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Jackie remembers spending many summer hours with her mom, 

Shirley, and sister, Jill, picking wild sweet blackberries in areas logged off 

earlier by her Dad, stumbling over and through stumps, thorns and 

brambles in their search for the berries. Wild blackberry pie is a family 

tradition.   

In 2004, at the age of 81, Jackie Baker’s father, Melvin, saw an article 

in the Port Angeles Daily News on how a local resident, John Kochanek, 

was growing native wild sweet black berries using black tires as planter 

boxes and flat cut logs to support the vines.  Melvin contacted John to 

learn more about this growing process. 

After reading the article, Melvin 

decided he wanted to grow them 

John’s way rather than dealing 

with problems of  picking 

blackberries in the wild. So Jackie 

and her Dad went into the woods 

on the upper side of their property 

and flagged some plants during 

the summer. Later, they dug up 

the starts and put them into pots 

until they could be planted into 3’ 

X 3’ wooden boxes the following 

spring. The wooden boxes were 

made of untreated 2”x 12” raw lumber cut on Melvin’s old saw mill.  

The wild blackberry plants grew with abundant blooms each year on 

the previous year’s new canes. They produced the first year and each 

year thereafter.  On each side of the raised bed style berry boxes, there 

are two 5’ t-posts spaced about 6‘apart with a standard spf 2” x 4” 

wood plank on top spanning the t-posts.  Small wood blocks are nailed 

onto the bottom and the ends of each wood plank with a hole that just 

fits over each t-post.  Suspended from the 2”x 4” planks by ropes 

(binder twine salvaged from bales of hay) are 18” to 30” lengths of  ¾” 

gray electrical conduit pipe forming triangular cradles for the vines.  As 

the canes grow, they must be collected and guided onto the cradles 
which keep the vines about 3’off the ground horizontally. The pipe 
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protects the canes and gives them a flat 

surface to spread out on.  The rope passes 

through the pipe and has stainless steel rings 

tied on each end which loop over finishing 

nails projecting from the tops of the 2” x 4” 

planks.  The pipes slide freely on the ropes, 

stopped at the ends by the metal rings, which 

allows the pipes to be used as wands to collect 

stray vines and then re-hung. There are ten 

evenly spaced cradles per 8’ 2” x 4”.   

With planks and cradles on opposite sides of 

the planting boxes, the vines can be guided to 

the left side or the right side in alternate 

seasons.  Currently fruiting vines are on one 

side; next year’s vines, the new vines, that will 

bear fruit next year are guided to the other 

side. Each autumn the vines that bore fruit the 

previous summer die and they can be easily 

removed since the new vines have been 

separated and guided to the opposite side.  

There is black plastic on the ground covered 

with sawdust to control the weeds under the 

vines and around the boxes.  There are eight 

wooden berry boxes into which three to four 

black berry plants were originally planted.  

Most are native wild blackberries but one is 

most likely a wild Marion Berry.  Last year about 

25 flats of native blackberries were harvested 

that were shared with family and friends.  The 

berries are usually watered with soaker hoses 

at least once a week or more often if needed. 

 Final notes: This black berry system was 

intentionally built with a minimum amount of 

materials to avoid any unnecessary expenses. 

The berry plants were fertilized with Alpaca 

manure in March or April before the plants 

bloom. Fresh Alpaca manure will not burn the 

berry plants.  

There are plans to replace the binder twine 

with polyester rope which would be more 

durable.  The stainless steel rings were a lucky 

find, a closeout item found in Seattle and are 

quite an improvement over rope loops at the 

ends of the ropes.   

 
 

Jackie Baker and Del Simpson 
picking native wild blackberries in 

Jackie’s blackberry patch 

The  Fall  2009 BeeLine was produced by Editors Marilyn Couture and Carlyn Syvanen, 

with input from  membership.   

