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Urban Scion Post 

5/9/22 Message from the President 

Dear STFS members, 

 

Iõm looking forward to our next meeting (May 14 ð 10:00), as Lori Brakken will give a presenta-
tion of her Apple Identification project.  Loriõs enthusiasm is contagious.  Being around her 
energy makes me want to do more.  Iõve learned so much from her, and so have many others.  
I hope you are able to attend her presentation. 

 

There are other club issues that merit thought and (perhaps) 
discussion.  We havenõt been able to meet in person for what 
seems like eternity.  Staying connected and cohesive has be-
come a challenge.  When speaking to other clubs in our WCFS 
network, this challenge is echoed.  We are maintaining well as 
a unit, despite these challenges.  One reason is our newsletter.  
Thanks to editor Trent Elwing & host of regular contributors 
(Marilyn, Tracey, Laure J., Lori B., and others), our membership 
remains connected on a monthly basis.  Still, itõll be great when 
we can rub shoulders again.  This leads me to a related topic: 
cooperation with other clubs.  The Snohomish County Fruit 
Society, our closest club to the north, is still interested in part-
nering with our club in a Fall Fruit Festival.  I attended their 
meeting last month.  They are a small, but enthusiastic group.  They presented some good 
ideas about such a proposed event.  Iõll discuss these ideas at our next meeting.  My favorite 
memories from being involved in STFS relate to those events that have attracted members 
from multiple clubs.  There was a time when such events as the Fall Fruit Show or Spring 
Propagation Event would draw attendance from most of the other eight chapters of the West-
ern Cascade Fruit Society.  We need to try to make those types of activities happen again. 

 

Another thought I have is that our club should help support our membersõ interest in fruit 
growing by making it more affordable.  I go to nurseries quite a bit, as I like plants.  I look, but 
seldom buy.  The reason?  Prices are out of control.  I wonõt give specifics but have been flab-
bergasted by the increases over the past two years.  Itõs nice that we, as a group, often pass 
on substantial savings to other members, in the form of free or reasonably priced excess 
plants, cuttings, etc.  I belong to several other horticultural organizations.  It is common prac-
tice in some of them to, for instance, buy bulk quantities of (bagged) compost, fertilizers, or 
other supplies needed by members.  Wholesale orders of plants also be placed, allowing 
members to save substantially.  This makes membership even more worthwhile.  If any of you 
can think of specific ways that we can further this thinking, please let me know 
(mikewan@aol.com), and we can discuss at the Board level.  

 

We are planning a field day at the demonstration orchard at 
Magnuson Park in early June.  As usual, we will prune, thin 
fruit, and apply fruit barriers (footies and netting), as well as 
weed and mulch.    

 

In the meantime, enjoy the progression of the season.  There is 
something new that excites me each time I venture through my 
yard.  Just today, I was pleased to note (again) how beautiful 
the blossoms are of my red-fleshed apples.  And one of these 
days soon, Iõll notice the first signs of sawfly larvae damage on 
Ribes plants.  Thus, the annual battle begins.  Iõll report on that 
next month. 

Regards, Mike Ewanciw 
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Two female blue orchard bees gather-
ing pollen from blossoms of Quince 
Portugal variety from Hartman's. Photo 

taken 5/14/22 Port Orchard. 

Hansenôs Red Flesh 
apple blossoms   

in Mikeôs backyard 

Almata (red flesh) 
apple blossoms   

in Mikeôs backyard 

mailto:mikewan@aol.com
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Brr, our cold spring weather continues! April was the 11th 
coldest in the record books. Will the whole month of May 
continue this trend? Lawns are luxuriating in this growing 
environment but finding dry days to mow is a challenge.  

 

Whatõs worse, NOAA is starting to suggest that we might 
experience a triple La Niña. These have occurred just three 
times in the last 70 years (1999-2001 was the last instance). 
They will give us their official prediction in July when they 
have more definitive data. 

 

Folks in the SW will hope a triple 
doesnõt happen. As this is written, on 
May 8, New Mexico is burning and will 
continue to do so until strong winds 
abate. Very strong winds are predicted 
for dry-as-a-bone Colorado. Las Vegas 
NV was forced to install a new, lower 
water intake of Colorado R. water from 
Lake Mead.  

 

Do you own a sod cutter? Lots of busi-
ness now in Sin Cityñlawns are now 
legislated to be ònonfunctionaló and 
must be removed by 2027. Permitted 
òfunctionaló turf is limited to athletic 
fields and cemeteries. Their many golf 
courses are under strict rules on water 
consumption and are converting vast 
areas to xeriscapes. Communities 
needing to reduce water consumption 
could learn a lot by studying the many 
things Vegas has done to conserve.  

