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Nominating Committee
Provides Proposed Slate of
Candidates for June Election

The following persons have been
nominated for office:

President: Chris Foster

Vice President:  Harvey Correia
Secy/Treas: Ray Young
Director: Lee Williams
Director: Peggy Paul
Director: Lucienne Grunder
Director: Bob Schilpzand

According to the bylaws, Article V111
Nominations:

Members may nominate their own
candidate(s) by submitting a written
petition to the Secretary at his regular
address, prior to the election and including
the following:

a) A written acceptance by each
nominee to serve the association for the
next year;

b) A request to place the proposed
candidate(s) on the ballot with a clear
description of the office being challenged,
signed by at least 10% of the eligible
voting members listed in the most recent
membership directory (currently 9).

Nominations may not be made at the
June annual meeting.

If no valid written petitions are
received by the Secretary prior to March 1,
the Nominating Committee’s slate shall be
considered to have been elected unani-
mously and no balloting shall be necessary.
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Italian Families Host Chestnut Day
In Mendocino County, California

by Harvey Correia

For background information, in the late
1800s and early 1900s several Italian fami-
lies settled in the coastal mountains in
Mendocino County, California. Naturally,
they brought with them many of their cul-
tural traditions. There are numerous small
plantings of old chestnut trees that were

for U-Pick or $3.00 for the largest chestnuts
that have already been harvested and sorted.
The families also roast some chestnuts, hand-
ing them out as snacks and samples. A pot-
luck lunch/dinner is incorporated into the
eventand plenty of local wine is also poured,
including various homemade variations.

Raymond Zeni is shown here roasting chestnuts at his ranch on “Chestnut Day

planted during those time periods that still
exist today. One of the older farms that
was established was the Gianoli Ranch near
Yorkville which, according to Jennifer
Pronsolino who owns that ranch with hus-
band Ron, was homesteaded around 1882.
The neighboring Zeni Ranch was purchased
by the Zeni family in the 1920s and the third
generation continues to operate the ranch.
It appears that all of the trees planted on
these two ranches are European species,
most likely brought over from lItaly.

For the past 20 years, the Zeni Ranch
has had an annual “Chestnut Day” on either
the last Saturday of October or first Satur-
day of November. | decided to make the
trip to these two ranches this year with my
family and we had a great time. The objec-
tive of this event is to help pick up the last of
the year’s harvest and to have a good time.
Chestnuts are available for $2.50 per pound

Many of the guests attending the
Chestnut Day have been coming for many
years and use it as an opportunity to
gather their annual supply of chestnuts.
It was a beautiful drive and the families
are great hosts, so we’re sure to make
the trip again.
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AMESSAGE FROM THE PRESIDENT

EY  AstheNewYear approaches, the chestnut marketing
‘ﬂb season is winding down or is over for many of us. Check-

1 point where we can just sit by idly and wait for calls.
People need to know we exist, and many potential buyers
need to be introduced and familiarized with the product. |
spent a day at a farmer’s market late this season, and the vast majority of sales were to
people completely unfamiliar with chestnuts despite being in relatively “food sophisti-
cated” downtown Portland. One of the aims of this organization is to help in lay the
groundwork for expanding market opportunities for everyone. The overall market for
domestic chestnuts needs to grow, and that may not happen without an organized
effort. Production is increasing.

| suspect that some of the inquires and interviews | had with several journalists this
season may have been prompted by the WCGA Press Release in September and
October. Its effect is difficult to measure, especially over a short period. Much work
remains, and your continued suggestions and support are welcome.

Plans are underway for the 2003 Annual Meeting to be held the weekend of
June 28th and 29th in Brush Prairie, Washington. As always, we need member input
and volunteer help to make this a quality event. Please contact me directly with your
subject ideas and availability to help with organization. Also, if you have thoughts
about what this organization should be doing in the meantime, please don't hesitate to
write or call me directly.

