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Urban Scion Post 

Sincerely, Mike 

11/27/22 Message from the President 
As our growing season wraps up, itõs time to think about what went right, what went wrong, 
what couldõve been better & what we plan to do to address these issues.  My plan is simple.  I 
need to find better work/life balance and find more time to spend with my plants.  I hope all of 
you have already figured that out.   

I was fortunate, again this year, to attend the Peninsula Fruit 
Clubõs Fall Fruit Show.  They always do a fantastic job ð 
hundreds of varieties of fruit to taste, exhibits, demonstra-
tions, etc.  What made this yearõs event more special for me 
was the fact that I had family members visiting from the east 
coast (the Hudson Valley), and I took them along to the 
show.  They tasted hardy kiwis for the first time.  When I told 
them that they can easily grow them where they live, they 
were a bit stunned.  At this event, I was given a Paw Paw by 
another member.  I gave it to my sister and told her to share 
it with the family members.  She did and was astonished 
when I told her 

that Paw Paws can be grown where she lives.  I 
was also pleased to notice that my brother-in-law, 
who is a beekeeper, but not necessarily a serious 
fruit hobbyist, was glued to the presentation about 
pruning blueberries.  I felt like I had a successful 
day of outreach. 

A few days after my family 
left, I was driving home and 
noticed someone picking 
fruit along the road, about 
two blocks from my house.  I 
stopped, greeted him, struck up a conversation & he gifted me a quince 
that he had just picked.  We talked more.  I mentioned that my neighbor 
had a Paw Paw tree & offered to show it to him.  As it turned out, my 
neighbor had just picked some paw paws and gave a few to each of us.  
I then offered my new acquaintance some medlars from my ôMarronõ 

tree.  He accepted and said that he would take them 
home and òbletó them.  You donõt hear many people use 
the word òbletó in usual conversation.  Another good 
outreach encounter. 
We plan to reconvene our online meetings and presen-
tations in January.  A few dates are tentatively sched-
uled, but not yet firm.  We are also in talks with the 
Snohomish Fruit Club about having a joint spring event 
in March.  And, there have been discussions about an in
-person Blueberry Pruning demonstration.  The uncer-
tain nature of our public health constraints are still a 
factor in our planning, but we will strive to have ade-
quate contingency plans in place to offer these member 
benefits. 
Feel free to offer suggestions (my phone/text from this 
newsletter is 206.683.9665) about what else you think 
our club should be doing during these times.  We also 
welcome additional volunteers.  Our current activities, 
although scaled back considerably, are taking a toll on 

the small core of volunteers who have donated their time over the past few years.   
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This is supposed to be our wettest and stormiest month. As 
this is written, in mid-November, the sky is a lovely blue 
and there is no rain in sight. We may possibly tie the long-
est string of dry November days (13) on record. Tho we 
just experienced the warmest summer on record (after a 
late start) and had tomato growing weather until October 
21, precipitation totals are about average to date. What an 
opportunity this weather has been for working in our 
yards.  

 

     This month is traditionally the best time to relocate 
woody plants or to install new ones. Interested in new 
plants? Try the online sites for One Green World in Port-
land or Restoring Eden in the SeaTac area. The excellent 
Burnt Ridge Nursery near Onalaska 
offers the opportunity to pick up your 
order in person at the Olympia farm-
ers market on a Saturday and then 
browse the other goodies available 
there. (Both Cloud Mountain and 
Raintree nurseries go dormant until 
early January.) You might want to be 
just a tad skeptical about plant hardi-
ness statements in some of these 
nurseriesô listings if you live in a cool-
er microclimate. Nursery folk just 
love to push the hardiness envelope. 

 

     When moving/installing plants 
now, remember to not expose plant 
roots to freezing temperatures. Keep 
them heeled in or in their containers 
until the temperature warms a bit, 
perhaps just later in the day. Another 
tip is to be sure a plant is set no deep-
er in the soil than it was previously. This means digging a 
nice wide hole for roots to spread into, but keep the hole 
shallow and gradually dig it to the right depth. Soil settles 
and a too deep hole, even filled in a bit, will settle again 
over time. 

 

     A rare opportunity this fall, so far, has been raking dry 
leaves. Isnôt it fun? Those of us with a leaf blower may 
even be able to herd fallen leaves with this noisy tool. 
These leaves are little treasures. Make a cheap chicken 
wire cylinder and pile them in. In a year or so, distribute a 
2ò deep layer of the resulting compost on top of your soil. 
Your plants and microscopic soil denizens will thank you. 

 

     Have you ever wondered what causes the different fall 
colors in leaves? Green of course comes from chlorophyll 
which is generated continually in leaves during the grow-
ing season by absorbing the energy of red and blue light 

and carbon dioxide gas. The rest of the light spectrum is 
unused and is reflected back which we perceive as 
green. As fall progresses, this process slows and stops, 
so that underlying colors become visible. Yellow is pro-
duced by xanthophylls, orange by carotenoids and both 
are continually present in leaves tho obscured by chlo-
rophyll during the growing season. Red on the other 
hand is produced in fall by anthocyanins.  