 

This spring will be a test for backyard fruit growers: will 
there be enough non-bee pollinators out there to get the 
job done? Mason bees and small flies can be active in tem-
peratures too low for many bee species. Weõll know soon 
enough how much fruit thinning will be required.  

 

Even if pollination was poor this spring, only a small por-
tion of developing fruit is needed for a crop, so we should 
still be prepared to thin by the time fruit is dime sized and 
protect fruit from codling moth and apple maggots. Our 
first challenge is codling moths which were a bear for most 

of us last year. They are fair weather flyers, awing for 
just a few hours starting at dusk when the temperature 
reaches 60° and the weather is calm and dry. But if 
those conditions obtain for just a few minutes at dusk, 
they will become active and start laying eggs. We have 
more time to protect against apple maggots which prob-
ably will not emerge until June this cool spring. 

 

If you are using maggot barriers, determine beforehand 
how much fruit you want from each tree and set out that 
many barriers, then start at the very top to protect the 
best fruit and work your way down. When the limit has 
been reached, remove all unprotected fruit so it doesnõt 
help these pests to propagate. 

 

A new pest has emerged in our midst. Stellerõs jays in 
some areas have been attacking 
both sweet and sour cherry blos-
soms as soon as the trees reach 
full bloom. They arrive shortly af-
ter dawn and proceed to harvest 
the ovules, the area between the 
stem and the flower when the flow-
ers have fully opened. The result 
is bare stems on the tree and five-
petaled flowers covering the 
ground like snow. A barrier of bird 
netting would seem to be the only 
solution to this behavior. 

 

How are your mason bees doing? 
Ours have emerged from their co-
coons but few have been seen for-
aging among the blossoms. 
Worse, few holes have been filled 
in the nest blocks. Certainly this is 
weather related. All bees should 
have emerged by now so itõs a 

good idea to remove any remaining intact cocoons in 
case they are harboring enemies.  

 

We should also be diligent in taking in the nest blocks 
by June 1 so that the increasing numbers of predators 
and kleptoparasites donõt cause problems. Our WSDA 
has a nice video on Houdini flies and Crown Bees has 
an excellent online library covering both these prob-
lems. 
 

The lilacs are blooming. Itõs time to set out the tomato 
starts. Letõs hope we donõt have one of those no-tomato 
summers! 

May 2022, the Thinning Month  
Marilyn Tilbury 

Do visual cues (colored  
pushpins here) help Os-
mia  back to their holes? 

Do Osmia prefer corn plas-
tic (black/yellow here) over 
wood nesting trays? 

https://agr.wa.gov/departments/insects-pests-and-weeds/insects/apiary-pollinators/pollinator-health/houdini-fly
https://agr.wa.gov/departments/insects-pests-and-weeds/insects/apiary-pollinators/pollinator-health/houdini-fly
https://crownbees.com/parasites-and-diseases-of-mason-bees/
https://crownbees.com/parasites-and-diseases-of-mason-bees/
https://crownbees.com/parasites-and-diseases-of-mason-bees/
https://crownbees.com/bee-wayfinders-for-leafcutter-bee-trays/
https://crownbees.com/bee-wayfinders-for-leafcutter-bee-trays/
https://crownbees.com/bee-wayfinders-for-leafcutter-bee-trays/
https://beediverse.com/product/605-30-quicklock-trays/
https://beediverse.com/product/605-30-quicklock-trays/
https://beediverse.com/product/605-30-quicklock-trays/
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??? STFS backyard orchard tours resume summer 2022 ??? 
As recently as summer 2019, STFS members opened up their backyard orchards for other STFS members 
to tour and get ideas for their own fruitful aspirations. Past tours have occurred on Saturdays in July. 
Two exceptional backyard orchardists have previously 
hosted multiple tours of their north Seattle metro 
(Edmonds & Lake Forest Park) Gardens of Eating.  

 

At the 5/14/22 STFS zoom meeting, multiple attendees 
expressed interest in tours this summer. Two STFS 
members, one located near the UW Seattle campus and 
another in West Seattle near Burien offered to host 
tours in 2022. Plans for 2022 STFS backyard orchard 
tours are currently nebulous but could come together 
quickly (or get sucked into a black hole).  

 

One option: Backyard orchard tours on several different 
weekends in July. For example, all tours could occur 
from 10 AM to 2 PM on Saturdays with north Seattle metro sites viewed July 16th, central Seattle sites on 
July 23rd and south end sites July 30th. With multiple weekends, STFS member hosts can also visit other 
members' Terrestrial Paradises. If you're interested in the opportunity to babble on about gardens while 
hanging out with STFS members in your backyard Highgrove, please contact Trent (email trel-
wing@gmail.com phone 206.517.3118) ASAP. 

