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Presidents Message
Craig Evankoe
Is spring finally here? I doubt that anyone is really convinced of this after the winter we
just had. Record cold and record snowfall will all be forgotten in a couple of weeks when
things are blooming. The daffodils and witch hazel have been out for a while but you
can’t trust them to signal the end of winter weather.
I grafted 10 apple and 3 pear trees with materials from the grafting classes held in March.
I already have over a hundred trees which are just coming into fruit, but each spring I get
the urge to add something to my collection. The newly grafted trees are kept in pots for
the first summer to ensure they are growing well before I plant them in the orchard. If the
graft fails, I can re-graft, on the bench rather than lying on the ground next year. If the
rootstock dies it can be discarded easily. But what usually happens is by August I’m tired
of taking care of them and the successful grafts are give away to people who might not
otherwise have a fruit tree. I’m “planting a seed” by giving someone a head start in
growing fruit, hoping they will get the bug as I have and end up with a hundred trees.
There are plenty of seeds to be planted in life like recycling, don’t litter, don’t hate, wash
behind your ears and produce some your own food. Choose your favorite and see what
grows.
If you get a chance to visit the forum please let us know how your
fruit survived the winter.

Donation of Apple Pear and Stone Fruit Trees By: Mike Modde
On April12, about a dozen members met to graft fruit trees so that they could be donated to Washington, IL. That was
the town near Peoria that was leveled by a tornado last fall. The group grafted 24 to 25 apple trees, 25 to 30 pears, plum
and other fruits. Almost all the root stock on hand was used up.
On April 16 I took the grafted trees to Illinois Central College in east Peoria which is near Washington. I gave them
to Jenny Gibbs, an Instructor in the Horticultural Department. They will pot and care for the grafts until this fall. Then
they will distribute the trees to the people of Washington who are interested in growing fruit trees. At that point much
of the construction in Washington will be completed. Only those trees with successful grafts will be distributed. Failed
grafts with surviving rootstock will be regrafted next year. Don't be surprised if MidFEx gets a call next spring asking if
someone can come down and show how to graft the rootstock. It is about a 3 hr drive to the college. It is just off Il 24 on
the West side of East Peoria.
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Important Member Notes :
Email: We are asking that each member send an email to membership@midfex.org with
only their full name in the subject line. Please do this only provided if you routinely check
your email at least once a week. We will use the email address that you send this from
for any minor emergency contact (i.e. change of event date) we may need to make with you.
For those who do not check their email at least once a week, we may have to use a phone
tree. Any general updates to a member's info (including current email address) should be
directed to membership@midfex.org or to our USPS address.

Picture Wall:

We are thinking of creating a picture wall with member's pictures, their
name and city. It will likely be in a members only password protected area of the website.
Please send in your information as follows if you want to be on the member picture wall:
Name and City as you want them to be displayed under your picture.
and ONE jpg image of yourself for the picture wall.
Send to : patrickdriscollusa@yahoo.com
In subject line of your email: please place your name , and have your picture attached.

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:
1) Its 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.
2) Higher Resolution and Color. Photos and graphics in the emailed issues are at higher
resolution and many are in color.
3) Its 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.
To initiate email delivery of future Grapevine newsletters, sign into the MidFEx website
and change your Grapevine delivery option on the Members 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 Members Only
area of the MidFEx.org web site.
In the Members Only Section you’ll also find:
Member Inventory - Listing what our members grow by cultivar and by grower
Upcoming Member Only Events
Grapevine Archive - Containing past issues
Happy Gardening!
-- from the MidFEx Grapevine and MidFEx web site volunteer staffs
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Club News
The club has acquired and assembled a new motorized apple grinder and press. We are
now ready for the Fall cider festival with two presses. Bring lots of apples!
This new press has a one half horsepower
motor on the apple grinder, and the normal
hand Acme screw press (not shown in the
picture.)

Six members of the club
bought Tallman Orchard
Ladders for their orchards.

