opportunity to become better acquainted with some of our members than if I just joined the club for the
grafting workshop. Weʼve got some fascinating people in MidFEx. We come from all different backgrounds,
ages, ethnicities, and perspectives. This year Iʼd like to focus on building stronger relationships between our
members and a sense of community.
Now, I know some of you are thinking, “What do relationships have to do with growing fruit?” Itʼs a valid
question. Iʼll answer that question with some more questions “How do you tap into the years and years of
growing experience that we have in MidFEx? Who do you ask if you want to know about growing cherries,
plums, peaches, grapes, or figs? Who is growing some of the more exotic fruit like figs, hardy kiwi,
persimmons, and some of the multitude of berries other than strawberries, raspberries, and blueberries?
What are some of the best tasting varieties of apple, pear, peach, plum, etc that grow in our area?” The
answer to all of my follow up questions is that all that knowledge and experience lies with our members. Of
course the next question is “How do we know who of our approximately 200 members do we ask?” Well,
thatʼs where the relationships come in.
In the past year, I believe that the events that provided the most social networking opportunities were also
the ones were the most informal knowledge was exchanged and is one of the greatest benefits to being a
club member. The orchard tours, the summer picnic and the apple cider social gave our club members
the opportunity to become acquainted and talk about what everyone else is growing, what successes and
failures theyʼve had, what their favorite fruit variety is, how did they manage to overcome or deal with a
pest or disease.
Now donʼt get me wrong, Iʼm not trying to make this a singles club or anything, but I strongly believe that
our interest in fruit growing could be the foundation for some wonderful friendships. These friendships
could lead to recipe exchanges, scion swaps, combining orders to a catalog to get a better price, maybe
even dinners together, and even road trips to neighboring states for conferences or other events. These
are the relationships that I think we should cultivate.
Speaking of relationships, weʼve elected a new set of officers in 201 1 , and Iʼd like to introduce you:
President: Dennis Wang, Vice-President: Della Bezanis, Secretary: Bill Scheffler, Treasurer: Jeff Postlewaite
Keep an eye out for biographical information on each of our officers and other key committee members in
future Grapevines. I think itʼs nice to know a little something about the people that handle the
administrative work to keep our club running. I also think that if you know a little about these people, you
might feel more comfortable approaching them, talking to them and getting involved with the club
activities that theyʼre working on, and weʼve got a lot of things going on this year.It may be cold outside
with over two feet of snow, but that just means that MidFEx is busy planning and scheduling the events
for 201 1 . The next formal event on the calendar is the Kurle Memorial Lecture. Weʼve got a speaker
lined up to discuss heirloom apples and their history. Look for details on the speaker, date, time and
location in the Kurle Memorial Lecture article.Weʼve also got the annual grafting workshops on March
27th and April 3rd. The lecture portion of the grafting workshops
is more of a formal setting, but you can come meet the experts

The President's Message
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President's Message, continued informally during the setup of each workshop. If you’re looking to
expand your orchard, this is the place and time to do it. In 2010 we had scion wood for 104 varieties of
apple, 12 varieties of apricot, 12 cherry, 2 grape, 3 mulberry, 1 nectarine, 3 paw paw, 5 peach, 21 European
pear, 5 Asian pear, 8 plum, and 3 quince. So you could expand your orchard for the price of $4 per root
stock. There isn’t a catalog around that can match the selection or price available, and you’ll get to learn a
time honored skill of grafting scion to root stock. The scion wood comes from our members so please
consider harvesting some from your trees when the time is right. For additional details, look for the grafting
workshops article inside.
If that wasn’t enough, we’ve got the second business meeting of the year on April 17th. I’ll be honest, I kind
of forgot about it when I booked the dates for the grafting workshops. Well, it just means that there’s more
opportunity to see everyone. We’ll conduct our business meeting back at Springbrook Nature center in
Itasca starting at 1p.m., and we’ll hold a pruning workshop afterwards. The workshop is BYOT (bring your
own tools) so at a minimum you’ll need a pair of pruning shears, bypass are preferred.
That’s what we’ve got lined up before the next Grapevine comes out, but we’re in the process of scheduling
a June lecture, orchard tours, fruit tastings, and the July picnic. I hope everyone else is as excited as I am
about the 2011 growing season, the MidFEx events, and meeting more MidFEx members.
Dennis Wang

