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Urban Scion Post 

12/29/22 Message from the President 
 
 
Dear STFS members, 
 

Hope everyone is enjoying their holiday season. 
 

As mentioned last month, we are planning to resume club activ-
ities at an appropriate, safe level in 2023.  Our January meeting, 
which also serves as our annual meeting, will take place, via 
zoom, on January 14, 2023.  We will schedule a presentation at 
this event (information available in the next few weeks).  We will 
also have our annual elections.  Please consider stepping into a 
directorship role with the organization or offer to perform anoth-
er club function.   
 

We are also discussing a few pruning events and will provide 
more information in the January newsletter. 
 

On March 25th, we are planning a joint venture with the 
Snohomish Fruit Club.  Details are still being ironed out, but we 
plan to have our Spring Fruit (Grafting) Event on that date at the 
Rose Hill Community Center in Mukilteo.  This event will also in-
clude the typical informational tables & one or two lectures.  We 
are hoping that such a collaboration will reveal to all of us the 
benefits of working with other clubs.   
 

I want to mention someone who has left us recently – Larry Da-
vis.  Larry, a long time STFS member, passed away suddenly in 
early November.  I last saw him at the WWFRF Apple & Pear Har-
vest Day in October.  As always, he provided some sage infor-
mation to others at this event.  Larry was a fixture at all STFS 
events, as well as events of other organizations.  When you saw 
him at such events, you would make an effort to engage with 
him at some point.   He had lots of knowledge and wisdom to 
share.  You could always depend on him to provide some tasty 
snacks that he made from his fruit crops.  He was also known to 
bring copious amounts of cookies to holiday parties.  Larry al-
lowed members of STFS to pick Paw Paws from his large, pro-
ductive tree.  I picked a large amount from that tree last year & 
distributed them to others, many who had never heard of such a 

fruit.  He also shared his kiwis and 
grapes, among other fruits.  He al-
so devoted much time and energy 
to the Master Gardeners demon-
stration garden in Bellevue.  He will 
be missed but will always be re-
membered. 
 

Regards, Mike Ewanciw  
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During the early hours of 23 Dec 
2022, the weather outside was 
frightful for Puget Sound area trees. 
Look at all that ice weighing on 
branches of a young Red Azarole 
Hawthorn growng in Port Orchard. 
Thankfully subsequent wind was 
minimal with warmer temps and rain 
quickly melting built up ice soon 

after. 

Editor’s note: Marilyn T. for-
warded link to King County 
Master Gardeners' remem-
brance of Larry Davis listing all 
his contributions to their organ-
ization including at the Bellevue 
Demonstration Garden. 

https://raintreenursery.com/products/red-azerole-hawthorn
https://raintreenursery.com/products/red-azerole-hawthorn
https://files.constantcontact.com/660d4121501/80593c8d-bc4d-4918-87b8-ead3efbe1122.pdf?rdr=true
https://files.constantcontact.com/660d4121501/80593c8d-bc4d-4918-87b8-ead3efbe1122.pdf?rdr=true
https://files.constantcontact.com/660d4121501/80593c8d-bc4d-4918-87b8-ead3efbe1122.pdf?rdr=true
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     As this is written, on the winter solstice, snow is 
on the ground and frost is in the air. The fearful 
phrase freezing rain is mentioned by forecasters. 
Should that materialize, those of us without studded 
tires or nailed boots will have to wait it out at home. 
We’re about half way thru The Big Dark as our win-
ters are called, and La Niña will likely stick around 
for January and February too. 
 
     Did you notice how many leaves remained on de-
ciduous trees this fall? Botanists have a word for this 
leaf retention: marcescence, from a Greek root 
meaning to wither or shrivel. 
Most leaves are down by 
Thanksgiving but this year 
many have persisted. Why? 
One answer is that we had a 
precipitous change from sum-
mer weather to cool fall tem-
peratures on October 21. It 
was like a switch was turned, 
and plants didn’t get the 
more gradual clues to make 
abscisic acid and start form-
ing abscission layers in leaf 
petioles until it was too cold 
to do so. Most of these leaves 
have finally fallen but a few 
on immature branches of apple, cottonwood and oth-
er trees still cling. 
 
     Some deciduous trees do routinely retain leaves 
until they are pushed off by new growth next spring. 
Elms and some oaks keep many leaves, especially on 
lower branches, all winter. One theory is that these 
old crunchy leaves discourage deer and moose from 
munching on tender shoots. Another is that leaf fall 
postponed until next spring provides a small nutri-
tion boost to nutrient poor soil as they compost later. 
 
     Have you ever eaten a ripe feijoa (pineapple gua-
va)? These tasty fruits have an even shorter shelf life 
than figs and are rarely seen for sale. The Vial family 
farm in Hillsboro OR has a U-pick operation for this 
very late ripening fruit and are open thru New 
Year’s Day. They have 115 feijoa trees in addition to 

U-pick grapes and are open from 9 to 4. They ask 
you to text them at 503-781-4805 for picking in-
structions (the tastiest fruit have just fallen to the 
ground!) and to let them know you are coming. 
 
     Do you still have hummers in your yard? You 
might want to get a Hummers Heated Delight 
feeder. As long as the air temperature is over 1° F, 
hummers may feed on liquid sugar water. No more 
getting up at the crack of dawn to put out a hum-
mer feeder! These are locally made in Oregon and 
are available online. As well as these feeders work 
in cold weather, you might want to use convention-
al feeders when the weather moderates. The 
warmed liquid in Hummers Delight can become 
fermented if not changed every day or so during 
warm weather. 
 

