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Puyallup Fair!! Sept. 10-26
Chuck Polance, Tahoma Chapter

“‘WRITE YOUR QUESTIONS IN OUR BOOK (which
really means | don’t have an answer for you right now)
but SOMEONE WILL GET BACK TO YOU.”

Although our 40+ Tahoma Chapter members try to
stay informed of the numerous fruit growing problems
and best practices, you may wonder:

“Are there questions you guys don’t have a simple an-
swer for?”

Of course!!

With the Puyallup Fair fast approaching, our members
can be found behaving like eager beavers to get our
booth ready to meet the expectations of an inquisitive
backyard fruit growing public. Seems like fairgoers
can’t get enough useful tips about gaining maximum
benefits from their backyard orchards. Sure, there is
the internet, but there is NOTHING like speaking to a
real live WCFS member who can help find answers for
specific concerns.

Sept. 10 — 26" can’t get here fast enough for many of
us. The Puyallup Fair makes us proud of being part of
something big. It’s a lot like being in the WCFS!
Personally, | can’t wait to man our booth. | usually
learn as much information as | offer.

If you (and significant other) would like to volunteer to
cover our booth, we’d love to have you involved in this
yearly event.

Please feel free to contact us for available time slots
and for free admission & parking tickets. Call:

BILL HORN: 253-770-0485 hornbill66@msn.com

HENRI CARNAY 253-568-6499 hcarnay@comcast.net

This year, we will disseminate information on identify-
ing and controlling the

-Spotted Winged Drosophila,

-Budding fruit trees,

-Anthracnose disease,

-Mason Bee Blocks,

-Raintree Catalogs, etc

Traditionally, the Chapter sells raffle tickets for an
Oregon-built Correll Heirloom Apple Press. It has
proven to be a major fundraiser!! Ticket sales typically
add a $1,000 profit to our treasury and will go toward
research into:

-developing newer and better fruit varieties,
-diseasel/insect control, or

-donations to organizations that promote the mission of

the WCFS.

Tahoma Chapter members are getting ready to pre-
sent their fruit for exhibit.
We are grooming our Frost peaches, pampering our
Bartlett pears, polishing our apples,
and coddling our moths (oops, | mean our figs).
What's nice is that there is no entry fee and each Agri-
culture & Horiculture Dept. exhibitor receives one gate
pass regardless of the number of items entered.
We select fruit and vegetables that have:
- uniform size,
- good color,
- nice shape, and
-freedom from blemishes.

In general, money ($6.00 & $5.00) is paid for first and
second place winners. 3™ place finishes get a ribbon
only. Bragging rights are priceless in my opinion.
Other members take advantage of the opportunity to
exhibit their carved pumpkins, display their scarecrows
and show- off their vegetable critters made from vege-
tables grown by our members.
*See the Puyallup Fair's website for more details!

Well, BeeLine readers, | think this says enough for
now!!
But, if | left any bases uncovered, just...”write your
questions in our book...someone will get back to you.”
-Chuck Polance, Tahoma Chapter
charlespolance@yahoo.com

Wyatt
Triebold

2009
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MESSAGE FROM OUR PRESIDENT
By Mark Youngs, Seattle Tree Fruit Society

My mother used to tell me that life is what

) ) trees on M9 and Bud 9 rootstock so they are quite
happens to you while you are busy making other

_ _ _ transplantable. This will also be an opportunity to
plans. This certainly has been true in 2010. | lost change growing styles to Super Slender Spindle. I've

my house, my wife, (who | thought was my best been intrigued with this style since discussing it with
friend), and my dog, (who turned out to be my best Dr. Bob Norton in Italy.

friend). My life this year sounds like the theme of a
country music song. As bad as all this sounds, I'm
seeing it as an opportunity to start a new life. God
willing, coming soon will be a new home, business,
orchard, garden, dog and maybe even a new soul
mate. My ministry opportunities have continued to
blossom as well, 'm going to Rwanda and the
Democratic Republic of the Congo next month with
a Prisoners for Christ international prison ministry
team for two weeks.

I hope that all of you and your trees are prospering this
summer. May all of your fruit baskets be full. Until
next issue,

Bwana Safiwe.

This whole story has been shared with you, my
fellow fruit growers, to explain why | can’t share an
update on my orchard. | haven'’t seen it for a while
but the news is not all bleak because | do get to
move the trees in November. Remember, | grow

Western Cascade Fruit Society Board Minutes
Tele-conference Meeting Highlights 19 June 2010

Tele-conference Meeting was called to order by President Mark Youngs, at 10:05 AM.
The Minutes from 14 March and treasurer’s report were read and approved. Included in the
treasurer’s report were bills of insurance and the budgeted $2000 for cherry root stock trials.
Chapter report highlights were given.
OLD BUSINESS.
Speakers list- Pat Volk is updating the list and is requesting additional contact names and
information. DVDs of presentations may be made available to the Chapters.
WWFRF donations- Discussion was tabled pending a presentation from WWFRF. There is
No moratorium on individual clubs giving to WWFRF.
Cherry trials-Judy reported that out of five Root stocks, four are left with six cultivars. Three
dozen members are involved and 22% grafts did not take. Motion for additional $300 for
Stakes and tags was approved.
NEW BUSINESS.
WCFS Fall meeting, Peninsula fruit club will host 25 September, Sally Loree will send
Meetlng location and directions.
Paul Dowson has stepped down from Piper Orchard.

