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NOTE FROM THE PUBLISHERS
Welcome to our ﬁrst issue, celebrating local food, farms
and community in northwest Washington
“In the spring, at the end of the
day, you should smell like dirt.”
—Margaret Atwood

W

elcome to the
premier issue of
Grow Northwest,
a new magazine
celebrating local food, farms
and community in northwest
Washington. Like many local
business owners, we love what
we do! And like many families
and residents in the Northwest,
we love what local farmers, food
producers and artisans do! So
we have taken our passion for
community publishing (we also
operate What’s Up! Magazine and
the Foothills Gazette in Whatcom
County) and love of local food,
farms and living, and combined
them to create Grow Northwest.
Our mission is to bring readers
an abundance of information,
resources and seasonal content
about local food, farms and life,
and oﬀer an advertising outlet
for farmers, businesses, artisans,

organizations and others who take
pride in bringing their goods and
services to the community at large.
There is real passion in the
Northwest for supporting the local
economy and those who grow,
make, produce and create. We
intend to make this magazine a
go-to guide for those who enjoy
living locally.
Initially, the magazine’s general
focus will be within a 100 mile
radius of the Bellingham area
– mostly Whatcom, Skagit and
San Juan counties, but also
including some information from
neighboring areas. Our corner
of the Northwest abounds with
locally grown and produced food
– it is staggering what you can ﬁnd
within 100 miles! Combine this
bounty with the equally impressive
community organizations,
DIY spirit and artistry in the
Northwest, and we have amazing
content to share with you. All over
the Puget Sound-North Cascades
region, there are both producers
looking to market their items
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Grow Northwest’s general coverage area (initially) will be approximately 100
miles from Bellingham. Whatcom, Skagit and San Juan counties will be the focus of the magazine, however neighboring areas will also be included. CUSTOM
MAP BY ADAM WILBERT/CARTOGAIA

and residents wanting to know
more about what’s out there. As
is evident in the community, the
desire and practices of living and
eating local, and getting back to
the basics, are strong and growing.
We have wanted to launch
this magazine for some time,
and are excited to ﬁnally be here.
Given the economic state, we are
launching on a budget - meaning,
like any good garden or home
project, this is a work in progress.
Initially, we will publish every two
months, but aim to go monthly in
the future.
We will also feature additional
content and columns, coming
both in print and online. One
addition, for example, will be
the “Ask the Experts” section, in
which local growers, producers
and knowers will answer
Northwest-related questions from
readers. Have a question? Send to
info@grownorthwest.com.
Stay tuned to our website,
as we’ll post new items, blogs
and information. Our website
is under construction, so please
pardon the mess. Most of the site
should be completed by the end
of the month, including an online
store to purchase t-shirts and
more! Also, anyone interested
in following the magazine via
Facebook can visit the Grow
Northwest fan page.
Grow Northwest is free to the
public, and we ask that each
person take just one copy each. We
look forward to being sustained by
advertising revenue, and are also
oﬀering subscriptions by mail ($18
per year) for readers who wish
to do so. Anyone interested in
advertising or subscribing, please
contact our oﬃce! Advertising
in Grow Northwest brings your
business directly to those across
the Northwest who care about
community.
We’d like to send many
thanks to all the businesses and
organizations who believed in
the concept of Grow Northwest to

advertise in our very ﬁrst issue thank you! Readers, please support
the businesses you ﬁnd within
these pages. Many thanks as well
to all those who contributed words
and photos, and to our printer
who patiently worked with us. We
had some waves getting this ﬁrst
issue out, so thanks to everyone
for your support and patience!
Please join us at our magazine
launch party on Saturday, May
29 at Boundary Bay Brewery in
Bellingham. The family-friendly
party will start around 3 p.m., just
as the Bellingham Farmer’s Market
is closing. There will be plenty
of local prizes and live music by
The Librarians and Thimble vs.
Needle. The party is free and open
to the public, but we will be taking
donations. We’ll also have t-shirts
for sale and other items. Stop on
by and say hello, our whole family
will be there, and we’d love to meet
you. Our two children, Harrison
and Ruby, often “work” alongside
us, so this has been an amazing
experience so far and a pleasure
meeting and working with people
who love what they do.
We love living and working
here, and are excited to share
information with Northwest
readers and beyond, and to meet
all of you who provide these
wonderful, quality items, services
and ideas. In addition, we are
working on a compilation (a
“bible”) of local food sources!
Thank you for reading and
supporting our ﬁrst issue, see you
next time.
—Becca & Brent
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FIELD NOTES

A brief look at related news, business and happenings
Breweries medal at World Beer Cup

STATE – A number of regional breweries placed at the World Beer Cup, an event
known as “The Olympics of Beer Competitions,” including Boundary Bay Brewery and Chuckanut Brewery, both of Bellingham. Considered by many to be the
most prestigious beer competition in the world, Washington breweries ﬁnished
with a total of 12 medals – three gold, ﬁve silver, and four bronze. Among the
winners were: A gold medal for Chuckanut Brewery’s Chuckanut Dunkel, two
silver medals for Boundary Bay Brewery’s Dunkles Bock and Imperial IPA, and
a bronze medal for Boundary Bay’s Cabin Fever. This year’s competition was
held in Chicago, and received entries from 642 breweries from 44 countries
and 47 U.S. states. World Beer Cup representatives said this was the largest ever
commercial beer competition. A total of 23 breweries from Washington State
submitted beer entries.

2010 Eat Local EVERY Week kicks off

WHATCOM – Every Thursday from the end of May through October, a total of 19
Whatcom County restaurants will present a special-of-the-week, featuring new
menus that incorporate local and seasonal ingredients, a program sponsored by
Sustainable Connections. An Eat Local EVERY Week Kickoﬀ event will take place May
27 at Chuckanut Brewery and Kitchen in Bellingham, where Chef Rob Morrell will
share his take on buying local, introducing a new ‘Locavore’ menu that will rotate
throughout the season. “For thousands of years, people relied on what was locally
and seasonally available,” Morrell said. “If we want to preserve our ability to eat
good food we have to commit to eating locally and seasonally. From the producers
all the way to the restaurants, we are trying to encourage the people around us to
enjoy the simple pleasure of food,” he said. The Locavore Special menu showcases
a variety of local ingredients including Samish Bay Cheeses with Old Word Deli
charcuterie, Barlean’s seafood, seasonal fruits and veggies, and housemade Mallard
ice cream sandwiches. Upcoming Eat Local Week specials include: June 3 at the
Lettered Streets Coﬀee House (1001 Dupont St, Bellingham); June 10 at the North
Fork Brewery and Beer Shrine (6186 Mt Baker Hwy, Deming); June 17 at Avenue
Bread (1313 Railroad Ave, Bellingham); and June 24 at Pizzazza (1501 12th St,
Fairhaven). For more information and upcoming events, visit www.sconnect.org.

San Juan Island: 320 acres transferred

SAN JUAN – Earlier this month, the state Board of Natural Resources approved the
transfer of 320 acres of Common School trust forestland to San Juan County for $3.1
million, a move that puts the property in motion to be included in the U. S. National
Park Service’s San Juan Island National Historic Park. The 320 acres of state trust
land are adjacent to the English Camp unit of the federal historic park and include
a 19th Century-era road used by British and American troops who jointly occupied
the area until 1872. The property has been managed for the school trust by the
Washington State Department of Natural Resources (DNR). The San Juan County
Land Bank and The Conservation Fund, a private, non-proﬁt corporation, partnered
with DNR and the Park Service to facilitate the transaction.

WCD to host equine workshop, tours

WHATCOM –The Whatcom Conservation District and Horses for Clean Water will
present a free horse workshop “Managing Small Acreage Pastures and Horse
Health” on May 19. Information will include basic techniques for good pasture
management such as how grasses grow, winter paddocks, liming, spreading
compost, rotational grazing, managing small grazing areas, weed control, and
fencing options. The workshop will be held from 6 -8:30 p.m. at the Lynden
Public Library, 216 4th Street Lynden. In addition, a horse farm tour will be held
June 12, from 10 a.m. to noon at Broken Auger Farm in Ferndale. Guest speakers
include Kulshan Vet Clinic and Local Ferrier Larry Davis. The tour will highlight
good pasture rotation, adequate acreage, mud and manure management and
more. To register, contact the District at (360) 354-2035 ext 3.

Find more Field Notes and updates online at www.grownorthwest.com. Have news
you’d like to share? Send submissions to editor@grownorthwest.com.

4 grow NORTHWEST May/June 2010

Farmers Goeff Martin of Osprey Hill Farm, Billy Tate of Moondance Farm, and Amy Fontaine (back) of Terra Verde
Farm look at new hoop tunnels as part of the Terra Verde farm. Hoop tunnels were given to eight local farms in
late April. PHOTO BY BERT WEBBER

Grant provides hoop tunnels for eight local farmers
WHATCOM – The Whatcom Community
Foundation awarded $27,400 to purchase
hoop tunnels and to evaluate the technology’s
eﬀectiveness in extending the growing season
in Whatcom County. The grant was made to
Sustainable Connections, the project’s ﬁscal
sponsor, from the Foundation’s Sustainable
Whatcom Fund. The tunnels are a type of
greenhouse made from hooped metal covered
with plastic and other insulating materials.
The hoops for the demonstration project were
delivered to eight local farmers on Thursday,
April 29. Participating farmers will extend
the season by growing early and late season
vegetables. The group will work together to
collect and share data throughout the duration
of the project. Participating farms, most of which
have Community Supported Agriculture (CSA)
programs are: Osprey Hill Farm, Moondance

Farm, Holistic Homestead Farm, Growing
Washington, Nooksack Nine Farm, Rabbit Field
Farm, Cedarville Farm and Terra Verde Farm.
“The high tunnel project is a great example of
the community’s interest and support in our local
food system and looking at ways in which we
can strengthen it,” said project participant Billy
Tate of Moondance Farm. “This project should
be a great learning experience for farmers and
the community alike... The high tunnel project is
aimed at growing more food locally by extending
our seasons. It will increase the amount of locally
grown fruits and vegetables available during a
greater portion of the year..”
Whatcom Community Foundation has
awarded grants totaling more than $7 million
dollars since its inception in 1996. For more
information, visit WhatcomCF.org or contact the
Foundation at (360) 671-6463.

PEOPLE

Lincoln Elementary Garden
Club wins national contest
by Brent Cole

I

n its fourth year, the Garden
Club at Lincoln Elementary
in Mount Vernon has
worked to provide a garden
at the school while also increasing
the nutritional value served in
school food. This month, they’re
being honored at the National
Farm to Cafeteria conference
after winning a national video
contest that encouraged schools
to show how they’re working to
get locally grown food into their
schools. The Garden Club’s video,
“Real food is…” showed food from
their garden, which the students,
parents and volunteers helped
create and maintain.
The Garden Club program
began as part of the Mount
Vernon Healthy Communities
Project – a plan that had been
adopted by Mount Vernon’s City
Council as part of the long-term
comprehensive plan. Included
in the project are the goals of
having school provide healthful
foods and beverages, utilizing
urban planning approaches that
will promote physical activity
as well as encouraging policies
that provide kids with physical
activity outside of school physical
education classes.
“We convened a group of
parents, teachers and community
members who were interested
in making Lincoln a Healthy
School Pilot,” stated organizer
Rita Ordonez. From the meeting,
the group had two primary goals
of starting a “school garden and
improving the nutrition of the
meals served,” with the intention
to “grow food that can be served
in the cafeteria or used in the
cooking classes.”
After receiving funding from
Lowe’s Toolbox for Education
grant, and donations as well as
support from the Mount Vernon

Skagit Rotary and the Evergreen
Land Trust.
With an army of volunteers,
the group constructed 10 raised
beds, a courtyard, a welcome gate,
garden shed, rain barrels and
hoops to cover two raised beds.
From the beginning, students
and parents at Lincoln Elementary
loved the program, according
to Rita, with the numbers of
participants increasing each year.
The group meets one hour a week,
after school on Wednesdays. “We
are currently growing potatoes,
lettuce, spinach, peas, parsley,
rosemary, pears, strawberries,
apples, plums,” she said, adding,

“Programs like the
ones at Lincoln
are only possible
through the efforts, support and
partnerships of
many people and
organizations.”

—Rita Ordonez

“We will put in squash, pumpkins
and beans soon.”
With 25-30 kids working in
the garden each week, there are
plenty of hands to help. Over
the summer, the Garden Club
will work with the Skagit County
Community Action Agency; they
will harvest the food and take it
to feeding programs at Friendship
House (a homeless shelter) and
Peer Connections (a behavioral
health day center). High school
student Jeﬀrey Levine will
coordinate the summer volunteer
harvesters and garden tenders.
The Garden Club, Lincoln
Environmental Action Force, 5th/
6th grade teacher Teresa Vaughn,

as well as Mount Vernon School
District Digital Literacy Specialist,
Martha Thornburgh produced
the winning video. Much of the
video was actually ﬁlmed by
Rita’s daughter, Olivia Farrell, a
garden club member. The winning
video has garnered the attention
of the media, including a recent
interview with Q13 Fox news.
Rita and Olivia will represent
the Garden Club in the
conference, which will be held in
Detroit May 17-19 with the video
being shown on May 18.
Rita’s mother grew up in
Detroit, so she’ll be meeting up
with some special members of
her extended family. “Her parents
were Italian immigrants,” stated
Rita, “who had a big garden and
made their own pasta, wine,
tomato sauce, etc. It is really
where our family’s journey to real
food in America began.”
Rita notes that eﬀorts of the
community and volunteers are
the key to making the program
work. “Programs like the ones
at Lincoln are only possible
through the eﬀorts, support and
partnerships of many people
and organizations. We have had
great volunteer support from
our entire community. We also
have had great support from
the Lincoln PTA, Slow Food
Skagit, Slow Food USA and OXO
International,” she said.
The Garden Club also oﬀers
free family cooking classes, in
which a meal is prepared by all
participants who then sit down
and eat together.
In mid-May, Lincoln
Elementary will also receive
a SEED award from the
Washington State Department
of Ecology to build worm bins
and start food waste composting.
“We want to create a full cycle
compost project - from garden to
cafeteria to worm bin to garden,”
Rita said.

Students with the Lincoln Elementary Garden Club, now in its fourth year, work
on their school garden. In addition to the video contest award, the club will
receive a SEED award from the State Department of Ecology to build worm
bins and start food waste composting. PHOTO BY RITA ORDONEZ

May/June 2010 grow NORTHWEST 5

Lopez Community Land Trust promotes
sustainable living, affordable housing
by Stephanie Ashton

Some of the houses constructed
through the Lopez Community Land
Trust. Solar hot water and rain collection units are key components
of the construction. PHOTO BY JUAN
HERNANDEZ OF MITHUN ARCHITECTS

P

icturesque San Juan
County has long been
a bastion of vacation
homes and romantic
getaways. Among the islands’
lovely farms and quaint shops,
however, lives a resident
population ﬁnding diﬃculty
in maintaining a comfortable
standard of living.
The Washington State
University Center for Real
Estate Research has found that
within Washington State, it’s the
residents of San Juan County
who have the greatest disparity
between household income
and housing prices. Termed the
“aﬀordability crisis,” working
families in San Juan County
– who, on average, earn less than
half of what could be expected
in Seattle – must contend with
housing prices that are the
second highest, falling just short
of King County’s top position, of
any county in the State.
Rising up to relieve some of the
pressure on working families is an
alliance of community land trusts
in San Juan County. Functioning
by holding land in trust for the
regions they serve, community
land trusts remove parcels of
land from speculative markets
and allow for a much greater
aﬀordability for the homes and
structures built on the land. Aside
from the ﬁnancial assistance

“When I came to
Lopez, I wanted to
be an architect of
buildings.
After I left Lopez,
I wanted to be
an architect of
community.”
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Land Trusts provide, many –
including the Lopez Community
Land Trust – take a full-on leap
into promoting sustainability
alongside aﬀordable housing.
The Lopez Community Land
Trust has undertaken a wealth
of programs and housing
developments. Beginning with
the Morgantown project in
1992, four independent housing
projects integrating aspects
of sustainability – including
renewable energy sources
– have been built on Lopez
Island to accommodate lowerincome families who otherwise
couldn’t aﬀord homeownership.
Morgantown was, in fact, the
ﬁrst aﬀordable housing project
in the state of Washington, and
encompasses seven homes on
a one-acre site on the edge of
Lopez Village.
According to Rhea Miller,
Assistant Director of the
Lopez Community Land Trust,

volunteers’ eﬀorts devoted to
the project were invaluable.
“There was so much community
support during construction,”
Miller said, “including a team of
grandmothers who did shingling
of the homes as far up as they
could reach – they were great!
We had a parent of a homeowner
who volunteered to do all the
electrical wiring, and a carpenter
travelling through the islands on
vacation [that] saw us, and stayed
to help build.”
Miller said, “Our main
goal is to create a sustainable
community through aﬀordable
housing, sustainable agriculture
and renewable energy and other
rural development opportunities.”
Common Ground, LCLT’s
latest housing development,
completed in 2009 and oﬀering
11 homes and 2 rental units,
recently won the National
Association of State Community
Services Programs’ ﬁrst prize

in New Construction. The site
incorporates rainwater catchment
and solar hot water, among other
eﬃciencies, but the LCLT isn’t
resting on their laurels. When
asked where the LCLT hopes to
be in ﬁve years, Miller responds
that a great many projects are
being considered, “[including]
more zero-net energy, aﬀordable
housing using the passive house
design. We are collaborating
with others on weatherization,
conservation, and renewable
energy initiatives, not only for
homes, businesses and cars but
also to oﬀ-set the energy use
demanded by electric vehicles.”
This focus on sustainability
is only one aspect of LCLT’s
dynamic planning. Oﬀering an
array of educational programs
promoting land stewardship
and the development of smallscale agricultural infrastructure
on Lopez Island, LCLT is able
to extend its vision and beneﬁt

the community through its
Sustainable Agriculture & Rural
Development (SARD) programs.
The SARD programs range in
scope but focus on, in Miller’s
words, “a variety of issues
that all lead toward healthy,
sustainable communities.” One
such project was the creation
of a Mobile Processing Unit for
locally-raised meat products.
A truck and trailer owned by
the LCLT and operated by the
Island Grown Farmers Co-op
travels among farms to process
the harvested meat. The Lopez
MPU was the ﬁrst ever to be
sanctioned by the US Department
of Agriculture, giving local
farmers the opportunity to sell
USDA-approved meat products
in local stores. “This project was a
great boon for area farmers,” says
Miller, who notes that the MPU
now serves a ﬁve-county region.
Miller shares that an LCLT
intern summed his volunteer
experience up by saying, “When I
came to Lopez, I wanted to be an
architect of buildings. After I left
Lopez, I wanted to be an architect
of community.”
With over 200 members, the
LCLT ﬁlls a niche both on Lopez
Island and oﬀ, and community
involvement is absolutely key.
With more and more community
land trusts forming around the
country, the opportunities to
assist in sustainable, aﬀordable
development are varied, exciting
and, quite possibly, right next
door.
For more information about
LCLT visit www.lopezcit.org.
Stephanie Ashton lives in
Bellingham. She enjoys studying
up on the wealth of local food and
sustainability issues.

