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Vashon will host the annual meeting on Saturday, March 23 @ 11:30a - 12:45p, 
at the Land Trust Bldg. on Bank Rd. (just 2 blocks west of downtown.)  For 
those interested, we'll then jave a tour of our demonstartion orchard.  During the 
meeting, beverages & lunch will be provided by the Vashon chapter.    
Ferries to take to Vashon: 
  
10:50a  boat from Southworth  (be at the ferry dock no later than 10:30) 
  
10:25a  boat from Fauntleroy (be at the ferry dock at 10:00) 
  
10:55a boat from Pt. Defiance (be at the ferry dock at 10:10) 
  
We'll also be asking for a head-count. 
If you have any questions, please send them to me (eavogt@comcast.net) or 
call me at 206.920.7603. 
  
We hope to see everyone there!  
  
Elizabeth Vogt 
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physical characteristics of the soil while the low-
molecular weight humic substances, Fulvic acids and 
fulvates, are involved in chemical reactions in the soil 
that influence plants’ metabolic processes. “(Jackson 251) 

He goes on further to explain that “Fulvic acids 
accumulate mainly in soils in a humid climateA.highly 
leached soil developed in cool temperate to temperate, 
humid climates under coniferous or mixed coniferous 
and deciduous forests” (Jackson 256) As we look deeper 
into how this all effects nutrient cycling we will explore 
how fulvic acids can make nutrient cycling more 
efficient. In his book he list 25 unique functions of fulvic 
acids, some of them associated with nutrient cycling 
are” Stimulation of plant metabolism. Chelation and 
effects on the plant growth cycle. Aid in Chlorophyll 
synthesis. Assist in denitrification by microbes.” (Jackson, 

250)  just to name a few. So how does this affect our fruit 
trees? The short answer to this is Fungi. Numerous 
authors to include Michael Phillips explain how fruit 
trees thrive in fungal dominated soils and much of this 
has to do with the fulvic acids that improve the nutrient 
cycling. Richard Bardgett explains it best in his book 
Aboveground-Belowground linkages that humic acids 
are formed in the faster bacteria dominated soils with 
higher temp while the lower temp fungal dominated 
soils form more of the fulvic acids. The nutrient cycle is 
slower but thanks to the fulvic acids it is more efficient. 
And this is where the ramial wood chips come into 
play. The more nutrient dense wood is the smaller 
branches of the deciduous trees that are chipped up 
into smaller chips. This type of wood feeds the “white 
rots” in comparison to what is very common out here, 
the high lignin content of evergreens that feed the 
“brown rots”.  By using woodchips of deciduous trees 
you will be encouraging the mycorrhizal and 
saprophytic fungi. Another point to consider is when to 
add these woodchips? Plants are the last ones to eat 
at natures table the woodchips need to be applied 
after they have had time to feed everyone else, 
therefore allowing the chips to breakdown for a year 
before adding them for the first time will allow the fungi 
to get established, and then after the first year you can 
add them directly to trees when you replenish them. 
This is only the tip of a very big cycle but it is time to 
turn off your computer and grab a magnifying glass 
and look under your trees. Do you see those 
springtails (little white bugs) do you see the white 
strands of the saprophytic fungi? Then all is right with 
the world. Have fun 
 Next time we will start to look at how these 
nutrients interact with each other and how our climate 
affects them. 

 

 

Fruit Tree Soils by Jebson Thurow, VIFC 
 
 Our soils in the Puget Sound Region (PSR) lend 
themselves to the holistic concept of nutrient cycling 
due to the cool wet conditions we find in this area. 
Cool wet conditions and soil fertility might seem like a 
misnomer at first but let’s look at how these conditions 
can help with our soil fertility.  Many of the magazine 
articles that talk of soil fertility point out that Soil 
Organic Matter (SOM) is the driving force behind 
fertility in the soils and that by adding more organic 
matter will lead to fertility in worn out soils. While this 

statement may be true as a general concept, the 

reality is much more complex. 
  We will start by looking at how SOM breaks down in 
the PSR. The climatic conditions of the PSR have 
roughly two distinct seasons with the warm dry season 
from July to September and the longer cool wet 
season from October till June. Of course these are not 
set in stone but for our soils they stay relatively stable 
when you look at soil temperatures.  As Reeves, 

D.W. pointed out in his article “The role of Soil 
Organic Matter in maintaining soil Quality in a 
continuous Cropping Systems”  the ability to sustain 
Soil organic carbon (SOC) in the soil is climate 
dependent and he goes on to say “Sustainability of 
agricultural systems is easiest to achieve in cooler 
wetter climates (Stewart et a.,1991). The need for 
crop residue inputs and conservation tillage is reduced 
in cooler wetter regions A.). So as we look at 
management we must ask ourselves what we want to 
achieve with our addition of SOM. Adding SOM in the 
spring as the soils are warmed up will allow for 
microbial breakdown much faster and this is where 
cover-cropping gets its biggest boost. Since microbes 

have a generational cycle of anywhere from 20 

minutes to two hours, by incorporating cover-crops 
you get a massive buildup of microbes that quickly 
breakdown the organic matter, however timing is 

everything in the PSR. We will go in-depth later as to 

how this affects nutrient cycling. 