     One tool we back yard 
growers use often is a lop-
per. Fiskars has a line of 
“power gear” loppers 
which really help us to 
prune easily and often bet-
ter than using a saw on 
wood less than 2” in diame-
ter. They offer a 15” anvil 
lopper and 25”, 28” and 
32” bypass loppers. (You 
might want to avoid their 
18” lopper—it feels heavy 
and cumbersome, unlike 
the others.) 
 

     An appreciated gift in this weather is insulated 
work gloves by Atlas, available at McLendon’s 
link. Get two pairs so one can be air dried after 
washing. 
 
     Books are great fireside gifts now. Grow a Lit-
tle Fruit Tree by Ann Ralph (see review at USP 39 
03 2021 page 11) is an introduction to growing cli-
mate adapted trees. A warning: to reap the re-
wards of this method, one must prune twice a year, 
every year. British author Joan Morgan’s The 
New Book of Apples and The Book of Pears are 
well written and beautifully illustrated. One short 
book this writer found simplified many things for 
me but is not directly fruit related was Imperfec-
tion by Telmo Pievani. 
 
     Stay warm, keep healthy, see you next year! 

A Snowy 
December, 2022 

By Marilyn Tilbury 

Feijoa foto from Vial 

https://www.vialfamilyfarm.com/
https://www.vialfamilyfarm.com/
https://hummersheateddelight.com/xcart/
https://hummersheateddelight.com/xcart/
https://www.fiskars.com/en-us/gardening-and-yard-care/products/loppers?showAll=true#aq=%40categories%20%3D%3D%20(%22loppers%22)&numberOfResults=1000
https://www.fiskars.com/en-us/gardening-and-yard-care/products/loppers?showAll=true#aq=%40categories%20%3D%3D%20(%22loppers%22)&numberOfResults=1000
https://www.seattletreefruitsociety.com/wp-content/uploads/2022/08/USP-39-03-2021-Mar.pdf
https://www.seattletreefruitsociety.com/wp-content/uploads/2022/08/USP-39-03-2021-Mar.pdf
https://www.powells.com/book/new-book-of-apples-the-definitive-guide-to-apples-including-over-2000-varieties-9780091883980
https://www.powells.com/book/new-book-of-apples-the-definitive-guide-to-apples-including-over-2000-varieties-9780091883980
https://www.thebookofpears.fruitforum.net/
https://www.powells.com/book/-9780262047418?utm_source=randomhouse&utm_campaign=randomhouse&utm_content=PRHEFFDF5A7F1--9780262047418
https://www.powells.com/book/-9780262047418?utm_source=randomhouse&utm_campaign=randomhouse&utm_content=PRHEFFDF5A7F1--9780262047418
https://www.vialfamilyfarm.com/
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Iƻǿ L ǿƛƭƭ wŜƳŜƳōŜǊ [ŀǊǊȅ 5ŀǾƛǎ 
ōȅ ¢ǊŀŎŜȅ .ŜǊƴŀƭ 

 

L ƪƴŜǿ [ŀǊǊȅ ŀǎ ŀ ŦǊƛŜƴŘ ǘƘǊƻǳƎƘ ǘƘŜ {ŜŀǧƭŜ ¢ǊŜŜ CǊǳƛǘ {ƻŎƛŜǘȅΦ  

 

IŜ ǿŀǎ ŀ ǘǊŜŀǎǳǊŜŘ ǊŜǎƻǳǊŎŜ ǿƘƻ ƎǊŜǿ ǿƘŀǘ ǿŜ Ŏŀƭƭ 
άǳƴŎƻƳƳƻƴ ŦǊǳƛǘǎέ ŦƻǊ Ƴŀƴȅ ŘŜŎŀŘŜǎ ŀǘ Ƙƛǎ CŜŘŜǊŀƭ ²ŀȅ ƘƻƳŜΣ 
ǿƘŜǊŜ ƘŜ ƭƛǾŜŘ ŦƻǊ όL ǘƘƛƴƪύ ƻǾŜǊ сл ȅŜŀǊǎΦ IŜ ƎǊŜǿ ƎǊŀǇŜǎΣ ƘŀǊŘȅ 
ƪƛǿƛΣ ǇŜǊǎƛƳƳƻƴǎΣ ǉǳƛƴŎŜǎΣ ǇŀǿǇŀǿΣ ŀƴŘ ƻǘƘŜǊ ƭŜǎǎ ŎƻƳƳƻƴƭȅ 
ƎǊƻǿƴ ŦǊǳƛǘǎΣ ŀƴŘ ŀƭǎƻ ƎǊŀǇŜǎΣ ǘƘƛƳōƭŜōŜǊǊȅΣ ŀƴŘ ƳƻǊŜΦ [ŀǊǊȅ ǿŀǎ 
ŀ ƭƻƴƎ-ǝƳŜ ǾƻƭǳƴǘŜŜǊ ŜŘǳŎŀǘƻǊ ŀǘ ǘƘŜ .ŜƭƭŜǾǳŜ 5ŜƳƻƴǎǘǊŀǝƻƴ 
DŀǊŘŜƴ ƳŀƴŀƎŜŘ ōȅ aŀǎǘŜǊ DŀǊŘŜƴŜǊǎ ƻŦ YƛƴƎ /ƻǳƴǘȅΣ ǿƘŜǊŜ ƘŜ 
ǎƘŀǊŜŘ Ƙƛǎ ŜȄǘŜƴǎƛǾŜ ƘƻǊǝŎǳƭǘǳǊŜ ƪƴƻǿƭŜŘƎŜ ŀŎǉǳƛǊŜŘ ƻǾŜǊ Ƴŀƴȅ 
ȅŜŀǊǎ ƻŦ ƎŀǊŘŜƴƛƴƎ ŀƴŘ ŦǊǳƛǘ ŎǳƭǝǾŀǝƻƴΦ  

