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Message from the Mbrshp Coord. 

Due to the abnormally subfreezing temperatures in the Seattle area on Sat. 
Jan. 13th, the annual STFS member meeting was held only online via zoom. 

 

Twelve STFS members were needed for a voting quorum, and sixteen STFS 
members participated in elections of 4 directors. 

 

Thanks to the three new 2024-2027 STFS Directors Sandy Bowman, Lynne 
Shandley/Nathan Hurst and Danielle Butz as well as Director Ed Scullywest 
for agreeing to another 3-year term Director position from Jan. 2024 to Jan. 
2027.   

 

After elections, several additional individuals from other WCFS chapters 
joined the zoom meeting for the presentation by Derek Mills of Hocking Hills 
Orchard in SE Ohio about his over 1,800 apple varieties. 

 

Some unfortunate news: On 1/27/24, Tracey B. resigned from the STFS VP po-
sition effective immediately citing the need to focus on other commitments 
and opening the position up to an individual with the necessary time and en-
ergy. Thankfully, Tracey will continue to regularly contribute to the USP news-
letter and remain a valued STFS member. Thank you, Tracey for all you have 
done to educate other STFS members during demonstration orchard events, 
regularly hosting garden tours, being co-editor of the USP newsletter for nu-
merous years, and making important contributions that I don't know of.  

 

Currently, the STFS Secretary and Vice President positions remain vacant, 
but can be filled at any time if suitable nominees are found, and the STFS 
Board votes in favor of the nomination.  

Cont. 

England. Gloucestershire variety. Uses: 
sauce, baking, juice in cider bittersharp. 
Possible name origin: stuffed into poultry 
being roasted. 

Cover page - Robert Williams, owner of Broken Shovel Kiwi Farm, 
contacted the STFS gmail account back at the end of 2022, inquir-
ing about a "bonus" apple tree tossed in with a purchase from Hart-
man's during the early 2010s. Labeled as an "Elliott 7-1", it almost 
certainly isn't, but if not, then what? Robert has previously allowed 
STFS members to practice pruning kiwi vines at Robert's Burien 
kiwi orchard with guidance from longtime STFS member Bob 
Glanzman. Thank you, Robert and Kiwibob. 

 

Did you know that STFS has a gmail account (email seattle-
treefruitsociety@gmail.com)? Members of the public with fruit-
growing questions, representatives of other area non-profits want-
ing to collaborate with STFS and numerous spammers with fake 
invoice attachments ... all send emails to the STFS gmail account.  

 

Maintaining this means of communication helps STFS aspire to our 
mission's goals, but like all emails, takes time and effort for mean-
ingful responses. Would a STFS member(s) like to volunteer and 
start periodically monitoring and responding to or forwarding 
emails sent to the STFS gmail account?  

 

If so, please email STFS (seattletreefruitsociety@gmail.com). 

Slide from Derek Mills’ talk: 

https://www.fourseasonscabinrental.com/hocking-hills-orchard/
https://www.fourseasonscabinrental.com/hocking-hills-orchard/
https://www.brokenshovelkiwifarm.com/
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Message from the Mbrshp Coord. Cont. 
For a number of reasons, it would be really helpful to STFS if the 2024 
STFS Board prioritized first finding a dependable STFS secretary fol-
lowed by filling the VP position. Another option: with the exception of the 
STFS President, any 2024 STFS Board member can also be the STFS 
secretary concurrent with her/his current STFS Board position. 

 

The future aspiring STFS secretary will be greatly assisted by recorded 
zoom meetings which STFS President Mike E. has begun to do. Mike rec-
orded and has made available the zoom recording of the 12/12/23 2023 

4th quarter STFS Board meeting and the 1/13/24 2024 annual STFS member meeting. 

 

STFS VP and Secretary duties are described in the AMENDED BY-LAWS Of The SEATTLE TREE FRUIT SOCIE-
TY A Chapter of the Western Cascade Fruit Society (Amended and Restated as of January 18, 2014) available 
online in USP 39 01 2021 Jan page 5: 

 

Section 7 - Vice President. The Vice President shall act as an aide to the President and shall perform the duties 
of the President in the absence or inability of that officer to so act. In the absence of both the President and 
Vice President a chairman pro tem shall be selected by the Board to conduct the official meetings. The Vice 
President shall perform such other duties as from time to time may be assigned by the President or the Board.  

 

Section 8 - Secretary. The Secretary shall have custody of and maintain the official records of the Society, 
shall conduct such correspondence of the Society as requested by the President or the Board, shall record 
the minutes of all meetings of the Society and of the Board of Directors, and shall perform such other duties 
as may be assigned from time to time by the President or Board. 

 

While at first glance this may look potentially like a lot of responsibilities, the minimum duties can be summa-
rized as: 

 

Minimum duties of STFS VP: during 2-year term, attend a total of 8 quarterly Board of Directors meetings usu-
ally held remotely, online via zoom. 

 

Minimum duties of STFS Secretary: 1) during 2-year term, attend a total of 8 quarterly Board of Directors meet-
ings usually held remotely, online via zoom AND MORE IMPORTANTLY: 2) DOCUMENT THE HAPPENINGS OF 
EACH QUARTERLY MEETING THEN CREATE DRAFT MEETING MINUTES FOR REVIEW AND APPROVAL BY 
BOARD OF DIRECTORS AT THE FOLLOWING QUARTERLY BOARD OF DIRECTORS MEETING. Board of Direc-
tor meetings are recorded on zoom with the video available for review if anyone wants to doublecheck any de-
tails on meeting discussion. 

 

More from the STFS bylaws: "The officers of the Society shall be a President, Vice President, Secretary and 
Treasurer, each of whom shall be elected by the Board of Directors. Any two or more offices may be held by 
the same person, except the offices of the President and Secretary cannot be held concurrently by the same 
person." "The officers of the Society shall be elected at an annual meeting of the Board and serve for two (2) 
years. Each officer shall hold office until his or her successor shall have been elected and qualified unless he 
or she resigns or is removed from office. Officers may be re-elected." 

