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Season’s Greetings
“May your walls know joy, may every 
room hold laughter, and every win-
dow open to great possibility.”
–Mary Anne Radmacher

I knew it was coming. So when 
that  last box of the regular 
CSA season had been picked 
up, thoroughly inspected and 

the inside contents happily eaten, I 
knew then winter had arrived. Tech-
nically not yet here according to the 
calendar, but when your CSA box 
stops, and the winter/holiday share 
(if available) begins, well that’s good 
enough for me. 

While I will miss the bright colors 
of autumn and all the very special 
things that come with it, the winter 
and holiday season is a most wel-
come time. With winter here, and 
things slowing down (to a degree) 
for many, it becomes the season 
of “a little more time.” We find our-
selves putting more pots of soup 
on the stove, more time to finish a 
few more pages in that book that 
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has been gracing the bookshelf on 
and off since August, more time to 
sit down with a fresh cup of hot tea, 
and more importantly, more down 
time to be with one another. (Local 
farmers may find themselves with 
more time too, but ask any of them, 
and they’ll tell you they are – or feel 
– just as busy. Most of the growing 
is done, but now begins the process 
of planning next year and evaluat-
ing the good and the bad from this 
year.)

The evenings have become much 
darker, much earlier, and the wood 
stove has become much brighter, 
much earlier. There are more books 
and games scattered on the floor 
here at home, where we sit with the 
kids and read, talk and play near the 
warm wood stove. We are together. 
And while always together, the holi-
day season brings more attention 
to the appreciation of one another 
and what really matters in life – we 
have each other, we have a home, 
we have food, we have health, we 

have community, and we have pas-
sion for what we do.

The things we are most thankful 
for, and what matters most in life, 
are thought about and discussed 
more during the holidays, espe-
cially around the holiday table with 
friends and family. But for many of 
us, these ideals are with us year-
round, as we work hard in our com-
munity and live each day apprecia-
tive of what we have and what we 
are able to do. 

As we head into the new year, we 
are planning an event that will cel-
ebrate these things. Our 1st annual 
February Feast, a winter’s evening 
of celebrating local food and com-
munity, will be held in mid-February 

in the Bellingham area. Let’s use this 
time of year to have a lively eve-
ning celebrating our neighbors, the 
region’s diverse bounty and what 
makes our Northwest corner special. 
We hope to include entertainment 
and have lots of info on hand for 
folks wanting to learn about home 
gardening, practical living ideas, eat-
ing locally and more. 

As of press time, we are still work-
ing out some of the details, however 
we will share all of the event infor-
mation with you in our next issue, 
on our website (grownorthwest.
com) and through Facebook. Any 
local businesses or organizations in-
terested in getting involved, please 
contact us. We will have a number of 
booths available for local businesses 
and organizations who wish to at-
tend and share information. 

We have some exciting changes 
on the way for Grow Northwest 
magazine in 2011 and are excited 
to share them with you as we enter 
the new year. We can happily report 
that we are growing! We are also tak-
ing on additional columnists, and 
contributing writers and photog-
raphers. If you have an idea, please 
send a query to editor@grownorth-
west.com. 

As we sign off with this final issue 
of 2010, we want to thank all the fine 
businesses and organizations who 
advertise in our pages and support 
this magazine. We cannot publish 
without you. Thank you to our con-
tributors who share their time and 
interests, and thank you to our read-
ers who believe in this magazine. 
For those who wish to follow us be-
tween issues, check out our website 
updates and also follow us on Face-
book. Thanks!

From our family to yours, we 
wish you a beautiful, happy holiday 
season full of all the great things in 
life:  family, friends, health, food and 
community. See you next issue. 

Happy growing, Becca 
editor@grownorthwest.com
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Grow Nw wants to know about you!
We are compiling information about local food sources – farms, organiza-
tions, blogs, advocates, markets, restaurants and more. If you do something 
related to food and farming here in northwest Washington, we want to 
know about you! We are publishing interactive county maps, resources and 
other information on our website. Please e-mail your information to editor@
grownorthwest.com or send to: Grow Northwest, PO Box 1907, Maple Falls, 
WA 98266. Thank you!

EDITOR’S NOTE

Grow Northwest’s general coverage area is Whatcom, Skagit and San Juan counties, as well as Island, Snohomish and other 
areas. CuSTOM MAp By AdAM WILBerT/CArTOgAIA
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Enjoying the mag
I have enjoyed learning about a 

number of local farmers and organi-
zations I did not know about before. 
I think your magazine has a real, sig-
nificant place in this area and we’re 
all benefiting from your publishing. 
readers find out about people and 
services we want to know about, 
those advertising are able to reach 
us readers and those profiled only 
benefit from the great exposure. And 
readers thank you each issue!

I wish you the best with this pub-
lication. I look forward to each and 
every issue. My only complaint is 
that you don’t publish each week. To 
all involved and to all reading, have a 
glorious holiday season. 

–Jessica Van Deusen, Bellingham

your cooking section is my favor-
ite. I love the use of local food ingre-
dients and keeping in time with the 
changing season. We are a family of 
five and only two of us eat the same 

Letters policy
please include full name and 
contact information for verification. 
Content of letters should be related 
to the mission of Grow Northwest or 
in response to content published 
in the magazine. Letters should not 
exceed 400 words. Send your letters 
to editor@grownorthwest.com or 
by mail to Grow Northwest, pO Box 
1907, Maple Falls, WA 98266. photos 
welcome, but please include SASe. 

IN THE MAIL
way. We have found a few new reci-
pes that we were able to change – 
together – to fit everyone’s needs. 
Thank you to all the cooks out there 
sharing their hard work in the kitch-
en! you are helping my family!

–Amy Morrison, Mount Vernon

What a neat, informative publica-
tion. I have picked it up twice now. 
The Sept/Oct issue was very nice  
with recipes and the wonderful ar-
ticle on where to purchase organic 
chicken feed! Keep up the good 
work. Much success to all of you. 

–L. Gilfillan, Lynden

Year-round CSA
do you know if any farms offer 

a year-round, 12-month CSA? We 
would like to join. 

–Bradley Oakley, N. Seattle 

(Editor’s Note: Hi Brad. We are current-
ly collecting information about winter 
CSA opportunities and will publish 
a feature in our Jan/Feb 2011 issue. 
There are several farms interested in 
going year-round. Stay tuned.)

Diversify recipes
I like Grow Northwest, but you 

need to diversify your recipes. There 
are other people besides meat-eat-
ing people in this area. There are a 
lot of vegetarians and vegans. please 
diversify. 

–Adam Schmidt, Bellingham

(Editor’s Note: Adam, Thank you 
for reading. Since we launched, our 
cooking section has included various 
recipes for different eating styles, as 
well as notes from authors about how 
to alter the recipes to fit necessary 
dietary requirements. If you need any 
further advice to alter recipes, we can 
help. We strive to put information out 
there for all eating styles including 
traditional, carnivore, vegetarian, 
vegan, and others.)

Dec. 3   Downtown Artwalk, Commercial St 
                 Tree Lighting  / Craft Making Merriment 

Dec. 20    Craftmaking Open House at Center for 
    Expressive Arts  / All ages / Families Welcome
                10am - 2pm / 2pm - 8pm  
 Preregistration required: contact forestgarden123@gmail.com

Dec. 22   Dancing in the Streets !! Bonfire Block 
               Party / 6-10pm at 1317 Commercial Street

For more inFo: Contact (360) 393 7818
www.centerforexpressivearts.com

Forest Garden 
WINTER    2010
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DO IT YOURSELF
Step by step: How to prepare fresh pumpkin

Pumpkin pie is a 
staple for many 
during the holiday 
season. Preparing 

fresh pumpkin for baking is 
easy and tastes better than 
anything ever coming out of 
a can. 

Pumpkins are not only 
tasty, but also nutritious. The 
bright orange color (like car-
rots) is evident that this piece 
of produce is full of beta 
carotene, an important anti-
oxidant that is converted into 
Vitamin A when ingested, 
contributing to one’s overall 
health. In addition, pumpkin 
is rich in fiber, vitamins C and 
E, potassium and magnesium. 

For those new to fresh 
pumpkin in the kitchen, 
not all varieties are good to 
use. The best to prepare are 
small to medium-sized sugar 
pumpkins, which offer dark 
orange-colored flesh perfect 
for baked goods or using in 
a soup, smoothie or pud-
ding. You can use Cinderella 
or even some Jacko-lantern 
varieties as well, however 
the taste does not compare 
to the sweet, flavorful sugar 
pumpkins. 

Fresh pumpkins can be 
prepared by baking or boil-
ing. Whichever method 
you choose to prepare the 
pumpkin, the first steps are 
to cut the sugar pumpkin in 
half and get rid of the stem 
and stringy pulp inside. (The 
seeds can be saved for roast-
ing, which makes a delicious 
and nutritious seasonal treat. 
Seeds contain vitamin E, iron 
and other nutrients.)