Meeting adjourned.
Jeb Thurow, Secretary

Western Cascade Fruit Society @ e www.wcfs.org
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About WCFS

Western Cascade Fruit Society (WCFS), formerly
Western Cascade Tree Fruit Assocation (WCTFA),
was founded in 1980. It's primary objective is
to bring together new and experienced fruit
growers who will promote the science, cultivation
and pleasure of growing fruit bearing trees, vines
and berry plants in the home landscape. We pro-
vide the public with the knowledge and ability to
cultivate their own fruit-bearing frees, and plants.
Local chapters in geographical areas of Western
Washington, disseminate information  through
education, fruit shows, orchard tours, meetings,
workshops, publications, and give financial and
other support to fruit research organizations.

As a 501(c) (3) Non-Profit organization WCEFS is
Parent organization to eight affiliated Chapters.
WCEFS provides 501(c) (3) Non-Profit status to
Chapters via IRS group exemption, provides liabil-
ity insurance for Chapters, maintains financial
records, and makes annual reports to IRS. A
Board of Officers and Directors manage WCEFS.

WCEFS publishes a quarterly Beeline newsletter
to inform members of events, tours, articles, and
reports; a Web site — http://wcfs.org; and, a di-
gest forum: http://lists.ibiblio.org/mailman/listinfo/
wcfs. Members receive automatic membership in
WCEFS after joining an affiliated Chapter. A por-
tion of chapter dues go to WCFS. Please refer to
http://wcfs.org for chapter membership and dues
structure.

WCFS NEW MEMBERS

(AT b g U

Peninsula Tahoma
Fruit Club
Hobie Denny Margie Knudson

Western Cascade Fruit Society

Good Fruit Grower Magazine

There is now available free access to most of their
website to Internet users. This includes the archives of
Good Fruit Grower articles going back 15 years. Only
the current issue is restricted to digital subscribers.
There are also sections on current news, blogs and
interaction.

Often times | find one or the other articles of interest to
the backyard or small orchardist.

Check out http://www.goodfruit.com/ Note the con-
tracted url. If you use their full name you get another
website. Phil Vogel , SSFS

Bed ine

Mt. Vernon Summer Festival Aug. 28
Unusual Fruit report, Erik Simpson, OOS

Del and [, along with 100 people, attended the
Summer Festival that included kiwis and figs. |
found the detailed talk given by Bob Glanzman
(Kiwi Bob) on figs and kiwis to be informative.
Bob can now identify figs grown in the Northwest
by using a few characteristics he developed. See
http://www.geocities.com/kiwibobg/kiwifruitsalad3

We tasted various fig varieties including Dan Ac-
kerman’s favorite fig. | was on a panel with 5 peo-
ple who fielded fig questions from the audience. |
discussed my successful method for growing figs
in half whiskey barrels, the fig varieties grown in
Sequim & Port Angeles, and the need for warm
micro climate soil temperatures of 65 degrees
Fahrenheit. OOS will provide wood for growing
the Dan’s Favorite fig with their members this fall.

Enjoyed trying the fig sorbets for the first time.
The session “Cooking with Figs” with Margaret
Horak was very enjoyable. She had three recipes
which she can share with everyone by email,
Marghorak@yahoo.com. | also learned of an ex-
cellent fig cook book entitled “FIG Heaven” by
Marie Simmons, which | have ordered from Ama-
zon.com. Informative pamphlets on Fig and kiwi
varieties for Puget Region may be obtained
through Glanzman’s website and http://wcfs.org.

www.wcfs.org
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Native Grapes & Helping Wild Plants Migrate With Climate Change
By Roger Padvorac, August 26, 2010

Somebody was asking about wild grapes in Washington
in the online discussion group for the Western Cascade
Fruit Society. | grew up in SE King County (county seat
in Seattle), my mother’s father was an ethnobotanist in
the Pacific Northwest, | have bookshelves of regional
plant books, and I've never heard of or seen wild grapes
in western Washington. I'm not saying there aren't, just
that I'd be quite surprised to find wild grapes in western
Washington - at least in the past | would have been sur-
prised before the current warming trend.

I’'m assuming they were talking about the Vitis califor-
nica (California wild grape) that is found in about 2/3 of
the counties in California and in 5 counties in southwest
Oregon according to the USDA PLANTS Database.
http://plants.usda.gov

There are 3 plant species in western Washington in the
genus Mahonia that are called different kinds of Oregon-
grape. However Mahonia is in a completely different
plant family from the genus Vitis (grapevines), and the
Oregon-grapes are so sour that they are generally used
to spice up blander flavored foods.

Plant Migration on the West Coast of North America
| recently read "America's Ancient Forests: From the Ice
Age to the Age of Discovery" by Thomas M. Bonnick-
sen, and it contains fascinating descriptions of how plant
species move around as climate change happens.
There was a period, since the last ice age, when the Pa-
cific Northwest was significantly warmer and drier than it
is now. Plants moved further north than they are now,
then they moved south again when it got colder and
wetter, and now it’s getting warmer again and the plants
are moving north again.

This movement of plants goes on endlessly and con-
tributes to the evolution and diversification of plants as a
specific plant species adapts to new locations as it
moves around, and some members of the species left
behind in the old location evolve in a different direction
in response to the climate shift.