 

     Remembering back to our very warm summer, a 4ò 
deep layer of arborist wood chips goes a long way to 
keeping soil temperatures moderate and conserving soil 
moisture. Chips are a vastly superior mulch to bark 
and unlike bark are usually free. This windy time of 
year is a great time to receive chips from landscapers 
who would prefer giving them to you than paying to 
dump them. One good source is Chip Drop at 
www.getchipdrop.com. Your biggest problem may be 
determining a good place to dump them. After that, a 
small wheelbarrow or 12-gallon tote is all thatôs needed 
to slowly distribute them over your garden. 

 

     One caveat: make sure that no 
chips lie against woody stems of 
shrubs or tree trunks. Voles and oth-
er wee beasties may girdle trunks at 
the soil line for winter food if they 
have cover to do so. This means we 
should remove grass and other plants 
as well as chips or bark out a good 
foot away, and check back occasional-
ly to maintain this open space. 
     Battery powered tools are becom-
ing more popular. Remember to re-
move batteries from tools stored out-
doors and keep them in a heated area. 
A deep freeze can damage them.  

 

     On November 15 we learned that 
our planet now hosts 8 billion of us. 
Let us hope that we can all somehow 
get along and present a living home to 

the folks coming after us. Best wishes for a happy 
Thanksgiving. 

 

(Editor's note: Finding consensus for storage of 
yard tool lithium batteries seems fleeting .... 
Generally, for long-term storage over winter 
months, remove lithium batteries while only 
partially charged (not fully charged like older 
nickel cadmium batteries) from both yard tools 
and chargers then store in a non-humid space 
where temperatures remain above freezing 
and batteries aren't exposed to direct sunlight 
or other radiant heat sources (for example, co-
zy wood-burning fireplace). 
More reading to possibly confuse at: 
DNK lithium ion battery storage 
SF Gate How to Store Lawnmower Lithium-Ion Bat-
teries 
STIHL Blog storing power tool batteries during cold 

Record Dry Stretch 
November 2022 
By Marilyn Tilbury 

When "cold" outside,  
separate your new "fuel"  
from your new tool&charger,  

then store with  
only partial charge  
in a "warm" space. 

https://www.msn.com/en-us/weather/topstories/seattle-breaks-record-for-longest-dry-spell-with-14-days-of-no-rain/ar-AA14oj9S?ocid=msedgntp&cvid=0bdf167819b74e20ba2aa4b8e200eb71
https://www.msn.com/en-us/weather/topstories/seattle-breaks-record-for-longest-dry-spell-with-14-days-of-no-rain/ar-AA14oj9S?ocid=msedgntp&cvid=0bdf167819b74e20ba2aa4b8e200eb71
https://onegreenworld.com/
https://onegreenworld.com/
https://restoringeden.co/
https://www.burntridgenursery.com/
https://www.cloudmountainfarmcenter.org/
https://raintreenursery.com/
http://www.getchipdrop.com
https://www.un.org/en/dayof8billion#:~:text=On%2015%20November%202022%2C%20the%20world%E2%80%99s%20population%20is,in%20public%20health%2C%20nutrition%2C%20personal%20hygiene%20and%20medicine.
https://www.dnkpower.com/lithium-ion-battery-storage/
https://homeguides.sfgate.com/store-lithiumion-batteries-lawnmowers-96040.html
https://homeguides.sfgate.com/store-lithiumion-batteries-lawnmowers-96040.html
https://blog.stihl.co.uk/store-power-tool-batteries-winter/
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From NAFEX home page: The 2022 NAFEX Virtual Conference was a great suc-
cess! Missed a session? Itôs not too late to join NAFEX or renew your membership 
to watch all 8 recorded sessions and access bonus materials from our speakers. 
Youôll also have access to our recorded Interest Group meetings. Not yet a mem-
ber? Join NAFEX today for only $19 and get complete access to the 2022 Virtual 
Conference, recorded sessions from our past conferences, four digital editions of 
our quarterly POMONA journal, access to 50 years of digitized and searchable PO-
MONAs, and links to regional resources. (Members can opt to receive a printed 
version of the POMONA by selecting a Full membership instead of a Digital mem-
bership.) Since the mid-1960s NAFEX has connected people with a passion for 
fruit including backyard growers, orchardists, researchers, and people from all 
walks of life. 
New Fruit Pedigree Tool: Members can see available ancestry information for 
apples and pears in our new Pedigree Explorer Tools.  
Recent Past Interest Group Meetings ï NAFEX Members can watch record-
ings and download resource files 
October 25, 2022 / Nut Growing: Challenges and Potential 
September 28, 2022 / Grow Hardy Citrus with Sam Hubert 
August 16, 2022 / Growing Quince with Joseph Postman, USDA retired, and Friends 
July 20, 2022 / NAFEX Happy Hour and Fruit Tree Pedigree Explorer Preview 
June 22, 2022 / Growing Elderberry for Home and Market with Chris Sullivan 
May 17, 2022 / Growing Persimmon and Pawpaw for Market with Kris Klueg Heeter 
April 20, 2022 / Virtual Grafting Workshop with Taylor Malone and Taylor Yowell 
March 24, 2022 / Selecting Rootstocks with Steve Cummins and Bob Purvis 
February 21, 2022 / Winter Pruning Workshop with Lee Reich 
February 9, 2022 / Apple Interest Group ï Red Fleshed Apples 
May 2021 / Southern Apples (Download file) 
April 2021 / Northern Pears and Asian Pears (Download file) 
March 2021 / American Persimmon (Download file) 
NAFEX Fruit and Nut Interest Group contacts: 
Apple ð Derek Mills, Hocking Hills Orchard, 14435 Nickel Plate Road, Logan, OH 43138 
Apricot Bob Purvis, 1568 Hill Road, Homedale, ID 83628-3517. (208)407-6781 
Canadian Sources ð David Maxwell 
Edible Dogwood ð Cornus mas, C. officionalis, C. kousa Chair: John Holzwart, (920)457-9290 
Fruit Trees for Public Spaces ð Bill Whipple 
Fruits for the Wild ð David Osborn 
Grapes ð Patrick Schumann, PO Box 40171, NM 87196-0171 
Honeylocust (Gleditsia triacanthos): Andy Wilson, Springtree Agroforestry Project, 268 Springtree 
Lane, Scottsville, VA 24590 (434) 286- 3466 (evenings are best) 
Pawpaw ð Barbara Rosholdt 
Pear: NORTHERN ðDavid Sliwa, 2682 Lannon Hill Rd., Decorah, IA 52101. (563) 382-3922. 
Persimmon, AMERICANï Taylor Yowell 
Quince ð Joseph Postman, 35768 Blakesley Creek Rd., Philomath, OR 97379. (541)609-0241. 
Walnut (Black) Richard Fahay ï Singing Tree, 588 Turner Rd., Oxford, NY 13830 

