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Urban Scion Post 

A Message from the President 
 
We would like to thank Greg Giuliani for his excellent Zoom grafting presenta-
tion he gave to our club last month.  I’ve witnessed several grafting demonstra-
tions over the years, and always feel like I learn something new with each one.  
That was the case this time.  I encourage everyone to continue to participate in 
such demonstrations and observe the techniques of others. 
 
For our April (Zoom) meeting (April 17: 10:00 – 12:30), we will be treated to a 
repeat presentation from Griffin Berger of Sauk Farm.  Sauk Farm is an organic 
orchard located in the Cascade foothills, outside of Concrete.   Griffin present-
ed to us in January 2020 (which now seems like a lifetime ago).  During that 
presentation, our members were exposed to several new organic management 
techniques, as employed by Sauk Farm.  Challenges of applying organic tech-
niques to a large-scale orchard are many, and include composting, cover-
cropping, soil testing, foliage and fruit testing, insect monitoring (for both pest 
and beneficial insects).  All of this must be considered, while simultaneously 
focusing on efficiency and profitability. 
 
Griffin will review what he presented to us, then update the new developments 
that have taken place at Sauk Farm.  “Organic Orcharding at Sauk Farm” will 
explore tactics that reduce inputs while improving tree health, fruit quality and 
yields. Join Griffin as he shares lessons learned from the successes and failures 
of running his family farm. 
 
At our May meeting, we will be treated to a presentation by Ann Ralph of Cali-
fornia.  Ann has authored “Grow a Little Fruit Tree.”  She will discuss simple 
pruning techniques for small-space, easy-harvest fruit trees that will thrive in 
even the smallest yards. 
 
The Board of Directors of STFS recently met.  Among the topics of discussion 
was our Demonstration Orchard.  We have discussed an orchard revitalization 
plan several times in the recent past, and now are hoping to become more pro-
active in that plan.  Please see the Orchard Plan discussion elsewhere in this is-
sue.  We are also monitoring public health constraints with a plan to add partic-
ipatory events as soon as we can.  We hope to have more information available 
on this topic by next month’s newsletter. 
 
Finally, even though nights have still been chilly, the weather has turned, and I 
am looking forward to a new growing season. 
 

Regards, Mike Ewanciw 
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Photo of mason bee in Bellevue home 
orchard April 2019 taken by Shu-Hsien 

Lee. 



         NOAA has just published their weather out-
look map for spring, April thru June. Would you 
believe that Western Washington is the only place 
on that whole map of the US that is predicted to be 
cooler than normal? The entire rest of the country, 
including Alaska, is predicted to be not normal but 
hotter than normal.  
 
     Our rainfall is predicted to be normal until our 
usual summer, defined by some as the period be-
tween July 5 and the end of August. There is a hint 
in NOAA’s data suggesting that this strong La Niña 
might become a ‘double dip,’ returning again next 
fall. Of course that’s far from a firm conclusion this 
far in advance. Equatorial ocean temps in the west-
ern Pacific Ocean are closely 
monitored to determine this. 
 
     More concerning is their pre-
cipitation outlook for the SW and 
California this spring: severe to 
exceptional continued drought. 
That area is already tinder dry, a 
typical pattern in La Niñas, and 
has terrible implications for yet 
another round of wildfires this 
summer and fall. Remember last 
Labor Day weekend when the 
smoke was so dense? Much of it 
came up the coast from CA. 
 
     Considering persistent shortag-
es in the world’s supply chains, 
perhaps we might want to plan 
ahead to purchase box fans and high quality fur-
nace filters. Simply securing a filter to the back of a 
box fan with four strips of duct tape results in a 
very effective and cheap room air filter. The N95 
masks with built in exhaust valves made by 3M and 
Moldex are not suitable for Covid 19 masking but 
they are just the ticket for working in the yard in 
smoky conditions. The very fine particles in smoke 
can penetrate deeply into our lungs without that 
protection. 

 
     Tulips will be blooming soon and so will 
cherries, to be followed by apples and pears. Our 
mason bees will soon emerge as well. Do take as 
good care of them as possible by providing nest-
ing materials that can be taken apart for cleaning, 
in screened shelters. Last year many of us had a 
very poor (or no) return of nesting bees, and we 
have no idea why. 
 
     We’ll all be on the steep part of the learning 
curve this year with the new maggot barriers. 
What will be the best way to secure them? Will 
they be better at keeping codling moths as well as 
apple maggots at bay? One tactic which buys 
time for apples is to apply a spray of Surround, a 
kaolin clay, at petal fall and again 7 to 10 days 
later. This coating repels codling moths for a bit. 
After that the fruitlets are large enough to thin to 
one per cluster and install a maggot barrier. Re-

member to shake the sprayer 
tank often to keep the Surround 
in solution. 
 
     It’s not too late to purchase 
day neutral strawberries in con-
tainers, but nursery stock is dis-
appearing fast again this year. 
You’ll get fruit this year and 
next from these plants, then it’s 
time to replace them. Now is the 
perfect time to start annual flow-
ers for pollinators from seed. 
One biennial that Tracey recom-
mends is moon carrot, Seseli li-
banotis. She says tho you must 
wait a year for the flowers, they 
are powerful insect attractants. It 
likes full sun, dry soil and neu-

tral to high pH. 
 
