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Fruit Explorers . . . Explorers of fruit . . . As President I’ve been
HE RESIDENT S ESSAGE pondering our club’s name and what that means. Do we analyze
the chemical compounds of fruit in hopes of discovering some
fantastic scientific miracle? Are we planning expeditions to the jungles of Brazil looking for some exotic
undiscovered super fruit? Obviously not, but one of the reasons the historical explorers set off for new lands was
commerce and trade. They were also looking for new foods, and it was common practice to take cuttings of fruit
trees from new exotic lands and bring them home to propagate. Sound familiar?
When you think of explorers who do you think of: Magellan, Marco Polo, Columbus, Lewis and Clark? What
do we have in common with these legendary figures in history, and how does it relate to fruit? See. It is one of
those things that make you go “hmmmm.” Exploring of any kind means thinking outside the box, and doing things
that someone didn’t think was possible. Remember that they said Copernicus was crazy for saying that the world
was round, and now we know that Copernicus was correct. For us that means growing something different and
unusual or trying a different technique or tool that the masses or experts will say is crazy.
Our explorations may not have the same impact as any historical figure, but we are pushing the envelope of
fruit growing and home orcharding. I’ve been gardening for years, but before I joined MidFEx I didn’t know I could
grow so many different kinds of fruit in my back yard. I also didn’t know that there were so many varieties of
apples, pears, peaches, Asian pears, plums, apricots, etc that would grow in the Midwest. So by just by growing our
own fruit, we are exploring what is possible. When we take a bite of a new variety of fruit that came from a home
grown tree, we’re exploring the flavors and textures that most people will never get the opportunity to experience.
When we try something for the first time like a grafting tool versus a knife, we are not just experimenting; we are
exploring different tools and techniques.
Speaking of tech tools, MidFEx is going to be making some changes to one of our club “tools” our website.
Brad Platt is in the web design profession, and he created the MidFEx site around 10 years ago. It has allowed us to
reach out through the internet and bring many people to our club. If you do a Google search on “grafted fruit
trees,” MidFEx is one of the top hits. It was #2 when I tried it. Brad donated his time to create the site, and we
thank him for all the work he has done. Unfortunately for MidFEx, Brad is so good at what he does, he has more
paying jobs than he has time for. We should all have that problem. So with Brad as a key member, a committee was
formed in updating our website.
Now, even though I’m an information technologist, I’m not one to implement technology for technology’s
sake. The purpose of the updates we have planned are to add value to your membership. We’re going to introduce
the changes gradually so no one will be left behind. The first changes will be barely noticeable as we change the
infrastructure that we’re running on. The site will look very similar to the way it did before, but it will be more
flexible under the hood. We’re building a members section
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EVENTS
—SUMMER PICNIC: Sunday, July 17—
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 now he has over 120 fruit plants. He
has 36 varieties of apples, 15 pears, 3 grapes, 4 cherry, pawpaw, hardy
kiwi, raspberries and blackberries among the list.
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 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.
Date: Sunday, July 17, 2011
Setup Time: 10 AM – 12 PM
Time: 12 PM – 2 PM
Location: 14932 E. 127th Street, Lemont, IL
Directions: Craig’s driveway is about 1.8 miles east of 355 on 127th. 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 E. Take 127th for approximately 1.8 miles and then make a right onto Craig’s driveway.
From the South:Take I‐355N to the 127th St exit. Make a right onto 127th street, heading E. Take
127th for approximately 1.8 miles and then make a right onto Craig’s driveway.
From Chicago:Take I‐55S to the I‐355S exit. Take I‐355N to the 127th St exit. Make a right onto
127th street, heading E. 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.

—ORCHARD TOURS—
Orchard Tours are MidFEx’s version of a member garden walk. A
member opens up their garden/orchard for the rest of the club to
come and see what they are growing. The host gets to show off their
labor of love to a captivated audience that appreciates and admires
the effort that goes into this “hobby”. Orchard tours has to be one of
the best benefits of membership. All tours will start a 1pm rain or
shine and formally last an hour. It’s up to the host if they want to
allow people to linger past the hour. All we ask is that you be
respectful of the host’s time and home.
The following is the schedule for the Orchard Tours for 2011.
We are still trying to line up a few more before the end of the
growing season, so be sure to look for them in the next issue of the
Grapevine.
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—ORCHARD TOURS, continued—
Date:
Time:
Location:
Directions:

Jeff and Bernie Postlewaite (Member since 1989)
Sunday, July 24, 2011
1:00 PM
16335 Central Park Ave, Markham, IL 60428
From I‐57: Take 159th Street east exit. Turn south on Central Park (1st traffic light). Proceed to
16335.
From I‐294:Take 159th Street west exit. Turn south on Central Park (3rd traffic light). Proceed to
16335.