As of 5/16/22, STFS still has Albion everbearing/day -neutral (~120), Seascape 

everbearing/day -neutral (~140) and Jewell June -bearing (~20) varieties planted in 

containers and priced as follows: For STFS members: First 10 bare -root plants are 

free; all additional bare -roots: $0.30 per plant. For WCFS non -STFS members : All 

bare -root plants: $0.30 per plant. Logistics: With Trent E. (email trel-

wing@gmail.com  phone 206.517.3118), arrange time & place for delivery. Pay-

ment:  Payment is to STFS. Preferred payment is a personal check to "STFS" or 

cash (small bills for exact amount, please) given to Trent in -person during deliv-

ery or by mailing to: STFS c/o Trent Elwing, 1035 Alaska Ave. E, Port Orchard, 

WA 98366.  

2 of the world's most beautiful Karmijn 
de Sonnaville apple trees (é are part of a 
STFS member's backyard orchard in the 
south Seattle metro)  

mailto:trelwing@gmail.com
mailto:trelwing@gmail.com
mailto:trelwing@gmail.com
mailto:trelwing@gmail.com
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{ƻƳŜ ȅŜŀǊǎ ŀƎƻΣ ŀǎ L ǿŀƭƪŜŘ ǘƘǊƻǳƎƘ ǘƘŜ ƴŜƛƎƘōƻǊƘƻƻŘ ƻƴ ŀ ŘǊŜŀǊȅ WŀƴǳŀǊȅ ŘŀȅΣ ŀ ǎƳŀƭƭ ǘǊŜŜ ǿƛǘƘ ǇǊƻπ
ŦǳǎŜ ŘŜŜǇ ǊƻǎŜ ƅƻǿŜǊǎ ŎŀǳƎƘǘ Ƴȅ ŜȅŜΦ L ǿŀƭƪŜŘ ǳǇ ǘƻ ǘƘŜ ǘǊŜŜ ǿƘƛŎƘ L ƴƻǝŎŜŘ ǎǝƭƭ ƘŀŘ ƛǘǎ ǘŀƎΣ ƘƻǇƛƴƎ 
ǘƻ ƛŘŜƴǝŦȅ ƛǘΦ tǊǳƴǳǎ ƳǳƳŜ ΨYŀƴƪƻ .ŀƛΩΣ ƛǘ ǊŜŀŘΦ L ōŜŎŀƳŜ ƻōǎŜǎǎŜŘ ǿƛǘƘ ǘƘŜ ǘǊŜŜΦ  

 

L ǿŀƭƪŜŘ Ǉŀǎǘ ǘƘŀǘ ǘǊŜŜ ŦǊŜǉǳŜƴǘƭȅ ƻǾŜǊ ǘƘŜ ƴŜȄǘ ŦŜǿ ƳƻƴǘƘǎΣ ŀƴŘ ƛǘ ŎƻƴǝƴǳŜŘ ǘƻ ōƭƻƻƳΣ ŀƭƭ ǘƘŜ ǿŀȅ ƛƴπ
ǘƻ !ǇǊƛƭΗ L ŘƛŘƴΩǘ ƴƻǝŎŜ ŀƴȅ ŦǊǳƛǘ ǘƘŀǘ ȅŜŀǊΣ ōǳǘ ǘƘŜ ƭŜŀǾŜǎ ǘƘŀǘ ŦƻƭƭƻǿŜŘ ƛƴ ǘƘŜ ǎǇǊƛƴƎ ǿŜǊŜ ƻŦ ŀ ƭƻǾŜƭȅ 
Ǌƻǎȅ ŎƻƭƻǊΦ  

 

9ǾŜƴǘǳŀƭƭȅ L ŦƻǳƴŘ Ƴȅ ƻǿƴ Yŀƴƪƻ .ŀƛΣ ŀƴŘ ǇƭŀŎŜŘ ƛǘ 
ǎǘǊŀǘŜƎƛŎŀƭƭȅ ǎƻ L ŎƻǳƭŘ ǾƛŜǿ ǘƘŜ ōƭƻƻƳǎ ŦǊƻƳ ƛƴǎƛŘŜ 
ǘƘŜ ƘƻǳǎŜΦ Lǘ ǎŜǧƭŜŘ ƛƴ ǉǳƛŎƪƭȅ ŀƴŘ ŘƛŘ ƴƻǘ ǎŜŜƳ ǘƻ 
ƴŜŜŘ ƳǳŎƘ ŜȄǘǊŀ ǎǳƳƳŜǊ ǿŀǘŜǊΣ ŀƴŘ ōƭƻƻƳŜŘ ǊŜƭƛŀπ
ōƭȅ ƛƴ WŀƴǳŀǊȅ ǘƘǊƻǳƎƘ aŀǊŎƘΦ 
 