     Covid vaccines are in a race with the new var-
iants of concern. Will the variants bring on a 
fourth wave of disease? As this is written the var-
iants appear to be gaining ground, as shown by 
hospitalizations and genomic sequencing. Let’s 
keep our guard up, masked and distanced, until 
everyone can be vaccinated.  
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Paul Mallary, long time Western Cascade Fruit Society member, grew up in rural northern 
Iowa and Illinois on small farms with fruit trees and berries. After serving 4 years in the navy, 
he obtained a BA in Geography with additional study in Soil Science at the University of 
Maryland in 1967. Since then, every house he has owned has had fruit trees. While in south 
King County he inundated his ¼-acre home with over 50 small fruit trees and berries. He re-
cently retired and purchased a home near the Pacific Ocean that will have a new pawpaw 
patch in addition to 40+-year-old apple and plum trees. Paul is currently the president of the 
WCFS’s Tahoma chapter. 
 

Pawpaw Project Report 
–What I’ve Learned  

Paul Mallary 
INTRODUCTION 
 
This project began shortly after I met a pawpaw grower several years ago. He described an edible fruit 
native to the middle west where I grew up that has historically been under appreciated, the pawpaw. It 
is a plain looking fruit from a tree that grows along fencerows, waterways and woodlots. No one I knew 
had eaten one or even knew if they were edible. The answer that the grower gave me to the obvious 
question about taste was that many said it was like a tropical fruit with a custard consistency and bana-
na or mango flavor. A few noted an unpleasant aftertaste. The description really caught my attention, 
so I did a little research. 
 
Talking with relatives in Iowa, I found that the fruit was now available in markets but wasn’t exactly fly-
ing off the shelves. Occasional fruit growing friends of mine in Washington have mentioned that a few 
are growing them now, and local nurseries like Raintree and Burnt Ridge offer the trees for sale. That 
was encouraging. However, the comment on flavor stuck in my mind, and I realized that I would need 
more information before laying out the money. 

Adapted from text and powerpoint slides composed by Paul 
Mallary for an informative online zoom presentation given to 
Snohomish County Fruit Society and Seattle Tree Fruit Socie-
ty during late winter 2021.  
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I could have just impulsively bought a few trees, but 
I was reminded of the time I bought a Granny Smith 
tree about 40 years ago. After five years, I realized I 
was never going to get a nice ripe one from my tree, 
so I pulled out the tree. 
 

Finally settled in my new home on a little tidewater 
river near the Pacific, I figured it was time to return 
to my fantasy and check out pawpaw trees. But first I 
needed to know what I was up against. There is still 
a risk of loss, but at my age I face lots of those.  I re-
alize now that if I ever want to eat a ripe pawpaw 
that I have grown myself, it is now or never. 
 

THE PAWPAWS HOME 
 

Introducing the pawpaw, Asimina triloba, a temperate 
zone tree with tropical ancestry. This tree evolved in 
the Miocene epoch sometime in the last 23 million 
years. Climate during the Miocene went through sev-
eral temperature cycles while a number of present-
day tropical fruits were evolving. One of them, 
Asimina triloba, was able to survive the cooler parts 
of the cycle to become the only temperate zone fruit 
in the Annonaceae (Custard Apple) family. It is na-
tive to most of the United States from New York 
State South to the Gulf and from the Atlantic to Ne-
braska and Texas. Most domestic cultivars are from 
the Midwest and favor hot summers and mild to 
cold winters. 
 

THE TREE 
 

Grown in the wild, the pawpaw tree is typically 
found as an understory tree, growing in full or par-
tial shade of taller trees near woods or waterways. It 
can, however, grow in full sun and will become a 
much taller tree itself. In the middle west it can grow 
15 feet tall as an understory to over 30 feet tall in the 
open. In Western Washington, it would probably be 
12 to 25 feet, depending on the site and exposure. 
Allowed it to grow in full sun it takes on a pyramidal 
shape with dense foliage. Grown in these conditions, 
it tends to be much more productive than grown in 
the shade, but the young trees are more susceptible 

to drought and should be shaded until they are up 
to at least a foot and a half tall. Adequate water is 
very important at that stage. Alternately if you opt to 
allow the shoots that normally sprout around the 
base of the tree to grow and spread out, the tree will 
take on a shrubby form. This can make a more man-
ageable tree where height is a concern. 
 

In appearance, pawpaw trees have large, tropical 
looking leaves that form a dense canopy when the 
tree is growing in the open. In shade, it is more open 
with fewer low branches. The trees also tend to pro-
duce more debris in the form of branches, bark and 
leaves than most.  
 

The pawpaw can be grown as a landscape ornamen-
tal or as a fruiting specimen. However, when grown 
for its fruit, there must be at least two varieties of 
overlapping bloom times within a reasonable dis-
tance. Recommended spacing is between six and fif-
teen feet. I am considering about eight feet apart in 

What’s in the Asimina triloba name? 
 

“Asimina” genus adapted from the Native Ameri-
can name or through the French colonial asimi-
nier. “Triloba” species refers to the flowers' three 
lobed calices and doubly three-lobed corollas, the 
shape not unlike a tricorne hat. 
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clusters of three or four to enhance pollination and 
reduce the impacts of frequent winds.  
 

THE FRUIT 
 

The pawpaw tree does not have a long history of hu-
man selective breeding, so there is an incredible va-
riety of cultivars of varied usefulness to humans 
throughout its range. Anecdotal evidence suggests 
that there are probably over 100 named varieties 
and a multitude of un-named specimens in the 
wild. Many of the wild specimens are harvested lo-
cally by people who know the locations and quali-
ties of individual trees. This variability makes it im-
perative that anyone who is willing to wait the years 
required for the tree to produce should make an in-
formed selection in their choice of tree to grow.  
The qualities that make the pawpaw most appealing 
and useful are its eating qualities as listed below: 
 

1. Floral aroma. 
2. Flavor, often described as tropical similar to bana-
na or mango. 

3. Consistency, smooth and custardy. 
4. Sweetness.  
5. Suitability for pastries, sauces, and desserts like ice 
cream. And 
6. Fleshiness, the ratio of flesh to seeds. Some varie-
ties have large seed masses. 