  It is the cool wet climate that interested me when I 
started to look at how I could improve my soils. Due to 
the high rainfall in the winter along with the 9 months 
of cool soil temps that we ended up with soils that are 
low in nutrients. But nature has a plan to make nutrient 
rich soils even in these climatic conditions. In William 
R. Jackson’s PhD  Book  Organic Soil Conditioning  
Dr. Jackson explains how SOM is broken down in 
different climatic conditions.  As SOM breaks down the 
humic substances are broken down into two different 
substances the humic acids and the fulvic acids.  He 
states “Generally speaking, the high-molecular weight 
humic substances, humic acid and humates, alter the 
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WCFS NEW MEMBERS 

 

 
South Sound  

Dave Muehleisen 
Holly Andrews 

 
 
 

Tahoma 
Bill Hecox 

 
 
 

 
 

North Olympic  
Ann Klosterman 

Ruth Gordon 
Marla Streator 

 
 

Olympic Orchard 

Gary and Lee Bullock   
 

 Begin with a piece of scion wood that is the same 
diameter as a chosen section of the rootstock. Cut 
both the rootstock and the scion in half longitudinally 
for about ¾”. On the rootstock, cut a 45 degree wedge 
that joins the longitudinal cut. On the scion, estimate 
where to begin a 45 degree cut that joins the 
longitudinal cut to make the pieces complementary 
(see Fig 1). Fit the pieces together and trim the 
respective ends to make the pieces fit together as 
closely as possible (see fig 2).  Use a rubber band at 
least 3” by ¼” to whip the pieces together. Begin on 
the scion wood being very careful to keep the pieces 
aligned. Coat the rubber band with black wound 
dressing and overlap onto the wood on both ends to 
seal out air and water.  
 
  Erik Simpson made two good suggestions: 1) after 
the wound dressing dries, apply Dr. Eichmann’s 
grafting wax on the rootstock and scion to promote 
growth; 2) to extend the life of the scion wood, wrap it 
with Parafilm. Stretch a 2 x 3 inch square of Parafilm to 
three times its length. Wrap the graft and scion wood 
tightly beginning just below the wound dressing on the 
rootstock. Use no more than two layers of Parafilm.  
Twist and pinch the end of the Parafilm together and 
trim it. The area of the wrap over the graft to the 
beginning of the rootstock, not over the scion, could be 
sealed with wound dressing or Doc Farwell’s Grafting 
Seal. 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

The Extended Saddle Graft 
Jim House,  Olympic Orchard Society 

           Pieces put together Fig. 1  Pieces Showing cuts 
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Solar air heaters can reduce or eliminate the need for 
grid power to heat a home, drying shed or greenhouse 
and can be constructed from inexpensive building 
materials. Using a basic principal of heat exchange, a 
volume of air is exposed to sunlight, heated, then 
passed back into the living area. The average 
backyard builder can make a solar heater in about two 
hours.  Does this spark an idea?  
 
Recently I observed my brother’s passive solar heat 
exchanger that he built to heat his herb drying room.  
Mark Dunlap is a certified organic herb farmer in Maui.  
 
 Mark used lengths of 5” diameter stove pipe and a 
metal garbage can.  He painted the pipe and can with 
flat black paint.   He cut holes in the can lid and bottom 
and secured the stove pipe with caulking and/or duct 
tape.  The pipe and can were pitched at a slight angle 
and then a length of pipe was fed upwards into the 
herb drying room.  The pipe is left open at both ends. 

 Passive Solar System 
 for heat exchange 

Marilyn Couture, OOS & BeeLine Editor 

 
Note:  The addition of a maze of 2x4s painted with 
a flat black paint inserted into the garbage can 
might help capture maximum heat from the sun 
and make the system more efficient.  Allow the 
paint to dry completely. 
 
 To control excessive heat in the room area, 
connect a cooling fan and thermostat. 
 
 To reduce heat loss at night use five gallon 
plastic jugs filled with water to transfer heat. 
Contact local restaurants – especially those that 
specialize in fried chicken - for used vegetable oil 
containers.  
 
 
 
 
For more information on this heat exchange     
system, contact Mark Dunlap directly: 
Maui Medicinal Herbs Inc, Po Box 1840, 
Makawao, HI. Tel: 808-572-9331 
http://mauimedicinal.com/ 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

Passive Solar heat exchanger:  5” diameter stove pipe and 

metal garbage can  on a bed of Gotu Kola herbs.  Maui, HI 
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                 Early (55-59 Days)                               Mid (60-69 Days)         Late (70-79 Days) 
 
                 Bloody Butcher (55)          Early Bush (68)                 Choc. Cherokee (75) 
 
                Early Wonder (55)                      Early Swedish (60-65)*        Black Krim (75-90)** 
                       Low Vigor 
                 
                Glacier (58),                                           Northern Delight (65)*                      Champion (70)* 
                       Low vigor                                                                                                       Good vigor 
 
                Gold Nugget (55-60)*                     Beaver Lodge (68-70)*                     Choc. Cherry (70)* 
 
                 Early Cherry (58)*                                 Northern Lights (67)*                        Paul Robeson (75)** 
  
                 Subarctic Plenty (58)*                           Sweet million (65) 
                                                                                                  
                 Oregon Spring V (58)*                           Legend (68) 
                  
 

* Favorite varieties based upon previous year’s success. 
** Favorite varieties if we get a long season. 
 
 Please note your favorite tomatoes will vary depending upon your micro climate and a lot of other factors such as 
the amount of sunshine, soil temperature and fertility, water, wind, and the length of your growing season.  In 
Sequim, I have an unheated greenhouse and get only 1,800 to 2,000 heat units annually so I am usually limited to 
early and mid-season varieties. 
 
 Erik Simpson, OOS, 2.20.13 
 
                                                                                                                       

 

Favorite Tomatoes Varieties – Too late (+ 80 Days) 
Erik Simpson, OOS 

Rooting fruit tree cuttings  
   
Some cuttings of plum and peach varieties will root 
over 50% of the time according to this research. 
Most varieties have a pretty low success rate, like 
10% or lower. The special ones that are used for 
rootstock have close to 100% success, so if you 
have unused rootstock from last year, or a graft 
failed but the rootstock sent up a whip, cut off the 
top and try to root it. There is a good chance you will 
succed, at least for prunus. 
 
http://ressources.ciheam.org/om/pdf/a05/CI000574.p
df 
  
-Mark Lee, Edmonds   
 mark.lee.phd@gmail.com 

 
          Peninsula Fruit Club will hold our                           
            annual Spring Grafting Show                                  
            on Saturday, March 9, 2013,  
                 from 10 AM to 4 PM  
 
        at the Silverdale Community Center,  
       9729 Silverdale Way NW, Silverdale  
 
Here's a link to our show flyer describing 
things to do: 
http://wcfs.org/wp-content/uploads/Microsoft-
PowerPoint-2013GraftingFlyerRev3.pdf 
  