2011 Kurle Memorial Lecture

Sunday, March 13, 1:00 - 3:00 p.m
Chicago Botanic Garden, Fairchild Room

Ken Weston

Heirloom Apples; Their History, Uses and Characteristics
What is an antique apple? An antique apple generally predates the widespread use of refrigerated boxcars
during the 1 940's for the transportation of produce. Since refrigerated boxcars allowed apples to be shipped
great distances, varieties with transportation-hardy characteristics gained prominence. Gradually this led to
a decline of the varieties available to the consumer. Most antique apples are at least 50 years old. Antique
apples are not the products of university variety selection programs and they usually have some historical
significance.
Ken Weston from Weston Orchards is excited to speak to our group on March 1 3. His topic will be "Heirloom
Apples; Their History, Uses and Characteristics". Ken is a frequent public speaker on this topic and he loves
to tell the story behind each apple; where it came from, how it was used, and why it was popular. There are
apples that taste like raspberries, some that taste like strawberries and others like
pineapples and even avocados.
Weston's Orchards, the oldest active orchard in Waukesha, Wisconsin, were
established in 1 935 by Harvey and Alice Weston on a site owned by Alice's father,
William Marckwardt. The family-operated orchards have supplied the public with
historic apple varieties for over 60 years. Some of the orchards' trees were planted
in the late nineteenth century and significant additional plantings were made during
the Great Depression by the orchard's current owners. The orchards cover 1 6 acres
with more than 700 trees and over 1 00 varieties with dates varying from the Calville
Blanc d'Hiver (1 598), Gravenstein (1 600) to the Wolf River (1 881 ) and Pink Pearl
(1 944). Weston's Orchards work to conserve these antique apple varieties from
extinction. The Old Church variety, for example, is grown solely on their farm.
For more information on Weston's orchard, please visit: http://www.westonapples.com/apples.htm
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2011 Grafting Workshops Schedules
The 201 1 MidFEx grafting workshops will be held on the following consecutive Sundays: March 27 and April
3. The lecture and demonstration (starts promptly at 1 :00 p.m.) will be followed by a practice session;
individual help with grafting will also be offered. Volunteers are also still needed to help at the sessions,
especially at Cantigny in the morning!

Remember: Due to limited space, only individuals actually grafting fruit trees will be allowed in the
grafting area. Friends, spouses and children are welcome, but should bring a good book or explore
the grounds during the sessions.
March 27, 201 1 : MidFEx grafting session at Cantigny Greenhouse for members and guests of members.

Morning for setup: 8:30 a.m. to 1 2:00 p.m. Afternoon sessions for beginning grafters: 1 :00 p.m. to 4:00 p.m.
(lecture begins at 1 :00; you MUST attend the lecture from the beginning if you are new to grafting). Reach
the greenhouse by going west from Wheaton on Roosevelt Road (Illinois 38). Turn south on Shaffner about
300 yards (the only road south between the stop lights on County Farm Road and Winfield Road). Look for
sign on west side.
Alternative Cantigny directions: To reach Roosevelt Road from Route 88 (East West Tollway) take the
Winfield Rd exit. Turn north on Winfield Rd. After a while and a number of lights you will pass the main
entrance to Cantigny on your right. The next light is Roosevelt Rd (Illinois 38). Turn right or east on
Roosevelt Rd. The next road on your right is Schaffner Rd. Turn south on Schaffner Rd. Continue as above.

April 3, 201 1 : MidFEx grafting session at the Chicago Botanic Garden, 1 000 Lake Cook Road, Glencoe.