 

!ǘ [ŀǊǊȅΩǎ ŎƻƻƪƛƴƎ ŀƴŘ ǇǊŜǎŜǊǾƛƴƎ ŘŜƳƻƴǎǘǊŀǝƻƴ ǘŀōƭŜ ŀǘ ƻǳǊ 
ŦǊǳƛǘ Ŏƭǳō ŜǾŜƴǘǎΣ L ƭŜŀǊƴŜŘ ŀōƻǳǘ ǎǘŜŀƳ ƧǳƛŎŜ ǇǊƻŎŜǎǎƛƴƎ ƻŦ 
ƎǊŀǇŜǎ ŀƴŘ ǿŀǎ ŀōƭŜ ǘƻ ǘŀǎǘŜ ǇŀǿǇŀǿǎΣ ƘŀǊŘȅ ƪƛǿƛΣ ŀƴŘ ƻǘƘŜǊ 
ŦǊǳƛǘǎ ƴŜǿ ǘƻ ƳŜΣ ŀǎ ǿŜƭƭ ŀǎ Ƙƛǎ ŘŜƭƛŎƛƻǳǎ ǘƘƛƳōƭŜōŜǊǊȅ ŀƴŘ ŎƘŜǊπ
Ǌȅ ƭŀǳǊŜƭ ǇǊŜǎŜǊǾŜǎΦ [ŀǊǊȅ ǿŀǎ ŀ ƭƻƴƎ-ǝƳŜ ƳŜƳōŜǊ ƻŦ tƭŀƴǘ!Ƴπ
ƴŜǎǘȅΤ ƘŜ ǿŀǎ ŀ ŦǊŜǉǳŜƴǘ ŀǧŜƴŘŜŜ ƻŦ ǘƘŜ ǇƻǘƭǳŎƪ ƳŜƳōŜǊǎƘƛǇ 
ƳŜŜǝƴƎǎΣ ōǊƛƴƎƛƴƎ Ƙƛǎ ǿƻƴŘŜǊŦǳƭ ǿŀǊƳ Ǉƻǘŀǘƻ ǎŀƭŀŘΣ ŀƴŘ ǘƻ ǘƘŜ 
/ƘǊƛǎǘƳŀǎ ǇŀǊǘȅΣ ŀƴ ŜȄǘŜƴǎƛǾŜ ǎǇǊŜŀŘ ƻŦ Ƙƛǎ ŜȄŎŜƭƭŜƴǘ ƘƻƳŜƳŀŘŜ 
/ƘǊƛǎǘƳŀǎ ŎƻƻƪƛŜǎΣ ǿƘƛŎƘ L ŀƳ ƭǳŎƪȅ ǘƻ ƘŀǾŜ ǘƘŜ ǊŜŎƛǇŜǎ ŦƻǊΦ  
¢ƘŜ ƭŀǎǘ ǝƳŜ L ǎŀǿ [ŀǊǊȅ ǿŀǎ ƛƴ !ǳƎǳǎǘ ƻŦ ǘƘƛǎ ȅŜŀǊΣ ǿƘŜƴ ƘŜ 
ŀǧŜƴŘŜŘ Ƴȅ ƎŀǊŘŜƴ ƻǇŜƴ ŦƻǊ ¢ǊŜŜ CǊǳƛǘ {ƻŎƛŜǘȅ ƳŜƳōŜǊǎΦ L ǿƛƭƭ 
ŀƭǿŀȅǎ ƘŜŀǊ ƘƛƳ ǘƘŀǘ ŘŀȅΣ ŀǎ ǿŜ ŘŜǎǇŀƛǊŜŘ ƻǾŜǊ ƻǳǊ ǊŜǎǇŜŎǝǾŜ 
ǎƭǳƎ ƛƴŦŜǎǘŀǝƻƴǎΣ ŜȄǇƭŀƛƴƛƴƎ ǘƻ ŀ ȅƻǳƴƎ ǾƛǎƛǘƻǊ ǊŜŎŜƴǘƭȅ ƳƻǾŜŘ 
ƘŜǊŜ ŦǊƻƳ ¢ƻǊƻƴǘƻ όŀǇǇŀǊŜƴǘƭȅ ŀ ǎƭǳƎ-ŦǊŜŜ ǊŜƎƛƻƴύΥ   

