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By Gillian Flaccus
Associated Press

 PORTLAND— A team 
of retirees that scours the 
remote ravines and wind-
swept plains of the Pacifi c 
Northwest for long-for-
gotten pioneer orchards has 
rediscovered 10 apple vari-
eties that were believed to 
be extinct — the largest 
number ever unearthed in 
a single season by the non-
profi t Lost Apple Project.

The Vietnam veteran and 
former FBI agent who make 
up the nonprofi t recently 
learned of their tally from 
last fall’s apple sleuthing 
from expert botanists at 
the Temperate Orchard 
Conservancy in Oregon, 
where all the apples are 
sent for study and identi-
fi cation. The apples posi-
tively identifi ed as previ-
ously “lost” were among 
hundreds of fruits collected 
in October and November 
from 140-year-old orchards 
tucked into small canyons 
or hidden in forests that 
have since grown up around 
them in rural Idaho and 
Washington state.

“It was just one heck of a 
season. It was almost unbe-
lievable. If we had found 
one apple or two apples a 
year in the past, we thought 

were were doing good. But 
we were getting one after 
another after another,” said 
EJ Brandt, who hunts for 
the apples along with fellow 
amateur botanist David 
Benscoter. “I don’t know 
how we’re going to keep up 
with that.”

Hard work, tech key 
to search

Each fall, Brandt and 
Benscoter spend count-
less hours and log hun-
dreds of miles searching for 
ancient — and often dying 
— apple trees across the 
Pacifi c Northwest by truck, 
all-terrain vehicle and on 

foot. They collect hundreds 
of apples from long-aban-
doned orchards that they 
fi nd using old maps, county 
fair records, newspaper 
clippings and nursery sales 
ledgers that can tell them 
which homesteader bought 
what apple tree and when 
the purchase happened.

By matching names 
from those records with 
property maps, they can 
pinpoint where an orchard 
might have been — and 
they often fi nd a few spec-
imens still growing there. 
The pair carefully note the 
location of each tree using 
GPS and tag the tree with 

a plastic band before bag-
ging the apples in zip-close 
bags and shipping them 
to the Oregon experts for 
identifi cation.

“When I fi nd an apple 
that’s lost, I want to know 
who homesteaded it, when 
they were there, who their 
children were, when they 
took their last drink of 
water,” Brandt said. “We 
cannot afford to lose the 
name of even one of these 
landowners.”

In the winter, they return 
to the trees to take wood 
cuttings that can be grafted 
onto root stock to propagate 
new trees of the varieties 
that come back as “lost” 
specimens.

The task is huge. North 
America once had 17,000 
named varieties of domesti-
cated apples, but only about 
4,500 are known to exist 
today. 

The Lost Apple Project 
believes settlers planted a 
few hundred varieties in 
their corner of the Pacifi c 
Northwest alone as they 
moved across the U. S. 
West to try their hands at 
the pioneer life.

Latest fi nd includes 
ancient species

These newcomers 
planted orchards with 
enough variety to get them 
through the long winter, 
with apples that ripened 
from early spring until 
the fi rst frosts. Many were 
brought with the settlers in 
buckets from their homes 
on the East Coast and in 
the Midwest. Then, as now, 
trees planted for eating 
apples were not raised from 
seeds; cuttings taken from 
existing trees were grafted 
onto a generic root stock 
and raised to maturity. 
These cloned trees remove 
the genetic variation that 
often makes “wild” apples 
inedible.

With the 10 latest vari-
eties identifi ed, Brandt and 
Benscoter have rediscov-
ered a total of 23 varieties. 
The latest fi nds include the 
Sary Sinap, an ancient apple 
from Turkey; the Streaked 
Pippin, which may have 
originated as early as 1744 
in New York; and the Butter 
Sweet of Pennsylvania, a 
variety that was fi rst noted 
in a trial orchard in Illinois 
in 1901.

Botanists from the Tem-
perate Orchard Society 
identifi ed them by com-
paring the collected apples 
to watercolor illustrations 
created by the U.S. Depart-
ment of Agriculture in the 
1800s and early 1900s and 
by poring over written 

descriptions in old botany 
textbooks and reference 
guides, some of them more 
than 150 years old.

One apple, the Gold 
Ridge, was particularly 
hard to identify because the 
experts couldn’t fi nd any 
illustrations or descriptions 
of it anywhere. Finally, bot-
anist Joanie Cooper went 
page by page through a ref-
erence book written by a 
botanist who died in 1912 
until she found it.

“It’s the luck of the 
draw,” said Shaun Shep-
herd, another Temperate 
Orchard Conservancy bota-
nist. “And we learn more as 
we go along.” 

Spring means work 
ramps up

With spring underway, 
the Lost Apple Project will 
soon enter its busy season 
as apple trees everywhere 
blossom and prepare to 
fruit. As they wait, Brandt 
and Benscoter are busy 
grafting wood cuttings from 
the newly discovered “lost” 
apple trees onto root stocks 
and updating their records 
from the last season.