Come and visit and see what you can find! 
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  The “Palouse” apple was introduced to the world 

in around 1889 by respected orchardist and 

researcher George Ruedy of Colfax, WA. The 

Palouse is red with yellow undertones and its flesh 

crisp and aromatic. In the early 20th century it 

gained prominence not only in Whitman County, 

where it was discovered, but as far away as New 

York. As researching and visiting ancient orchards 

is a hobby of mine, I reviewed a copy of the Colfax 

Gazette from Oct. 9, 1907 during the course of 

research to find the original Palouse apple tree. As I 

skipped through the newspaper I came across an 

article that listed award winners from the local 

Whitman County fair. Reading through the winners 

in the apple category I recognized many old apple 

varieties including McIntosh, Rome Beauty, and 

Gravenstein.  However, I did not recognize some of 

the other names of the apple winners. Reading 

through the Colfax Gazette for additional county fair 

results in the early 1900’s revealed even more 

names of apples that were unfamiliar. I pulled out 

several apple resource books and discovered that 

three of the varieties, the “Lankford”, the 

“Walbridge”, and the “Babbitt” apples, were now 

considered extinct in the world as no tree of that 

variety is known to still be alive. According to the 

2010 edition of “Old Southern Apples” by Lee 

Calhoun, the Walbridge or “Red Streak” was a 

northern apple that was available in catalogs until at 

least 1920. Calhoun said the Lankford apple, also 

known as “Lankford Seedling” was last known to be 

available from catalogs in 1914. The Babbitt, 

described as a cooking apple in “The Apples of 

New York”, 1903, is now also considered extinct, 

according to Calhoun.  

   According to Smithsonian Magazine, by 1930, 

Southern U.S. States alone “developed nearly 

1,400 unique apple varietiesA. Sadly, more than a 

thousand of these old Southern varieties are 

thought to be extinct.”  Although most of these        

 

 

 

 

 

 

 

 

 
Illustration from 

“The Apples of New York”, vol 1, 1903 

 

standard or full size trees can live 75 years or 
longer, time is running out to find these extinct 
trees as most were planted over 100 years ago. 
   Although I have, in the past, confined my 
research to old apple orchards, I was eager to 
take on the challenge of trying to locate these old 
varieties in Whitman County. According to The 
Illustrated History of Washington State (1894) in 
1880, George Ruedy purchased what had been 
the first orchard ever planted north of the Snake 
river, including fruit trees planted prior to and 
during 1872. Four years later, he sold this 
orchard, located 14 acres northwest of Colfax, and 
moved to Colfax itself. According to the old Colfax 
Gazettes, George Ruedy  then opened the Colfax 
nursery next to the Colfax gazette building in 
Colfax. Ruedy also owned 14 acres of orchard on 
the west side of Colfax. According to a 1901 
article in the Spokesman Review newspaper, 
Ruedy grew over 100 varieties of fruit and nuts. 
The huge variety of fruits offered by Ruedy in his 
nursery stands in contrast to the major “for profit” 
orchards at that time. Burrell Investment 
Company, who operated the orchards in Diamond, 
WA, (five miles northwest of Colfax) and other 
locations in Whitman County, grew only the 
classic winter apples of the early 1900’s, Yellow 
Belleflower, Rome Beauty, Yellow Newtown 

Pippin, Jonathan, and Arkansas Black. The bulk of 

Hunting Extinct Apple Trees in Whitman 
County                                                                

By David Benscoter  
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 Extinct Apples cont. 
consumed in the eastern USA.  Ruedy was as much 
a researcher and experimenter as he was a 
nurseryman. He experimented with unusual varieties 
of apples, cherries, plums, and nuts. Since he did 
not adhere to an inventory of only the common 
winter apples, it seems likely his nursery was the 
source of the many unusual, and now extinct, apples 
grown in Whitman County at this time. 
   According to Whitman County Fair results reported 
in the Colfax gazette in the early 1900’s, the 
Lankford apple had only been submitted to the fair 
by one person, F.W. Huffman. However, the 
Walbridge apple was submitted by several people, 
including William Henderson, the aforementioned 
F.W. Huffman, Henry Fowler, and U.E. Cronk. C.F. 
Hornby was the only person who submitted the 
Babbitt apple to the Whitman County fair. Using the 
internet, I reviewed cemetery records, census 
reports, and family tree information. Although the 
apples had been submitted to the Whitman County 
fair in the early 1900’s, I was able to locate and 
interview relatives of people who submitted two of 
the extinct apples. They were able to identify both 
the person who submitted the apple and also the 
location of the orchard the apple most likely came 
from. 
   Erwin Hall, 77, advised that F.W. Huffman was 
most likely his uncle, Floyd Huffman. Floyd was 
around 17 years old and living at his parent’s home 
when he submitted the apple to the fair. Hall was 
able to point out the exact location of the abandoned 
homestead in Whitman County, still surrounded by 
some apple trees.  
    According to ”An illustrated History of the State of 
Washington”, 1894, George Ruedy sold his first 
orchard, located 14 miles down the Palouse River 
from Colfax, to William H. Henderson in 1883. Joe 
Henderson, 86, provided information about William 
Henderson’s orchard and homestead. Henderson 
explained that William H. Henderson was his 
grandfather’s brother.  
   After learning that a William Henderson had 
submitted apples to the 1907 Whitman County fair, 
Joe spoke with his mother, 105 year old Ruth 
Henderson.  Ruth Henderson told him that she was 
told that at one time the property had 1,500 fruit 
trees. She was last on the property in 1924. 
However, the property no longer is in the Henderson 
family. Joe Henderson was also able to point out the 
exact location of the Henderson homestead in 
Whitman County. He also spoke with a relative of 
the current owners and confirmed there still are 