Tentatively, the meeting classroom presentations will focus on at least two topics.
We hope to have a presentation from someone with first hand “group” experience
about building and expanding markets for a similar product. Personally, | will be
giving a presentation reviewing the current science and art of storage and condition-
ing techniques for the fresh market. | will review various methods currently in use, and
what the latest scientific research suggests. Storage and packaging to maintain best
quality is no simple matter, and most of us can at least, incrementally improve our
technique and understanding. There’s nothing worse right now for our industry than
consumers being initially turned off by a bad experience with spoiled chestnuts. All
WCGA members should be making their best effort to deliver a good product.

We will also be making stops at at least four local orchards, where the focus will
be cultural practices and management techniques. Each orchard representative will
discuss one or more specific topics. Mark your calendars and please attend!
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EDITOR'SNOTES

Atlast, a real use for Nevadas. In her emails from Europe, Jane Casey happened to
include a photo of free range pigs eating chestnuts in a forest in Corsica. She mentioned that
this is a desired means of finishing a pig before market. With article in hand and a couple
of buckets of Nevadas ready for the composter, Ray hotfooted it over to our neighbors who
have a handful of pigs. The pigs were delighted and nearly got into a fight as each
attempted to get everything for himself.

But back to more important things -- Harvey shares with us the proceedings of the
meeting at Davis, and also his family’s day at the California chestnut festival. Jane Casey
graciously allowed us to publish a snippet from her travel journal. And Jeff Olsen gives us an

update on the leaf analyses that were completed this past summer. I'm sure this will generate
guestions among growers. Our thanks to each for being willing to share.
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The European Chestnut Adventures of Jane and Brian Casey

Editor’s Note: Jane Casey and her hus-
band, Brian, are prominent chestnut
growers in Australia. They have been on
an extended “chestnut trip” to Europe.
She has been emailing her newsletters
from there periodically. Here she shares
a few days in Italy and Spain..

Hello from lItaly,

Sorry to take so long in writing our
latest update. We have been very busy
and when we haven’t been traveling
we’ve not had access to the internet.

We are now in ltaly staying at
Castelnuovo Garfagnana in northern
Tuscany and are here for the festival
Ponti nel Tempo which runs all week.
Tomorrow is the presentation of the new
seasons chestnut flour and they cel-
ebrate by making a giant chestnut
polenta “Farina di Neccio della
Garfagnana”.

I’ll talk about our stay in Spain and
Portugal in this edition and then follow
up soon with one on our stay in the
Dordogne because it’s really too much
to put it all in one newsletter.

We arrived in Ourense in North
West Spain on 8 November and stayed
as guests of Jose Posada and his wife
Carmen. They greeted us with true
Spanish hospitality and it was great to
stay right in the centre of the bustling
city of Ourense after our previous rural
accommodations. Jose is the larg-
est manufacturer of Marrons Glaces in
Spain and visited Australia in 1998 to
speak at a Nut Industry Conference. We
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by Jane Casey

have kept in contact ever since and it
was wonderful to be able to visit him in
his home town.

The day after arriving we were in-
vited to attend a chestnut banquet
organised by the Glaician Wine
Confrerie of which Jose is the secretary.
We tasted around 16 different wines and
munched on hot roasted chestnuts before
our lunch which commenced at around
3.00 pm. We had chestnut soup, pork
with chestnut puree (that had the texture
of creamy mashed potatoes), chestnut

___cake and finished off

e With chestnut cream and
marrons glaces in crepe
‘baskets’. All of this was
consumed with plenty of
red wine and the after din-
g1 ner digestive of some in-
credibly alcoholic con-
coction. We didn’t leave
until almost 7.00 pm.
Wonderful!

The reason for the tim-
ing of our trip was to ex-
perience the Festival of
St. Martin that is held in
Ourense on the 11th of
November each year. Itis
a public holiday and everyone seems to
get into the spirit of it. As legend has
it, St Martin gave his cloak to a beggar
and as payment the beg-
gar gave St. Martin some
chestnuts, so on this day
everyone celebrates by
eating hot roasted chest-
nuts. Many go into the
hills and light camp fires
and roast chestnuts, drink
red wine and then jump
over the fire and paint
their faces with ash to
cleanse themselves (as
legend has it). We stayed
in the city where roasted
chestnuts and wine was
being given away free but
we saw many folk walking around with
blacken faces.