 

Hear and see Kris Heeter, current NAFEX President, speak about NAFEX activities at: Learn-
ing from Growers: North American Fruit Explorers Specialize in Growing Rare Fruit Trees - YouTube 
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NAFEX 
Member 
Login 
here 

https://nafex.org/
https://nafex.org/index.php/nafex-2022-virtual-conference/
https://nafex.org/index.php/nafex-2022-virtual-conference/
https://nafex.org/index.php/membership-account/membership-checkout/
https://nafex.org/index.php/membership-account/membership-levels/
https://nafex.org/index.php/member-benefits-pedigree-explorer/
https://nafex.org/index.php/nut-growing-challenges-and-potential/
https://nafex.org/index.php/grow-hardy-citrus/
https://nafex.org/index.php/growing-quince/
https://nafex.org/index.php/virtual-happy-hour/
https://nafex.org/index.php/growing-elderberry-for-home-and-market/
https://nafex.org/index.php/growing-persimmon-and-pawpaw-for-market/
https://nafex.org/index.php/grafting-workshop/
https://nafex.org/index.php/selecting-rootstocks/
https://nafex.org/index.php/winter-pruning/
https://nafex.org/index.php/red-fleshed-apples/
https://nafex.org/wp-content/uploads/2021/05/NAFEX-05-2021-Interest-Group-Southern-Apples.mp4
https://nafex.org/wp-content/uploads/2021/05/NAFEX-05-2021-Interest-Group-Southern-Apples.mp4
https://iu.mediaspace.kaltura.com/media/t/1_uot81c6q
https://nafex.org/wp-content/uploads/2021/05/NAFEX-04-2020-Interest-Group-Northern-Pears-and-Asain-Pears.mp4
https://iu.mediaspace.kaltura.com/media/t/1_7ctp16wk
https://nafex.org/wp-content/uploads/2021/05/NAFEX-03-2020-Interest-Group-American-Persimmon.mp4
mailto:derekcs2005@aol.com
http://www.fourseasonscabinrental.com/hockinghillsorchard.html
mailto:purvisrc@msn.com
mailto:david.maxwell@dal.ca
mailto:plantbasedservices@gmail.com
mailto:whipplebill@hotmail.com
mailto:osborn@warnell.uga.edu
mailto:info@AlMunias.net
mailto:awilson@pvcc.edu
mailto:rosholdt@erols.com
mailto:ddsliwa@gmail.com
mailto:thegardenfarmacy@gmail.com
mailto:joseph@casco.net
https://www.youtube.com/watch?v=5RY-hK44NBs&t=76s
https://www.youtube.com/watch?v=5RY-hK44NBs&t=76s
https://nafex.org/index.php/nafex-claypool-lehman-research-fund/
https://nafex.org/index.php/member-benefits-journal-and-archives/
https://nafex.org/index.php/login/?redirect_to=https%3A%2F%2Fnafex.org%2Findex.php%2F2022-virtual-conference-videos-and-resources%2F
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For a second year, kudos to STFS Pres. 
Mike E. directing STFS members to the 
NAFEX annual conference. If you werenôt 
able to participate in the 8 zoom presen-
tations held live November 10,11&12, 
2022, all sessions were recorded and are available exclusively to 
NAFEX members for review online. The NAFEX 2022 conference was 
sponsored by One Green World, Copenhaven Farms, Edible Landscap-
ing, Orchard People, and Southern Cultured Orchards and Nursery  
 