Celt Schira: Sharing seeds, heirloom style
by Brita Adkinson

A

s gardening in small
spaces is becoming
increasingly popular,
local resident Celt
Schira, who manages an electrical
engineering company that
includes focus on solar and wind
energy technology, enjoys sharing
her knowledge of gardening
with friends and neighbors. For
several years, Schira, who is
dedicated to growing her own
food and breeding vegetable and
herb seeds, mentors entry-level
gardeners and also gives away
seed kits.
Last year, Schira gave away 35
seed kits. This year, with the help
of 24 volunteers, the number rose
to 45 kits. A kit contains seeds for
growing lettuce, kale, tomatoes,
cabbage, oats, beans, herbs and
more, with the aim to provide
seeds for a garden that can feed a
family. “This year, each garden kit
had 37 varieties of seeds,” Schira
said.
In her garden, Schira grows
heirloom seeds – seeds that
are open-pollinated and were
grown in an earlier era, often
found in smaller gardens. Schira
commented that seeds used for
commercial, industrial growing
are diﬀerent from the seeds
needed for “backyard gardening.”
“The varieties that do well
for small scale gardeners have
diﬀerent characteristics from the
varieties that are suited to large
scale agriculture,” Schira said.
“For example, a farmer wants
a uniform ﬁeld of broccoli that
will all be ready at once. Then
the broccoli is cut, shipped and
the ﬁeld plowed and something

“Wherever there
was a patch
with enough
sun, they’d
grow something
there.”

else is planted.” By contrast, the
backyard gardener wants a good
side-shoot production after the
central head is cut, and wants
to continue harvesting from the
same plant for a long time.
Thus, having all the produce
ready to harvest at the same
time is not the goal of a family
gardener. Over the years, Schira
has carefully selected and grown
the kind of varieties that allow
fruit to gradually ripen. Schira
began buying seeds from a
company in North Carolina
that obtains heirloom seeds
originating from small-scale
gardening in Europe. Schira also
has bought some seeds from the
Seed Savers Exchange, of Iowa,
and from Fedco, in Maine.
According to Schira, the
family gardening traditions
in some European countries
have blossomed for many
generations, generating plants
that are optimized for backyard
gardening. In hard times, people
thrived thanks to their container
gardens and urban small-space
gardens. Seeds from these origins
are suitable for the same kind of
gardening here, and the plants are
suited to the Northwest climate.
Plants for family gardening
must not be fussy, said Schira
– they must withstand a few
days without watering and be
accustomed to varying growing
conditions.
In her own garden, Schira
conducts trials and tests, to
develop the best strains. For
example, this spring she is
growing 60 varieties of lettuce, 20
varieties of kale and more than
70 varieties of tomatoes. When
asked how many diﬀerent species
of vegetables she is growing,
she said she doesn’t know the
exact number, but guessed it was
probably around 300.
Schira’s kitchen and balcony
now sport hundreds of seedlings
– for example, around 900
tomato plants. “In 2006, I did a
grow-out of 36 tomato varieties,
to see which did best, in terms
of tolerance to organic backyard
gardening on the 49th parallel,”
Schira mused, adding that many

Celt Schira shows the rows of plant starts growing in her kitchen. PHOTO BY BRITA ADKINSON

of these turned out well and were
worth saving the seeds.
Schira’s earliest memories of
gardens were as a six year-old,
when her family spent half a
year in the town of Fresnes in
France. Back then, Fresnes had
intensively cultivated mixed-use
farms – “the three cows, two pigs,
ﬁeld of cabbages and orchardin-the-back sort of farms that
children imagine... with French
old guys brewing Prune Ancienne
– home brew plum spirits – in
the back shed...” Schira reﬂected.
The family’s home was next to
small terraced vegetable gardens
climbing up the hillside. “I sat on
the stone steps and looked at all
this food,” Schira remembered.
Later on, as an electrical
engineer, Schira spent 12 years in
active duty at a U.S. Army base in
Germany. Here, again, she lived
in a village with tiny community
gardens and abundant garden

patches around homes. On her
way to work, she would stop each
day and check out the progress in
the gardens.
Further, in the years 1987-1990,
Schira’s army career took her to
Seoul, Korea, where she found
a culture of urban container
gardening. “Wherever there was
a patch with enough sun, they’d
grow something there,” Schira
said, adding she loved walking
around the city looking at them.
She remembered how Korean
workers at a maintenance facility
for large trucks had divided up
the six feet wide strip of grass
that lined the asphalt parking lot,
for growing food. Each worker
would spend 10 minutes at the
end of each work day tending
to their gardens, and harvest
something to take home to their
families. “Over there, they really
know urban gardening,” Schira
reﬂected.

Schira is currently assisting
local school teachers with their
projects showing 7th-graders how
to grow food. While informally
serving as a source for advice
and starter kits, Schira hopes
that a local seed bank can be
established in Bellingham in the
future. She actively supports The
Center for Local Self-Reliance
(CLSR) recently established at
the Caretaker’s House & Garden
at Fairhaven Park. Schira enjoys
the growing interest in urban
and backyard gardening, and
seeing them blossom in local
neighborhoods.
People who wish to participate
in growing and exchanging local
heirloom seeds, are welcome to
contact Celt Schira at 756-8957
or schira@openaccess.org.
Brita Adkinson writes from
Maple Falls.
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DO IT YOURSELF

Rain barrel: A simple way to collect, save water
by Stephanie Ashton

W

ith the nearconstant drizzle
in the Paciﬁc
Northwest, having
plenty of water to go around
doesn’t seem, at ﬁrst blush, like
much of a problem. In fact,
between the drier months of
May through September, it is not
uncommon for Whatcom County
to experience drought conditions.
The Puget Sound region receives
only 10 percent of its annual
rainfall during the summer
months – leaving our summers
surprisingly drier than New York
City and even Tucson.
As the demand for water
increases during the summer,
while the volume of our sources
dwindles, the question of
where the supply is coming
from becomes a hefty issue.
For example, with the average
American using 101 gallons
of water a day, and the City of
Bellingham using 10 million
gallons a day (a number that
increases to nearly 20 million
gallons a day in July), water
conservation is clearly no small
matter. Indoor water use accounts
for 70 percent of a person’s daily
water use, and can be eﬀectively
reduced with water-eﬃcient
appliances and a contentious
approach to use. For outdoor
water use – the chief cause for
the skyrocketing water demand
during summer – a good method
is collecting rainwater for your
lawns, garden, washing your
vehicle and other outdoor needs.
Rain barrel technology couldn’t
be any simpler, yet the results
are astounding. Oﬀering a
happy triple-whammy of water
conservation, a savings in your
water bill, and a reduction in the
storm water runoﬀ that causes
erosion and carries pollutants
to our waterways, crafting a
barrel takes little eﬀort and little
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upkeep. Because barrels are
generally installed beneath a
downspout, rainwater collection
isn’t recommended for those
with roofs treated with chemicals
such as moss strips or zinc strips;
homes with asphalt roofs should
also proceed with caution, as
the toxic compounds used for
those roofs can contaminate the
collected rainwater. Additionally,
it is mandatory that your
collection container be of foodgrade quality.
With a food-grade barrel
and a few simple ﬁxtures from
the hardware store, it takes
only a drill for the appropriate
holes. A side hole will serve as
the overﬂow spout – or can,
alternately, be linked to a second
rain barrel – so it’s important
to consider the placement of
your barrel and whether its
surroundings can accommodate
or absorb excess water. (For
an outline of materials and
instructions, visit the City of
Bellingham’s water conservation
web page for a PDF instruction
manual and materials guide; web
address is listed under Resources
at right.)
Rain barrels should be situated
atop cement blocks, to allow a
large enough space between the
bottom spout and ground to ﬁll a
watering can or for your garden
hose to attach without disrupting
the water ﬂow. Barrel systems can
also be constructed to lie on their
sides within a support structure –
but as each gallon of water weighs
eight pounds, and with most
barrels containing 55 gallons, the
method of installation you choose
comes squarely down to safety. A
safe recommendation is to have
rain barrels securely bolted to a
standing structure.
The ﬁnal step – hooking your
barrel up to its collection source
– requires a bit of skill, but should
not seem daunting: downspouts
should be sawed oﬀ above the
height of the barrel, with the

elbow portion of the spout reattached to route the water into
the barrel. It is important to note
that mosquitoes can present a
problem around the intake hole
of barrels; their presence can be
easily discouraged by placing a
mesh screen over the intake hole,
or by adding a tablespoon of
vegetable oil to the rainwater.
The pay-oﬀ for collecting
rainwater is satisfying, whether
you’re conservation-minded or
utility bill-motivated. By taking
advantage of our spring showers
now, you’ll no doubt ensure a lush
lawn and garden throughout the
summer months.
Stephanie Ashton lives in
Bellingham. She enjoys studying
up on the wealth of local food and
sustainability issues.

Resources
The City of Bellingham oﬀers
ready-made rain barrels for
$25. To purchase one, e-mail
waterconservation@cob.org or
phone the Public Works Department
at (360) 778-7700.
Instructions on rain barrel
construction and installation can
be found at: http://www.cob.org/
services/environment/conservation
The following suppliers carry
food-grade barrels for purchase:
• Whatcom Farmer’s Co-op,
Bellingham – 3500 Meridian St.,
(360) 734-4010
• Ferndale – 1720 LaBounty Rd.,
(360) 380-0578
• Hardware Sales – 2034 James St.,
Bellingham, (360) 734-6140
• Trans-Ocean Products – 350 W.
Orchard Dr., Bellingham, (360) 6716886
Other resources are available on
the American Rainwater Catchment
Systems Association website
(http://www.arcsa.org), Rainwater
Catchment for Dry Lands (http://
www.harvestingrainwater.com)
and the EPA’s Water Sense website
(http://www.epa.gov/watersense).

Examples of rain barrel collection units at local homes, including a dual horizontal
setup and a single. TOP PHOTO BY DUANE JAGER / BOTTOM PHOTO BY YVONNE DEAN

Compost: Let the worms eat
your (good) garbage
by Greg Hunter

A

s I was growing up in
the suburban sprawl of
Seattle, my dad had the
best and most beautiful garden
in the neighborhood. Whether it
was ripe red tomatoes and other
veggies or dahlias that touched
the sky, the garden was always full
of life in the summer months.
One of the keys to my dad’s
garden was always his compost
pile. What I saw as the biggest
obstacle to me having the
backyard basketball hoop
I’d always dreamed of was
actually the foundation to his
beautiful garden. While others
in our neighborhood were using
chemicals to get their garden
moving (this was during the less
organic 70s and 80s), my dad
was using the grass clippings and
other yard waste.
Fast forward 20 or so years,
and I’m beginning to work on my
garden and creating compost that
I hope will help my garden in the
future. It worked last year, so I’m
giving it another go this season.
The most common types of
composting are “hot composting”
or “worm composting.” I prefer
the worms, just because it’s
amazing to witness the work
these little creatures do.
Worm composting is an
excellent way to break down your
food waste from the kitchen into
rich, dark, earthy soil, an amazing
addition to any garden. When I
say food waste I am talking about
good food scraps, such as fruit
and vegetable peels, pulverized
egg shells, tea bags and coﬀee
grounds.
Worm composting can be done
indoors or outdoors, allowing
for year round composting,
especially for people in smaller
dwellings. I live on some
acreage, and have created a dual
composting system – essentially
two piles, on the ground, divided
by logs and covered with wire

mesh. Plenty of air, plenty of
water, plenty of sun, and plenty
of room to mix it all up. I save my
kitchen scraps in a big pail in the
kitchen, and at the end of the day
I take it outside and dump it on
my compost. A quick mixing here
and there, and it’s good to go.
Obviously, this is a process
and the breaking down of food
products takes some time. You
can help some things break down
sooner – such as egg shells and
fruit or veggies, by adding into
the compost in much smaller
pieces; ﬂatten out those egg shells
with your shovel and cut up the
lettuce a few times so the mass
is in smaller sizes rather that
one big piece. Over time, and
the worms and micro-organisms
will covert the contents into rich
compost. Beautiful earthy dirt.
You’ll see.
Of course, you might run into
a few problems as you are getting
the compost going, as this is far
from an exact science. If you
start composting and it’s not
working, you might need to add
some nitrogen, water or air. If
it’s too hot, you most likely have
too much nitrogen and carbon
materials should be added to
reduce the heating. A bad smell
also could indicate too much
water.
Another problem you might
run into is insects and ﬂies. This

happens when adding kitchen
waste. To combat this problem,
make a hole in the center of your
pile and bury the waste.
It goes without saying that it’s a
bad idea to add meat scraps, dead
animals, pet manure, diseased
plant material or noxious weeds
to the compost. You can add
paper and some wood ash, but
not too much. You want to keep
the pH balance at a good rate
and not overdo a certain material
in the compost – let it all blend
together.
Oh, and one more thing. Don’t
have any worms? That’s easy.
Head on down to any gardening
center or composing business,
and chances are they will have a
nice size box of worms for sale.
Some places even sell by the
pound!
There are a number of great
resources out there on the web
and in the library. I always hit
up my local gardening center if I
have questions, but I have to note
that the practical book “Worms
Eat My Garbage” by author Mary
Appelhof is quite the little guide.
After all this talk of gardening,
it’s time to get out side and work
on my compost!

