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The President's Message

Letʼs start off the year by thanking the past officers for their work
in delivering a very good year for the Club. In particular, our thanks go to Dennis, who has led the club for the
past few years. Change is tough and Dennis was able to make several changes to keep the club moving
forward. Hopefully, after short respite, he will be back in a leadership position. Welcome to the newly elected
officers: Craig Evankoe, Vice President, Bill Scheffler, returning Secretary, and Jeff Postlewaite, returning
Treasurer. Moving forward, I am looking forward to finalizing a few initiatives in 201 1 .
Weather-wise 201 1 was a crazy year and early 201 2 seems to be following in lockstep. July 1 1 th, 201 1 was
the day of the straight line winds. Personally, I lost the tops of several of my river birch trees and was hard hit
in the orchard. Two of my favorite apples, Pristine and Snow Sweet, a cherry and my 1 5 year-old apricot
were a complete loss. The apple trees were full of fruit and top heavy; the cherry and apricot were old and
tired. The hard lesson I learned that day is to properly stake my trees. The good news is that the winds
quickened my need to replace trees that really needed it due to disease. Replacements are already in the
ground or on their way for spring planting.
The winterless winter of 201 2 has been a joy to me. Warm weather has given me the opportunity to continue
to work in the yard. Free mulch has found its way into the flower beds and who can beat the benefits of free
mulch?!
Iʼve planted my first-year grafts in pots and buried them at ground level to overwinter. Perennials, some of
which are marginal to overwinter, were also dug in and mulched. My first-year figs were brought to the
garage. With 40 degree weather, my efforts so far do not look like they were needed. Even my butterfly
bushes are still alive.
Who knows what spring will be like? Early blossom? Spring killing-frost? An extra month of summer? To me
the unknown is part of the challenge of gardening. I may actually do my scheduled February pruning in
February!
I am looking forward to 201 2. Grafting sessions are just a few weeks away. The summer picnic will be at my
house this year, so for those of you that did not make it previously you will get a chance to see what happens
when a hobby goes wild!
Finally I would encourage you all to continue to volunteer for the club. It is our lifeblood. Open up your
gardens, share your techniques,
your varieties and your
Inside the Grapevine
challenges. Contact one of us
Grafting Workshops.........p 3-4
Pruning illustrations................p 8
and schedule a garden tour!
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January Business Meeting Pot Luck and lecture

We had an excellent lecture on native pollinators given by Jennifer Hopwood of the Xerces Society.
She explained the diversity of native pollinators and their connection with native plants and impact
on the ecosystem as a whole. I learned that there are many more varieties of bumble bees than I
knew prior to the lecture. I am now on the look-out for the Rusty Patched Bumble Bee, Bombus
affinis. Although I might not find one in my back yard, I will be more observant. I also plan on
planting a few more cone flowers and borage to encourage native bees.
I found the wood stackable nesting blocks for mason bees really interesting. They are easy to put
together and easy to clean. I wonder how hard it would be to make them in the shop?
Other highlights were Alʼs soup (it was gone when I got there) and Dellaʼs apple pie made from
Gold Rush apples (I made sure none went home).

January Business Meeting

By-Laws
•
Our meeting took place on a Saturday. This seemed to work out just fine. Now we
need to figure out how to change the by-laws to officially sanction the change.
•
We also need to add a “Website and Forum Committee” (chaired by the Secretary,
with the Website Administrator and Forum Moderator being either appointed by the
President/Secretary/Executive Committee or elected by the membership on an annual
basis) The purpose of this proposal is that the Website Administrator has the ability to
edit and update most of the content on the website, and the Forum Moderator is
responsible for making certain online etiquette is followed and posts are appropriate for
our club.
Other Concerns
•
Some members voiced concerns that the grafting sessions need to be two weeks later
than scheduled.
•
There was support for getting shirts made up for next yearʼs harvest festival.
•
Suggestion was made that the club purchase a microphone for general use.
•
Suggestion was made that we include a promotional piece in with every bag of apples
sold to increase interest and gain new members.
Tim

Hamilton, President

Grafting Workshop Volunteers Needed!
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 & CBG 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 & CBG)
If you can assist with any of the above tasks call Jeff Postlewaite (708 596-71 39 or
Jeff@FrugalFarm.com) to let him when and where you can help.
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Grafting Workshop Schedules
March 1 8, 201 2 - Grafting Workshop at Cantigny Greenhouse

*Members and guests of members only please.
Setup: 8:30 a.m. to 1 2:00 noon.
Instruction: 1 :00 p.m. to 4:00 p.m. Lecture begins promptly at 1 :00. You MUST attend the lecture
from the beginning if you are new to grafting. The lecture will be followed by a practice session.
Individual help with grafting will also be offered.
Directions: Greenhouse entrance is on Shaffner Road. 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.