Jose took us on a day tour to North-
ern Portugal to see the chestnut grow-
ing regions there. On the way we
stopped at a local co-operative to see

them grading and packing and visited
the mayor of a local chestnut area who is
interested in developing recognition
of his region with chestnuts. Then we
stopped to visit a chestnut processor. It
was a very large facility and was impres-
sive in terms of its efficiency and the
volume of chestnuts they handle. They
use the brulage method to peel the chest-
nuts. This is the very high gas fired
flame ovens that literally burn the outer
skins off. After going through the oven
the nuts are washed and put through a
kind of scrubbing machine to clean off
any remaining skin. They are sorted and
there is some hand finishing of the prod-
uct before it goes through a freezing tun-
nel and finally checked again and packed.
We’ve seen many of these types of peel-
ing machines in our travels ranging from
a single oven used by a grower to pro-
cess their own crop to the large banks of
machines found in this facility.

Here is a photo of the ovens. You
can see the five flames for the five ov-
ens. There was a bank of 5 of these units
in the peeling section.

The facility handles around 2000
tonne of fresh nuts and has the capacity
to process 15 tonne per day which was
astounding to us especially since they’ve
only been operating for 3 years.

On the way back to Spain we passed

through a town that has a monument
honouring chestnut pickers so for all of
you with sore backs please note that
there is a small town in Portugal that
recognises your efforts!

Continued on next page
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NE-140 Group Meetsat UC Davis

On October 25" and 26™, chestnut re-
searchers from around the country (and even
one from Canada) held their annual meeting
at UC Davis. A few California chestnut
growers, including myself, also attended the
meeting. |, for one, was impressed with the
sheer number of researchers involved with
chestnuts. UC Davis Dean Neal Van Alfen
and researcher Pam Kazmierczak had of-
fered to host the evening and this provided
some of us from California a great opportu-
nity to learn of the work they are doing.

After opening comments by Neal Van
Alfen, | gave a presentation to provide an
overview of chestnut production in the west.
Lucienne Grunder next gave a report on the
results in her large orchard east of Modesto,

by Harvey Correia

with emphasis on the different cultivars she
was trying. Deborah Golino, Director of
Foundation Plant Material Services, gave a
report on the status of the import permit ap-
plication discussed in the Summer edition of
the newsletter and also reported that the di-
rector of the repository had received permis-
sion to establish a repository for chestnuts at
UC Davis. They are starting off with 50 seed-
lings provided by Lucienne as rootstock.

Sandy Anagnostakis of the Connecti-
cut Agricultural Experiment Station men-
tioned research in Portugal showed im-
proved resistance to Phytophthora when the
calcium to nitrogen levels were at a 2:1 ra-
tio. Ken Hunt provided a report on the cul-
tivar trial at the University of Missouri and

indicated that the primary focus was cen-
tered on the ‘Qing” and ‘Willamette’ culti-
vars. Most of the subsequent presentations
were centered on chestnut blight research,
especially with work on hypovirulence.
Dennis Fulbright gave a presentation on
chestnut production in Michigan, the results
with their new peeler imported from Italy,
the cooperative formed by growers, and
various projects at Michigan State Univer-
sity. We also gathered for dinner Friday
night at the home of George and Suzette
Canfield where we consumed chestnuts in
various forms. Overall, this was a great
meeting to attend and the dinner was very
enjoyable.
ppp

Casey, cont’d from p. 3

Jose was very generous with his
knowledge and information regard-
ing the chestnut industry in Spain and
also on the production of marrons
glaces. Not only this, but he kindly
ran the machinery in the factory and
processed some nuts simply for us to
see how it worked even though pro-
duction was not due to commence for
another week or so. The more we learn
about this product the greater is our
understanding of how difficult it is to
make. Most producers of marrons
glaces are very secretive about their process-
ing methods. Jose is not one of them but
even though he went through his process, it
is so involved and complicated | don’t think
I could face trying to produce them our-
selves for many years, if ever. After a tour
of the factory Jose, Brian, his production
manager and | had a taste test with some of
the products we had collected in our trav-
els. Here’s a photo of the desk during the
tasting with the production manager.