In selecting a variety, look for adjectives like the 
above and particularly for descriptors of quality. In 
most nurseries “good” means ok. Look for outstand-
ing, excellent or superb. 
 

In addition to eating qualities there are other quali-
ties that influence appreciation of the fruit. Fruits 
vary from the size and shape of a baseball to the size 
of a cantaloup, so the amount of work put into pick-
ing, processing and preserving can vary significantly. 
Another factor is the relative ratio of flesh to seeds 
in the interiors. In some varieties, seeds can be quite 
a significant portion of the fruit so look for com-
ments such as “fleshy” or “seedy”. 
 

There is one last characteristic that must be dis-
cussed candidly because its presence can ruin the ex-
perience. It is occasional bitterness from a cause not 
well understood. The word is not mentioned in sales 
literature but is probably factored into flavor quality. 
There may also be a subjective aspect to this quality 
in that some people are more sensitive to bitterness 
or that it may trigger allergies. The bitterness seems 

UKers say “pawpaw”;  
USAers say “papaya”. 

 

During Paul’s zoom STFS presenta-
tion, Goodie U. warned other at-
tendees to be wary of salad, curry 
or other recipes with the ingredi-
ent green or unripe  “pawpaw”. To 
be sure; Never eat green, unripe 
fruits which Americans call 
“pawpaw” and which can cause ex-
treme gastrointestinal distress in 
some (probably many) individuals. 
Depending on the recipe’s origin, 
the ingredient “pawpaw” may actu-
ally be the fruit that Americans call 
“papaya” but other nationalities 
call the former. Thanks, Goodie U 
for saving us from potential dis-
comfort on the loo, hopper or toi-
let. 
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to be more characteristic of certain cultivars as well, 
so selection of newer varieties should help avoid that.  
 

This bitterness appears to be the product of certain 
chemicals including some called acetogens in the 
plant. One grower indicates that the acetogens are 
just under the skin of the fruit where they can be 
peeled away easily. Another makes a very sensible ob-
servation that it may be the result of eating the fruit 
when it is either unripe or overripe. Either of those 
conditions are easily met because a pawpaw has a 
about a two-day window between the time it is unripe 
and when it is overripe. Ultimately if you want to buy 
a pawpaw, choose a newer variety or a well-
documented older one from a trusted source.  
 

SITE 
 

In western Washington climate, particularly tempera-
ture is a formidable factor to a grower. To compen-
sate, consider location carefully. Where in the middle 
west you might pick a partially shaded site, here you 
would probably pick full sun, with wind protection 
desirable during the first years.  
Native sites for pawpaw are along borders with taller 
trees nearby and plant litter on the ground. They fa-
vor a site that is well-drained but not dry. The tree 
can tolerate wet soils occasionally. It should have fer-
tile soil with plenty of organic matter and slightly acid 
pH in the range of 5.5 to 7.0.  
 

STARTING 
 

I believe that with pawpaw trees, getting the variety 

right is more important than it is with most other 
types of fruit. You can purchase grafted cultivars of 
named varieties from reliable nurseries. Many nurse-
ries indicate that their grafted trees may bear in as lit-
tle as 2 years but up to 5 is more realistic. Most are 
grafted onto seedling rootstock.  
 

Less expensive are trees started from seedlings and 
most will breed true to the parent tree but there is a 
risk that there may be some variation from the quali-
ties you want. If you are only buying two, the risk of  

The fruit, the fruit, 
the fruit is … 
 

*Highly perishable 
 

*Can be large 
weighing up to 2 
lbs per fruit 
 

*Ripens in late 
summer to early 
fall  
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disappointment after a few years of waiting is not 
worth it to me. If you are buying more than that, the 
cost savings may well be worth it. An even less expen-
sive way and a good way to start a commercial opera-
tion is to raise your trees from seed. That way you can 
start enough of them to give you good productive 
stock.  
 

FRUITING 
 

As was pointed out, a pawpaw tree needs another cul-
tivar nearby to provide pollen. The pawpaw, however, 
does not rely on bees to carry the pollen but has 
evolved to depend on carrion flies and beetles to pol-
linate. Those pollinators are so inefficient that many 
growers resort to manual pollination with a brush. To 
further complicate pollination, the blossoms are pro-
togynous to prevent self-pollinating. That means the 
female flower in each tree is no longer receptive to 
pollen during the time the same tree is shedding pol-
len. Some of the nurseries address this problem by 
providing self-pollinating pairs of trees.  
 

So, pollination is a problem. Complicating it is the 
fact that flies and other insects needed by the trees for 
pollen transfer are obviously attracted to carrion. 
Consequently their blossoms may project a faint odor 
of carrion and human efforts to facilitate pollination 
can include providing things like roadkill nearby. 
 

DISEASE 
 

Pawpaw trees are rarely bothered by disease. In bark 
and leaves are chemicals toxic to a wide range of pests. 
Occasionally some pests become nuisance but rarely 
do substantial damage to the tree. One of the exclu-
sive pests of pawpaw in the eastern states is the Zebra 
Swallowtail butterfly which relies exclusively on the 
tree for its subsistence. It is so beautiful, however, that 
many growers welcome it. 
 