   In 1904, a Walbridge apple was submitted to the 
fair by Upton Eugene Cronk, described as “an 
enterprising farmer” in "An Illustrated History of 
Whitman County, state of Washington" by W. H. 
Lever, 1901. In 1900, Henry Fowler submitted a 
Walbridge apple to the fair. Fowler was known to live 
near Diamond, WA, and owned his own farm.  More 
research needs to be done to locate both of these 
orchards.  
   Charles F. Hornby, who submitted the now extinct 
Babbitt apple, had a farm two miles northwest of 
Colfax and grew 50 varieties of fruit, according to the 
Sept. 26, 1901 Spokesman Review newspaper. He 
submitted the Babbitt apple to the Whitman County 
fair at least three times prior to 1909. Again, more 
research must be done to locate the home of 
Charles F. Hornby to determine if any Babbitt apples 
remain. 
   The list of county fair award winners from the 
Colfax Gazette in the early 1900’s also listed two 
other apples believed to be extinct, the Hyde’s 
Keeper and the Whitman. There are several apple 
tree orchards in the United States that attempt to 
preserve all known apple varieties. No Hydes’s 
Keeper or Whitman are grown in these orchards. 
The Hydes’ Keeper is listed in the “Nomenclature of 
the Apple” (1905). It was also mentioned in an April 
26, 1910 article in the Spokesman Review as a good 
apple to grow in this region.  The previously 
mentioned Charles F. Hornby and George Lowry, a 
farmer who homesteaded one hundred and sixty 
acres of land about five and a half miles south of 
Palouse, submitted the Hyde’s Keeper to the 
Whitman County Fair in the early 1900’s. 
   A Report of the Secretary of Agriculture, 1894, 
states the Whitman apple was discovered/submitted 
by George Ruedy, discoverer of the Palouse apple. 
From 1900 to 1910 the “Whitman” was submitted to 
the county fair by eight different people, proving its 
popularity at the time. One apple was submitted by 
Frank Newton English, a teacher and president of 
English's Collegiate Academy in Colfax.  The school 
closed in the late 1920s. Another Whitman apple 
was submitted by Ira Vern Moller. In the census of 
1900, Moller stated his occupation was “orchardist”. 
However, the most interesting thing about the 1900 
census report was the identity of someone who lived 
with Moller. Listed as a “boarder” at Moller’s home 
was none other than George Ruedy! Other Whitman 
county residents who submitted the Whitman apple 
included J.F. Sampson, John Greer, Luey Sing, Dr. 
T.D. Ferguson, W. Hughes, and Z.M. Beebe. 
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Extinct Apples cont. 

   
   Now that two orchards that may contain the extinct 
apples have been located, there is still much work to 
be done.  A rediscovered apple must be “vetted” or 
proved to be what it’s supposed to be. This process 
can take as long as 10 years. Several steps have 
been completed already. The current property 
owners have been contacted and are fully 
cooperating in the attempt to identify the trees. Also, 
an expert on heirloom apple trees has been 
contacted and will be in charge of the vetting 
process. This spring each orchard will be mapped 
and pictures will be taken of the blossoms of all the 
apple trees. Then, this fall, apples will be collected 
from the various trees and unknown varieties will be 
shipped to an expert in apple identification.  
    
   When our senior citizens are gone, so is their 
knowledge of these ancient apple varieties. If 
anyone has any information on these or any other 
old apple trees in Whitman County they are 
encouraged to call David Benscoter at 509-238-
5150. 
 
Note:  Steve Butler of PFC received this research 
article from David Benscoter with whom he had 
been trading scion wood.   
 

* * * * 
GOOD FRUIT GROWER Magazine Subscriptions: 
WCFS members are eligible to participate in a group 

subscription to the magazine GOOD FRUIT 
GROWER at the reduced rate of $20 per year.  

Renewals and new subscriptions must be sent by 
June 15 to Dave Hanower, WCFS Treasurer, P.O. 

Box 77317, Seattle, WA 98177.  Please make 
checks payable to Western Cascade Fruit Society 

 
 

Attention WCFS Members 
     
          Want to know instantly what’s happening 

in the organization?  
Subscribe to the WCFS Forum. It’s a benefit of 
membership.  The Forum is private and closed 
to the public. It keeps us together and on top of 
what’s happening in our chapters. Click on this 

link and follow the prompts: 
http://lists.ibiblio.org/mailman/listinfo/wcfs 

             
 Judi Stewart, Forum Administrator. 

1. Which of the following is not a tree fruit disease? 
      a.  Black rot 
      b.  Blue mold 
      c.  White rot 
      d.  Pink rot 
      e.  Coral rot 
      f.  Gray mold 
 
2. Which of the following is not a fungicide? 
      a.  Topguard 
      b.  Centaur 
      c.  Nordox 
      d.  Regalia 
 
3. Which of the following peach varieties are resistant 

to bacterial spot? 
      a.  O’Henry 
      b.  Ryan Sun 
      c.  Devoe 
      d.  Sentinel 
 
4. Which postharvest disease of apples and pears     
      was discovered in Wenatchee, Washington? 
      a.  Sphaeropsis rot 
      b.  Rhizopus rot 
      c.  Cladosporium rot 
      d.  Alternaria rot 
 
5. Which of the following factors does not aggravate 

soft scald in Honeycrisp? 
      a.  Advanced fruit maturity 
      b.  Small fruit 
      c.  Vigorous trees 
      d.  Light crops 
      e.  Fruit mineral content 
 
6. Which of the following is true? 
      a.  A disorder is caused by fungi. 
      b.  A disorder is caused by bacteria? 
      c.  A disorder is not caused by a pathogen. 
      d.  A disorder is caused by a virus. 
 
 
 
Answers are on page 15 of this issue. 