Solar Food Dryer By: V.P. “Shan” Shanmugham

It's minus 15 degrees outside with the second polar vortex engulfing my yard and my hopes of next year's
garden, fruits and berries. As I look longingly thru the kitchen window my thoughts turn to my solar food
dryer I use to preserve some of my summer sunshine to lift my spirits during such frigid times- dried
tomato, fruits, berries, fruit leathers, herbs and even flowers. I built this hybrid dryer for year-round use
modifying a University of Kentucky design I came across years before joining all of you at MidFex. The
dryer was built mostly with years of accumulated garageful of 'nothing for any particular use', and with
some key components bought anew from big box stores and even Habitat For Humanity Re-Store!
My design created three parts, one of which is unique and optional if you want to use part of the dryer
indoors for drying, raising bread dough and growing mushrooms or even make yogurt! The main part of
the dryer is the solar collector. This enclosed plywood box like structure is open on three sides, bugscreened (old window screen) air intake, acrylic glazing on top with aluminum window screen absorber
plate inside as converter, and a plenum that opens to the dryer chamber. Details include two back legs
and two bike wheels in front. This structure provides the 40 degree or so (our latitude) slope for the
collector. The wheels help me move the dryer to 'sunny locations' in my otherwise crowded backyard!
The dryer chamber itself is a vertical plywood box, bug-screened bottom sitting squarely on the plenum of
the collector, guided by four fingers. The sloping acrylic top matches in slope to the collector, which
provides a 'chimney effect' to the flow of heated air through drying food. This essentially works as a fan
(the original design used a solar powered fan) to draw heated air through the drying food. The dryer's
inside contains 6 set of guides to receive, through a hinged door, rectangular wood frames.
(contd on pg 4)
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(from pg 3)
I wove the trays with hemp chord! You can use
fiberglass screens or any food safe materials
(aluminum will react with acid in foods like
tomato).
The dryer chamber has a bug screened exhaust at
the top of the back wall. A rectangular piece of
acrylic with hook-n-loop fastener can be adjusted
to control the area of the opening thereby
controlling the air flow rate, indirectly controlling
the inside temperature! A similar but plywood piece
controls the air inlet to the collector. Between these
two you can manage the flow rate, hence the temp
of air through the dryer. I use a min-max remote
thermometer, the sensor placed inside the dryer to
help with this. Even without these refinements, the
dryer works fine, albeit a bit less efficient! I wanted
to make sure that the dryer doesn't turn into a
solar oven, as I want to dry, not to cook the food!
And about the optional, third, hybrid part that sits
Solar version fruit dryer
between the collector and the dryer chamber: This
is also a plywood box, two larger sides open, bottom to the collector's plenum and the top to the bottom
of the dryer. That simple! However, the walls of this box house two banks of 3 each (total of 6) ceramic
light bulb sockets wired and controlled by two 'pull'
switches from outside. This provides the optional
'electrical' heat when the sun doesn't shine - colder cloudy
days, nights, and of course, indoors. Incandescent bulbs
convert only about 10% of energy into light and about
90% converts to heat!
With combinations of 100W, 75W, 60 W incandescent
bulbs you can provide additional heat up to 600 watts in
about 15-25W increments. Make sure to match capacities
of all electrical components. SAFETY IN DESIGN AND
OPERATIONS RULES! Insulation of electrical components
Electric 120v AC version fruit dryer
from rain and water are paramount for safe operation,
indoor or outdoor. Also note that only incandescent bulbs work!