Area Nurseries Stocking Pawpaws 
 

Restoring Eden – https://restoringeden.co/  
3503 S 228th St, SeaTac, WA 98198 phone 253.202.5587 
 

Northwoods Nursery/One Green World - 
www.onegreenworld.com 
28696 S. Cramer Road, Molalla, OR 97038 phone 
503.651.3005 
 

Raintree Nursery – www.raintreenursery.com 
408 Butts Rd, Morton, WA 98356 phone 800.391.8892 
 

Burnt Ridge Nursery - www.burntridgenursery.com 
432 Burnt Ridge Road, Onalaska, WA 98570 phone 
360.985.2873 

How plants avoid self-
fertilization 
  
Many plants are self-fertile, but 
have mechanisms promoting cross-
pollination which increases seed ge-
netic diversity. Many plants have bi-
sexual (hermaphrodite) flowers in-
cluding both male and female germ 
cells. Timing is everything. In the 
plant kingdom, dichogamy is the se-
quential hermaphroditism mecha-
nism when flower female and male 
germ cells mature at different times 
preventing self-fertilization. Protog-
ynous dichogamy (protogyny): flow-
er carpels (female) mature before 
stamens (male). Protandry: stamens 
mature before carpels.  

https://restoringeden.co/
http://www.onegreenworld.com/
http://www.raintreenursery.com/
http://www.burntridgenursery.com
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PAWPAW RESOURCES 

Peterson Pawpaws (West Virginia): https://www.petersonpawpaws.com 
Purdue University: https://ag.purdue.edu/hla/pubs/HO/HO-220.pdf  
University of Kentucky, Department of Horticulture: 
http://www.uky.edu/hort/Pawpaw 
Ohio Pawpaw Growers Association - https://ohiopawpaw.com 
Ohio Pawpaw Festival - https://www.ohiopawpawfest.com/ 
Carolina Nature: http://www.carolinanature.com/trees/astr.html With fruit devel-
opment photos 
NC State Univ. : https://plants.ces.ncsu.edu/plants/all/asimina-triloba/ With cultivar 
descriptions 
U.S. Forest Service: https://www.fs.fed.us/database/feis/plants/tree/asitri/all.html  
YouTube Werner Elmker Pawpaw fruit introduction 
Paw Paw In Search of America’s Forgotten Fruit by Andrew Moore 
https://www.chelseagreen.com/product/pawpaw/  
Growing Pawpaws: The Compete Guide to Plant, Grow, & Harvest Pawpaw   

PAWPAW CULTIVAR CHARACTERISTICS - Paul Mallary’s Pawpaw Project has generated a growing da-
tabase inventorying the characteristics of various pawpaw varieties. Contact Paul to share your pawpaw data. 
 

Sunflower: May be self-fertile, medium-sized good quality fruit 
Taylor: Small-sized excellent quality fruit 
Mary Foos Johnson: May be self-fertile, medium-sized good quality & flavor fruit 
Tay Too: Very productive, medium-sized excellent quality fruit 
Davis: 2-3 years to bear fruit, average productivity, small-sized fruit 
Rappahanoc: Early blossoming, not-too-seedy fruit 
Rebeccas Gold: 2-4 years to bear fruit, late blossoming 
Susquehanna: Late blossoming, extra-large-sized fruit 
Shenandoah: Late blossoming, average flavor fruit 
Pennsylvania Golden: 4-5 years to bear fruit, late blossoming 
Potomac: Very upright tree, late blossoming 
Tallahatchee: 2-3 years to bear fruit, medium to late blossoming, good productivity, good flavor fruit 
Sweet Alice: Very productive, medium to large-sized very good quality fruit 
NC1: 3-5 years to bear fruit, medium blossom time, medium to large-sized average seediness fruit 
Prolific: 2-3 years to bear fruit, early blossoming, above average productivity, medium-sized excellent flavor 
good quality fruit 
Alleghany: 2-3 years to bear fruit, early blossoming, above average productivity, medium to large-sized fruit 
Wells: Early blossoming, above average productivity, medium to large-sized superb quality fruit 
Chapelle (KSU): medium blossom time, extra large-sized fruit 
Mango: Late blossoming, good quality fruit 
Oversees: Late blossoming, average flavor fruit 
Mitchell: Medium-sized, excellent quality fruit 
Maries Joy: Early blossoming, medium to large-sized good flavor fruit 
Wabash: Large-sized fruit 
Atwood (KYU): Medium blossom time, very productive, medium to large-sized good flavor fruit 

https://www.petersonpawpaws.com/
https://ag.purdue.edu/hla/pubs/HO/HO-220.pdf
http://www.uky.edu/hort/Pawpaw
https://ohiopawpaw.com/
https://www.ohiopawpawfest.com/
http://www.carolinanature.com/trees/astr.html
https://plants.ces.ncsu.edu/plants/all/asimina-triloba/
https://www.fs.fed.us/database/feis/plants/tree/asitri/all.html
https://www.chelseagreen.com/product/pawpaw/
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The STFS Demo Orchard is located in NE Seattle’s Magnuson Park adjacent to the Brig building 
where until the Covid-19 pandemic, STFS held in-person member meetings. The STFS Demo Or-
chard includes apple, pear and plum varieties mostly planted nearly two decades ago. Pruning, 
thinning, irrigation, pest damage prevention, fruit protection and orchard maintenance tech-
niques are demonstrated here offering STFS members hands-on training from more experienced 
STFS members and presenters. On the following page is a basic orchard map with key. Over the 
years, several fruit trees have perished leaving openings in the orchard for newer fruit tree varie-
ties. Ideally, STFS would have a robust, functioning orchard committee planning related activities 
and guiding orchard upgrades. If you have an interest in re-establishing or being part of the 
STFS orchard committee, please email STFS (seattletreefruitsociety@gmail.com). 

