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Points
East

By Ike Adams

(Cont. to A4)

Pop’s Grape Arbor
My grandfather had a

long line of trellises that
were filled with vines that
produced the most wonder-
ful tasting grapes imagin-
able. He chose Concord
grapes because they were
vigorous, productive, tasty,
and easy to train. He also
selected them because they
excelled in making fresh
juice, jelly, and were deli-
cious to eat raw. Pop’s were
the best grapes I have ever
tasted. One of my most re-
grettable mistakes is not tak-
ing one of his grape vines
and propagating it on my
own land.

When I was a little boy, I
stuck with Pop as he walked
among his vineyard select-
ing the ripest and best grapes
to eat straight from the
vines. He and I spent many
hours collecting small buck-
ets of the fruit and then sit-
ting under a shade tree de-
vouring our bounty. You
should have seen us spitting
seeds as we consumed the
awesome grapes. I doubt
that there is another soul on
earth who loved fresh grapes
as much as he did.

My grandmother
(Mommie Katie) also had a
hand in the production of
Pop’s yearly grape harvest.
When the grapes were just
at the peak of their season,
Pop filled buckets of the
fruit and had her work her
magic in the kitchen. Each
year she canned large quan-
tities of grape juice and jelly.
Their cellar was filled with
quarts of the juice and pints
of jelly. Oh, the joy of open-
ing one of those small con-
tainers of jelly to accom-
pany her home-made bis-
cuits for breakfast!

The production of grapes
is both simple and mystify-
ing. Yes, it is simple to keep
vines alive – Kentucky has
the right climate for grapes
to thrive. But it is challeng-
ing to grow the fruit of suf-
ficient quality to produce
good juice, jelly, and espe-
cially wine. Even though
Pop was a simple farmer, his
grapes were the best in the
neighborhood.

To receive the most nu-
trients from grapes, it's rec-
ommended that the seeds are
also consumed. Grapes are
very good sources of man-
ganese, thiamin, vitamin B6,
riboflavin, vitamin C, and
potassium. They are an ex-
cellent source of health-pro-
moting flavonoids. The nu-
tritional benefits of grapes
are similar to those found in
other berries. Usually, the
stronger the color of the
grape, the higher the con-
centration of flavonoids.

Grape seed extracts are
rich in flavonoids also and
have been widely used in
treating varicose veins and
other venous disorders.
These flavonoids are very
powerful antioxidants and
have been shown to reverse
atherosclerosis.

The first commercial
vineyard in the United
States was located in Jessa-
mine County, KY. It was
started by Switzerland
County, Ind., native John
James Dufour. Dufour orga-
nized the Kentucky Vine-
yard Society.

I am not sure where Pop
first acquired his grape vines
but several of his friends
started their own vineyards
from his original stock. Pop
always said, “When you bite
into a grape that's warm
from the sun and bursting
with juice, you'll be hooked
on growing grapes.” He was
absolutely correct.

When we think of grow-
ing grapes, we dream of
green or purple table grapes
(the kind you eat fresh),
jams and jellies, or perhaps
a good wine grape, just in
case you want to make your
own Cabernet.

Knowing how to grow
grapes successfully means
selecting the right variety for
your region. Grapes will
grow in almost any part of
the country, but you need to
choose one that suits your
local conditions of summer
heat and winter cold. Your
local extension office can
suggest a specific variety
whether table or wine.

Grapes need full sun all
day, whatever the region
you live in, as well as well-
drained soil that's free of
weeds and grass – you don't
want any competition for
water and nutrients. Just
think of all those pictures
you've seen of the Italian
hillside vineyards – that's
the goal.

Pop’s grape vines were in
the direct sun, near his apple
orchard. His trellises were
tall enough that he could
walk under the vines in or-
der for him to prune the
vines each season. The tech-
nique for growing grapes
that is the most productive
is good pruning practices.
Pop was very talented in se-
lecting which vines needed
to be pruned in order for him
to achieve the maximum
harvest. I loved spending
time with him as he sculpted
his particular vineyard. I
learned so much from
watching him work his
magic.

Now you see why I am

On Call
By:

 Rick Branham

One of my most vivid
memories is climbing up the
hillside to his orchards with
my grandpa, Mose Adams,
who everybody in the fam-
ily called “Pap”.

I can close my eyes and
visualize every tree and tell
you the variety of each and
every single one.

Without going into detail
about the lay out, the upper
orchard consisted of one
each of Winesap, Rome
Beauty, Fuji (that we called
Jumbo), Starks Red and
Golden Delicious, Black
Ben Davis  two Grimes
Golden, three Horse Apples,
two June Apples (one red
striped and one yellow) and
one tree that came up from
seed but yielded bushels of
late summer fruit.

The lower orchard, much
closer to our house, had
blighted and mostly died,
but still had half a dozen
trees that bore fruit until I
was out of high school. I
especially remember the
two big  Grimes Golden
trees and a striped June
Apple that stood just behind
the family cemetery.