Exit either Edens Expressway (94) or Tri-State Tollway (294) onto Lake Cook Road and head east. The
CBG entrance is on the south side of Lake Cook Road, just east of the Edens (41 ). Morning session for
members only starts with setup at 9:30 a.m. followed by a discussion of advanced grafting techniques for
grafting-experienced members at 1 1 :00. Afternoon sessions for beginning grafters and non-members: 1 :00
p.m. to 4:00 p.m. (lecture begins at 1 :00; you MUST attend the lecture from the beginning if you are new to
grafting).
Workshop attendees are reminded to bring a sharp thin bladed knife with a maximum 2-3 inch blade for
grafting. Very sharp pocket knives and utility knives with replaceable blades have successfully been used for
grafting. We will have grafting knives for sale to those that donʼt have a knife or find that theirs is not up to
the task.

Workshop Volunteers

Member assistance is needed at the grafting workshops for the following primary tasks:
Scionwood Sorting & Labeling: The Scionwood brought in by members needs to be sorted and labeled.
No experience required. (Cantigny & Chicago Botanic Gardens morning)
Rootstock Sorting & Tagging: The rootstock is shipped from vendors in bulk. We individually tag the
rootstocks, set them in bins to soak, and setup wrapping/bagging stations. No experience required.
(Cantigny morning)
Workshop Staffing: We need members at the workshops to distribute rootstock, scion wood, and grafting
supplies. We also need members with grafting experience to review grafts of novice grafters. (Cantigny &
Chicago Botanic Gardens)

If you can assist with any of the above tasks call Jeff Postlewaite (Jeff@FrugalFarm.com or 708-59671 39) to let him when and where you can help.
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Duplicating Gene Yale's Apple Collection
By: Oriana Kruszewski
As discussed at the business meeting... Gene Yale
provides 80% of the display apples at the Fall
Festival. We would like to duplicate his collection by
spreading the varieties among interested members
to ensure a future supply of fruit and to guard against
the trees dying from diseases.
He has been growing these for over 40 years and
has over 1 50 varieties in a standard suburban lot
and he still can't name a favorite!
Gene has agreed to supply scion in the spring and
bud wood in the summer with the hope that the Fall
Festival will have future continuity. We are looking
for volunteers to take up a few of Gene's varieties
and graft new trees in their own orchards. Please
send me a e-mail (asianpearfarm@att.net) to join our
team for this project.
When Bob Kurles' orchard was turned into a
subdivision most of his many varieties were lost!

Quick and delicious!
Baked Brie with Peaches

Did you make any preserves from last yearʼs
harvest? Do you grow peaches? Hereʼs a great
spring recipe that will utilize both. You could use
just about any flavor of preserves in this simple
and delicious recipe.
Prep Time: 1 0 minutes
Cook Time: 1 0 minutes
Total Time: 20 minutes
Ingredients:
•
8 oz. round Brie cheese
•
2 Tbsp. raspberry preserves
•
1 cup diced peeled peaches
•
1 Tbsp. brown sugar
Preparation:
Preheat oven to 400 degrees. Place Brie in
small shallow baking dish. Spread preserves
evenly over cheese and top with peaches.
Sprinkle with brown sugar. Bake for 1 0-1 2
minutes or until cheese softens. Serve with
crackers and french bread slices. Serves 8-1 0

Rootstocks: Basics And What's New On The Horizon By: Sherwin Dubren
Briefly, I recommend that whenever possible, trees should be grafted onto a rootstock. Even in
commercial circles, standard size trees are not as popular compared to the more manageable dwarfed
trees. For apple propagation, it is a necessity, while for stone fruits, they usually breed true to the parent
when the seed is planted, but there are no guarantees the fruit will taste the same.
I like to shop at suppliers who identify exactly what rootstock was used in a plant, not a vague
description, like semi-dwarf. Semi-dwarfs cover a whole range of sizes from about 40 to 80 percent of a
standard full size tree. Here is a case where size matters. There are various trade offs on size,
maintenance, and sturdiness of different rootstock. Larger trees grow more fruit, but are harder to maintain
and harvest. Some rootstocks are more susceptible to certain diseases. Fireblight is a particularly nasty
disease that can wipe out an entire orchard, if not controlled in time. Fortunately, fireblight has not made
much of an appearance yet, for most of the Midfex growers. However, all it takes is bringing in an infected
plant or scion. One insurance against this disease is to use only certified disease free plants and scions.
Good practices like cleaning pruning tools with a disinfectant, when going from tree to tree, and cleaning up
any infected material go a long way to control this problem. Certain rootstocks have various degrees of
resistance to things like fireblight, but again there are trade offs like the vigor or productivity they offer. The
rootstocks we are offering at our grafting session all have some degree of disease resistance and are
certified disease free from our suppliers. However, one has to be careful about who is bringing in scion
wood and how careful they are to assure its safety. Besides disease resistance, some other rootstock
characteristics are requirements for staking support, cold tolerance, and compatibility with a particular
scion. Some of these problems may not show up until several years after a tree is planted. I don't mean to
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Rootstocks..., continued