I liberally used foam weather stripping at junction lines between
all boxes to achieve tight seal to prevent air leaks and keep the
bugs out. For the times of inevitable rain, I tried using a 6mil
poly to cover the dryer box only, though without any covering
no rainwater managed to enter the air (and water tight) drying
chamber! An extending small canopy over the exhaust opening
will eliminate the worry about rain altogether! I've used stove
black spray paint on folded aluminum window screen, as the
absorber surface (aluminum laths also work- or you can stack
black painted aluminum cans open at two ends), outdoor glue,
galvanized hardware, outdoor paint and other design
embellishments to make this the best dryer for my needs. I
ruled out any need for added reflectors to improve heat gain, as
the dryer as is, was working optimally. I've dried 6 trays (2.6
sq ft each, for 15 sq ft total) of 1/4 " slices of tomatoes, apples,
berries, some pears, fruit leathers and even my dry beans for
the extra dryness for storage. Drying herbs need to be done at
Shan's fruit dryer
lower temps - oregano, thyme, basil, sage and what have you.
Cloudy days and shorter duration are sufficient.
If I've tempted any of you to try building a solar food dryer, I'll be glad to do a dog-and-pony show,
though the experienced handyman among you may see it as a cock-and-bull story! But it works well for
me, even for year around use!
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SUMMER PICNIC
Sunday, July 20, 2014, Noon – 3 PM (setup 10 AM – Noon)
Craig Evankoe, 14932 E. 127th Street, Lemont, IL
The Summer Picnic is a time for MidFExers to come together, break bread, sit around and talk fruit, and go on a tour of the host’s
orchard. It also serves as our 3rd quarter business meeting. The meal will be served at noon with the main entree, beverage and
dinnerware provided by the club. The side dishes and desserts are pot luck, so it’s time to show off those cooking or baking skills
and bring something to share.
Our host this year for the Summer Picnic is Craig Evankoe. Craig has been a member since 2005, and he lives on 7 acres of land in
Lemont. He planted his first tree in 2004 and his obsession now includes over 60 varieties of apples, 30 pears, 5 cherry, as well as
apricots, plums, papaws, persimmons, serviceberries, blackberries, raspberries and grapes. Craig also has a wild apple tree with fruit
that is mealy and has bad taste that he has named "the Craig apple".
Volunteers available to help setup should arrive at 10. Lunch will be served at noon. The entrée, beverage and dinnerware will be
provided by MidFEx. Keeping with tradition, this is a pot luck meal. So please bring a side dish, salad, or desert. A brief 3rd
quarter business meeting will be held after the meal starting at 1:00, and after the business meeting concludes, Craig will take us on a
tour of his property. Also on the agenda is a bud grafting demonstration and silent auction.
Directions: Craig’s driveway is about 1.8 miles east of I355 on 127th street. If you’re looking up his address on Google maps, be
sure to use the address exactly as it’s listed above. You won’t be able to see a house from the road so be sure to look for the MidFEx
sign on the south side of the street.
From the North and West: Take I‐355S to the 127th St exit. Make a left onto 127th street, heading East. Take 127th for
approximately 1.8 miles and then make a right into Craig’s driveway.
From the South: Take I‐355N to the 127th St exit. Make a right onto 127th street, heading East. Take 127th for approximately 1.8
miles and then make a right onto Craig’s driveway.
Parking: Craig’s driveway is single lane “road” that is approximately 1,000 ft. There is parking by the house, but if that fills up you
may have to park in the little cul-de-sac that’s right there when you turn off of 127th. We’ll put up a sign to let everyone know if the
parking by the house is full.