ά! ǎƭǳƎ ƛǎ ōŀǎƛŎŀƭƭȅ ŀ ǎƴŀƛƭ ǿƛǘƘƻǳǘ ŀ ǎƘŜƭƭέ  

CǊƻƳ ¢ǊŜƴǘ 9ΦΥ [ŀǊǊȅ ǿŀǎ ǾŜǊȅ ƎŜƴŜǊƻǳǎ ǘƻǿŀǊŘǎ 
ŦŜƭƭƻǿ {¢C{ ƳŜƳōŜǊǎ ǿƛǘƘ Ƙƛǎ ǝƳŜ ŀƴŘ ŦǊǳƛǘΦ 
CǊƻƳ Ƴȅ ǊŜŎŜƴǘ ƭƛƳƛǘŜŘ ƳŜƳƻǊȅΥ ²ƘŜƴ ǿŜ ƳŜǘ 
ƳƻǊŜ ƻƊŜƴ ƛƴ-ǇŜǊǎƻƴ ōŜŦƻǊŜ /h±L5-мфΣ [ŀǊǊȅ 
ōǊƻǳƎƘǘ ƭƻŀŘǎ ƻŦ ŜȄǘǊŀ ŦǊǳƛǘǎ ŦǊƻƳ Ƙƛǎ Ǉƭŀƴǘǎ ǘƻ 
ƎƛǾŜ ŀǿŀȅ ŀǘ {¢C{ ƳŜŜǝƴƎǎΦ !ƴŘ ƭŀǎǘ Ŧŀƭƭ όнлнмύΣ 
[ŀǊǊȅ ƘŀŘ ŀ ōǳƳǇŜǊ ŎǊƻǇ ƻŦ ǇŀǿǇŀǿǎ ǿƘƛŎƘ ƘŜ 
ƻũŜǊŜŘ ǘƻ {¢C{ ƳŜƳōŜǊǎ ǾƛǎƛǝƴƎ Ƙƛǎ ǎƻǳǘƘ {Ŝπ
ŀǧƭŜ ƳŜǘǊƻ ƭƻŎŀǝƻƴΦ {ŜŜ ǇƛŎǎ ƻŦ [ŀǊǊȅϥǎ ǇŀǿǇŀǿǎ 
ƛƴ ¦{t оф мм нлнм bƻǾΦ L ƭŀǎǘ ǎǇƻƪŜ ǿƛǘƘ [ŀǊǊȅ 
ǘƘƛǎ Ǉŀǎǘ ǎǇǊƛƴƎ ŀōƻǳǘ Ƙƛǎ ŦǊǳƛǘ ǘǊŜŜǎ ǿƘƛƭŜ ǿŜ 
ǿŜǊŜ ŀǘ {¢C{ϥǎ aŀƎƴǳǎƻƴ tŀǊƪ ƎǊŀƊƛƴƎ ŜǾŜƴǘ 
ŀƊŜǊ ŦƻƭƭƻǿƛƴƎ Ƙƛǎ ǎƳƻƻǘƘ ŎǊǳƛǎƛƴƎ ƻƴ {ŀƴŘ tƻƛƴǘ 
²ŀȅΦ ²ŜΩǊŜ ŀƭƭ ǎƻǊǊȅ [ŀǊǊȅ ƛǎ ƎƻƴŜΦ 

[ƻƴƎ-ǝƳŜ {¢C{ ƳŜƳōŜǊ aŀǊƛƭȅƴ ¢Φ ƘŀŘ ōŜŜƴ ŎƻƳƳǳƴƛŎŀǝƴƎ ǿƛǘƘ 
[ŀǊǊȅ ǳǇ ǳƴǝƭ ŜŀǊƭȅ hŎǘƻōŜǊ ƻŦ ǘƘƛǎ ȅŜŀǊΦ [ŀǊǊȅ ƘŀŘ ƳŜƴǝƻƴŜŘ Ƨǳǎǘ 
ƳŀƪƛƴƎ пл Ǝŀƭƭƻƴǎ ƻŦ ŀǇǇƭŜ ŎƛŘŜǊ ǿƛǘƘ Ǉƭŀƴǎ ŦƻǊ ǎƻƳŜ ǉǳƛƴŎŜ ŎƛŘŜǊ 
ƭŀǘŜǊ ŀǎ ǿŜƭƭ ŀǎ ŀǧŜƴŘƛƴƎ ǘƘŜ Ŧŀƭƭ ²²CwC ŜǾŜƴǘ ƛƴ aǘΦ ±ŜǊƴƻƴΦ [ƻƴƎ
-ǝƳŜ {¢C{ ƳŜƳōŜǊ [ƻǊȅ !Φ ǊŜƳŀǊƪŜŘ ƻƴ [ŀǊǊȅΩǎ ƻǊŘŜǊƭƛƴŜǎǎ ŎƻƳπ
ǇƭŜǘŜƭȅ ŬƭƭƛƴƎ ƻǳǘ Ƙƛǎ ŦǊǳƛǘ ǘǊŜŜ ǎǳǊǾŜȅ ŀƴŘ ǿŜŀǊƛƴƎ Ƙƛǎ {¢C{ ōŀŘƎŜ 
ƻƴ Ƙƛǎ Ƙŀǘ ŀǘ {¢C{ ŜǾŜƴǘǎ ŀǎ ǿŜƭƭ ŀǎ Ƙƛǎ ǘŀǎǘȅ Ƙƻǘ Ǉƻǘŀǘƻ ǎŀƭŀŘ ŀƴŘ 
ŎƛŘŜǊ ǿƘƛŎƘ ƘŜ ǎƘŀǊŜŘΦ 

Shortly after the Nov '22 USP issue was finally issued, long-time STFS member Joanne 
Y. emailed with details about the adjacent uncredited pic of Hildegard. Joanne caught 
this image of Hildegard while in Alaska on a mushroom hunting trip in late July/early 
August 2012 then provided it to the media the following year when Hildegard went 
missing. A great pic showing Hildegard's zest for life and why we miss her. Thanks, 
Joanne. 

https://www.seattletreefruitsociety.com/wp-content/uploads/2022/08/USP-39-11-2021-Nov.pdf
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From NAFEX home page: The 2022 
NAFEX Virtual Conference was a 
great success! Missed a session? Itôs 
not too late to join NAFEX or renew 
your membership to watch all 8 rec-
orded sessions and access bonus materials from our speakers. 
Youôll also have access to our recorded Interest Group meet-
ings. Not yet a member? 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 POMONAs, 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 membership.) Since the mid-1960s 
NAFEX has connected people with a passion 
for fruit including backyard growers, orchard-
ists, researchers, and people from all walks of 
life. If you werenôt able to participate in the 8 
zoom presentations 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 Landscaping, Orchard People, and Southern Cultured Orchards and 
Nursery Some random comments on several NAFEX 2022 conference sessions fol-
low. 