 

Another topic: Sarah Oakes at Sky Nursery is the site contact organizing the Sat. Mar. 2nd 2 PM to 4 PM STFS 
mbr meeting at Sky Nursery featuring a talk by Ingela Wanerstrand and open to the public. Sky isn't charging 
STFS a room rental. Sarah suggested that anyone wanting to buy fruit plants from Sky on Mar. 2nd should re-
view Fruit, Vegetables & Herbs - Sky Nursery then pre-order/pre-pay to ensure availability.  

Zoom recording of 1/13/24 STFS annual 
members meeting <CLICK HERE> ,  
but only after emailing  
seattletreefruitsociety@gmail.com  
to ask for Passcode.  
Derek Mills' presentation starts at 29:18. 
Derek gave a similar talk at the Nov. 
2023 NAFEX online conference which is 
available for NAFEX members to view 
online. 

https://www.seattletreefruitsociety.com/wp-content/uploads/2022/12/USP-39-01-2021-Jan.pdf
https://www.skynursery.com/fruit-vegetables-herbs/
https://us02web.zoom.us/rec/share/Oz9teNkBjLgbrvxAIY-IiCL_xAiLm0BfpEeYmoNVjvTfBpf1uk_iYBnYATJII4UP.rlCQSdmmqqXS3wL4
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Calendar of Fruit Related Events 
❖Sat. Feb. 17th 10 AM to noon - In-person only hands-on Winter Prun-
ing Apple/Pear Fruit Trees led by Ingela Wanerstrand @ Magnuson 
Park Demonstration Orchard NE Seattle. Free for STFS members and 
members of the public. In addition to winter pruning, scion wood will 
be collected for grafting. Check USP 39 04 Apr 2021 newsletter for 
demo orchard map with fruit tree variety IDs. Remaining stocks of ap-
ple maggot nylon footies will also be available onsite for sale. $12 per 
box of 100 footies. 

❖Saturday, February 17th, 2024 1 PM to 3 PM Fruit Tree Winter Prun-
ing Class led by Ingela Wanerstrand - in-person only. Free but consid-
er a donation that we can forward to Ingela. Freeway Estates Commu-
nity Orchard (FECO) is a garden on a 12,000 square foot plot, located 
next to Interstate 5 in the Green Lake neighborhood. FECO is leasing 
the land from the Washington State Department of Transportation 
(WSDOT), the current manager of this public land. FECO is located 
near 608 NE 63rd St. Seattle, WA 98115. Get more details by emailing 
freewayestatescommunityorchard@gmail.com  

❖Saturday, February 24th, 2024 1 PM to 4 PM Great Seattle Seed 
Swap Phinney Center, 6532 Phinney Ave. N., Seattle, WA 98103. STFS 
is tabling. Contact STFS Pres. Mike Ewanciw (email 
mikewan@aol.com) for details and to volunteer to help. 

❖Sat. Mar. 2nd 10 AM to noon or longer - In-person only STFS mem-
ber meeting @ Sky Nursery Shoreline featuring Ingela Wanerstrand 
talk on growing fruit in a small PNW space. Free for STFS members 
and members of the public. Bring scion wood, mason bee cocoons 
and whatever else to trade with fellow attendees. Remaining stocks of 
apple maggot nylon footies will also be available onsite for sale. $12 per box of 100 footies. Email reminder 
will be sent to STFS members 1 week prior to event. 
❖Saturday, March 9th, 2024 NW Fruit (Western Washington Fruit Research Foundation) Winter Field Day – in-
person only at Washington State University (WSU) Northwest Washington Research and Extension Center 
(NWREC), 16650 State Route 536, Mount Vernon, WA 98273. More details including admission fees and scion 
wood/rootstock pricing will be posted on the NW Fruit website closer to the event date.  

❖Saturday, March 16, 2024 10 AM to 4 PM in-person only Peninsula Fruit Club Spring Grafting Show, at the 
West Side Improvement Club, 4109 West E Street, Bremerton 98312. Admission is free, but donations are 
greatly appreciated. Learn how to graft and make your own fruit trees, or have them made for you onsite. Be-
ginners welcome! Choose scion wood from hundreds of antique and modern varieties of apples, pears, 
plums, and more. For sale: EMLA 26, Bud 10, and Geneva 969 apple rootstock, OHxF 87 pear rootstock, My-
robalan plum rootstock, and Krymsk 5 cherry rootstock; scion wood for grafting; and sticks of figs, grapes, 
and kiwis for rooting; whole plum, cherry, and apple trees and blueberry bushes as well as other plants; foot-
ies for insect protection, grafting knives, mason bees, houses and straws , and other supplies. Experts on 
hand to try to answer all your fruit related questions. 

❖Saturday 3/23/24 - Fruit Tree Growing lectures at Rosehill Community Center, Mukilteo. More details soon. 

❖Saturday 3/30/24 - Grafting class & scionwood/rootstock sales at Rosehill. More details soon. 
 

 

https://www.seattletreefruitsociety.com/wp-content/uploads/2022/08/USP-39-04-2021-Apr.pdf
https://freewayestates.org/about/
https://nwfruit.org
https://nwfruit.org/winter-field-day/
https://nwfruit.org/winter-field-day/
https://wcfs.org/pfc-spring-grafting-show-march-16-2024/
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As this is written, in late January, the ground has thawed, early 
crocus and winter cyclamen are blooming, and the predicted 
high temperature for today is 63° F! Have you noticed that 
weather is demanding more attention in our lives? Our fall was 
warm and dry, followed by local flooding, then high winds and 
recently, record low temps. Last summer NOAA was able to 
confidently predict this El Niño winter, but they wisely added 
that each El Niño is different.  

 

Regarding record low temps, the new 2023 USDA Plant Hardi-
ness Map upzoned our area from zone 8b (average lows 15°-
20° F) to zone 9a (average lows 20°-25° F). Ironically the old 
2012 map more closely met the lows over several nights this 
January, and the duration of the cold caused many plants to 
start showing signs of desiccation. A fine description of this 
process is found on the Freeway Estates Community Orchard 
blog’s most recent post. This blog, with its infrequent but suc-
cinct postings, is well worth subscribing to. The bottom line 
here is to remember that these values are averages, and the 
variability of values or extremes may be increasing.  

