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The Year of the Olive

July Meeting & BBQ

Lupine Meadow Farm, the home of David and Joan Maislen, was the site of our July Meeting
and BBQ. It was our first ever potluck barbeque and was a huge success, with over 100
people attending. The weather was perfect. The chicken and tri-tip prepared by Larry Hollis
and his wonderful volunteer crew was delicious. The program presented by David was
interesting and chock full of information helpful to all rare fruit growers. The plant raffle was
not only of financial benefit to our chapter, everyone who won a plant got something special.

The meeting was opened by our co-chair, Patti
Schober. She presented CRFG hats with their
names embroidered on them to our hosts,

% Dave and Joan Maislen. Business, such as
where to get plants brought in from other areas
inspected, was discussed. Several people
gave reports on the success (or not!) of the
avocado trees thMaydd graft
meeting. (There is a separate article in another
@ part of this issue for more detail on this!) Joe

4 Sabol gave an orchard report, reminding

? people that there are still items needing

attention there, such as the sprinklers,
and asking those who go to taste fruit to
remember to make a brief report on it on
the forms provided there.

David Maislen then took over and gave
us an interesting and detailed talk on
how the five barren acres he and Joan
bought some years ago has evolved into
the property which has been certified as
a sanctuary by the National Wildlife
Federation. He discussed how, by
making it attractive to birds such as owls
and Western Bluebirds, he has valuable e
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allies in his fight against gophers and harmful insects, such as grasshoppers.

A major portion of Davidodéds di scussi @msometeingt er ed
he has been doing since 1996. He made clear the importance of bees to all of us by

reminding us that beesd through pollinationd are responsible for about a third of the food we

eat . Webdd need bees banefiefrom thef by-pragluctiof tlianpodlitnatigna i n  a
work--honey! (I was amazed to learn that it takes 3,000,000 flower visits to create just one

pound of honey! No wonder those little guys have to be busy!)

We then headedouttoDaveds orchard
garden to learn more about bees with an up-

close and personal encounter with the hives
andmoreabout another of Davi
passionsd the black box gopher trap!

All the exercise made us hungryd but our

hard-working BBQ team was ready for the

onslaught with succulent chicken and tri-tip.

Our own members wdheendt sl
food department, either! If anyone went away

hungry that day, it was their own fault!

A streamlined process used by Owen Baynham and his team for picking the winning tickets
in the plant raffle made it easier for everyone involved and resulted in many happy winners!
(Jack Swords alone had donated 80 one-gallon containers with rare fruiting plants, and along
with other plant donations, most of the 200 raffle tickets Choung sold were winners!)

But what was the best part of the day? | think it was the opportunity for members to learn

more about one another, maybe even something unexpected! (For an example of what |

mean, see t he nAPIi stog deptyrdd aterNvhahisdssue.eAldin-al | I just
think meetings get much better than this one was! Thanks to all of you who worked so hard

to make it happen!

The BBQ Team! Choung gets Jimbés | ast



Everyone looks happy! Art Henzgen is happiest of all because his rooster crowed and
reminded him it was time to eat!

The 2009 Festival of Fruit

This year the Festival of Fruit was

hosted by the Redwood Chapter of the

California Rare Fruit Growers in Santa

Rosa, CA. According to
all had a great time, learned a lot, heard

. some fantastic speakers, took a lot of

educational tours, ate some delicious

“ fruit, and enjoyed the warm hospitality of

4 a bunch of fine folk!!!
gathering will be found in the next issue

of the Fruit Gardener. The photo on the

lets hows members of the 7
Coast Delegationo taken
went to dinner. (According to Joe, three

people were missing from the picture.)



Pineapple Memories

Youdbve heard of a Memory Al bum, but have you
ever heard of a Memory Pineappl e? I sure hadn:q
but this Arare fruito was brought to my attent.
Jane Roach as a result of a conversation she had

at the July BBQ meeting. She saw an unusual

looking prickly plant among those ready for the

raffle. When she wondered aloud what it was,

Carol Scott, who was standing nearby, answered

that it was a pineapple plant. (It had been donated

by Pet Daniels). Then Carol told Jane about her

pineapple plant.

Jane emailed to tell me the story because she

thought it was so feweet® and also because she

was surprised to learn aboutafir omant i co si de t o

pragmatic Robert! | visited Carol and Robert in

their home a few days later and saw the pineapple

plant for myself and asked Carol if | could use the

story in the newsletter. She agreed and she also

promised to take a photo and send it along. Here

is what Carol said in the note that was attached to

the picture she sent. Al tookura picture of

pineapple. We brought a pineapple back from an anniversary trip to Hawaii 21 years ago and
planted the top. It grew and developed a pineapple. Now, every year we harvest a pineapple
and cut off the top and replant it. It grows in our greenhouse in a pot.o

How Sweet It Is!

Or should that be, how sweet is it? Using a refractometer to test the sweetness (i.e.
ripeness) of home grown fruit was a recent topic of discussion among some of our members.
Dick Pottratz, our chapter treasurer and a home wine-maker wrote a very nice explanation of
the Agadget o and its potenti al use.

A plunked down $100 (plus tax) for my refractometer from
the now defunct Cuesta Equipment on Broad Street. | use it
to measure the sugar content of grape juice that |
occasionally am successful in turning into wine. The
refractometer works on the principle that light travels slower
in sugar water than it does in distilled water and is calibrated
) to indicate the percentage of sugar in the grape juice. (In
/" winemakerds |l ingo this pericentag
<"/ more precisely, Brix is the specific gravity of the solution.)
' When the Brix is known the winemaker can easily determine
the potential alcohol in the finished wine by using a Brix to
alcohol conversion scale. (The refractometer could be made to directly read the potential
alcohol but as far as | know that hasnodot been