Another day Brian and | ventured into
Portugal on our own and visited Afonso
Martins, who is organising the International
Chestnut Symposium in Charves next year
and Ester Abranches Costa Portela, both As-
sociate Professors at UTAD based in Vila
Real. Whilst we think that blight is the big-
gest problem in Europe we were interested
to learn that actually it is phytophthora that
is the more immediate issue in Portugal. We

discussed phytophthora treatment and
Ester was interested to hear about our
problem with Manganese toxicity at
low soil pH as it was something she
had suspected in Portugal but had never
gone to the next step of identifying it.
We also showed photos of our orchard
with the grass under the trees. Tradi-
tionally in Portugal the soil underneath
the trees has been cultivated so that no
grass grows. Inthe past oxenand hand
ploughs were used but now with the
advent of tractors the farmers are till-
ing much more often and more deeply
and it is actually detrimental. Chestnuts have
been cultivated in Portugal for centuries and
the researchers are trying to change this prac-
tice but it really is a case of old habits die hard.

We left Ourense after a busy and very
interesting week. Special thanks to Jose and
Carmen Posada for their kindness and gen-
erosity during our stay.

Hope everyone’s season has gone well.
Will forward the next installment soon.
Jane and Brian Casey

A membership renewal form isincluded with thisissue. Your duesare DUE NOW. Please enclose
your check in the envelope provided and mail to:

PO Box 841
Ridgefield, WA 98642

Ray Young, WCGA Secretary/Treasurer

On the back side of the member ship renewal form isan application for the growers directory. Take
advantage of this advertising opportunity.
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Chestnut Orchard Nutrition Update

By Jeff Olsen, Oregon State University Extension Horticulturist

The Western Chestnut Growers Association project on leaf tissue analysis interpretation for chestnuts now has three years of data
submitted by growers from the western US and elsewhere. Although the samples come in from differing aged orchards under different
growing conditions some trends do emerge. | adapted critical nutrient levels from hazelnuts as a starting point to refine interpretation of
chestnut results. The levels for various nutrients and their interpretive status are listed in Table 1 below. The interpretive comments that
accompany the results from our OSU Central Analytical Laboratory are revised to reflect the unique needs of chestnuts.

If you want to test your orchard and contribute to the database, leaf tissue samples should be taken from the orchard in the month of
August. You need 50 leaves per sample, taken from the mid-shoot of current season’s growth. Every OSU Extension office has leaf tissue
sample kits. If you send your samples to Corvallis, | will get an electronic copy of your results and would be glad to help you interpret
them. If they are sent to a private lab, please send copies of the results to me at: Jeff Olsen, OSU Extension Service, 2050 Lafayette Ave.,

McMinnville, OR 97128.

Table 1. Suggested critical nutrient levelsfor interpretation of chestnut orchard leaf tissue analyses.

Nutrient Defic. Bel. Norm.
NITROGEN <1.80 1.81-2.20
PHOSPHORUS <0.10 0.11-0.13
POTASSIUM <0.50 0.51 - 0.80
SULFUR <0.08 0.90 - 0.12
CALCIUM < 0.60 0.61 - 1.00
MAGNESIUM <0.18 0.19-0.24
MANGANESE <20 21 -25
IRON <40 41-50
COPPER <2 3-4
BORON <25 26 - 30
ZINC <10 11-15

Thirteen out of the 18 results in 2002 were in the below
normal range for potassium. Fifteen out of 21 results in 2001
were in the below normal range. | made a presentation to the
Western Chestnut Growers Association in the winter of 2002
entitled “Potassium Management in Chestnut Orchards”. |
outlined the important role that potassium plays in orchard crops
and suggested that it may be more important in chestnuts than in
many other orchard crops. A review of our leaf tissue analysis
reports for 2001 and 2002 confirms that we have to do a better
job of supplying the trees with adequate potassium.