March 25, 201 2 - Grafting Workshop at Chicago Botanic Garden

*Morning session for members only. Afternoon session for members and general public.
Setup: 9:30 a.m. to 1 1 :00 a.m.
Advanced Grafting: 1 1 :00 a.m. to 1 2:30 p.m. Members only discussion of advanced grafting
techniques for members with grafting experience.
Instruction: 1 :00 p.m. to 4:00 p.m. Lecture begins promptly at 1 :00. You MUST attend the lecture
from the beginning if you are new to grafting. The lecture will be followed by a practice session.
Individual help with grafting will also be offered.
Directions: 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

Additional Information: 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.
Volunteers are also still needed to help at the sessions, especially at Cantigny in the morning!
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.
Remember:
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SCION WOOD DONORS NEEDED
MidFEx is dependent on its members to provide the wide variety of scion wood available at our
grafting workshops. Success of the graft is largely the result of the care given to the harvesting and
storage of the scion wood. Please observe the following guidelines when contributing scion wood:

1
2
3
4
5
6

7

Cut scion wood only from trees that are free from disease and that have fruited.
Cut the wood while it is still fully dormant before the buds start to swell, preferably not more
than 2 - 3 weeks before the workshops.
Cut only last years new growth that is about the thickness of a pencil or slightly less. Water
sprouts make excellent scion wood.
Scion wood should be cut into 4 - 8 inch lengths with at least 3 buds per stick.
Label the bundle (or ideally each stick) with the variety name.
Roll the bundle of scion wood in plastic (i.e.: Saran Wrap) and after the first couple of rolls
insert a strip of damp paper toweling then finish rolling the bundle in plastic. The paper
toweling should not be wet but just damp. The paper towel must not be in direct contact
with the scion wood. Too little moisture and the scion wood dries out. Too much moisture
and the scion wood molds.
Refrigerate. Ideally, apples and bananas should not be refrigerated with the scion wood.
They give off ethylene gas that may induce the buds to open.

NOTE: When donating scion wood for the workshops, weʼre now asking donors to provide a list on
a single piece of paper that lists the donorʼs name and the names of all the scion varieties they are
donating. This will speed up the scion intake process and assist us in building a catalog of scion at
the workshops.
Example:

Advanced Grafting Techniques and Discussion
by Oriana Kruszewski
This is to remind you at the 2nd grafting workshop (March 25th 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!
Grapevine March 2012