Bonnicksen works to convey the understanding that
plant distributions are always moving around in re-
sponse to long-term changes in average temperature,
cloud cover, and precipitation, and changes in the ex-
tremes of all kinds of weather.

There is something like plant archeology, and North

Bed ine

America is studied well enough now that they can
map the migrations of plants across the continent
over the eons, just like they have mapped the
migrations of humans over the eons. In a geological
sense, the climate is always shifting, one way or
another, and plants are always responding to this,
one way or another.

When the climate shifts, then the marginal edges of
a plant distribution tend to either thrive or disappear,
depending on the kind of climate shift and the plant's
prime growing conditions. The plant distribution will
spread towards the new location of its prime growing
conditions. Since plants generally spread faster than
the climate changes, they just follow the zone of their
prime growing conditions as it moves around the
continent. The fact that most mountain ranges in
North  America run north/south facilitates this
migration because plants can move north or south in
small easy steps.

Occasionally a small area of a plant distribution will
get left behind in a favorable microclimate such as a
deep protected valley or at high elevations on an
isolated group of mountains. Over time this isolated
group of plants will become genetically distinct and
separate from its parent species.

For the last 100,000 years or so, when plant
migration is blocked by a large mountain range or
large body of water, humans have often been the
mechanism that allowed the plant to jump these
barriers.

Climate Change and Grapes on the West Coast
Right now most plant species are slowly moving
north on the west coast of North America. The west
coast is nearing the point where the prime
commercial wine grape growing areas will be in
Oregon and Washington (instead of California like it
has been for some time now), and grapes,
particularly wine grapes, won't be commercially
feasible in much of California any more. The plant
breeders are busy finding grape cultivars to take
advantage of the cooler summer climate and harsher
winters in Washington and finding heat resistant
grape cultivars to sustain the wine industry in
California.

There is a rugged mountainous region between

www.wcfs.org
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Cont. from page 5. Native Grapes

Grants Pass and Eugene that provides a substantial
barrier to the California wild grape moving north from
Grants Pass up the Willamette Valley/Puget
Trough/Georgia Basin lowland area to follow the cli-
mate shift. This is a significant barrier because the
weather is too cold and harsh for the wild grapes to
broadly naturalize in those mountains, except for
pockets in warmer valleys. In addition the 110 miles
from Grants Pass to Eugene is a very large jump for
grape seeds to move, all in one jump, using their
usual migration technique — being eaten with the
grapes and excreted by animals and birds.

I'm guessing the natural range of Vitis californica in
southern Oregon is further north now, but they have-
n't made it past the bump of mountains around Rose-
burg. There is only one way to find out about this :)

Finding Wild Grapes in Southern Oregon Suit-
able for Western Washington

An interesting kind of vacation would be to go grape
exploring in southern Oregon, during wild grape sea-
son, and bring back cuttings of the best tasting and
healthiest specimens you find - grow out the cuttings,
and then give cuttings from them to people to grow
out and see what areas they thrive in. Against a
south facing wall in a sunny warm microclimate
would be a good place to start.

Besides weight, a big advantage of taking cuttings
from healthy plants instead of transplanting them is
that there is less risk in importing new soil funguses
to this region when you bring the plants home. There
are soil funguses in southern Oregon, that aren’t in
Washington, which could wreak havoc if introduced
to western Washington.

A good guess is that wild grape season starts about
the end of July/beginning of August in the hottest ar-
eas of southern Oregon. Probably the best bet for the
grape subspecies most suited to west of the Cas-
cades in Washington are the ones growing at the top
end of their elevation range in southern Oregon.

With forestry work in southern Oregon, tree seeds
are identified in 500 foot elevation bands to insure
the tree seedlings will be planted in their most opti-
mal zone. These zones slope down as you move
north from there. Some plants that only grow high in
the mountains in southern Oregon grow at sea level
in Washington.

Bed ine

The shorter growing season and cooler summers of a
grape subspecies growing at a higher elevation in
southern Oregon will give it a better chance in sunniest
and hottest locations in western Washington. A good
guess is these grapes would be ripening later in Au-
gust in the foothills of southern Oregon and would
ripen in September around Puget Sound.

However the only way to be sure about the timing of
the grape season is to go exploring and take detailed
notes about the location, fruit condition, and date, and
to use paper or digital contour maps to supply accurate
elevation information. If somebody tries this, I'm ex-
tremely curious to hear the details of both the search
for California wild grape cuttings in Oregon and how it
goes when the cuttings are brought back to Washing-
ton.

A Good Bet for the California wild grape: The
Applegate River Drainage Basin

Another good guess is that the Applegate River drain-
age basin would have the California wild grapes most
suited to western Washington because it is cooler,
higher in elevation, and has more rainfall than most of
the other valley areas of southern Oregon between the
coast range and the Cascades. As a result of these
climate conditions, the Applegate River drainage basin
has more overlap with the plant species in the Puget
Sound area than most other drainage basins in the
interior of southwest Oregon. It seems to have the cli-
mate closest to the Puget Sound area of any major
river basin | know about in southern Oregon. So if |
was to go looking for wild grape cuttings for western
Washington, I'd start looking in the foothills around the
Applegate River.

| don't do well with grapes and don’t eat them, other-

wise I'd probably have paid them more attention when
| spent time in the woods in southern Oregon, and
have more details to offer you now.