If using the oven, preheat it 

by Becca Schwarz Cole

Use a small to medium-size sugar pumpkin for best results. Cut the pumpkin in half, removing the seeds and stringy pulp 
inside, as well as the stem.  Cut the pumpkin as called for per boiling or baking method. When tender, let cool and then 
mash or puree the pumpkin,which is then ready for baking, freezing or canning. phOTOS By BeCCA SChWArz COLe

to 375 degrees. Take the two 
pumpkin halves and place 
them into a shallow baking 
dish, covered with foil. Bake 
the pumpkin for approxi-
mately 90 minutes, or until 
tender. Smaller pumpkins 
may take less time. Take the 
pumpkin out of the oven and 
let cool. You will then scoop 
out the orange flesh and 
puree or mash it. 

If you choose to boil the 
pumpkin, take your two 
halves of cleaned pumpkin 
and cut into chunks. You 
can leave the skins on or 
remove them. (Note that 
when boiled during the next 
step, the skins will separate 
from the flesh, but if you boil 
the skinless chunks you can 
remove the entire batch when 
done and not worry about 
separating the skins. It’s your 

preference.)
Next, using a large sauce-

pan, place your pumpkin 
chunks into water and bring 
to a boil, covered. Cook the 
pumpkin until tender, ap-
proximately 15-20 minutes. 
Remove the pieces and let 
cool. Then puree or mash the 
flesh. 

Most recipes call for one to 
two cups of pumpkin puree; 
one sugar pumpkin will yield 
more than two cups. You can 
freeze the remaining pump-
kin, or place it in a sealed 
container in the fridge for 
several days to use in another 
recipe. You can also preserve 
the batch, leaving a half-inch 
of headspace.  

If the pumpkin seems 
watery, use a strainer to cre-
ate a thicker puree. Pumpkin 
can also be pressed through 

a sieve as needed for silky 
or smooth desserts, such as 
custard.
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A brief look at related news, business and happenings

Annual tilth conference Nov. 12-14
STATe – Tilth producers’ Annual Conference will be held Nov. 12-
14 at Fort Worden in port Townsend. The conference, “Organic 
Agriculture: The root of rural development,” will feature Chuck 
hassebrook, executive director of the Center for rural Affair in 
Lyons, Nebraska, as the keynote speaker. The WSu Friday Sympo-
sium, “Organic grains for Food, Feed and Malt,” features sessions 
with growers, researchers, millers and bakers. Workshops have 
information for the novice and seasoned farmer. In addi-
tion there will be a trade show, wine tasting, auction, 50-mile 
banquet and dance with Jangle Bones of Sequim, WA. For more 
information, visit tilthproducers.org. 

Bellingham Farmers Market 
launches Friend campaign
BeLLINghAM – The Bellingham Farmers Market has launched 
a “Be a Friend of the Market” Campaign, in an effort to thank 
ongoing supporters and also raise funds and support for the 
Market’s programs. “There are folks we see here every week, 
enjoying their interactions with our vendors and the local fresh 
produce, cheeses and meat, crafts, ready-to-eat food, and more,” 
Market director Caprice Teske said. “They’re like a fan club for the 
Market, so we thought, ‘Why not come up with a pin, so every-
one knows how they feel?’ Teske added there is a serious side to 
this campaign too. “The Bellingham Farmers Market is not a non-
profit, but it runs on a shoestring budget, like most nonprofits. 
As donations through the Friend of the Market campaign build, 
they will help us in many ways, such as providing additional sup-
port for our community education programs.” 

Over the years, the Bellingham Farmers Market has been 
able to expand and improve upon its community education 
programs, such as the Chef in the Market series. With additional 
funds, the Market would like to be able to do the same with 
their Kids vending day, outreach to low-income individuals and 
families, and other consumer education programs.

 Market vendors are giving discounts to shoppers wearing 
the new Bellingham Farmers Market Friend pin, and others will 
be joining in. donation levels range from $25 to $500, with a 
$1,000 corporate level also available. each level includes the pin 
and several Farmers Market items. All memberships purchased 
in 2010 will remain in effect through the 2011 season. For more 
information, visit www.bellinghamfarmers.org. The Market is 
open on Saturdays from 10 a.m. to 3 p.m. through dec. 18. 

BOW – The Northwest Agriculture 
Business Center (NABC) and Skagit 
Fresh Natural Beverage Company 
collaborated to purchase and 
install a cider press in Bow. The 
equipment was purchased with 
a rural Business enterprise grant 
from the u.S. department of Agri-
culture and includes uv treatment 
for food safety and extended prod-
uct shelf life. The facility, located at 
at Merritt Apples at 8914 Bayview-
edison road, will be utilized by 
apple farmers marketing cider 
under the Skagit Fresh brand and 
will also be available to all apple 
farmers in the Skagit valley area 
wishing to produce seasonal cider 
under their own label. An event to 
celebrate the new cider press was 
held Oct. 26. For more information, 
contact (360) 336-3727. 

New cider 
press in Bow

phOTO COurTeSy OF SerA hArTMAN/NOrThWeST AgrICuLTure BuSINeSS CeNTer

FIELD NOTES

2010 small Fruit workshop
WhATCOM –The 28th annual Western Washington Small Fruit 
Workshop will be held Tuesday, dec. 7, in conjunction with the 
Washington red raspberry Commission’s annual meeting activi-
ties. A total of 17 topics will be covered by experts from across 
the pacific Northwest region as well as two panel discussions. 
As usual, the topics have been identified by a group of local 
growers. The event, sponsored by Washington State university 
- Whatcom County extension, will be held in the expo Building 
at the Northwest Washington Fairgrounds, 1775 Front Street in 
Lynden. Online registration is available at https://ocrs.wsu.edu/
Signup/?eventid=665. The fee is $75 by Nov. 30  and $90 after-
wards. registration includes lunch and break with  refreshments. 

sC hosts Power hour for businesses 
interested in solar energy
WhATCOM – Sustainable Connections is hosting a Solar power 
happy hour on Nov. 17 for businesses interested in learning 
more about installing solar. Attendees will receive information 
on tax credits, reduced electricity bills, access to low interest 
loans and will qualify for a special 5 percent discount from three 
local solar installers available to businesses participating in the 
Community energy Challenge.  The event will take place from 
5:30-7 p.m. at the Sustainable Connections Office, 1701 ellis 
Street, Suite 221 in Bellingham. For more information, visit www.
sconnect.org/events. rSvp for this event to erin@sconnect.org. 

Get in 
Grow NW! 

For advertising 
information, 
e-mail ads@

grownorthwest.com 
or call 

(360) 599-3320.
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GAP workshops offered in counties
COuNTy – A workshop about good Agricultural practices (gAps) 
will be available in Whatcom, Skagit and Snohomish Counties, 
as well as other areas of the state. The two-session course will 
provide specific information regarding on-farm produce food 
safety. various WSu faculty and regulatory agencies will offer 
science-based information. Several commodity groups have 
established guidelines for good agricultural practices; however, 
differences in recommendations leave producers wondering 
how to proceed. Session 1 provides a gAps overview and initial 
guidance on implementing on-farm food safety practices. Ses-
sion 2 will offer participants the opportunity to work with speak-
ers to address food safety issues specific to their farming system. 
All gAps I attendees need to visit the food safety website for 
registration and updated information: http://foodsafety.wsu.
edu/. Session 1 is offered in Snohomish County on dec. 3, and 
in Skagit and Whatcom in January. Session 2 will be offered in 
March 2011, and further information will be provided at a later 
date. The cost is $75 for both courses. To register, call (509)335-
2845 or e-mail:blood@wsu.edu. 

glacier resident and chef 
Knut Christiansen won 
first place in the “paella 
traditional” category at 
the 8th annual paella 
Lovers united competi-
tion in Austin, Texas on 
Nov. 6.  he won dinner 
for six in Austin as well 
as a medal and brag-
ging rights from Texas 
to Washington. “The 
contest is for charity, and 
I was honored to be a 
part of it,” he said. paella 
derives from Spain and 
is a flavored dish made 
of rice with shellfish and 
chicken. For more info 
about the group and 
competition, visit www.
paellaloversunited.com. 
phOTO COurTeSy OF 
KNuT ChrISTIANSeN

Local chef wins Paella competition
second poop power project to start
WhATCOM – The second anaerobic digester in Whatcom County 
will soon begin making cow manure into electricity. The $3.9 
million project, called Farm power Lynden, will use manure 
from more than 2,000 dairy cows in Whatcom County to create 
enough power for 500 homes. Methane gas from 1.5 million 
gallons of manure decomposing in a tank is transformed into 
electricity when the gas is burned. Farm power Northwest, 
based in Mount vernon, is behind the project. The electricity 
will be purchased by puget Sound energy. More information 
about Farm power Northwest and the digesters operating in 
the region (the first in Whatcom County started in 2004 at the 
dairy farm of darryl vander haak), will be in the January/Febru-
ary 2011 edition of Grow Northwest. For more information about 
Farm power Northwest, visit farmpower.com. 

Cultivating success class available
SKAgIT – An Agricultural entrepreneurship and Farm Business 
planning class is being offered to small farmers in Skagit County, 
through WSu Skagit County extension and viva Farms. The 13-
week course is run by farmers for farmers, and starts in January. 
Class size is limited and pre-registration is required. The class is 
bilingual. For more information, contact Sarita Schaffer at 206-
914-7948 or sschaffer@wsu.edu. Additional information about 
the program can be found at www.CultivatingSuccess.org. 