Page 4

Book Review by Randy Suvada
Teaming With Microbes by Jeff Lowenfels & Wayne Lewis, 201 0 revised edition
Feed the soil, not the plant. We've all heard this line. But what does it mean to “feed the soil”?
Teaming with Microbes is here to help us understand the world within our soil. Teaming is built on a
simple premise - if you understand and help the soil microbes, you will help your plant. The book's
first half describes the incredible diversity of soil life; its second half describes how we can
encourage this world to help our plants.
In one teaspoon of forest soil there are 1 00 million to 1 billion bacteria, 1 to 40 miles of fungi, and
1 00,000s of protozoa. That's all in 1 teaspoon! These guys are busy decomposing, eating each
other, and helping or hurting our plants. We have an entire jungle of activity in every pinch of soil.
Teaming describes this diverse soil life and then draws out how we can use this to help our plants.
Some of the interesting pointers are :
- Vegetables, annuals, and grasses prefer the Nitrate form of Nitrogen, which comes about in
a bacterial dominant, alkaline soil. Mulch and compost supporting these types of plants should
derive from fresh, green organic material. Mulch should primarily be shredded, wet and worked into
the soil.
- Trees, shrubs, and perennials prefer the Ammonium form of Nitrogen, which comes about
in a fungal dominant, acidic soil. Mulch and compost supporting these types of plants should
derive from aged, brown organic material. Mulch should primarily be coarse, dry, and kept above
the soil.
- Plants do care where they get nitrogen. It does matter if the nutrient source is synthetic or
natural. Synthetic sources will often kill off soil microbes leaving you stuck with continually feeding
your plants synthetically since the natural source was laid waste.
- Rototilling is harmful to soil microbes and should be avoided. “It completely chops up the
miles of fungal hyphae that exist even in bacterial dominated soils. Worm tunnels and the pores
between soil particles are all blown apart. Sure, the soil is fluffy after rototilling, but that's a dog's
name, not a soil description.”
I am in a forever struggle to grow a decent organic apple crop. It ain't easy. It seems everything
out there wants in on the apple action- leaves, cambium, apples, and all. As usual, I ended last
season vowing to add a kick or two of non-organic pesticide to aid the battle. And as usual, during
winter I have reconsidered. There is still hope as long as I have a new organic plan of attack. This
book helped me form my new plan which includes:
- Using a wood chip compost for tree nutrients. This compost is heavy in fungal activity, exactly
what my trees need.
- Using fungal-rich aerated compost teas.
- Keeping any bacterial rich, alkaline sod away from my tree roots.
Not only is Teaming with Microbes chock full of interesting information, but it also full of amazing
pictures. How about a picture of a fungal hypha trapping a root-eating nematode, or a 1 0,000x
magnification of the rhizosphere, the critical area around a plant root? This is an excellent book.
Here you can garner a few tips which will help your future gardening practice.
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Fruit Tree Grafting Workshop in Minneapolis
by Jim Lipka
The Eleventh Minnesota Grafting Seminar is scheduled for Saturday, March 24, 2012, 8:30 a.m. to
4 p.m., at Pine Tree Apple Orchard, 450 Apple Orchard Rd., White Bear Lake MN 55110. The class
will be given by Bob Purvis who has been doing these workshops since 1986. Bob has an M.S. in
Horticulture (in tree fruits) from Washington State University and worked as a horticulturist in the
Washington fruit industry. Bob is the section head of the North American Fruit Explorers Apricot
interest section. He has grown 220 varieties of tree fruits at home, including 49 coldhardy varieties
when he lived in Minnesota. Bob moved to Idaho in October 2007 and returns to Minnesota each
spring to give this class. I have worked with Bob in his workshop, and can personally assure you
that you will learn how to successfully graft a fruit tree, fully understand the process and the
background of the plant physiology involved and HAVE A GOOD TIME.
The cost of the workshop is $70 and must be paid in advance. The fee includes 4 rootstocks, 4
scions and includes LUNCH.
You may register your spouse for $55; this price includes 4 rootstocks and lunch. Email or call me
or Bob at purvisrc@msn.com if you have questions.
Additional Information: Call Bob at (208) 3373782, Jim at (763) 4327642 or Dan at (952) 2405066

Some Types of Grafting

Grapevine March 2012

Page 6

Online Members Area Open for Testing
by Randy Suvada
We have added a "Members Only" section to the midfex.org website. To enter this section you will
need to sign-on using either your email or username and a password.
Your username is your last name plus a '-' plus your zip code. For example, if your name is John
Doe with zip code 6001 0, then your username is Doe-6001 0. Note the capital “D” to start the string.
You need to enter the capital letter. If you have a hyphenated last name then include both names.
For example, if your name is Jane Doe-Smith with zip code 6001 0, then your username is DoeSmith-6001 0.
Your email is what you provided on your membership form or blank if you didn't provide one. If it is
blank, then you cannot use it to sign-in.
Your password is your username as described above plus a '-' plus your membership expiration
date as specified 'mm-dd-yy'. For example, if your username is Doe-6001 0 and your expiration
date is 06/30/1 3, then your password is Doe-6001 0-06301 3. Your expiration date is listed on your
Grapevine.
To sign-on, click the “Member Login” link at the top of the midfex.org page. You will also be
prompted to sign-on if you are not signed on and you click the “Members Only” link. Once you signon you can change any of this information using the “Settings” link at the top of the page. Note that
if you have already signed into the site, then your user configuration has not been changed and is
how you left it.
Currently the "Members Only" section consists of past Grapevines that can be viewed online or
downloaded. We welcome your ideas for additional content.

101010001001110101010011
Upcoming Webinar on Fire Blight Control
Organic Pome Fruit Systems: Fire Blight Control under the Proposed Non-Antibiotic Standard
Tuesday March,1 3, 201 2
2:00 PM - 3:1 5 PM EST
Free; use this web address to register: https://www1 .gotomeeting.com/register/71 9575769

Dr. Ken Johnson, Oregon State University, will discuss fire blight control without antibiotics, which
are being phased out by the National Organic Standards Board.
System Requirements
PC-based attendees require: Windows® 7, Vista, XP or 2003 Server
Macintosh®-based attendees require: Mac OS® X 1 0.5 or newer
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Late Winter Pruning - Before and After