If somebody tries this, I'm extremely curious to hear
the details of both the search for California wild grape
cuttings in Oregon and how it goes when the cuttings
are brought back to Washington.

An Alternative: the Riverbank Grape

Using the State Search mode in the USDA PLANTS
Database

http://plants.usda.gov/checklist.html

And searching British Columbia, Idaho, Oregon, and
Washington for “Vitis”, | found a second native species
of Vitis in the Pacific Northwest — color me surprised!

www.wcfs.org
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Vitis riparia, riverbank grape
http://plants.usda.gov/java/profile?symbol=VIRI

While the riverbank grape is widely spread on the east-
ern side of North America, the database shows it in
only 3 widely separated counties west of the Rocky
Mountains. By clicking on a state in the North Ameri-
can distribution map, you can see a state map showing
county by county distribution for the plant.

Based on the locations where the riverbank grape is
naturalized, a good guess is that not only does it need
a warm summer; it also needs relatively high humidity
during the

summer. High summer humidity is rare (in any of the
places that get hot) in the arid summers west of the
Rockies.

Here are the counties west of the Rockies that the da-
tabase says the riverbank grape is located in:

e San Juan County in the San Juan Islands in the
Salish Sea.

e Multnomah County (county seat in Portland) along
the Columbia River.

Douglas County (county seat in Roseburg) with the
Umpqua River flowing through the county from the
Cascade Crest, through the deep valleys around
Roseburg, and through the Coast Range to the ocean.
All of these counties have areas that combine hot tem-
peratures and a higher level of humidity in the summer
than is found in most of the hot areas in the Pacific
Northwest.

A good guess is that a sunny warm yard near Puget
Sound, with high hedges to help block the hot dry sum-
mer winds and help hold humidity in the yard, would be
a good place to try this grape. On the days of hot dry
winds from the north or east, overhead misters might
help raise the humidity in areas well protected from the
wind. Having well drained soil in the winter could be
critical too.

Generally the plants east of the Rockies are adapted
to damp, hot, humid summers and cold dry winters,
and plants west of the Rockies are adapted to hot dry
summers and cool soggy winters. So this needs to be
taken into account when a plant, which is well adapted
to one side of the continent, is trying to get a foothold
on the other side of the continent. The problem is that
both the leaves and the roots of most plants are
adapted to one or the other of these climate patterns,
and not many plants can thrive on both sides of the
continent.

2010 ‘
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The super fascinating question is whether the river-
bank grape is surviving in these 3 protected locations
from a previous warmer more humid period when it
was more widespread in the northwest, or is it just now
starting to move into the Pacific Northwest as the cli-
mate is warming up again?

The California Wild Grape vs. the Riverbank Grape

All in all, it still seems to me that the California wild
grape (especially if selected from higher elevations in
southern Oregon) is a better bet for most western
Washington locations than the riverbank grape with its
critical need for higher summer humidity. The Califor-
nia wild grape seems likely to be a better fit now, and
in the future as currently the climate around Puget
Sound is getting drier as it is getting warmer.

Since the California wild grape has adapted to the hot
and very dry summer winds in southern California, it
shouldn’t have any trouble at all with the hot dry winds
that western Washington occasionally gets in the sum-
mer.

I’'m looking forwards to hearing about people’s experi-
ments with wild grapes.

Roger Padvorac

The Fall 2010 Beeline was produced by
Editor Marilyn Couture , with input from
membership.

Please contribute
your articles for our next Winter issue!l
Issue Deadlines:
Winter December 15; Spring February 15;
Summer_May 15; Fall August 15

Email your articles to:
Marilyn Couture: couture222@msn.com
Permission to copy from the Beeline is granted
with attribution.

Bed ine
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According to WCFS Members — a Dissappointing Year for Fruit

Bob Norton, Vashon Island: This has been a very
disappointing fruit season, the worst that | can remem-
ber. Our spring was terribly cold and wet, with poor
fruit set on most everything. Scab and mildew were
uncontrollable  on the pome fruits, brown rot
(Monilinia) wiped out most of the cherries in bloom and
shortly thereafter, the deer breached my new fence
two or three times before | got the gaps fixed and ate
every new leaf off the new 1/8 acre of strawberries,
not to mention many of the fruit trees including your
Prinlew plum. There’s more but that's enough to make
me wonder if it's all worthwhile . July was a great
month for recovery and I’'m hoping August will con-
tinue the healing. | have been picking a
few enormous strawberries the last few days so there
is hope.

Erik Simpson, Sequim: Of 250 fruit trees only 30
bore any fruit; and, of those, only ten trees bore more
than ten fruit each.

Marilyn Couture, Sequim: Prinlew Plum shut down.

Note: Erik Simpson applied minimal dose of Gibber-
ellic Acid (GA-3) to potted pepper plants, tomatoes,
potted grafted fruit trees, house plants, Rose of
Sharon, and Rose bushes with black spot. He hopes
to invigorate these plants (See article on page 15).
Couture applied GA-3 to Prinlew plum in hopes of re-
storing it.

Mark, Edmonds: Montmorency pie cherries are
always reliable—until this year. ~The number of
cherries was low compared to other years. It was
rainy and cold at bloom time, and by July 15 they had
brown spots and most were rotten.

Judi Stewart, Port Townsend: | can't keep up with all
the watering. | am not happy with this year's poor
crop. It was so moist and cold that whatever is on the
tree has scab. The tree's energy went into
vegetation. I've been summer pruning for four days.