 

Now is the optimum time to winter prune grapes and kiwis, and 
anytime air temps are above freezing and weather will be dry 
for a couple days is ideal for our dormant fruit trees, except for 
stone fruit. Best to prune the disease prone stone fruit during 
dry spells in late spring to early summer.  

 

The old rule is don’t remove over a third of the canopy now. 

Pruning experts look for the four Ds: dead, down, deranged 
and diseased. Thin branches for light and prune out descend-
ing branches which produce poorly. It might be wise to clean 
pruning tools in a container of isopropyl rubbing alcohol or 
similar solution between each tree so that an unrecognized 
disease isn’t spread to uninfected plants. The writer buys 
cheap alcohol from Costco and dips and perhaps scrubs hand 
pruners and loppers with an old toothbrush in a quart yogurt 
container.  

 

January and February are the best times to harvest scionwood, 
especially any stone fruit, which tend to lose dormancy before 
apples and pears. If still dormant, the pome fruit scionwood 
may be harvested into March. An easy way to store them is in a 
plastic bag containing a damp paper towel, buried in a shady 
area of your garden. The fridge works too but bananas and 
other fruit emit ethylene gas which inhibits and can kill scions 
if sufficiently concentrated. (editor's note: scion wood collec-
tion advice from Jean Williams in USP 39 12 Dec 2021 P 6) 

 

Are you wintering your mason bees outside? Hopefully these 
very warm winter temps will soon decrease to average, but 
don’t be surprised if some of your bees emerge well before 
your fruit trees bloom. You might consider refrigerating them 
now. A half gallon cardboard milk carton works well. Staple it 
shut once or twice and place it on its side. An alternative tactic 
is to have early blooming plants nearby should the outside 
bees want to forage. Pieris japonica, some heathers and sever-
al mahonias are early bloomers attractive to osmia. Going for-
ward, perhaps we should routinely refrigerate these pollinators 
after harvesting them in October. 

 

Covid-19, RSV and plain old colds are rampant now. We can 
keep our natural immunity on its toes by getting outside for a 
half hour each day. Lots of things in our gardens beckon now. 

January 2024, 
Winter Pruning Month  

Marilyn Tilbury  

Longtime STFS member Ruth Callard writes the Freeway Estates Community Orchard blog and is 
the soul of FECO. FECO like STFS also has winter pruning scheduled for Sat Feb 17th led by 
Ingela Wanerstrand; STFS's event happens 10 AM to noon and FECO's 1 PM to 3 PM. 
 
Read Ruth's full blog post on plant desiccation by cold weather at:  
FECO Native Plant Mini-nursery Socked by ‘Dry Storm’ – Freeway Estates Community Or-

chard 

 

Snippets of January 18, 2024 FECO Blog Post: 

 

These last two weeks of unusual Seattle weather challenged many plants. The air over our area 
has been extraordinarily dry, due to the frigid low-moisture Arctic air that moved in. Relative 
humidity dropped, with values below 40%, and the dew point was near zero! Temperatures from 
January 12 through January 14 did not rise above 32ºF.  

Cont. 

https://freewayestates.org/feco-native-plant-mini-nursery-socked-by-dry-storm/
https://freewayestates.org/feco-native-plant-mini-nursery-socked-by-dry-storm/
https://www.seattletreefruitsociety.com/wp-content/uploads/2022/08/USP-39-12-2021-Dec.pdf
https://freewayestates.org/feco-native-plant-mini-nursery-socked-by-dry-storm/
https://freewayestates.org/feco-native-plant-mini-nursery-socked-by-dry-storm/
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Snippets of January 18, 2024 FECO Blog Post (cont.) 

 

Winter desiccation (drying out) causes more plant loss 
than freeze injury in unprotected nursery stock. If the 
soil or planting medium freezes, no moisture is availa-
ble to leaves, shoots or roots. Plants can be killed by 
desiccation even if temperatures are not low enough to 
kill them otherwise.  

 

When freezing temperatures are in the forecast, con-
tainer plants need to be watered and then protected 
from sun and wind. Moving plants close together and 
mulching around the perimeter of the pots with news-
paper, pine needles, leaves or some other composted material is a good start.  

 

Draping some lightweight covering over the plants will reduce wind damage and can hold onto a 
bit of the heat and moisture from the soil. Alternative materials to plastic coverings in-
clude cotton, wool, and burlap. 

 

Tucking plants into the shade is also beneficial. The shade protects the leaves of evergreens from 
sun and wind, reducing water loss on bright, cold days. Shade also minimizes temperature fluctu-
ations in the winter. Be sure to open up your protective layer as temperatures rise above freezing. 
Otherwise, heat may build up under the fabric which could cause plants to break dormancy too 
early. After you remove the protective layer, plants should be shaded for several weeks to prevent 
sun scald. 

 

Symptoms for most plant damage will not show up until the plant becomes more active in the 
spring. The response of roots to physical damage is wood browning. (It helps if you know what 
healthy roots look like!) Many times, plants with significant damage to roots will appear to grow 
normally in the spring but die quickly under the first period of elevated temperatures, high sun-
light and low humidity conditions. 

 

Resources: Cliff Mass Weather Blog 
Nursery manual for native plants: A guide for tribal nurseries – Volume 1 (USFS) 
Management of Container Nursery Plant Material During Cold Weather (Rutgers) 
Preparing Nursery Plants for Winter (NC State Extension) 

Drape lightweight covering over 
plants prior to cold, dry weather. 