Jeff has a small 1/3 acre yard that exhibits his interest in fruit growing as well as a lifelong interest in gardening with
ornamental plants and shrubs. His yard is equally divided between shade and sun gardening with grass paths that
lead one through it. There are 30 espaliered apple trees (all self grafted, some 20+ years old), grape arbor,
blueberries, mulberries, raspberries, gooseberries, hazel nuts and an espaliered fig.

Date:
Time:
Location:
Directions:

Bob and Annie Walter (Member since 1997)
Sunday, August 21, 2011
1:00 PM
11310 79th St, Burr Ridge, IL
From I‐294: Take the 75th St exit toward Willow Springs Rd. Turn right onto 75th St heading W.
Turn left onto Willow Springs Rd heading S. Take the 1st right onto 79th St. The 11310 will be on the
right just past Wolf Rd.
From I‐55:Take the 276A exit to South County Line Rd. Turn left onto 79th St. 11310 will be on the
left just after Forest Hill Rd.

Bob and Annie have 2.5 acres in Burr Ridge with lots of mature oaks and shagbark hickories. They have 80 or 90 fruit
trees mostly on semi‐dwarfing rootstocks although the “mini‐orchard” has about 15 trees on M27. Their oldest fruit
trees are about 20 years old, and the oldest self‐grafted trees are from 1997. All in all, there are 3 apricots, about 36
apples, 4 peaches, 3 cherries, 12 Asian pears, 9 European pears, 4 plums, miscellaneous nut and other fruit trees.
They have 3 trellises with hardy kiwis, 8 or 10 fig trees, lots of nanking cherries and blackberries and raspberries, a
large vegetable garden, and they started bamboo, maypops, and gooseberries this year.

OBITUARY
Remembering Nancy Rice
I and MidFExers lost great friend Nancy Rice on April 22, 2011. . . .
I used to hang out with Don and Nancy for years. One of the most
fun trips we did were pawpaw hunting around woods in Indiana and
Michigan. They were eager to show me their secret pawpaw patch in
the wild, which bring back ton of good memories.
If we drive through black walnut trees we would stop and stomp the
nut on the ground ‐‐ doing a taste evaluation at the spot. Sometimes
we came home with a lot of free harvest and the real bonus was new
knowledge I learned from them. I miss both of them terribly.
Nancy was not just another fruit explorer but a close friend and
confidant. She would quietly listen to my complaints and comfort me
with a few wise words.

—Oriana Kruszewski
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RECIPES
Frangipane Tart
Adapted from How to Cook Everything by Mark Bittman
I have made this tart with peaches and blueberries; with blueberries it’s the best tart I’ve made or eaten.
—Angela Bowman

1 recipe tart crust*, well chilled
1 cup roughly chopped or sliced almonds
6 tablespoons (3/4 stick) unsalted butter
1/3 cup sugar
1 egg

3 cups strawberries, raspberries,
blackberries, and/or blueberries, picked
over, stemmed, and hulled if necessary, or
peeled, cored, and thinly sliced apples or
ripe pears.
1 tablespoon freshly squeezed lemon juice

This tart, with a delicious almond filling, is great not only with berries but also with thinly sliced pears or apples.
1.

Preheat the oven to 425° F. Pierce the crust all over with a fork. Line with tin foil and weight the bottom with a
pile of dried beans, rice, or other weights to keep it flat. Bake 15 minutes, or until the shell is no longer raw but
is still quite pale. Remove from the oven, reduce the heat to 375°F, and carefully remove the weight and foil.

2.

Combine the almonds, 4 tablespoons of the butter, and sugar in the bowl of a standing mixer. Beat for about 2
minutes, until the almonds are crushed and the ingredients well combined, scraping down the sides as
necessary. Beat in the egg.

3.

Spread the frangipane on the
bottom of the shell. Arrange the
fruit in the tart. Melt the
remaining butter and stir in the
lemon juice; brush fruit with this
mixture. Bake until the frangipane
is golden brown and the fruit is
bubbling, 30 to 40 minutes. Cool,
then serve warm or at room
temperature, along or with ice
cream or whipped cream.