Test Your Postharvest Savvy 
Good Fruit Grower, Jan. 15, 2013 
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FIGS - Here and There 
WCFS Members - Edited by Marilyn Couture 

 
Desert King is easy to start from cuttings. Cut Twiggs 
about 12" long in early Spring prior to buds sprouting. 
Place in pots with good soil or in the ground , with north 
light only, no sun. Make sure the cuttings "can see the 
sky".  Dig cuttings that have grown, in the fall when 
dormant and put in sheltered spot over winter.  Plant in 
spring in full sun. add lime/ calcium to soil. Fertilize first 
year, then don't fertilize, to get fruit.  Dave Conley, STFS 
 
 Hildegard Hendrickson, STFS:  There are many 
varieties of figs called “brown turkey.”  KiwiBox currently 
has a trial to find out if there is any variety called “brown 
turkey” suitable for our area.  In our area the most 
dependable variety is Desert King  which reliably ripens 
a breba* crop every year. 
 
 *What’s a Breba?  Fig trees bear an abundant crop 
starting mid August into fall, but many varieties also 
provide a bonus crop early in summer called Breba, the 
fig produced on previous year’s wood.  The Breba crop 
varies from one variety to the other.  Breba figs of 
certain varieties don’t always develop the rich flavor that 
the main crop has; so, some growers discard the brebas 
before they ripen to encourage growth of the main crop.   
 
Chuck Polance, Tahoma suggested including: 
 KiWi Bob’s  “DO NOT PLANT LIST” for Figs in The 
Puget Sound Region:  
1. “Kadota”, doesn’t produce Brebas here.  
2. “Chicago Hardy”, rarely if ever produces Brebas here.  
3. “Petit Negri”, produces a reasonable crop of 
absolutely tasteless figs.  
4. “Peter’s Honey”, hasn’t produced a single ripe Breba 
yet in the The Puget Sound Regional Fig Variety Test 
since its introduction in 2001!  
5. "Adriatic", hasn’t produced a single ripe Breba yet 
since adding it to my collection in 2002! 

 

Desert King - over all favorite 
Randy, Tahoma Chapter: Frankly, I am inclined to 
"prune" all the figs other than Desert King down to 
the ground, as I have yet to find a producer 
anywhere near as prolific or reliable as Desert King.  
It appears to be the best for this climate.  All the 
others offer no clear advantage either in productivity, 
flavor, keeping, or any other criteria for me to 
rationally recommend another fig variety for this 
area.   
 
George,Tahoma:  I had about 12 varieties of figs at 
Steilacoom, including Desert King. The Brown 
Turkey and Desert King were both very successful, 
quite reliable, disease free, and ripened easily - the 
DK a week or two ahead of the BT.  None of the 
others produced for me.  For taste contest, DK wins, 
but not by very much.  I am glad to have both, and 
wouldn't bother with others.   
 
Chuck Polance, Tahoma:  ONLY Desert King is 
reliable. Period.  It produces heavily for 3-wks in 
August.  Nice, big green fruits. Don't ever prune it!!  
The ONLY reason my Neveralla took a Blue Ribbon 
is because it starts producing in Sept. when Desert 
King is finished and fruits must be submitted for 
judging in Sept.  Brown Turkey is inconsistent and 
so is Lattarula and my Neveralla. Negronne is 
wonderful because it produces well in a container. 
Black figs, yum.   Overall, get a DK and plant it close 
to a wall on the S. side. Cover in Sept. to extend the 
growing season.  
 
Black Jack –  Something different? 
Darren L Murphy, Peninsula:  Desert King has done 
very well over the last several years, with large 
crops each August-September.  
 
Try Black Jack, a dwarf variety suitable for container 
growing; trees bear heavily and are easy to maintain 
at 6' tall in containers. Fruit, which starts green and 
changes to purple right before it's ripe, is large and 
elongated, with juicy and sweet strawberry flesh. 
Container grown, these Black Jack trees have one 
main trunk that will branch out during the next 
growing season. About 3' tall.  
  
Brown Turkey fig did not do well. Small crop were 
overlarge with water and lacking in flavor.  My 
neighbor has a Desert King which produces 
fantasically.  Oh so delicious !  I pulled out the 
Brown Turkey fig because of the troublesome roots.  
Please remember that figs have tenacious roots.  

Black Jack Fig 
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Seattle Tree Fruit Society  
For regional activities go to the STFS website 
http://www.seattletreefruitsociety.com/calendar 

MARCH MEMBESHIPS DUE 
  
STFS March Meeting, 6:00pm Board, 7:00 
Membership, Wed, March 13, The Brig, Magnuson 
Park. 
  
WWFRF Winter Field Day, 16650 SR 536, Mt. 
Vernon, WA 98273   http://nwfruit.org/save-the-date-
winter-field-day-march-2-2013/; ; contact Mike 
Ewanciw, mikewan@aol.com, 
  
Home Orchard Society Fruit Propagation Fair, 
Canby, Or. March 17, Sunday, Call about 
carpooling. 253-833-4085. 
 
April 13th, STFS Grafting Event & Scion Exchange; 
Spring in the Orchard' 8:30am coffee & Set Up ; 
10am Grafting Workshops & Rootstock/Scion Wood 
 
May 4&5, Saturday and Sunday, Annual Master 
Gardener Plant Sale, Center for Urban Horticulture. 
(reply to Paul at this email if you want to help with an 
STFS table) 
 
GRAFTING WORKSHOP PREPARATIONS 

If you plan to participate in the April grafting 

workshop there will be STFS members explaining, 

demonstrating and helping. You will need scion 

wood for the fruit varieties you want and the 

rootstock varieties that you want.   

ROOTSTOCKS: We will have several varieties of 

rootstocks as listed below.  Get your order to Lori 

Brakken at lorineb@mindspring.com  or 206-715-

4149 for the quantity and varieties you want for our 

April 13 grafting workshop BEFORE MARCH 1!  

SCION WOOD: We are in the process of finding 

sources of scion wood for as many varieties as we 

can and that people have expressed interest in. You 

need to reply to this email with a list of: 

A.)  all scion wood that you want to bring to the 

workshop or donate: apples, pears, stone fruits, 

berries, etc, and 

B.)  the varieties that you are trying to find. 