¢ƘŜǊŜ ŀǊŜ ǎŜǾŜǊŀƭ ŎǳƭǝǾŀǊǎ ǘȅǇƛŎŀƭƭȅ ŀǾŀƛƭŀōƭŜ ǘƻ ǳǎΣ 
ǿƘƛŎƘ ȅƻǳ Ŏŀƴ ǳǎǳŀƭƭȅ ǎƻǳǊŎŜ ŦǊƻƳ hƴŜ DǊŜŜƴ ²ƻǊƭŘΣ 
wŀƛƴǘǊŜŜ bǳǊǎŜǊȅΣ ŀƴŘ ƻŎŎŀǎƛƻƴŀƭƭȅ ŦǊƻƳ wŜǎǘƻǊƛƴƎ 
9ŘŜƴ ƛƴ {Ŝŀ¢ŀŎΦ ¢ƘŜǊŜ ŀǊŜ ƴŀƳŜǎ ƭƛƪŜ .ǳƴƎƻΣ tŜƎƎȅ 
/ƭŀǊƪŜΣ YƻōŀƛΣ aƻƪŜƛ όŀƭƭ ƛƴ Ǉƛƴƪ ǘƻ ŘŜŜǇ ǇƛƴƪΣ ǎƻƳŜ 
ŘƻǳōƭŜ ƅƻǿŜǊŜŘύ ŀƴŘ wƻǎŜƳŀǊȅ /ƭŀǊƪŜ όǿƘƛǘŜύΦ ¢ƘŜǊŜ 
ƛǎ ŀ ǘǊŀŘƛǝƻƴ ƻŦ ǳǎƛƴƎ ǘƘŜǎŜ ƻǊƴŀƳŜƴǘŀƭƭȅ ƛƴ WŀǇŀƴ- 
.ǳƴƎƻ ƛǎ ǎŀƛŘ ǘƻ ōŜ ŜǎǇŜŎƛŀƭƭȅ ǇƻǇǳƭŀǊ ǘƘŜǊŜΦ ¢ƘŜ ǘǊŜŜǎ ŀǊŜ ǎǳǇǇƻǎŜŘƭȅ ǎƻƳŜǿƘŀǘ ǎŜƭŦ-ŦŜǊǝƭŜΣ ǇƭŀƴǝƴƎ н 
ŘƛũŜǊŜƴǘ ŎǳƭǝǾŀǊǎ Ŏŀƴ ǊŜǎǳƭǘ ƛƴ ŀ ōƛƎƎŜǊ ŎǊƻǇΦ 

!ƊŜǊ ǎŜǾŜǊŀƭ ȅŜŀǊǎΣ Ƴȅ Yŀƴƪƻ .ŀƛ ǇǊƻŘǳŎŜŘ ŀ ŦŜǿ 
ŦǊǳƛǘǎΦ ¢ƘŜȅ ǿŜǊŜ ŀƳŀȊƛƴƎƭȅ ŦǊŀƎǊŀƴǘ ŀƴŘ ƭƻƻƪŜŘ ƭƛƪŜ 
ƳƛƴƛŀǘǳǊŜ ŀǇǊƛŎƻǘǎΦ L ōǊƻǳƎƘǘ ǘƘŜƳ ƛƴǎƛŘŜ ǘƻ ǇŜǊŦǳƳŜ 
ǘƘŜ ƘƻǳǎŜΣ ŀƴŘ ŜǾŜƴǘǳŀƭƭȅ ǘŀǎǘŜŘ ƻƴŜΣ ǿƘƛŎƘ ǿŀǎ ŜȄπ
ǘǊŜƳŜƭȅ ǎƻǳǊ ŜǾŜƴ ǘƘƻǳƎƘ ŀǇǇŜŀǊƛƴƎ ǊƛǇŜ ǿƛǘƘ ǘƘŜ ȅŜƭπ
ƭƻǿƛǎƘ ŎƻƭƻǊΦ   

 

[ŀǎǘ ǎǳƳƳŜǊ Ƴȅ ŎǊƻǇ ǿŀǎ ǎƻƳŜǿƘŀǘ ƭŀǊƎŜǊ ǘƘŀƴ ǇǊŜǾƛπ
ƻǳǎƭȅ- ŀƴ ŜƴǝǊŜ ƻƴŜ ǇƻǳƴŘΗΣ ǎƻ L ōŜƎŀƴ ǊŜǎŜŀǊŎƘƛƴƎ 
ǇƻǎǎƛōƭŜ ǳǎŜǎ ƻŦ ǘƘŜ ŦǊǳƛǘΦ  