WCFS Digest/Forum Signup  

Ideas for Donations Made to STFS 

 STFS members are also automatically Western 
Cascade Fruit Society (WCFS) members and 
can join the WCFS digest/forum/list-serve. Mike 
Geiser (email oldfaithfulgeiser@gmail.com) 
manages the WCFS forum/list-serve. Thank 
you, Mike G. STFS 
members who be-
long to the WCFS 
forum receive 
around 50 emails 
per year with the 
heading shown in 
the adjacent box. 
Too many emails or too little content of 
interest? Each WCFS digest/forum email has 
instructions for dropping out. Some users’ email 
accounts (possibly yahoo) may filter out WCFS 
forum emails as spam. Mike G. can answer oth-
er questions about WCFS forum logistics.  
 

To ensure all STFS members wanting WCFS di-
gest/forum emails are receiving this fruit infor-
mation, by May 1st, 2021, please email Trent 
Elwing, STFS membership coordinator (email 
trelwing@gmail.com), with your name and 

email address to 
be used for 
WCFS forum 
emails. After 
May 1st, Trent 
will email Mike 
G. the list of 
STFS members 

wanting to participate. These STFS members 
will receive an email from main@wcfs.groups.io 
inviting them to accept participation in the 
WCFS forum. No longer interested in join-
ing the WCFS forum? STFS members not re-
sponding back to the email invitation won’t be 
added to the WCFS digest/forum. 

Over the past several years, STFS members generously made monetary 
donations when renewing memberships. During 2018, 2019 and 2020, 
collectively, nearly $1,500 was donated for fruit research and “other pur-
poses”. So far during 2021, over $400 has been donated. The most re-
cent purchase using fruit research money occurred in 2018 for nearly 
$500 of anti-bee netting used to drape demo orchard and STFS mem-
bers’ fruit trees for protection against codling moth and apple maggot. 
STFS members are asked to review the STFS mission statement on page 
15 and think about how STFS needs to spend this growing accumulation 
of donations. Please communicate your ideas to STFS officers/board 

STFS Demonstration Orchard  

mailto:oldfaithfulgeiser@gmail.com
mailto:trelwing@gmail.com
mailto:main@wcfs.groups.io
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STFS Demonstration Orchard  
Row A (west) (north to south):  
A1 highland/OHxF87 pear 
A2 schoolhouse plum 
A3 purple gage 
Row B:  
B1 atlantic queen/OHxF87 pear  
B2 akane/b9 interstem/m111 apple 
Row C:  
C1 flemish beauty/OHxF87 pear  
C2 beauty plum, 
C3 gold rush/b9 interstem/m111 ap-
ple 
C4 lodi/b9 interstem/m111 apple 
Row D:  
D1 docteur jules guyot/OHxF87 pear  
D2 seneca plum 
D3 gold rush/b9 interstem/m111 ap-
ple 
D4 lodi/b9 interstem/m111 apple 
Row E:  
E1 orcas/OHxF87 pear  
E2 marianna 2624 prunus rootstock 
E3 liberty/b9 interstem/m111 apple 
E4 king/emla26 apple 
E5 jupiter/b9 interstem/m111 apple  
E6 unidentified apple 
Row F (east) (north to south): 
F1 orcas/OHxF87 pear 
F2 Italian semi-dwarf prune plum 
F3 ashmead’s kernel/b9 inter-
stem/m111 apple 
F4 jupiter/b9 interstem/m111 apple 
F5 william’s pride/b9 interstem/m111 
apple  
F6 quince 
 
Trellis north (north to south):  
swaar/p22 apple, akane/p22 apple,  
golden russet/p22 apple, spigold/p22 
apple,  
golden russet/p22 apple, akane/p22 
apple,  swaar/p22 apple, liberty/p22 
apple 
Trellis middle:  
honeycrisp/emla26 apple,  
alkmene/emla26 apple,  
honeycrisp/emla26 apple 
Trellis south:  
comice/quince A pear,  
seckel/quince A pear,  
comice/quince A pear 
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From https://nwfruit.org/ : NW Fruit (email: in-
fo@wwfrf.org) began as Western Washington 
Fruit Research Foundation (WWFRF), which 
was created in 1991 to help fund Tree Fruit Varie-
tal Research conducted at the Washington State 
University Research and Extension Center 
(NWREC) located in Mount Vernon, WA. We are 
dedicated to supporting research and educating 
the public about the special fruit growing concerns 
of our Pacific Northwest region. In 2017 we added 
the trade name of NW Fruit which is more de-
scriptive of our purpose than the acronym 
WWFRF. 
 
Members of NW Fruit have created a six-acre Fruit 
Garden to allow the public to view successful fruit 
varieties and cultural methods for our Pacific mari-
time climate. 
 

Located at 16650 State Route 536, Mount Vernon, 
WA, our Fruit Garden, is normally open to the pub-
lic 7 days a week from dawn to dusk. The Fruit 
Garden is west of the Discovery Garden. 
 
Currently, due to Covid 19 restrictions, the 
physical NW Fruit Garden is closed to the 
public. Until further notice, the public is not 
allowed to visit our Fruit Garden in-person. 
 
Our Fruit Garden in-person Tour, which begins at 
the kiosk at the east side of the center oval, has 40 
points of interest, each having a sign with a QR 
code and URL which links to further information. 
 