 

NOV. 11 SESSION 2 The talk by Jeff Low-
enfels, author of the Teaming With Mi-
crobes/Nutrients/Fungi/Bacteria book se-
ries, was fascinating and fit neatly into the 
"The more I learn, the dumber I feel" cate-
gory. For the frugal gardener, Jeff recom-
mended either borrowing or buying Team-
ing With Bacteria since many topics of the first 3 books are covered to some extent 
in the latest installment's big picture. Jeff briefly covered 2 better known soil food 
web cycles used by plants to get nutrients 1) microbe mediated solubilization of soil 
nutrients for crossing plant cell walls and 2) the more recently discovered mycorrhi-
zal fungal symbiosis then Jeff spent most of his presentation on the endophytic bac-
terial symbiotic rhizo ("root") phagy ("to feed on") cycle. When explaining the rhi-
zophagy cycle, Jeff likened the plant root cell to a sheep rancher corralling bacteria, 
shearing their cell walls, lysing some bacteria for nutrients (eating a lamb chop or 
some mutton) before returning most of the sheared sheep to the range to regrow 
their coats before repeating the process.  

 

NOV 10-12 
2 of 3 

ROUND UP 

 

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://onegreenworld.com/
https://www.copenhavenfarms.com/
https://www.copenhavenfarms.com/
https://ediblelandscaping.com/
https://orchardpeople.com/
https://www.facebook.com/southernculturedorchardsandnursery/
https://www.facebook.com/southernculturedorchardsandnursery/
https://nafex.org/index.php/2022-conference-11-11-session-2/
http://www.jefflowenfels.com/
http://www.jefflowenfels.com/
https://nafex.org/index.php/login/?redirect_to=https%3A%2F%2Fnafex.org%2Findex.php%2F2022-virtual-conference-videos-and-resources%2F
https://nafex.org/index.php/2022-virtual-conference-videos-and-resources/
https://www.thriftbooks.com/a/jeff-lowenfels/271718/
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NOV 10-12 
2 of 3 

ROUND UP 

The "sheep" in this analogy aren't really a dumb 
herdable species though but rather bacteria that are 
chemically attracted to enter the plant cell (okay, may-
be a different type of dumb) where the invading (or in-
vited?) bacteria are stripped of their protective cell 
walls by ROS (reactive oxygen species) released by 
host plant cell. These toxic chemicals can also damage 
host cell components. Invading bacteria react by pro-
ducing ethylene which may neutralize the ROS chemi-
cals but also makes the host cell wall more pliable for 
the invading and multiplying bacteria's eventually es-
cape. Invading bacteria also release nitric oxide to 
counteract ROS chemicals. This nitrogen content is re-
tained within the host cell. An estimate was offered 
during the talk that as much as 40% of the nitrogen 
utilized by plants come from forms of nitrogen oxides 
produced by endophytic bacteria while trapped inside 
plant cells and under attack by the plant cell's defense 
mechanisms. Formation of plant cell root hairs appar-
ently occurs to accommodate more and more bacteria 
multiplying and clogging up within the plant cell. The 
talk's slideshow included remarkable microscopy imag-
es showing bacterial cells being expelled from the tips 
of root hairs. Were there any practical take home mes-
sages which home orchardists could quickly apply then 
reap a more bountiful harvest? Probably not, with Jeff 
indicating in-field experimentation and observation are 
necessary to determine whether specific commercially 
available endophytic bacteria supplements benefit spe-
cific fruit plants. Further down the orchard path or into 
the farm field might be replacement of wasteful, envi-
ronmentally harmful nitrogen chemical fertilizers by 
crop plant seeds already containing endophytic bacte-
ria specialized to deposit soluble nitrogen compounds 
within host plant cells during the rhizophagy cycle.    

 

During the presentation, Jeff mentioned the microBI-
OMETER. Has anyone used one of these instruments? 
And if so, what data did the measurements yield and 
how were the data used to improve soil conditions for 
crop/fruit production? From the manufacturer's web-
site: "Improving the health of your soil is essential to 
increasing your output, but how can you tell if you are 
making progress?  Research shows that microbial bio-
mass (fungi and bacteria) is the leading indicator of 
soil health. Living soil fixes nutrients, improves plant 
immunity, stores water more efficiently and builds soil 
structure, therefore, a healthy level of microbes in-
creases productivity while reducing inputs." 

Bacteria ʟow thru rhizophagy cycle 

Chemical warfare/nutrient harvesting 
inside plant cell repelling/hosting 
bacteria 

a) Proliferating bacteria breaking out 
of softened plant cell root hair; b) 
Plant cell actively ejecting the invad-
ing bacteria; and c) All of the above. 

https://nafex.org/
https://nafex.org/index.php/nafex-2022-virtual-conference/
https://microbiometer.com/
https://microbiometer.com/
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As the year turns, home orchard tasks online & in the yard 

Order fruit seeds: Some companies selling seeds for annual fruit-producing plants like to-
matoes, aubergines, tomatillos/ground cherries, peppers, cukes, zukes, squash, pumpkins, mel-
ons, watermelons, · 

 

