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October  http://www.crfg.org 
2010 

N e x t  M e e t i n g  

October 9th 
Social and set-up 12:30 

Meeting 1pm to 4pm 
 

L o q u a t s ,  P i n e a p p l e  G u a v a s  
 
Our October 9

th
 meeting will feature Patrick Shafer, a longtime 

CRFG member and fruit expert with extensive experience 

growing a wide variety of plants.  His talk will focus on selecting 

and cultivating two attractive evergreen plants, loquats and 

feijoas.  (He also grows palms with edible fruit.) It’s definitely 

worth an afternoon to learn more about two delicious fruits that 

are extremely adaptable to our climate. 

How Healthy is Your Soil?  
Our December 11

th
 speaker is an expert on soil cultivation.  

 
Buy local during special-order season  
Looking for something special, but you don’t want to place a mail 

order?  Can’t find a particular plant anywhere?  Try a special 

order.  Some of our local nurseries are especially receptive to 

individual orders now, because they’re already planning what 

they’re going to order for their bare-root (dormant) plant sales.  

See this issue’s article on special-ordering from several local 

nurseries. 

 
Fighting Apple Worms  

We have two articles on tactics to fight apple maggots and 

codling moths.  Get ready now to fight next year’s battles. 

 

Scion Exchange January 15 th 
Our annual scion will be mid-January, with cutting to take place 

in late December or the first week in January.  Scion preparation 

is scheduled for January 8
th

.   
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The 2010 FOF: Something for Everyone 
By Lisa Stapleton 

 
There was something for everyone at the annual Festival of Fruit, held at Cal Poly in Pomona.  Since it’s the 
“Year of the Pitahaya,” dragon fruit were everywhere, and some attendees were lucky enough to tour a 
pitahaya orchard nestled on the campus grounds in the foothills.   

Next year’s meeting will be held in Phoenix, Arizona.  More information will be posted later on CRFG.org.  
Meanwhile, here are some of the highlights from this year’s meeting: 

• Ever wonder why a lot of the cherimoyas that you buy at stores are a little off, and why not all stores 
carry them?  Dario Grossberger explained that most stores have two temperatures for produce: room-
temperature and about 38 degrees.  Picked cherimoyas, being tropical fruit, don’t do well in either 
environment, so many stores don’t carry them at all, and those that do often offer less-than-great quality 
because of the refrigeration problem.   

That’s one reason why so many people want to grow their own.  San Jose and the Bay Area in general 
are places where it’s often possible, with difficulty and a sheltered location, to grow your own.  (Locally, 
Axel Kratel grows several trees that are planted fairly close to the heat-retaining walls of his Santa Cruz 
home, so it is possible.)  Grossberger recommended Bumpo  when asked which Cherimoya stood the 
best chance of producing good fruit here.  Axel said in a previous tour of his own orchard that Selma  is 
a good choice.  Fino de Jete , which is the main variety of Spain, is also a possibility.  This variety has 
some cold tolerance and unlike most other available cherimoyas, is self-fertile, so you don’t have to 
save the pollen and then get up on a ladder with a paintbrush to pollinate the darn things.  

• Dr. Julie Frink, one of the most well known authorities on growing avocados in California, discussed 
how to choose an avocado variety that will do well in your area.  She says that the avocado Jan Boyce  
is one of her favorites, but that many delicious avocados are not generally available for sale.  She 
encouraged people who want to grow rare varieties to request scionwood from genetic repositories, or 
to attend annual plant sales at southern California universities. 

Frink also confirmed a “rule of thumb” that an anise scent in the leaves of some avocados indicates that 
the variety is one of the more cold-hardy plants.   There are three “races” of avocado: the West Indian, 
Guatemalan and Mexican.  Of these, the Mexican varieties are generally the most tolerant of low chill, 
though most sustain damage below freezing.  Some cold-hardy varieties for our area include Stewart , 
Bacon , Jim Bacon , Mexicola , and Mexicola Grande .  Lamb Hass  is reputed to be the most cold-
tolerant of the Hass-like varieties, though there is some disagreement in the academic literature on this 
point.  Finally, several gardeners in our chapter, such as Sini Falkowski, are growing Sir Prize  
successfully, and I’ve also heard reports of large, mature, productive Fuerte  trees from the 
membership.  

• Santa Cruz area resident Axel Kratel discussed early, mid-seasoned, and late apple varieties, 
explaining that with the right choices and a cold storage area, it is possible to extend the apple season 
dramatically.  Planting early apples such as Anna and late-season apples that do well in storage—such 
as Hauer Pippin —means you can often be eating apples from late June to February.  (You still need to 
watch for low-chill varieties most places in the Bay Area, since many apples need more cold in the 
winter than we get here.) 