If you are not able to come in-person, you can ac-
cess our Fruit Garden Tour from the comfort of 
your home computer by clicking on 
https://nwfruit.org/fruit-garden-tour-project/ 

Virtual Home Fruit Garden Tour of NW Fruit aka WWFRF 
aka WSU NWREC aka WSU Research & Extension Center 

Fruit Horticulture Program in Mt. Vernon, WA 

40 Stops on NW Fruit Home Fruit Gar-
den Tour: 
1) Main Map: Start Tour, 2) Columnar apples, 
3) Pear Espalier, 4) Grapes, 5) Blue Honey-
suckle: Honeyberry, 6) Gravenstein Collec-
tion, 7) Bosc Pear Tatura Trellis, 8) Cherry 
Tatura Trellis, 9) Plums, 10) English Walnut, 
11) Peach-leaf-curl Resistant Trial, 12) Tart 
Cherry, 13) Sea Buckthorn, 14) Nursery: 
Stooling rootstock, 15) Top grafted Keeper 
Pears, 16) Kiwi Trellis, 17) Rootstocks: 
M27/Bud9/M26, 18) Currants, 19) Aronia, 
20) Gooseberry, 21) Cherry Espalier, 
22) Japanese Plum Espalier, 23) Black Cur-
rants, 24) Blue Honeysuckle:Haskaps, 
25) Quince, 26) Asian Pears, 27) Mulberry, 
28) Shipova, 29) Medlar, 30) UFO Cherry 
Trellis, 31) Fig, 32) Chestnut, 
33) Blueberries, 34) Cornelian Cherry, 
35) Asian Persimmons, 36) Welcome Espal-
ier, 37) Belgian Fence Espalier, 38) Vertical 
Cordon Espalier, 39) Slender Spindle, 
40) Antique Apple Collection 

Editor’s note: Bob Baines, longtime STFS member, is currently President of NW Fruit. During a recent 
STFS zoom meeting, several newer STFS members appeared unaware of the NW Fruit Home Fruit Gar-
den Tour as well as related online NW Fruit resources. Bob highlighted NW Fruit educational assets as 
best possible over zoom, but with so many resources, a virtual followup visit for now is warranted. 
Many of the virtual garden tour stops offer deep dives into growing and pruning tutorials. For example, 
stop 30 includes a link to Cloud Mountain guidance on establishing and maintaining UFO cherry trellises. 
When in-person garden tours resume, visitors may want to pre-plan in-person tours by first touring vir-
tually.     

https://nwfruit.org/
https://nwfruit.org/fruit-garden-tour-project/
https://nwfruit.org/wp-content/uploads/2015/10/Map-for-FG-page-larger.jpg
https://nwfruit.org/home-fruit-garden-tour-columnar-apples/
https://nwfruit.org/home_fruit_garden_tour_espalierpears/
https://nwfruit.org/home-fruit-garden-tour-grapes/
https://nwfruit.org/home-fruit-garden-tour-honeyberry-pc/
https://nwfruit.org/home-fruit-garden-tour-honeyberry-pc/
https://nwfruit.org/home-fruit-garden-tour-gravenstein-collection/
https://nwfruit.org/home-fruit-garden-tour-gravenstein-collection/
https://nwfruit.org/home_fruit_garden_tour_boscpeartaturatrellis/
https://nwfruit.org/home_fruit_garden_tour_cherrytaturatrellis/
https://nwfruit.org/home_fruit_garden_tour_cherrytaturatrellis/
https://nwfruit.org/home_fruit_garden_tour_plums/
https://nwfruit.org/home-fruit-garden-tour-english-walnut
https://nwfruit.org/home_fruit_garden_tour_peachleafcurlresistanttrial/
https://nwfruit.org/home_fruit_garden_tour_tartcherries/
https://nwfruit.org/home_fruit_garden_tour_tartcherries/
https://nwfruit.org/home-fruit-garden-tour-sea-buckthorn/
https://nwfruit.org/home_fruit_garden_tour_nurserystoolingrootstock
https://nwfruit.org/home_fruit_garden_tour_nurserystoolingrootstock
https://nwfruit.org/home-fruit-garden-tour-top-grafted-keeper-pears/
https://nwfruit.org/home-fruit-garden-tour-top-grafted-keeper-pears/
https://nwfruit.org/home-fruit-garden-tour-kiwi-trellis/
https://nwfruit.org/home-fruit-garden-tour-rootstocks-m27bud9m26/
https://nwfruit.org/home-fruit-garden-tour-rootstocks-m27bud9m26/
https://nwfruit.org/home_fruit_garden_tour_currants
https://nwfruit.org/home-fruit-garden-tour-aronia
https://nwfruit.org/home_fruit_garden_tour_gooseberry/
https://nwfruit.org/home_fruit_garden_tour_cherryespaliertrial/
https://nwfruit.org/home_fruit_garden_tour_japaneseplumespalier/
https://nwfruit.org/home-fruit-garden-tour-black-currents/
https://nwfruit.org/home-fruit-garden-tour-black-currents/
https://nwfruit.org/home-fruit-garden-tour-haskaps/
https://nwfruit.org/home-fruit-garden-tour-quince
https://nwfruit.org/home_fruit_garden_tour_asianpears/
https://nwfruit.org/home_fruit_garden_tour_mulberry/
https://nwfruit.org/home-fruit-garden-tour-shipova
https://nwfruit.org/home_fruit_garden_tour_medlar/
https://nwfruit.org/home-fruit-garden-tour-ufo-cherry-trellis/
https://nwfruit.org/home-fruit-garden-tour-ufo-cherry-trellis/
https://nwfruit.org/home-fruit-garden-tour-fig/
https://nwfruit.org/home-fruit-garden-tour-chestnut/
https://nwfruit.org/home_fruit_garden_tour_blueberries/
https://nwfruit.org/home-fruit-garden-tour-cornelian-cherry/
https://nwfruit.org/fruit_garden_tour_asianpersimmon-2/
https://nwfruit.org/home_fruit_garden_tour_welcomeespalier/
https://nwfruit.org/home_fruit_garden_tour_welcomeespalier/
https://nwfruit.org/home_fruit_garden_tour_belgianfenceespalier/
https://nwfruit.org/home_fruit_garden_tour_verticalcordonespalier/
https://nwfruit.org/home_fruit_garden_tour_verticalcordonespalier/
https://nwfruit.org/home_fruit_garden_tour_slenderspindle
https://nwfruit.org/home-fruit-garden-tour-antique-apple-collection/
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I tried this recipe recently and was amazed at how delicious something with such ordinary ingredients turned 
out to be. It was still good, maybe even better, two days later. The one item you’ll probably not have on hand 
is fresh dill. It’s worth the effort and expense to find some. 
 