scare or discourage people from making their own trees or buying something that catches their eye, but you
should be aware of the influence of rootstocks on quality and behavior of the complete tree.
An interesting group of apple rootstocks are coming from the Geneva Horticultural Station run by
Cornell University. They have been extensively field tested since about 2002 with varied results. These
new apple rootstocks are designated by the letter G and cover an entire range of dwarfing abilities. I
particularly like the Geneva 1 1 rootstock, which is somewhere between an M27 and Bud 9 in dwarfing
ability. That is a nice size for people with limited orchard space, but who want more than a handful of
apples off the tree. This rootstock is also highly resistant to fireblight, but will not protect the scion from it.
Unfortunately, this rootstock is in great demand, so maybe we can offer it in 201 2 at our grafting session.
For pears, there is relatively new rootstock called PyroDwarf. It is supposed to be precocious with fruit
bearing in 2 to 4 years. It is frost hardy and does not sucker. Krymsk 86 is a peach/plum hybrid originating
from Russia. It is compatible with almond, peach, plum, and apricot. It creates a tree similar in size to Lovell
rootstock. It exhibits superior anchorage in early years compared to peach and peach/almond hybrids and
seems to tolerate heavy and wet soils. Colt is an interesting rootstock for sweet cherries. In heavy soils,
trees are dwarfed to 70-80% of standard with lesser dwarfing effect in other soils. It is supposed to allow
growing sweet cherries in pots, but overwintering could be a problem.
For those seeking more information, there is plentiful data on the Internet and in books. I have only
just scratched the surface here. Bring your questions to the MidFEx Grafting Sessions, where we can try to
provide some further guidance.

Pruning Lingo...more to come!
Apical dominance - the ability of the growing tip of a shoot to produce the auxin hormone, which prevents
lateral buds (found at the base of single leaves along the shoot) from developing. The dominance of the
apical bud determines a tree's branch habit and its response to pruning.