Ed Hume Seeds From website: family-owned and operated business located in the Paciʞc NW 
(Puyallup, WA). ©Our seed line is specially selected for short season and cool climate areas.µ  
Territorial Seed Company From website: located in Cottage Grove, Oregon, privately held compa-
ny, wholly owned by Tom and Julie Johns. Helpful growing guides. 
Adaptative Seeds From website: located near Sweet Home, Oregon. ©Our seed is adapted to the 
Paciʞc Northwest and other short season northern climates. We sell only public domain, open 
pollinated (OP) seed, as well as diverse gene pool mixes.ò 
West Coast Seeds located in British Columbia.  
Kitazawa Seed Co. located in Salt Lake City, Utah includes line of unique Asian varieties and in 
early 2022, is becoming part of True Leaf Market also in SLC 
Peaceful Valley located in California, Seed Savers Exchange located in Decorah, Iowa 
Burpee located in Pennsylvania, Johnny¨s Selected Seeds located in Maine., Fedco Seeds also in 
ME John Scheepers Kitchen Garden Seeds located in Connecticut  
 

Collect and store fruit tree scion wood and other fruit plant cuttings for 
springtime propagation: If you¨re the frugal backyard orchardist, you¨ve probably already 
successfully propagated from cuttings a ʞg, grape or plants further oľ the eatin¨ path like aronia, 
goumis, autumn olive... Basic plant propagation techniques are covered in USP 38 04 2020 Apr. 
 

Before winter pruning your apple/pear trees, ʞrst collect and store scion wood for grafting later 
this winter or early next spring or trading/giving to friends, family and other STFS members. 
SUGGESTIONS FOR CUTTING & STORING SCIONWOOD adapted from written advice provided by 
Jean Williams available in USP 39 12 2021 Dec page 6. 

 

As a STFS member, you potentially have access to cuttings from other STFS members¨ numerous 
fruit plants and varieties of these fruit plants which otherwise might be pruned and mulched or 
tossed as yard waste. The challenge is knowing who has what you want or knowing who wants 
what you have. Last year, a half-hearted eľort was attempted to encourage STFS members to in-
ventory, for a club database, their fruit plants which might produce cuttings to be oľered to oth-
er STFS members. Only two dedicated STFS members responded. Another option: Email seattle-
treefruitsociety@gmail.com with a message of either what you want or what you have. Another 
option: prune and store dormant wood now then bring to the upcoming STFS spring grafting 
event to trade or distribute to other attendees.  
 

Need a refresher on winter pruning pome trees?  Coming Soon: Apple/Pear 
fruit tree (free-standing and espalier) winter pruning at STFS demo orchard in Magnuson Park on 
a January 2023 Saturday. Mostafa M. has oľered to lead a winter pruning party on any Saturday 
in January 2023 depending on which works best for STFS members (email ASAP trel-
wing@gmail.com if you¨re interested and preferred Saturday). This past spring and summer, Mo-
stafa assisted with demo orchard upkeep including helpful marking of plum trees for overdue 
summer pruning. STFS demo orchard upkeep/educational activities typically occur on Saturday 
mornings (10 AM to noon and beyond for volunteers willing to stay longer). Mostafa oľered to 
bring a laptop computer to show a video on maintenance pruning of older established espalier 
pears made by Stephen Hayes of Fruitwise Heritage Apples. Stephen Hayes¨ YouTube channel in-
cludes other fruit tree pruning videos. As you ʞrst gather scion wood then winter prune your  
apple/pear trees, diagrams on following pages may be helpful with deciding what to leave, snip  
 
 
and save or snip and recycle. Diagrams were created by longtime STFS member Ingela Wan-
erstrand dba Green Darner Garden Design. 

https://humeseeds.com/
https://humeseeds.com/educational/
https://territorialseed.com/pages/vegetables?msclkid=516d2e2a96bb1008e5074fcf6a3e77c3&utm_source=bing&utm_medium=cpc&utm_campaign=Vegetables&utm_term=vegetable%20garden%20seeds&utm_content=Vegetable%20Seed
https://territorialseed.com/pages/about-us
https://territorialseed.com/blogs/spring-growing-guides
https://www.adaptiveseeds.com/
https://www.adaptiveseeds.com/about-us/
https://www.westcoastseeds.com/
https://kitazawaseed.com/
https://kitazawaseed.com/pages/kitazawa-seed-company-update
https://kitazawaseed.com/pages/kitazawa-seed-company-update
https://www.trueleafmarket.com/
https://www.groworganic.com/
https://www.seedsavers.org/
https://www.burpee.com/company-history
https://www.johnnyseeds.com/
https://www.fedcoseeds.com/
http://www.kitchengardenseeds.com/
https://www.seattletreefruitsociety.com/wp-content/uploads/2022/12/USP-38-04-2020-apr.pdf
https://www.seattletreefruitsociety.com/wp-content/uploads/2022/08/USP-39-12-2021-Dec.pdf
https://www.youtube.com/watch?v=K8cPKbKsUxg
https://www.youtube.com/watch?v=K8cPKbKsUxg
https://fruitwise.blogspot.com/
https://www.youtube.com/watch?v=Q_jqgWXlUHM&list=RDCMUC4nsuKboTJBTPVnNXmMfpJA&start_radio=1
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3/4 Cup unsalted butter  
(at room temperature) 
1/2 Cup dark brown sugar 
1/2 Cup sugar 
1 egg 
Nikita's Gift ripe persimmons  
(enough to make one Cup:  
purčed in a food processor-  
no need to peel) 
2 1/2 Cups rye ʟour 
1 tsp baking soda 
1/2 tsp salt 
1 tsp cinnamon 
1/2 tsp freshly grated nutmeg 
1/2 tsp ground clove 
1 tsp ground ginger 
1/2 tsp vanilla bean paste 
1 Cup black raisins, chopped 
1 Cup toasted walnuts, chopped 
Brown butter cardamom icing 
(recipe next page) 