Also on the agenda for the picnic:
Silent Auction: Bring your surplus gardening related items to the picnic for auction. Examples include fruit trees and plants.,
along with books, and gardening related tools. Then bid on some truly unique items and take home some bargains for your garden.
Members often graft more trees than they have room for (for yield insurance) and they donate their surpluses to the picnic auction.
Many also take this opportunity to divide those overly crowded garden plants knowing their donations will go to good homes and
that proceeds will go the MidFEx treasury.

MidFEx Picnic Bud Grafting

Budwood Collection Guidelines

The budding demonstration at the MidFEx picnic has fostered an informal budwood exchange between members. Most tree
fruit can be successfully budded in summer but budding is particularly useful for propagating stone fruit (plums, apricots,
peaches, cherries) that need warmer temperatures to callous and hence are difficult to graft when dormant. Also, if your spring
graft failed to take and the rootstock is growing vigorously, summer budding can be a second chance to make a tree this year.
To assure the most viable budwood:


Collect the most mature wood from this year’s growth – at least 3/16th or ¼ inch thick.



Remove the soft top growth and leaves but leave the petioles (leaf stems).



Either label each piece or label a zip loc type bag with the variety name.



Wrap the budwood in a dampened paper towel, seal in the plastic bag, and refrigerate.



The budwood is fragile and has a short shelf life so collect it as close to the time of distribution as possible and keep it as
cool as possible during transport. A small insulated beverage cooler bag with an ice pack works well for an extended
period – like the picnic.

Chuck Heisinger has created an excellent video of Al Cosnow’s summer budding techniques—including how to collect and
prepare budwood. A link to the video is on the “Create Your Own Fruit Trees” page at www.MidFEx.org. The MidFEx forum is a
good place to request budwood from other members.

NAFEX Annual Meeting 2014 HOS-NAFEX-CRFG Joint Meeting
August 5-10, 2014 http://www.nafex.org/meeting.php
Edgefield in Troutdale (Near Portland), Oregon
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Spotted Wing Drosophila By Rick Weinzierl
Illinois Fruit and Vegetable News; Vol. 20, No. 3, Used with permission
Everyone growing blueberries, blackberries, and raspberries should be monitoring in 2014 for spotted wing
Drosophila, an invasive pest that infests thin-skinned fruits as they ripen. This insect is known to be present in much
of Illinois and will damage these crops severely, making the fruits unmarketable. Peaches, tomatoes, and grapes
also are suitable host plants.
As I have noted previously in this newsletter, there is lots of useful information on this insect on a Michigan State
University web site devoted to it ... http://www.ipm.msu.edu/invasive_species/spotted_wing_drosophila. A section
on monitoring includes instructions on how to make and use traps to detect this insect's presence.
Some simple instructions for making traps ...
1. If you don't want to sort through the bait liquid described below, order some sticky yellow cards from
Great Lakes IPM (800-235-0285). Do this first so that they arrive in the mail by the time you've completed
steps 2 and 3. See page 25 of the online catalog ... a package of 25 3" x 5" cards sells for $8.75. You will
cut them in half, so 25 of them will allow you to run 5 traps for 10 weeks. Order a larger number if you
need more.
2. Get and make the traps ... use 1-quart deli cups, preferably clear. (Go to a supermarket with a deli, and if
they will not sell you empty containers, buy some potato salad or whatever, and save the container and
lid.) Make at least 2 holes near the top of the container so that you can run wire or string through them to
hang the containers. Make at 8-10 more holes along the side of the container at least 2-3 inches above the
bottom ... these will let flies in. The holes should be about the diameter of a number 2 pencil. Use a drill, a
paper punch, or a heated metal rod to melt through the plastic. Hang half of a yellow sticky card (3" x
2½") from the lid.
3. Prepare the liquid bait that draws fruit flies to the trap. You can use apple cider vinegar or a mixture of ¼ oz.
yeast, 4 teaspoons of sugar, and 12 oz. of water. Pour the bait into the trap to a depth of about 1 inch.
4. Hang traps in the shade about waist high in area where ripening fruit is present. Check the traps and replace
the bait liquid weekly and discard the old bait liquid away from the trap. Use at least 2 traps for each
separate patch or location for each crop. Male spotted wing Drosophila fruit flies have a dark spot on each
wing. If you think you have detected this insect, send specimens to me or contact me by email ... Rick
Weinzierl, 1102 S. Goodwin Avenue, Urbana, IL 61820; 217-244-2126, weinzier@illinois.edu.
In general, insecticides that have short PHIs (preharvest intervals) and have been shown to be effective
against spotted wing Drosophila include ...
PHI (days) in
PHI (days) in
Days of Residual
Insecticide
Blueberries
Brambles
Activity
Malathion
1
1
5-7
Imidan
3
Not labeled
7
Mustang Max
1
1
7
Danitol
3
3
7
Brigade
1
3
7
Delegate
3
1
7
Entrust
3
1
3-5
(OMRI)
Pyganic
(12 hours, REI)
(12 hours, REI )
2
(OMRI)
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The following excerpt comes from an out of publication French pruning handbook
entitled "The Pruning of Fruit Trees" by Paul Champagnat (1954) that was
graciously given to me, Patrick Driscoll, by MIDFEX master gardener James
Ozzello.
Practices Accessory To Pruning
Spring and Summer Operations
Disbudding - This is the suppression of unwanted buds at the beginning of spring before they
have started any serious development. The suppression can be total, thus systematically
preventing the formation of shoots where they would not be wanted. Or it can be a partial
suppression as in the case of triple buds with one principal bud flanked by two stipulary buds. By
taking out the principal bud it is possible to obtain two smaller and sometimes weaker shoots in
place of the strong one. Disbudding is above all an operation accessory to pruning for shape.
Pinching - (Fig. 8) This consists of pinching out the tips of young green shoots when in full
growth. The operation to be effective should be repeated several times.
"Summer" Pruning - This is late pinching that should be done with
secateurs following lignification of the shoot. It is used in cases
where repeated pinching would not sufficiently check a very stronggrowing shoot. It is regarded as a delicate operation not for general
use.
Blossom Thinning and Fruit Thinning - This is a simple auxiliary to
pruning for fruit. At the time of pruning all but the best placed
blossom buds have been dispensed with. Thinning further removes
those blossom buds or fruits which are least favorably placed so that
the tree, from the very beginning, need not nourish more than is
absolutely necessary.