2023 USP Newsletter Contributors
USP is the monthly newsletter of STFS. All members are welcomed to offer 
content educating fellow members on PNW fruit-growing. Please email the 
STFS editor (trelwing@gmail.com). 2023’s 12 editions were filled with 
new, original columns, articles, recipes, advice & pics from STFS members 
including Tracey B. (7 recipes w/ many pics), Mike E. (3 columns & pics), 
Marilyn T. (8 columns), Ed S. (ChipDrop article, Blueberry Pruning Event 
Report, Chickens & Home Orchard article, PNW Fruit Animal Pests article), 
Melinda M. (successful planning column, fruit tree hugelkultur article, 

raingear review), Trent E. (mulberry article, pollinator resource roundup), Lori B. (1 col-
umn), Joyce W. (sleds for garden transfers). Thanks to all who contributed content in 2023 
and apologies to anyone else who contributed but has been accidentally overlooked here. 
Thanks, everyone. 

https://www.gardeners.com/buy/cotton-cool-weather-garden-cover/8612814.html
https://www.gardeners.com/buy/gardenwool-plant-blanket/8597522.html
https://www.groworganic.com/products/100-natural-burlap-4-x-250-roll?ab_version=B&gad_source=1
https://cliffmass.blogspot.com/2024/
https://www.fs.usda.gov/rm/pubs_series/wo/wo_ah730/wo_ah730_229_245.pdf
https://njaes.rutgers.edu/fs528/
https://content.ces.ncsu.edu/preparing-nursery-plants-for-winter
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Snohomish County Fruit Society is another WCFS chapter with whom STFS has 
co-sponsored events including past spring grafting events. SCFS welcomes STFS 
members to participate in SCFS events. Recently, SCFS member meetings have 
been in-person at Everett Firefighters Banquet Hall, located at 2411 Hewitt Ave. 
Everett, WA. Cynthia A. Smith is the SCFS events coordinator and can be con-
tacted at snohomishcfs@gmail.com.  
 

Mike E., STFS President, passed along the following online resources covered by 
Rosy Smit, MSc, Agriculture Program Coordinator, WSU Extension at the 
SCFS Jan 16th meeting during the presentation "Soil Health: Management to 
Sampling & Testing". Rosy can be reached at Rosy.Smit@wsu.edu & Healthy 
Soil: King Conservation District (kingcd.org) 
 

Soil Health Resources: 
Home Gardener’s Guide to Soils and Fertilizers. WSU Extension brochure EM063  
Organic Soil Amendments in Yards and Gardens: How Much Is Enough? FS123E 
Easy do-it-yourself soil tests (ribbon for texture included) 
Soil Texture Calculator from the USDA Natural Resources Conservation Service 
Compost, Mulch, Fertilizer, and Soil resources from WSU Extension 
Home Soil Sampling YouTube Video from WSU Extension 
Know Your Soils — Snohomish Conservation District (snohomishcd.org) 
The Myth of… series by Linda Chalker-Scott, WSU Puyallup 

 

Soil Testing Resources: 
Simply Soil Testing, 20312 Lafayette Rd, Burlington, WA 98233, phone 360.202.1086  
email service@simplysoiltesting.com 
UMass Soil & Plant Nutrient Testing Laboratory, Paige Laboratory, Room 203, 161 Holdsworth Way, 
Amherst, MA 01003, phone: 413.545.2311 email soiltest@umass.edu 
Cornell Soil Health Testing Laboratory, G01 Bradfield Hall, 306 Tower Road Ithaca, NY 14853-1901, 
phone 607.227.6055 email soilhealth@cornell.edu 
Western Laboratories, 211 W Highway 95, Parma, ID 83660, phone 208.649.4360 
email info@westernlaboratories.com 
More on Soils and Soil Testing from WSU 
Check with your local conservation district, some assist homeowners and farmers with soil sampling. 
Oregon State University soil interpretation guide 
Soil Web 
Web Soil Survey (a bit involved but a ton of info regarding your particular locations soils) 
Soil Web app for your smart phone (search for SoilWeb in your app store) 
Slakes app for your smart phone (for determining aggregate stability, search for Slakes in your app 
store) 

mailto:Rosy.Smit@wsu.edu
https://kingcd.org/programs/better-soils/healthy-soil/
https://kingcd.org/programs/better-soils/healthy-soil/
https://pubs.extension.wsu.edu/a-home-gardeners-guide-to-soils-and-fertilizers-home-garden-series
https://s3.wp.wsu.edu/uploads/sites/2071/2014/04/Organic-Soil-Amendments-FS123E.pdf
https://s3.wp.wsu.edu/uploads/sites/2076/2018/04/C221-DIY-Soil-Tests.pdf
https://www.nrcs.usda.gov/resources/education-and-teaching-materials/soil-texture-calculator
http://gardening.wsu.edu/compost-and-mulch/
https://www.youtube.com/watch?v=0tRQUPDRiDU&feature=emb_imp_woyt
https://snohomishcd.org/know-your-soils/?utm_source=Snohomish+Conservation+District+Newsletter&utm_campaign=69afeaec0f-EMAIL_CAMPAIGN_2018_November_Nexus_COPY_01&utm_medium=email&utm_term=0_5e89917113-69afeaec0f-1214381610
https://puyallup.wsu.edu/lcs/
http://www.simplysoiltesting.com/index.html
mailto:service@simplysoiltesting.com
https://ag.umass.edu/services/soil-plant-nutrient-testing-laboratory
mailto:soiltest@umass.edu
http://soilhealth.cals.cornell.edu/
mailto:soilhealth@cornell.edu
https://westernlaboratories.com/
mailto:info@westernlaboratories.com
https://puyallup.wsu.edu/soils/soils/
https://catalog.extension.oregonstate.edu/ec1478
https://casoilresource.lawr.ucdavis.edu/gmap/
https://websoilsurvey.nrcs.usda.gov/app/


Urban Scion Post           January 2024                                                                      Page 8 

Mixed-up, mislabeled, or unmarked in 
Hartman’s nursery beds? 
Robert Williams, owner of Broken Shovel Kiwi Farm, contacted the 
STFS gmail account back at the end of 2022, inquiring about a 
"bonus" apple tree tossed in with a purchase from Hartman's dur-
ing the early 2010s. Robert initially wrote:  

 

Back in 2013 I got a 3 year old Elliott 7-1 as a bonus when buying 
a series of other apple trees from Hartman’s Fruit Tree Nursery in 
Puyallup.  It has been producing a rather beautiful looking apple 
for many years now, and I’ve had people ask about this apple tree 
and how to get one (or more).  Unfortunately, I understand that 
Hartman has passed away and the nursery is no longer in busi-
ness.  I have tried to find more information on this apple variety 
without success; noticed information on a Elliott variety grown in 
Utah, but the photos of the apples would success (editor's note: 
wrong word. change to "suggest") it's not the same variety. 
 