Why graft? Why not plant a seed instead?
The seed from a Mutsu apple will produce an apple tree, but it will not produce
a Mutsu apple tree. Likewise, the seed from a Honeycrisp apple will not
produce a Honeycrisp apple tree. Remember back to high school biology with
the Punnet square and genetics?
This applies here. Fruit trees cannot be reproduced "true" to the original
cultivar from seed. They can only be reproduced by grafting. Grafting describes
any of a number of techniques in which a section of a stem with leaf buds is
Punnett Square
inserted into the stock of a tree. Grafting is useful however, for more than reproduction of an original
cultivar. It is also used to repair injured fruit trees or for topworking an established tree to a different cultivar.
By topworking you can do the following:
•
An undesirable cultivar can be changed by grafting a preferred cultivar to the branches.
•
Cultivars that lack hardiness or have poor-crotches (narrow angled) can be made more durable by
grafting them on hardy, strong-crotched cultivars.
•
Pollinator cultivars can be grown much sooner by topworking than by planting young trees.
•
New cultivars for trial can be brought into bearing in 2 or 3 years if topworked on stock of bearing
age.
•
Interesting novelties can be developed by grafting several cultivars on one tree. However, caution
should be taken here, as if one of the scions has a disease, it could spread to all of the other
varieties, killing all varieties.
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How to Save Fruit Trees Girdled by Hungry Rodents and Lagamorphs
by: Oriana Kruszewski
I have talked to a couple of members and realized that everybody has a
lot of trees that have been damaged by rabbits or field mice. The
following is a technique of what can be done before you pull out or cut
those trees down. Do this before it is too late. I have had good success
on these grafts before.
We have had over 2 feet of snow this winter, and so as in other
nearby states, fruit trees in our yard or orchards are sometimes girdled
at the ground by rabbits and field mice. Years of growth can be
destroyed in a single day if the girdle extends around the trunk 60% or
more. I suggest you try these methods which I am going to describe
below to save your trees. I am not sure on the terms of grafts I use here;
some text books call it "bridge graft". Anyway, there is nothing to lose if you can save that tree, you will be amazed by the healing power of
nature and you will be proud of yourself for giving it a helping hand!
To save such a tree it is necessary to start as soon as the sap rises vigorously in the spring:
(A) To apply a new ring of bark, take a proper size piece of bark from a branch from the upper part of the
same tree or other (same specie) tree. Make sure you remember which side was originally pointing up and
which side was originally pointing down. Give the girdled trunk a clean cut, and patch the bare spot by laying
the bark in the same direction as the cambium was running. Tie the bark firmly with rubber bands, cover the
wound area with cling wrap (with the lower part open, so rain water can run off) and secure the upper part of
the cling wrap with a string or rubber band. Draw up the earth so as to cover the wound completely.
(B) When the tree is too large to apply an entire ring, separate strips can be applied The purpose is to create
a connection between the upper and lower part of the tree. It is a good idea to prune some of the top
branches to reduce a demand on the roots for a supply of food. Protect the wound as in (A).
(C) Taking a strong twig from last year's growth, and splitting them in halves, pare each end down to a thin
edge, and insert them underneath the bark of the tree just above and below the wound. Tie around firmly
with rubber bands, finishing up just like (A).
I will explain further in our spring grafting workshops, good luck!

Other Grafting Techniques At The "Show And Tell" Corner For The Experienced Members
This is to remind you at the 2nd grafting workshop (April 3rd from 1 1 :00 -1 2:00 p.m.)
at the Chicago Botanic Garden, members are encouraged to bring in their grafting
problems or failures to discuss with other members. We will review other grafting
techniques, like the Bridge Graft to repair damaged trunks or Step Graft for making
a new leader or for scion and rootstock that are unmatched in size. We also will
show how to make an "inter-stem" tree for apple or pear for dwarfing purposes and
to overcome incompatibility problems.
Bring in your potted rootstock from last season and return home with a favorite tree!
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Some Reasons Why a Graft Fails
1.
The scion and stock were incompatible; apple
will not unite with plum, for example.
2.
The grafting was done at the wrong season.
3.
The understock was not healthy.
4.
The scions were not vigorous.
5.
The scions were dry or injured by cold
temperatures.
6.
The scions were not dormant.
7.
The cambium of scion and stock were not
meeting properly.
8.
The scions were upside down.
9.
The graft was improperly covered with grafting
compound.
1 0.
The scions were displaced by wind, birds or
storms.
11.
The graft was shaded too much after growth
began.
1 2.
New growth was damaged by aphids or other
insects.
1 3.
New growth was killed by fire blight.
1 4.
The union girdled because the bindings or
label were not released in time.