Fig. 8.The effect of pinching on the development of a dard situated just behind the pinched
shoots: (1) First pinching (to five leaves). (2) Second pinching (to 2 leaves); this can be repeated
if strong growth persists. (3) Appearance in the autumn.
When blossom thinning apples, the central flower of the truss will be left for preference (see
footnote by translator*), since it is the one that produces the best fruit. In the pear on the
contrary the side flowers are most favored.
*Translator's note: In England the central flower often produces "lemon-strigged" apples and is
deliberately selected for removal when thinning.
For trees that have been regulated only, blossom thinning is the best way of limiting the amount
of fruit produced. In America blossom thinning has shown itself to be effective in giving regular
crops. To get this result with fruit thinning, the operation must be done soon after petal-fall. If
it is done later it will have little or no result. In America, also, fruit thinning is dealt with by a
simple application of a solution of chemical hormones sprayed on like an ordinary insecticide. In
June a fresh application of the same substance prevents the fall of too many of the fruits that
have set.
(Continued on pg 8)
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(Continued from pg 7)
Suppression of leaves - This operation is based on the fact that a shoot assimilates plant
foods in proportion to the number of leaves it carries, Unfortunately it is generally considered
to have a weakening effect, though the
reason for this is obscure. What is
more certain is that a late stripping of
leaves permits earlier ripening and
better color in the fruit by letting in
more sunlight. Naturally it will be
necessary to wait until the fruit is fully
developed.
Bud pushing - This is done towards
the end of the dormant season when
the bud is bursting, but before there is
any suggestion of a shoot with leaves
on. The object is the same as in
disbudding.