Some random comments on NAFEX 2022 conference sessions follow. 
 

NOV. 10 SESSION 1 NAFEX 2022 Annual Meeting and Member Show 
and Tell. The NAFEX 2022 Annual Member Meeting, led by Kris 
Heeter, NAFEX President, was followed by members sharing their 
fruit-growing tips, creations, successes and failures. The chat text for 
this presentation offered some interesting topics and comments.  
 

NAFEX member Andrew Walsh floated the idea of a new NAFEX inter-
est group focused on pushing the climate boundaries of fruit growing, 
noting the related Growing Fruit forums on growing avocados in more 
northerly locations and his desire to grow stable figs and pomegran-
ates in his zone 5/6 up in Canada. NAFEX Board member Chris Ho-
manics agreed on the interest in pushing zones northward to the Seattle area and beyond. 
 

New NAFEX member Tom Melton introduced himself as a library science masterôs candidate at 
UNC-Chapel Hill researching organization of pomology information. Fruit growing vocations 
don't always involve standing on an orchard ladder. Tom's past research encompassed combing 
through the papers collected at UNCôs Wilson Library of the late Lee Calhoun, including physical 
copies of old Pomona articles and past NAFEX President and current Board member Larry Ste-
phensonôs Taste Evaluations of Some Little-Known Deep South Apples. Later during the session 
Tom demonstrated his expertise by using WorldCat to quickly track down Persimmons For Eve-
ryone availability at 17 US libraries, one being UW's Elisabeth C. Miller Horticultural Library  
 

NAFEX member Olivia Mandilk is a board member of the Monterey Bay Chapter 
of the California Rare Fruit Growers who detailed recent club events including 
the October 2022 Apple Tasting and Rating by the public of 72 varieties of rare 
and heirloom apples grown by MBCRFG members. View photos of these apples 
and which were voted top pomes. Another fun outreach event is the November 
2022 Radio Interview of Monterey Bay CRFG member Freddy Menge as well as 
other recent articles linked at http://mbcrfg.org/ (for example, September 2021 
Jim Rider Apple Cider YouTube Presentation) 
 

NAFEX member Kaitlyn Chambers mentioned attending the November 2022 3rd annual Pomo-
logical Exhibition in Massachusetts, which had about 160 wild and seedling apples or pears to 
sample. 
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https://nafex.org/
https://nafex.org/index.php/nafex-2022-virtual-conference/
https://nafex.org/
https://onegreenworld.com/
https://www.copenhavenfarms.com/
https://ediblelandscaping.com/
https://ediblelandscaping.com/
https://orchardpeople.com/
https://www.facebook.com/southernculturedorchardsandnursery/
https://nafex.org/index.php/2022-conference-11-10-session-1/
https://nafex.org/index.php/2022-conference-11-10-session-1/
https://growingfruit.org/
https://civileats.com/2020/05/25/an-appreciation-for-lee-calhoun-the-man-who-saved-southern-apples/
https://www.facebook.com/southernculturedorchardsandnursery/posts/taste-evaluations-of-some-little-known-deep-south-appleslarry-stephensoncarroll-/727099650990247/
https://www.worldcat.org/
https://www.worldcat.org/title/8679802
https://www.worldcat.org/title/8679802
https://www.worldcat.org/libraries/5727
http://mbcrfg.org/
http://mbcrfg.org/
http://mbcrfg.org/apple-rankings-2022/
http://mbcrfg.org/apple-rankings-2022/
http://mbcrfg.org/local-apples-highlighted-in-radio-interview/
http://mbcrfg.org/local-apples-highlighted-in-radio-interview/
http://mbcrfg.org/
http://mbcrfg.org/apple-cider-presentation-by-jim-rider/
http://mbcrfg.org/apple-cider-presentation-by-jim-rider/
http://www.pickrosehillfarm.com/events/pomologicalexhibition#:~:text=Our%20friend%2C%20Matt%20Kaminsky%2C%20aka%20Gnarly%20Pippins%2C%20will,tasting.%20More%20information%20can%20be%20found%20at%20www.gnarlypippins.com
http://www.pickrosehillfarm.com/events/pomologicalexhibition#:~:text=Our%20friend%2C%20Matt%20Kaminsky%2C%20aka%20Gnarly%20Pippins%2C%20will,tasting.%20More%20information%20can%20be%20found%20at%20www.gnarlypippins.com
https://nafex.org/index.php/2022-virtual-conference-videos-and-resources/
http://mbcrfg.org/
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NOV. 10 SESSION 2 Growing High-Yield Fruit Using Espalier Methods 
Author Lee Reich covered a variety of espalier forms for fruit trees 
along with maintenance pruning strategies. Images in his presentation 
included a number of less common espalier structures (for example, 
the 3-D winged pyramid) and historic gardens featuring espalier horti-
culture. Presentation mentioned historic pruning references with relat-
ed diagrams (for example, adjacent draw-
ing of espalier en arcure). Lee also dis-