Please contribute your articles  for our next issue! 
Issue Deadlines:     

Winter  November 15; Spring  February 15; Summer   May 15;  Fall  August 15;     
  

Email your articles to: 
Carlyn Syvanen, carlynbee@teleport.com or Marilyn Couture, couture222msn.com 

Permission to copy from the Beeline is granted with attribution. 
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Greetings from your WCFS president in the 

Canyon Park area of Bothell.  Summer is a busy 

time for all and we are no exception.   There 

has been a fantastic strawberry, raspberry, 

marionberry, and plum harvest here so far.  We 

have a good Asian pear crop coming, no 

European pears and apples only on cultivars 

Fiesta, Sweet Sixteen, and the always 

dependable Jonagold trees.  This is not good 

when you consider that we grow 23 varieties of 

apples.  Perhaps the small autumn harvest is 

providential as I am currently training in earnest 

for a missions trip to India in November. 

There has been a lot of information on our 

internet forum this summer including battles 

with Raccoons, Crows and other varmints.  This 

is a fun way to interact and share information 

with other members of the WCFS.  You might 

MESSAGE FROM OUR PRESIDENT 
By Mark Youngs,  Seattle Tree Fruit Society 

want to check this out! 

I hope you had a chance to attend the 

Summer Fruit Festival put on by WWFRF August 

15 in Mount Vernon.  Events like this give you 

an opportunity to interact with some of the 

leading scientists and nurserymen in the 

northwest.  You can learn new techniques, 

pick up new skills, and ask questions specific to 

challenges you may be having.  Remember, 

you can keep tabs on future fruit meetings and 

events, including your local chapter 

gatherings, in the Beeline. 

As always, we’re looking for new articles for 

this publication. Please share your experiences 

with us.  This is your publication and it can be 

made as fun and informative as you like.  Until 

next issue, may the sun shine brightly on all of 

your endeavors! 

I would like to take this space to announce 

that I am ready to retire as editor of the 

BeeLine. We are looking for a new editor to 

take over as soon as possible. As the 

editor for the last five years I have 

learned many things but I am now 

ready to spend more time on personal 

projects and so would like to hand 

over this job to someone else. 

Marilyn Couture will be willing to 

stay on as a co-editor and will be able 

to help gather and edit articles. Once 

there is an adequate collection of articles, it 

takes me about 20 hours to do the layout. Of 

course if the new editor is more familiar with 

Publisher it will not take as long. Every 

issue I need to relearn the routine. 

I will be able to help with the Winter 

issue and Marilyn will assist with future 

issues.  

I am looking forward to hearing from 

all those interested in this interesting 

job. 

Email me; carlynbee@teleport.com 

FROM THE EDITOR 
Carlyn Syvanen 

Join the Discussion Through the WCFS Forum! 

 Use the Forum to:  ask other members for advice, to give advice 

open a discussion,  even find a ride to a meeting or event.   

The Forum is only for members of our organization and is closed to the general public. Simply send 

me an email and tell me you’d like to join the WCFS Forum.  Hope to hear from you soon.   

Judi Stewart js@olympus.net 
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WCFS NEW MEMBERS 

 

Peninsula Fruit Club: 

Susan Anderson 

Pat Finley 

Debbie McKeever 

Kay McKenzie 

Thomas Ruddell 

Rhonda Williamson 

 
Seattle Tree Fruit 

Society 

Sandra & Russell Call  

Stan & Sandy Nelson  

Keith Ruskstuhl  

Kathleen Hargrave 

 

 
Vashon Island Fruit 

Club  

Kim Buchanan 

Coco Carson-Rohe 

Gregg Conlee & 

Cynthia Golfus 

Leslie Drahos 

Will Gerrior 

Chris McGrath &  

David Wells 

Gar & Emily MacRae 

Fred Meyers 

Anne Woodward 

 

 

STRAWBERRIES IN DECEMBER 

By Rosalie Marion Bliss, Agricultural Research 

Service 

Freshly harvested local strawberries may 

soon be spotted on holiday tables in the mid-

Atlantic region. An Agricultural Research 

Service (ARS) horticulturist,  Fumiomi Takeda of 

the Appalachian Fruit Research Station in 

Kearneysville, W.Va., developed a new 

method for propagating June-bearing 

strawberry varieties that allows the plants to 

fruit in the fall, continue fruiting until December, 

and then fruit again in the spring. 

This double cropping of June-bearing 

strawberries is a phenomenon not normally 

observed in the mid-Atlantic states, where the 

plants traditionally flower and bear fruit only in 

spring.  