Their nonprofi t took a hit 
when they had to cancel an 
annual fair where they sell 
newly grafted “lost” apple 
trees and a class on how to 
graft wood to grow a new 
apple tree because of the 
new coronavirus. The two 
events fund much of their 
$10,000 annual budget.

10 pioneer-era apple types thought extinct found in U.S. West 
Largest haul ever 

boosts rediscovered 

total to 23 varieties
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This Oct. 23, 2019, photo shows apples collected by ama-
teur botanists David Benscoter and EJ Brandt of the Lost 
Apple Project in an orchard at an abandoned homestead 
near Genesee, Idaho. Benscoter and Brandt recently 
learned that their work in 2019 has led to the rediscovery of 
10 apple varieties in the Pacifi c Northwest that were plant-
ed by long-ago pioneers and had been thought extinct.

MORE 
INFORMATION
• Find the Lost Apple 

Project on Facebook at 

www.facebook.com/

lostappleproject/

Options: Takeout or 
delivery (no charge).

Mamacita’s 
International Grill

Where:  2003 Fourth St., 
La Grande

Hours: 4:30-7:30 p.m. 
Wednesday-Saturday.

Contact: Call the restau-
rant (541-963-6223), staff 
are willing to walk you 

through menu choices, tell 
you the cost of your order, 
take your name and give 
you an approximate time 
the order will be ready.

What’s available: Lim-
ited menu (can visit zmenu.
com/mamacitas-la-grande-
online-menu to see what 
there is).

Options: Takeout.

Frontier Express
Where: 781 Campbell 

St., Baker City
Hours: 11 a.m. to 

3 p.m., 5-7:30 p.m. 
Wednesday-Saturday.

Contact: Phone in (541-

523-6695), drive up, Face-
book Messenger (search 
Frontier Express). Currently 
about 50-50 split on cus-
tomers calling in or coming 
by.

What’s available:Full 
menu (available at zmenu.
com/frontier-express-bak-
er-city-online-menu or 
Facebook). Turnaround 
time is usually about 10-15 
minutes.

Options: Takeout or 
delivery (through Baker 
City To Go; cost is $3.99 
for fi rst four miles from 
restaurant, $1/mile addi-
tional after up to 9 miles).

TAKEOUT
Continued from Page 1B

and gradually, it could be a 
boon for irrigators.

“It represents a lot of 
potential water for runoff,” 
Oviatt said.

Despite relatively strong 
snowpack, the optimism is 
tempered by lower-than-
normal total precipitation, 
Oviatt said, which remains 
at 80% statewide.

The driest areas are in 
southwest Oregon, where 
the Rogue and Umpqua 
basins are at 69% of 
average precipitation and 
the Klamath Basin is at 

68%. Gov. Kate Brown has 
already declared a drought 
emergency in Klamath 
County. Stream fl ows are 
expected to range between 
42% to 90% in the region, 
and average to above-av-
erage in basins farther 
north.

Reservoir storage is a 
mixed bag around the state. 
As of April 1, Clear Lake 
in the Hood, Sandy and 
Lower Deschutes basins 
was storing less than half 
the normal amount of 
water for this time of year. 
Reservoirs in the Rogue 
and Umpqua were also 
fi lling behind schedule at 
71% of average.

Elsewhere, reservoirs 
range between 80% and 
116% of normal, and up to 
121% at Lake Owyhee in 
southeast Oregon.

There still is time for 
areas facing water short-
ages to recover, with a 
cooler spring and timely 
rains, Oviatt said, though 
the National Oceanic and 
Atmospheric Adminis-
tration’s Climate Predic-
tion Center is calling for 
higher temperatures and 
decreased precipitation 
over the next 8-14 days.

“We’re not necessarily 
in complete dire straits,” he 
said, “but time is running 
out.”

SNOW
Continued from Page 1B

curbside pickup
Available.

We are open
601 Adams Ave, La Grande

Come in or Call in 

what you need

(541) 963-8671

M-F 8-5, SAT 8-12noon

CBD rich hemp oil & treats 

for pets. ORGANIC pet 

foods, raw or lightly cooked.

(406) 380-2729
607 Adams Ave, La Grande

OPEN FOR BUSINESS

DOWNLOAD OUR

APP AT THE

APPLE STORE OR

GOOGLE PLAY

STORE

La Grande Office
1207 Adams Ave., La Grande, OR 97850

541-663-9000

Baker City Office
2195 Main Street, Baker City, OR 97814

541-523-7390

Visit 

www.JohnJHoward.com

We’re Here for You! 

Our Drive-Thru is Open

Member FDIC. 

Visit us Online at  
www.communitybanknet.com

KAUFFMAN’S 

MARKET

OPEN
Hours M-F 9-5 Sat 9-2

TAKE OUT &  

CURBSIDE PICKUP

541-663-8404 
10214 Wallowa Lake 

Hwy. Island City

Try the SHIP TO STORE feature at millershomecenter.com
3815 Pocahontas Road, Baker City 541-523-6404

3109 May Lane, La Grande 541-963-3113
Cabinet Shop: 217 Greenwood Street, La Grande 541-963-2613