¢ǊŀŎŜȅ .ŜǊƴŀƭΣ ƭƻƴƎǝƳŜ {¢C{ ƳŜƳōŜǊ ŀƴŘ ŎǳǊǊŜƴǘ ±tΣ ŎƻƴǘǊƛōǳǘŜǎ 
ŀǘ ƭŜŀǎǘ ƻƴŜ ǊŜŎƛǇŜ ƳƻƴǘƘƭȅ ŀƭƻƴƎ ǿƛǘƘ ŦǊŜǉǳŜƴǘ ǊŜƭŀǘŜŘ ŦǊǳƛǘ ŀǊǝπ
ŎƭŜǎ ƭƛƪŜ ǘƘŜ ƻƴŜ ōŜƭƻǿΦ ¢ƘŀƴƪǎΣ ¢ǊŀŎŜȅΣ ŦƻǊ ǘƘƛǎ ƛǎǎǳŜϥǎ ŀǊǝŎƭŜ ŀƴŘ 
ǊŜŎƛǇŜ ŀǎ ǿŜƭƭ ŀǎ ŀƭƭ ǘƘŜ ƛƴŦƻǊƳŀǝǾŜ ŎƻƴǘŜƴǘ ƻŦ Ǉŀǎǘ ƛǎǎǳŜǎΦ  

¢ƘŜ ²ƻƴŘŜǊǎ ƻŦ tǊǳƴǳǎ ƳǳƳŜΣ ŀƪŀ 
WŀǇŀƴŜǎŜ CƭƻǿŜǊƛƴƎ !ǇǊƛŎƻǘ 

aȅ ǘǊŜŜ ƛƴ WŀƴǳŀǊȅ нлнм- ƛǘ ǇǊƻŘǳŎŜŘ 

ŀōƻǳǘ ƻƴŜ ǇƻǳƴŘ ƻŦ ŦǊǳƛǘ ǘƘŀǘ ǎǳƳƳŜǊ 

¦ƳŜ ŦǊǳƛǘǎ ƛƴ ǾŀǊȅƛƴƎ ŘŜƎǊŜŜǎ ƻŦ ǊƛǇŜƴŜǎǎ  

όǎƻǳǊŎŜΥ ƘǧǇΥκκǇǊŜǇǇƛƴƎǎΦŎƻƳκƛǘŜƳκолрфκ ύ 

http://preppings.com/item/3059/
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CƛǊǎǘΣ L ƭŜŀǊƴŜŘ ǘƘŀǘ ǘƘŜ ŦǊǳƛǘ ǳǎŜŘ ǘƻ ƳŀƪŜ ǳƳŜōƻǎƘƛΣ ǘƘŜ ǎŀƭǘ-ǇƛŎƪƭŜŘ ŦǊǳƛǘ ǘƘŀǘ ƛǎ ǳǎŜŘ ƛƴ WŀǇŀƴŜǎŜ 
ŦƻƻŘ ǘǊŀŘƛǝƻƴǎΦ L ŦƻǳƴŘ ǎƻƳŜ ŘŜǘŀƛƭŜŘ ƛƴǎǘǊǳŎǝƻƴǎ ƻƴƭƛƴŜ ƘǧǇǎΥκκǿǿǿΦŎƘƻǇǎǝŎƪŎƘǊƻƴƛŎƭŜǎΦŎƻƳκ
ǳƳŜōƻǎƘƛ-ƘƻƳŜƳŀŘŜκ  ŀƴŘ ŘŜŎƛŘŜŘ ǘƻ ǘǊȅ ǘƻ ƳŀƪŜ ƛǘ ƳȅǎŜƭŦΦ .ŀǎƛŎŀƭƭȅΣ ȅƻǳ ǎǘǳũ ǘƘŜ ŦǊǳƛǘ ƛƴǘƻ ŀ ǿƛŘŜ 
ƳƻǳǘƘ ƧŀǊΣ ǘƘŜƴ Ǉǳǘ ƛƴ нл҈ ƻŦ ǘƘŜ ǿŜƛƎƘǘ ƻŦ ǘƘŜ ŦǊǳƛǘ ƛƴ ǎŀƭǘΣ ǘƘŜƴ ǇǳǎƘ ǎƻƳŜǘƘƛƴƎ ƘŜŀǾȅ ƛƴǘƻ ǘƘŜ ƧŀǊ ǘƻ 
ǿŜƛƎƘǘ ƛǘ ŀƭƭ ŘƻǿƴΦ ¸ƻǳ ƭŜŀǾŜ ƛǘ ŦƻǊ ŀ ŎƻǳǇƭŜ ƻŦ ǿŜŜƪǎΣ ǘƘŜƴ ǿƘŜƴ ƛǘ ƛǎ ǎǳōƳŜǊǎŜŘ ƛƴ ƛǘǎ ƻǿƴ ƭƛǉǳƛŘΣ ȅƻǳ 
ǊŜƳƻǾŜ ǘƘŜ ŦǊǳƛǘǎ ŜŀŎƘ Řŀȅ ŀƴŘ ǎŜǘ ǘƘŜƳ ƻǳǘǎƛŘŜ ƛƴ ǘƘŜ ǎǳƴ ƻƴ ŀ ōŀƳōƻƻ Ƴŀǘ ǘƻ ŘǊȅΣ ǊŜǘǳǊƴƛƴƎ ǘƘŜƳ ǘƻ 
ǘƘŜ ƭƛǉǳƛŘ ŀǘ ƴƛƎƘǘΣ ǘƘŜƴ ōǊƛƴƎ ǘƘŜƳ ƻǳǘ ŀƎŀƛƴ ǘƘŜ ƴŜȄǘ ŘŀȅΣ ŀƴŘ ŦƻǊ ŀ ǘƻǘŀƭ ƻŦ ŀ ŦŜǿ ŘŀȅǎΦ ¢ƘŜƴ ȅƻǳ ƪŜŜǇ 
ǘƘŜ ŦǊǳƛǘ ƛƴ ƛǘǎ ƭƛǉǳƛŘ ƛƴŘŜŬƴƛǘŜƭȅ ƛƴ ǘƘŜ ǊŜŦǊƛƎŜǊŀǘƻǊ ŦƻǊ ǿƘŜƴŜǾŜǊ ȅƻǳ ǿŀƴǘ ǘƻ ǳǎŜ ƛǘΦ  
 