The new method of double cropping June-

bearing strawberries requires harvesting small 

plants (called runner tips) from mother plants in 

early July. Those tips are put into 8-cubic-inch 

containers and placed under water misters for 

rooting. Eight-week-old transplants are planted 

in the field in early September. They will flower 

and fruit during the same fall.  

With the standard method, runner tips are 

harvested in early August and planted in the 

field as four-week-old transplants. They will 

flower and bear fruit only during 

the following spring.  

There are clear economic 

benefits for growers who wish to 

use Takeda's method. Not only 

are two crops harvested in one 

year, but fruit harvested in late 

fall or early winter commands 

prices four times as high as fruit 

harvested in the May-June 

period.  

Where the danger of freeze 

exists in late fall and early 

winter, plastic tunnels must be used to protect 

the fruit. The tunnels are relatively inexpensive 

and are easy to erect in the field. The added 

benefit of their presence is an earlier and 

higher-priced spring crop.  

Takeda is now evaluating the performance 

of strawberry plants produced by the new 

method in Florida, Oklahoma, 

Tennessee and the Eastern 

Shore of Maryland. As of 

early December, fruit harvest 

was proceeding in all these 

locations and is expected to 

continue--until the end of 

December in colder sites, 

and much longer in warmer 

locations.  

ARS is the U.S. Department of 

Agriculture's chief scientific 

research agency. 

 

All the fertile areas of this planet haveAll the fertile areas of this planet haveAll the fertile areas of this planet haveAll the fertile areas of this planet have    at least at least at least at least 
once passed through the bodiesonce passed through the bodiesonce passed through the bodiesonce passed through the bodies    of earthworms.of earthworms.of earthworms.of earthworms.    

        -------- Charles Darwin  Charles Darwin  Charles Darwin  Charles Darwin     
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You can help the heritage apple search 

and preservation effort by purchasing some of 

my apple trees.  In purchasing some of these 

great heritage trees, you will be establishing a 

“mini preservation orchard” at your home and 

the proceeds of any sales will help fund the 

effort to find additional lost apple varieties. 

The trees listed here are grafted onto EMLA 

111 rootstock, which gives a larger tree, about 

70% the height of a seedling tree; 

which is drought resistant, well 

anchored requiring no long-term 

tree support. 

The cost for the trees is $20 each.  

For each five trees purchased, I will 

include an extra tree of my 

choosing; a good tree from your 

area which deserves preservation.  

The price will be discounted 10% 

for 15 or more trees.  For over 25 

trees, call for a price. 

To order, call Tom at 336-766-

5 8 4 2  o r  e m a i l  h i m  a t 
applesearch@triad.rr.com or write 

him at 7335 Bullard Road, Clemmons, NC 

27012. (If you are interested in descriptions of 

the following varieties email Carlyn: 
carlynbee@teleport.com for the complete 8 

page announcement.) 

Autumn Strawberry, Baltimore Pound, 

Banana Pippin, Barker’s Liner, Beauty of the 

World, Bee Bench, Black,  Black Beauty,  Black 

Limbertwig,  Black Water Red, Brimstone, 

Bryson Seedling, Burningtown Spice, Buttermilk, 

Catawba, Coffee Seedling, Cotton, Crow Egg, 

Curtis,  Custard, Deep Eye, Democrat, Dula 

Beauty, Early Ripe, Early Transparent, Fall 

Pippin, Fall Premium, Fallawater, Forward Sour, 

Golden Pippin, Green Bellflower, Green Horse, 

Green Russet, Gruff, Hall,  Harbison’s July, 

Haywood June, Ice, Jellyflower, Jenny Beauty, 

Johnson Keeper, Juicy Fruit, Junaluska, June 

Sweetning, Kane, Karn, King Luscious, Lady 

Finger, Lansingburg, Madison Mammoth, 

Manson Beauty, McKasky, Morgan, Mountain 

Boomer, Patrick Red, Polk Seedling, Polly 

Sweet, Potts (Yellow Potts), Pound Royal, 

Pound Russet, Powder Spring June, Puff, 

Quince, Red Horse, Red June, Red Spice, Red 

Winesap, Sal, Scott, Seedin Simpson, Seedling 

Limbertwig, Sheepnose, Sheepnose Delicious, 

Shuler, Stump, Sugar Core, Summer Buff, Sweet 

Pound, Tackett, Vandever June, Virginia 

Beauty, Walker’s Favorite, Water 

Sweet, White Buckingham, White 

Sweet, White Vandever, Winding 

Stairs Thinskin, Winter Spice, Wolf 

River, World’s Best, Yellow 

Hardin, Yellow Horse, Yellow 

Pippin, Yellow Winesap 

Additional larger growing apple 

trees, on EMLA 111 rootstock. 