Businesses featured in PBs film 
BeLLINghAM – A pBS documentary called “Fixing the Future” 
includes businesses in Bellingham and Whatcom County among 
communities across America using unique approaches to create 
jobs and sustainable business strategies. The documentary will 
air on Friday, Nov. 26 at 7 p.m. on KCTS, Channel 9. A “sneak 
preview” of the special, hosted by Sustainable Connections 
with support from the City of Bellingham, will be held Nov. 18 
at the Mount Baker Theatre. Among the business included are 
fishers at Lummi Island Wild, innkeepers at Willows Inn, local 
oven manufacturers at Woodstone and hybrid vehicle gurus 
at Western Washington university. “Bellingham is kind of the 
gold standard for sustainable, local businesses,” said phS host 
david Brancaccio. “It seems like people here get what it’s about.” 
A reception from 5-5:45 p.m. in the encore room will feature 
refreshments from local businesses Boundary Bay, The Willows 
Inn and Old World deli. Introductions and the documentary 
showing kick off at 5:45 p.m. in the Walton Theatre. Seating is 
limited. pBS crew filmed the Whatcom County portion over the 
summer. For more about the documentary, visit  www.pbs.org/
now/fixing-the-future/Bellingham.html. 

two new restaurants open
BeLLINghAM – Two new restaurants using seasonal foods and 
buying from local growers have opened in downtown Belling-
ham.  The Bistro on Magnolia Street, owned by Kyle Lynch and 
Alexander Moore, had a grand opening celebration in mid-
October. This French-inspired American bistro is located at 113 
e. Magnolia Street (former location of Nona rosa’s) and can be 
reached at (360) 255-2050 or online at bistromagnolia.com. 

pure Bliss desserts, owned by Andi and Nick vann, features 
a variety of desserts, as well as wine and beer from around the 
Northwest. The dessert shop opened Oct. 26 at 1426 Cornwall 
Avenue and will have a grand opening on Nov. 12-13. The 
business can be reached at  (360) 739-1612 and is online at 
pureblissdesserts.com. 

Find more Field Notes and updates at www.grownorthwest.
com. have news you’d like to share? Send submissions to editor@
grownorthwest.com. 
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North Fork Brewery going solar

Over the next two 
months, solar 
panels will be 
installed at the 

North Fork Brewery on 
Mount Baker Highway in De-
ming in an attempt to bring 
the business’ energy bill down 
to zero. The solar project is 
the largest in the foothills, 
and one of, if not the largest 
in Whatcom County. 

According to owner Vicki 
Savage, who runs the brewery 
with her husband Sandy, there 
will be a total of 40 panels on 

by Brent Cole a 20-foot metal railing struc-
ture. The panels are clear, “so 
they provide a rooftop.” The 
output is eight kilowatts with 
180 days of production a year 
– if the weather cooperates. 
This amounts to most of their 
electricity consumption year 
round.

Along with providing 
power for the North Fork, the 
solar energy will be sold back 
to the grid as well. Instead of 
just having one meter from 
Puget Sound Energy, they’ll 
have two – one that goes for-
ward and another that goes 
backward. If one of the panels 
is in the shade, the other will 

still work, according to Sav-
age. “It’s almost like a Lego 
approach to solar panels,” she 
said. “They each have their 
own cellular intelligence.”

The North Fork’s solar 
project will be installed by 
Bellingham-based Advanced 
Solar Energy. Four of the 
workers helping with the 
project live within a 30-mile 
radius of the restaurant, 
including Jeffrey Utter, of 
Deming, Nate Carlson, of 
Welcome, and Bellingham 
residents Eric Yurk and Teo 
Anderson. 

Currently, the North Fork 
Brewery is still in the permit 
process, though the county 
has informed Savage they 
will expedite the permit 
processing for solar projects. 
Installation will take approxi-
mately five days, Savage said, 
and they hope to get started 
near the end of the month 
and be finished by the end of 
the year. 

The structure will be 
installed on the east side of 
the building, adjacent to the 
parking lot. Unfortunately, 
four trees will have to be 
taken down in the process, 
though three of them are not 
in good shape. “It’ll look like 

PEOPLE

the starship enterprise,” Vicki 
said with a laugh. 

The idea of going solar was 
“kicked around” by Vicki and 
Sandy for quite awhile. “It had 
been an idea floating around. 
We thought the project was 
so out of reach for us, it’s one 
of those things that we kicked 
around and dismissed im-
mediately.” 

It wasn’t until Vicki im-
pulsively walked into a store 
that sold solar equipment and 
quickly realized it could be 
a reality. The government is 
offering 30 percent back in 
the form of a rebate (via the 
stimulus) and interest rates 
are very low – making the 

equipment easier to afford. 
“Stimulus money made it at-
tainable,” she said. 

Still, it took them a couple 
months to commit to the 
project. “It was immediately 
attractive, but it took us a 
couple months of ‘what are 
we doing.’ We were scared. 
Like any small business, it’s 
really frightening to commit,” 
she said.  

Vicki figures the invest-
ment will be paid off within 
nine years. From there, it’ll be 
nothing but savings. “We’re 
shooting for the moon, we’re 
saying we want zero power 
bills. So, we’re being very ag-
gressive.”

In the mean time, Vicki 
and Sandy can barely handle 
their enthusiasm. “We’re just 
so excited. Some people have 
the mid-life crisis and they go 
out and buy the corvette. This 
is our mid-life crisis.”

The North Fork Brewery 
and Beer Shrine is located at 
6186 Mount Baker Highway 
in Deming and can be reached 
at (360) 599-2337, and online 
at www.northforkbrewery.com

The North Fork Brewery already takes part in the Community Energy Challenge, 
put on by local non-profits the Opportunity Council and Sustainable Connec-
tions. phOTO By BreNT COLe

reserVe Your AD sPACe in the Jan/Feb 
2011 issue of Grow! Deadline is Dec. 23. 
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Clockwise: Steven 
Siler cooking one 
of the 86 recipes 
included in the coo-
book; the cover of 
“Signature Tastes of 
Bellingham”; Com-
pote from Mount 
Bakery; and Oysters 
Bienville from Bayou  
on the Bay. 
COurTeSy phOTOS

There are times 
when it takes a new 
perspective to show 
a town what it really 

has, as is the case with the new 
local cookbook, “Signature 
Tastes of Bellingham.” Com-
piled by recent transplant and 
local firefighter, Steven Siler, 
“Signature” offers recipes from 
86  Bellingham restaurants, 
as well as 10 recipes from 
well-known local figures. The 
cookbook brings to light not 
just the great food in the Bell-
ingham community, but also 
the people who call it home.

Born in Georgia and raised 
in South Carolina, Siler began 
working as a young teenager 
at his uncle’s restaurant, where 
he prepped barbeque. He 
continued to work in food 
service over 25 years – both in 
restaurants as well as in manu-
facturing – owning a company 
that supplied grocery stores, 
and later restaurants, with 
items such as sauces, ketchup, 
mustard and even silverware. 
While in the manufacturing 
business (Steven holds two 
degrees in engineering), he 
began his foray into publishing 
by purchasing Edible At-
lanta and Edible Low Country 
Magazine. 

Following a price war 
incident in 2007 with a well-
known large ketchup company 
that let its strength be known, 
Steven planned to get out 
of the manufacturing busi-

“Signature Tastes 
of Bellingham” 
cookbook features 
86 restaurants
by Brent Cole ness entirely. At roughly the 

same time, his mother and 
uncle, both officers in the 
company, passed away. He 
realized it might be time to 
try something different. With 
Northwest Washington in his 
sights (he was dating a woman 
originally from Orcas Island), 
he left the business, sold the 
magazines and moved to Or-
cas, where he joined the Fire 
and Rescue. 

In late 2009, Siler then 
moved to Bellingham, though 
he didn’t plan on staying as 
he was on his way back to the 
south. Dr. Michael Sullivan, a 
friend of his and ER surgeon 
at St. Joseph’s Hospital, sug-
gested Siler give the town a 
try. “He said give it a week. 
Then that turned into two,” 
Siler said.  

Months later, Steven sent 
his first inquiry for the Signa-
ture Tastes of Bellingham – a 
cookbook concept that had 
been on his mind – to Lafeen’s 
Donuts, where he had become 
a regular. The owner, Shawn, 
replied right away and soon 
sent him the Maple Butter-
milk Bars recipe. The cook-
book had started.

“I had been wanting to do a 
cookbook for years,” he said. 
While new to Bellingham 
area, he was amazed how 
friendly the people, and more 
specifically restaurants, were.

“I’d go into Avelino (Espres-
so) and they’re always smiling, 
the owner will come out and 
give me a hug,” he said. “(You) 
go into these places and they 

adopt you as a regular – that’s 
rare. That doesn’t happen in 
cities.” 

His initial list of local res-
taurants amounted to 30 – but 
the list kept growing. In the 
end, Steven reached out to a 
total of 100 different people 
– 90 restaurants and 10 indi-
viduals. Only four restaurants 
declined the invitation to offer 
a recipe. Of the 10 individuals, 
the first to step up was Mayor 
Dan Pike, who contributed 
a recipe for Halibut with 
Shallot, Kalamata and Capers 
Tapenade. 

Overall, the process of put-
ting the book together was 
fairly easy. “I had to chase 
some of the restaurants down, 
but overwhelmingly, people 
would help out,” Siler said. 
The biggest obstacle was that 
restaurants did not consider 
their recipes to be exciting. He 
had some help as well, primar-
ily from friend Karen New, 
whom he bounced ideas off of, 
as well as Jeff Jewell, Archi-

vist/Historian at Whatcom 
Museum. 