¢Ƙƛǎ ǿƛƴǘŜǊ ǿƘƛƭŜ ǊŜǎŜŀǊŎƘƛƴƎ Iŀǿŀƛƛŀƴ ŦƻƻŘ ǘǊŀŘƛǝƻƴǎΣ L 
ƭŜŀǊƴŜŘ ǘƘŀǘ ŀ ǇƻǇǳƭŀǊ ǎǿŜŜǘ ǎƴŀŎƪ ŜǾƻƭǾŜŘ ŦǊƻƳ ŀ /ƘƛƴŜǎŜ 
ǇǊŜǇŀǊŀǝƻƴ ƻŦ ǘƘŜ ǳƳŜ ŦǊǳƛǘΣ ǿƘŀǘ ǿŜ ƪƴƻǿ ŀǎ άǇǊŜǎŜǊǾŜŘ 
ǇƭǳƳέΣ ŎŀƭƭŜŘ ƭƛ ƘƛƴƎ ƳǳƛΦ ¢ƘŜ ŎƻƴǾŜǊƎŜƴŎŜ ƻŦ ŦƻƻŘ ŎǳƭǘǳǊŜǎ 
ƛƴ Iŀǿŀƛƛ ŀƭǎƻ ǇǊƻŘǳŎŜŘ ŀ ǿƛƭŘƭȅ ǎǿŜŜǘ-ǘŀǊǘ ǎƴŀŎƪ ƳŀŘŜ ƻŦ 
ƎǳƳƳƛ ŎŀƴŘƛŜǎ ǘƻǎǎŜŘ ƛƴ ŀ ǎŀǳŎŜ ǘƘŀǘ ƛƴŎƭǳŘŜǎ ƭŜƳƻƴ ƧǳƛŎŜ 
ŀƴŘ ŘǊƛŜŘ ǳƳŜ ǇƻǿŘŜǊ ƪƴƻǿƴ ŀǎ ƭƛ ƘƛƴƎ Ƴǳƛ ǇƻǿŘŜǊΦ Lǘ 
ǎƻǳƴŘǎ ǎǘǊŀƴƎŜ ōǳǘ ƛǎ ƛƴŎǊŜŘƛōƭȅ ŀŘŘƛŎǝǾŜΦ ¢ƘŜ ǇƻǿŘŜǊ ƛǎ 
ŀƭǎƻ ǳǎŜŘ ǘƻǎǎŜŘ ǿƛǘƘ Ŏǳǘ ǳǇ ŦǊŜǎƘ ŦǊǳƛǘΣ ŀƴŘ ƻƴ ŀ ǾŀǊƛŜǘȅ ƻŦ 
ŘǊƛŜŘ ŦǊǳƛǘ ǎƴŀŎƪǎΦ 

 

aƻǎǘ ǊŜŎŜƴǘƭȅΣ L ŜƴŎƻǳƴǘŜǊŜŘ ǿƘŀǘ L ǘƘƛƴƪ ǿƛƭƭ ōŜ ǘƘŜ ǇŜǊπ
ŦŜŎǘ ǿŀȅ ǳǎŜ ŦƻǊ Ƴȅ ǳƳŜ ŦǊǳƛǘǎ ƛŦ L ƘŀǾŜ ŀ ōǳƳǇŜǊ ŎǊƻǇ ǘƘƛǎ 
ȅŜŀǊΦ ¢ƘŜ YƻǊŜŀƴ Ŏƻƻƪōƻƻƪ ŀǳǘƘƻǊ aŀŀƴƎŎƘƛ όƘǧǇǎΥκκ
ǿǿǿΦƳŀŀƴƎŎƘƛΦŎƻƳκǊŜŎƛǇŜκƳŀŜǎƛƭ-ŎƘŜƻƴƎύ ŘŜǎŎǊƛōŜǎ Ƙƻǿ 
ǘƻ ƳŀƪŜ ŀ ǘǊƛŀŘ ƻŦ ǇǊŜǎŜǊǾŜŘ ƛǘŜƳǎΥ ƎǊŜŜƴ ǇƭǳƳ ǎȅǊǳǇ 