It's possible someone from the Seattle Tree Fruit Society acquired 
one or more of the Elliott 7-1 trees in previous years, so I’m hop-
ing someone may have some knowledge about this variety.  Any 
information the society has will be greatly appreciated. 
 

Robert Williams 
 

Note:  all the apples have a red flesh (editor's note: wrong word. change to "skin". later confirmed 
by follow up email), with a yellowish top which looks like someone poured a thick yellowish liquid 
over the top.  More attractive than these two photos would indicate. 
 

Robert's 2nd email offered more details:  
 

Appreciate your interest and efforts in this matter.  Laura from Raintree Nursery In Unalaska was 
at the property in early October to inspect the hardy kiwis, but seemed to be most impressed by 
the Elliott 7-1 tree: mentioning how tasty the apples were and how attractive they were.  When an 
experienced nursery person goes on about this apple tree, and has never heard or seen any oth-
er apple tree like it, I realized that I don’t want this unique tree to simply be forgotten (not sure 
whether Bob Hartman had developed this variety, but do remember him mentioning it being rather 
unique). 

 

If anyone would be interested in propagating this variety, they would simply need to arrange a 
time to come over to take whatever cuttings they wanted.  I know nothing about grafting with ap-
ple trees, so best leave any pruning/cutting to the experts. 

 

Robert Williams 

 

P.S.  I do remember the flesh being a light white/crème color, if that’s any help (probably 
not). 

https://www.brokenshovelkiwifarm.com/
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Mixed-up, mislabeled or unmarked in Hartman's nursery beds? Cont. 

Longtime STFS/WCFS members and know-all-pomes Lori Brakken and Laure Jansen were consult-
ed and started sleuthing. Laure and Lori offered the following helpful insight:  

 

Both Elliott 7-1 and Elliott 7-2 are yellow-skin apple varieties, and several individual trees are includ-
ed in collections of knowledgeable area orchardists. Elliott 7-1 isn't red-fleshed: Lori provided the ad-
jacent photo of sectioned Elliott 7-1 apple fruits.  

 

Lori communicated with Steve Butler who offered some observations suggesting Robert William's 
"bonus" Hartman's apple tree bearing impressive, attractive, tasty fruit probably was misidentified 
all the way back at the nursery. (On a tangent: Are Elliott 7-1 and Elliott 7-2 varieties related to 
Utah's Elliott apples?) 

 

Lori wrote in several follow up emails: 

 

Robert’s tree is mislabeled. 

 

The word from Steve Butler on Elliot 
7-1 is: “It was developed in conjunc-
tion with Elliot from Illinois. Bob Hart-
man only had a few trees, but he sold 
one to John Mayer.  Not red flesh, it’s 
a Honeycrisp cross.  My tree was an-
other (same).” I’ve attached a photo 
of my Elliot 7-1. 

Steve Butler called again and left a message: When Steve 
went to move trees after Bob Hartman passed, he found 
that there were many mis-labeled or unmarked trees but 
they were in somewhat of an alphabetical order. Akane was 
in with Buckley Giant & Mann was in with Melrose. So his 

theory of what the identity of Robert’s apple tree might be is that it would be close to ‘E’ in the al-
phabet. ...  

 

Great pomologists with mystery/mis-IDed apples on the mind think alike: Both Laure and Lori pre-
scribed the action plan: 1) find contemporary (2010-2014?) Hartman's nursery catalogs then research 
listed "D", "E", "F"-named apple varieties having bi-colored-skin fruits resembling Robert's pics, 
and 2) "get some scion wood and continue our research!!!" 

Public Apple or Sweet Cherry 
Investigator for Hire 

Washington State University, Dept. of Horticulture 
will help you ID your apple or sweet cherry tree 
through MyFruitTree.  

 

"Simple tests" now available: $50 per tree. Results typ-
ically in 3-4 months.  

 

Interested? Fill out the Contact Us form including 
background information (for example, cultivar you 
think it is, historical records, location, specific set-
ting, overall tree size, if known to be grafted long 
ago, interesting fruit characteristics). 

If you have the following, please Email STFS (seattletreefruitsociety@gmail.com):  
*Hartman's Fruit Tree Nursery catalogs from 2010,2011,2012,2013,2014.  
*Pics and background info (nursery source and variety name) of your apple tree(s) producing similar looking fruit. 
* Lab(s) that you have used in the past for genetic analysis of apple tree leaves. 

https://butlers-farm.business.site/
http://www.pynefarms.com/elliott-apples-in-utah.php
https://myfruittree.org/
https://myfruittree.org/contact
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Not what you thought you bought, 
spud boyz. And still That's Good.  
 

As late as spring 2019 when Raintree Nursery transitioned from 
Sam Benowitz to new ownership, excess cold storage bareroot inven-
tory was generously donated to STFS and other area nonprofit fruit 
groups. STFS members benefited for a number of years with either 
free or nominally priced fruit plants from Sam potted up and cared 
for by STFS members.  

Probably in spring 2017, STFS received ex-
cess bareroot apple trees labeled "Goldstar". 
At least two of these donated "Goldstar"s 
were planted at Bob Norton's Sunrise Ridge community orchard on Vashon 
and in STFS member Trent E's backyard. Both trees produce a solid-red, me-
dium-sized apple fruit: odd for a variety named "Goldstar".  

 

Here's one of the few instances when obsessively saving printed nursery cata-
logs is beneficial. The 2017 Raintree Nursery catalog entry for "GOLD 
STARTM" reads in part: "Large, juicy, yellow apples have a smooth finish, fine 
texture and spicy flavor." 

 

Sam was contacted & quickly responded back that the 
"Goldstar" trees had obviously been mislabeled then 

speculated the cultivar was another Rezista resistant apple possibly Releika.  

 

In late 2023, Laura Sweany from Raintree Nursery responded: 
(email help@raintreenursery.com)  

 

"... I received from our most senior employee at Raintree, who is the Propaga-
tion Manager. She has been with Raintree for over 30 years, and here is her 
reply: 
 

...we stopped selling Goldstar apple many years ago, because the original scion 
wood provided to make the mother trees was misidentified.  I checked our or-
chard maps, in 2015 our tree was labeled as Goldstar, in 2016 a note was added 
that it was Resi Rezista, I remember making that identification, based on our nearby tree. So we probably 
stopped selling Goldstar after 2017, or 2016. The Vashon Island folks will need to correct their labels. If 
someone updates Sam he can perhaps reach out to the folks providing scionwood so they can make their 
corrections. 
 