For Siler, the cookbook 
morphed into a book about 
Bellingham. As an outsider, 
he was able to capture what 
people who live here often 
feel – the sense of love for the 
community. “It’s not as much 
as a cookbook, as a celebra-
tion of Bellingham,” he said, 
adding, “I could’ve easily 
called the book, “My Favorite 
Places of Bellingham.””

The proceeds of the book 
will go to several different 
organizations including the 
Bellingham Fire Department, 
Whatcom 8, Whatcom 4 and 
South Whatcom. “I’m making 
donations to the Fire Fighters 
Associations of those depart-
ments.” 

Donations are also being 
made to the Northwest Burn 
Foundation, Whatcom Hos-
pice and the Bellingham Food 
Bank. The book was funded 
out of Siler’s pocket and is 
dedicated to first responders. 

As for favorite local meals, 
Siler said he goes to Bayou 
on the Bay, where he can get 
a taste of southern cooking. 
“(It’s the) Oyster Bar’s oysters 
Bienville with a garden party 
martini. Baked oyster platter 
with a béchamel sauce. When 
you bite into it, it’s a menager-
ie with components of the sea. 
You have luxury, and comfort.”

While Siler has loved put-
ting the cookbook together, 
his heart (and income) will 
be with the fire department. 
“I have the greatest job in the 
world. I walk in public and 
people come up to me and 
say thank you. To be given 
that kind of a gift is absolutely 
incredible.” 

A launch party will be 
held Monday, Nov. 15 at the 
Squalicum Boathouse at 5 
p.m. The book will be available 
at Barnes and Noble, Village 
Books, WWU bookstore and 
many of the participating 
restaurants.



10           Nov/Dec 2010grow Northwest

THe SeASON’S BeST:
Some of our favorite pies and cookies

COOKING

by Grow Northwest

Tis the season to get 
in the kitchen. The 
time of year is upon 
us when baked 

goods coming in and out of 
the oven are a weekly sight 
(and for some, everyday). 
Families and friends come 
together to celebrate the sea-
son, thankful for one another, 

Cranberry-Pear 
Crisp
Ingredients
4 apples, peeled, cored, cubed
1/2 cup cranberries
1 tablespoon all-purpose flour
3 tablespoons honey
1 1/2 tablespoons lemon juice
1/2 cup all-purpose flour
1/2 cup packed brown sugar
1/2 cup rolled oats
1/2 cup butter (or substitute)

Directions
preheat oven to 375 degrees. 
grease an 8-inch glass baking 
dish. Mix apples, pears, 
cranberries, 1 tablespoon flour, 
honey, and lemon juice directly 
in the dish. In a bowl, use your 
hands to mix 1/2 cup flour, 
brown sugar, oats, and butter 
to coarse crumbs. Sprinkle over 
the fruit mixture in pan. Bake 45 
minutes or until brown and crisp 
on top.

and thankful for the amazing 
kitchen creations gracing the 
holiday table. 

Several contributors volun-
teered to share their favorite 
family recipes with Grow 
Northwest readers. Each 
recipe includes at least one 
local ingredient – pumpkin, 
eggnog, apple, pear. If you 
use eggs, milk and butter in 
your kitchen, keep in mind to 
purchase these items locally 
as well. 

The recipes speak for them-
selves; we hope you enjoy 
them. If you need help with a 
recipe variation to fit dietary 
needs, please let us know. 
Happy holiday baking and 
preparing!

These family favorite pumpkin drop 
cookies (above) are covered with a 
cinnamon-flavored frosting. Pumpkin Drops

Ingredients
2 1/4 cups all-purpose flour
1  teaspoons cinnamon
1/2 teaspoon pumpkin pie spice
1 teaspoon baking powder
1/2 teaspoon baking soda
1/2 teaspoon salt
1 cup butter, softened
1 cup white sugar
15 ounces puree pumpkin
2 eggs
1 teaspoon vanilla extract
For the frosting
1 cup powdered sugar
1 tablespoon milk
1/2 teaspoon vanilla extract
1/4 teaspoon cinnamon

Directions
preheat oven to 350 degrees. 
Combine flour, spices, baking 
powder, baking soda and salt 
in a medium bowl. Beat butter 
and sugar in large bowl until 
creamy. Add pumpkin, eggs and 
vanilla. drop by tablespoon on 
greased baking sheets. Bake for 
15-20 minutes or until edges 
are lightly browned. Combine 
frosting ingredients in small 
bowl. Spread when cool.

eggnoglicious 
Cheesecake
Ingredients
1 cup graham cracker crumbs
2 tablespoons white sugar
3 tablespoons melted butter
3 (8 ounce) packages cream 
cheese, softened
1 cup white sugar
3 tablespoons all-purpose flour
1 cup eggnog
2 eggs
1/4 teaspoon ground nutmeg
rum, as desired

Directions
preheat oven to 325 degrees.    

Combine graham cracker 
crumbs, 2 tablespoons sugar 
and butter in a medium bowl. 
press into the bottom of a 
9-inch spring form pan. Bake 
for 10 minutes, then place on a 
wire rack to cool. 

preheat oven to 425 degrees. 
using a food processor 
combine cream cheese, 1 
cup sugar, flour and eggnog; 
process until smooth. Blend in 
eggs and nutmeg. (If you are 
using rum or brandy, this is the 
time to use it.)

pour mixture into cooled 
crust. Bake in preheated oven 
for 10 minutes. reduce heat to 
250 and bake for approximately 
45-50 minutes, or until center of 
cake is barely firm to the touch. 

remove the cheesecake 
from the oven and immediately 
loosen cake from rim. Let cool 
completely before serving.

Note: Make this recipe 
the day before you intend to 
serve it. The flavors increase 
overnight and the flavor of 
eggnog is far more powerful. 
Serve with whipped cream.

rustic Nw
Apple tart
Ingredients
1 recipe pie dough
8 cups apples, peeled, cored and 
sliced
3 tablespoons white sugar
2 tablespoons brown sugar
lemon juice
1 teaspoon cinnamon
1/4 teaspoon salt
2 tablespoons flour
For the dough/crust 
3 cups whole wheat pastry flour
1 teaspoon salt
¾ cup vegan margarine
5-6 tablespoons cold water

Directions
preheat oven to 425 degrees. 
Combine the pie dough 
ingredients to form the crust. 
Mix and roll out to form a circle 
with a crust about 1/2 inch 
thick. place on baking sheet 
with parchment paper. Combine 
the apples and remaining 
ingredients and pile onto 
apples. Be sure to place the 
crust around the apples, so as to 
keep it together. Bake for 35-40 
minutes until nicely browned. 

raw Pear-
Apple-Coconut 
Cookies
Ingredients
1 small apple, peeled and 
chopped
1 small pear, peeled and 
chopped
1/3 cup raisins
2/3 cup unsweetened dried 
shredded coconut, plus extra 
for rolling
1/3 to 1/2 cup raw almond 
butter

Directions:
using a food processor, combine 
all ingredients and pulse until 
thoroughly combined. Form 
the batter into a ball, and create 
8-10 small balls. roll the balls 
in shredded coconut. Freeze 
20-30 minutes or until desired 
consistency.
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Granny’s 
Pumpkin Pie
Ingredients
1 cup white sugar
1/2 teaspoon salt
1 teaspoon ground cinnamon
1 teaspoon ground nutmeg
1/2 teaspoon ground ginger
1/2 teaspoon ground allspice
1/2 teaspoon ground cloves
1 1/2 cups pumpkin puree
1 2/3 cups evaporated milk
2 eggs
1 (9 inch) unbaked pie crust

Directions
preheat oven to 425 degrees. 
Combine the sugar, salt, spices, 
pumpkin puree, evaporated 
milk and eggs in a bowl and 
blend until smooth. pour 
batter into pie shell. Bake for 15 
minutes then lower temperature 
to 350 degrees. Bake another 50 
minutes or until pie is firm.

winter squash 
wonder Pie
Ingredients
1 9-inch unbaked pie shell
2 cups cooked winter squash
2 cups whole milk
3 eggs
1/2 cup brown sugar 
1 teaspoon ground cinnamon
1/2 teaspoon ground ginger
1/2 teaspoonground nutmeg
1/2 teaspoon salt
1/2 cup honey

Directions
In a blender, place 1 cup milk 
and add squash until smooth. 
Blend in eggs and spices. pour the 
mixture in a large bowl, and add 
the remaining 1 cup milk, brown 
sugar and honey. Blend well. pour 
into the pie crust and bake at 425 
degrees for 10 minutes. Lower  to 
325 degrees and bake for 30 more 
minutes. Cool before serving. 

hazelnut 
shortbread
Ingredients
1 1/4 cups all-purpose flour
1 cup hazelnuts, finely chopped
1 cup butter, softened
1/2 cup white sugar
1/4 cup cornstarch

Directions
Combine all ingredients in a large 
mixing bowl, blend well. divide 
dough into 2 portions, wrap in 
plastic and refrigerate two hours. 
On a lightly floured surface, roll 
one portion into a 9x6 rectangle. 
Cut dough lengthwise into four 
long strips, and  cut each strip 
into 6 1 1/2-inch squares. place 
cookies, about 1 inch apart, on 
ungreased baking sheet. Bake in 
preheated 350° oven for 10 to 12 
minutes, until lightly browned.
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Maybe your 
holiday 
memories of 
family meals 

and nourishing food revolve 
around roasted turkey as the 
main course. For some, a 
Christmas ham brings back to 
mind wafting smells of honey. 
Others may have grown up 
eating a traditional holiday 
goose. There are so many 
food traditions that people 
celebrate each year. 