όaŀŜǎƛƭ-ŎƘŜƻƴƎΣ ƎǊŜŜƴ ǇƭǳƳ ƭƛǉǳƻǊΣ ŀƴŘ ƎǊŜŜƴ ǇƭǳƳ ǇƛŎƪƭŜΣ ǳǎƛƴƎ ǘƘŜ ǎŀƳŜ ŦǊǳƛǘΣ ǎƻ ƴƻǘƘƛƴƎ ƛǎ ǿŀǎǘŜŘΦ 
¢ƘŜǎŜ ŀǊŜ ƳŀŘŜ ǿƛǘƘ ƎǊŜŜƴ ǳƳŜ ŦǊǳƛǘǎ ƘƻǿŜǾŜǊΣ ǿƘŜǊŜŀǎ ǘƘŜ ǳƳŜōƻǎƘƛ ǿŀǎ ƳŀŘŜ ǿƛǘƘ ǘƘŜ ǊƛǇŜ ŦǊǳƛǘΦ  

 

!ƭƭ ȅƻǳΩƭƭ ƴŜŜŘ ŀǊŜ ǘƘŜ ŦƻƭƭƻǿƛƴƎ ƛƴƎǊŜŘƛŜƴǘǎ ŀƴŘ ŀ ƭƻƴƎ ǿŀƛǘ ŦƻǊ ŜŀŎƘ ǇǊƻŎŜǎǎΥ 

 

    мѹ ǇƻǳƴŘǎ ƳŀŜǎƛƭ όƎǊŜŜƴ ǇƭǳƳǎύ 
    мѹ ǇƻǳƴŘǎ ǿƘƛǘŜ ǎǳƎŀǊ 
    п ōƻǧƭŜǎ ƻŦ ǎƻƧǳ όYƻǊŜŀƴ ŘƛǎǝƭƭŜŘ ōŜǾŜǊŀƎŜύ 
    ѹ ŎǳǇ ƎƻŎƘǳƧŀƴƎ όYƻǊŜŀƴ ŎƘƛƭƛ ǇŀǎǘŜύ 

 

L ŎŀƴΩǘ ǿŀƛǘ ǘƻ ƎŜǘ ǎǘŀǊǘŜŘ- ǘƘŜ ŦǊǳƛǘǎ ǎƘƻǳƭŘ ōŜ ƭŀǊƎŜ ŜƴƻǳƎƘ ǘƘƻǳƎƘ ǎǝƭƭ ƎǊŜŜƴ ƛƴ Ƨǳǎǘ ŀ ŎƻǳǇƭŜ ƻŦ 
ƳƻƴǘƘǎΗ 

¢ƘŜ ²ƻƴŘŜǊǎ ƻŦ tǊǳƴǳǎ ƳǳƳŜΣ ŀƪŀ 
WŀǇŀƴŜǎŜ CƭƻǿŜǊƛƴƎ !ǇǊƛŎƻǘ όŎƻƴǘΦύ 

These are my fruits during the sun 
drying part of the umeboshi process 

¢ǊŀŎŜȅϥǎ ǊŜŎƛǇŜ ŦŜŀǘǳǊƛƴƎ ȅƻǳǊ ƘƻƳŜƳŀŘŜ ǳƳŜōƻǎƘƛ ƛǎ ŦƻǳƴŘ ƻƴ ǇŀƎŜ мп ƻŦ ǘƘƛǎ ƛǎǎǳŜΦ 

https://www.chopstickchronicles.com/umeboshi-homemade/
https://www.chopstickchronicles.com/umeboshi-homemade/
https://www.maangchi.com/recipe/maesil-cheong
https://www.maangchi.com/recipe/maesil-cheong
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??? Novel Apple Disease Emerging in PNW Spring 2022 ??? 

During the STFS 5/14/22 zoom meeting, Lori Brakken showed photos of an unknown ailment afflicting 

several apple trees that Lori observed at her north Seattle metro orchard 

and Jean Williams observed at a site around the Olympic Peninsula. Gener-

ally, the symptoms were first observed after February 2022. Jean Wil-

liams has sent some samples for lab analysis with results being inconclu-

sive other than the causative agent isn't anthracnose. Photos of apple 

branches/trunks suffering this malady are shown nearby. Generally, the 

bark peels off the cambium which then turns from green to black/brown. 