Equally great apple trees; 

typically I have only one tree for 

sale; descriptions can be 

provided.] 

Accordion, American Beauty, 

Arkansas Black, Baldwin, Banana, Banner, Bell 

Court, Benson, Betsy Deaton, Big Flavor, Black, 

Black Annie, Blacktwig, Blood Red Crab, Brick, 

Buckeye Beauty, Buckingham, Butler, Cannon 

Pearmain, Carolina Wabash, Church, Cider 

Sweet, Coffelt Beauty, Cotton Sweet, Cove, 

Crouch, Darnell, Davidson Sweet, Dumplin, 

Durham, Early Harvest, Fall Limbertwig, Fall 

Sweet Russet, Fernina Pippin, Flat, Forward 

Sweet, Frog, Frost  Proof, Gentry Stripe, Granny, 

Granny Morgan, Green Biscuit , Green 

Limbertwig, Half Acre, Hog Pen, Hog Sweet, 

Hollow Log, JFW Neverfail, Jim Goins, Jimbo, 

Johnny No Core, Juicy, Jumbo, June Pink, 

Kaighn, Kansas Sweet, Large White Sweet, 

Larry, Lewis Green, Lodi, Mammoth Horse, 

Martin Sweet, Maryland, Melungeon Gold, 

Mollie, Mother Bud, Muskmelon Sweet, Nantz, 

NC Keeper, Nickahjack, Nursery, Ode, Ohio 

Sweet, Old Man, Perkins, Pineapple, Pinkerton, 

APPLE TREES FOR SALE 
By Tom Brown,  
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Pippin, Pokey Seedling, Potts, Preacher, 

Pumpkin Sweet, Queen, Queen Beauty, 

Quincy, Red Bird (late), Red Harvest, Red 

Limbertwig, Red Pound, Red Sweet June, Rose 

Limbertwig, Royal Pearmain, Rusty Golden, 

Rusty Pippin, Shannon, Sheepnose Bellflower, 

Sheepnose Sweet, Snuff, Speckled Gem, 

Speckled Queen, Speckled Red, Starks Jumbo, 

Stine, Streaked June, Striped Delicious, Stump 

the World, Summer Bellflower, Sweet Horse, 

Swadley, Sweet Limbertwig, Sweet Potato, 

Tenderskin, Tommy, Tucker Ever Bearing, 

Twenty-Two Ounce, Upton, Vanilla Pippin, 

Water Core (red), Water Core (yellow), 

Watermelon Sweet, Wellington, West, White 

Pound, Whopper Jaw, Winesap, Winter 

Banana, Winter Fleming, Winter Green, Winter 

Horse, Winter Sweet, Woody, Yellow Beauty, 

Yellow Limbertwig, Yellow Queen, Yellow 

Sheepnose, York. 

Semi-dwarf apple trees, on Bud-9 rootstock 

Arkansas Black, Autumn Strawberry, 

American Beauty, Baldwin, Banana, Banner, 

Barkers Liner, Beauty of the World, Bee Bench, 

Betsy Deaton, Big Flavor, Brandy,  

Bryson Seedling, Buckeye Beauty, Buttermilk, 

Custard, Davidson Sweet, Dula Beauty, Fall 

Pippin, Fall Premium, Flat, Forward Sour, 

Forward Sweet, Green Bellflower, Half Acre, 

Johnny No Core, Johnson Keeper, Juicy Fruit, 

Kaighn, Lewis Green, Lodi, Mammoth Horse, 

Manson Beauty, Mayflower, Mealy Sweet, 

Nursery, Ohio Sweet, Old Man, Powder Spring 

June, Preacher, Pumpkin, Pumpkin Sweet, Red 

Jordan, Red Sweet June, Royal Limbertwig, 

Rusty Golden, Snuff, Speckled Gem, Stump, 

Stump the World, Suler, Summer Buckingham, 

Twenty-Two Ounce, Watermelon Sweet, White 

Fall Pippin, Winter Banana, Winter Horse, Wolf 

River, Yellow Hardin, and Yellow Winesap. 