 3 

• David Karp, a fruit expert and writer, sang the praises of gage plums, particularly Bavay’s green gage .  
“It’s the sweetest plum in the orchard,” he said.  But his speech took a more serious tone when he 
discussed the damage done by pests that are transmitted in the smuggling of trees and fruit associated 
with various subcultural rituals and celebrations has become a big pest containment problem.  In 
particular, he discussed how insects arriving on a crabapple-like fruit called Tejocote  (Crataegus 
Mexicana)—commonly used in the feast of Guadalupe during the Christmas season—has devastated 
some Southern California orchards.  He ended with a plea: Please don’t smuggle or skirt quarantine 
laws, and if you learn of smuggling, please contact Karp or the authorities. 

• Ken Love, one of the early pioneers promoting Kona coffee, gave an A-to-Z talk about different fruit that 
he thinks could become important in Hawaiian agriculture.  The slides were stunning, and I’d only heard 
of maybe a dozen of them before his talk.   

Next year’s meeting is expected to be in Phoenix, Arizona, and the following year’s meeting probably will be in 
Santa Barbara. 

Ask Both What Your Library Can Do For You & What You Can Do For Your Library 
By Martha Dahlen 
 
Sometimes, the only thing more rare than the fruit we grow is good information on the subject.  
 
If you’re tired of trying to get the info you need exclusively through public libraries, the Net, and friends, you 
might share our vision of the kind of library we’d like to have.   
 
We dream of a repository of books, magazines, and other media on the subject of “gardening,” in the broadest, 
most inclusive sense of the word.  In our vision, all library materials will be available to members for browsing 
on site; most will be available for checkout to registered members, for two months at a time (i.e., from one 
meeting till the next).  Ideally, the library will be open for two hours before each meeting, and at other times on 
request. 
 
That’s why we’re calling for donations of bookshelves, a computer and a copier.  Our goal is to get it 
established and operating within the calendar year 2010.  Here’s how we hope to do it: 
 
We hope to buy a simple database program for cataloguing the books.  We hope that we can count on our 
members to fulfill the rest of our list.  Here’s what we need to support our members: 
 

• A computer —We don’t care whether it’s a laptop or not; it would be ideal if it could connect to the 
Internet so that we can download Library of Congress numbers for the books.  Again, wireless is the 
ideal, but we will be grateful for whatever is available for free.  There is a phone connection in the room. 
 

• A printer/photocopier— While not necessary, this would be quite useful, as some members may wish 
to simply photocopy articles rather than borrow items. 
 

• Furniture  for the room, including: 
o A large table with at least six chairs  for users working in the library. 
o A desk for the computer. 
o Bookshelves .  We have a glass case for our most valuable items.  In addition, we need simple 

freestanding shelves to line the walls.  We could use some low shelves for under the window 
(maximum height, 2 ft), as well as shelves along the two side walls (maximum height, 5’10”, due 
to the slope of the roof. 
 

• Once the library is established, we welcome donations  of any relevant materials from members.  
Here’s your chance to clear your space AND help CRFG.   By donating to our library, you can always 
have access to your books, but you don’t have to live with them!  Make your clutter our assets!  
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 If you think you can help or have ideas about how we can develop this valuable shared resource, please email 
Milovan (milovan.milutin@comcast.net) or Martha (marcalart@yahoo.com).  With your help, we can make this 
library something that we can all use and be proud of.  *The club can issue receipts for income tax purposes    
on request.) 
 

Do Apple Stockings Work?  An Update From San Jose 
By Lisa Stapleton 
 
Last spring, I mentioned that to combat codling moth and apple maggots, I was trying out some small nylon sock-like 

bags.  I had put them on about 400 apples, securing them either by tying them up at the top of the developing apple, or 

putting a small, black binder clip at the top.  I bagged about 10 a day over an approximately six-week period; I also tried 

them on some pears and some figs.  The idea is that the insects can’t get to the apple through the sock.   

 

So how did it work?   

Well, the results were mixed.  About 20 to 25 percent, or about 80-100, were hole-free and bug-free. Of the rest, a LOT 

of them, maybe half, were killed by what I think is bacterial blast, so they never matured enough to get insect damage. 

 

Now, I know what you’re probably thinking.  “Twenty percent!  If this were a test, the sacks would have gotten an F.”  

And you’d be right.   

 

On the other hand, that’s 20 percent more than I got last year, when there was either a worm or a wormhole—not the 

fun kind in Star Trek, either—in each and every apple that I harvested!  To me, the idea of being able to stick bug-free 

apples in my kids’ lunch boxes for a few months is worth it.   

 

I can see the Mastercard commercial now.  “Twenty dollars for apple socks.  Fifteen hours bagging applets in the orchard.  

NOT having your nine-year-old, easily grossed-out  daughter scream, “EEEEEWWWWWWWWWWWW!  MOOOOOOM!  