A Special Apple Tasting
By: Al Cosnow

Besides all the activity and fun we all had at our fall
show at the Botanic Garden, Gene Yale and I were
asked by Stephanie Lindemann, the events coordinator at the Garden, to put on a private apple
tasting for their "President's Circle," the more
prominent donors, on Sunday from 9:00 - 1 0:00 a.m.
There were about 30 attendees there by special
invitation. Our little sideshow was held in a separate
room set up for the event which was supplied with
coffee and tea and little pastries. China plates, too. I
asked Ms. Lindemann to be sure that were also plain
bread cubes available for palate-cleansers between
tastes, and she saw to it that there were. Of course
the attendees enjoyed it---everybody enjoys our
shows, private or public. What was nice from Gene's
and my point of view was that at the end of the hour
we didn't have any cleaning-up as we do after the
regular show; we just gathered up our extra apples
and went back to Burnstein Hall where the regular
event had just started. For not much time and work we
made the Garden and its donors happy.
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Baked Chicken with Apricots
You can vary this recipe by using different fruits. Try
dried cherries with fresh cherries.
Prep Time: 25 minutes
Cook Time: 30 minutes
Total Time: 55 minutes
Ingredients:
•
2 cups chopped apricots
•
1 /3 cup chopped dried apricots
•
1 /4 cup minced onion
•
2 cloves garlic, minced
•
1 /4 cup orange juice
•
2 Tbsp. honey
•
1 Tbsp. brown sugar
•
1 tsp. grated fresh ginger root
•
1 /2 tsp. salt
•
2 tsp. honey mustard
•
2 lb. chicken breasts, bone in, skin on
•
salt and pepper to taste
Preparation:
Combine fresh apricots with dried apricots, onion,
garlic, orange juice, honey, brown sugar, ginger,
salt, and mustard in heavy saucepan. Bring to a
boil, then lower the heat and simmer for 1 0 minutes.
Remove fruit mixture from heat and let cool for 1
hour.
Heat oven to 350 degrees. Season chicken with salt
and pepper and place in a single layer, skin side
down, in a glass baking dish. Spread apricot mixture
on top. Bake for 1 5 minutes, then turn chicken and
baste with the fruit mixture in the pan. Increase
temperature to 425 degrees and bake 1 5 minutes
longer, or until chicken is thoroughly cooked and
juices run clear when pricked with fork. Serves 8
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BRANCHING INTO GEOMETRY
Excerpted from: OregonLife.com by Vern Nelson, January 04, 2007
Winter is a good time to consider different designs and where to use them in your garden. Apples and pears
are the easiest to espalier because they produce fruit on long-lasting spurs and the trees aren't as bushy as
stone fruit, such as peaches. Here are some designs that you might consider….

INSTRUCTION SHEET FOR ENTRY OF ORCHARD DATA
Fill in the fields on the form taking as many lines as
necessary per entry, as follows:
Submitter should be the MidFEx grower.
Date is when the form is filled out.
Fruit Type & Name should be formatted as
Apple/Gala, Pear/Seckel, etc.
Rating will use the scale of A(excellent) to F(poor).
Leave column blank if you have no opinion .
Date Planted is the year planted.
Rootstock should be at least Standard, Dwarf,
Semidwarf or the full name if it is known.

Experiences:

Enter your growing experiences
which can include the following Size of tree(s)
Bearing - Is the tree growing fruit?
Growing Difficulties - Disease prone, tree died, etc.
Recommendations - Good or bad results overall
Anything else of interest
This section can take more than one line on the
form, continue on a separate sheet if more space is
needed. You don't have to fill in every item
mentioned above. Number your entries on the
extra sheets.
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Make additional copies of the entry form or print the
page if you run out of entry space at
http://midfex.org/members/OrchardEntryForm.pdf.
Mail your completed form to:
Randy Suvada
951 6 Ballard Rd.
Crystal Lake, IL 6001 4
or
Sherwin Dubren
7227 Foster St.
Morton Grove, IL 60053
You can optionally bring the completed forms to the
next MidFEx function. Your forms will be entered into
the Orchardguide.net data base. If you are not
already registered for that program, please go to
www.orchardguide.net and enter your user name and
location. You can save us some typing if you are able
to enter this data directly online to the Orchardguide
program at www.orchardguide.net.
Any questions, contact Sherwin at 847-966-6828 or
sherwindu@att.net.
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(A=Excellent, B=V.Good, C=Good, D=Fair, F=Poor)
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Pruning Workshop at
Springbrook Nature Center
Itasca, Illinois
April 17, 1:00 p.m., Rain or Shine
Meet at Visitors Center

This 1 00 tree nature center orchard was planted
20+ years ago with ten varieties of apples. Since it
receives no regular or formal care we have been
more than welcome to apply our collective
voluntary talents to pruning these vigorous
adolescents into shape. Join us for an afternoon of
radical rescue pruning. Apple trees are tough.
They will thank us.