Sometimes, hanging on to 
the tradition is an important 
ritual for families. It is a treat 
that is waited patiently for 

by Charles & 
Christina Claassen

Chicken and lamb: A feast from the flock
source for your meat that you 
can feel good about. Outside 
of raising your own animals, 
getting to know the farmer 
that raises the animals that 
you eat is probably the best 
way for you to make a closer 
connection with your food.  
Understanding the complete 
process, from living animal 
through a sanitary, humane 
slaughter, to cut and wrapped 
packaged meat gives us a 
new appreciation for the 
tasty meals we enjoy.  Most 
pasture-raised livestock also 
serves as a fertilizing and 
cultivating tool, sustaining 
the organic cycle of the soil 
and preparing it for growing 
vegetables and other crops in 
subsequent seasons.

Choosing lamb for a 
holiday meal is a great way to 
introduce a less commonly 
eaten meat. Rosemary 
compliments lamb well, and 
is abundant in our Northwest 
climate. For a simpler meal, 
roast a leg of lamb with fall 
root vegetables and herbs 
from the garden. Wanting to 
create a more elegant dish? 
Try making a roasted rack of 
lamb, which pairs well with 
the pungent flavors of garlic 
and red wine. And don’t 
even think about putting that 
bright green mint jelly on 
your meal, unless you want 
the children in your party to 
hate lamb forever.

While a leg of lamb 
can serve from six to ten 
people, depending on the 
size, chicken works well for 
smaller meals.  Although 
more flavorful than the 
grocery store variety, pasture-
raised chicken stills lends 
itself to a wide variety of 
complimentary flavors. To 
enjoy the meaty flavor of 
roasted chicken, try accenting 
it with a sweet component, 

the whole year. For others, 
exploring new tastes, and 
creating different meals is 
fun, delicious and rewarding. 
Drawing from sources of meat 
closer to home, Whatcom 
County offers plenty of 
poultry options, as well as 
lamb, which can make for 
some toothsome smelling 
celebratory meals.

In the fall, many farmers 
pare down their flocks to 
minimize the cost of hay and 
grain, since over-wintering 
animals can be time-
consuming and expensive.  
Some farmers raise animals 
specifically for the holidays, 
making local meat an option. 

It’s important to find a 

like honey or apple cider.  
Keeping the bird moist during 
roasting by basting will create 
a crisp, brown skin and keeps 
the meat juicy and tender.

Finding a farmer who 
raises chickens or lamb isn’t 
difficult, and you can enjoy 
flavorful, sustainable meat 
on your table. Bring delicious 
local flavors to friends and 
family on your holiday table 
this year.

Charles Claassen has 
been a professional chef for 
almost 20 years and focuses 
on using local, organic, and 

honey Mead & 
thyme roasted 
whole Chicken 
with Carrots, 
onions, and 
Fingerling 
Potatoes
Ingredients
1 whole chicken, without giblets
For the marinade:
2 cups mead
1 cup honey
4 cloves garlic, chopped
4 Tbsp fresh thyme leaves, or 1 
bunch thyme on the stem
1 Tbsp salt
½ Tbsp cracked black pepper
½ cup cooking oil
4 medium carrots, peeled and 
left whole
1 onion, peeled and cut in half 
with root left intact
½ pound fresh fingerling 
potatoes, any variety

Directions
rinse a whole chicken, including 
the cavity, with cold water 
and pat dry with paper towels.  
Assemble the marinade, 
submerge the chicken, and 
refrigerate for 24 hours, or 
overnight.  heat the oven to 375 
degrees.  Arrange the carrots, 
onions, and potatoes in a 
roasting pan, place the chicken 
on top of them and pour the 
marinade over the bird.  roast 
45 to 60 minutes, or until a 
thermometer plunged into the 
deepest part of the thigh reads 
165 degrees.  Baste with the 
marinade every 15 minutes to 
ensure crisp, tasty skin.

rosemary 
& Mustard 
encrusted Leg 
of Lamb
Ingredients
1 boneless tied leg of lamb roast 
(2 to 3 pounds)
¼ cup cooking oil
8 cloves garlic, coarsely chopped
6 Tbsp dijon mustard
2 Tbsp honey
4 Tbsp fresh rosemary leaves
1 Tbsp cracked black pepper
1 Tbsp coarse sea salt

Directions
In a stainless steel bowl, 

combine the garlic, mustard, 
honey and rosemary.  preheat 
the oven to 325 degrees.  heat a 
large cast iron skillet over high 
heat until it is very hot.  Add the 
oil, then sear the lamb, turning 
over to brown its entire surface.  
remove the skillet from the heat 
and rub the mustard mixture 
onto the lamb.  Season with salt 
and black pepper, then roast 
in the cast iron skillet until it is 
cooked to your preference.  A 
thermometer reading of 130 
degrees is medium rare, 140 
degrees is medium.

wild-harvested edibles in 
his cooking. Christina is a 
freelance writer who enjoys 
trying Charles’ cooking. 
Together they run Sprout 
Catering in Bellingham.
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stuffing Crusted 
turkey Pot Pie
Ingredients
1 pie pastry crust
4 tablespoons butter, divided
1 onion, minced
2 stalks celery, chopped
2 carrots, diced
3 tablespoons dried parsley
1 teaspoon dried oregano
salt and pepper to taste
2 cubes chicken bouillon
2 cups water
4 potatoes, peeled and cubed
2 cups cooked turkey, cubed
3 tablespoons all-purpose flour
1/2 cup milk
1-2 cups leftover stuffing

Directions
preheat the oven to 425 

degrees. press a pie crust into 10-
inch pie pan, set aside. 

heat two tablespoons butter in 
a large skillet. Add onion, celery, 
carrots, parsley, oregano, and salt 
and pepper. Cook and stir until 
the vegetables are soft, mixing in 
the bouillon and water. Bring the 
mixture to a boil, and stir in the 
potatoes. Cook until tender.

Melt the remaining butter 
in another saucepan. Stir in the 
turkey and flour, then add the 
milk, and heat through. Stir the 
two mixtures together, cooking 
until thickened. 

Cool slightly, then pour 
mixture into pie pan. Cover the 
mixture with leftover stuffing to 
create a nice crust to your liking. 

Bake for 15 minutes, then 
reduce temperature to 350 
degrees and continue baking 
for 20 minutes, or until “crust” is 
golden brown.

There are no leftovers 
in my household, it’s 
a rule that has been 
enforced for years. 

There simply are no leftovers. 
Once Thanksgiving dinner is 
over, and the fridge is stocked 
with leftover turkey, potatoes, 

cranberry and other foods, the 
mission of using these foods 
begins. Turkey sandwiches, 
soups, salads, casserole, potato 
patties, you name it.  

We have a lot of leftovers 
during the holidays, when 
we make too much to serve 
those who we are celebrating 
with, and when those we are 
celebrating with bring too 
much food. We buy local as 
much as possible, and it is 
enjoyable this time of year 
to pick up our fresh bird and 
all the potatoes, pumpkins, 
carrots, milk, kale, butter, 
eggs, eggnog and other local 
ingredients we can pick up. 

Keep in mind that cooked 
turkey can last up to four days 
in the refrigerator, or also be 
frozen. You can find plenty of 

recipes to use leftovers, but 
these are some of our family’s 
favorites. 

Sometimes, what comes 
from the leftovers is just as 
special as the holiday meal. For 
example, my father’s eyes light 
up like a schoolboy’s when he 
is served his special “Hearty 
Turkey Melt,” only made by my 
mother (with heart) during the 
holidays. My mother came up 
with many ways to use all the 
leftovers, and dad was often 
the guinea pig. He says he 
loves most of them, as clearly 
indicated in his post-holiday 
eating skills. 

Jennifer Wilinski lives with 
her family in Skagit County. 
She most enjoys cooking with 
her family and sharing stories.

by Jennifer Wilinski

Loads of leftovers: Dishes to finish them off 

turkey-topped 
Potato Gratin
Ingredients
1 leek, sliced
1 tablespoon olive oil
8 potatoes, thinly sliced
3 tablespoons all-purpose flour
1/2 cup milk
6 ounces crumbled goat cheese
3/4 cup grated parmesan cheese
1 cup of cooked turkey, cubed
cranberry on side

Directions
preheat the oven to 400 degrees. 
In a saucepan, heat olive oil and 
stir in leeks, Cook until tender.
Toss potatoes with flour and 
stir into leek mixture, coating 
thoroughly. pour in milk and and 
goat cheese. Cook until cheese 
is melted and mixture is bubbly. 
pour into a 7x11 inch baking 
dish and sprinkle with parmesan 
cheese. Bake in preheated oven 
for 35 minutes. place cubed 
turkey on top and add cheese 
if desired. Cook another 10 
minutes or until top is golden 
brown and potatoes are tender. 
Serve with cranberry on side.