cussed pruning of gooseberries and currant bushes though one 
method for currants pruned to a single leader apparently for orna-
mental purposes rather than optimal fruit production and plant lon-
gevity. Lee's presentation slides and espalier handout are available 
on the NAFEX website for NAFEX members to download. Books au-
thored by Lee Reich include: The Pruning Book (Taunton Press, 
2010) and The Ever Curious Gardener: Using a Little Natural Science 
for a Much Better Garden (New Society Publishers, 2018) 
 

NOV. 11 SESSION 1 Backyard Orchards for Homestead and Community 

Presenters Zen Kai, Tinu Urban Farm, and Tonia Lordy, Home Orchard Education Center 

 

Zen Kai of Tiny Urban Farm covered his continuing journey of growing his own fruit starting 
with a Tiny Urban Orchard (zone 8A) on a 1/2-acre abandoned city lot in humid Atlanta, Geor-
gia proper and progressing to a Tiny Country Farm (zone 7B) on a 2-acre lot in a north Atlanta 
exburban. Between these two locations, Zen has planted over 
several hundred fruit trees that include Asian pears, Asian per-
simmons, jujubes, figs, mulberries and mandarin orange. While 
weather/climate of Atlanta and the PNW are quite different, 
Zen covered online tools and practices applicable to fruit grow-

ing in both regions. While laying out fruit tree 
spots at his Tiny Country Farm, Zen utilized the 
phone app Sun Seeker to ensure new trees are 
positioned to receive a minimum of 6 to 8 hours 
during the time of year when fruit is growing. Sun 
exposure can vary for the same location through 
the year with a shady winter spot possibly re-
ceiving full sun during the summer. Zen also 
pointed out an online tool for spacing locations 
of trees that reflects the compactness which 
works fine for an urban backyard orchard 
though not practical with vehicle-intensive com-
mercial fruit orchards. Historical rainfall data is 
available at the National Weather Service.   
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Mapping of sun's path and 
potential shade by neighbor-
ing trees and other objects by 
Sun Seeker  

Sun's path in 3-D augmented 
reality by Sun Seeker  

Vermin 
vermiest : E. 
gray squirrel 
misappropri-
ating Zen's 
fruit harvest  

https://nafex.org/
https://nafex.org/index.php/nafex-2022-virtual-conference/
https://nafex.org/index.php/2022-conference-11-10-session-2/
http://www.leereich.com/blog
https://www.leereich.com/books
https://www.leereich.com/books
https://nafex.org/index.php/2022-conference-11-11-session-1/
https://www.instagram.com/mytinyurbanfarm/
https://apps.apple.com/us/app/sun-seeker-tracker-compass/id330247123
https://www.omnicalculator.com/biology/tree-spacing
https://www.omnicalculator.com/biology/tree-spacing
https://www.weather.gov/wrh/Climate
https://nafex.org/index.php/2022-conference-11-10-session-2/
https://apps.apple.com/us/app/sun-seeker-tracker-compass/id330247123
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Pest barrier protection utilized in Zen's tiny locations include bird netting, 
organza bags, electric deer fencing with solar charger, aluminum flashing 
wrapped around tree trunks to deter naughty squirrels from climbing. 

 

Tonia Lordy is the Executive Director of the Home Or-
chard Education Center formerly the Home Orchard 
Society's demonstration orchard/arboretum located on 
the main campus of Clackamas Community College in 
Oregon City. Both a long-time community educator 
and experienced Horticulturist, Tonia applies her skills 
as a part-time Clackamas Community College faculty 
member in Horticulture department where she earned 
her AAS in Horticulture. Tonia is the owner of 

Fruitscapes - an edible landscape design and consulting company. Tonia 
began working in the HOS Arboretum as an intern in 2010 then was pro-
moted in 2012 to Orchard Manager and has been integral to the success of the HOEC demon-
stration orchard and related community programs. 