There’s half a worm in this apple!”  Priceless. 

 

Lessons for next year 
Also, I think that it would have worked better if I’d started earlier and had gotten through them faster.  I’ve read that the 

codling moth larvae start crawling toward the tiny apples as soon as it starts getting warm in the spring.  I was supposed 

to have bagged them “when they’re dime-sized,” according to the directions, but truth be told, a lot of them were closer 

to quarter-sized or even Susan B. Anthony sized by the time that I got to them.  Next year, I’ll start earlier. 

 

Also, on some of the first trees that I did, all or nearly all of the apples were perfect, which also supports the idea that 

maybe I was just too late on some of them.  There was a lot of variation in the percentage that was OK for each variety, 

with some trees having mostly worm-free fruit, and some having mostly worm-filled fruit.  I guess that the larvae had 

already crawled in, and would crawl out later and chew a nice little hole in the sock, as if to say, “Nanner nanner nanner, 

you didn’t catch me.” I hope they get severe gastric upset from the nylon, if worms even have gastrics, that is. 

 

Nice surprises, a few nasty negatives 

One of the good surprises was that those perfect apples—and even some of the not-so-perfect ones—were quite a bit 

bigger than those harvested last year.  Also, they often didn’t get bruised, because when the apple separated from the 

tree, the nylon bag held it up until I noticed it.  This made the “perfect” fruits stay that way, an unexpected benefit. 

 

On the negative side, the little socks aren’t really recyclable, and if you bag more than one apple in a sack, the sock 

develops little “runs” like the ones in stockings, and the smaller bugs can easily find a hole to bore through. 
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So on balance, it’s worth doing again.  I might combine the socks with another technique, such as Spinosad, which is 

supposed to be non-toxic to humans.  (Check out the following article by Joe Sabol on pheremone traps for more 

information.)  I might also try Sini Falkowski’s idea of putting a bug-zapper near some of the trees to catch the adult 

moths as they fly away.  The experts say that there’s no magic bullet for codling moth, so you just have to use a variety of 

techniques—Axel Kratel says good apple hygiene and picking up dead apples immediately is highly effective—if you want 

to slay the little beasties.  That’s the news from the front.  I’ll post more updates later.   

 

On a related topic, several people have recently asked what apples do well here.  Here’s a list of some varieties that I’ve 

either grown myself or have heard of success: 

 

Anna’s Apple—Very early, usually the first apple of the season 

Cinnamon Spice—A tasty small red-over-green apple with just a hint of cinnamon taste. 

Enterprise—A very hardy, tasty yellow-green apple that does well in low-chill environments like ours. 

Gordon—Very productive, but tends to be attacked by larvae a lot in my yard. 

Hauer Pippin—Very late, extends the season. 

Idared—An extremely productive, early bearer of tasty, full-sized red apples. 

Mollie’s Delicious—A wonderful apple, does well in San Jose. 

Pink Pearl—A pink-fleshed apple that becomes delicious after a week or so in the refrigerator. 

Snow (Fameuse)—A delicious apple from a time when our country was young. 

Winter Banana—A beautiful, extremely low-chill yellowish apple with a bright red blush. 

 

 

 

 
 An Idared apple, from Trees of Antiquity. 
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A Snow Apple, from Seeds of Change.  

If It’s Friday, This Must Be Filoli 
By Lisa Stapleton, with photos from our membership 
 
If we were all assigned to write an essay on what we did last summer, it would probably start, “I went on fruit tours…”  

From Andy’s June and July tours to the early July members’ gardens, to Filoli, to the Intenational Festival of Fruit, back to 

Filoli, it was a lot like taking a whirlwind if-it’s-Tuesday-this-must-be-Parise-style trip through Europe, if you tried to do 

them all. 

 

If you did do even a few of them, you doubtless learned something.  I know that I did, both when I gave tours and when I 

took them.  Here are a few member photos from the tours.  Enjoy! 
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Joe Saxe snapped this photo on the Sept. 11th tour of Filoli. 

 



 8 

Cot-n-Candy apriums and Pakistani mulberries at Lis a’s home tour.  From Rebecca D.’s photos.  
Thanks, Becky!   
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Now that’s  an old graft.  Also from Joe, taken on the Filoli tour. 
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A Filoli pear tree.  Filoli is a state historical landmark. 
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How to Confuse a Moth 
By Joe Sabol 
 
For the past two years, members of our CRFG chapter have been using a pheromone in their fruit trees to help 
prevent the famous "apple worm"—otherwise known as codling moth—from eating our apples and pears.  
We are using a product that the late apple expert Dr. DeVincenzo recommended. Called “Isomate CTT," it 
comes in small plastic loops that are placed in the tree. The pheromone confuses the male moth so he cannot 
find a female for mating! Please realize that the pheromone program is only one part of your codling moth 
prevention program! Great apple hygiene, including picking up the apples that drop as quickly as possible, is 
really important in controlling all kinds of apple pest larvae. 
 