Pear trees want to be tall and vertical. Keeping them down to size means annual pruning of all
water sprouts. The background of February snow makes it easy to see the vigorous growth that
happens every summer. The tree is a twenty year old fiveinone pear from KMart still producing
heavily....especially the Keiffer. (south suburbs)

Training Young Apple Trees - Pruning Before and After

Year 1
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2012 Pruning Workshops
Spring Pruning Workshop - Saturday, March 31 , 1 0:00 a.m.
Rod Beary
Rehoboth Farm
2226 Roth Rd., Oswego IL 60543
Lunch will be provided - Please RSVP to 630-222-6654 or rbeary2327@aol.com
From North or Central Chicago area take either I294 or I355 south to I 88 or the Eisenhower west
until it becomes I 88. Continue west on I88 to Rt 59. Exit and turn South on Rt 59. Continue south
past Fox Valley Mall to 95th St. Turn right or west on 95th St. Continue west on 95th St. from the
intersection of Rt 59 and 95th St. From Rt59 come W on 95thSt, turn left on 248th then quickly
turn right on Wolf's Crossing for about 3 miles past Rt 30, past Harvey Rd to the next left - Roth
Rd., to the first mail box on the left is Rehoboth Farm. Parking is around the house and garage.
From the West take I88 to Rt59 and follow the directions above.
From the South, Central East or Southeast take I55 to Rt 1 26 (exit 261 ) or to Lincoln Highway (exit
257) take either of these west to the town of Plainfield where you will connect with Rt 59. Go north
on Rt 59 to 95th St. Turn left or west on 95th st. and follow the directions from the intersection or
95th St. and Rt 59 above.

Summer Pruning Workshop - August, details TBD
In addition to the spring pruning workshop, we're planning a summer workshop to be held in
August. Precise date and location will be announced in the June Grapevine. If you have one or
more mature apple or pear trees that are in need of maintenance or restoration pruning, your tree(s)
could be the focus of a pruning workshop. Contact Al Cosnow (847-835-5278,
Buonafrutta@aol.com) if interested or for further details.

Year 3

Year 4

Illustrations from The Apple Grower: A Guide for the Organic Orchardist by Michael Phillips
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Tom Burford's
Top Twenty
Heirloom Dessert
Apples
Excerpted from
The Apple Grower:
A Guide for the Organic Orchardist
by Michael Phillips
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American Beauty
Blue Pearmain
Cox's Orange Pippin
Esopus Spitzenberg
Grimes Golden
Holstein
Kidd's Orange Red
Mother
Newtown (Albemarle) Pippin
Pitmaston Pineapple

Ralls Janet
Ribston Pippin
Smokehouse
Spartan
Summer Rambo
Virginia Beauty
White Winter Pearmain
Winesap (old)
Yellow Bellflower
Zabergau Reinette
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Black Raspberry Jelly by Patricia Hahn
Wild black raspberries are the earliest fruits in our garden. and they make wonderful flavorful jelly.
Making jelly with Ball Fruit Jell, “No Sugar Needed Pectin” is absolutely fool proof. If you have as
little as 2 cups of juice or as much as 4 cups, one package of pectin is all you need. One quart of
wild berries (not as juicy as cultivated types) yields about one cup of juice.
1.
2.
3.
4.
5.

6.

Cook rinsed berries with a tablespoon of water per cup of fruit in a sauce pan.
Crush when mushy. Strain through jelly bag or fine mesh strainer.
Extract more juice from pulp (if desired) by adding water and reboiling.
Gradually stir into the strained juice (up to 4 cups) one package of Ball Fruit Jell No
Sugar–Needed Pectin. Bring mixture to full boil over high heat until dissolved.
Reduce heat. Sweeten to taste with sugar or nonsugar sweetener or both. Suggest 1 part
sugar to 4 parts juice and taste (never more than 1 to 1, sugar/juice). Return mixture to a
boil. Boil hard 1 minute after sweetening, stirring constantly. Remove from heat; skim foam
if necessary.
Transfer to prepared jars. Leave at least ½” air space. Cap and set aside to cool.

Notes:
This simple method is for NoSugarNeeded Pectin only. It will not work with other pectin types.
Picking the berries takes longer than making the jelly.
Sugar sweetened jelly will keep longer than low or no sugar jelly. Store in refrigerator; use this
season.
Jam or jelly can be made by this procedure but wild berries have more seeds than juice.

Grapevine March 2012

Page 11

The Grapevine
Midwest Fruit Explorers
PO Box 93, Markham, IL
604280093
First Class
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