Potassium chloride or muriate of potash should be applied in a
band anytime from fall through winter, but before February 15" in
western Oregon. It is the most economical form of potassium avail-
able if used properly. Application of muriate after mid-February is
risky, in that a chloride burn may occur on the trees. We need the
heavy winter rains or ample irrigation to leach out the chloride salts
before the trees begin to grow in the spring. If you have to apply
potash after mid-February, then use potassium sulfate unless you can
really pour the water on after application to wash out the chloride
salts.

Several orchards in California showed predictably high
levels of boron, considering their soils. The highest re-
corded in 2001 was 419 parts per million (ppm), while the
highest in 2002 was 301. These very high levels would cause
a phytotoxic response in hazelnuts. In hazelnuts we back
off of applications when we reach 200 ppm, or else the

Summer 2002

Normal Above Norm. Excess
2.21-250 2.51-3.00 > 3.00
0.14 - 0.45 0.46 - 0.55 >0.55
0.81 - 2.00 2.01-3.00 > 3.00
0.13-0.20 0.21 - 0.50 > 0.50
1.01-2.50 2.51 - 3.00 > 3.00
0.25 - 0.50 0.51 - 1.00 > 1.00
26 - 650 651 - 1000 > 1000
51 - 400 401 - 500 > 500
5-15 16 - 100 > 100
31-75 76 - 100 > 100
16 - 60 61 - 100 > 200

leaves start showing dead spots due to excess boron.
Although we seem to know very little about the role of sulfur in
orchard crops, the vast majority of chestnut leaf samples were in the
deficient range. Since chestnuts like a slightly acidic soil, we could
safely use sulfur to adjust the pH downward, and boost the levels of
sulfur in the trees.

When we attempt to interpret results from our leaf tissue
and soil test results there are many helpful tips to remember.
The most important thing to do is to compare the results with
what you see in the orchard. Nitrogen values from a leaf test
must be judged in light of the conditions in the orchard. A
grower should check to see whether leaf color and shoot length
looks good. If they look great, then adding more nitrogen in
response to a slightly below normal leaf test should be done
with caution. An adequate amount of total nitrogen for a tree
can sometimes be “spread out” over a vigorous shoot growth.
Then the leaf tissue reading can seem somewhat “diluted”,
when in fact enough nitrogen is present for good growth and
yields.

Soil Testing

Soil tests are also a useful tool and can be taken at any time of
the year. |think itis best to have the results in hand by the fall of the
year, so that liming can be done after the harvest is complete.
We recommend applying lime to most orchard crops when the soil

pH is 5.6 or below, with chestnuts being an exception. We look to
the SMP buffer test to determine the correct amount to apply. This

5



buffer test indicates the soil type’s capacity for reaction to liming.
The buffer readings with the amount of lime in tons per acre to
apply listed in parentheses is as follows: 5.9 -6.2 (1 to 2 tons\A),
5.6 -5.9 (2to 3tons\A), 5.2 - 5.6 (3 to 4 tons\A), below 5.2 (4 to
5 tons\A). Since the recommended soil pH for chestnut orchards
is between 5.0 and 6.0 we generally won’t need to apply large
amounts of lime. | have seen soils below 5.0 but it is rare. Grow-
ers on the eastern side of the Cascades may even need to use sul-
fur to lower their naturally high pH levels down to the ideal of
5.0-6.0.