WCFS Chapters, Many members from Western
Washington and Olympic Peninsula have noted a
decrease in orchard crop load this season. It's very
discouraging, and with the threat of SWD, even more
SO.

Western Cascade Fruit Society
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a tele-
19, 2010,

WCFS Summer meetfing was
conference on Saturday, June
10:00am.

Bed ine
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Attention WCFS Members
Don't be left out in the rain.
Join your fellow orchardists and subscribe
to the Forum.

This is a benefit of membership and is
closed to the general public.
Simply send an email to:
http://lists.ibiblio.org/mailman/listinfo/wcfs

.and follow the prompts.
Judi Stewart, Forum Administrator

P
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More on Spotted Winged Drosophila

John Reardon, STFS: | followed Tillbury's path to
the WSU Hortsense site on controling SWD and
copied the following information. | have to say that |
have found no SWD in our West Seattle raspberries
or blueberries, but then we are harvesting daily. |
hope we all have the power to watch and learn be-
fore we start killing things. Nature has plenty of sur-
pluses we can enjoy if we let it be productive and
"don't wreck the engine". Following is from WSU:

"Management options are currently being re-
searched and will be updated as more information
becomes available. CHEMICAL APPLICATIONS
ARE EFFECTIVE AGAINST ADULTS ONLY AND
WILL NOT CONTROL SWD LARVAE IN FRUITS.
Products containing spinosad, malathion, or pyre-
throids (some examples are esfenvalerate, bifen-
thrin, and permethrin) should have efficacy against
SWD on raspberry; however, correct application tim-
ing is extremely critical. Monitoring for the presence
of SWD is essential as these are strictly protective
measures; none of these products will “cure” the
problem once the fruit is infested with eggs or larvae.
Good coverage of the foliage and ripening fruit is es-
sential to prevent oviposition by the females. If SWD
is present, the females will begin laying eggs as the
fruit begins to ripen (at red-pink stage in raspberries).
If you are managing other pests with these chemi-
cals, help minimize pesticide use by timing applica-
tions so that SWD will also be controlled. The prod-
ucts listed above are expected to have a residual
effect for approximately 7-10 days, so multiple appli-
cations may be needed. To help prevent develop-
ment of pesticide resistance in SWD, DO NOT make
multiple repeat applications of the same active ingre-
dient. Alternate between different active ingredients,
remembering to observe the PHI on the product la-
bel. Esfenvalerate may not be applied within 21 days
of raspberry harvest, the pre-harvest interval (PHI)
for permethrin is 14 days, for bifenthrin and spinosad
PHI is 3 days, and for malathion, 0 days. Raspberry
must be listed on the pesticide label.

CAUTION: These pesticides are toxic to bees. To re-
duce risk to pollinating bees, make pesticide applica-
tions in the evening. Always read and follow the pes-
ticide label for application instructions and timing,
including interval before harvest"

John Reardon
johnstrongtree@yahoo.com

2010 ‘

\)

SWD cont.

Dick Tilbury: Spinosad is a bacterial spray like BT.
It is derived from a fermented soil bacteria. It is con-
sidered non toxic to vertebrates like us. It is mar-
keted under brand names like Entrust, Success,
BullsEye Bioinsecticide and Monteray Garden
Spray. | believe Entrust is marketed as organic.
Other chemical sprays for SWD are malathion and
some of the pyrethroids.

For more complete information on this subject
please go to http://pep.wsu.edu/hortsense/ and click
on small fruits. Followed by clicking on raspberries
and then SWD under the list of insects.

Richard Tilbury
rtilbury_rpt@hotmail.com

Bed ine

KIDS AND APPLES
SALT SPRINGS ISLAND APPLE FESTIVAL
Sunday Oct. 3, 2010 9am-5pm

The ultimate experience for many a child is to be able
to reach up and pick an apple from a tree and then
EAT IT. So at the Apple Festival, we encourage
children to get involved. All kids under 12 attend for
FREE. The kids also get an Apple Festival badge to
wear on their shirt. We want whole families to come
and we also try to get children involved (with their
family)in volunteer positions so they really get
connected in a much deeper sense.

Where else do you have over 350 different apple
varieties being grown organically? Salt Spring's apple
history dates back to 1860. Explore our incredible
island, the Organic Gardening Capital of Canada.

Harry Burton has announced that The Salt
Spring Apple Festival is now on Facebook. It was
created by Ellie Parks. You are invited to join the
group. To join go to http://www.facebook.com/
group.php?qid=218450961491&ref=nf

If you have Apple Festival material, photos, video or
text, to contribute send it directly to Ellie Parks at
eparks@telus.net

It is also a great way to get to experience the Apple
Festival if you have never been there.

www.wcfs.org
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Two Cool Peppers
Pat Volk, Olympic Orchard Society

When our editor solicited an article for this issue of the
Beeline, | considered the options. My berry yields
were mixed this year. Strawberries, including Hood,
Rainier, Mara des Bois and TriStar varieties, all under-
performed. Raspberries were great, 50 pints from a 12’
row of Saanish in their 2™ year. Various blueberry va-
rieties produced OK, and happily SWD has not ap-
peared at our site yet. But there was no real meat
there for an article. Our orchard is newly planted; one
and two year old trees mean fruit production is still in
our future; nothing much to report there either. While
there may be a story lurking in the espalier technique |
am trying, even that is premature until | see how well
the trees do over a couple of seasons.