Worm composting is an easy way to break down your kitchen scraps and other
materials. By composting, you lessen your garbage waste and end up with rich,
earthy soil for your garden. PHOTO BY LISA JAYNE

Greg Hunter lives in Whatcom
County. He loves the Northwest
and wouldn’t live anywhere else.
Plus, his compost is awesome.
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COOKING

WILD EDIBLES:

Making a menu with Nettles,
Fiddlehead ferns and morels
by Christina &
Charles Claassen

I

t’s that time of year to start
harvesting Mother Nature’s
wild garden. What makes
spring so exciting, aside
from the fact that it’s a preview
to the summer growing season,
is that the available wild edibles
are bountiful, tender and light in
ﬂavor and texture.
We are all familiar with using
wild edibles such as nettles,
ﬁddlehead ferns and morels in
basic recipes, but these foods can
also be used in gourmet dishes
that are simple to make, and
elegant on the plate. Before you
start creating your own dishes or
following these recipes, there are
some important things to know
about gathering and eating wild
edibles.
Nettles are some of the ﬁrst
plants to pop out in the region,
and are easy to cook. They are a
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perennial plant that can be found
almost anywhere—in yards,
ditches and woods. While hiking
through a patch of nettles is not a
favored activity, we should prize
these greens for their richness in
vitamins such as iron, calcium
and zinc.
When harvesting nettles,
leather gloves protect hands from
the stinging hairs that cover the
leaves and stems. Luckily, once
nettles are cooked, the prickly
hairs no longer sting. Nettles
can be identiﬁed by their broad,
jagged, spine-covered leaves.
Ask someone knowledgeable to
point them out before picking
them. According to the herbalist
Rosemary Gladstar, using the
top-most leaves of the nettle
plant in early spring and summer
provides the best tasting greens.
If you regularly trim the top
leaves from a plant, you will
enjoy fresh greens until fall.
You can cook nettles as
you would any cooked green,

especially spinach. Drop it in
boiling water for 30 seconds,
remove from boiling water, and
use as you would in recipes that
call for wilted spinach (or use
a steamer). Some tasty ways to
incorporate this wild edible is in
recipes such as spanikopita with
feta cheese, sautéed with oil &
garlic, or in nettle gnocchi.
Morels are another ubiquitous
springtime wild edible. Many
people like to keep their locations
for harvesting these mushrooms
closely guarded, but that doesn’t
mean they are inaccessible. Most
people are more than willing to
teach about these mushrooms if
they sense genuine interest.
Morel mushrooms are unique
and easy to identify. They have
oval or cone-shaped caps that
look honeycombed, and they
are brownish-gray. The best way
to ﬁnd these mushrooms with
conﬁdence (there are false morels
that are toxic, so you must be
sure you know the diﬀerence)

During the spring season, nettles (above) and ﬁddleheads can be found in plenty of places – try your backyard. PHOTO BY CHARLES CLAASSEN

is to go out with someone more
experienced. It is also a great idea
to have a ﬁeld guide to compare
notes with. David Aurora’s “All
That the Rain Promises and
More…” is a great pocket guide.
According to Aurora, the most
common places to ﬁnd these
mushrooms are in forested areas,
especially under cottonwoods
and alders along streams.
Once you harvest morels, you
need to clean them. Plunge them
into cold water to rinse out bugs
and dirt, but don’t soak them.
The most traditional way to cook
morels is in butter with a splash
of red wine, but the possibilities
are endless. Some tasty dishes
include morel ragôut, scrambled
with eggs and spring onions, or

stirred into risotto. You can also
dry morels with a dehydrator,
grind them, and use the dried
powder for seasoning.
Fiddlehead ferns are a fun
treat, especially because of
their beautiful shape. These
are the unfurled stalks of ferns,
usually bracken fern in the NW.
Fiddleheads get their name from
the curled “scroll” of a ﬁddle.
Harvest ﬁddleheads that are
tightly wound and close to the
ground as they taste best.
Fiddleheads require a little
more attention to cook and
prepare. It’s a good idea to
remove the yellowish brown
skin. Boiling the sprouts twice
(changing water between boils,
and boiling for 10 minutes each

Morel Ragôut

Nettle Gnocchi

3 Tablespoons butter
1 pound fresh morels, cleaned,
rinsed, and drained
1 medium shallot, ﬁnely
chopped
4 cloves garlic, minced
6 ounces sherry or Madeira wine
1 cup heavy whipping cream
1 sprig fresh thyme
salt and black pepper to taste

3 medium russet potatoes
10 oz. stinging nettles
1 egg
1-2 cups high-gluten bread ﬂour
salt, to taste

In a skillet, heat the butter until
fully melted but not browned. Add
the shallots, garlic and mushrooms,
sautéing until the veggies are
tender and translucent. Add the
mushrooms and sauté brieﬂy before
adding the sherry. If possible, ignite
the hot sherry with the ﬂame of
the burner or with a lighter and
let the alcohol burn oﬀ. Once the
ﬂame dies down, add the whipping
cream and thyme, turn the heat to
medium-low and simmer until the
sauce is thick enough to coat the
back of a spoon. Season to taste
with salt and black pepper. Ragôut
is great over buttered pasta or
served in a puﬀ pastry vol au vent
shell.

Peel & dice potatoes. Boil until soft.
Drain and let them cool. You want
your potatoes to be dry and ﬂoury.
Steam or boil nettles brieﬂy, just
until wilted. Squeeze out any excess
moisture. Chop them ﬁnely or pulse
in a food processor.
Combine nettles and potatoes, add
egg and mix. Add 1 cup of ﬂour and
knead in. Continue to add a little
ﬂour at a time, kneading until the
dough is soft yet ﬁrm (it will still be
a little sticky).
Roll the dough into a half-inch
diameter rope. Cut one inch
dumplings, and crease them with
the tines of a fork. This is to provide
some texture for whatever sauce
you choose to toss your gnocchi in
to stick to.
Bring a pot of salted water to a
boil. Place gnocchi a few at a time
in boiling water. It is cooked when
it ﬂoats to the top. Remove with a
slotted spoon.
Serve with a sauce of your choice,
or toss with fresh goat cheese and
toasted walnuts.

After harvesting morels, you can dry
them with a dehydrator, grind them,
and use the dried powder for seasoning. PHOTO BY CHARLES CLAASSEN

home, take out a favorite
recipe that calls for greens or
mushrooms, and experiment
with substitution. The more you
explore with wild edibles in the
kitchen, the more comfortable
you will become with making
gourmet meals that come from
your backyard. And make sure
you know the rules of where
you harvest, whether on public
land or private property. It’s
important to respect the land
and the people who keep it, so
you have many more gourmet
meals ahead.

time) also reduces the bitterness
by removing tannins. Steaming
is a good way to cook the sprouts
as well. Add butter-braised
ﬁddleheads to a salad, roast with
other veggies, or enjoy in Asian
stir-fry.
Get out and start harvesting
wild edibles. Bring them

Charles Claassen has been a
professional chef for almost 20
years and focuses on using local,
organic, and wild-harvested
edibles in his cooking. Christina
is a freelance writer who enjoys
trying Charles’ cooking. Together
they run Sprout Catering in
Bellingham.

Spring Mesclun
Salad with
Butter-Braised
Fiddleheads,
Montasio,
and Toasted
Hazelnuts
4 ounces fresh spring salad mix
(the Farmer’s Markets are open!)
2 cups fresh ﬁddlehead ferns,
peeled
¼ pound butter
2 ounces fragrant, semi-hard
cheese like Samish Bay Organic
Montasio
2 ounces whole hazelnuts
1 teaspoon hazelnut oil (or
other nut oil)
Wash and soak your salad mix
in ice water for ten minutes before
draining and drying.
Heat your oven to 375 degrees.
Toss the hazelnuts with the oil,
place on a small baking sheet
and toast in the oven for 8 to 10
minutes. When you can smell
them, they are done, but be careful
not to overcook. Remove them
from the oven and let them cool.
In a skillet, heat 4 tablespoons
of the butter. When melted, add
the ﬁddleheads and sauté brieﬂy.
Season with salt and pepper, top
with the remaining butter and
put into the hot oven, basting
with the butter every ﬁve minutes
for twenty minutes. Arrange the
ﬁddleheads atop your salad mix,
add the hazelnuts, and shred a bit
of Montasio over it all. Dress the
salad with your favorite vinaigrette
or just red wine vinegar and a bit
more of the hazelnut oil.

While hiking through
a patch of nettles is
not a favored activity,
we should prize these
greens for their
richness in vitamins
such as iron, calcium
and zinc.
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Rhubarb and radishes? Really!
by Mark G. Wright

Ingredients
1 3/4 c. brown sugar, packed
2/3 cup shortening
1 egg
1 cup sour milk
1 tsp salt
1 tsp baking soda
1 tblspn vanilla
2 1/2 cup ﬂour
1 1/2 cup diced fresh rhubarb
1/2 cup nuts (optional)
1/2 cup sugar
1 tblspn butter

I

was just a kid when I met
rhubarb. I remember my
grandmother bringing the
long, pink and red stalks of
fresh rhubarb into her kitchen.
She put them on the counter
in that wonderful basket she
always had on hand, that carried
her freshly picked fruits and
vegetables from the family’s
farm, or from the neighbor’s.
Within minutes of her bringing
the produce into her kitchen, she
would cook or bake something.
And it was always delicious.
Each spring, for me, rhubarb
signaled the sign of spring. It was
not the warmer temperatures,
the ﬁddleheads popping up or

Directions
Mix ﬁrst nine ingredients together,
well. Grease and ﬂour two loaf
pans, pour batter about 2/3 full. Mix
together nuts, sugar and butter, and
spread crumbly topping on each
bread. Bake at 325 degrees for 40
minutes, or until done. Serve sliced.
Spread on rhubarb jam for added
ﬂavor.

Strawberry
Rhubarb
Crumb Pie
Ingredients
1 egg
1 cup sugar
2 tblspns all-purpose ﬂour
1 tblspn cornstarch
1/2 tspn cinnamon
1 tbslpn vanilla extract
3/4 - 1 pound fresh rhubarb, cut into
1/2 inch pieces
1 pint fresh strawberries, halved
1 (9 inch) unbaked pie shell
3/4 cup all-purpose ﬂour
1/2 cup packed brown sugar
1/2 cup quick-cooking or rolled oats
1/2 cup cold butter
Directions
Beat the egg in a large mixing bowl.
Add the sugar, ﬂour, cornstarch and
cinnamon and vanilla, and mix well.
Fold in rhubarb and strawberries.
Pour the batter into the pastry shell.
For the topping, combine ﬂour,
brown sugar and oats in a bowl, and
using your hands, cut in butter until
the mixture is crumbly. Sprinkle
over the top of the pie. Bake the pie
at 400 degrees for 10 minutes, then
reduce heat to 350 degrees for 35
minutes. When done, pie should be
golden brown and bubbly. Cool on
a wire rack. Serve with ice cream if
you like!
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Rhubarb Bread

Radish Garlic
Onion Dip

Fresh rhubarb (pictured above, from Sumas River Farm) and radishes (right)
both provide great color (dark pink and red) and distinctive ﬂavor. PHOTOS BY
MARTY WATSON/ELEMENTARY PHOTOGRAPHY

the birds chirping, it was the
beautifully colored long rhubarb,
and Grandma’s (Maw-Maw as I
called her) great rhubarb treats.
And when the season progressed
enough in time for fresh
strawberries, she baked the ﬁnest
strawberry-rhubarb crumb pie I
have ever tasted, to this day.
Our Paciﬁc Northwest climate
makes for a ﬁrst batch of rhubarb
in the spring, followed by a
second harvest between June
and July, the perfect time for
mixing with strawberries. Of all
the fruit combinations for a pie,
strawberry and rhubarb - sweet
and tart - is by the far the best, in
my opinion.
Fresh rhubarb can be pink, red,
or even yellowish in color, and the
stalks should be heavy and crisp,
with shiny skin (the skin holds a
lot of the ﬂavor). If the rhubarb
feels rubbery or dry to you, move
along, this is not fresh. I have
found that with rhubarb, the
more red color means a more tart
concentration.

To prepare it, you’ll want to
wash the stalks well and trim oﬀ
the ends and leaves. Be sure to rid
of the leaves, do not eat them, as
they contain a potent toxin. Most
farmers prepare the rhubarb by
cutting the leaves and bundling
the stalks. If you need to store any
cut rhubarb in the fridge, wrap in
lightly in plastic and place in the
crisper drawer.
Rhubarb makes for a great
jelly, jam or sauce, and as an
addition to pork or poultry meals.
It thickens when cooked, and
makes for rich ﬂavor. On a side
note, if you have fresh rhubarb
– homegrown or from a local
farmer – try dipping rhubarb in
honey or sugar. Makes for a great
simple snack!
Radishes, another item that
may not look appealing but
very much is, has great taste (a
mild to peppery ﬂavor), color
and crispness. My grandmother
made great snacks with these as
well, and I have always enjoyed
them as a side dish, appetizer or

Ingredients
6 radishes, quartered
4 cloves garlic, peeled
1 small red onion
2 (8 ounce) packages cream cheese,
softened
Directions
In a food processor, ﬁnely mince
radishes, garlic and onion. Add
cream cheese, and blend well. Chill
until serving. Serve with sliced fresh
vegetables, crackers or cheese.

adding into salads. Closely related
to mustard, radishes oﬀer great
health beneﬁts, as they are loaded
with vitamin C. A good radish
should be of bright colored skin,
blemish-free with short, bright
green leaves and ﬁrm texture.
Mark G. Wright lives in Skagit
County with his wife and
children. He enjoys gardening,
cooking and ﬁshing, and remains
baﬄed as to why his wife bakes
his grandmother’s strawberryrhubarb pie better than he can.

Radish Chips
Ingredients
about 8-10 radishes, depending
on size
1 tspn chili powder
1 tspn garlic salt
1 tspn paprika
Directions
Slice radishes into thin chips, and
steam for 5 minutes. Mix spices in
bowl, and add radishes, coat well.
Bake on sheet at 350 degrees for 10
minutes. Turn the chips and bake 10
more minutes. Adjust the spices for
a more mild or intense ﬂavor.

Dandelions: From spring weeds to winter wine
by Marie Biondolillo

T

he dandelion has
got to be the most
unfairly maligned
plant in America.
Although this cheerful weed has
a reputation as the scourge of
gardeners, it has far more uses
than more commonly cultivated
plants. Its leaves can be used for
salads and stews; its roots may
be added to medicinal tonics
or ground to make coﬀee; and
its ﬂowers can be made into
delicious jams and wines.

Dandelion Wine
Ingredients
2 quarts dandelion heads
1 gallon water
4 citrus fruits (such as lemons,
oranges, or tangerines)
5 cups sugar (you can use a
combination of white and brown
sugar, or even substitute some of
the sugar for honey or chopped
raisins)
1 package white wine yeast
Directions
Collect dandelions, being careful
not to pick any from areas where
chemicals have been sprayed.
Separate petals from green ﬂower
heads. Place petals in a large pot.
Boil water, and then pour over petals.
Cover and let stand for 2 days.
Strain liquid. Place in pot. Peel and
juice citrus, and add peelings and
juice to pot, along with sugar. Boil
for 45 minutes. Allow mixture to
cool to 70 to 75 degrees Fahrenheit.
Add yeast, cover, and let stand for
three days. Strain and pour into an
air-tight container. A carboy with a
fermentation trap is recommended.
After the liquid clears, rack it. Rack
wine again at the three-month
mark, and bottle. Wait until wine is
6 months old before drinking (one
year is preferable).

Nearly 60 years ago, Ray
Bradbury wrote a short story for
Gourmet Magazine, detailing
a ritual of his boyhood – the
harvesting and pressing of June
dandelions for his grandfather’s
dandelion wine. This story grew
into a beloved novel, which
inspired readers the world over
to try their hand at dandelion
wines of their own. On a Sunday
afternoon in April, my friend
Katie and I joined their ranks.
Gathering the dandelions
wasn’t diﬃcult. As we walked
through the neighborhood,
we saw them everywhere
– blanketing the lawns of rundown Victorians; clustered
beneath stands of blooming lilac;
roguishly disrupting the tulip
beds. We combed through them,
looking for the freshest blooms,
while ﬁelding questions from
surprised neighbors.
A few hours netted us heavy
bags of dandelions. Once home,
we discovered that the trickiest
part of the process would be
separating the petals from their
heads. Most dandelion wine
recipes caution you to remove
the green heads and leaves, as
these can impart bitterness to
your wine. Even with the help of
friends, processing the dandelions
took several hours.
Next, we rinsed the petals, and
then submerged them in boiling
water. After a two-day soak, we

The detail of a dandelion (left). PHOTO BY TIANNA SCHNEIDER
The dandelion heads are picked and the petals then separated (above). PHOTOS BY KATIE RICKARD

strained this solution, and then
re-boiled it with citrus peelings
and juices, as well as lots of sugar.
After cooling this mixture, we
re-strained it, and added wine
yeast. This solution is currently
fermenting in my basement.
Once this initial fermentation
is complete, it will require a
second straining into an air-tight
container so that fermentation

can be completed. When the
liquid appears clear, it will need
to be siphoned into another
container, so that any sediment
can be removed (this is called
“racking”). The wine should be
racked again after three months
and then bottled, and then aged
or at least three more months
before drinking.
We won’t be able to taste the

wine until winter, but that’s ﬁne
– winter is exactly when we’ll
need the reminder of lazy spring
Sundays.
Marie Biondolillo, of Bellingham,
writes about food and pop culture
for YouAreWeAre.com. She also
blogs about entertainment news
for WeekinRewind.com.

Note: If you’ve never made wine before,
consult a wine-making manual or home
brewing expert before proceeding. C.J.J.
Berry’s First Steps in Winemaking is
highly recommended.
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GARDENING

BEST TOMATOES:

Tips for growing a NW favorite
by Chuck McClung

T

omatoes are one of the
most popular garden
vegetables all over the
country. Everybody
wants to grow tomatoes.
Certainly, the best tasting
tomatoes are home grown. That
distinctive fragrance of a tomato
plants’ leaves signals that warmer
days are back again. Many derive
their inspiration for gardening
solely from the possibility of
growing their own tomatoes.
But so many beginning
gardeners in our area are greatly
disappointed by their tomato
growing eﬀorts. Why? Why do
tomatoes seem so “diﬃcult” to
grow around here? What can we
do?
For many years, I’ve had great
success growing tomatoes in
Whatcom County. Through a
bit of trial and error, as well as
comparing notes with other
tomato growers, I’ve learned
that anyone with lots of sun and
who waters their plants can grow
tomatoes in the Northwest, with
a few helpful hints.
Getting Started
Tomatoes require warmth, sun,
and moist well drained soil. We
experience a cool, short growing
season with little summer rain,
basically the opposite of what
tomatoes prefer. Our cooler
climate also breeds many
diseases, especially “late blight”
for tomatoes. Therefore, we must
adjust our gardening techniques
to match our Northwest climate.
Select a location in the garden
that receives as much direct
sun as possible. If you have only
half day sun, plant in areas that
get afternoon sun, the warmest
part of the day. In containers,
use the largest pot your space
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will accommodate and nothing
smaller than a ﬁve gallon pot.
Amend your soil with organic
matter or compost, avoid lots
of manure, and be sure you’ve
provided an easy way to water!
Planting your tomatoes in a
diﬀerent location each year helps
keep away late blight.
Keep in mind, by the time
the ground is warm enough
for tomato seeds to germinate
outdoors, there isn’t enough
growing season left for the plant
to produce ripe tomatoes. So
you must start your own tomato
plants from seed indoors or
simply buy started plants.
Seeds vs. Starts
By the time you read this, it
will have been too late to start
seeds; for this year, you’ll have to
buy started plants. For next year,
however, consider the options.
By starting your own seeds, you’ll
save money and be able to select
the healthiest plants from the
seedlings. You’ll need direct sun
indoors or a grow light to keep
the seedlings robust and healthy
until they can be transplanted
outside. If you lack direct sun
indoors, and do not want to buy a
grow light, buy starts.
Tomato seeds should be started
indoors 6-8 weeks before your
last frost. That’s a big time and
space investment to grow a
young, healthy tomato plant to
transplant outside. Sometimes
simply spending $1.50 for a
started plant is worth the time
saved, especially if you have a
small garden.
Planting Tomatoes
The presence of the water and
mountains produce an incredible
diversity of microclimates in
the Northwest. Generally those
closer to the salt water experience
a longer growing season and an

earlier last spring frost. Some
areas in the foothills of the
Cascades, however, can get frosts
in late June.
Wait until after your last frost
to plant tomatoes outdoors. In
Whatcom County where I live,
May 15 is generally considered
the guaranteed last frost date. If
planting before your last frost,
protect your young tomato plants
with frost blankets, cloches or
cold frames.
Dig and amend as big of a
planting hole as you can, and use
organic, slow release fertilizers.
When planting, bury the bottom
of the stem. Tomato plants will
root along any part of the stem
that touches the ground.
Most tomatoes are “vines” and
require support to keep branches
oﬀ the ground. “Tomato cages”
act as a frame and support the
stems. Plants can be also be
staked with a 1-inch x 2-inch”
cedar stake as a minimum size.
Get creative; I’ve seen some
enterprising gardeners tie strings
from the eaves of south facing
walls as support for tomatoes
plants.
However you decide to support
your plants, start doing this the
same day you plant. It is well
documented that vining plants,
as vague as that term is, grow
more vigorously when provided
support. In our cool, short
season, we want tomato plants
to grow and ﬁll out, ﬂower, and
produce tomatoes as quickly as
possible. Even with tomato cages,
I tie the young plant to a stake
until the size of the plant ﬁlls the
cage.
Tomato stems will grow quite
thick during the season and ties
like string, tie tabs, and rope
will girdle and cut the stem as it
expands. I ﬁnd that a roll of that
half-inch wide green plastic tie
tape for $1.99 works best.