Directions:

Springbrook Nature Center is located in Itasca on
the south side of Irving Park Rd. just east of I-290.
There is no exit from I-290 to Irving Park Rd.
The simplest directions from I-290 are:
Exit I-290 at Thorndale Rd.
Take Thorndale Rd east 1 .1 miles to Prospect Ave
Take Prospect Ave south 1 .2 miles to Irving Park
Rd
Take Irving Park Rd west .9 miles to Maple St
Take Maple St south to Grove St (1 st right)
Take Grove St west to Springbrook Nature Center
parking lot on South side of Grove St.
Spring Brook also has their own directions page at:
http://www.itasca.com/index.aspx?NID=470

Pruning Lingo

Image and text excerpted from “The Apple Grower: A Guide
for the Organic Orchardist” by Michael Phillips, Chelsea
Green Publishing, 2005
Thinning cut -

Chris Anderson demonstrates chainsaw pruning.
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the removal of an entire branch at its
junction with another branch. These noninvigo¬rating
cuts are used to open up airflow and increase
sunlight penetration to interior fruit buds.
Fruiting spurs - short shoots on wood two years or
older that bear the fruit.
Heading cut - the shearing of a shoot or branch
along its length and thus out from the point of
attachment with another branch. This type of cut
induces hormonal responses that are best reserved
for specific horticultural purposes.
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Helpful Tips for Transplanting With springtime just around the corner we are all excited to start the new
gardening year by cleaning up our beds and planting new fruit trees and
By: Bill Scheffler
berry bushes so here are a few planting tips tthat will make our efforts more successful.
1 ) Do not work the soil when it is wet; it will set up like cement. Working the soil when it is wet destroys
air spaces and the chunks of soil become rock hard which will not soften until the freeze-thaw of another
winter has loosened it back up. How do we know when the soil is ready to be worked? Place some soil in
one hand and roll it into a ball and drop it to the ground from belt high. If it shatters then it is dry enough and
we can dig or cultivate. If it does not shatter then it is too wet and we should wait a couple of days.
2) When roots can breathe, magic happens. One secret to growing healthy plants is knowing that roots
need as much air as they do water. Compaction kills. Trees and shrubs love wood chips and leaf mold
because of the beautiful crumb it makes. Just like the soil in the forest preserve which is leaves and branches
layered and aged. For planting young fruit trees, we should amend the planting area with aged wood chips
and leaves. Whether it is a deep hole or a shallow hole, generous amounts of this mulch will allow the roots
to quickly establish. I have planted trees on top of the soil without even digging a hole and covered the roots
with a mini mound of wood chips and the trees have done extremely well. In a few short months, beneficial
fungi had softened the soil beneath the mulch and the tree was rapidly rooting and setting healthy leaves and
growing bark that did not split.
3) Plants don't have a stomach so the digestion has to happen in the soil. Grasses are fed by bacteria
and trees are fed by fungi. Fungi like wood chips. To jump start the system, I like to add some aged wood
chip compost which has fungal hyphae and fungal spores already in it. If we don't have that then we can use
some soil from an untouched forested area of our yard or sometimes a nearby Park or Forest Preserve. A
small bucket of duff from wooded areas is rich in fungi that will quickly colonize our new planting area. Tree
root exudates will feed the fungi and a beneficial relationship will quickly establish.
4) Higher orders of plants, like fruit trees, require a high calcium and high phosphorus environment
in order to be healthy. I add a handful each of lime, gypsum and bone meal to every new plant to make
sure it has enough minerals to be healthy. Bone meal has a small amount of nitrogen in it which should be
enough for the fruit tree. Soil has many nitrogen fixing microbes that will feed the tree once it is established.
Nitrogen fixing microbes take nitrogen from the air and put it into the soil but this can only happen if the soil
can breathe. Compacted soils cut off air from the microbes so they cannot do their work. This is a big
problem in suburban and urban soils. Aged wood chips and leaves is the best way to open a compacted soil.
These simple tips will greatly reduce transplant shock and grow healthy and happy fruit trees. Happy
planting!
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