The calcium reading on a soil test is listed in “milli-
equivalents per 100 grams” of soil (meqg/100 g). If your reading
is below 5, you should consider a lime application of at least
one ton per acre, even if the pH and buffer test don’t indicate
one is needed. Some people also like to consider the ratio of
calcium to magnesium. The calcium reading should always be
higher than the magnesium, unless something is way out of

balance. I have never seen a test result in the Valley where the
magnesium is higher than calcium. The magnesium is also listed
in the same form as calcium. If the magnesium level drops below
0.5 meqg/100 g, then you should use dolomitic lime instead of
regular limestone. If you wanted to correct a magnesium defi-
ciency in a chestnut orchard without liming you could apply
epsom salts, which are high in magnesium.

One of the more useful purposes of a soil test is to give you a
reading of the potassium level in the soil. Potassium is essential to
productive hazelnut trees. If your test results read 0 to 75 parts
per million (ppm) of potassium, you should apply 300-400
pounds per acre of actual potash (K 2 0). If the reading is 75-150
ppm, then add 200-300 pounds per acre. If your potassium
reading is over 150 ppm, then no potash is needed. Ina mature
orchard, a leaf tissue test is needed to assess the need for potas-
sium application, and the soil test is used to verify low K in the
soil.

Table 2. L eaf tissue analysisresults on chestnuts from 2001 and 2002.

2001 Results:

N P K S CA MG MN FE CuU B ZN CITY STATE
2.31 0.24 0.91 0.04 1.03 0.33 98.00 49.00 7.00 105.00 28.00 Lebanon OR
2.20 0.23 0.95 0.04 1.08 0.36 109.00 61.00 8.00 48.00 33.00 Lebanon OR
3.43 0.25 0.69 0.08 1.78 0.38 228.00 42.00 6.00 87.00 30.00 Ridgefield WA
2.48 0.22 0.77 0.05 0.81 0.22 124.00 42.00 6.00 119.00 38.00 Lynden WA
2.57 0.24 0.95 0.07 0.94 0.23 127.00 42.00 5.00 106.00 31.00 Lynden WA
3.23 0.18 0.66 0.07 1.33 0.34 278.00 250.00 7.00 415.00 29.00 Waterford CA
2.93 0.20 0.73 0.12 1.47 0.46 275.00 274.00 7.00 385.00 27.00 Waterford CA
3.44 0.22 0.63 0.08 1.89 0.53 347.00 243.00 7.00 340.00 28.00 Waterford CA
3.21 0.34 0.98 0.09 1.61 0.47 278.00 141.00 6.00 379.00 29.00 Waterford CA
3.58 0.22 0.71 0.09 1.28 0.46 279.00 193.00 7.00 298.00 26.00 Waterford CA
2.99 0.18 0.55 0.06 2.19 0.65 287.00 114.00 7.00 419.00 22.00 Waterford CA
3.38 0.30 0.68 0.09 1.64 0.59 455.00 186.00 7.00 296.00 29.00 Waterford CA
3.34 0.19 0.69 0.06 1.56 0.51 235.00 109.00 7.00 230.00 21.00 Waterford CA
3.33 0.19 0.59 0.11 1.80 0.54 327.00 110.00 8.00 300.00 19.00 Waterford CA
3.19 0.17 0.77 0.06 1.46 0.44 330.00 230.00 6.00 336.00 22.00 Waterford CA
2.47 0.19 0.50 0.04 1.33 0.51 244.00 117.00 17.00 139.00 48.00 Sherwood OR
2.46 0.15 0.58 0.03 1.64 0.43 203.00 85.00 5.00 65.00 32.00 Sherwood OR
2.59 0.15 0.57 0.04 1.61 0.50 223.00 78.00 5.00 95.00 37.00 Sherwood OR
3.98 0.26 0.69 0.05 0.78 0.34 201.00 51.00 7.00 38.00 63.00 Carlshorg WA
3.76 0.23 0.97 0.04 0.69 0.29 138.00 60.00 7.00 31.00 95.00 Carlshorg WA
3.24 0.15 0.82 0.04 0.67 0.20 146.00 53.00 4.00 26.00 50.00 Carlshorg WA