So there you have it - your tree is Resi Rezista, from Germany. I hope that helps, and if you can pass 
that along to your network, we would certainly appreciate it!" 

Bareroots 
donated to 
STFS by 
Raintree 
Nursery 
late spring 
2019

If you purchased a "Goldstar" from Raintree Nursery during the mid-2010s, you instead 
planted a Resi Rezista which is an awesome, red-skin apple with a spicy flavor. So stuff 
happens ... some much worse than mistakenly planting a mislabeled Resi Rezista.  



Urban Scion Post           January 2024                                                                      Page 11 

Looking for Hildegard’s Elstar 
Long overdue to do: plant Elstar apple tree as memorial to Hildegard. 

  

  Hildegard Hendrickson was a longtime STFS member who went miss-
ing while mushroom hunting ALONE off a Forest Service road north of 
Lake Wenatchee on 08 June 2013. Positive thoughts to Hildegard wher-
ever you are and those of us remembering you.  

 

  08 October 2014, the STFS Board voted in favor of planting an Elstar apple tree at the 
Magnuson Park demonstration orchard as a memorial Hildegard. To date, this hasn't been 
done.  

 

  One complication: Elstar reportedly was Hildegard's favorite apple cultivar which has a 
number of bud sports (for example, Elstar Reinhardt, Red Elstar, Goedhof and Bel-El) pro-
ducing fruits ranging in colors from yellow-gold with light red marbling to stunningly 
bright red. A grafted tree with scion wood from Hildegard's Elstar would be the best memo-
rial to Hildegard. 

photo credit: Joanne Y. 

Do you have an Elstar apple tree grafted with scion wood from Hildegard's Elstar apple 
tree? If so and if you're willing to donate some scion wood for this memorial tree, 
please contact STFS (email seattletreefruitsociety@gmail.com).  

Resi Rezista origin story 
 

From a compendium of global apple breeding programs ca. 2000. Resi Rezista was developed at the Institute for Fruit Breeding 
Dresden-Pillnitz: 

 

"An apple breeding program in Germany was started in 1928 at Muncheberg by Erwin Baur. It was managed by Martin Schmidt 
and later by Heinz Murawski, which moved the fruit breeding to Dresden-Pillnitz in 1971. The 1978 program was taken over by 
Christa Fischer in Dresden-Pillnitz. The first goals at Muncheberg were to achieve good fruit quality and high yield. In field eval-
uations all clones with high susceptibility to scab and mildew were eliminated. From this program follows today the "Pi-series" 
of apple cultivars which includes Piros, Corail (Pinova), Pilot, Pingo, Pirella and others. The "Pi" indicates Pillnitz. As of today, 
ten have been named and released. Pinova™ is now available in the USA. Other Pi-varieties are checking into the USA. 
 

The second phase was the collection and evaluation of Malus species with scab resistance. In 1932, M. Schmidt discovered the 
cultivar "Steinantonovka." In the following period this polygenic resistance source (VA) was included in the breeding programs 
and, later, Malus floribunda (Vf) and other wild species with different resistance sources (r) to scab. At Pillnitz, the scab re-
sistance breeding was extended against mildew, fire blight, bacterial canker, red spider mite and abiotic damages. The result-
ing cultivars were referred to as the "Re-series" with the "Re" indicating resistance to diseases. Fourteen have been named 
and released including-VE: Reanda, Rebella, Regine, Releika, Relinda, Renora, Resi, and Retina; VA: Reglindis; Vr: Reka. The 
new resistant cultivar Regia (r) received the Plant Breeder's Right in 2000.  

 

The "conventional" bred Pi-cultivars represent cultivars in different ripening seasons with excellent fruit quality, early and high 
cropping and a sufficient level of insensitiveness or tolerance to diseases and pests.  

 

The new Re-cultivars from Pillnitz guarantee the possibility for reduction of 80% fungicides in fruit cultivation and are suitable 
for ecological and integrated fruit production. Four of those, Reanda, Rebella, Remo, and Rewena, have triple resistance to 
scab, mildew, and firelight. They are also good donors for multiple resistance in future crosses. 

https://plantura.garden/uk/fruits/apple-varieties/elstar-apple
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From the Broken Shovel Kiwi Farm website: 

 

Hardy kiwis are among the more than 50 varieties of kiwifruit which are native to southeast 
Asia.  While still occasionally referred to as Chinese gooseberries, use of the kiwi label in describ-
ing these different varieties of fruit appears to have been the result of a successful marketing effort 
by growers of these plants in New Zealand.  If the term kiwifruit has led to a common mispercep-
tion as to the place of origin for these plants, there has also been a similar misperception that they 
are a tropical plant, although most varieties of kiwifruit have their origins, and do best, in more 
moderate, or even colder, climates. 
 

While consumers in the United States have become increasingly familiar with the variety of ki-
wifruit known as the  fuzzy kiwis which is found in most grocery stores, hardy kiwis have remained 
an unknown fruit for most American as attempts to commercialize this fruit have been limited 
due, at least in part, to its relatively short "shelf-life."  However, given their rather extraordinary nu-
tritional value, combined with their distinctive kiwi flavor, the popularity and availability of hardy 
kiwis appears to be on the rise.  Broken Shovel Kiwi Farm, in turn, hopes to do its small part in 
increasing the availability, and public awareness, of this rather incredible fruit.  Eat it fresh, make a 
kiwi salsa, or use it in various baked goods; all good uses for this wonderful fruit. 
 

Broken Shovel Kiwi Farm grows hardy kiwis at two sites. 
 

The Burien Site is 1/2 acre; the original "test site" for efforts to learn about hardy kiwis and how to 
grow them.  59 Hardy Kiwi plants are currently crowded into this site, with eight different varie-
ties of hardy kiwis growing here to help understand differences in how best to grow them, and 
(perhaps more importantly) how potential customers will respond to the noticeably different tastes 
and textures found in the berries of these different varieties.  
 