Fig. 9. Cutting back to the wrinkles at the base.
SAP BARRIERS
Incisions and notching - (Figure 10) An incision or "nick" is a simple transverse penetration
with a knife-blade, separating the tissues without taking any part of them away. A notch is much
the same kind of operation but includes the removal of a small strip of bark. The distinction
between them lies in the period of time over which each is effective. This period persists as
long as the sap barrier lasts, that is to say until the gap has calloused over. Both nicking and
notching act only on one bud at a time. The result of the operation varies according to the place
in which it is done in relation to the bud. A
sap barrier placed above the bud favors its
transformation into wood shoot; placed
below the bud it turns it easily into a
blossom bud. In the first case the
nitrogenous food materials furnished by
the roots travel normally, but the
carbohydrates, the products of
assimilation, are arrested in their downward
course. The proportion of nitrogen will be
high so there will be wood growth. In the
second case the ascending circulation is
impeded, while the elaborated sap flows
normally. There will be excess
carbohydrates resulting in fruit bud
formation.
Fig. 10. How the incision works Incision above the bud facilitates the development of a wood
shoot from that bud. Incision below the bud hastens its development into a blossom bud.
The Grapevine June 2014
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Lecture on Extending Fruit Freshness in Storage

Sunday, June 22, 10:30 a.m.

We are pleased to host Dr. Randy Beaudry from Michigan State University for MidFEx's annual summer
lecture. Dr. Beaudry's research at MSU encompasses "assessing the quality
of harvested plant products and the development of technological
interventions to improve quality maintenance" and will primarily be
speaking on extending the life of fruits in storage. His extensive work with
apples makes his lecture of particular interest to our group.
Lecture details: Sunday, June 22, 10:30 a.m.
Chicago Botanic Garden, Linnaeus Room
Dr. Randolph Beaudry, Professor and Graduate Program Director
Michigan State University
Dept of Horticulture, Plant & Soil Science
To read more about Dr. Beaudry's work,
visit: http://www.hrt.msu.edu/randolph-beaudry/pg2

Curculio - The Enemy

The following excerpt is quoted from Pomona, Winter 2007, by Alan Haigh
titled 'Pruning By The Numbers.' Patrick Driscoll
"These growers instruct their workers to remove any branch that exceeds 1/3 the
diameter of the trunk at its point of attachment during the first few years of a tree's
establishment. All other branches are left on the tree except rubbing or broken branches.
Permanent scaffolds are not selected until trees begin to bear fruit.
For many varieties of apples and pears, this is all that is required to bring a tree into
productivity as quickly and efficiently as possible. Of course, there are some exceptions
which will be discussed later.
What is perhaps novel in my approach is to apply the 1/3 Rule (or at least 1/2 Rule)
not to just the scaffolds but to secondary and sometimes even tertiary branches. In other
words, maintain a central leader on each scaffold and remove every secondary branch that
exceeds 1/3 to 1/2 the diameter of the scaffold at its point of attachment."
The Grapevine June 2014
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Your membership may be expiring! Check your Grapevine address label for your membership
expiration date. If it says “6/30/14” or earlier, then it is time to renew.
Orchard Tours are MidFEx’s version of a garden walk. A member opens up their garden/orchard for the rest of the club to come
MidFEx
Application
Renewing
and see what
they areMembership
growing, ask questions,
and learn aboutNew
howMember
someone else grows
what theyMember
grow in the space that they
NameThe
(please
have.
hostprint)
gets to show off their labor of love to a captivated audience that appreciates and admires the effort that goes into
this “hobby”. Orchard tour start time and duration are up to the host. It’s up to the host if they want to allow people to linger past
the
scheduled time. All we ask is that you be respectful City
of the host’s time and home.
Address
State
Zip

Orchard Tours

August 24th 1–3 pm Allen Cosnow, 670 Longwood Ave, Glencoe, IL 847-8355278
AlTelephone
has been in his current home some sinceE-Mail
1975, and he began planting fruit trees shortly after he moved in. Al’s gardening style
emphasizes utilization of limited space. His ½ acre orchard includes 45 varieties of apples some multiple grafted onto larger trees
many on dwarf rootstocks many as espaliers, He has six varieties of European pears some as espaliers, as well as peach, plum,
Amount Enclosed:
$15
(1berries,
Year)and a bee
$25hive.
(2 Years)
$30 (3 Years)
apricot, pawpaw, persimmons,
figs, quince, the
usual
Mail to: 6th,
MidFEx
Box 93Foray,
Markham,
IL 60428-0093
Saturday September
1 - Membership
3 pm Karyl P.O.
& Gene
16455
Lockridge Ave, Oak
information
(name, address and phone only) will appear in our Members’ Only Directory (June issue)
Forest,The
ILabove
60452
708-5601220
and is never sold or rented to outside interests.