So, | decided to report on a surprising (for us) success
story from our vegetable plot. Pepper plants typically
need lots of heat. Growing them outdoors in Dunge-
ness near the Straight of Juan de Fuca, where even in
good summers it stays cool, windy and often foggy,
takes a lot of optimism. In fact, if I'd known how much
cooler than average it would be in the Northwest this
summer, | might not even have tried. Nevertheless af-
ter finding varieties with maturities of 62 days (Golden
Star, a sweet bell pepper) and 58 days (Gypsy, a
sweet conical pepper) | decided to try our luck, be-
cause their quoted maturities were comparable to
some short season tomatoes we have successfully
grown.

Details: seeds were started indoors on Feb 15™.
Three of each variety were transplanted to 4” pots on
Mar 10" and repotted in 6” pots on April 3. They were
set outside in daytime and returned indoors at night
from mid April until May 10™, when despite the continu-
ing cool weather all 6 were planted out in the garden,
in 6” high raised beds through black weedblock fabric,
with a single dose of Hendrikus 6-4-4 organic fertilizer
mixed into the soil. The bed was about 16 feet away
from a 6 foot high windbreak fence, but no cover or
other protection was provided. Automatic drip irrigation
was used, but aside from that, a bit of weeding, and
one thinning, the peppers were left to fend for them-
selves. The plants had started blooming in late April,
and were 18” high when planted out, but that turned
out to be their final height because without warmth
they quickly declined. At least 25% of the leaves died
or fell off before the plants stabilized. Fortunately most

B

of the baby peppers remained and continued to grow,
joined by some from a few new blooms about a month
later. On May 24" about half of the young peppers
were thinned to compensate for the decline in plant
vigor. We garden without pesticides, so a little but not
much leaf damage from insects occurred; none of the
peppers that matured had any pest damage. Three
good sized peppers growing on the Golden Stars did
start rotting for some reason and had to be discarded.

First harvest of the Golden Star was made end of
June, 135 days from planting seeds. Not exactly the
advertized maturity but still amazing given that the
monthly average of high temperatures logged by our
weather station was just 57 in May and 61 in June. In
fact, only three days broke 65 degrees and the highest
temperature reached here during that span was 68, on
May 16™. From our 3 Golden Stars we have now har-
vested 9 green bell peppers, with 5 more still growing,
all over 8 oz in weight. None have (yet) turned yellow
as they reportedly do when ripe, nevertheless, the
green ones we picked had nice flavor, thick walls, and
were great stuffed and baked, in a stir fry, grilled, and
fresh in salads.

First harvest of a Gypsy was also made late June,
having turned from green to yellow at that point, but we
did not prefer the taste at the yellow stage. About two

. www.wcfs.org
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weeks later they started turning red, and we have
since harvested 6 fully red peppers which tasted good.
Two more are still on the vine (see picture). According
to the seed catalog Gypsy productivity is higher than
the bell types, but our total Gypsy harvest from 3
plants was just 9 peppers, a few less than the Golden
Stars produced.

By warm climate standards this might be pretty low
productivity for both varieties, but with our conditions
we were very pleased with the results. In a normal
year or in warmer parts of the Northwest they probably
would produce even better and somewhat earlier, so if
you have any interest in peppers you might give these
varieties a try. With room for just one, my personal pick
would be the Golden Star.

Next year we plan to repeat with both Golden Star and
Gypsy, and also want to try Yum Yum Gold, a small 55
day elongated bell variety. Setting peppers out in late
May or even early June would probably be more pru-
dent than what we did this year, so we will not start
seeds until about Mar 21%, and we may also use a row
cover or mini “hoop house” for protection during the
first few weeks after planting out, especially if we get
unseasonably cool weather again.

Pat Volk, President OOS
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Rose Hips Marmalade
Marilyn Couture, OOS

Recipe:

2 gts. Rose Hips

1 1/2 gts. water

3 C sugar

Juice and zest of two oranges
1 package MCP pectin

1 Tbs. lemon juice

1/2 tsp. butter

Clean rose hips and simmer in water for one hour.
Place in strainer or food mill, removing seeds and
fiber. Hips will reduce to about 2 cups puree—add
sufficient water to make 2 cups.

Place 2 cups of the rose hip juice in a large, wide pot.
Add the oranges, zest, lemon juice and pectin. Bring
to a boil, dissolving all of the pectin. Add the sugar.
Once the sugar has dissolved, add the butter. Bring
to a hard boil (one that you can not reduce by stir-
ring). The mixture will bubble up considerably. Boil
for exactly one minute. Then remove from heat and
pour off into prepared canning jars, leaving 1/4-inch
headspace from the rim. (Follow directions on MCP
pectin box for making jelly).

Makes 5 half pints jelly.

To prepare canning jars, sterilize jars and lids in boil-
ing water, and pour hot jelly into jars. Cover with lids
and let cool.

. www.wcfs.org
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Fall Fairs, Fruit Shows, Festivals, etc.