This recipe is adapted 
from an old favorite I 
found at Portland Month-
ly for the family holiday 
cookie made by Kristen 
Murray, chef owner and 
baker extraordinaire of  

I 
N 
G 
R 
E 
D 
I 
E 
N 
T 
S 

Nikita's Gift 
Persimmon 
Cookies 

Contributed by Tracey Bernal 

Maurice restaurant, in Portland. I reduced the sugar due to the sweetness and com-
plex ʟavor of the Nikita's Gift persimmon, compared to the Fuyu used in the original 
recipe. I also omitted the dates and golden raisins and used black raisins. Currants 
are also very good. The cookie can be iced with the over-the-top cardamom brown 
butter icing provided in the Maurice recipe, though I like them sprinkled with pow-
dered sugar or plain. 

1- Preheat oven to 325 F degrees.  
2- Cream together butter and sugars 
with an electric mixer until light and 
ʟuľy. Add egg and mix. Add 1 Cup of 
persimmon purče and mix.  
3- In a separate bowl whisk together 
rye ʟour, baking soda, and spices. 
Add to wet ingredients and mix to 
combine.  
4- Stir in vanilla, raisins, and wal-
nuts. 
5- Drop teaspoon-size mounds of 
dough onto a greased cookie sheet 
and bake 15­30 minutes, or until 
golden and crisp-bottomed. 
6- Remove cookies to a wire rack and 
let cool for 3­4 minutes before spoon-
ing icing (recipe on next page) on top 
in a circular motion.  
Eat now or store in waxed paper­
lined container w/lid. Cookies keep 
in the fridge for 2 weeks or freeze. 

TASKS 

4 

5 6 

http://mauricepdx.com/


Urban Scion Post           December 2022                                                                      Page 11 

Photo provided by Greg G.

Larry Davis routinely demon-
strated his culinary skills at 
STFS events. Longtime STFS 
member Greg G. passed 
along the adjacent pic and 
mentioned  that at this 2008 
STFS event and several oth-
ers, Larry presented juices 
and jellies from grapes, 
quince and other fruits grown 
at his home. Below is Larry’s 
Persimmon Cookies recipe 
and advice on  jams and jel-
lies. Does anyone have the 
recipe for Larry’s hot potato 
salad which several STFS 
members have raved about? 

Cardamom Brown Butter Icing Recipe 

 

2 sticks of unsalted butter 
6 crushed cardamom pods 
1/8 tsp lemon juice 
4 tsp evaporated milk 
1 Cup sifted powdered sugar 

1- Melt 2 sticks of unsalted butter with 
6 crushed cardamom pods (use rolling 
pin) in a saucepan over medium-low 
heat. Let butter bubble and foam, stir-
ring often with a rubber spatula, until it 
develops light brown ʟecks and smells 
nutty, about 6­8 minutes.  
2- Remove from heat immediately and 
add 1/8 tsp lemon juice to stop butter 
from cooking. Strain into a container. 
3- Mix 1/2 Cup hot cardamom brown 
butter with 4 tsp evaporated milk and 1 
Cup sifted powdered sugar to make 
cookie icing.  

 

The rest of the cardamom butter will 
keep in fridge for up to a month. 

Larry at 2008  
STFS fruit show

Larry’s Advice on Jams and Jellies 

 

The jams and jellies you are sampling 
here, except persimmon, are all made 
without pectin added.  I found that 
most fruits, which are somewhat sour 
to taste, contain enough natural pectin 
to set up.  (If it doesn’t set up, it’s gour-
met pancake syrup!)  For bland fruits, 
the juice of one lemon will provide 
enough pectin to jell a four-cup batch 
of pulp or juice.  To four cups of juice 
or pulp, I add about an equal amount of 
sugar, bring to a boil and cook over 
moderate heat to jelly stage on a candy 
thermometer.  I immediately pour into 
sterilized half-pint jars and seal.  For 
smaller quantities, I keep the pulp or 
juice to sugar ratio about the same.  If I 
have less than enough liquid to regis-
ter on a candy thermometer, I cook un-
til I detect a slight thickening, then 
pour into a jar. 

 

Note: I usually put seedy berries, like 
raspberries, through my “Squeezo” so 
the result is seedless jam, as you see 
the black raspberry jam.  A steamer-
type juice separator can be used to 
make juice for fine jellies.  The steamer 
makes excellent natural juice from 
grapes, berries, apples and other fruit, 
for drinking chilled, warm or for jellies. 

Larryõs Persimmon 
Cookies 
 

Ingredients 
 
1/2 Cup shortening 
1 Cup sugar 
1 egg 
1 Cup persimmon pulp 
1 Cup raisins 
1 Cup walnuts, 
chopped 
1 tsp baking soda 
1 tsp baking powder 
1/2 tsp salt 
2 Cups flour 
1/2 tsp ground cloves 
1/2 tsp cinnamon 
1/2 tsp nutmeg 
1/2 tsp allspice 

Larryõs Persimmon  
Cookies 
 

Tasks 
 

1- Put persimmon pulp 
through sieve or puree in 
food processor then mix 
with raisins.   

 

2- Combine shortening, sug-
ar and egg.  

 

3- Coat nuts with 3 Table-
spoons of flour then mix into 
pulp/raisins.   

 

4- Sift together dry ingredi-
ents and add gradually to liq-
uid, stirring till smooth.   