Pap crossed over to the
other side in November of
1954 when I was just a few
weeks shy of my sixth birth-
day. Pap was 86, but I re-
member going to the upper
orchard with him early in
October.  Mom had given
each of us a burlap feed sack
and admonished both of us
to not try and pack more
than we could handle.

But the Black Bens, a
small, round, deep purple
fruit that Pap cherished
above all others, were just
commencing to get ripe and
we wound up putting more
apples in my sack than I
could easily carry.  Half way
down the mountain, Pap tied
the tops of our sacks to-
gether and slung them
across his shoulder so that
he had a peck of apples on
his back and another on his
chest.

Our intentions were to
untie them in the hallway of

the barn so that I could
struggle in with my load and
impress Mom. Unfortu-
nately, she was gathering
eggs and caught us in the act
of making the switch.  This
was just one of hundreds of
times that Pap talked me out
of getting a whipping.

By the time I’d finished
high school, the orchards
were essentially too uncared
for and too overgrown to be
productive. The trees were
old and already susceptible
to disease and insects when
Pap was still alive.  Dad and
some of my uncles and older
cousins tended them for per-
haps a dozen years, but they
eventually became unwor-
thy of the effort.

But while they were still
living, they provided all the
apples that several families
could use.

In their prime, during the
twenties and thirties, they
had also provided an impor-
tant cash crop to Pap’s sub-
sistence farm.

My mom and most of my
aunts made apple butter,
apple jelly, apple sauce and
canned apples.  Mom often
spoke of making apple cider
but the cider press was gone
before I was born.  Of all
things apple, however, my
favorite was, and still is,
dried apples. Even into my
college years, Mom was
finding enough Grimes
Goldens every year to dry a
couple or three bushels be-
cause I well  recall taking
some to share with my dor-
mitory Yankee roommates
and explaining how we
made them.

When I was growing up,
there was no better snack
than a handful of dried
apples and if you’ve never
had a dried apple fried pie,
you simply have not experi-
enced one of the finer things
that life on earth has to of-
fer.

From mid-summer until
early fall, if you were sitting
around, with nothing else to
do, Mom would put you to

(Cont. to A4)

Last week I started into
the science of firefighting
and how fire starts. At the
end of the column I asked
what BTU stands for and the
answer is British Thermal
Units. That is the amount of
heat required to raise the
temperature of 1 pound of
water 1 degree Fahrenheit.
Last week I also talked
about the four components
needed for fire, the fire tet-
rahedron. The first compo-
nent I am going to look at is
heat.

Having an understanding
of heat and temperature
gives you a good working
knowledge of fire behavior.
I don’t want to get to sciency
with this, but heat is a form
of energy and energy has
two states; potential and ki-
netic. Temperature is a mea-
surement of kinetic energy.
Heat will move from objects
of higher temperature to ob-
jects of lower temperature.

In my very first edition
of this column I said that it’s
not the wood actually burn-
ing but instead it’s the gases
produced. This process is
called pyrolysis which is
caused by applying addi-
tional heat. As a material
begins to heat up, it begins
to release ignitable vapors or
gases into the atmosphere.
The process continues the
production and ignition of
the gases so that the com-
bustion reaction is sus-
tained. This has always in-
trigued me to the fact that
it’s the gases burning and
not the wood. So applying
water to a burning object
cools the material down thus
taking away the heat and al-
lowing the fire to die out.

I want to look at one
other aspect of the heat com-
ponent in the fire tetrahe-
dron this week, and that is

the sources of heat energy.
There are four sources of
heat energy in particular I
want to discuss. First is the
most common source of
heat in combustion reac-
tions, chemical heat energy.
Chemical heat energy is
when a combustible comes
in contact with oxygen, a
lighter a good example.
Next we have self-heating or
spontaneous heating. This is
a form of chemical heat en-
ergy where a material in-
creases temperature without
external heat. The best ex-
ample of this is a hay bale
catching fire. The sun can
initiate or accelerate the pro-
cess but the conditions of to
be just right for this to oc-
cur. That is why we don’t
see every hay bale in the
field catching fire. Oil
soaked rags is another ex-
ample of spontaneous heat-
ing.

Electrical heat energy is
common in many house
fires. Electrical heating can
occur by arcing, overload-
ing, sparking and resistance
heating. Resistance heating
occurs in electric coils on a
stove or portable heaters.
And lastly there is mechani-
cal heat energy, which is
generated by friction or
compression. Friction is, of
course, the movement of
two surfaces against each
other. For example, rubbing
stones together to generate
a spark to start a fire. Heat
of compression is generated
when gas is compressed.
The ones who drive diesels
probably know this. Diesel
engines ignite fuel vapors
without the use of a spark
plug using this principle. It
is also the reason why or
SCBA cylinders feel warm
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