Dad’s hearty 
turkey Melt
Ingredients
2 slices of wheat bread
2 tablespoons of cranberry sauce
4 pieces of turkey
2 slices of cheese
2 tablespoons of mashed potato
butter

Directions
heat a skillet on medium, 
melting butter to cover the 
pan. place one piece of bread 
and layer with ingredients. Top 
with second piece of bread, and 
cover pan. heat thoroughly until 
cheese is melted. Serve with a 
leftover slice of pie.

Mashed Potato 
Patties
Ingredients
Leftover mashed potatoes (about 
4 cups)
1 onion, diced
1 clove of garlic, minced
1 egg
1 cup of cheese, grated
Flour for rolling
Butter
Salt and pepper, cranberry

Directions
Combine mashed potatoes, 
onion, garlic, egg and cheese. 
Shape into large size balls. roll 
into thin layer of flour on counter 
space and flatten into patties. 
Melt butter in frying pan and 
brown for about 5 minutes on 
each side. Salt and pepper to 
taste, or top with cranberry. 
Serve with soup or sandwich.
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Double squash 
soup (Vegan)
Ingredients
1 butternut squash, cubed and 
de-skinned
1 acorn squash, cubed and de-
skinned
1 teaspoon fennel
1 teaspoon sage
1 teaspoon rosemary
1 teaspoon marjoram
1 teaspoon oregano
1/2 teaspoon red chile flakes
1/4 teaspoon salt
1/4 teaspoon fresh cracked 
pepper
1 medium onion, chopped
4 cloves garlic, peeled and 
chopped or smashed
extra virgin olive oil
1 can diced tomatoes, with juice
1 1/2 cups vegetable broth
Salt 
pepper
green onion, chopped, for 
garnish

Directions
put all squash cubes in a large 

bowl. In a small bowl, combine 
fennel, sage, rosemary, marjoram, 
oregano, chili flakes, salt and 
pepper. Sprinkle mix over squash 
cubes and toss to combine, and 
then set aside. 

In a large soup pot heat extra 
virgin olive oil and add onion. 
Let cook, stirring constantly, 
until onions are soft and glossy, 
about 2-3 minutes. Add garlic 
and cook until onions are slightly 
browning, about 2 minutes.

Add squash to onions and 
stir well to combine. Let cook 
about 2 minutes then add can of 
tomatoes and vegetable broth. 
Stir to combine, cover and let 
simmer on medium heat for 
about one hour. give it a stir 
every once in a while. 

At the hour point, the squash 
should be nice and tender. Taste, 
and add more salt and pepper as 
needed. using a potato masher, 
give it a light mash. you don’t 
want puree, you just want to 
break up some of the squash to 
create an inconsistent texture.

Cover, turn the heat down 
to low and let simmer another 
1/2 hour to 1 hour. The soup is 
basically ready at this point but 
the longer you let it go, the more 
fragrant it will be. It’s an herby 
soup. Spoon it into a bowl and 
top with chopped green onions.

There is something 
magical about 
the transition 
of the seasons. 

Watching the progression 
of multi-colored leaves fall 
to the ground and create a 
beautiful, natural blanket 
unmatched to anything even 
a world class quilter could 
produce is an earthy and 
amazing experience. Bright 
orange pumpkins appear at 
produce stands and grocery 
stores. Warm, rich soups and 
stews that envelop you with 
warm comfort upon first taste 
begin to feel like a necessary 
staple and preparation for 
the holidays surround us 
everywhere we go.

The transition of fall to 
winter is completely unique. 
The holidays are in full swing, 
parties with family and friends 
abound, rich flavors are all 
around us, the giving spirit is 
in the air and the possibility 
of snow, for a variety of 
reasons, is on the forefront of 
everyone’s mind. 

And in winter when the 
snow falls, the world stops. 
Aside from the simple beauty 
of snow against stark, bare 
trees, snow also creates a 
natural calm. It emits ‘calm’ 
throughout the world as 
if everything has stopped; 
permitting you to merely 
appreciate the glint on the 
snow, like diamonds twinkling 
during twilight; everything 
stops. Until you hear the 
carefree laughter of children 
sledding, making snow angels 
and organizing snowball 
fights. The adults join in and 
just for that moment, revert 
back to childhood with not a 
care in the world. Snow has 
the ability to do that. 

This is the kind of weather 
that beckons me to the kitchen. 
For me there are few things 
more lovely and comforting 
than being in the warm 
atmosphere of my kitchen 
while I watch the weather stir 
outside. I revel that time; time 
dedicated solely to producing 
beautifully scented soups, 
homemade bread, party ‘bites’ 
and desserts, all laden with the 
warm flavors of ‘holiday’, cold 
weather and camaraderie with 
friends. It is almost as if the 
weather gives permission to 
do so.

As a meatless home chef, 
recipe developer and blogger, 
the use of herbs and spices 
is as standard in my cooking 
as the use of fresh, local, in 
season vegetables. During 
winter though, the endless 
possibilities and combinations 
equal sheer artistry in the 
kitchen. Adding a bit of 
this and a dash of that can 
transform a simple soup 
into a time machine which 
can instantly transport you 
back in time to a moment. 
For me that moment is the 
energy of our kitchen growing 
up. The kitchen was the 
hub of our family, the space 
where our meals were both 
created and enjoyed and the 
scent that emitted from the 
kitchen during the holidays 
is unforgettable: spices from 
fresh pumpkin pie, sage, fennel 
and the clove of apple cider. 

Soups and stews are simple, 
tasty and hearty, even for the 
largest appetite. I especially 
love them because they are 
forgiving enough to allow you 
to get creative without a lot 
of kitchen experience, giving 
you more time to spend on the 
most important things: time 
with those you love. 

During the holidays 
nourishing soups and stews 

featuring vegetables of 
the season are staples in 
our home. To me they are 
the epitome of ‘warm and 
comforting’. They are easily 
and perfectly paired with 
simple home baked bread and 
rustic cheeses or a creative 
yet simple crostini. Add a 
unique winter salad featuring 
spicy pears, rich figs or fresh 
apples topped with tangy 
pomegranate vinaigrette and 
homemade croutons and all 
you need is a willing family or 
some hungry friends to make 

by Ellen Sheen

Fall to winter: Changes in the kitchen
an everyday winter evening 
something to celebrate.

Ellen Sheen lives in 
Bellingham with her husband 
and son. Her passion for 
cooking and baking grew when 
she stopped eating meat and 
most other animal products. 
She finds it adventurous 
to alter a recipe to suit her 
dietary habits. Ellen blogs at 
www.lapuremama.com.

Fennel Bread
Ingredients
1 Tablespoon sugar
1 cup warm water
1 pkg yeast
2 Tablespoons fennel seeds
1 teaspoon salt
2 Tablespoons earth Balance 
‘butter’
3 cups bread flour
extra virgin olive oil

Directions
dissolve sugar in water and 

add yeast. Let sit for about 5 
minutes until yeast has foamed 
then add fennel and earth 
Balance.

In a separate bowl, mix flour 
and salt. gradually add flour 
mixture to wet ingredients. When 
just combined, turn out on a 
floured surface and knead for 
about 8-10 minutes.

drizzle olive oil in the bowl, 
return dough to bowl and 
turn once, ensuring dough is 
sufficiently covered with olive oil.

Cover bowl and place in a 
warm area for about 1 hour until 
dough has doubled in size.

When dough has risen, olive 
oil two loaf pans then divide 
dough and form gently into pans. 
return pans to the warm area, 
cover and let rise again for about 
45 minutes to 1 hour.

preheat oven to 375, place 
loaves into oven and bake for 15 
to 20 minutes.

When done, loaves will be 
golden and hard on top. remove 
from oven and let cool. 

winter salad
Ingredients
For the dressing:
2 Tablespoons pomegranate juice
3 Tablespoons extra virgin olive 
oil
½ teaspoon truffle salt
½ teaspoon fresh cracked pepper
For the salad:
2 cups arugula
2 cups baby spinach
½ cup Italian parsley, de-
stemmed; leaves only
¾ cup cherry tomatoes, halved 
(or 1 on the vine tomato, 
chopped)
8-10 fresh black mission figs, 
thinly sliced
1 pear, thinly sliced

Directions
In a jar, combine all dressing 

ingredients, seal container and 
shake vigorously.

Combine arugula, baby 
spinach and parsley in a large 
bowl, so all the greens are mixed 
well.

In a separate bowl, combine 
tomatoes and figs then set aside.

do not prepare until you are 
ready to serve otherwise the 
greens will get soggy.

Shake your jar of dressing then 
pour about 1 teaspoon over your 
bowl of tomatoes and figs.

Then pour about half the 
remaining dressing over your 
greens and toss to evenly cover.

On a salad plate, top the 
greens with an even portion of 
the tomato fig mixture.