 

From Tonia's presentation slides: The Home Orchard Society (HOS) began in 1975 as an educa-
tional non-profit with the goals 1) to promote the science, culture and pleasure of growing fruit 
at home through educational outreach and assistance to the community, 2) to preserve disap-
pearing heirloom fruit varieties and 3) to perpetuate the history, culture and heritage of the 
PNW's pioneer orchards. For these ends HOS established a demonstration orchard on 1.6 acres 
of land leased from Clackamas Community College beginning in 1986. The HOS demonstration 
orchard/arboretum grew from land in Oregon City once covered by thd  employee parking lot of 
the original Smuckers plant. Initially run by volunteer HOS members, the HOS arboretum was 
originally planted with a variety of species: apple, European and Asian pear, fig, plum, pluot, 
peach, apricot, cherry, kiwi, mulberry, blueberry, strawberry, currants, gooseberry, and grape.  

 

In the 90s, volunteer staffing dwindled, and a paid arboretum manager was hired. In the early 
2000s, a new manager transitioned to an organic management program and planted beneficial 
edible plants such as goumi berry, haskap, sea buckthorn, au-
tumn olive, pawpaw, and comfrey. By this time public work-
shops were being offered, and harvested fruit was sold and also 
distributed amongst volunteers. By 2012, with a no-spray pro-
gram in place, much of the harvested fruit were unmarketable. 
In 2013, a minimal organic spray program was implemented. As 
of 2022, HOEC volunteers harvest about 11,000 pounds of fruit 
with 35-40% rated as damaged. Since 2013, through a new 
community orchard program, volunteer hours have grown signif-
icantly. For 2022, up to the time of the NAFEX conference, 2,395 
hours of orchard labor have been volunteered. By the end of 
2022, HOEC will have taught over 46 public workshops. 
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tree trunk wrapped 
with aluminum 
flashing hopefully 
too smooth for the 
vermin to climb.  

Lewis & Clark College stu-
dent volunteers at HOEC 
demonstration orchard pre-
COVID-19 pandemic  

https://nafex.org/
https://nafex.org/index.php/nafex-2022-virtual-conference/
https://www.uline.com/Grp_218/Fabric-Bags?pricode=WL710&utm_source=Bing&utm_medium=cpc&utm_term=organza%20bags&utm_campaign=Retail&AdKeyword=organza%20bags&AdMatchtype=e&msclkid=950c199304f614790eca7a07e4ffadb7
https://www.homeorchardeducationcenter.org/
https://www.homeorchardeducationcenter.org/
https://www.homeorchardsociety.org/
https://www.homeorchardsociety.org/
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When HOS disbanded at the end of 2020, a group of 
dedicated orchard volunteers formed the Home Orchard 
Education Center (HOEC) with the mission: 1) celebrate 
and explore horticultural education, 2) provide equitable 
community access to healthy food, and 3) support sys-
tems promoting intergenerational communal connection. 

 

Fruit plants at the HOEC demonstration orchard: Apples-
150+ varieties, European pears-40 varieties, Asian pears
-12 varieties, Quince-10 varieties, Mulberries- black spe-
cies, Cherries- 3 varieties, Plums-4 varieties, Figs-10 va-
rieties, American persimmon-3 varieties, Asian persim-
mon-6 varieties, PawPaw-2 seedlings, Blueberries-16 va-
rieties, Grapes-60 varieties, Cornelian cherry-3 varieties, 
Haskap-3 varieties, Goumi berry-2 varieties, Ribes: red, 
white, black currants, gooseberries, josta, Cane berries-5 varieties, 
Aronia, Medlar, Sea buckthorn, Elderberry-4 varieties. 

 

Beyond the minimal organic spraying, other low-impact methods are 
being tested for pest controls like providing hummingbird habitat and 
sustenance around soft berry plantings so hopefully the hummingbirds 
also consume SWD.  

 

Tonia summed up her HOEC NAFEX presentation with "The Big 
Dream" goals of 1) Lowering or eliminating the workshops fees, 2) 
FREE FRUIT!!! for community members most in need.  

 

If you live in the PDX metro, please consider the rewards of volun-
teering at HOEC and/or attending upcoming workshops including Win-
ter Pruning Figs Saturday, 
January 7th, 2023 10:30am-
12:30pm 

 

December newsletter contains 
info gleaned from remaining 
NAFEX sessions including NOV. 
11 SESSION 2 Jeff Lowenfels 
talks about rhizophagy. NOV 11 
Session 3 Tom Dykstra covers 
how to measure fruit plant 
health and prevent sick plants 
attracting pests. NOV. 12 SES-
SION 1 John Bunker, Nick How-
ard and Cameron Peace recon-
struct the American apple pedi-
gree. 

 

NOV 10-12 
1 of 2 

ROUND UP 

Young volunteer 
guiding nut wiz-
ard around or-
chard gathering 
fruit tree windfall 
instead of har-
vesting nuts.  