You need two per tree and one or two for neighbor trees (you hang them in the apple tree and in the peach or 
plum or apricot tree next to the apple). If you have only one apple tree, you should consider having 4 strips!!! If 
you have neighbors who have apples, you need to have them in on a neighborhood program and get them to 
buy into the pheromone effort. 
 
We know there are widely different results from back yard orchards. Research from the company indicates that 
this product works best in a big orchard. Some of our CRFG Members have had little success at controlling the 
moth in the past two years. Even the salesperson who came to talk to us two years ago did not predict much 
success for the back yard orchard! 
 
The success at the Joe Sabol acre, however, has been fantastic! All four of our nearby neighbors are in the 
same pheromone program, and we have had fewer wormy apples than ever before and expect even fewer in 
this, our third year. I will buy about 80 of the strips this year and hang them in all of the apple and pear trees on 
my property. 
 
Interestingly, if you have English walnuts nearby, those need to be treated, too. If your walnuts are Black 
walnuts, you are in luck, because nothing short of a sledgehammer can get through their shells. 
 
Our (Central Coast) chapter ordered 1,600 of the Isomate® loops this year.  Between the pre-sales and sales 
at the April meeting, we sold them all. Perhaps through our efforts, more and more moths will get so confused 
we will soon make the entire Central Coast wormy-apple free! 
 

 

 

Special Orders Made Easy: Local Alternatives 
By Lisa Stapleton 

     Now is the time to start tracking down next year’s rare fruit trees.  Many commercial nurseries are placing 
their orders for bare-root trees, so if you can work with a nursery that also accepts special orders from the 
public, now is probably the easiest, and in some cases the least expensive time to order.   

     For example, Summerwinds Nursery, on Almaden Expressway, is accepting special orders through October 
and early November, for delivery during bareroot season.  Ask the manager about special orders; he can give 
you a form to fill out to start the ball rolling.  For example, he can get many of the Dave Wilson hybrids—
created by crossing different combinations of apricots, plums, cherries, peaches, and nectarines.   

     Some nurseries, like God’s Little Acre, located in the Almaden area of San Jose, will initiate special orders 
anytime, though at some times of year, it takes longer to get the plants than others.  (See 
http://www.almadentimes.com/102403/godslittle.htm for more information.) 

     “My motto is that if it’s available from any grower, I can get it for you,” says Phil Anzalone, proprietor of the 
nursery.  Anzalone recently special-ordered a very scarce avocado, Sir Prize, for me.  I’d tried the several 
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places that I’d found on the Internet, but had been reluctant to pay big bucks in advance to a company so far 
away, or to pay as much for shipping as for the plants themselves.  I waited a few months for the order to come 
in, but the plant was mature and healthy, in a huge pot and already more than six feet tall.  Anzalone accepts 
special orders year-round, and has good selections of many rare plants. 

     Yamagami’s (www.yamagamisnursery.com), located in Cupertion, also does special orders, often calling 
many growers to locate plants.  I’ve special-ordered citrus and bananas through the special-order desk there, 
and the service has been great. For example, I needed a Fremont mandarin because I couldn’t keep up with 
the demand from my little “fruit bats.”  They were able to get it in just a few weeks’ time.  And, like the other two 
nurseries already mentioned, Yamagami’s has a wide selection of interesting fruit trees available in the store, 
as well. 

     Some mail-order houses also accept special orders.  For example, Greenmantle Nursery 
(www.greenmantlenursery.com), near Ettersberg, California, will bench-graft your choice of scions onto a tree, 
for a fee.  The base tree price is about $25, shipping is usually about $15, and each variety grafted is usually 
about $10.  They have a huge selection of heirloom apples, including more than half a dozen varieties of red-
fleshed apples that Alfred Etter developed.  Many of these varieties had been lost to history until the 
descendants of Etter collected them from old and abandoned orchards.  Call or write Ram Fishman, a co-
owner, for more information. 

     In addition, Menlo Growers, headquartered in Gilroy (www.menlogrowers.com), offers rare citrus directly to 
individual consumers.  Plants start at around $40 plus shipping, and slight discounts are allowed for more than 
one plant.   

     Finally, if you can’t special order it locally, some nonlocal-but-reputable-source for plants include Raintree 
Nursery (www.raintreenursery.com), Burnt Ridge Nursery (burntridgenursery.com), and Edible Landscaping 
(www.ediblelandscaping.com).  I’ve ordered from all of these companies, and all have sent good plants and 
have provided great customer service.   

     So as the season starts for dreaming about the garden, rather than toiling in it, don’t limit yourself to 
standard commercial catalogs.  Eat globally, buy locally, whenever you can.
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