The damage appears to proceed and encircle the en-

tire perimeter isolating the upper portion from the 

tree's vascular system. No adjacent photos show this, 

but Jean Williams' samples apparently had an orange 

fluff (possibly fungal spores/fruiting bodies?) in the 

infected cambium. Cutting a cross section through the 

diseased site appears to show decay reaching into the 

branch's interior wood. Possibly the best remedy for 

now, until more is known, is removal of all wood show-

ing symptoms then isolation of prunings in a plastic 

bag. If you observe similar symptoms on your apple 

trees, please consider contacting Lori Brakken (email 

lorineb@mindspring.com phone 206.715.4149) to re-

port your observations, forward photos and discuss 

options for sampling and treatment. Apologies to all if 

any observations of others were errantly described 

above.   

mailto:lorineb@mindspring.com
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 THE IDENTIFICATION OF APPLES 
During the information-packed apple ID zoom talk on 5/14/22, Lori Brakken held up to the camera 
printouts and photos of several resources utilized during the ID process.  

 

The USDA Pomological Watercolor Collection is one of the most unique collections in the Rare and Spe-
cial Collections of the National Agricultural Library (NAL). As a historic botanical resource, it documents 
new fruit and nut varieties, and specimens introduced by USDA plant explorers from the late 19th and 
early 20th centuries. Clicking on the blue "Browse the Collection" button reveals the searchable collection 
of 7,497 watercolor paintings, 87 line drawings, and 79 wax models. For example, type "Golden Delicious" 
into the search box to find 11 related entries. 

 

The Maine Heritage Orchard is a ten-acre preservation education-
al orchard located at the Maine Organic Farmers and Gardeners 
Association (MOFGA) in Unity. The orchard is already home to 
over 300 varieties of apples and pears traditionally grown in 
Maine, with more being added each year. The MOFGA website 
offers a searchable database of the varieties planted in this or-
chard. 
 

Lori also offered several photos of apple fruits including the adja-
cent honeycrisp she has photographed as part of an ID resource 
she has created comprised probably of over 3,000 specimen. 

 

Old nursery and seed company catalogues also offer clues to varieties readily available in the area that may 
have been planted. Lori passed along several examples show below. 

https://naldc.nal.usda.gov/usda_pomological_watercolor
https://naldc.nal.usda.gov/usda_pomological_watercolor?q=&search_field=all_fields
https://naldc.nal.usda.gov/usda_pomological_watercolor?utf8=%E2%9C%93&search_field=all_fields&q=golden+delicious
https://www.mofga.org/maineheritageorchard/
https://www.mofga.org/maineheritageorchard/
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Macaroni Salad with Umeboshi Dressing  
Contributed by Tracey Bernal 

Here is an interesting use for your homemade umeboshi, the salt-pickled fruit of the 

Prunus mume, or Japanese flowering apricot. You can also purchase the umeboshi at a 

Japanese grocery. Mine were made without perilla leaves to give them the reddish color, 

so the fruit kind of disappears into the pasta. This is adapted from a recipe in the won-

derful cookbook by Hetty McKinnon, òTo Asia with Loveó. 

1. Cook the macaroni until al dente, then drain and stop the cooking by 

running cold water over it. Leave in a colander to finish draining. 

2. Over medium high heat, fry the green beans with a glug of olive oil 

and a dash of salt until slightly charred. This may take longer if using 

frozen beans. 

3. Place the cooled and drained macaroni in a large bowl, then add the 

green beans, kale, pumpkin seeds, chile, scallions and cilantro.  

4. Make the vinaigrette: whisk together the ingredients with 3 Table-

spoons of water. Taste and season with salt and pepper if needed.  

5. Pour the dressing over the bowl of pasta and other ingredients.  

6. Juice the lime into the bowl over all.  

7. Toss very well and leave for at least 30 minutes so the kale will sof-

ten and the flavors will blend.  

Macaroni Salad Ingredients  

1 pound macaroni  

Olive oil 

1 Cup green beans, trimmed (can use the frozen green 

beans already cut into ½ inch pieces) 

4 Cups lightly packed finely shredded kale leaves 

3 Tablespoons toasted pumpkin seeds 

1 fresh red Thai chile, minced 

2 scallions, finely sliced 

1/2 Cup lightly packed cilantro leaves 

1 lime 

Salt (you might not need this, as the umeboshi is very 

salty) and black pepper 
 

Umeboshi Dressing Ingredients 

5 umeboshi, pits removed and fruit mashed into a 

paste 

1 garlic clove, grated 

1/3 Cup extra virgin olive oil 

1 teaspoon toasted sesame oil  

Salt and pepper TASKS 