Biennial Firecracker 
crab apple stealing 
best in show from 

the ornamentals 

Look closely: numerous red-colored hummingbird feed-
ers hanging from raspberry cane support structures. Can 
hungry insect-eating hummers end the SWD infestation 
plaguing many PNW backyard orchards attempting to 
grow soft-flesh berries? 

https://nafex.org/
https://nafex.org/index.php/nafex-2022-virtual-conference/
https://www.homeorchardeducationcenter.org/volunteer
https://www.homeorchardeducationcenter.org/volunteer
https://www.homeorchardeducationcenter.org/workshop-store-page/p/winter-pruning-figs
https://www.homeorchardeducationcenter.org/workshop-store-page/p/winter-pruning-figs
https://www.homeorchardeducationcenter.org/workshop-store-page/p/winter-pruning-figs
https://www.homeorchardeducationcenter.org/workshop-store-page/p/winter-pruning-figs
https://nafex.org/index.php/2022-conference-11-11-session-2/
https://nafex.org/index.php/2022-conference-11-11-session-2/
https://nafex.org/index.php/2022-conference-11-11-session-3/
https://nafex.org/index.php/2022-conference-11-11-session-3/
https://nafex.org/index.php/2022-conference-11-12-session-1/
https://nafex.org/index.php/2022-conference-11-12-session-1/
https://nutwizard.com/
https://nutwizard.com/
https://blogs.cornell.edu/swd1/2022/03/08/hummingbird-predation-as-an-ipm-tactic-against-swd-in-raspberry/#:~:text=Hummingbirds%20may%20protect%20fruit%20against%20SWD%20when%20encouraged,program%20and%20reducing%20the%20reliance%20on%20chemical%20management.
https://blogs.cornell.edu/swd1/2022/03/08/hummingbird-predation-as-an-ipm-tactic-against-swd-in-raspberry/#:~:text=Hummingbirds%20may%20protect%20fruit%20against%20SWD%20when%20encouraged,program%20and%20reducing%20the%20reliance%20on%20chemical%20management.
https://blogs.cornell.edu/swd1/2022/03/08/hummingbird-predation-as-an-ipm-tactic-against-swd-in-raspberry/#:~:text=Hummingbirds%20may%20protect%20fruit%20against%20SWD%20when%20encouraged,program%20and%20reducing%20the%20reliance%20on%20chemical%20management.
https://blogs.cornell.edu/swd1/2022/03/08/hummingbird-predation-as-an-ipm-tactic-against-swd-in-raspberry/#:~:text=Hummingbirds%20may%20protect%20fruit%20against%20SWD%20when%20encouraged,program%20and%20reducing%20the%20reliance%20on%20chemical%20management.
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*Hildegard Hendrickson was a longtime STFS member who went missing while mushroom 
hunting ALONE off a Forest Service road north of Lake Wenatchee on 08 June 2013. Hildegard 
Memorial, Hildegard Disappearance, Hildegard Update, & slightly sensationalized related pod-
cast websites provide additional generally accepted details about Hildegard's disappearance as 
well as descriptions of her interesting life. Back in 2013 and before, Hildegard had incorporated 
a number of fruit-growing features into her north Seattle residence; One being a support struc-
ture allowing kiwi vines to grow from the edge of a concrete driveway to up and over the drive-
way providing summertime shade and turning otherwise wasted sunlight into delicious/
nutritious fall/wintertime treats. Positive thoughts to Hildegard wherever you are and those of 
us remembering you.  

When & How to Harvest & Store Fuzzy  
& Hardy Kiwi Fruits grown in the PNW  

by Hildegard Hendrickson* 

(Editorôs note: this article was submitted by Hildegard in 2002 and has 
been reprinted several times including the lightly edited edition below.)  

Over the years, I have been asked many times how to 
store kiwis as well as heard statements from home or-
chardists who ripped out their ñfuzzyò kiwis because the 
fruit never ripened. Since I have successfully grown kiwis 
(I grow 5 varieties) and am eating my May ñfuzzyò kiwis 
(Actinidia deliciosa, var. Hayward) in May and June, I 
will share how I do it.  
ñFuzzyò kiwis DO NOT RIPEN ON THE VINE (like 
pears). When I harvest ñfuzzyò kiwis, usually in late No-
vember after there has been a light frost or two, they are 
ñstoneò hard. In 2010, I harvested them on a very cold 
Saturday, (November 20th) because the weather forecast 
accurately predicted temperatures below freezing in the 
20ôs the following Monday and Tuesday. I put every 
ñfuzzyò kiwi separately in a foldable (NOT ziplock) sand-
wich bag, laid them two layers deep in a cardboard box 
(separating the layers with newspapers) and stored them 
in a well-ventilated carport. This December and January, 
I brought the boxes twice into my garage because of Arc-
tic Blasts dropping temperatures below freezing. After 
the freezing temperatures ended, the "fuzzy" kiwis were 
again stored in the well-ventilated carport. In this cool 
location they last till May/June the following year. If we 
have an early, warm spring, the ñfuzzyò kiwis soften soon-
er, so I dehydrate them, and they taste great.  
Ripening "fuzzy" kiwis. The ñfuzzyò kiwis stored in the 
carport usually are hard, and you need to wait for them 