 

Paul Mallary 
STFS 
253-833-4085 

ROOTSTOCKS 
Vigorous Apple Rootstock 
Antonovka : Zone 2-9, 100%, 25-40 ft. No suckers, hardy, 
slow bearing, moderate productivity, well rooted and 
adaptive to most soils. Resistant to crown rot, susceptible to 
fire blight. 
M-111 : Zone 3-9, 80-85%. 20-30 ft. Upright,  heavy 
bearing, precocious, well anchored, and tolerant of many 
soils. Fire blight tolerant, moderately susceptible to tomato 
ringspot & Burr knots. 
Semi Dwarf Apple Rootstock 
EMLA 7 size  : Zone 5-8, 75%, 18 to 24 ft. Average vigor.  
Does well in most soils, root suckers in shallow plantings, 
exceptional hardiness, good anchorage, stake in wind. Mod 
resistance to crown rot & very resistant to fireblight.    
EMLA 26  : Zone 3-9, 30-50%, 8 to 15 ft. Average vigor, 
precocious, needs support, trouble in wet, dry, or heavy 
soils. Very susceptible to fire blight, collar rot & tomato ring-
spot.  Large burr knots. Tolerant of spring freezes. Shallow 
rooted and subject to drought stress.   
Dwarf Apple Rootstock  
Bud 9  : Zone 3-9, 35-40%. 8-12 ft.  Average vigor, 
precocious, needs support, extremely cold hardy, 
susceptible to drought. Very resistant to collar rot, powdery 
mildew & apple scab, but susceptible to fire blight, tomato 
ringspot and burr knots or suckers.   
Very Dwarfing Apple Rootstock  
EMLA 27 :Zone 5-9, 20-25%. 4-8 ft.  Average vigor, 
precocious, productive, small fruit size. Well drained soil, 
resistant to collar rot, but susceptible to fire blight and 
tomato ringspot.  
Some European pears and Cydonia Quince  
Prov Quince BA29C  : Zone 6-9, 8-12 ft. Average vigor. 
Needs support, tolerant of wet soils, alkaline soil tolerant, 
 precocious, high yielding. Resistant to pear decline, crown 
gall, nematodes, root aphids, but susceptible to fire blight.  
Anjou, Comice, Flemish Beauty and Swiss Bartlett are 
compatible. Incompatible with some pear varieties- use an 
interstem of OHxF.  
European Pear, Asian Pear, and Medlars  
OHxF 513  :  Zone 5-9, Maintain 15', Semi-vigorous.  
Compatible in diverse soils & resistant to fire blight, crown 
rot, woolly pear aphids, and pear decline.  Precocious & 
well-anchored.  Bartlett, Bosc, Seckel, Clapp recommended. 
Compatible with all pear varieties and medlars - not on 
quince. 
Cherry  
Krymsk 5  : Zone 4-9, Maintain 10'. No suckers, precocious, 
compatible to many soils, hot or cold climates. Tree form is 
excellent. Susceptible to prune dwarf virus and Prunus 
necrotic ring spot virus.   
Plum, Apricot, & some Almonds  
Marianna 2624  : Zone 5-9, Maintain 10-15'. Staking helps, 
tolerates a variety of soils & wet soils,, mod resistant to 
Phyophthora crown, root rot, oak root fungus, root-knot 
nematode resistant & very susceptible to bacterial canker.  
Suckers & susceptible to crown gall.    
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Olympic Orchard Society  
 
Mar. 9, 10-12:00am, Scion exchange and Grafting 
workshop at McComb Gardens, Sequim.  Elecction of 
Officers. 
 
Mar. 28, 10:15am Grafting Workshop—Sequim High 
School Horticulture class.  
 
Nov. 9, OOS FRUIT SHOW, Trinity United Methodist 
Church, Sequim 
 
Marilyn Couture, Secretary 
 
 
   
                                    
 

 
 
 

North Olympic Fruit Club 
 
NOFC recently help election of officers: 
President- Bill Jurden 
Vice President- Tony Goldenberg 
Secretary– Peter Lauritzen 
Treasurer– David Self 
 
Directors:  John Bellow, Andy Okinczyc, James Fritz, 
Karl Meyer, Carol Sword, and Linda Gately  
 
 
 

 
The Spring  2013 BeeLine was produced by Editor  
Marilyn Couture, with input from membership.  Please contribute 
your  articles  for  our  next  Summer  issue!  
Issue Deadlines:     

Winter   December 15;   
Spring   February 15;    
 Summer   May 15;   
 Fall August 1 

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

 

Snohomish County Fruit Society  
Due to the diligence of several WCFS members from 
other parts of the Puget Sound, a new chapter in 
Snohomish County became a reality just over a year 
ago. Since that time the Snohomish County Fruit 
Society (SCFS) has blossomed. With regular 
meetings this past year, 30 new members, and a 
booth at the Evergreen State Fair, we have found 
that the potential for growth is great in our county. 
Thank you to all who played a part in forming this 
group and helping it grow this past year! 
  
Spring the year to come holds loads of promise. 
Interesting regular meetings, involvement in several 
community wide events like the Celebration of Food 
and the Evergreen State Fair, and the launch of a 
new fundraiser activity should not only keep us busy 
but will hopefully help us reach other backyard 
orchardists in Snohomish County. 
Join us at the Snohomish Library on the second 
Thursday of the month for a 'regular meeting':  
- March 14 - “Building a Belgian Fence” with Lori 
Brakken;  
- April 11th – “Pests in Your Orchard” – with Dave 
Pehling, WSU Extension Agent (including apple 
maggot, Spotted Wing Drosophila, codling moth, 
voles, rabbits, and brown marmorated stink bug); and 
-May 9th -“Native Berries in the Landscape” with 
Monica Van der Vieren  
 Or drop by our booth at the Celebration of Food 
Festival at the Lynnwood Convention Center on May 
19, 2103. The event is sponsored by Edmonds 
Community College and Food Revolution of 
Snohomish County and is geared toward 
encouraging growing, cooking, preserving, and 
eating real healthy food.  
 