Median 3.21 0.22 0.69 0.06 1.46 0.44 235.00 109.00 7.00 139.00 29.00

Mean 3.05 0.21 0.73 0.06 1.36 0.42 234.86 120.48 6.95 202.71 35.10

Min.  2.20 0.15 0.50 0.04 0.67 0.20 98.00 42.00 4.00 26.00 19.00

Max. 3.98 0.34 0.98 0.12 2.19 0.65 455.00 274.00 17.00 419.00 95.00

Std. Dev. 0.50 0.05 0.15 0.03 0.43 0.12 91.32 77.73 252 142.56 17.30

Visit the WCGA Website

Check on events, the growers’ directory, foliar analysis info
since 2000 and info on shothole borer. Order your WCGA
clothing and contact an officer or board member.

www.WCGA .net

Got your attention, did 1>
Your ad could be ri
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2002 Results:

N P K S CA MG MN FE Cu B ZN CITY ST

277 024 053 0.06 154 042 279.00 118.00 8.00  301.00 24.00 Waterford CA
315 025 054 0.07 150 041 175.00 118.00 10.00 251.00 30.00 Waterford CA
176 012 057 0.04 1.84  0.46 144.00 39.00 5.00 63.00 16.00 Columbia MO
082 014 048 0.06 191  0.62 174.00 47.00 7.00 59.00 20.00 Columbia MO
246 019 082 0.04 137 031 109.00 65.00 9.00 44.00 66.00 Columbia MO
234 018 093  0.06 152 0.33 130.00 66.00 9.00 48.00 75.00 Columbia MO
254 018 066  0.05 146  0.38 143.00 39.00 7.00 50.00 25.00 Columbia MO
203 017 074 0.05 138  0.29 107.00 62.00 8.00 48.00 63.00 Columbia MO
185 012 062 0.05 122 0.40 113.00 45.00 6.00 67.00 18.00 Columbia MO
165 011 0.64 0.04 136 0.36 110.00 47.00 5.00 44.00 18.00 Columbia MO
237 015 0.73  0.06 1.23 0.49 131.00 111.00 6.00  42.00 26.00 Moses Lake WA
248 017 076 0.04 075 0.28 113.00 65.00 4.00 38.00 32.00 Carlshorg WA
226 017 086 0.04 097 025 126.00 68.00 7.00 31.00 34.00 Seattle WA
224 016 066 0.05 063 0.38 123.00 61.00 6.00 49.00 26.00 Lorane OR
210 022 093 0.04 130 0.23 124.00 61.00 5.00 87.00 30.00 Lynden WA
284 020 048 0.09 240 043 268.00 153.00 7.00 128.00 49.00  St. Paul OR
262 019 065 0.08 1.82 0.39 140.00 122.00 6.00 111.00 35.00 St. Paul OR
33 022 061 0.20 123  0.50 85.00 107.00 12.00 193.00 25.00 Isleton CA

Median 2.36 0.18 0.66  0.05 138  0.39 128.00 65.00 7.00 5450 28.00
Mean 231 018 0.68  0.06 141  0.39 14411 7744 7.06 91.89 34.00
Min. 082 0.11 0.48 .0.04 063 0.23 85.00 39.00 4.00 31.00 16.00
Max. 334 025 093 0.20 240  0.62 279.00 153.00 12.00 301.00 75.00
Std. Dev.0.58  0.04 0.14 0.04 042 0.10 5211 3443 201 78.45 17.54

Sandra Anagnostakis sent in nine samples from her research plot in Connecticut, covering the 2001 and 2002 seasons (Table 3).
The nitrogen levels were either normal or close to it. All of the potassium readings fell into the low end of the normal range. Five of
the nine samples showed a low calcium level, while all of the boron readings were in the normal range.

Table 3. Chestnut leaf sample resultsfrom the“New Hybrids’ plot at L ockwood, Connecticut, courtesy of Sandra

Anagnostakis.