STFS Garden Tours, Sept. 4 and 11
Contact: Sandy (206)522-8965
bowman@seanet.com

Seattle Tree Fruut Soctety’s Puyallup Fair, Sept. 10-26
2010 Fall Frut Show

Piper Orchard’s Festival of Fruit at

October 313, 100 -3pim Carkeek Park, Sept. 18
REibs Conbor for rbee HorFootidie http://pipersorchard.wordpress.com/
3501 NE 41t St, SeatHe 98195 category/festival-of-fruit/

WCFS Fall Meeting, Sept. 25,
Peninsula Fruit Club, host

Incredible Edible Festival, Sept. 25,
Sequim, McComb Gardens sponsor,
OOQOS participating.
http://www.incredibleediblefestival.com

Salt Spring Island’s Apple Festival
Oct. 3
http://www.saltspringmarket.com/apples/

Cloud Mountain’s Annual Fall Fruit
Festival, Oct. 2 and 3, Everson, WA
info@cloudmountainfarm.com

WWFRF Apple and Pear Harvest
Oct. 9, Mt. Vernon
http://www.wwfrf.org/sample-apple-
harvest.htm

Vashon Fruit Club ‘Fall Fruit Show’
Lectures: Apple |D, Edible Landscaping, Condainer Goydening ‘Ciderfest’, Oct. 9

Kids Creatiae Actividies, Fruit Tasting, Maggot Bayrier Saleg
g e S Aeasn Contact dawn.periman@yahoo.com
Entfry $2 undividual , 35 family, Home Orchard Society’s ‘All About
Free to STFS members & fanuily Fruit’ Show, Oct. 9, 10

Move lnfor stattlefreefrudisomittyShotmail tom, web kitp// oo stattetrisfruitesetycoms | www.homeorchardsociety.org/

Peninsula Fruit Club’s Fall Fruit Show,
Oct. 17, 11-3pm, Silverdale Com. Center

North Olympic Fruit Club’s Fall Fruit
Show, Oct. 23, 10-3pm, Jefferson
County Fairgrounds, Port Townsend.

Western Cascade Fruit Society t@ ‘e www.wcfs.org
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Wanda Horst, OOS

Wanda & Leonard Horst, OOS, Earth CPR, travel
throughout Western Washington spreading the
word about benefits of Actively Aerated Compost

Tea (AACT). The Horsts and Judi Stewart,
NOFC, have many years of experience making
AACT and have attended classes in Corvallis
with Dr. Elaine Ingham, President of Soil Food
Web.

Fall fertilization and the soil food web is the focus
of this season’s lectures. Wanda has recommen-
dations of other ways of getting beneficial mi-
crobes into the soil.
Wanda Horst, OOS

360-683-8426, lilypad@olypen.com
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Mark Youngs
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cjthurow@hotmail.com
Hildegard Hendrickson
hildegar@seattleu.edu

Bob Hickman
hickmans@tscnet.com
Patty Gotz
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Del Simpson
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Erik Simpson
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Steve Vause
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patvolk@hotmail.com
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SAL@wavecable.com
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STFS Activities

We have enjoyed the summer with member Garden
Tours that took us to north, south, east, and west Se-
attle areas. It's fascinating seeing how our members
garden at home. The Fall Fruit Show is scheduled for
October 31st, 2010 from 10am to 3pm at the Center
for Urban Horticulture at 3501 Northeast 41st St.,
Seattle, WA 98195 with lots of fruit to taste and lec-
tures. Check out our website or email for more info
closer to the event. Website http://
www.seattletreefruitsociety.com/calendar; email seat-
tletreefruitsociety@hotmail.com

Our next meeting will be Sept 18th at Piper Orchard's
Fall Festival of Fruit with Apple Cider lecture by Dr.
Bob Norton and many more activities. Bring your best
apple pie for the contest. Have fun and see you
soon.

Lori Brakken, President STFS.

Peninsula Fruit Club June 1, 2010,

The Peninsula Fruit Club had a great plant sale at our
May meeting. A few of our members attended the pro-
gram at WSU in Puyallup on May 6 to learn about the
spotted wing drosophila and what we can do to protect
our fruit from this latest pest. About 17 of our members
will be using GF-120 this year on fruit trees, berries,
and walnuts to protect them from a variety of insect
pests. Later this summer we will be having our annual
picnic. It will be posted on the WCFS web site when
more details are arranged. We will have our booth at
the Kitsap County Fair in August. Members have a
great time educating the public and showing off our
early fruit.

Sally Loree, President, PFC.

* % %
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Tahoma Chapter News is the lead article in this
BeelLine with Puyallup Fair, Sept. 10-26.

Chuck Polance, Tahoma Chapter

* % %

North Olympic Fruit Club

Tues. Sept. 7, 7pm. Dr. Lynell Tanigoshi, WSU pro-
fessor, entomologist and extension specialist will talk
about the spotted wing Drosophila (SWD). This red-
eyed vinegar fly now threatens to destroy even more
fruit crops than it did during its initial appearance.
Meeting will be at Tri Area Community Center, 10 W.
Valley Rd at Rhody Drive in Chimacum, 98325.