Note about the author. Tom Brown’s article 

on his search for heritage apples appeared in 

the Summer 2009 BeeLine. 

WCFS OFFICERS AND BOARD MEMBERS 
 

President Mark Youngs 
  mark@actionaccounting.com 
Vice President Ron Weston 
  ronweston@centurytel.net 

Secretary  Jeb Thurow  
  cjthurow@hotmail.com 
Treasurer Hildegard Hendrickson   
  hildegar@seattleu.edu 
Directors 

2010  Erik Simpson  
  orchards@olypen.com 
  Bob Hickman  
  hickmans@tscnet.com 
  Patty Gotz  

  plsgotz@comcast.net 
2011  Bill Horn   
  hornbill66@msn.com 
  Del Simpson   
  orchards@olypen.com 

  Jerry Gehrke 
  bercogehrke@comcast.net 
2012  Jean Williams 
  fhe@hurricane.net   
  Mike Shannon  

  pinnisulafruitclub@comcast.net 
  Loretta Murphy 
  lojodc@yahoo.com   
Chapter Presidents 

Olympic Orchard  Steve Vause  

  svause@teleport.com 
North Olympic Melissa Denny 
  mdenny@worldfront.com 
Peninsula Sally Loree  
  PeninsulaFruitClub@comcast.net 

Piper Orchard Paul Donaldson  
  pdpiper@aol.com 
Seattle Tree Fruit  Leonard Fuller  
  lfaasia@gol.com 
South Sound Phil Vogel   

  vogwest@comcast.net 
Tahoma  Henri Carnay  
  hcarnay@comcast.net  
Vashon Island Elizabeth Vogt    
  eavogt@comcast.net  
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At Olympic Orchard Society’s May meeting 

our guest speaker was Sid Maroney, who 

founded and runs both Sequim and Port 

Angeles Locally Grown Mercantile. Sequim 

and PA Locally Grown are online stores that 

feature food and other products grown or 

made or otherwise closely connected to the 

North Olympic Peninsula. It is part of a 

nationwide network. Customers can log onto 

t h e  W e b  s i t e ,  h t t p : / /

sequim.locallygrown.net, or http://

pa.locallygrown.net , select the 

products they wish to buy and 

pick up orders at a central 

distribution center. Vendors can 

post products for sale and view 

what others are selling so as to 

complement as well as compete 

with each other. It is not only a 

way for commercial growers to 

market their stuff but it is also a 

way for home gardeners and fruit growers to 

sell surplus vegetables and fruits. 

Customers place their orders Friday through 

Tuesday at both online markets. Orders are 

filled Wednesday in Port Angeles at the Odd 

Fellows Hall (4:30 – 6:30 pm) and Thursday in 

Sequim at the Sequim Prairie Grange (4:30 – 

6:30 pm). The customer pays the listed price 

plus a modest fee to Market Manager 

Maroney. All accounting is done by a 

computer program. 

Sid is an engaging speaker. Interest piqued, I 

decided to try Sequim Locally Grown out as a 

customer. A few days later I logged on to the 

web site. Establishing an account was simple, 

even for me, and it cost nothing. I browsed 

through the on-line catalogue and ordered a 

bag of steamer clams, a bunch of baby beets 

with tops, and several other items, no two of 

which came from the same vender. I went 

through the “check out” procedure and 

logged off. This was on a Monday. Shortly 

  

afterward I received an email message from 

SLG itemizing my order, totaling the bill, and 

telling me I should pick everything up at the 

Sequim Grange on Thursday between 4:30 and 

6:30 PM. 

I drove to the Grange at the prescribed 

time. Sid was there with his dog, chatting with 

customers as they came and went, handing 

them their orders and collecting their money. 

The atmosphere was relaxed and friendly. If in 

a hurry, you could be in and out in 

a matter of minutes. If not, you 

could linger and visit. I chose to 

linger. 