Select a location in the garden that receives as much direct sun as possible. If
you have only half day sun, plant in areas that get afternoon sun, the warmest
part of the day. In containers, use the largest pot your space will accommodate
and nothing smaller than a ﬁve gallon pot. PHOTO BY ANTHONY CHARLES

Continued Care
As the plant grows, continue
to tie the stem to the stake, about
every 6-10”. Tie the stem with the
green plastic tie tape snug and
tight, right up against the stake.
Always remove any leaves that
touch the ground. One of our
key ways to reduce the incidence
of late blight is to always keep
water oﬀ the foliage. By removing
the lowest leaves on the plant,
rainwater won’t splash the soil
on the foliage. Some gardeners
cover their tomatoes with clear
plastic during periods of rain in
late summer and early fall during
cooler weather.
Furthermore, remove any side
branches from the developing
plant on the bottom 12 inches
of the main stem of the plant.
New side branches may grow
from the same location again;
keep pinching them and they’ll
eventually stop growing back.

With side branches up oﬀ the
ground air moves better under
the plant at ground level also
reducing the incidence of late
blight. In addition, with the low
side branches removed, the plant
will put more energy to growing
up, which is what we want in our
cool, short growing season.
Tomato plants require more
water as they grow bigger, the
days get longer, and the daytime
temperatures get higher. Never
use overhead sprinklers, because,
as mentioned earlier, we don’t
want water on the foliage. Soaker
hoses, drip systems or hand
watering works best because
the soil is watered not the plant.
Watering in the morning is best,
but watering after work or in the
evening is better than no water
at all.
Once plants reach 5-6 feet tall,
prune the ends of the branches to
prevent them from growing taller.

By the time the ground is warm enough for tomato seeds to germinate outdoors, there isn’t enough growing season left for the plant to produce ripe
tomatoes. This means you must start your own tomato plants from seed indoors
(like above) or simply buy started plants. PHOTO BY TIANNA SCHNEIDER

In this way, more of the plant’s
energy is allocated to setting
and ripening fruit. This is again
a cultural procedure to adjust to
our short cool season. Continue
to prune tops of any branches
that exceed 5-6 feet tall.
Harvesting Tomatoes
What a ripe tomato looks
like depends on the variety.
One way to check ripeness is to
look for the “bent knuckle” on
the little stem that supports the
tomato. If this knuckle is slightly
spread apart, a ripe tomato
will immediately pop oﬀ. Store
tomatoes at room temperature in
the shade; they lose ﬂavor when
stored in the sun or refrigerated.
Near the end of the season
after the ﬁrst light frost, all green
tomatoes can be harvested from
the plants and allowed to ripen

indoors. I put all my late season
unripe, green tomatoes in boxes,
and wait. Not all will ripen, but
you’ll be surprised how many will,
and they’ll taste so good.
Tomato Varieties
So those are the basics of
tomato growing. The other half
of the tomato growing puzzle is
to select early maturing, disease
resistance varieties appropriate
for the Northwest. Several
years ago, I had large garden
plots where I experimented
with a couple dozen tomato
varieties each year. I gained a
lot of experience in staking,
understanding diﬀerences
between varieties and which
varieties tend to be more “fool
proof ” for ﬁrst time gardeners.
Tomatoes can be thought of as
having one of two growth habits:

determinate and indeterminate.
Determinate tomatoes grow to
a determined height and are not
truly “vining”, but should still
be staked for best results. Most
tomatoes are indeterminate
meaning that the stems, if given
the opportunity (i.e. longer
growing season), would grow to
undetermined lengths.
In general, smaller tomatoes
or “cherry-type” tomatoes (there
are many varieties) seem easiest
to grow. Because the actual
tomato is smaller, it takes less
time for it to ripen, which is great
for our cool, short season. Also,
with cherry-type tomatoes like
SunGold (one of my favorites!),
Sweet 100, Sweet Million, Grape,
Green Grape and Yellow Pear
you’ll get way more tomatoes per
plant.
Many people seek heirloom
varieties like Cherokee Purple,
Brandywine, Mr. Stripey (another
favorite!), Green Zebra, and
Black Krim. You certainly get a
lot of ﬂavor for these varieties,
but many fail to realize that
heirloom tomato plants typically
produce much fewer tomatoes
per plant.They require a little
more attention and watering,
but you will be rewarded! Don’t
give up if your ﬁrst experience
with heirloom tomatoes is not
successful.
Good luck growing your own
tomatoes this year!
This article was adapted from
a piece of the same title in the
Spring 2009 issue of The Social
Gardener, the journal of the
Whatcom Horticultural Society.
Chuck McClung has a Master’s
Degree in Botany and assists
others with their gardening
dilemmas through landscape
consultations, renovations, design
assistance as well as gardening
classes and workshops. He is
the gardening columnist for
the Foothills Gazette as well as
a contributing author for The
Social Gardener, the publication
of the Whatcom Horticultural
Society. He may be reached at
orchidfruit@hotmail.com.

Tomato Varieties
EARLY VARIETIES
* Early Beefsteak – best large tomato for our climate
Early Cascade – one of the earliest to set fruit medium-sized; holds well on
stem
* Early Girl – very early maturing; sets fruit at cooler temperatures
*! Oregon Spring – great for our cooler climate; good for sauces and ketchup
Santiam – great for cooler climates
Stupice – tolerates colder weather than most; very abundant and sweet
Ultra Girl – one of the earliest; harder to ﬁnd these days

CHERRY or SMALL TOMATO
Grape – grape shaped tomatoes; very vigorous; very productive
! Black Grape – dark greenish black red grape/pear shaped; wonderful ﬂavor
Green Grape – rounder than grape but maturing green’
* Patio – determinate; medium to small tomato; great for containers
* Red Cherry – classic, cherry sized tomato; a little later than Sweet 100 or
Sweet Million
*! Sungold – VERY SWEET, low acid, orange cherry tomato; abundant harvest
* Sweet 100 – 1-inch super sweet cherry tomato; heavy yields; high in Vitamin
C
* Sweet Million – slightly larger than Sweet 100; disease resistant; super
sweet
Tiny Tim – determinate; small fruit on compact plant; great for containers
*! Yellow Pear – vigorous vines; abundant yields, roma-like consistency

DETERMINATE VARIETIES
Celebrity – semi-determinate; medium sized-fruit; disease and crack resistant
Legend – ”blight resistant,” developed in Oregon; does not perform well here
! Oregon Spring – great for our cooler climate; good for sauces and ketchup
*Patio – determinate; medium to small tomato; great for containers
Roma – THE paste tomato; heavy producer; usually determinate
Tiny Tim – determinate; small fruit on compact plant; great for containers

LARGE TOMATO
Black Krim – early maturing; dark red with shiny black/green tops; sweet
Brandywine – rosy-pink color classic tomato taste
* Early Beefsteak – best large tomato for our climate
! Lemon Boy – medium to large bright yellow tomato; very tasty; colorful in
salads

HEIRLOOM VARIETIES
Black Krim – early maturing; dark red with shiny black/green tops; sweet
Brandywine – rosy-pink color classic tomato taste
Cherokee Purple – medium sized; pink-purple with brownish color
! Green Zebra – small to medium sized green marbled tomatoes; unusually
smooth and mild ﬂavor and texture
! Mr. Stripey – very low acid, tasty; very colorful tomato; not abundant like
others
Yellow Brandywine – ﬂattened golden yellow fruits
(* = good conﬁdence builders for ﬁrst-time tomato growers)
(! = My favorites)
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Nurseries see increased sales of food bearing plants
by Chelsea Davis

I

t is time to get things
growing. Gardeners across
Whatcom, Skagit and San
Juan counties have taken this
to heart and the local nurseries
couldn’t be happier. With the
growing interest in planting food,
local nurseries have seen increased
sales in food bearing trees, plants
and shrubs.
All across the country more
and more people are becoming
interested in homegrown food.
There are hundreds of books, blogs
and cookbooks dedicated to the ins
and outs of homegrown fruits and
vegetables. The National Gardening
Association stated that the amount
of household gardens increased by
40 percent in 2009.
So why the dramatic increased
interest? Many ﬁngers point to
the struggling economy. “We
have noticed a trend. When times
get tough, sales go up,” Farm
Manager Terry Maczuga, of Cloud
Mountain Farm, said.
Maczuga believes that with
economic hardship, people start
searching for ways to save money
and come to the conclusion that
growing your own food can help
cut costs.
Cloud Mountain Farm, located
in Everson, grows fruit trees, nut
trees, berry plants and ornamental
landscape plants. For those
looking to purchase fruit trees, nut
trees and berry plants, Maczuga
recommends patience. “Many of
these plants take a year to bear
fruit—hazelnuts take at least two
and walnuts take seven.”
For the beginning gardener,
Maczuga suggests plums. “They
(plums) are a good thing to go for
as a beginning gardener, as they are
easy to grow,” Maczuga said.
And for all those that are
worried about space (can you
grow a fruit tree in a pot?) Cloud
Mountain Farm has varieties
of plants that are available with
mini dwarf, dwarf or semi dwarf
rootstalks. For those who don’t
know what that means, take for
example a mini dwarf apple tree, it
will only grow 4 feet to 6 feet tall

and can be grown in a large pot.
Gary Lorenz, owner of Skagit
Valley Gardens in Mount Vernon,
agrees that the increase in sales he
has seen is due to the economic
times. Lorenz also believes that
people want to make a change. “We
have had a noticeable increase in
sales during this recession—I think
that people want to grow their own
food in order to contribute more to
the household.”
A lot of the advice Lorenz gives
about what people should grow
is dependent on property size
and location. “In Skagit County
we have so many local farmers,
especially those that are growing
blueberries, raspberries and
strawberries; I suggest trying out
vegetable gardening.”
For those of us new to
gardening, Lorenz recommends
sticking to easy-to-grow
vegetables—tomatoes, zucchini,
lettuce—in order to remain a
motivated gardener. “Sticking with
the easier plants is a good way to
get going with gardening, people
like success. It can be discouraging
if you plant something and there is
nothing to harvest,” Lorenz said.
Unlike Maczuga and Lorenz,
Nancy Elvebak, manager of the
Garden Spot in Bellingham,
believes that the increase in sales
is due to people wanting to take
more control over what they eat.
“We have most deﬁnitely noticed
an increase in sales; people want
a food base that is closer to home.
They want to know what is going
into their food,” Elvebak said.
Many novice gardeners have
come into the Garden Spot not
sure where to begin. “A lot of
people want to do something but
they aren’t sure what. I recommend
going to the supermarket and make
a list of all the things you love to
eat, and do some research to see
if it is doable to grow it yourself,”
Elvebak said.
With over 200 seed packets, the
Garden Spot has a large selection
of food bearing plants to choose
from. Lettuce is high up on
Elvebak’s list of things to grow.
Lettuce can be grown in pots, there
is a huge variety to choose from,
and it is a fast and fun food to

Strawberry and rhubarb plant starts line the racks at the Garden Spot in Bellingham. PHOTO BY ADAM BATES

grow.
Many people are getting
back to their roots—growing
food, supporting local farmers
and connecting with what
they are eating. “We’re seeing
a marked increase in people
who are interested in local

foods, sustainability, and
building resiliency in the face of
uncertainty—screwy economics,
ﬂuctuating food prices and crop
failures, climate change, etc.,”
said Dave Boehnlan, Education
Director of Bullock’s Permaculture
Homestead located on Orcas

Island, “rowing food at home is a
big part of all those things.”
Chelsea Davis is a recent Huxley
graduate whose main goal in life is
to connect to her food and spread
the joy that comes from eating a
carrot straight from the ground.

“Sticking with the
easier plants is a
good way to get going with gardening,
people like success.
It can be discouraging if you plant
something and
there is nothing to
harvest.”
—Gary Lorenz
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LOCAL LIFE

Poochie the dog has a lazy spring nap in Maple Falls. PHOTO BY TIANNA SCHNEIDER

Brother and sister Scarlett, 10, and Miles Yurk, 8, reused a piece of wood to create a sign for their
garden in Bellingham. PHOTO BY KARENA CROTTO

A colorful ﬁeld of tulips during the month-long Tulip Festival in April in Skagit County. PHOTO BY
BOBBI KELLEY

A spring butterﬂy makes a brief landing. PHOTO BY BOBBI KELLEY
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Holding
a newly
hatched
baby chic.
PHOTO BY
BOBBI KELLEY

Lines of hanging fabric create a rainbow of color at the Spincycle Yarn stand at the Bellingham Farmers
Market. PHOTO BY MARTY WATSON/ELEMENTARY PHOTOGRAPHY

Kayce-Ann Kelley, of Welcome Valley, shares a hug and a kiss with one of her family’s new baby
goats, called a kid. PHOTO BY BOBBI KELLEY

Local resident Stephen Ray Leslie used bricks from a neighbor’s old chimney to
build a small vegetable garden in his yard. He is also planning to build a round
herb garden with remaining bricks. PHOTO BY STEPHEN RAY LESLIE

A family of
geese on a
local lake.
PHOTO BY
MORGAN
ELLIS

The 69th annual International Plowing Match took place on April 17 at Berthusen Park in Lynden. Katy and Patti, the only
mule team entered in the event, are led across the ﬁeld. PHOTO BY MARNIE JONES
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At the market

Find local farmers, artisans and more at your local farmer’s market, a one-stop
shopping place for everything local. From their farms and studios to your
family’s table, experience the wealth of Northwest bounty, so close to home.

Area Farmers Markets
ANACORTES
by Amanda Meyer

T

here is simply no place
like your local farmer’s
market. Big or small,
the market provides
a one-stop shop
for everything local. From fresh
produce to baked bread to local art
and more, you can ﬁnd those in
your community passionate about
their craft.
This is the place where the
community comes together to visit
with and feast upon the oﬀerings
from local farmers, crafters and
artisans. To be able to meet and
know the very people who have
proudly grown or produced the
food or handcrafted the items
you are buying is a special feeling
everyone should be able to
experience.
It is not every day you can shake
the hand of the person who made
the soap you’ll bathe your children
with, baked the bread you’ll eat
with lunch or planted and pulled
the carrots that will grace your
dinner plate. To meet them, to see
them, to know them, to establish
relationships, is an important part
of a healthy community.
Some markets have been established for years, while others are
fairly new or just starting entirely.
However long they have been
held, all markets hold one true
ideal: bring and make available the
community’s locally-grown and
made goods to the residents, and
those who visit.
The Northwest is a special place,

abounding in local food and handcrafted items. From fresh eggs,
beef and seafood to greens, cheese
and honey to clothing, candles and
planters, chances are you’ll ﬁnd
these items and so much more at
your local farmer’s market.
With May here, several of the
farmer’s markets in the Whatcom,
Skagit and San Juan counties have
opened for the season, while the
others will open by late May or
early June. Most operate each
Saturday, but you’ll also ﬁnd a few
communities who put on midweek markets on a smaller scale.
(Please see the sidebar at right for
information.)
A number of local markets now
oﬀer a “Friend” membership. This
special designation is for people
who are not vendors, but proudly
support the market and want to
make an extra “donation.” They
pay a small annual fee to become a
“Friend” (an action that it put toward keeping the market running),
and in turn, friends receive perks
and specials throughout the year.
In addition, a number of markets
oﬀer things like local credit (buy a
certain amount in “market dollars”
and use those dollars to make purchases at vendors’ booths), as well
as accepting food stamps and other
means of pay.
Local music, kids activities and
chef demonstrations (in which
local food industry professionals
share recipes using local, seasonal
food) take place at various markets.
Markets big and small oﬀer a
taste of community. So head out
there and see what you’ll ﬁnd.
Happy farmer’s marketing!