August 2001:

Element N P K S CA MG MN FE Cu B ZN AL CAIN
%dw %dw %dw %dw %dw %dw ppm ppm ppm ppm  ppm  ppm

Prospect South 2.13 0.18 0.88 0.15 0.38 0.18 441 54 6 39 36 715 0.018
Prospect North 2.04 0.19 0.87 0.16 0.50 022 733 53 5 43 26 664 0.244
Windsor 2.66 040 0.96 0.18 1.02 250 418 64 7 51 62 138 0.384
L ockwood 2.22 0.27 0.63 0.17 1.20 0.28 255 59 6 64 28 329 0.541
August 2002:

Element N P K S CA MG MN FE Cu B ZN AL CA/N

%dw  %dw %dw %dw %dw %dw ppm ppm ppm  ppm  ppm  ppm
Prospect South 2.12 016 092 013 036 0.17 370 112 701 314 249 607 0.17
Prospect North 2.24 020 09 014 039 020 867 101 796 392 243 640 0.18
Windsor 2.47 030 110 0418 074 029 160 66 990 296 273 123 0.30

WCGA 2003 Annual Meeting

Saturday/Sunday, June 28-29, 2003
Brush Prairie, WA

Presentations - Orchard Tours - Social Time

Save the date on your calendar now. Complete details in the April newsletter.
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tnut WCGA CLOTHING ORDER
T G

q":? Here’s another opportunity to promote the Association. The following clothing items are
—— available with the new logo for association members.

U
Y Please complete the order form and mail with your check payable to WCGA, or VISA/
Mastercard number to Sandy Bole, Ladd Hill Orchards, 15500 SW Roberts Rd., Sherwood,
OR 97140 or Fax your order to 503-625-1937.

055\5/ Sca

Z

Item No. Description Sizesavailable Colorsavailable Unit price
K420 Pique Knit Short-sleeve Polo Shirt  Unisex sizes XS-4XL White, lvory, Oxford, Stone, Yellow $34.00
Faded Blue, Red, Faded Olive, Burgundy
Forest Green
K420P Pique Knit Short-sleeve Polo Shirt ~ Unisex sizes XS-4XL White, Stone, Faded Blue $38.00
w/Pocket
L420 Ladies Pigue Knit Short-sleeve Sizes S-XL White, Stone, Yellow, Faded Blue, Red $34.00
Polo Shirt
PC61 Men’s/Women’s Cotton Knit T- Sizes S-2XL White, Ash, Yellow, Natural, Stonewashed  $16.00
Shirt Blue, Stonewashed Green, Violet, Colonial
Blue, Red, Spruce
SP10 Long-sleeve Denim Shirt Sizes XS-4XL Faded Blue $31.00
SP11 Short-sleeve Denim Sizes XS-4XL Faded Blue $31.00
L600 Ladies Long-sleeve Denim Shirt Sizes S-XL Faded Blue $44.00
83062 Crewneck Sweatshirt 80/20 Adult sizes S-2XL  Ash, Heather, Bluegrass (slate blue), Wine  $46.00
Cotton/Poly
CP82 Brushed Twill Baseball Cap Khaki, White, Red, Royal $15.00
adj. closure
AP34 Butchers Apron 34” long White, Vanilla, Butter, Sage, Hunter, Red,  $19.00
Royal

Note: All items are 100% cotton, unless otherwise noted.
ORDER NOW! We will be ordering again at the annual meeting. Clip the order form below.

WESTERN CHESTNUT GROWERS" ASSN.
CLOTHING ORDER FORM

Name:

Address:

City: State: Zip:

Telephone: Fax: Email:

ltem # Qty  Description Size  Color Unit Pric Total Price
Shipping $ 5.00
Total Order S

Payment Method: 0 Check 0 VISA 0 Mastercard

Credit Card No: Expiration Date: (Mo/Yr)

Signature:

MAIL YOUR ORDER WITH CHECK ENCLOSED PAYABLE TO WCGA TO SANDY BOLE, LADD HILL ORCHARDS, 15500 SW

ROBERTS RD., SHERWOOD, OR 97140, OR FAX IT WITH CREDIT CARD INFO TO 503-625-1937. 103-10/03

8 The Western Chestnut