*TART CRUST
by Jonathan Davies
1 2/3 cups all‐purpose flour
2 T sugar (two level soup spoons)
1/8 tsp salt (a pinch)
10 tablespoons chilled unsalted butter,
cut into 1/2‐inch pieces
2 T (or more) ice water
1 large egg yolk
Combine flour, sugar and salt in bowl. Add butter and cut in, using either a pastry fork or two knives held side by
side, until mixture resembles coarse meal. Whisk 2 Tbsp. ice water and egg yolk in small bowl. Add to dry
ingredients and blend just until soft moist clumps form, adding more water by teaspoonfuls if dough is dry. Gather
dough into ball; flatten into disk. Wrap in plastic and refrigerate 1 hour.
Roll out dough on floured surface to 13‐ to 14‐inch round. Flip dough while rolling it out, reflouring as needed to
avoid sticking to counter. Transfer dough to 11‐inch‐diameter tart pan with removable bottom. Press in overhang,
forming double‐thick sides. Pierce crust all over with fork.
4
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RECIPES, continued
Ginger Fruit Salad
Cribbed from The Lucky Platter in Evanston. I’m sure this
has morphed quite a bit from the original, but it is
nonetheless a big hit at summer parties. —Angela
Ingredients
Any assortment of summer fruits: peaches, apricots,
kiwis, berries, you name it
dressing:
1 tablespoon fresh ginger, minced
¾ cup apple cider vinegar
3 tablespoons sugar
2 tablespoons cilantro, minced
2 green onions chopped into tiny rounds, stem to stern
Cut a big bowlful of fruit to desired size and shape. In a
separate bowl, mix the dressing, adjusting ingredients to
taste. It should make you pucker just a little—the fruit will
have quite a bit of sweetness to balance the sour. Dress
the fruit and refrigerate. This salad is MUCH BETTER if you
make it the day before serving; the flavors take a while to
marry.

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.
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 ziploc 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.

“Chairy” Tree, San Antonio Botanic Garden
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Chuck Heisinger has created an excellent video of Al
Cosnow’s summer budding techniques that is linked to
our web page (www.MidFEx.org). The MidFEx forum
is a good place to request budwood from other
members.
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Adding Phosphorus to Sprays
The following passages by Bill Scheffler have been
reprinted from a MidFEx Forum discussion. Bill is
responding to comments or questions about peach leaf
curl, but the answers are more broadly useful.
Wednesday, March 16
Hi Patrick, Copper works very well as a fungicide for all
diseases but it helps to know how to work with it. Trace
minerals do not translocate well and benefit by
connecting with a transport mechanism. There are
many transport methods but the one that works the
best is phosphorus because the plant has high
phosphorus needs connected with photosynthesis.
Do you have Miracle Gro with high phosphorus?
(the middle number) If you do then just add a pinch of
copper sulfate to that and spray it out. Also add 1 ounce
of molasses and 1 ounce of white sugar (per gallon of
water) to make it work better. Plants readily absorb
anything with a carb connected to it. Plants have strong
needs for carbohydrates.
If you don't have Miracle Gro with a high middle
number then use some cheap soda pop with as much
phosphoric acid in it as you can get. Use 8 ounces of
soda pop per gallon of water and add the copper
sulfate/molasses to that. (the sugar is already in the
soda pop)
What kind of water do you use? Rainwater is by far
the best. Place a bucket or barrel at the downspout and
collect what you need. If you use tap water then add 1‐
2 ounces of apple cider vinegar per gallon to lightly
acidify the water. All foliar sprays work better when the
water is slightly acidic.
I spoke with an apple grower who told me that he
sprayed copper sulfate on his trees two times and it
didn't work. I told him he did not have a copper
deficiency but had a phosphorus deficiency so the
copper could not move around inside the plant. Sprays
that have a phosphorus base always do better than
without the phosphorus. (so you won't need as much
copper)
Copper is a fungicide by itself but there is a
nutritional part to this as well. Plants make an enzyme
that can dissolve the cell walls of ALL pathogens;
pythium, rhyzoctonia, fusarium, anthracnose, cankers,
fireblight, verticillium, phytophthera, etc. The mineral
at the center of this enzyme is copper. All diseases are
automatically a copper deficiency because the plant has
not been able to make its enzyme to fight back against
the pathogen. We have copper in our soil but it is a big
heavy molecule and requires strong acids in the soil in
order to make it available. Then when it *is* available it
needs a transport molecule to get up into the leaf.