...you can shake the hand of the
person who made the soap you’ll
bathe your children with, baked
the bread you’ll eat with lunch or
planted and pulled the carrots that
will grace your dinner plate.

Saturdays from 9 a.m. to 2 p.m. at Depot Arts Center,
7th & R Avenue / www.anacortesfarmersmarket.org
Operating for more than 20 years, the 2010 season opens
on May 15 and runs through October. In addition to
vendors, you’ll ﬁnd lunch, kids booth, and events such as
chef demonstrations. Membership and vendor fees apply.
For more information, contact Market Manager Keri Knapp
at (360) 293-7922 or visit www.anacortesfarmersmarket.org.

BELLINGHAM

Saturdays from 10 a.m. to 3 p.m. at Depot Market
Center, Railroad & Chestnut, and Wednesdays
from noon to 5 p.m. at the Village Green / www.
bellinghamfarmersmarket.org
Featuring approximately 100 vendors, buskers and
organizations the Saturday market runs through
December. Events include Chef in the Market on the third
Saturday of the month, with demonstrations and local
food recipes featuring the “5 Ingredients or Less” theme.
Vendor fees apply. The Fairhaven market runs on a smaller
scale from June through September. For more information,
contact Jean Layton at www.bellinghamfarmers.org.

BLAINE GARDENER’S MARKET
2nd and 4th Saturday from 10 a.m. to 2 p.m. at H Street
Plaza
Started in 2009, the Blaine Gardener’s Market features
over 25 vendors and takes place on the H Street Plaza
overlooking Drayton Harbor. The market opens for the
2010 season on May 22, featuring the 1st International
Slug Races. The season ends Oct. 9. No membership or
vendors fees apply. The Market concept was started by the
Circle of Trees Art Studio and Farm in 2008 and sponsored
by the Blaine Chamber of Commerce in 2009. For more
information, contact Ron Snyder at (360) 332-8082.

CONCRETE
Saturdays from 9 a.m. to 4 p.m. at Concrete Senior Center
The 2010 Saturday Market season will open on May 29 and
continues every Saturday through Sept. 11. The market
is held at the Concrete Senior Center, just oﬀ Highway 20
at milepost 89. In addition to vendors, live music and kids
activities are available. For more information, contact (360)
856-2093 or e-mail concretesaturdaymarket@gmail.com.

FERNDALE
Saturdays from 9 a.m. to 3 p.m. at Riverwalk park
Located on the Riverwalk park along the Nooksack River,
the market is open every Saturday through early October.
No vendor fees apply. For more information, contact
Lisa Garrison at (360) 384-3042 or e-mail ﬀm@ferndalechamber.com.

LOPEZ ISLAND

Saturdays from 10 a.m. to 2 p.m. and Wednesdays from
3-6 p.m.
Open Memorial Day through Labor Day, Lopez Village.
For more information, call (360) 468-4664 or visit www.
lopezisland.com.

LUMMI ISLAND

Saturday mornings, 2106 South Nugent Road
Open Saturday morning from May through September,
located next to the Islanders store and within walking
distance of the ferry. For more information, contact (360)
758-2190.

LYNDEN (GARDENER’S MARKET)

1st and 3rd Thursdays from 6:30-8:30 p.m. in June,
July & August at the Living Fountain Fellowship,
1105 Loomis Trail Road / http://thegardenersmarket.
typepad.com
The 2010 season is the inaugural year for the Gardener’s
Market, an all-volunteer, non-proﬁt outreach of Living
Fountain Fellowship in Lynden. Each of the market dates
will have a theme and opportunities for musicians and
other performers. For more information, visit http://
thegardenersmarket.typepad.com

MOUNT VERNON
Saturdays from 9 a.m. to 1 p.m. at Gates and Main,
and Wednesdays from 2:30 - 5:30 p.m. at Skagit Valley
Hospital / www.mountvernonfarmersmarket.org
Featuring approximately 40 vendors, the Mount Vernon
market meets Saturdays, from opening day on May 29
through Oct. 16. The market also runs in a smaller setting
on Wednesdays at Skagit Valley Hospital. Vendor fees
apply. For more information, contact Ron Farrell at (360)
540-4066 or visit www.mountvernonfarmersmarket.org.

ORCAS ISLAND

Saturdays from 11 a.m. to 2 p.m. at Eastsound Village
Green / www.orcasislandfarmersmarket.org
Approximately 35 vendors bring their produce, foods,
crafts and more to this island community market on
Saturdays from May through September. Vendor fees
apply. For more information, contact Market Manager
Charly Robinson at (360) 472-1522 or visit www.
orcasislandfarmersmarket.org.

SAN JUAN

Saturdays from 10 a.m. to 1 p.m. at San Juan County
Courthouse parking lot / www.sjifarmersmarket.com
The market has expanded to over 40 vendors the last
10 years. Open every Saturday into October, including
music and activities for kids. Plans are under way to
form a Market Facility in an old building in downtown
Friday Harbor. For more information, contact Rosa
Blair at manager@sjifarmersmarket.com or visit www.
sjifarmersmarket.com.

SEDRO-WOOLLEY
Wednesdays from 3-7 p.m. at Hammer Heritage Square
/ www.sedrowoolleyfarmersmarket.com
The Sedro-Woolley Farmers Market opens for its ninth
year of operation on May 19, and runs through Oct.
13, at the corner of Metcalf and Ferry streets. For more
information, contact Market Manager Gilda Gorr at (360)
724-3835 or visit www.sedrowoolleyfarmersmarket.com.
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Fresh Eggs

Keeping a ﬂock
of chickens is not
just for farmers
anymore

I

by Marnie A. Jones

T BEGINS WITH EGGS. For most
of us, the chicken-keeping concept
is hatched from a desire for fresh,
wholesome, chemical-free food for
the table, and the natural superiority of a
free-range egg is the biggest draw.
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Interest in keeping chickens
is growing, and it’s not just for
farmers anymore. The backyard
ﬂock can be enjoyed by suburban
and rural families alike, and
even an urban household may
beneﬁt from the food, fun, and
fertilizer that a pair or trio of
hens can provide. Meeting the
chickens’ needs for space, shelter,
and sustenance is simple, and
the beneﬁts go far beyond egg
production.
Keeping 15 free-ranging hens
and a chivalrous rooster on one
and a quarter acres, my family
of ﬁve enjoys a dozen eggs a day

in the spring and summer. With
ﬁrm, bright yolks and many-hued
shells, they supplement our diet
as well as those of our friends
and neighbors. Acquaintances in
Bellingham, on the other hand,
keep just three hens, enjoying
the slug- and bug-patrol that
even a few backyard chickens can
provide.
Accommodations for the
ﬂock will vary according to
necessity and convenience, but
it is generally assumed that
three square feet per chicken
will do for free ranging animals,
while ten square feet per bird

are recommended for enclosed
yards. There are a variety of
designs and styles to suit every
taste and budget, but the key
essentials must be in place. A
roost, the diameter of which will
depend on your chickens’ size,
and nest boxes for layers—one
for every three or four birds—are
important, as are appropriate
ventilation, shelter from the
elements, and security against
predators.
While an urban or suburban
lot may necessitate keeping your
chickens conﬁned, there is much
to be said for the free ranging
ﬂock. For the chicken-owning
gardener, a six-foot net or fence
around planting areas should
suﬃce to prevent damage by
scratching, while the chickens
will relish the chance to forage for
delectable garden pests. Whether
they range or not, chickens
produce nutrient-rich manure
which, when mixed with bedding
and composted, becomes one of
nature’s ﬁnest soil amendments.
There are as many breeds, types
and sizes of chickens as there
are styles of keeping them, but
a few breeds shine as backyard
layers. Several heritage and dualpurpose breeds, such as Rhode
Island reds, barred Plymouth
rocks, Wyandottes, Delawares,
and Australorps, serve well as
layers and dress out nicely when
their productive years are over.
For those who keep, rather than
cull, their retired layers, a heavier
bird may still be a good choice,
being generally calm and docile.
Beautiful bantams, with delicate
frames and equally delicate eggs,
may be a good choice for the
small-scale chicken yard, and the
ﬂighty but productive leghorn
may be ideal for folks who want
the most egg for their feed dollar.

Once a ﬂock is established,
there is harmony in routine. Our
chickens rise with the sun, and
greet us with enthusiasm when
we arrive to open their door
and ﬁll their feeder. “Flocking
to us,” if you will, they come to
our call in expectation of kitchen
scraps or chicken scratch, and by
dusk they’ll have safely tucked
themselves into bed. We shut
their door against predators and
gather eggs for the next day’s
breakfast. Not much to it.
Whether scratching through
and spreading manure in the
pasture or eating slugs and grubs
on the garden perimeter, chickens
provide more than mere egg
delivery. A small ﬂock in rotation
with other livestock can have
a dramatic, positive impact on
parasite populations, and their
antics provide entertainment
for family members of all ages.
Children can play an active role
in ﬂock management, gathering
eggs and feeding chickens, and
can enjoy the company of a docile
hen. Our young daughters take
real responsibility for dispensing
feed and gathering eggs, which
the chickens repay with their
gentle companionship.
Free resources for the novice
ﬂock keeper abound in print
and on the web. As an example,
www.backyardchickens.com
oﬀers helpful articles and an
active community forum, while
www.urbanchickens.org includes
information on ordinances and

laws for city dwellers.
The beautiful plumage,
peaceful clucking, and helpful
scratching of our small ﬂock
would be reward enough for
the labor of keeping them, and
the bounty of their eggs more
than compensates for feed
and bedding costs. Above all,
however, there is the reward of
growing our own food. The health
beneﬁts of fresh garden produce
are matched or exceeded as one
moves up the food chain, and free
range, chemical-free eggs are no
exception. Some studies show
that Omega 3 and vitamins A and
E are present in greater quantity
than in caged chicken eggs, and
the visual diﬀerence between a
ﬁrm, orange, farm-fresh yolk is
apparent even in comparison
with a “cage free” purchased egg.
Healthy, aﬀordable groceries,
home-grown and wholesome,
are a primary beneﬁt of at-home
chicken keeping. Then there
are the birds—for our family,
knowing that the chickens who
produce our food are living in
a fashion true to their nature is
of tremendous weight. With the
backyard ﬂock, we all beneﬁt.
Marnie Jones gardens, writes, and
rides her mule in the South Fork
Valley of Whatcom County, where
she shares one green acre with
her husband and three daughters.
Her mule, Fenway, blogs at www.
BraysOfOurLives.com.

Top left: Fresh eggs of all colors, from the author’s ﬂock. PHOTO BY MARNIE A.
JONES
Top right: Chickens grazing outside of their coop. PHOTO BY TIANNA SCHNEIDER
Above: The author’s daughter Dylann with Violet, a Rhode Island Red pullet.
PHOTO BY MARNIE A. JONES
Left Page: A proﬁle of one of the chickens. PHOTO BY TIANNA SCHNEIDER
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The way to

CSA
Community Supported Agriculture:
How it works and where to get it

compiled by Becca Schwarz Cole

N

orthwest Washington is home to many farmers, some of
them oﬀering Community Supported Agriculture (CSA)
programs, in which residents can subscribe for a season’s
worth of produce. Most farmers provide weekly baskets,
in either half or full share sizes (a full share usually feeds a family of
four), with shares purchased up front or on a weekly basis. Increasingly, farmers are allowing subscribers to not only select the produce
they want to receive, but are also providing the option of additional local foods, such as eggs, cheese, meat and bread, and even fresh honey,
herbs and ﬂowers. Furthermore, it’s not uncommon for CSA members
to open their baskets and ﬁnd recipes, cooking tips, and small newsletters from the farmer.
CSA provides a direct connection between the farmer and subscriber, creating not only an economic and community connection, but a
relationship in which the subscriber knows their farmer, and thuss,
knows their food. CSA members make a commitment to the farmer
for the entire growing season, and in return, the farmer gives CSA
members the ﬁnest produce and foods throughout the growing season.
Following are just some of CSA options available in Whatcom, Skagit
and San Juan counties. Additional information will be listed on our
website. Submissions can be sent to editor@grownorthwest.com.
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Whatcom

Alpenhorn Farm: Owned by
Mike Long, Alpenhorn is in its ﬁrst
year, operating on 1.5 garden acres,
plus pasture. Produce includes a
variety of vegetables. The season
runs for 20 weeks, June through
October, with weekly pickup at
the farm at 664 Laurel Road, or
Saturday at the Bellingham Farmers Market. The cost is $400, and
will feed a family of four. Work
trades are available. The farm uses
biodynamic methods. Visit www.
alpenhornfarm.com or e-mail
farmermikelong@gmail.com.
Bellingham Country Gardens:
Owned by the Grubbs family, the
2.5-acre farm operates at 2383
Kelly Road in east Bellingham. The
family uses sustainable farming
practices, and produces a variety of
vegetables, strawberries and ﬂowers. The season runs from July 1 to
October 31. The produce is oﬀered
in weekly packages at a cost of $15
per package. The total cost for 15
weeks is $225, plus $25 for delivery.
Delivery is available in the Bellingham area, or subscribers can

PHOTO BY MARTY WATSON

pick up at the farm. Call 223-3724,
email grubbssm@msn.com, or visit
bellinghamcountrygardens.com.
Bellingham Urban Garden Syndicate (BUGS): BUGS is a support
coalition of urban agriculturalists
in the greater Bellingham area.
Contact Chris Elder at (360) 7781759 or e-mail chris@bellinghamur
bangardens.org.
Cedarville Farm: Located at
3081 Goshen Road in eastern
Bellingham, the farm is owned
by Mike and Kim Finger, and is
the longest-running CSA in the
county. Operating for more than
10 years, shares vary throughout
the season, but include an assortment of vegetables, herbs, ﬂowers,
and eggs. Work shares and farmers
market shares available. Call 5925594 or e-mail cedarville322@mac.
com.
Growing Whatcom CSA: This
CSA is powered by more than 12
farmers in the county, most of
them located in and around Everson, and is the largest collaborative CSA in the state. In addition
to fresh produce, add-on items

include dairy products, coﬀee and
bread—all from local producers. A variety of work shares, cost
shares, and low income shares are
available. The season runs June
through October with pick-up on
Thursdays in Bellingham, at Alm
Hill Gardens in Everson or other
locations. For more information,
visit www.growingwashington.org.
Holistic Homestead: This Everson farm is operated by Gretchen
(Norman) Woody. Based on sustainable and organic agriculture,
the farm specializes in a variety of
greens, vegetables and strawberries. Holistic Homestead operates
within a Farmer’s Cooperative for
a diverse supply of produce, and
CSA members also receive fresh
farm eggs. Weekly pick-up locations include downtown Bellingham, the farm in Everson and other locations. The season runs from
the end of May to early October.
Full shares costs $400. The farm is
also oﬀering a fall farm share this
year, and a farm account recommended for families and individuals who prefer to buy fresh from

An example of a weekly CSA share
(right). Strawberry ﬁelds at Alm Hill
Gardens in Everson (far right).
PHOTOS BY CLAYTON BURROWS/
GROWING WASHINGTON

the Farmer’s Market. Visit holistichomestead.net, call 966-4939 or
e-mail holistichomestead@gmail.
com.
Mama’s Garden: Mama’s Garden
is operated by four mothers who
take joy in growing good food for
their families and surrounding
community. The roadside stand is
located on Highway 9, just north of
Acme. The Mama’s Garden CSA,
now in its second year, is a script
based membership, and allows
customers to pick what and when
they want it, including plant starts,
ﬂowers, vegetables, fruits and eggs.
The season begins in May and
ends in December. The CSA script
may be used for special harvesting orders by request, for freezing
and canning. Full and half shares
available, giving CSA members
10 percent more in script than the
cost of the share. A half share costs
$250, giving the member $275 in
script. Full shares are $350, giving
members $385 in script. Call 5952454 for more information.
Moondance Farm: Located in
Acme, and owned by Billy and
Nicole Tate, Moondance Farm
practices sustainable farming

methods. They produce a variety
of organic vegetables, fruits, herbs
and ﬂowers, including ethnic
specialties and heirloom varieties.
Recipes, nutritional tid-bits, and
histories and stories about certain
vegetables, herbs, fruits, and ﬂowers will be included in each weekly
delivery. A full season share costs
$400, for 20 weeks from June to
October. Payment and a limited
number of work-trade options are
available. Shares can be picked up
in Bellingham or at the farm in
Acme. Other county pick-up locations are possible. Call 595-0155 or
e-mail billyandnicole@moondanc

efarm.net.
Nooksack Nine Fruits & Veggies: Owned by Joshua Craft,
Nooksack Nine is located at 7626
Nooksack Road in Everson. The
farm is just under 10 acres, and
grows certiﬁed organic produce,
including a number of vegetables
and berries. Each week subscribers will get a variety of what’s in
season. Nooksack Nine has weekly
pick-up sites at the Wednesday
Fairhaven Farmers Market or the
Saturday Bellingham Farmers
Market. CSA members can also
come directly to the farm for their
weekly share. The cost is $400 for

the approximate 20-week season,
from the ﬁrst week in June until
the last week of September. No
work trades are available at this
time. Contact Joshua Craft or Michelle Zehr at 966-0148 or e-mail
nooksack_nine@msn.com.
Osprey Hill Farm: Owners
Geoﬀ and Anna Martin oﬀer a
variety of CSA share options from
their 15-acre farm in the South
Fork Valley. A “build your own”
CSA has options that include full
and half shares of mixed produce,
as well as an egg share, poultry
share, and lamb share. Participants can customize their CSA to

include the food items they want
most. Produce includes a variety
of heirloom fruits and vegetables.
A weekly box can be picked up
at various drop-points; and meat
items can be picked up monthly.
A full share of produce during
the main season will feed a family
of four and costs $400. The half
share costs $200. The main-season
runs June thru October. There are
no options for work trade at this
time. Osprey Hill Farm is Certiﬁed
Naturally Grown. For more information, call 595-9134 or e-mail
ospreyhillfarm@yahoo.com.
continued on next page>