The Mossyrock site is 5 acres with 140 Hardy Kiwi plants currently ranging in age from 2 to 7 years old 
(2023).  Five varieties of hardy kiwis are currently planted and growing here, predominantly the Ken's 
Red, Michigan State, and Early Cordifolia varieties.  Site is located 1 mile northwest of the small city/
town of Mossyrock and consists mostly of sloping grassy pasture land with a rather pleasant view of the 
surrounding mountains; making for an enjoyable location to relax after some rather exhausting disagree-
ments with the hardy kiwi plants on how they should grow.  In spite of these disagreements, 2023 is on 
track to be the first year the Mossyrock property will produce a sizeable berry crop (2022 saw a freeze just 
when the leaf buds were opening, killing both the leaves and the possibility of a marketable crop).   

https://www.brokenshovelkiwifarm.com/


Urban Scion Post           January 2024                                                                      Page 13 

Nine varieties of Hardy Kiwis are grown at the Broken Shovel Kiwi Farm. The four most common varieties 
are: 1) Anna (Ananasnaya) is the most commonly grown Hardy Kiwi in the United States with this variety 
primarily grown at the Burien farm site. The skin of the Anna can vary in color from green to red, de-
pending on the amount of sun exposure they receive, and have been described as having a good aroma and 
a sweet, intense kiwi flavor. 
2) Ken's Red is a variety of Hardy Kiwi which produces a relatively large berry who's color changes from 
green to a dark red/burgundy as it ripens.  The Ken's Red berry is especially sweet, with Brix readings up 
to 28 for berries from the Burien property.  As of 2023, there are now 55 Ken's Reds growing on the two 
properties. 
3) The Michigan State variety of Hardy Kiwis produces a large green cylinder shaped berry which can 
weight up to 1 oz.  Early results have shown it to make an especially flavorful kiwi salsa, as well as a deli-
cious low sugar freezer jam.  And as the owner is a graduate of Michigan State University, these berries are 
especially prized. 
4) The Early Cordifolia variety of Hardy Kiwis has a pumpkin shaped green berry which has been de-
scribed as especially sweet.  2023 will be the first year this variety is producing berries, with expectations 
this will be an especially popular berry when eaten fresh.  If its name holds true, this will be the first varie-
ty to ripen and be brought to market (mid-September?). 

 

Broken Shovel Kiwi Farm currently sells fresh, vine -ripened kiwis at the West Seattle Farmers 
Market on Sundays and at the Columbia City Farmers Market on Wednesdays from late Sept. to 
end of Oct. Producing the various freezer jams, salsa's, and other "finished" produces will probably 
only start when the picking of the hardy kiwis ends, with availability of these produces tentatively 
scheduled beginning in early November.   

 

Broken Shovel Kiwi Farm can be reached @  
email brokenshovelkiwifarm@gmail.com or text 206.403.5202 

            Anna            Ken’s Red     Michigan State Early Cordifolia 

https://www.brokenshovelkiwifarm.com/
mailto:brokenshovelkiwifarm@gmail.com


Urban Scion Post           January 2024                                                                      Page 14 

I finally got around to making something with the several pounds of 
yuzu fruits that I acquired right before Thanksgiving. If you grow a 
yuzu tree that has produced some fruits, you can easily scale down 
this recipe. For whatever quantity of fruit, you have available, you’ll 
prep the fruit and then weigh the components to calculate the amount 
of sugar for the final stage of cooking. I found this easy method online 
at Just One Cookbook, an award-winning website about Japanese cui-
sine. The prep is a little time consuming if you have the large amount 
of fruit that I did. 

 

1. Cut the yuzu in half and juice them. Scrape out the pulp from the 
peels and save the seeds separately- the seeds will be cooked in the 
mixture to add their natural pectin. 

 

2. Cover the pulp with water in a saucepan and boil for 10 minutes, 
then strain and cool the pulp.  

 

3. Cut up the peels into thin strips, cover with water and boil for 10 
minutes. 

 

4. Roughly chop the cooled pulp.  Weigh the combined pulp, peels and 
juice. Whatever the total weight is, you’ll use half that weight of sugar. 
I had 1896 grams of ingredients plus 948 grams of sugar. 

 

5. Combine the sugar, pulp, peels and juice in a large enough pot. Add 
enough water to just cover the mixture, then stir to combine thor-
oughly. Enclose the seeds in a muslin bag or cheesecloth securely tied 
shut, and add that to the pot. 

 

6. Bring to a boil, then reduce to a simmer, cooking it for about 45 
minutes, stirring occasionally so it doesn’t stick.  

 

7. When slightly thickened (it will thicken further upon cooling), de-
cant the mixture into canning jars and process using the boiling water 
canning method, or cool and freeze for later use.   
 

1 

2 

3 

4 

5 

6 

7 

Yuzu Marmalade 

Contributed by  

Tracey Bernal 

https://www.justonecookbook.com/
https://www.youtube.com/watch?v=OHT0N0mXUD8
https://www.youtube.com/watch?v=OHT0N0mXUD8
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BeeLine editor assembles the quarterly newsletter from other authors’ 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 “Resources” 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 won’t know if you don’t ask.  

BeeLine Editor still needed after long vacancy 

& Still Needed NOW: WCFS Treasurer 
Longtime WCFS Treasurer, Jerry Gehrke, had hoped to retire from this volunteer posi-
tion effective January 2023, but a replacement hasn’t been found yet. WCFS doesn't 
have the luxury of going without a WCFS Treasurer. Jerry will coach any potential re-
placement candidate on what the job entails and see that she or he is equipped with 
the knowledge to succeed.  For now, it is imperative that WCFS find the person for Jer-
ry to mentor. Interested? Or know of someone who might be? Please contact Ron 
Weston, WCFS President, directly via email (ronweston09@comcast.net) ASAP. 

Does participation in your WCFS Chapter's member activities continue to lag behind pre-
COVID-19 levels even as 2024 nears? Do your Officer and Board positions remain stubbornly 
vacant as your stressed-out core members focus on finding educational opportunities for 
chapter members and members of the fruit-growing public? Perhaps your WCFS Chapter's 
membership numbers also suffered during the pandemic and have yet to fully recover (no, 
don't give up: this isn't the "new norm"). You are not alone.  