The Foray’s 1/3 acre garden contains more than 49 fruit trees (including apple, cherry, nectarine, peach, apricot, plum, pear, and
pawpaw), a citrus garden (including lemons, limes, oranges, and a pomegranate), a berry garden (including blueberries,
strawberries, grapes, cranberry, and raspberry) along with a flower and vegetable garden.

Late September Date TBD Orchard Tour Gene Yale's Incredible Orchard
Quote below from the MidFEx website:

Jim Lipka, PhD, a is a long time MidFEx member perhaps known best by other members for his yeoman efforts
managing our Harvest Festival for several years at the beginning of this century. Since moving to the Twin Cities, Jim has continued
his fruit growing enthusiasm as well as cultivated contacts with the University of Minnesota Horticultural Research Center. That
relationship has yielded some interesting and instructional Grapevine articles over the past few years. Jim has brought a few other
far north members into the MidFEx fold -- developing something of a local MidFEx group. He is trying to start a MidFEx branch up
North!
Jim has invited interested members to stop in when they are in the Twin - Cities area and talk about Fruit Trees for Northern regions.
Jim has donated two Zestars for auction at the picnic!
Jim Lipka and Nadine Snead will host a picnic for MidFEx members, local gardeners, neighbors and the general public in the Twin
Cities at their backyard orchard this summer on Saturday 02 August 2014. Their backyard, Le Verger de Nadine (French for
Nadine's Orchard), includes about 30 free-standing semi dwarf apples, European Pears, Asian Pears, plums, sweet cherries, sour
cherries, an experimental plum/apricot cross form UW River Falls and a quince. The orchard is in various stages of growth with the
first plantings in 2009 and the most recent this spring. All of the varieties are cold-hardy to Minnesota's zone 4.
Additionally, the orchard has a 100 foot long Belgian Fence. The Belgian Fence is a bit younger than the orchard and the various stages of espalier
will be readily visible. Between the Belgian Fence and the orchard, every cultivar of apple publically released by the University of Minnesota's
apple breeding program is included - 24 apples, 3 edible crab apples and 4 flowering crabapples. By early August, most of the trees will have fruit;
some of the early apples like Chestnut and State Fair may even be close to ripe. The fruit plants also include alpine strawberries that will still be
producing in August, raspberries and blueberries. There are also a number of perennial planting beds featuring American natives. There will be a
grafting session demonstrating summer grafting by both T-budding and chip budding techniques of apples and apricots. Food and entertainment
will be provided.
Yes, it's a long way to Minneapolis/St Paul from Chicago land. Yes, it will likely be hot, humid and with a possibility for severe summer weather.
Yes, you'll see a compact, reasonably well-well maintained healthy orchard and yes, you'll come away with some ideas for your own fruit bearing
plants. An RSVP would be appreciated.

Le Verger de Nadine
4433 Reservoir Boulevard NE
Columbia Heights, MN 55421-3256
(847) 217-3249 (cell)
JimLipka@Hotmail.com

Michigan Ag Expo 2014
Date: July 22, 2014 - July 24, 2014 Location: Michigan State University
The Ag Expo is Michigan’s largest outdoor agricultural show. With more than 250 vendors, demonstrations, educational sessions,
and ride and drive equipment available, there is something for everyone. Admission to the show is free ! http://agexpo.msu.edu/
The Grapevine June 2014
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Your membership may be expiring! Check your Grapevine address label for your membership
expiration date. If it says “6/30/14” or earlier, then it is time to renew.
MidFEx Membership Application
New Member
Renewing Member
Name (please print)
Address

City

Telephone

State

Zip

E-Mail

Amount Enclosed:

$15 (1 Year)

Mail to: MidFEx Membership

$25 (2 Years)

P.O. Box 93

$30 (3 Years)

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.