I asked Sid about himself. He told 

me he grew up in west Tennessee 

in a small town near Memphis. He 

attended the University of 

Tennessee at Knoxville and 

received his degree in 1974 in 

chemical engineering. After 

graduation he worked for a number of years in 

the petro-chemical industry. In 1985 he moved 

to Seattle where he did vocational rehab work. 

In around 2002 he began transitioning to 

Sequim, and was established here in 2004. At 

present he is manager of Nash Huber’s (Nash’s 

Organic Produce) farm share program, and for 

the last year and a half has run Sequim and PA 
Locally Grown Mercantile. 

Sid told me he had become increasingly 

interested in sustainability issues and began 

research along these lines. Food rose to the 

surface quickly. He began looking for 

information on food co-ops. He found one in 

Oklahoma that had an on-line program. 

Through this co-op he became connected 

with a food co-op discussion group. It was 

there that he became acquainted in April, 

2008, with Eric Wagoner, a farmer/programmer 

from Athens, Georgia, who had developed the 

software for Locally Grown Mercantile and has 

been running Athens Locally Grown for a 

SEQUIM LOCALLY GROWN MERCANTILE 
By Steve Vause, Olympic Orchard Society 
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Factory sells the composting bins at home and 
garden shows. During the open forum part of 
the meeting brassica problems were discussed. 
It was suggested that a very dense planting of 
alum (garlic and/or onions) would keep bugs 
away from brassicas. Planting brassica seeds in 
egg shells was also suggested. 

On September 12 we took a field trip to 
Gary Heaton’s blueberry farm just west of 
Joyce. Gary talked about some of the joys and 
tribulations of growing blueberries, of which he 
has several acres. Interested club members 
were then invited to pick berries. At $1.60 a 
pound this turned out to be a very good deal. 
The bushes were well established, from five to 
seven feet tall, and loaded with large, 
delicious berries. The size of the bushes and 
density of berries made picking both fast and 
easy. 

The OOS’s Board of Directors met twice 
during the summer – once in late July and 
once at the beginning of September. The main 
business of both meetings was to plan our 
October 24th fall fruit show. Committees were 
formed and tasks distributed among members. 
We reckoned that last year’s fruit show was 
very successful and anticipate that this year’s 
will be successful as well. 

Peninsula Fruit Club heard Steve Whitcher 
give an excellent presentation on summer 
pruning and other topics on July 9. Then on 
July 12 Don and Loretta Anderson gave our 
club members a tour of their orchard, 
vineyard, and vegetable garden. Don talked 
to us about an experimental method he is 
using to control the codling moth in his 
orchard. Some of our members along with 
members of the Vashon Fruit Club learned how 
to chip bud from Dr. Bob Norton. At our Aug. 
meeting those members shared what they 
learned from Dr. Norton. We also watched a 
few videos about chip budding and T 
budding. Then we had some hands-on 
practicing to bud graft. We also exchanged 
bud wood with other members. Our summer 
picnic had a great turnout at John Meyer’s 
house. Besides having a great time visiting with 
each other, we were given a tour of his peach, 
apple, and pear orchard, and his new home. 
We will be having a booth at the Kitsap County 
Fair from Aug. 26 to Aug. 30. At our Sept. 

number of years. Sid signed on, and by July, 

2008, Sequim and PA Locally grown were up 

and running. 

There are other programs out there, but 

Wagoner’s Locally Grown Mercantile best 

suited Sid’s needs. For one thing, it is very 

reasonable. For another, Wagoner provides 

ongoing technical assistance. When I went to 

the web site, Locally Grown Mercantile.net, I 

counted 70 local on-line markets listed 

nationally, with 36 more “on their way”. 

Presumably all of these are using (or will be 

using) Wagoner’s software. The web site is full 

of information useful to anyone interested in 

starting an on-line market. 

When I left, everything I had ordered was 

accounted for, and later it all tasted great. 

 

Olympic Orchard Society’s membership 
remains about the same. As of September 18, 
we had 53 families, with 85 individuals. Our 
treasury, while modest, continues to be 
sufficient to fund our various projects and 
activities. 