Finish your salad with the 
sliced pears, fanning them out 
and placing them on the side, so 
as to not cover the beauty of the 
tomato fig mixture. 
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homemade 
eggnog
Ingredients
6 eggs, beaten
2 1/4 cups milk
1/3 cup white sugar
1 teaspoon vanilla extract
1 cup heavy whipping cream
2 teaspoons white sugar
1 teaspoon pumpkin pie spice

Directions
Beat the eggs well in a large 

bowl. heat up a saucepan, and 
on low-medium heat, combine 
the eggs, milk and 1/3 cup of 
sugar. Cook and stir over low-
medium heat, being careful 
not to burn. Continue until the 
mixture coats a metal spoon.

remove from heat. place the 
pan in a sink or bowl of ice water 
and stir 1 to 2 minutes. This will 
help to cool mixture quickly. Stir 
in the vanilla and nutmeg. Chill 
at least 4 hours, but no more 
than 24 hours before serving. 
When ready to serve, whip the 
cream and 2 tablespoons sugar 
until soft peaks form. Transfer 
chilled egg mixture to a punch 
bowl. Fold in whipped cream 
mixture and serve at once. 
Sprinkle with nutmeg. 

For a “stronger” drink, add 
brandy or rum to your liking.

The food deserves 
some drinks. This is 
my mantra during 
the holiday season 

when the food – lovingly 
cooked and created by family 
and friends – is often way 
more than we can eat. 

Festive drinks can be just 
as enjoyable as some of the 
great foods on the table. 
But let’s be serious! Festive 
drinks are the best part of the 
holidays! From hot buttered 
rum to homemade egg nog 

with a kick and hot apple 
cider to specialty drinks like 
freezes and hot pumpkin 
concoctions, there are lots of 
creative recipes out there. 

Our family loves festive 
drinks. It’s the first question 

by Nicholas O’Toole

Festive drinks for all

raw Chocolate-
Berry Freeze
Ingredients
1 coconut
1 to 2 tbsp raw cacao powder, 
to taste
2 ice cubes
4-5 frozen strawberries

Directions
Crack open the coconut and 
pour the water into a blender. 
Scrape out the clean flesh of the 
coconut and rinse. Blend the 
flesh, cacao powder, strawberries 
and ice cubes on high speed 
until mixed thoroughly. Top with 
various berries.

you’re asked when walking 
into the door: “What are you 
drinking honey?” Included 
here are some of our very 
favorites. You will notice 
these are all alcohol-free 
and “kid-friendly,” so if you 
need to jazz them up to 
your personal liking, do as 
you please. You will not be 
disappointed. 

Some of these drinks, 
especially the hot ones, can 
be decorated with a seasonal 
cinnamon stick or topped 
with chocolate syrup. No 
kidding. Enjoy!

hot Pumpkin 
Chocolate
Ingredients
4-5 cups whole milk
12 ounces white chocolate
4 teaspoons cocoa powder
1 teaspoon vanilla extract
1 cup pumpkin puree
1 teaspoon cinnamon
1/2 teaspoon nutmeg
1/8 teaspoon allspice
1/8 teaspoon ground ginger

Directions
Combine 2 cups of milk, white 
chocolate, and cocoa powder 
in large saucepan. Cook over 
medium heat until the chocolate 
is melted and the mixture is 
combined. Whisk in the pumpkin 
puree and spices. Add one cup 
of milk at a time until the desired 
consistency is reached.

Mulled Cider
Ingredients
1 gallon of fresh apple cider
1/2 cup brown sugar
1 teaspoon whole cloves
1 teaspoon whole allspice
4 cinnamon sticks
cheesecloth or tea ball

Directions
pour one gallon of fresh cider 

into a large pot on the stove or 
into a crockpot. Add the brown 
sugar. In a cheesecloth, place 
together 1 teaspoon of whole 
cloves, 1 teaspoon of whole 
allspice and 4 cinnamon sticks. 
Tie it up and add to the pot. (If 
you don’t have cheesecloth you 
can use a tea ball.) heat the cider 
to a boil, stirring regularly. 

Once boiling, lower to simmer 
another 15 minutes for thorough 
spice infusion. Stir occasionally.

remove the spices from the 
pot and ladle hot mulled cider 
into mugs or other glasses. 

This is alcohol-free, but add 
rum or brandy to your liking.
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LOCAL LIFE

Preparing the field to plant fall cover crop of Winter Rye during early evening light at Neighborhood Harvest Farm in 
Bellingham.  phOTO By ChrIS FuLLer

Pacific Golden Chanterelles found in the Mt. Baker foothills. phOTO By ALex 
WINSTeAd/CASCAdIA MuShrOOMS

Glen and Charlotte from Mother Flight Farm on Fir Island in Skagit County, grew 
this pumpkin with a little extra love for the Skagit Valley Food Co-op, (where it 
sat waiting for someone to guess its correct weight!). phOTO By JOdIe BuLLer

A view of the 
full harvest 
moon over the 
Twin Sisters 
near Acme.  
phOTO By 
MArNIe JONeS
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Send 
your

 photos
 via e-mail to editor@
grownorthwest.com. 

Your photo may be 
included here in our next 
issue. Seasonal content 

only please: food, farms, 
cooking, gardening, DIY, 

crafts, adventures, events, 
landscapes and more. 

Be sure to include name of 
photographer and brief 
description of material. 

An old barn with holiday wreath. phOTO By TIANNA SChNeIder

A number of people from our Northwest corner headed down to the Washington Young Farmer Mixer & Spit Roast sponsored by the Greenhorns at the Vashon Island 
Grange Hall in October. Greenhorns is a non profit serving young farmers across America. phOTOS By MAry e. vON KruSeNSTIerN

Red barn in Snohomish. phOTO By rICK WOOd

Snow geese near Silvana. phOTO By rICK WOOd

Pink foliage creates 
a wreath among its 
neighboring green 
plants at Bakerview 
Nursery in Belling-
ham. phOTO By 
BreNT COLe
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GARDENING

The Community 
First! Gardens 
Project through 
WSU Whatcom 

County Extension supports 
neighborhoods in creating 
and maintaining community 
gardens where residents 
can grow their own food. 
The Project is hosting an 
event in December designed 
to celebrate the current 
community gardens in 
Whatcom County, but also 
offer information to others 
interested in getting started. 

In addition to helping 
to grow food, the Project’s 
goals include providing 
opportunities for 
environmental education 
and stewardship of 
land, and to help create 
neighborhood gathering 
places, while fostering 
cooperative, community-
building relationships within 
neighborhoods.

The Project will host a 
Community Garden Forum 
on Wednesday, Dec. 8 from 
5-8 p.m. at the Bellingham 
Community Food Coop 
Cordata Store. The event 
is open to those involved 
with community gardens 
in Whatcom County and to 
anyone interested in learning 

Community 
First! Gardens 
Project to host 
winter forum
by Becca Schwarz Cole more about community 

gardens, including how to 
start one, fundraising, seed 
saving, equipment and more. 
Any resident wanting to attend  
should RSVP Coordinator 
Beth Chisholm at community.
firstgardens@wsu.edu.

According to Chisholm, the 
project started in 2008.  “In the 
first two years of the project we 
have helped fund and support 
five community gardens,” she 
said. “Those being Ferndale 
Friendship Garden, Everson 
Community Garden, Cordata 
Community Garden, Lydia 
Place and Sterling Paz 
Community Garden.”  

The newest applicants for 
funding include Sudden Valley 
and Maple Falls.

All of the gardens included 
in the project have been 
created in the last two or three 
years. The type of support 
community gardens receive 
through the Project include 
assistance with the design, 
planning and budgeting, 
as well as soil consultation, 
layout and financial assistance 
for purchasing items such as 
hoophouses, raised beds, soil, 
tools, seeds, starts, and other 
items. Monetary assistance can 
be as high as $5,000. 

“Initially WSU set out to 
fund one neighborhood garden 
per year for five years awarding 
$5,000 to each,” Chisholm 

said. “Now that we have been 
at it for a couple years we are 
seeing the need to disperse 
the limited funds around and 
provide more assistance in the 
form of smaller amounts.”

A next step includes 
partnering with other 
organizations and finding 
additional grants to assist in 
the formation and longevity of 
community gardens.  

“We also can provide Master 
Gardener advisors to any 
community garden,” she said. 

The Mary Redman 
Foundation is a main financial 
supporter of the Project. 
“In response to interest in 
locally grown, nutritious 
food and in the interest of 
helping neighborhoods build 
community, Drew Betz, 
Colleen Burrows and Jill 
Cotton at Washington State 
University Whatcom County 
Extension and Mary Redman 
began discussing the need for 
more” community gardens, 
Chisholm stated. 

Mary Redman, a Whatcom 

Two of the community gardens in What-
com County, including Lynden Commu-
nity Garden (above) and the Maple Falls 
garden (right). COurTeSy phOTOS

County resident and the 
Foundation’s President, 
partnered with WSU 
Whatcom County Extension 
to create Community First! 
Gardens. “How exciting to be 
part of the growing movement 
to bring healthy, nutritious 
food into our community,” she 
said. “Through this project we 
hope to improve the quality 
of life for people in Whatcom 
County. [It is] a catalyst for 
community development 
and social interaction, as we 
work together toward the 
common goals of a sustainable, 

local food economy and self-
sufficiency.”

Redman has provided grants 
to many food and community 
related groups. 