This is adapted from a recipe I found in a new favorite book, Start Simple: Eleven Everyday Ingredients for 
Countless Weeknight Meals, by Luke Volger. 

6 cups thinly sliced red cabbage AND Salt                                                                    INGREDIENTS 
¼ cup Zante currants (the dried tiny grape that we call dried currants) 
3 tablespoons red wine vinegar 
1 tart apple (I used Granny Smith, but use any apple that you consider tart) 
¼ cup plain full-fat yogurt 
1 tablespoon olive oil 
1 tablespoon fresh lemon juice 
½ teaspoon honey 
Black pepper 
3 tablespoons chopped dill                                                                                                           TASKS 
 
1. Toss the cabbage with ½ teaspoon salt and let drain in a colander for 15 to 20 minutes, to soften. 
2. Combine the currants and vinegar in a small saucepan or tiny skillet- bring to a simmer and remove 
from the heat, letting the currants soak up the remaining vinegar. 
3. Slice the apple into very thin wedges. 
4. For the dressing, whisk together the yogurt, oil, lemon juice, honey, ½ teaspoon salt, and several 
grinds of black pepper.  
5. Add the drained cabbage, apples, vinegar-soaked currants, and dill, combine, and serve.  
 

******As I mentioned, this keeps well enough to be very tasty for at least a day or two.****** 
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❖Tuesday 6 April 2021 7 PM_Online: South Sound Fruit Society member meeting open to STFS 
members via zoom – Michel Dolan, owner of Burnt Ridge Nursery & Orchards, Inc. presentation Plants 
That Have Done Especially Well in Our Bioregion. Michael studied agriculture at The Evergreen State Col-
lege in the 1970's and purchased a logged 21 acres in the foothills of the Cascade Mountains in 1980. Along 
with his wife Carolyn and a dedicated staff, they operate Burnt Ridge Nursery & Orchards, specializing in a 
wide variety of fruits and nuts. Their certified organic crops are sold retail at the Olympia Farmer’s Market. 
Their commercial kitchen makes jams, sauces, jellies, hard cider and wine.  
Topic: South Sound Fruit Society - Monthly Meeting April 6, 2021 
Time: Apr 6, 2021 07:00 PM Pacific Time (US and Canada) 
To join the Zoom Meeting 
https://us02web.zoom.us/j/89317189150?pwd=clA4ZjV4VkFMYWhUc3AvUGdCRzJLQT09 
Meeting ID: 893 1718 9150 
Passcode: 776115 
One tap mobile 
+12532158782,,89317189150#,,,,*776115# US (Tacoma) 
+13462487799,,89317189150#,,,,*776115# US (Houston) 
Dial by your location 
        +1 253 215 8782 US (Tacoma) 
        +1 346 248 7799 US (Houston) 
        +1 669 900 6833 US (San Jose) 
        +1 929 205 6099 US (New York) 
        +1 301 715 8592 US (Washington DC) 
        +1 312 626 6799 US (Chicago) 
Meeting ID: 893 1718 9150 
Passcode: 776115 
Find your local number: https://us02web.zoom.us/u/kddoVnA9Qg 
 
❖Saturday 10 April 2021 10:00 AM to noon_In-person: STFS grafting event pickup – NE Seattle 
Magnuson Park demonstration orchard – pick up orders. See more details on pages 6&7 of Feb 2021 USP 
newsletter. 
 
❖Saturday 17 April 2021 10:00 AM to 12:30 PM_Online: STFS member meeting via zoom - Zoom 
invite will be emailed to STFS members 1 week prior to meeting. Griffin Berger of Sauk Farm, an or-
ganic commercial orchard located in Western Washington Cascade foothills. Griffin will review past presentation 
from  January 2020 and update on Sauk activities.***IMPORTANT*** ASAP email Mike Ewanciw 
(mikewan@aol.com) with questions for Griffin to answer during April 17 presentation. This will 
allow Griffin more time to develop more thorough answers.  
 

❖Saturday 1 May 2021 10:00 AM_Online: Western Washington Fruit Research Foundation 
(WWFRF or NWFruit) educational webinar series open to STFS members via zoom – Fruit thinning 
and selecting rootstocks for controlling tree size. All about rootstocks. Q & A session  

More details on all webinars and register at:  

https://nwfruit.org/wp-content/uploads/2021/02/Educational-webinars.pdf 

Upcoming WWFRF webinars: 

June 5th Bob Baines - Thin and Prune dwarf apple in Early June - Gravensteins Netting trees for insect man-
agement. Q & A session  

 
❖Saturday 15 May 2021 10:00 AM to 12:30 PM Online: STFS member meeting via zoom - Zoom 
invite will be emailed to STFS members 1 week prior to meeting. Author Ann Ralph talks about her 
book Grow a Little Fruit Tree  Why Little? Grow A Little Fruit Tree offers a revolutionary vision for backyard 
fruit trees: a simple and ingenious technique that uses timed pruning to keep fruit trees as short as six feet 
tall… …they are easy to care for and produce fruit in quantities we’re likely to be able to use. Small trees create 
the opportunity to have more trees in the backyard and to plant different varieties of fruit to ripen all summer, 
through fall, and even into winter. 