Phosphorus is the best
but is also a large molecule
and is not very available in
high pH soils like we have.
Leaf mold compost is high in
phosphorus which gives us a
good reason to mulch any
leaves we can get our hands
on. (wood chips are high in
potassium) Thank you
Patrick, I hope this was
helpful to you.
—Bill

Tuesday, May 24
. . . The copper I used should also have been effective
enough. —Sherwin
Hi Sherwin, In that case, it may not have been a copper
deficiency. It may have been a phosphorus deficiency.
Trace minerals like copper, iron, manganese, zinc and
others are big heavy molecules and are not real mobile.
Phosphorus is the main mineral in the transport
molecule that carries the micronutrients around. You
sprayed copper on the plant so it should not have to
travel very far but there is another dynamic also in play.
Cell walls are made of calcium pectate. (Calcium
jello) Calcium has a positive charge. Copper has a
positive charge. Positive and positive will repel. We
need the copper to match up with a negative charge so it
can get pulled in thru the cell wall.
Sulfates (copper sulfate) do not do a very good job of
going thru the cell wall but phosphorus does a great job.
Foliar sprays should be phosphorus based. Phosphoric
acid is 85% phosphates. (Many soda pops have
phosphoric acid in them to make a sharp flavor. 8 oz per
gallon of water should be about right.)
Adding sugars, (like molasses and white sugar) are
also extremely helpful to plants. Plants have huge
carbon needs and can only get 20% of what they need
from the atmosphere. Plants have multiple, multiple
layers of defense mechanisms and if they have the
nutrients, they can protect themselves very well. Most
fungicides and insecticides are imitations of what the
plant is already able to do but lacked the nutrition.
Having said all that, mother nature usually throws in
some nasty curves! In good conscience tho, we need to
give our plants every opportunity to be healthy so that
when stress times come, our plants will be the last to
stress and the first to recover. Thanks Sherwin!
—Bill
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Blackberrypicking
By Seamus Heaney

From the Spring Grafting Workshops

Late August, given heavy rain and sun
For a full week, the blackberries would ripen.
At first, just one, a glossy purple clot
Among others, red, green, hard as a knot.
You ate that first one and its flesh was sweet
Like thickened wine: summer's blood was in it
Leaving stains upon the tongue and lust for
Picking. Then red ones inked up and that hunger
Sent us out with milk cans, pea tins, jam‐pots
Where briars scratched and wet grass bleached our boots.
Round hayfields, cornfields and potato‐drills
We trekked and picked until the cans were full,
Until the tinkling bottom had been covered
With green ones, and on top big dark blobs burned
Like a plate of eyes. Our hands were peppered
With thorn pricks, our palms sticky as Bluebeard's.

Browsing
scion
pockets:
Chicago
Botanic
Garden
grafting
workshop

We hoarded the fresh berries in the byre.
But when the bath was filled we found a fur,
A rat‐grey fungus, glutting on our cache.
The juice was stinking too. Once off the bush
The fruit fermented, the sweet flesh would turn sour.
I always felt like crying. It wasn't fair
That all the lovely canfuls smelt of rot.
Each year I hoped they'd keep, knew they would not.

Rootstock selection: Cantigny grafting workshop

Your membership may be expiring!Check your Grapevine address label for your membership
expiration date. If it says “6/30/11” 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)□ $25 (2 Years)□ $30 (3 Years)

Mail to: MidFEx Membership
P.O. Box 93
Markham, IL 60428-0093
The above information (name, address and phone only) will appear in our Members’ Only Directory (June issue)
and is never sold or rented to outside interests.
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MidFEx Calendar
Sunday, July 17, 2011

Summer Picnic, home of Craig Evankoe, Lemont

July 24 2011

Orchard Tour: Jeff and Bernie Postlewaite, Markham

August 12, 2011

Grapevine submissions due for September newsletter

August 21, 2011

Orchard Tour: Bob and Annie Walter, Burr Ridge

October 15–16, 2011

Fall Harvest Fest, Chicago Botanic Garden, Glencoe

MidFEx Officers and Contacts
President: Dennis Wang
Secretary: Bill Scheffler
MidFEx Online Forum
Members are invited to join the MidFEx forum. Get
advice and share your fruit growing experiences with
other members. Subscribe to the forum at:
http://lists.ibiblio.org/mailman/listinfo/midfex
Forum Administrator:
Shrewin Dubren (sherwindu@att.net)
Grapevine articles wanted! Deadline for articles to
Robin Guy for next Grapevine: August 12, 2011. Please
e-mail articles to Robin and type “GRAPEVINE” in the
subject header.
Gathering editor: Robin Guy (editor@midfex.org)
Layout editor: Angela Bowman
(angelamariebowman@yahoo.com)

Vice-President: Della Bezanis
Treasurer: Jeff Postlewaite
MidFEx Web Site: http://www.midfex.org
Send anything of interest (links, photographs, fruit info, etc.)
to Brad Platt for consideration for web site posting.
Email Brad at:midfexweb@buildabettersite.com

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

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