 Saturday, March 2 at the WWFRF Winter Field Day 
marks out first time selling local Spotted Wing 
Drosophila(SWD) traps. Unlike most fruit flies, the 
SWD prefers to lay eggs in ripe or overripe fruit still 
on the plant which equals ripe fruit deteriorating 
before you get to eat it! Traps are currently being 
used for monitoring, but there is research and hope 
that they might be used as non-chemical controls as 
well. Let us know if you are interested in buying 
traps, even if you can't make it to the field day. All 
i n q u i r i e s  s h o u l d  b e  d i r e c t l y  t o 
SnohomishCFS@gmail.com. 
 
If you would like to find out more about SCFS, and what 
we are doing, please visit our website and/or Facebook 
page! The website has a calendar of events (including 
other WCFS chapter events), links and information from 
past meetings, and a great resources page. 
 
 Snohomish County Fruit Society - 
http://snohomishcfs.wordpress.com/ 
SCFS Facebook Page - 
http://www.facebook.com/pages/Snohomish-County-Fruit-
Society/288739304548717?ref=stream  
 
Rebekah Jackson, President, SCFS  
Darlene Granberg, SCFS 
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    South Sound Fruit Society     

South Sound is doing an inventory of member’s fruit 
tree varieties. We are compiling a list of trees based on 
surveys returned from members.  This will enable us to 
locate varieties of interest in our area.  Feb. 5,  Jerry 
Towne presented his top ten favorite plum varieties for 
the South Sound area:           

European (5) 
 Brooks- large purple, self-fertile 
 Italian prune- large purple, self fertile 
 Schoolhouse- large yellow, self-fertile 
 Seneca- very large red, needs pollinator 
 Stanley- large purple, self-fertile        
 Japanese (6) 
 Beauty- medium red, partially self fertile 
 Early Golden-medium red blush, needs pollinator 
 Hollywood- large dark red, self fertile 
 Methley- medium reddish purple, self fertile 
 Shiro- large yellow, partially self-fertile 
 Sprite and Delight- medium purple black, needs polli-   
nator. 

   Peg Amandes also spoke about collecting maple and 
other local sap to make maple syrup.  She is tapping a 
Big Leaf maple and shared some of the boiled down 
syrup with the group. Tastes just like maple syrup. We 
also had a short presentation on collecting scion wood 
at this meeting. 
This is in anticipation of our grafting event and scion 
exchange, Tuesday  March 5th. We will definitely have 
scion of the top ten plums, five Asian and five 
European varieties, available for purchase at the event 
and scion of five hard cider varieties. Hopefully other 
favorites will also be there to purchase. 
The talk will cover both whip and tongue method; and 
bud grafting for later in the season. We will have a talk 
and demonstration by Jerry Kehoe and Jeb Thurow on 
how to graft.  Jerry Towne will also be back if any 
follow up information is needed on cross pollination, 
etc. and the two Jerry’s will be available afterwards to 
demonstrate grafting techniques. 
On April 2nd,  we will be learning about Native 
Pollinators. As our presenters, Glen Buschmann and 
Janet Partlow say, this is your gateway to keeping 
honey bees. 
We will hear about Mason bees, native bees and other 
pollinators of the area, including bumble bees, sweat 
bees, leaf cutter bees, butterflies, and Hover flies. Glen 
and Janet will talk about these beneficial pollinator 
insects and how to attract them. 
  

   SSFS cont. 

The May 7th, meeting we have tentatively planned to 
show a Blueberry Pruning video from Oregon State 
Extension service. 
 
    The June 4th,  meeting will be for the membership 
to discuss and share organic methods that are working 
for them in their garden and orchard. It's always 
amazing how much useful information can be garnered 
from each other and our experiences! 
Francesca Ritson  President SSFS 
 

* * * * * 
Peninsula Fruit Club Chapter News 

     
 
   Peninsula Fruit Club members saw a Power Point 
presentation on “Everything You Always Wanted to 
Know about Scab” at the January meeting.  In 
February we held a pruning workshop at Abundantly 
Green http://www.abundantlygreen.com/index.html  
where we worked on some trees well over 100 years 
old.  At the February meeting we had a big attendance.  
We watched a couple of Dave Wilson Nursery videos 
and one from the Home Orchard Society 
demonstrating how to do several different kinds of 
grafts.  Then we had new members try it for 
themselves to get their first experience.  After watching 
the pros on the videos make one perfect cut, newbies 
are always surprised how difficult the first try is!  After 
some practice, they were getting the hang of it.   
February 23 we will be teaching how to prune 
blueberries at Blueberry Park in Bremerton.  Our 
Spring Graft ing Show http://wcfs.org/wp-
c o n t e n t / u p l o a d s / M i c r o s o f t - P o w e r P o i n t -
2013GraftingFlyerRev3.pdf is coming up on March 9 
from 10 am to 4 pm at the Silverdale Community 
Center, 9729 Silverdale Way NW, Silverdale.  Our 
March 14 meeting will feature Denny McGaughy 
http://www.thenewstribune.com/2010/05/12/1183238/b
ig-on-figs-a-retired-biologist.html who will be teaching 
us about figs.  We are also planning a trek to Canby, 
Oregon to the HOS Spring Propagation Fair on March 
17.  March 22 is our annual visit to Klahowya 
Secondary School to teach grafting.   
   March 25 we will teach grafting to a group of 4H kids 
( a n d  p a r e n t s ! )   L o w e l l  C o r d a s 
http://www.sequimgardenshow.com/speakers/LCordas
.pdf will visit us at the April 11 meeting to give his talk 
about tools. 
 Jean Williams, President 
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WCFS OFFICERS AND BOARD MEMBERS 

President                 Ron Weston 

                                 ronweston09@comcast.net 

Vice President        Vacant 

 

Secretary           Vacant 

            