In the workplace: How CSA inspired one local company
by Lori McKnight

T

he term Workplace CSA was recently
brought to my attention. A Workplace
CSA takes the traditional model of a CSA
one step further by delivering a normal
CSA farm share to a group drop oﬀ site, such as
a workplace, for employees to conveniently pick
up. The farmer can deliver them all at once to the
workplace saving the employees from driving
to the farm to pick them up each week. I had
personally been involved in CSA’s before and
understood the value to both the end consumer
and the farmer. It is a win-win model supporting
local agriculture.
The Workplace CSA concept excited me.
We could provide healthy produce to our
employees and support our local agriculture
right here from our workplace. I set out with
the goal to gain management support and a
monetary contribution to start a program. With

a management contribution we could make
it even more cost eﬀective for our employees
to participate in this program - contributing to
their health and wellness while supporting our
company’s sustainability goals.
A brief PowerPoint proposal was created
to present to our CEO for approval. Included
in the proposal was a brief summary of what
a Workplace CSA was, how it beneﬁted our
company and employees, how it supported our
sustainability goals, and the potential cost for
employees per week for the average 20 week
CSA Share. The proposal closed with a call to
action. The company was asked for 1. A company
contribution to each share and 2. For the
company to initially pay out the cost of shares
and then allow employees to have the amount
deducted from their paychecks during the time
period of the CSA program. Our CEO liked the
Workplace CSA concept and was on board to
contribute to the program. After we reviewed

the cost per week for the most popular options,
he oﬀered up a very generous contribution to
each share that an employee signed up for. The
proposal went onto the management team
for their support. We had approval for our ﬁrst
Workplace CSA program.
Sending out an all company email announcing
our ﬁrst Workplace CSA program supported
by our company was an exciting moment. The
program was explained and included an easy
chart showing the cost per employee per week
for the two most popular CSA share options;
sign-up sheet and a date to turn it in were
included. Immediately emails started coming
in and my phone began to ring. The excitement
level was contagious. I had coworkers thanking
me over for getting this program going. I had
managers thanking me for getting this going
and for what they saw the excitement doing for
their staﬀ. The company contribution helped
motivate employees to get involved but on a

deeper level it gave the employees pride that
they worked for a company that cared about
their health and supporting local agriculture.
We now have 50 percent of our employees
signed up to receive Workplace CSA shares this
year. As coordinator of this project I am excited
to see what the season has to oﬀer and hope we
can oﬀer this as a yearly program going forward.
I am delighted to support our local Whatcom
County Farms. I hope other business will follow
and add the option of Workplace CSA’s. All it
takes is one passionate person in an organization
to do the legwork and get a program going.

Lori McKnight is PR Manager for a local
supplement company, a Health & Wellness
Enthusiast and passionate about sustainability
and local community. Her free moments are
spent enjoying the wonders of Whatcom County
with her husband and daughter. Contact Lori at
MomforHealth@gmail.com.
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Rabbit Fields Farm: This Everson farm’s CSA was started in 2007
by owner Roslyn McNicholl. At
four acres, the farm oﬀers seasonal
mixed vegetables and strawberries.
CSA tubs are available to customers weekly at the Wednesday or
Saturday market from early June
to the end of October. The cost is
$400 and feeds 2-4 people. There
are no work trade at this time.
The produce is Certiﬁed Organic. Contact 393-8747 or e-mail
rabbitﬁeldsfarm@yahoo.com.
Rustic Moon Farm: Operated by
Scott and Cheryl Perry, this family-owned farm is on 9 acres just
outside of Bellingham. Produce is
grown using sustainable methods.
For more information, call (360)
647-2641.
Sumas River Farm: The farm,
run by Helen Solem, grows traditional vegetables, as well as edible
ﬂowers and fruits. For more information, contact (360) 927-9736 or
e-mail helen_solem@yahoo.com.
Uprising Organics: Located
in Acme and owned by Crystine
Goldberg and Brian Campbell,
the farm operates on three acres.
Their CSA is available to families
on food stamps. The farm produces
a variety of vegetables and herbs,

as well as ﬂowers and garden seed
packet options. Pick-up is oﬀered
once a week in Bellingham, generally on Tuesdays from 5-7 p.m.
Available share sizes are $20 per
week (approximately $400 season),
or $15 per week (about $300 per
season). The $20 share is suitable
for a family size of 4-6 people. The
season begins in mid-June, and is
about 20 weeks long. The produce
is certiﬁed organic. For more information, call 778-3749 or e-mail
uprisingseeds@riseup.net.
Wake Robin Farm: Operated by
Brigget leClair, this Ferndale farm
oﬀers weekly CSA boxes from June
through October. For more information, contact (360) 815-1190 or
e-mail wakerobinfarm@gmail.com.

Skagit

Blue Heron Farm: This Rockport farm is operated by Anne
Schwartz and Michael Brondi, who
have followed organic practices for
30 years. The farm boasts vegetables, berries, bamboo and native
plants, with both large ($400) and
small shares ($325) available. The
season runs from mid- to late-June
until October. Weekly pick-up is
available on Wednesdays at Blue
Heron Farm or the Sedro-Wool-

ley Farmers’ Market. A limited
number of work trades are oﬀered.
For more information, call (360)
853-8449 or e-mail als@ﬁdalgo.net.
Happy Little Farm: Operated by
Casey and Shelley Schoenberger,
this Conway farm practices organic
methods and oﬀers a weekly box
June through October, with pickup on Thursdays at the farm. Oﬀerings include various vegetables,
fruits, nuts and recipes. For more
information, call (360) 445-3178 or
e-mail happylittlefarmers@yahoo.
com.
Hedlin Family Farm: This La
Conner farm, owned by Serena
Campbell or Dave Hedlin, has various CSA options including a half
or full share for three diﬀerent time
commitments – short, long or fall
season. Pick up locations include
the Hedlin Family Farm Stand,
Mount Vernon Farmers Market,
and other spots. The weekly box of
produce is organic and pesticide
free, and oﬀered June through
October. For more information, call 360-466-3977 or e-mail
hedlin@hedlinfarms.com.
Jericho Farm: Rebecca Morse
grows on half an acre in the
Conrete area, and oﬀers half and
full shares at a cost of $250-$375,

from mid-June through October.
Produce includes a variety of
non-certiﬁed organic vegetables
and fruit. The farm accepts weekly
EBT payments. Weekly pick-up
available at the Concrete Saturday
Market or at the farm. For more
information, call (360) 826-3046 or
e-mail jericho00@yahoo.com.
Klesick Family Farm: This Stanwood farm, run by Tristan Klesick,
does weekly deliveries throughout
the year, featuring an assortment
of vegetables and fruits. While all
the products are organic, not all
are local. For more information,
call (360)629-5350 or visit www.
organicproduceshoppe.com.
Lake Cavanaugh Farm: Martha
Goodlett and Becky Brown operate
this Mount Vernon farm, oﬀering CSA baskets June through
mid-October. Pick-up is available at the farm. Cost is $550 for
19 weeks. For more information,
call (360)422-7706 or e-mail
lcfarm@ﬁdalgo.net.
Riversong Farm: This Mountain Vernon farm, run by Christie

Stewart Stein, oﬀers certiﬁed
organic vetergables, fruits, herbs
and ﬂowers. Weekly shares are
distributed June through October, with pick-up at the farm on
Tuesday or Friday. CSA members
also participate in seasonal potluck
gatherings. For more information,
call (360) 424-1999.

San Juan

Heritage Farm: Located on
San Juan Island, the farm oﬀers
produce through non-certiﬁed
organic and biodynamic growing
methods. Shares are distributed
weekly from May until Thanksgiving, and include veggies, U-pick
herbs and ﬂowers. For more
information, contact Scott Fitzstephens at (360) 370-5182 or e-mail
heritagefarmcsa@gmail.com.
Lopez Community Farm CSA:
S&S Homestead Farm, a Lopez
Island family farm operated by
Henning Sehmsdorf and Elizabeth Simpson, oﬀers CSA shares.
The farm started in 1970 and
follows biodynamic and sustain-

able methods. By signing up, CSA
members are committed to FLOSS,
the Farm’s acronym for Fresh,
Local, Organic, Seasonal and
Sustainable. For more information, call (360)468-3335 or e-mail
info@sshomesteadfarm.org.
Maple Rock Farm: This Orcas
Island farm uses sustainable growing methods and oﬀers weekly
boxes from June through October,
at a cost of $20 per week, including
produce, berries and fruit. WIC
coupons are accepted. For more
information, call (360)376-5994 or
e-mail stewardship@orcasonline.
com.
Morning-Star Farm: This Orcas
Island amily farm grows produce
and ﬂowers, and oﬀers eggs. For
CSA information, contact Mimi
Anderson at (360) 376-5265 or email msfarm@rockisland.com.
La Campesina Project: This Orcas Island community garden provides produce, ﬂowers, eggs, herbs
and starts, as well as CSA.Contact
Rhonda Barbieri at (360)376-2386
or e-mail rhondalita@yahoo.com
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Tis the season for

S
SEEDS
An interview with local farmers
Crystine Goldberg and Brian Campbell,
of Uprising Organics, the ﬁrst 100%
Certiﬁed Organic seed company in
Washington State. >>>
interview by Becca Schwarz Cole

C

rystine Goldberg
and Brian Campbell, of Uprising
Organics, have
been growing fresh
organic produce
on leased acreage in Acme, in the
South Fork Valley of Whatcom
County, for several years. But in
addition to their produce and low
income, food stamp-based CSA,
Crystine and Brian have been
growing a catalogue of seeds, all
grown speciﬁcally for the Northwest climate. While much of their
seed is grown in the Acme area,
they also partner with a network of
growers, including farms in Washington, Oregon and Idaho. The
ﬁrst to oﬀer 100% certiﬁed organic
seeds in the state of Washington,
Uprising Organics has approximately 40 new seed varieties this
year. We recently caught up with
them to talk about seed growing,
farming and more.
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Grow Northwest: How did Uprising Organics get its start and what
are your backgrounds in farming?
Uprising Organics: We pretty
much got into farming for the
money. But really, like lots of
people we have always loved our
time in the garden growing food.
Neither of us grew up on farms
or anything, though we’ve both
worked on them for many years,
but at some point there was a
somewhat romanticized notion of
“wouldn’t it be great to do this for
a living and live the farm ideal.”
Even as the romantic ideas collided
with a very hard working reality it
is still a very deeply satisfying and
grounding work.
Our strongest motivation has
always been making really good
food more widely accessible both
through creating an EBT CSA
model as well as beginning the seed
business. We’re excited about people empowering themselves, growing their own food and discovering

Crystine Goldberg (above), collects ﬂowers in the Acme ﬁelds last summer.
Their son, Rowan, (right) enjoys the bounty of their farm work. COURTESY

all that a single seed holds.
Like Wendell Berry said, “Eating
is an agricultural act,” and we feel
the same way and extend it into the
seed world. What we choose to eat
and to plant, whether we choose to
see the direct results of poor food
distribution and government policy
and take some action is up to us.
GN: How did you begin growing
seeds? When did you start?
UO: It all began about 10 years
ago with dry beans. Seeing the
amazing amount of diversity and
rich history led us to where we are
today.
As Market farmers we’ve also
had the unique opportunity to
really trial many diﬀerent varieties

and determine what we and our
fellow eaters love; what performs
and tastes best.
As seed growers we understand
the importance of developing a relationship between grower, plants,
and place. Seeds are full of stories
and memories of place. The longer
we have the opportunity to steward
plants locally, the better they
become adapted to growing here.
We hope to play a role in helping to
establish and steward a real wealth
of locally adapted varieties to pass
along to our (collective) kids.
GN: Do you generally oﬀer the
same seeds each year or aim for different ones?
UO: We always are trialing new

Regional Seed Companies
(Editor’s Note: This is not a complete
list. These are just some of the seed
companies and providers in the
Northwest, most of which follow
sustainable methods and oﬀer seeds
adapted to the Paciﬁc Northwest’s
climate and short season. Additional
information will be posted on
our website as it is conﬁrmed.
Submissions should be sent to
editor@grownorthwest.com)

WHATCOM COUNTY

Uprising Organics
www.uprisingorganics.com
uprisingseeds@riseup.net
(360)778-3749it

SKAGIT COUNTY

Mt. Baker Seeds
Woody Deryckx
(360) 333-0054
Woody Deryx, of Concrete, has been
collaborating with growers in the
Northwest for years.

SAN JUAN COUNTY

Greenheart Gardens
1153 Hummel Lake Road,
Lopez Island
(360) 468-3105
Jessica Anderson
sweettilth@gmail.com

varieties to see how we like them
and how they perform in our
unique climate, but once we decide
we want to oﬀer a seed our goal
is to keep oﬀering it. Sometimes
we’ll ﬁnd something similar that is
a bit better and we’ll replace it, but
there’s nothing worse than falling
in love with a variety and no longer
being able to get it. It’s happening
all the time in the seed trade these
days, we are losing such a genetic
resource with all the consolidation
in the seed business.
We are committed to keeping
many of these great varieties growing. For example, I think we might
be the only commercial source in
the world for “Pokey Joe” Cilantro
which was the best tasting in a
variety trial last fall at a farm out on
the Peninsula. It was just another
variety that had been dropped from
the trade.
Another example are the “Rockwell” dry beans. Grown near the

Coupeville area of central Whidbey
Island for well over a century it
has not, to our knowledge, ever
been commercially oﬀered. Our
seed stock came from Willowood
Farm in Coupeville and performed
wonderfully for this climate. And it
is delicious!
We oﬀer new varieties every year
with approximately 40 new varieties in this year’s catalogue.
GN: Can you tell us about the
seed growing process?
UO: The process for producing
seeds really varies from plant to
plant. Some like peas and beans are
somewhat straight forward, others
less so. Some don’t produce their
seed until the second year like carrots, kales, and beets. (We thought
it was really sweet that someone
last year said they had been cutting
open carrots looking for seeds but
couldn’t ﬁnd any).
Part of the appeal of this work
is that there’s this secret life that

many plants live that many people
are unaware of. Like when radishes
become a become the size of a softball and sport a three-foot tall bush
of seed pods or chard grows a foot
over your head. We grow the majority of our seed crops at our leased
Acme farm and maintain a couple
of other small seed plots in the valley (for genetic isolation). We also
have an excellent network of small
family farmers in WA, OR, and ID
that, thankfully, grow the rest.
GN: Where are your seeds available?
UO: They are available locally
at Crossroads Grocery in Maple
Falls, Terra Organica in the Public
Market, both Bellingham Coops,
the Skagit Coop and Christianson’s
Nursery in Mt. Vernon. There’s
a complete list on our website of
about 20 stores from Eugene, OR
north through OR and WA. Our
full range of seed oﬀerings including seed garlic can be found online

WASHINGTON/OREGON

Abundant Life Seeds
www.abundantlifeseeds.com
Saginaw, OR
Adaptive Seeds
25079 Brush Creek Road
Sweet Home, OR
adaptiveseeds.com

Ed Hume Seeds
www.humeseeds.com/
Puyallup, WA
Ed Hume has been supplying the
Paciﬁc Northwest with seeds and
gardening advice for decades.

The Thyme Garden
www.thymegarden.com
Alsea, OR

LOWER BRITISH
COLUMBIA

West Coast Seeds
www.westcoastseeds.com
Vancouver, B.C.
(604) 482-8800
The Butchart Garden Ltd.
www.butchartgardens.com
Victoria, B.C.
(604) 652-4422

Nichols Garden Nursery
www.nicholsgardennursery.com
Albany, OR
(541) 928-9280

Nature’s Garden Seed
www.naturesgardenseed.com
Victoria, B.C.
(250) 595-2062

Peters Seed and Research
www.pioneer-net.com/psr/
Myrtle Creek, Oregon

Salt Spring Seeds
www.saltspringseeds.com
Salt Spring, B.C.