to soften before you can use them. Usually, I bring eight 
to 10 ñfuzzyò kiwis into the house at a time and lay them 
on the kitchen counter. After several days or a week or 
two, they soften and you can eat them. To speed up the 
softening, put a few ñfuzzyò kiwis into a small brown pa-
per bag and add a couple of apples; the kiwis will soften 
faster. I have never stored ñfuzzyò kiwis in the refrigera-
tor (In the store they are not stored in cooled bins either).  
ñHardyò kiwis (Actinidia argutas and A. melenandras,) 
DO RIPEN ON THE VINE, usually in early October. 
The ñhardiestò kiwis (Arctic Beauty: A. kolomikta) ripen 
in August/September. These kiwis, if stored in the refrig-
erator, will keep for about a month. Since this is a busy 
time in the orchard, "hardy" kiwis can be frozen and later 
made into jam or smoothies. I have waited till the 
ñhardy" kiwis were soft to the touch before I harvested 
them. But this fall I have been told that they can be 
picked sooner (when they are not fully soft to the touch) 
and they will last longer in the refrigerator. ADVICE 
when harvesting "hardy" kiwis: Use a pruners, shears, etc 
and cut the stem. If you grab and pull the "hardy" kiwis, a 
piece of the skin may come off, and the kiwis will not 
store well.  
Kiwis are not tropical plants. They do well in the Pacific 
Northwest. Very young plants may need protection from 
arctic blasts. You need a male and a female kiwi plant to 
produce fruit. Kiwis are vines and need sturdy support. 

undated photo of Hildegard  

https://www.findagrave.com/memorial/141071008/hildegard-hermine-hendrickson
https://www.findagrave.com/memorial/141071008/hildegard-hermine-hendrickson
https://www.ifiberone.com/news/into-the-woods-six-years-later-the-mystery-of-hildegard-hendrickson-remains/article_994e647a-acdd-11e9-89b4-db963e49dd39.html
https://lastseenalivepodcast.com/2022/04/25/unsolved-disappearance-dr-hildegard-hendrickson/
https://podcasts.apple.com/us/podcast/unsolved-disappearance-dr-hildegard-hendrickson/id1491102803?i=1000558562692
https://podcasts.apple.com/us/podcast/unsolved-disappearance-dr-hildegard-hendrickson/id1491102803?i=1000558562692
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1) Put all the ingredients except the pears and walnuts into 

a large bowl. Mix vigorously by hand until a dough is 

formed (you can use a stand mixer if you have one). If mixing by hand, 

you may have to use your hands to knead the mixture together.  

2) Mix in the pears and walnuts.  

3) Turn the dough out onto a lightly floured surface, knead it briefly, 

and cut the dough into 2 pieces.  

4) Roll each into a flattened log about 12 inches long and 2 inches wide, 

and place the logs 3 inches apart on a parchment lined baking sheet.  

5) Bake for 30 minutes at 325 degrees F, then let cool 10 minutes.   

6) Remove to a cutting board and cut crosswise on the diagonal into 

3/4 inch thick slices. 

7) Arrange the slices cut side down on the baking sheet, and bake for 

5 minutes on each side until barely light brown. 

8) Cool completely and store in airtight containers.  

1 Cup whole wheat flour 

1 1/2 Cups unbleached all-purpose flour 

1 Cup sugar 

1 teaspoon baking soda 

1/4 teaspoon salt 

1/2 teaspoon cinnamon 

3 large eggs 

2 Tablespoons dry red wine 

1 Cup (6 ounces) coarsely chopped dried pears 

1 Cup lightly toasted and coarsely chopped walnuts 

INGREDIENTS 

TASKS 

                  Pear Walnut  

             Whole Wheat Biscotti 

  Contributed by Tracey Bernal 

Hereõs a great recipe that I discovered almost 30 years ago. These cookies would make a lovely holiday 

gift, as they keep well for many weeks in a tin. The biscotti are a little softer than you might imagine, even 

a little crumbly rather than crisp, probably due to the whole wheat flour.  

 

I didnõt have dried pears on hand, so I tried to make some quickly from Anjou pears, using the air fryer. It 

might have helped if Iõd read the instruction booklet first- they were a little singed on the edges since I 

didnõt set the temperature low enough. I combined these with some Akane apples and some Italian plums 

that I dried last year. Ideally you would use only dried pears that have a little moisture so they donõt dry 

out too much while baking. 

Adapted from a recipe in the December 1992 issue 

of Gourmet Magazine, by Carol Field, the renowned 

Italian baking expert and cookbook author. 
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