Treasurer           Dave Hanower 

                                 dhanower@me.com 
 

Directors                                       

2013                         Erik Simpson 

                                 orchards@olypen.com 

                                 Steve Vause 

                                 svause@teleport.com 

                                 Del Simpson 

                                 orchards@olypen.com 

2014                         Bill Horn 

                                  hornbill66@ msn.com 

           Jerry Gehrke 

            bercogehrke@comcast.net 

             Patti Gotz 

                                  plsgotz@comcast.net    

2015                         Sally Loree 

                                 SAL@wavecable.com  

                                 Vacant 

                                 Vacant 
 

Chapter Presidents 

Olympic Orchard   Erik Simpson, Co Pres 

                                  orchards@olypen.com 

                                  Jim Mraz, Co Pres 

                                   jjmrz@msn.com                                   

North Olympic         Bill Jurden 

                                  WLJurden@msn.com                         

Peninsula            Jean Williams 

                                  fhe@hurricane.net 

Seattle Tree Fruit     Paul Mallary 

   seattletreefruitsociety@hotmail.com 

Snohomish County Jack Haines 

                                  jkhaines@frontier.com                                  

South Sound            Francesca Ritson 
                                  ssfsoly@hotmail  

Tahoma            Bill Horn (interim President) 

                                  hornbill66@msn.com 

Vashon Island          Elizabeth Vogt 

             eavogt@comcast.net 

 
Tahoma Chapter News 
 
                                  * * * * * 

 
Now THIS is community outreach in action! 
When the Tahoma/Pierce County Community 
Garden Program offered it's first Fruit Tree Steward 
Program, they knew where to find some of the 
area's top notch presenters: Tahoma Chapter 
members! The focus of an educational series was to 
be on organic fruit tree care. It was designed for 
beginners. In six classes from February through 
June. class participants paid $75 (with full and 
partial scholarships available) to become competent 
in properly attending to fruit trees. 
- February 16th, Tahoma Chapter member and 
arborist Robert Sweet offered his years of expertise 
on the topics of Winter Pruning, Plant Health Care 
and Young Tree Training.  
- March 13th, Bob Hartman of Hartman's Fruit Tree 
Nursery in Puyallup is scheduled to speak about 
Fruit Tree Varieties and Grafting. 
- April 20th, Bill Horn, Chapter Treasurer will share 
his proven methods on the subject of Spring Pest 
and Disease Control. 
The Tahoma Chapter has built a bridge to reach out 
to novice gardeners in the community. This 
introductory series of presentations can be the start 
of something big! 
Way to go, guys!!! 
Chuck Polance 

 
* * * * * 

 
Answers to Quiz on page 11. 

Q1:  e.  There is no disease called coral rot.  Coral 
spot is a fungal disease typically found on dead 
wood. 
Q2:  b.  Centaur (buprofezin) is an insect growth 
regulator. 
Q3:  b. and d.  Clayton and Sentinel are highly 
resistant to the disease, while O’Henry and Ryan 
Sun are highly susceptible. 
Q4:  a.  Sphaeropsis rot was first found on d’Anjou 
pears by Dr. Chang-Lin Xiao while working as a fruit 
pathologist with WSU.  The disease was later found 
on apples as well as pears. 
Q5.  b.  The disorder is aggravated by large fruit. 
Q6.  c.  Disorders differ from diseases in that there is 
no pathogen (fungus, virus, or bacterium) involved. 
                                     * * * * * 
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Links 

Here is a list of sites on the web that may be of interest 

to you. 

 

Related Organizations 

Backyard Fruit Growers 

www.sas.upenn.edu/~dailey/byfg.html 

California Rare Fruit Growers 

www.crfg.org 

East of England Apples and Orchards Project 

www.applesandorchards.org.uk 

Indiana Nut Growers Association 

www.nutgrowers.org 

Midwest Fruit Explorers 

www.midfex.org 

North American Fruit Explorers 

www.nafex.org 

Northern Nut Growers Association 

www.northernnutgrowers.org 

Oregon Sustainable Agriculture Land Trust 

www.osalt.org 

Western Cascade Fruit Society 

www.wcfs.org 

Western Washington Fruit Research Foundation 

www.wwfrf.org  

Home Orchard Society 

           www.homeorchardsociety.org/ 

 

 

Fruit Research 

National Clonal Germplasm Repository 

www.ars-grin.gov/cor 

Tree Fruit Research and Extension Center, Washington 

State. 

www.tfrec.wsu.edu 

Northwest Berry and Grape Infonet. 

berrygrape.oregonstate.edu 

Pedigree: A Genetic Resource Inventory System 

www.pgris.com 

 

Goverment Sites 

US Dept. of Agriculture 

www.usda.gov 

USDA Agricultural Research Service 

www.ars.usda.gov 

Oregon Department of Agriculture 

www.oda.state.or.us 

Helpful Sites 

Orange Pippin 

www.orangepippin.com 

Kiyokawa Family Orchards 

www.mthoodfruit.com 

Red Pig Tools 

www.redpigtools.com 

Friends of Trees 

www.friendsoftrees.org 

Cornell Gardening Resources 

www.gardening.cornell.edu 

The National Arbor Day Foundation 

www.arborday.org 

UBC Botanical Garden 

www.ubcbotanicalgarden.org 

The Reckless Gardener 

www.recklessgardener.co.uk 

Farm & Garden 

www.farm-garden.com 

SeeMeGarden.com 

www.seemegarden.com 

GardenGuides.com 

www.gardenguides.com 

VitiSearch: Helpful Resources about Grapes 

www.vitisearch.com 

Avant-Gardening: Creative Organic Gardening 

www.avant-gardening.com 

The Hardy Plant Society of Oregon 

www.hardyplantsociety.org 

Ask the Berry Man 

www.asktheberryman.com 

BackyardGardener.com 

www.backyardgardener.com 

Tom Brown’s website 

            www.applesearch.org  
 

                                          * * * * * 

 

 

 

14th Annual Salt Spring Island Apple Festival 
Sunday, September 29, 2013 

 

        www.saltspringapplefestival.org 