Sow Organic Seed Company
www.organicseed.com
Eugene, OR
(888) 709-7333

VanDusen Botanical Garden
Seed Savers
Vancouver, B.C.
(312) 382-5990

Territorial Seed Company
www.territorial-seed.com
Cottage Grove, OR
(541) 942-9547

at uprisingorganics.com.
GN: Does your son work alongside you and how does his presence
impact/inﬂuence farming and seed
production?
UO: There have been child
labour laws in place for quite some
time now. But really, a farm seems
like just the most perfect place for
a child to grow up to us. We don’t
live where we farm so it’s a bit different perhaps, but he really ﬁnds
magic and a sense of wonder in it.
He loves to participate for the most
part, and sometimes he doesn’t,
and those times can be challenging
for us all. Honestly, what we do is
what he knows and like anything
else it’s not perfect and it’s not
always easy but there’s always an
underlying sense of belonging and
identity... these are our words of
course and to really understand
his world we’re going to need to
spend a lot more time down on

our knees... the perfect place for
farmers.
GN: Are there seeds that are more
popular than others? Do you have a
favorite?
UO: Lacinato (Black Tuscan)
Kale, to our never ending surprise,
continues to be our number one
seller. As Brian just said out-loud,
we sell all kinds of sexy vegetable
seeds: watermelon, peas, tomatoes,
crazy beautiful ﬂowers, Celeriac
(kidding)... Who’d of thought kale
had such an underground?
As for our favorites, it’s like
picking a favorite child...but Brian
thinks that if forced to pick, well,
Grandpa Admire’s Lettuce might
be a bit more gifted. Crystine is
choosing Black Cherry Tomatoes
and Siskiyou Sweet Onions and
dreaming of the month we can
once again make Panzanella salad...
And poppies, we love poppies.
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DIRTY MAMA

Rise and shine
by Shona Hilton

“R

ise and shine,
because today the
pigs die.”
These are
the words which woke us last
September on butchering day.
Our 6-year-old almost sounded
as excited as a kid on Christmas,
but along with this excitement
was deﬁnitely some more mixed
feelings – and that, to me, is the
way it should be.
Like many, many country
dwellers we have chosen to raise
our own poultry and pork and
we buy our beef from a local
farmer. Now I won’t claim to
be 100 percent perfect in only
eating home/locally-reared
meat – we also support the local

restaurant which provides tasty,
but conventional dishes, and yes,
we’ll have fast food occasionally.
But for the most part as a family
we are well on our way to only
eating animals we have met.
This has not been without
incident.
Our two young un’s have
always been involved with our
chicken butchering. Once after
one too many vicious attacks
on the boys we put down our
ﬁrst two roosters. The youngest,
who had born the brunt of the
last savaging and was becoming
really quite afraid of chickens,
wielded a drumstick that evening
and triumphantly proclaimed:
“I’m eating Optimus Prime.” Talk
about closure – and yes many
of our animals are named after

Transformers.
However when I told my two
little boys our ﬁrst ever piglets
were coming and that we would
raise them well and then eat
them it prompted an unexpected
reaction.
“I love my piggies – I don’t
want them to die,” wailed the
youngest.
“You know mom, some people
don’t eat meat at all,” lectured the
eldest.
“Uh oh,” thought the mommy.
It hadn’t even crossed my
mind that our children, being so
young, would have such strong
feelings about where their food
comes from – I mean they were
ﬁne about helping to butcher
50 broilers in a day, why were
pigs provoking such a diﬀerent
emotion? I should have known
better. Once at preschool the
children were having a discussion
about animals they had. One little
girl said, “We had pigs but they
died.” Another little boy sagely
nodded his head and asked, “Did
the man shoot them?” These

little country tykes are way
more clued in than I would have
thought. And pigs are very, very
personable animals as we were to
discover.
Over the months our pigs grew
and quite frankly were some of
the more delightful, and easy to
care for, animals I have had –
although I always had the feeling
they would eat me if I tripped and
fell in the ﬁeld. On butchering
day the boys said goodbye to
them and thanked them for
providing for us.

Having them killed felt faintly
treacherous, to be honest, but we
eat meat. To get meat animals
have to die. Chickens are not
just a packaged pair of breasts
and bacon may make everything
better for the consumer, but,
well, not for the pig. And quite
frankly they taste fantastic and I
think that part of that is knowing
they were born a mile from us
and from ﬁve weeks old we have
watched them play, plough their
ﬁeld, wallow in their mud patch
and completely enjoy their short
life right up until their one Very
Bad Day.
“Is this Poky or Piglet?” says
youngest child holding up some
bacon. “I’m not sure but I’m glad
your dinner has a name,” says I.
This year’s piglets are due
anytime and we can’t wait for
their arrival.
Shona Hilton lives in a old log
cabin on a small farm in the
South Fork Valley of Whatcom
County and contends with mud,
rain, dogs, small children, pigs
and poultry and all the other
things which make country life
worth living.

It hadn’t even crossed my mind that our children, being so
young, would have such strong feelings about where their food
comes from... why were pigs provoking such a diﬀerent emotion?
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LOCAVORE TRAVELS
Headed north: A day trip to the
food rich town of Pemberton, B.C.
by Henry McLean

I

t’s a beautiful, sunny day
when my girlfriend and I
headed out for our road
trip to Pemberton, British
Columbia. We’d heard and read
a lot about the area’s abundance
of local foods and were eager to
check it out. This being spring,
we knew the season was not in
full force, but we could, at the
very least, see the stepping stones
to the making of this town’s
food rich world. The particular
Saturday we went up was perfect.
Pemberton is a wonderful little
town of just over 2,000 people,
about a half hour or so north of
Whistler, B.C. The drive is easy
and beautiful, and once you’ve
passed through Vancouver, it’s
dotted with small towns and
eye-catching scenery. We wanted
to get a good head start on any
traﬃc, so after grabbing a cup of
a coﬀee at our favorite stand, we
made our way north on I-5 – we
were on the road by 7 a.m., the
perfect time for our little trip.
Without any real stops on
the way up (and taking a quick
break), we were able to roll into
Pemberton at just past 11 a.m.
The border was a breeze – we
had our passports ready to go, we
didn’t have any troubles.
As you’d expect from a
town just outside of Whistler,
Pemberton is stunningly
beautiful. Surrounded by many
peaks, the town itself rests near
sea level with acres of farmland
– a unique and awe-inspiring
sight that leads to the town’s
richness in local foods.
Aside from the beautiful
scenery, the town has a nice
quaint vibe to it – a hint of old
west, of course mixed with heavy
notes of agriculture and tourism.
We arrived and it was time to
check out some local foods.
Pemberton has been known

for years for its rich agricultural
lands. Recently, the area has
begun to take advantage of the
increase of eco-tourism, with
farms opening up to tourists like
never before.
Our ﬁrst stop was North Arm
Farm, a great 60-acre farm open
to the public. Known for various
vegetables, including beets,
carrots and corn, the farm also
produces superb garlic, as well
as ﬂowers and berries. There
are great u-pick options for
strawberries, blueberries and
raspberries when it comes time.
It was early in the season when
we visited, so veggies were just
starting to get going.
May is when the veggies
begin with spinach making its
debut, but in June beets, carrots,
strawberries, and turnips become
available. August and September
are prime time for the farm, so
we’ll have to go back later! While
we couldn’t grab any real good
grub, it was still a wonderful
place to check out and witness
the beauty of the season in its
early stages.
From there, we headed out to
Gourmet Deli for a little bit of
picnic fair. Like North Arm, there
were u-pick options that will
be fantastic later in the season.
Berry ﬁelds and orchards provide
many of the savored goods. We
opted to go light and grab a fresh
salad and a sandwich.
It was time to check out a
little bit of nature, so we headed
over to Joﬀre Lake for views of
some beautiful peaks. There’s
a great viewpoint just oﬀ of
the parking lot, but the real
beauty lies farther in. While
the trail was diﬃcult, the views
were well worth the eﬀort
– beautiful streams, ice ﬁelds,
jagged peaks, glacial silts and the
most beautiful turquoise blue
water you’ve ever seen. Simply
stunning.
After a nice hike and time

outdoors, we headed out for
some dinner. Always on the quest
for local food, we found Elements
Urban Tapas Parlour, a slightly
upscale, but absolutely cool
restaurant. “For locals, by locals,”
Elements incorporates as much
local as possible – including
my meal of the night, Wild BC
Salmon and Ahi tuna tempura
roll. It was beyond tasty, while
my partner enjoyed Paciﬁc
Salmon Lollipops with papaya
mango salsa. Both meals, caught
locally, were absolutely fantastic.
Ready for bed, we headed
to the Pemberton Hotel, a no
frills establishment that was
aﬀordable, but good.
After a great night’s sleep,
we decided to get some good
breakfast, walk around the
town some more and then head
out. Wanting a great breakfast,
we headed to Mount Currie
Coﬀee, another establishment
that boasts sourcing fresh, local
ingredients whenever possible.
Voted Pemberton’s best latte in
2009, we knew we’d be able to
get a tasty cup of coﬀee – and
we weren’t disappointed. Serving
their own coﬀee, I had ap drip
while my girlfriend enjoyed a
vanilla latte. Not in the mood for
a huge, heavy breakfast, we both
went for their breakfast burritos
that were delicious – fresh and
tasty.
Full, we decided to spend our
last hours in Pemberton just
wandering around. The town is
stunning – beautiful scenery with
a fantastic focus on local food
and farming.
We left knowing we’d be back
within a few months, ready to
soak up everything Pemberton
has to oﬀer.
Henry McLean lives in Mt.
Vernon and enjoys Northwest
travels, with an emphasis on
ﬁnding the best spots to eat local
food and takes in the sights.
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EVENTS

Send event submissions to info@grownorthwest.com. Find more calendar updates posted online at www.grownorthwest.com.

Growing Tomatoes in Whatcom County Seminar:
Saturday, May 15 at 10 a.m. Bakerview Nursery & Garden Center, Bellingham. Chuck McClung, gardening
columnist for the Foothills Gazette and Grow Northwest contributor, will share his secrets for successful
tomato growing in the unique Whatcom County
climate. He’ll discuss the best varieties for our area,
planting, and staking as well as care and maintenance
for a bountiful tomato harvest. Grow your own!
Cascade Cuts Plant Sale: Cascade Cuts wholesale
nursery opens to the public just once a year as a
fundraiser for Sustainable Connections’ Food & Farming Program. A rare treat for local gardeners, it’s your
chance to take home a bevy of new plants for your
garden this season! 632 Montgomery Rd, Bellingham.
9 a.m. to 4 p.m. (360) 647-7093.
Chef in the Market Series: Saturday, May 15. Free
cooking demonstrations at the Bellingham Farmers
Market at 11 a.m. and 1 p.m. Wondering what to do
with all the fresh spinach now at the Market? Not
sure how to use garlic greens? Come see – and taste
– what local chefs Mataio Gillis (Ciao Thyme) at 11
a.m. and Josh Silverman (Nimbus Restaurant) at
1p.m., make of these ubiquitous spring vegetables.
The demos features a local chef showcasing fresh,
seasonal items available for purchase in the Market.
Pedal with Your Politician: Saturday, May 15. Pedal
with your Politician ride, downtown Bellingham.
take a ride with your elected leaders. Contact
everybodyBIKE to register. Free. Call (360)671-2453 or
visit www.everybodybike.com.
TBS’ 1st Annual Bike Swap: Saturday, May 15.
A one day bike blow-out! Sell those dust-collectors
and ﬁnd your new ride or a ﬂeet for the whole family.
10 percent of sales to beneﬁt The Bike Shop, a childcentered project for children and youth from lowincome Bellingham homes. Bellingham Sportsplex
1225 Civic Field Way, Bellingham. 10 a.m. to 4 p.m.
Free to children, $2 early bird admission for adults
before noon. (360) 758-2035,
www.thebikeshop1.org.
Quince de Mayo: Saturday, May 15, starting at 6 p.m.
at The Majestic, Bellingham. Price: $50. 3rd annual
Sean Humphrey House fundraiser and yearly celebration with live music from our favorite local band Sabrina y Los Reyes, contribute to our mission in the live
and silent auctions, and enjoy a tasty Mexican dinner
provided by Ramirez catering! (360) 733-0176
Equine Workshop & Field Tour: May 19. Join
Whatcom Conservation District and Horses for Clean
Water for this free horse workshop Managing Small
Acreage Pastures and Horse Health Workshop. Learn
basic techniques for good pasture management
including how grasses grow, winter paddocks, liming,
spreading compost, rotational grazing, managing
small grazing areas, weed control, and fencing options. 6 to 8:30 p.m. Lynden Public Library, 216 4th
Street, Lynden.
School Garden Tour and End of Year Celebration:
May 21. 2-5 p.m. Come join the Whatcom County
School Garden Collective as we celebrate the ﬁrst
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year of the School Garden Collective at Roosevelt
Elementary School, Bellingham, at 3:30 p.m. Want
to see a couple of the other gardens before the
big event? We’ll have Garden Educators on hand at
Columbia Elementary School from 2-3 p.m. and at
Shuksan Middle School from 2:30 - 3:15 p.m.
Coastal Day Cruise & Crab Feast: Friday, May 21.
10:30 a.m. to 2 p.m. at Bellingham Senior Activity
Center, Bellingham. Feast on the Northwest’s ﬁnest
Dungeness crab during a 3-hour cruise on the fully
enclosed 60’ Viking Star. Cruise the coast and see
eagles, otters, seals and beautiful, scenic natural
settings. Includes: narrated-cruise,crab feast, escort
and great sea photo spots. Departs from Fairhaven
terminal, 10:30a a.m. Cost: $59. Call 733-4030
1st Annual International Slug Races: Saturday,
May 22. Opening day for the Blaine Gardener’s Market, featuring over 25 vendors and takes place on the
H Street Plaza overlooking Drayton Harbor. For more
information, contact Ron Snyder at (360) 332-8082.
Basic vegetable gardening with Chuck McClung:
Saturday, May 22. Gardening columnist for the
Foothills Gazette and Grow Northwest contributor,
Chuck McClung will present tips for basic vegetable
gardening. Mountainside Gardens, 6900 Mt. Baker
Hwy, Deming. Call (360) 599-2271.
Bike to Work and School Day: Saturday, May 22.
Celebrate Bike to Work and School Day. Bike or walk
to one of the more than 30 Celebration Stations located throughout the county and enjoy refreshments,
gifts, stickers, and a chance to enter prize drawings
for dozens of cash prizes. Contact everybodyBIKE for
more information. Whatcom County. 6:30-9 a.m. Free.
(360) 671-2453, www.everybodybike.com
Jr Ski to Sea Parade: Saturday, May 22.This event
has it all, kids, ﬂoats and bands. Great evening of
family fun. Groups start lining up around 4:30pm at
Kearney Street. Cornwall Avenue from Kearney to
Champion, Bellingham. 6 p.m. Free. (360)734-1330 or
visit www.jrskitosea.com.
Jr Ski to Sea Race: Sunday, May 23. The Ski to Sea Jr
Race features 6 legs for 6 diﬀerent participants on a
team. Lake Padden Park, Bellingham. 8 a.m. to 3 p.m.
Vegetarian Eating Basics: Tuesday, May 25. 6-8 p.m.
at St. Luke’s Community Health Education Center,
Bellingham. Do you ﬁnd yourself making more vegetarian eating choices? This class will introduce you
to the meatless way of eating. Advanced registration
necessary. Price: $23. Call (360) 788-6720
Southside Community Meal: Sunday, May 16, 5-7
p.m. at Our Saviours Lutheran Church, Bellingham.
The Happy Valley Neighborhood Association and Our
Saviour’s Lutheran Church are partnering to provide
a monthly “homemade” meal as an opportunity to
gather with our neighbors, to eat good food and
listen to music. Everyone is invited. Meals are free.
Eat Local Every Week Kick Oﬀ Event: Thursday,
May 27, 5 p.m. Chuckanut Brewery & Kitchen, Bellingham. Join the kickoﬀ of Eat Local Every Week with

an Eat and Greet at Chuckanut Brewery and Kitchen.
Chef Rob Morrell will share his take on buying local,
introducing a new ‘Locavore’ menu. Local beer, local
farmers and local food. For more information, visit
www.sustainableconnections.org
Garden Design: Creating Stunning Bouquets:
Monday, May 24 at 6:30 p.m. at Whatcom Community College, Bellingham. Price: $29. Registration
required. Discover the art of creating fresh-cut ﬂower
bouquets. Learn design tips and techniques as you
gain the know-how to create beautiful bouquets for
years to come, and leave class with a unique bouquet
designed by you! Instructor Cheryl Jackson, owner of
Courtyard Gardens in Everson, asks that you to bring
some ﬂowers and/or foliage from your garden (for
sharing and swapping), pruning clippers, sharp knife
and your favorite vase. Supplemental ﬂowers will be
provided. (360) 383-3200
Children’s Day at the Sedro-Woolley Farmer’s
Market: Wednesday, June 16. Children’s cooking
demos and activities by the Children’s Museum. Corner of Metcalf and Ferry streets. For more information,
contact Market Manager Gilda Gorr at (360) 724-3835
or visit www.sedrowoolleyfarmersmarket.com.
Ski to Sea Grand Parade: Saturday, May 29. Schools,
clubs, businesses, and associations are able to enter
their ﬂoats into the parade. Downtown Bellingham,
Alabama st & Cornwall Ave, Bellingham. Noon.
(360)734-1330,
www.bellingham.com
Just Food Beneﬁt Dinner: Sunday, May 30.
Celebrate making CSAs available to low-income
families while supporting farmers. at 7 p.m. In the
YWCA ballroom, bellingham. Dinner showcasing
local bounty, music by The Shadies. Sponsored by
Growing Washington. For more information, visit
growingwashington.org
Ski to Sea Race: Sunday, May 30. Up to 400,
eight-member teams from throughout the world,
compete in a 90 mile relay race from Mount Baker
to Bellingham Bay via cross-country ski, downhill
ski/snowboard, running, road bike, two-person
canoe, mountain bike and sea kayak. Mount Baker to
Bellingham Bay. 8 a.m. - 6 p.m. (360) 739-9426,
www.skitosea.com
2nd Annual Appliance Art Revival: June 4. Used
appliances from Appliance Depot 802 Marine Dr,
Bellingham used to create art. View the exhibit, with
live music, food, drink, games and fun!
Chuckanut Brewery, 601 West Holly Street,
Bellingham. (360) 527-2646.
Ladyfest Craft Fair and Fundraiser: Saturday, June
5, 11 a.m. Bellingham Public Library lecture room.
Lynden Heritage Celebration: Saturday, June 5.
Lynden celebrates the unique cultural heritage and
agricultural traditions. Annual Farmers Day Parade
and enjoy a variety of all-ages activities including
an open-air market, museum presentations, dance
performances and more! Downtown Lynden, 518
Front Street, Lynden. 10 a.m. to 3 p.m. Free. (360) 354-