Calendar of fruit related events 

https://us02web.zoom.us/j/89317189150?pwd=clA4ZjV4VkFMYWhUc3AvUGdCRzJLQT09
https://us02web.zoom.us/u/kddoVnA9Qg


Urban Scion Post           April  2021                                                                      Page 15 

STFS: Who Are We & What We Do 

Western Cascade Fruit Society (WFCS), a 501(c)(3) non-
profit organization, was founded in 1980 & is made up of 
nine Western Washington chapters, including STFS, full of 
helpful hobby orchardists & backyard fruit growers. 

 

STFS members receive automatic membership in WCFS. 
WCFS publishes a quarterly BeeLine electronic newsletter to 
inform members of events, tours, articles & reports. WCFS 
provides other member services, including an online mem-
ber forum, an online chapter-wide event calendar & an 
online home for chapter sites. See www.wcfs.org. 

 

Seattle Tree Fruit Society (STFS) is a chapter of WCFS.  
The purposes of STFS are listed in Article II of STFS By-
laws amended & restated as of 18 January 2014: 

 

STFS will bring together people …  
1) to promote & stimulate interest in growing fruit bearing 
trees, shrubs & vines in urban areas, 
2) to encourage propagation of desirable fruit varieties suited 
to the local climate, 
3) to disseminate pertinent horticultural information to its 
members & the general public through the use of fruit shows, 
orchard tours, meetings, seminars, workshops, publications 
& other media, 
4) to provide financial & other support to our area’s fruit re-
search and/or projects, & 
5) to join with other organizations in promoting tree fruit in 
the Western Cascade region. 

 

STFS members share an interest in growing fruit & nut trees, 
berries, kiwis, grapes & other fruit. We offer information on 
adapted varieties, current growing techniques & share our 
own experiences growing fruit. 

 

STFS members meet monthly from Sept to May usually in-
person on a Saturday morning in Seattle’s Magnuson Park. 
In-person meetings typically include speakers presenting on 
topics such as grafting, pruning, pest control, plant health & 
fruit preservation tailored to Western Washington growers. 
STFS members receive both the STFS online monthly news-
letter Urban Scion Post (USP) & the WCFS online quarterly  
BeeLine. STFS is online at  www.seattletreefruitsociety.com 
and www.facebook.com/SeattleTreeFruitSociety/  

 

The STFS membership is Seattle Tree Fruit Society. The 
goals of STFS are achieved by STFS members. Please con-
tact STFS representatives listed in this newsletter and com-
municate what STFS can do for you and what you can do for 
STFS. When more STFS members get involved, STFS does 
more & attracts more STFS members who get involved. 

Seattle Tree Fruit Society 
seattletreefruitsociety@gmail.com 
www.seattletreefruitsociety.com 
www.facebook.com/SeattleTreeFruitSociety/ 
 

PRESIDENT Mike Ewanciw 206.683.9665 
(2-year term expires Jan 2023)       
VICE PRES. Tracey Bernal 206.913.3778  
(2-year term expires Jan 2023)       
SECRETARY Sue Williams 206.383.8033 
(2-year term expires Jan 2023)       
TREASURER Trent Elwing 206.517.3118 
(2-year term expires Jan 2023)                         _   
     
MEMBERSHIP Trent Elwing 206.517.3118 
HOSPITALITY Judy Scheinuk 206.200.1483 
                                       scheinukj@gmail.com 
 

STFS DIRECTORS 
#1 - Laure Jansen 
(3-year term expires Jan 2024)       
#2 - Linda Sartnurak 425.271.6264 
                       noilinda@yahoo.com 
(3-year term expires Jan 2024)       
#3 - Ed Scullywest 425.286.4030     
(3-year term expires Jan 2024)       
#4 - Rick Shultz rshultz@highline.edu 
(3-year term expires Jan 2024)       
#5 - Gudrun Utz 
(3-year term expires Jan 2024)         
#6 - Vacant—please volunteer 
(3-year term expires Jan 20??)                
#7 - Vacant—please volunteer 
(3-year term expires Jan 20??)                          _               
 

USP NEWSLETTER EDITORS  
Trent Elwing trelwing@gmail.com 
Laure Jansen seattleorchardist@gmail.com 
Tracey Bernal tmjbernal0216@gmail.com 
 

STANDING COMMITTEE CHAIRS 
Orchard - Vacant—please volunteer        
Events - Vacant—please volunteer        
Programs - Vacant—please volunteer        
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How do I know when my annual STFS membership will expire? 
 
Back in March 2020 before the COVID-19 pandemic took hold, printed USP newsletters were 
USPS-mailed, and the STFS membership renewal date was printed above the mailing address 
of each member’s hardcopy printed newsletter.  
 
To minimize spread of the coronavirus causing COVID-19, USP newsletters are now electronic 
and emailed. A reminder to renew your STFS membership no longer is printed above the mail-
ing address. 
 
Depending upon when a STFS member joins, annual memberships expire at the end of March, 
June, September or December each year. 
 
Trent Elwing, STFS membership coordinator, will email STFS members one month prior to an 
expiring STFS membership reminding of the need to renew shortly and how to renew. 
  

Need to know now? Contact Trent  
(phone/text: 206.517.3118 email: trelwing@gmail.com) 
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