 

5- Drop by teaspoonful on 
greased cookie sheets.   

 

6- Bake at 325ÁF for 20 
minutes, or till brown and 
springy.  

  
Yield: about 4 dozen. 

https://www.thespruceeats.com/best-food-mills-5078763
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BeeLine editor assembles the quarterly newsletter from other authorsô ar-
ticles. The 9 WCFS chapters are expected to provide content. BeeLine edi-
tor also needs to find additional content from other publications like Good 
Fruit Grower. Ideally, the new BeeLine editor is proficient with Microsoft 
Publisher which is similar to PowerPoint and other Office software.  Past 
BeeLine editions are available for review at the WCFS website (www.WCFS.org) un-
der the ñResourcesò tab. Marilyn Couture, former BeeLine editor, emailed on 
6/12/21 that BeeLine editor activities are rewarding and educational to all. Marilyn 
offered some initial mentoring for the new editor. Interested? Contact Ron (email 
ronweston09@comcast.net) or Marilyn(email marilyncouture1@gmail.com) directly. 
Past editors have volunteered their time, but with the position still open now for 
many months, WCFS representatives may realize that a nominal stipend may be 
necessary to fill this position. You wonôt know if you donôt ask.  

Still Needed NOW: WCFS BeeLine Editor 

& Still Needed Soon (Jan ó23): WCFS Treasurer 
Summarizing the 5/8/22 email from Ron Weston, WCFS President, to chapter presi-
dents: Longtime WCFS Treasurer, Jerry Gehrke, is retiring from this volunteer posi-
tion at the beginning of calendar 2023. Ron asks to please consider who amongst 
WCFS chapter members might make a good fit to pick up Jerry's duties in 2023. 
WCFS doesn't have the luxury of going without a WCFS Treasurer. Ron is confident 
that Jerry will coach any potential replacement candidate on what the job entails 
and see that she or he is equipped with the knowledge to succeed.  For now, it is im-
perative that WCFS find the person for Jerry to mentor. Interested? Or know of 
someone who might be? Please contact Ron Weston, WCFS President, directly via 
email (ronweston09@comcast.net) ASAP. 

Calendar of Fruit-Related Events & NO MO FOMO 

×Winter pruning of STFS demo orchard at Magnuson Park on a January Saturday 
morning. More details emailed shortly. 

 

×WSU Regional Small Farms Dirt Talk event When: January 10th @ 5pm – 6pm 
PST, Where: Online Audience: Interested members of the public. Speakers: Sean 
McDonagh and Frank Curtin, Resource Conservationists with the USDAôs Natural Re-
sources Conservation Service covering how they help Puget Sound region Farmers 
and Forestland owners install voluntary conservation practices. Topics include: Sea-
son extension through the use of seasonal high tunnels, Cover cropping, Pollinator 
and wildlife plantings, Rotational grazing plans, Irrigation efficiencies and much 
more!. Registration: This is a free online event but you must register to receive 
Zoom link. Register Here! 
 

×Saturday January 14th 10 AM STFS monthly member meeting online. More details 
emailed shortly 

 

×UC Santa Cruz Center for Agroecology Instructional Videos Library for Getting 
Started with Fruit Trees include: Winter Raspberry Pruning , Winter Blackberry Prun-
ing , Winter Pruning and Training a 3 Year Old, Golden Russet, Apple Tree , The Es-
sential Fruit Tree Pruning Tools and How To Use Them , Apple Tree Care for Winter/
Spring , Orchard Floor Management - the Key to Producing High Quality Fruit 
Planting a Bare Root Fruit Tree 
 

http://www.WCFS.org
mailto:ronweston09@comcast.net
mailto:marilyncouture1@gmail.com
mailto:ronweston09@comcast.net
https://wsu.us19.list-manage.com/track/click?u=360ae1ff3a734621548b3598b&id=37c14c5053&e=d53871d857
https://agroecology.ucsc.edu/resources/instructional-videos.html
https://agroecology.ucsc.edu/resources/instructional-videos.html
https://youtu.be/4ZjjXHD4VjM
https://youtu.be/2Jx48zL_8O4
https://youtu.be/2Jx48zL_8O4
https://youtu.be/uuHSu8ymf-o
https://youtu.be/82WIvrtpqFw
https://youtu.be/82WIvrtpqFw
https://youtu.be/nJEjw51z8tA
https://youtu.be/nJEjw51z8tA
https://youtu.be/w96m9ZdJxVM
https://youtu.be/PPi9YgVpjs
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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 areaôs 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 Seattleôs 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. 

Background:  Ekmek and Portugal quinces on the 
ripe/rotten spectrum. 27 Dec 22 Port Orchard. Watch 
out for mold growth on fruits exposed to outdoor temps 
and humidity. Recent PNW cold spell followed by rapid influx of warm/humid air allowed considerable 
condensation on cold fruit surface possibly encouraging mold growth.  

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 Vacant—please volunteer 
(2-year term expires Jan 20??)       
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 - John Roach  
(3-year term expires Jan 2025)                        
#6 - Vacant—please volunteer 
(3-year term expires Jan 20??)                
#7 - Vacant—please volunteer 
(3-year term expires Jan 20??)                          _               
 

USP NEWSLETTER EDITOR  
Trent Elwing trelwing@gmail.com 
 

STANDING COMMITTEE CHAIRS 
Orchard - Vacant—please volunteer        
Events - Vacant—please volunteer        
Programs - Vacant—please volunteer        

https://raintreenursery.com/collections/quince-trees


Urban Scion Post           December 2022                                                                      Page 14 

 

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 memberôs 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) 