Judi Stewart

Olympic Orchard Society

Summer activity included a talk by Master Gardener
Stu Hemstreet on methods for successfully growing
fruits and vegetables in our cool Olympic Peninsula
growing season, the OOS annual potluck picnic held at
Pat and Jan Volk’s, and a two day field trip which in-
cluded a tour of Tom Wood’s All Season Fruit Co. in
Centralia, a tasting at the Clear Creek Distillery in Port-
land, and at the Home Orchard Society’s arboretum
workshops on Budding and Summer Pruning, a sum-
mer fruit tasting, and a potluck picnic. Just concluded
was a tour of Leonard and Wanda Horst’s orchard and
their presentation about actively aerated compost tea.
The Horsts generously gave donations from attendees
for completed compost tea to the OOS. Coming Fall
activities include a Sept 14th program on cultivation of
berries to be presented by Master Gardener Jeanette
Stehr-Green, manning a booth sponsored by McComb
Gardens at the Incredible Edible Festival Sept 25" in
Sequim (see www.incredibleediblefestival.com), an
Oct 12" program on intensive “square foot gardening”
techniques to be presented by Master Gardener Bob
Cain, a Fruit Tasting program Nov 9, and a potluck
end-of-year dinner in December.

Pat Volk, President OOS

* % %
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Gibberellic Acid-3 (GA-3)
Erik Simpson and Marilyn Couture, OOS

Gibberellic Acid-3 (GA-3) is a naturally occurring
plant growth regulator useful in the stimulation of seed
germination. GA-3 occurs naturally in the seeds of
many species and is produced commercially by grow-
ing Gibberella fujikuroi fungus cultures in vats, then
extracting and purifying the GA-3. Presoaking seeds in
GA-3 solution will in many cases cause the rapid ger-
mination of many types of highly dormant seeds which
would otherwise need cold treatment, after-ripening or
aging, or other prolonged pretreatments. Many differ-
ent types of dormancy are overcome with GA-3. Fur-
ther research will determine which species benefit, and
the proper concentration of GA-3 for each type.

GA-3 is safe to use. It is naturally present in many
foods, is routinely sprayed on food crops, and is ap-
proved by most organic certification programs.

Gibberellins were discovered by Japanese plant pa-
thologists studying "bakanae" disease ("foolish seed-
ling") of rice, in which seedlings grow elongated and
die. In 1898 Shotaro Hori demonstrated that it was
caused by a fungus, now known as Gibberella fujiku-
roi. In 1935 Teijiro Yabuta first isolated a non-
crystalline solid and named it Gibberellin, a heat resis-
tant chemical. 79 different gibberellins have been iso-
lated, many from the seeds of a wide variety of spe-
cies. Gibberellic acid-3 (GA-3) is the most widely used,
and is produced commercially by growing the fungus in
huge vats and then extracting and purifying the GA-3.

Many different gibberellins are present in common
plants, including rice, maize, wheat, barley, and on-
ions. GAs are produced in the roots of onions and act
as bulb suppressants, preventing the swelling of the
bulb until the proper time. GAs control sex differentia-
tion in cucurbits, spinach, hemp, and maize. GAs con-
trol shoot elongation in many plants, and dwarf forms
of some plants are due to GA deficiencies.

Gibberellins are used in agriculture for various pur-
poses. GA-3 is sprayed on seedless grapes to in-
crease grape size and yield, and it is used on navel
oranges, lemons, blueberries, sweet and tart cherries,
artichokes and other crops to decrease or increase
fruit set, delay rind aging, etc. These effects are highly
dependent on concentration and stage of plant growth,
i.e. 0.02 micrograms GA-3 promotes flowering of dwarf
Ipomoea nil, but 2-20 micrograms inhibits flowering.

Bed ine

and studies have found increases in GA levels in
seeds during cold treatment and germination. The
germination of old seeds has been improved with use
of GA. Applied GA-3 may trigger dormant seed ger-
mination, in many cases overcoming the need for
special or prolonged dormancy-breaking conditions
such as cold treatment, light, after-ripening, etc.

Dr. Norman Deno developed a method whereby pow-
dered GA-3 may be stored for long periods. (see
Deno’s book). Briefly, a high wet-strength paper
towel is folded in half 3 times, about 2 1/2 x 4 1/2"
and is moistened with water. The last fold is opened,
and a 3 x 3" piece of polyethylene cut from a plastic
bag is placed in the center. A 2 1/2 x 2 1/2" piece of
toweling is folded into a pad 1/2 x 1" and moistened
with about 6 drops of water, and this is placed on the
polyethylene. The seeds are placed on this inner pad
and 1 cubic millimeter of the GA-3 powder is sprin-
kled on the pad. "This amount of GA-3 is about the
amount that can be balanced on the 1/2mm tip of a
toothpick using a type of toothpick that is pointed at
both ends."—Deno. This produces about a 1000ppm
solution, and the outer pad is placed in a plastic bag
and provides the humidity to prevent the inner pad
from drying out. The seeds can be germinated di-
rectly on the pad and removed as soon as they
sprout to avoid overexposure. This is an easy and
efficient use of GA-3. The disadvantage is variation in
concentration of GA-3 due to difficulties 'eyeballing'
the amount on the end of the toothpick.

Dormant seeds can be germinated also using: Potas-
sium nitrate (KNO3); Hydrogen peroxide; malt extract
solution or in beer; citric acid; sodium hypochlorite
(household bleach); and smoke and charred-wood
leachate (water in which charred wood has soaked).

The relative non-toxicity of GA-3 and its use on food
crops should not encourage careless handling - al-
ways keep out of reach of children, avoid contact with
skin, eyes and clothing, wash hands after using, or
use rubber gloves.

Deno, N. 1993. Seed Germination, Theory and
Practice, Second Edition.

Takahashi, N., B. Phinney & J. MacMillan, Editors.
1991. Gibberellins. SpringerVerlag, New York.
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