On July 26th approximately 35 members and 
their guests attended our annual picnic at 
Carlyn and Steve’s place. The club supplied 
the usual burgers, dogs, sausages, buns, 
condiments and soft drinks. Attending 
members brought salads, desserts and other 
side dishes. If anyone went hungry it was their 
own fault. Those who were interested toured 
the orchard, inspected the new chicken coop 
and were introduced to the chickens (who 
were quite excited to meet so many new 
people and rudely begged for handouts). Erik 
Simpson introduced us to bocci ball, a stately, 
deliberate sport, quite appropriate to the age 
group most of us occupy. The weather was 
splendid, and a good time was had by all. 

At our regular meeting on August 11 Rick 
Shadforth talked about using red wiggler 
worms to compost organic waste and make 
garden compost and worm tea using a 
composting bin. Wiser Worm Farms in Olympia 
sells red wigglers (wiserwormfarm.com). Worm 
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If apple is your favorite fruit, you are an 

extravagant, impulsive and outspoken person; often 

with a bit of a temper. While you may not be the 

best organizer yourself, you make a good team 

leader; and are good at taking things forward. You 

can take quick action in most situations. You enjoy 

travel immensely. You ooze with charm when you are 

with your partner. You have an enthusiasm for life, 

unmatched by most. 

meeting we will be opening some of the tray 
style mason bee blocks to clean them and 
look for mites. We will also be learning how to 
save tomatoes seeds. On Sept. 27 we will have 
a booth at the Fall Harvest Festival on 
Bainbridge Island. Our Fruit Tasting Show will be 
on Oct. 11 at the Bremerton Parks and 
Recreation Building – 680 Lebo Blvd., 
Bremerton. 

Seattle Tree Fruit Society will hold its Fall 
Fruit Show on Saturday, October 31 at the 
Center for Urban Horticulture. Speakers will 
include Tom Wood on Container Gardening 
with Intensity!, Sam Benowitz on Fruit Choices 
for the Small Garden, David Hunter, Roger 
Ledbetter, and John Reardon on Mason Bees: 
Pros, Cons & Libilities, and Vince Carlson on 
Mead: Liquid Gold. Vendors include Raintree 
Nursery, Hartman’s Fruit Tree Nursery, City Fruit, 
Western Washington Fruit Research 
Foundation, Larry Davis and Jack Pedigo. 
Activities include apple identification, tool 
sharpening, fruit and applesauce tasting and 
question the experts. 

South Sound Fruit Society invited Steve 
Whitcher to speak on Pests and Pruning at its 
July 7 meeting. The August meeting was 
canceled because of hot weather. On 
September 1 we had Erika Fehr speak on 
EM1  and its benefits in composting and 
growing plants and trees. We also held 
elections. October 6 we held our Fruit Show 
and Picnic Event. November 3,  Anine 
Grumbles will present on fruit, berry and grape 
wine making. 

Tahoma spent the summer getting ready 
for the 17 day Puyallup Fair. 

ACCESSING ARCHIVES ON THE WCFS 

FORUM 

By Jean Williams, Peninsula Fruit Club  

 At the Fall meeting of the Western Cascade 

Fruit Society some members were  unaware 

that the WCFS forum has archived all the old 

messages.   Here is a link to get you 

started:  http://lists.ibiblio.org/mailman/listinfo/
wcfs   Scroll about halfway down the page to 

where it says “To see the collection of prior 

postings to the list, visit the wcfs Archives” (just 

above the tan bar that says “Using 

wcfs”).  Click on “wcfs Archives”, and you will 

be taken to the “wcfs Private Archives 

Authentication” page where you need to 

enter your email address and your password 

into the boxes and then click “Let me 

in…”  Enter the password that is automatically 

mailed to you on the first of every month, as 

each person’s password is unique.  Delete the 

black dots in the password box before you 

enter your password in case Windows is 

remembering the wrong password.  In the 

archives you may sort the messages by thread, 

subject, author, or date or download each 

month in a zip file. 

There is often a link to the archives 

automatically generated at the bottom of the 

postings—it just doesn’t tell you that’s where it 

goes.  It’s the one that says “More information 

about the wcfs mailing list”, or sometimes it’s 

just the http address as in the above link.  I 

hope this information will help others to make 

more use of the WCFS Forum. 

 

The BeeLine needs articles!The BeeLine needs articles!The BeeLine needs articles!The BeeLine needs articles!    

The next deadline is The next deadline is The next deadline is The next deadline is     

November 15.November 15.November 15.November 15.    