5995, www.lynden.org
Gothberg Farms’ Farm Dinner: June 6. Texas
style BBQ Farm Dinner with Cafe Adrift. Local beer
and cheese tasting, and BBQ oysters from Taylor’s
Shellﬁsh. Farm tours and more. Tickets are $65 and
include everything. Tickets for children under 12 are
$10 each. Gothberg Farms, Bow. Call Rhonda at (360)
202-2436 or e-mail gothbergfarms@gmail.com.
Horse farm tour: June 12, 10 a.m. to noon at Broken
Auger Farm, Ferndale. Guest speakers include:
Kulshan Vet Clinic and Local Ferrier Larry Davis. Tour
will highlight good pasture rotation, winter paddocks,
roof run oﬀ structures, erosion controls, adequate
acreage, mud and manure management and more.
To register for the workshop or tour contact the Whatcom Conservation District (360) 354-2035 ext 3 or
www.whatcomcd.org
73rd Annual Berry Dairy Days: June 17-20. Burlington becomes a delicious and exciting place to be.
Fresh strawberry shortcake, ﬁreworks show, fabulous
parade, Kiwanis Salmon BBQ, live music, kids activities, Berry Cool Car Show and more! Maiben Park,
1011 Greenleaf Ave, Burlington. Free. (360) 757-0994,
www.burlington-chamber.com
Chef in the Market Series: June 19 . Visit www.
bellinghamfarmers.org/
Fairhaven Summer Solstice: June 18. Summer
Solstice Gallery Walkabout and Fire Lighting at the
Village Green. Live music, happenings and open
shops on the longest day of the year and the start of
summer. Village Green & streets of Fairhaven, 10th St.
& Mill Ave in Fairhaven, Bellingham. 5-10 p.m. Free.
Quilt Shop Hop 2010: June 23-27. As you travel
on the shop hop, you will receive a kit for a quilt
block that will include the block pattern created by
the individual shop as well as three fabrics. Collect
enough block patterns and fabrics to make a full sized
quilt! Quilt Shops in Northwest Washington. 9 a.m. to
8 p.m.Call (360) 714-0070, www.westernwashingtonquiltshophop.com
Imagine This! Home & Landscape Tour: June 2627. The 8th annual Home & Landscape tour features
the best in sustainable, eco-friendly home and
landscape products and design. Tour local homes and
gardens for inspiration for your next project! Multiple
locations. 10 a.m. to 5 p.m. (360) 647-7093. www.
SustainableConnections.org.
Kale House Garden Party Event: June 26-27.
Activities will include guided tours of the gardens
and B&B at 11 a.m. and 2 p.m. daily, an open labyrinth
walk and presentations by The Laughing Flower, garden-related art, quilts and plants oﬀered for sale by
Kale House, Back Lane Gardens, Farmhouse Flowers
Nursery and Gardenman Art Company. Kale House
Bed & Breakfast, 201 Kale Street, Everson. Free. (360)
966-7027, www.kalehouse.net

CRAFTY

Used appliances
get new life for 2nd
annual Art Revival
by John D’Onofrio

F

rom an early age, Duane
Jager knew that his life’s
work was going to be
focused on helping to make
the world a better place. He
attended school at a Benedictine
Monastery in North Dakota,
preparing for life as a Catholic
priest. Although he would
ultimately choose a diﬀerent path,
the Benedictine’s vow of poverty
and simplicity had an impact on
him that would be a guiding light
in his life.
By the 1980’s he had moved to
Ohio and had founded the MidOhio Food Bank, served on the
boards of two homeless shelters
and launched a soup kitchen
in Columbus. “It was then I
recognized that I was starting
to build a career,” he said, “using
throw away materials to help
“throw away” people.”
By 2002, Jager had moved to
Bellingham and two years later,

ReUse Works was born. The
ﬂedgling non-proﬁt dedicated
itself to ﬁlling a need that was not
being met - salvaging, repairing
and reselling used appliances
while working with schools and
social service agencies to provide
on-the-job training for low
income residents in need of work
experience. It was a win/win/
win situation – waste reduction
(reuse) helps the environment
by saving energy, job-training
opportunities provide beneﬁts
for the local community and
customers can purchase quality
used appliances at signiﬁcant
savings.
Jager connected the dots. “We
have millions of tons of waste
in this throw-away society,” he
observed. “I am passionate about
how the poor can beneﬁt from
the excesses of our society.”
“I always emphasize that reuse
is better than recycling,” he said.
His mantra: “Reduce, reuse,
recycle.” In that order.
From humble beginnings,
Appliance Depot (as the outlet
store was renamed to avoid
confusion with ReSources and the
ReStore) has enjoyed spectacular
success. Today the organization
boasts a staﬀ of six in addition
to the 40 worker trainees who
rotate through the operation
each year. By 2010, Appliance
Depot was receiving donations
of 400 appliances a month at its
location at 802 Marine Drive
in Bellingham and successfully

Some of the artworks created from used appliances. Duane Jager (below left) is the executive director of ReUse Works,
started in 2004. PHOTOS BY JOHN D’ONOFRIO

refurbishing and re-selling 100 of
them.
But Jager wasn’t satisﬁed.
Impressed with the community
building successes of local
organizations like Sustainable
Connections (where Duane was a
founding board member), he gave
the green light to the idea that
would become the 1st Annual
Appliance Art Revival, a unique
and most assuredly fun-ﬁlled way
to engage the community in his
organization’s positive vision of a
more sustainable way forward.
“Everyone hates waste,” he
said. “And everyone loves art,

especially when the medium is
something they are familiar with.
That’s why the AAR attracted
over 300 attendees last year.”
The 2nd Annual Appliance Art
Revival will be held on Friday,
June 4 at the Chuckanut Brewery,
601 West Holly St. in downtown
Bellingham. The festivities start
at 6 p.m. and include the one-ofa-kind art auction, kid’s activities
and live music by local bands
Hoss and The Whiskey Wailers.
“This year we are having
appliance races down Holly
Street,” Jager said. “It’s all fun and
hopefully we’re getting people to

think reuse ﬁrst.”
For more information, contact
Appliance Depot at 360.527.2646
or at www.reuseworks.org
John D’Onofrio is a Whatcom
County-based writer/
photographer/consultant. His
articles appear regularly in the
Foothills Gazette, Adventures NW,
Cascadia Weekly, NW Business
Monthly and Washington Trails.
He serves on the boards of both
ReUse Works and Sustainable
Connections. Visit his web site at
www.jdonofrio.com

“This year we are having appliance races down Holly Street. It’s all fun and hopefully
we’re getting people to think reuse ﬁrst.” —Duane Jager
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Beef

Bennett Farm’s Natural Beef: “From our Pasture
to your Plate.” ANGUS – HEREFORD, Local Farm Direct, USDA Inspected, Grass Fed Natural Only Beef.
Our quality animals are raised in a healthy environment and show pride in ownership. (360)966-5180.
Retail Store located at 2242 Timon Road, Everson.
Hours are 1-5 p.m. Thursday through Saturday.
Owned by Ron and Marilyn Bennett.
Home raised beef, USDA inspected: Certiﬁed
Red Angus. Individually packaged, ready to go.
Purchase 1 piece or as much as you like. RIVERSIDE
REDS, (360) 592-2011.

Beauty

Studio Galactica: Haircuts for women, men and
kids. Check out our organic hair care lines. 1519
Cornwall Avenue Bellingham - (360) 752-1188

Catering

Sprout Catering: Real food, real people, real close.
Call now to book your gatherings featuring local,
certiﬁed organic products. (360) 671-7801. Operated by Charles and Christina Claassen.

Clothing

Black Market Boutique: Beautiful, unique, local,
green. Just like you. Thrift, vintage, handmade, curiosities, fashionable. 210 N. State St., Bellingham.
Call (360) 756-9440.

MARKETPLACE

PAID ADVERTISING

Local buyer’s guide and service directory

Coﬀee

Nursery/Garden

Hammerhead Coﬀee Roasters: Hammerhead
Coﬀee Roasters buys only green coﬀees that have
been certiﬁed organic and certiﬁed fair-trade. Visit
us at our espresso bar/roasting facility, located at
OnionHead Corner Market (formerly Greene’s Corner), 5305 Northwest Drive in North Bellingham.
(360) 393-5247 / hammerheadcoﬀee.com

Mountainside Gardens Gallery & Gifts: Flowers, plants, starts, herbs, garden art, garden rototilling and more at Mountainside Gardens, 6900
Mt. Baker Hwy, Deming. For rototilling service,
call 988-7208 or 599-2890, or e-mail mountainsid
egardens@yahoo.com. The rate is $50/hour.

Mt. Baker Coﬀee Roasters: A passion for coﬀee
and life. Whole bean coﬀee, available at Crossroads Grocery in Maple Falls, Milano’s Restaurant
and Graham’s Store in Glacier, and online. For information, e-mail info@mtbakercoﬀee.com.

Pasta

Dairy

Silver Springs Creamery: A family-owned
and run farm located in Whatcom County. We
have a small herd of registered, purebred Jersey
cows and LaMancha goats. With their milk we
create artisanal cheeses, yogurts, and gourmet
ice creams. You can ﬁnd our products at local
markets and at the farm. Our store hours are
Monday-Friday 11am-4pm and Saturday 9am6pm. Located at 256 E.Hemmi Rd.. Lynden,WA.
Call(360) 820-1384 or visit http://www.silverspringscreamery.com/

Grocers
Crossroads Grocery & Video: Crossroads Grocery is locally owned and operated. We carry
your basic staples, bulk foods, frozen foods and
produce as well as organic products and produce.
We try to carry local products whenever possible.
We are located at the Crossroads of the Mt. Baker
Highway and Silver Lake Road, Maple Falls. Open
seven days/week from 7am to 10pm. During July
and August, we stay open until midnight on Friday and Saturday nights. (360) 599.9657 / www.
crossroadsgrocery.com
Everybody’s Store: Everybody’s Store, the exotic
grocery, thrives in Van Zandt at the north end of
the lush South Fork Valley in Whatcom County.
Just a stone’s throw from Bellingham, Everybody’s
has exactly what the name implies, a cornucopia
of goods for you. Fine cheeses, wine, meats, gifts
and more. 5465 Potter Road, Van Zandt. (360) 5922297 / www.everybodys.com

Bellingham Pasta Company: Our fresh pasta
is available at the Bellingham Farmers Market,
Whatcom County Community Co-Op and Haggen locations, Terra Organics and area restaurants. Coming this summer: The Table, a retail
shop and restaurant to 100 N. Commercial St.,
Bellingham. bellinghampasta.com

Printing
Carnelian Agency: On demand digital printing,
CD and DVD duplication, Certiﬁed Green pape,
and more. (360) 752-9852 / www.carnelianagency.com

Produce
Growing Washington: Farmers helping farm-

ers. Now accepting members for the 2010 Growing Whatcom CSA. One purchase supports over a
dozen local farms. Growing food, growing farmers, growing Washington. Learn more at www.
growingwashington.org.
Mama’s Garden: Operated by four moms committed to growing quality produce for local families. Home grown seasonal veggies, plant starts,
farm fresh eggs and more. Located on Highway
9, between Acme and Van Zandt, in Whatcom
County. Open May - Dec.
Osprey Hill Farm: Osprey Hill is a small, organic family farm nestled in Acme, in the serene
Nooksack Valley. We sell chicken and duck eggs,
chicken meat, heritage turkeys, organic livestock
feed, and a wide assortment of rare and heirloom
berries, fruit, herbs and produce. Check out our
CSA. See you at the Bellingham Farmer’s Market.
595-9134 ospreyhillfarm@yahoo.com.

Services
Honey-Do Specialist: Aﬀordable home repairs.
Painting, plumbing, drywall, renovations. Pre &
post sale. Call Norm at (360) 599-3124. Lic # 602
618 071
Go Green Now: Earth friendly alternatives. Green
products and gifts. Christine Wekking, owner. 7036
Birch Bay Drive, Blaine. Contact 360.933.1388,
gogreentogether@yahoo.com,
www.gogreennow.net
Oyster Creek Canvas Company: We are a full
service canvas and industrial sewing shop specializing in marine canvas. We are also a source
for marine, outdoor and recreational fabrics and
related hardware. Recreational and outdoor fabrics, patterns, foam, webbing, hardware, industrial
sewing, repairs. Monday-Friday 10am - 6pm and
Saturday 10am-3pm. 360.734.8199. 946 N. State St.
Bellingham. www.oystercreekcanvas.com

Soap
Brown Snout Farm & Cidery: Visit us at the Anacortes Farmer’s Market. Featured soap varieties are
Pine Tar, Ol’ MacDonald (egg yolk & milk), Dead Sea
Mud, Arnica Sticks, and Tooth Soap. www.brownsnout.com / (360) 599-9545

Tea
Jen’s House of Chai: At the Bellingham Farmer’s
Market. (360) 201-1274 / jenshouseofchai.com
Sip-T Tea Company: Passionately delicious! Bellingham crafted artisan tea. Free delivery in Bellingham. Farmers Market every Saturday, Wednesdays
in Fairhaven. Wholesale available. (360) 220-8100 /
www.sip-t.com

Woodworking

Slide Mountain Woodworks: Specializing in local hardwoods. Tables, cabinetry and more. Gary
Gehling, owner. Located in Maple Falls. Call 4100797.

To advertise here, or for rates and information, contact Grow
Northwest oﬃce at (360) 599-3320 or e-mail info@grownorthwest.com
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AT HOME

Beyond dry laundry:
The clothes line circus
by Bobbi Kelley

T

here is something
amazing about the
smell of spring. I am
never able to quite
describe the smell. It’s fresh and
light. Pleasing and tantalizing.
It seems to bring this feeling of
urgency to me each year.
There is a need to get the
strings up on my clothes line
and put it to good use. The need
to smell Spring on my clothes,
as well as in the air, is almost
unbearable, which can sometimes
lead to a clothes drying circus.
As a young girl, not once did
I think I’d join a clothes drying
circus, but here I stood out under
my clothes line hanging out my
daily wash. (Which, mind you,
amounts to more than a basket or
two. Heck, I have more than a kid

The sweet smell
brings thoughts of
my Grandpa, who
built my clothes
line... he said I’d
be needing it
someday.

or two. Six to be exact. It doesn’t
matter that one has moved out
since my remaining ﬁve make
more than their share, and really, we all know wives say their
husbands are like kids.) I kept
glancing at the sky wondering if
I’d gone mad. The clouds were
black as night with just a hint of
blue sky peaking through. I just
had to giggle as I picked up the
pace a bit. If only I could get them
up fast enough I might get a few
dry before the rain hit. Just then
a sprinkle or two dropped from
above, and I realized how funny
it is... the love for my clothes
line. I’d gladly join the laundry
circus just to have spring air on
my clothes. If you have a clothes
line, you know what I am talking
about. If you don’t, you really
should get one!
The circus goes a little like this:
Clothes are on the line, it begins
to sprinkle, looks like a downpour is coming so you race out
and pluck all the laundry from
the line. About the time you get
half the line emptied, the sun
breaks free from the clouds and
you smile a grand smile, shrug a
bit and hang it all up again. You
replay this same charade about
four times throughout almost any
early spring day.
For some reason the thought
never occurs to you, it might be

crazy. There is something about
owning a clothes line that just
gets in your blood. It’s almost like
ﬁshing; you just have to do it, no
questions asked. There is something incredibly rewarding about
bringing the day’s wash indoors
with the fresh scent of spring
clinging to them. Folding them
is enjoyable, and for me, thought
provoking.
The sweet smell brings
thoughts of my Grandpa, who
built my clothes line. Each pole
has four welded eyes. Back when
I was a brand new mother, he
said I’d be needing it someday.
He’d made it a four stringer,
“‘cause you’d need it someday.”
Well, my Grandpa wasn’t a man
of many words. For the longest
time I actually thought “hmph”
was a word. But I’ll tell you this,
his words he spoke that day were
true.
A clothes line is certainly
something everyone should have
and experience. There are many
days I need that four stringer. It
serves a purpose, and I’m pretty
sure it goes beyond dry laundry.
Bobbi Kelley was born and raised
in eastern Whatcom County. She
and her husband are raising their
ﬁve children on their small hobby
farm. She enjoys photography,
gardening and home life.

Two of the author’s daughter’s dresses dry on her clothes line.
PHOTO BY BOBBI KELLEY

Aﬀordable Home Repairs

Stop by our booth at the
Bellingham Farmers
Market on Saturdays!
Or stop by Glacier Creations in Glacier, WA!

Honey-Do
Specialist
• PLUMBING
• PAINTING
• RENOVATIONS
• DRYWALL
PRE & POST SALE

Call Norm......360 599-3124
License # 602 618 071
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Thank you for reading and supporting
our ﬁrst issue! Join us as we celebrate!

LAUNCH
PARTY

Saturday, May 29
Starting @ 3 pm

Boundary Bay Brewery in Bellingham

ALL WELCOME • Family-friendly fun
LIVE MUSIC by the Librarians
and Thimble vs. Needle!

LO C A L
Pr i ze s !

grow
NORTHWEST
magazine

Stay tuned • More events coming up!
(360) 599-3320 / info@grownorthwest.com

Reduced to $215,000!