 

Wanna merge? Looking at old WCFS BeeLine and STFS USP newsletters, doing so isn't un-
precedented. Remember the Piper's Orchard Chapter and whatever happened to it? I don't, 
but old newsletters mention it so either it ceased to exist or merged with another Chapter 
(hopefully the latter).  

 

By merging, most likely, collectively, time will be saved amongst all WCFS members through 
elimination of redundant volunteer officer and board positions, and inclusion of more WCFS 
members in more WCFS educational activities. Some of these efficiencies are already occur-
ring with WCFS chapters reaching out and offering hybrid zoom member meetings to all 
WCFS members. SSFS has been doing this for a number of years now. Thank you, SSFS.  

 

And just before this past Thanksgiving, VIFC did the same (Thank you, VIFC) with some 
members meeting at the Vashon library in front of a display monitor while other WCFS 
members participated via zoom remotely as did Kate Evans, WSU Professor of Horticulture, 
who told the Cosmic Crisp origin story... a very (Arte Johnson emphasis) interesting tale 
with the presenter having obviously invested considerable time and effort creating slides 
and preparing oral comments. Sadly though, on 11/21/23, when this presentation occurred 
and apparently wasn't recorded, only around a dozen WCFS members were in attendance. 

 

Wanna merge or discuss other organizing options? Email seattletreefruitsociety@gmail.com. 

Any WCFS Chapters Looking to Merge? 

http://www.WCFS.org
mailto:ronweston09@comcast.net
mailto:marilyncouture1@gmail.com
mailto:ronweston09@comcast.net
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STFS: Who Are We & What We Do 

Western Cascade Fruit Society (WFCS), a 501(c)(3) non-
profit organization (UBI# 601007020), was founded in 1980 
& is made up of nine Western Washington chapters full of 
helpful hobby orchardists & backyard fruit growers. STFS 
members receive automatic membership in WCFS. Prior to 
the COVID-19 pandemic, WCFS regularly published a quar-
terly BeeLine electronic newsletter. WCFS provides other 
member services, including an online member forum, event 
calendar & internet platform. 

 

Seattle Tree Fruit Society (STFS) is a chapter of WCFS. 
Current STFS bylaws are available in USP 39 01 2021 Jan p 
16-22. The purposes of STFS are listed in Article II:  

 

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

 

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

 

STFS members meet monthly from Sept to May either online 
or in-person on a Saturday morning. In-person meetings typ-
ically include speakers presenting on topics such as grafting, 
pruning, pest control, plant health & fruit preservation tai-
lored to Western Washington growers. 

 

STFS members receive the STFS online monthly newsletter 
Urban Scion Post (USP). 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:  Thin strips of yuzu peels. While too late for 
the Winter Solstice that just past, plan now for a Japanese 
Yuzu Bath to celebrate Winter Solstice 2024. Photo credit: 
Tracey B.  

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 2025)       
VICE PRES. Vacant—please volunteer 
(2-year term expires Jan 20??)       
SECRETARY Vacant—please volunteer 
(2-year term expires Jan 20??)       
TREASURER Trent Elwing 206.517.3118 
(2-year term expires Jan 2025)                         _ 
STFS DIRECTORS 
#1 - Sandy Bowman  
(3-year term expires Jan 2027)       
#2 - Lynne Shandley & Nathan Hurst 
206.409.3259 (3-year term expires Jan 2027)       
#3 - Ed Scullywest 425.286.4030     
(3-year term expires Jan 2027)       
#4 - Melinda McBride 206.303.9366  
(3-year term expires Jan 2026)       
#5 - Janet & John Roach  
(3-year term expires Jan 2025)                        
#6 - Ia Dubois 206.225.4087  
(3-year term expires Jan 2026)                
#7 - Danielle Butz 206.243.3502  
(3-year term expires Jan 2027)                          _               
MEMBERSHIP & 
USP NEWSLETTER EDITOR  
Trent Elwing trelwing@gmail.com 

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

http://www.wcfs.org
https://ccfs.sos.wa.gov/?_gl=1*frjuej*_ga*MTg0NDUxMzI1NS4xNjk5MzM0Nzg4*_ga_7B08VE04WV*MTY5OTMzNDc4Ny4xLjEuMTY5OTMzNTAyNC4wLjAuMA..#/
https://wcfs.org/resources/archives/
https://wcfs.org/resources/archives/
http://www.seattletreefruitsociety.com
https://www.seattletreefruitsociety.com/wp-content/uploads/2022/12/USP-39-01-2021-Jan.pdf
https://www.seattletreefruitsociety.com/wp-content/uploads/2022/12/USP-39-01-2021-Jan.pdf
http://www.seattletreefruitsociety.com
http://www.facebook.com/SeattleTreeFruitSociety/
http://www.facebook.com/SeattleTreeFruitSociety/
https://www.jcccw.org/nikkei-news/yuzu-bath-a-japanese-tradition-for-the-winter-solstice
https://www.jcccw.org/nikkei-news/yuzu-bath-a-japanese-tradition-for-the-winter-solstice
mailto:seattletreefruitsociety@gmail.com
http://www.seattletreefruitsociety.com
http://www.facebook.com/SeattleTreeFruitSociety/
https://www.seattletreefruitsociety.com/membership
https://www.seattletreefruitsociety.com/membership
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How do I know when my annual STFS membership will expire? 
 
Back in March 2020 before the COVID-19 pandemic took hold, printed USP newsletters were 
USPS-mailed, and the STFS membership renewal date was printed above the mailing address 
of each member’s hardcopy printed newsletter.  
 
To minimize spread of the coronavirus causing COVID-19, USP newsletters are now electronic 
and emailed. A reminder to renew your STFS membership no longer is printed above the mail-
ing address. 
 
Depending upon when a STFS member joins, annual memberships expire at the end of March, 
June, September or December each year. 
 
Trent Elwing, STFS membership coordinator, will email STFS members one month prior to an 
expiring STFS membership reminding of the need to renew shortly and how to renew. 
  

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