Blackberry Lassi - Anjum Anand
Total Time: 10 min
Prep: 10 min |
Yield: 2 servings
Ingredients
10 1/2 ounces blackberries, washed
7 ounces natural yogurt
1/2 cup water
2 tablespoons sugar or honey, plus more, as necessary
1/2 teaspoon fresh lemon juice
6 ice cubes
2 fresh mint leaves
Directions:
Lassi is traditionally made with buttermilk, but this easy version uses a mixture of yogurt and water.
In a food processor, combine the blackberries, yogurt, water, sugar, and lemon juice, and puree. Taste
and add more sugar or honey, as necessary. Sieve the mixture to remove the seeds, and reserve the
liquid.
To serve, place 3 ice cubes into each of 2 serving glasses, pour over the lassi and garnish with a mint
leaf.

Baked Stone Fruits - Laura Calder
Total Time 25 min Cook Time: 20 min
Yield: 4 to 6 servings
Ingredients
1/2 cup/110 g butter, plus more for the baking dish
2 pounds/1 kg mixed ripe stone fruits (peaches, plums, apricots), halved and pitted
1/2 cup/95 g caster sugar
1/3 cup/30 g slivered almonds, toasted
Directions
Butter a baking dish and lay in the fruit halves, skin-side down. Dot with the butter and sprinkle with
the sugar. Add 2 tablespoons water to the bottom of the dish. Cover with foil and bake until the fruit is
soft, about 10 minutes. Uncover and finish baking for 10 minutes, until the fruit is slumping. Serve
with almonds sprinkled on top.
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Midwest Fruit Explorers
PO Box 93, Markham, IL
60428-0093
First Class

MidFEx Calendar

Su

June 22, 2014

Lecture - Dr. Randy Beaudry on Fruit Storage at Chicago Botanic Gardens Linnaeus Rm. 10:30 a.m.

Su July 20, 2014

Summer Picnic: Hosted by Craig Evankoe, 14932 E. 127th Street, Lemont, IL 60439

Su August 24, 2014

Orchard Tour Allen Cosnow, 670 Longwood Ave, Glencoe, IL 60022

Sa September 6th

Orchard Tour Karyl & Gene Foray, 16455 Lockridge Ave., Oak Forest, IL 60452 1 - 3 pm

Late September Date TBD

Orchard Tour Gene Yale, Skokie, Il.

Sa-Su October 18–19, 2014

Fall Harvest Festival at Chicago Botanic Gardens, Glencoe (Fri 17th set up)

Date TBD

Apple Cider Social, Location TBD

1–3 pm

(Using new motorized fruit press, bring your apples !)

MidFEx Officers and Contacts
President: Craig Evankoe • Secretary: Bill Scheffler
Vice-President: Patrick Driscoll • Treasurer: Jeff Postlewaite

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

Grapevine articles wanted! Deadline for articles to Robin Guy for next
issue: August 12, 2014. Please e-mail articles to Robin and type
“GRAPEVINE” in the header.
Gathering editor: Robin Guy (editor@midfex.org)
Layout editor: Patrick Driscoll

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)

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.
http://orchardguide.net

MidFEx Web Site: http://www.midfex.org
Send anything of interest (links, photographs, fruit info, etc.) to
webadmin@midfex.org for consideration for web site posting.
Member Area first time login: username is your last name (exactly as
on your address label) plus a '-' plus your 5 character zip code. Example
“Doe-60010”. password is your username as described above plus a '-'
plus your membership expiration date expressed as 6 numeric
characters. Example “Doe-60010-063012”
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