Applicants should be 
community-based groups 
able to demonstrate the need 
for a community garden in 
their area, and also form 
a leadership committee to 
work directly with the WSU 
project team. Guidelines for 
proposals and other details are 
listed on the Project’s website 
at whatcom.wsu.edu/ag/
gardening/cfg/.
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Caring for 
your holiday 
poinsettia

Poinsettias are a 
popular plant to give 
across the country 
during the holiday 

season. The vibrant colors 
of red and green go hand in 
hand with the holiday months 
of November and December, 
whether as a table centerpiece 
or a window decoration. 
Being a native plant of 
Mexico, however, a poinsettia 
needs the right conditions 
if you want it to survive 
in the Pacific Northwest. 
The Northwest climate is 
different, but the plant will 
continue to bloom through 
the holiday season and even 
into next winter if properly 
cared for.

When in bloom, a 
poinsettia displays brightly 
colored groups called bracts 
(in red, pink, or white) on the 
top of each stem. The small 
yellow clusters found at the 
center of the bracts are the 
actual flowers. 

Poinsettias prefer bright, 
indirect sunlight. A fan of 
humid conditions, you may 
want to mist your plant if 
your home becomes very dry 
during heating in the winter 
time. 

Be sure to always let 
the soil dry out between 
waterings. If you have a 
poinsettia in a pot stand, be 
sure not to have the base 
emerged in water. Over 
watering will kill the plant. If 
you find there is excess water, 

by Amy Nelson keep a layer of pebbles in the 
bottom of the tray to help 
keep the plant’s base out of 
the water. 

Pacific Northwest 
winters can be cold, with 
temperatures at or below 
freezing at times. Poinsettias 
clearly prefer warm 
temperatures, and do not do 
well in extreme cold or heat. 
Do not place the plant next to 
a hot area, such as heater, or 
a cold area, like a freezer or 
doorway. 

 In our winter months, 
a perfect scenario for a 
poinsettia is for daytime 
temperatures to be around 65 
degrees and nights at about 
60 degrees. 

Should you notice any pests 
infesting your plant, such as 
white flies, this means the 
poinsettia has become sick. 
There is an organic solution 
called pyrethrine that should 
rid the plant of the whitefly.

If choosing a poinsettia, 
I would recommend the 
Freedom varieties, known for 
their deep color tones and 
large bracts. 

Local nurseries and garden 
centers carry poinsettias; 
some of them even holding 
free classes about holiday 
plant care. If you need advice, 
head there first, then the 
internet!

Amy Nelson enjoys 
gardening and growing. She 
can be found with her head in 
a seed book or slowing walking 
down garden center aisles.

Poinsettia, a popular gift and household decoration during the holidays, is a native of Mexico. However, given the right 
conditions a poinsettia can survive in the Northwest and continue blooming next year. phOTO ON FILe



20           Nov/Dec 2010grow Northwest

1. tree or perennial: give the gift of a grow-
ing tree or perennial plant, something that can 
be planted in the yard and looked at through 
the years. The person on the receiving end will 
always think of you. A fruit or nut tree is a nice 
touch. The tree takes a few years to start pro-
ducing fruit or nuts, but will provide seasonal 
food on the table in the coming years. 

2. Become a Farmers Market Friend or 
give Market Bucks: have someone special in 
your life that loves and enjoys the local farmers 
market? A number of markets in the Northwest 
offer Friend status, essentially a membership 
fee that is a form of support for the market, but 
also provides the member with benefits and 
perks. Other markets offer bucks, which can be 
used like money at the booths of participating 
market vendors. 

3. handmade ornament: From profes-
sionally blown glass to a kid’s project, there are 
plenty of ideas out there. An ornament is a small 
gift that brings lots of memories, whether hung 
as a simple seasonal decoration or on a tree. 
Check local craft fairs for a fine selection, as well 
as Christmas tree farms or your local community 
store or gallery.

4. Cheese: We are lucky to be within just 
miles of some of the best cheese makers in the 
country – diverse folks creating quite a selection 
of cheeses from both goat and cow milk. Some 
of them include golden glen Creamery, goth-
berg Farms, Appel Farms, Samish Bay Cheese, 
pleasant valley dairy, Little Brown Farm and 
Silver Springs Creamery. 

5. wine: With cheese, comes the wine. We 
have a number of talented wine crafters who 
bottle up a bit of local heaven, making fruit, 

reds and white wines. regional wineries include 
Lopez Island vineyards, eagle haven Winery, 
dakota Creek Winery, Samson estate vineyards, 
Challenger ridge vineyard and Cellars, Compass 
Wines, Whidbey Island Winery, Tulip valley 
vineyard & Orchard, greenbank Cellars Winery, 
pasek Cellars, Carpenter Creek vineyards and 
Mount Baker vineyards, and specialty wine 
shops like Libation Station and Chuckanut 
ridge Wine Co.

6. Garden/Yard Consultation: Is a special 
person in your life thinking of changing their 
yard or garden to incorporate edible landscap-
ing? Or perhaps a new or larger veggie garden? 
Or chickens? give the gift of a consultation with 
a local landscaping or permaculture company. 

7. Candles: Locally handcrafted beeswax 
candles can be found at craft fairs. regional 
companies include Bee hive Candles, Quiet 
Light Candles, Sweet Bee Candles and Moon 
valley Natural products. 

8. home Brewing Kit: For those interested 
in home brewing and creating the perfect pint 
or bottle of beer, get them some gear! Try North 
Corner Brewing Supply in Bellingham or My 

Own vintage in Mount vernon. 

9. Mug: We live in the Northwest. Most of 
us are sipping on something warm, whether it 
be tea, coffee, hot cocoa. Skip the generic mug 
and sip from something local and handcrafted. 
Try local craft fairs, galleries and pottery studios, 
as well as arts organizations for leads on local 
crafters.  

10. tea: Try the offerings from local tea mak-
ers such as Sip-T, North Star Chai, Wonderland 
Tea, Sakuma Brothers Farms Market Stand, 
harmony Chai, or Island Tea Company. 

11. Coffee: The beans don’t grow here, but 
the roasting happens locally, and there are a 
number of providers. Check out hammerhead 
Coffee roasters, guadalupe’s Coffee, Maniac 
roasting, Moka Joe’s, Camano Island Coffee 
roasters, Mt. Baker Coffee roasters, Tony’s 
Coffee, Coyote Coffee roasting Company, San 
Juan Coffee roasting Company, Bellingham Bay 
Coffee roasters, Toad Mountain Coffee roasters, 
Bellanova’s Coffee and others.  

12. Knit Cap or scarf: Like ornaments, you’ll 
find lots of locally made knitted or crocheted 

hats and scarves (and other items) at local craft 
fairs and art locations. Or make something on 
your own! 

13. Personal Farm or studio tour: Contact 
a farm or artist and ask to set up a personal tour 
for a loved one. do they have a favorite farm or 
artist? They will love to see the inner workings 
of the farm or studio in the new year. 

 
14. Chocolate: Like coffee beans, cocoa 

beans grow far from here. But local busi-
nesses like the C Shop, Chocolate Necessities, 
Totally Chocolate, Kathryn Taylor Chocolates, 
Forte Chocolates, Sweet Mona’s, or even the 
Newhalem Store (for handmade fudge) produce 
some tasty local chocolate treats. For some 
different takes on chocolate, try the Chocolate 
Flower Farm. 

15. Garden Art: head to your local garden 
center or art gallery for a look at local garden 
art. A gift of garden art, especially during the 
winter months, will brighten any garden of any 
size. 

16. soap: honey, milk, oils, scents of all 
kinds. There are locally made soaps created 
from all kinds of ingredients. Check out local 
craft fairs and bazaars, galleries and art studios 
as well as community grocers. 

17. Buy a CsA Membership: The CSA sea-
son may have just ended, but once the holidays 
are over and the new year begins, many minds 
will again be thinking ahead to spring time. 
More CSAs are extending their season beyond 
the summer-fall harvest seasons. A membership 
is a great gift for the local food lover in your life. 
(For a list of CSAs in your area, visit grownorth-
west.com to access our archived list.)

gift ideas101Local
for many people, the holidays are about celebrating the spirit of the 
season and being with the ones you love. We give gifts to those we 
appreciate and adore – meaningful expressions, items and actions 
that show, simply, how much they mean to us. Here are 101 local 

gift ideas from our northwest corner that will bring joy, inspiration, 
adventure, learning and tender moments to those you love. enjoy!

compiled by Grow Northwest 

Local gift ideas include beeswax candles (Bee Hive Candles), a willow basket (this one was created by Katherine Lewis of Dunbar Gardens), local soaps (Brown Snout), wooden toys, and goat cheese (Gothberg Farms). 
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18. Framed Photograph by Local Pho-
tographer: visit local galleries, art locales and 
restaurants for a look at some of the offer-
ings from local photographers. Also ask arts 
organizations for leads on area photographers 
who may be of interest, depending on desired 
content (portrait, landscape, culture, etc.).

19. honey: great for tea, baking and 
that sore throat that is bound to come this 
winter. Whatever it is, a jar of local honey in 
the cupboard is a staple for many Northwest 
households. Craft fairs, local grocers and local 
bee groups are great places to find local honey. 

20. Birdhouse: handmade for the holidays 
is definitely appreciated. have a bird lover in 
your life? Create a handmade birdhouse. Need 
help? head to your local building materials 
store for help with materials. As far as design, 
you can find plenty of simple instructions on 
the web. If all else fails, head back to the local 
store for a kit. 

21. Make a Donation to a Local organiza-
tion: If your loved one feels strongly about a 
certain cause or local organization, consider 
making a donation in their name. From agricul-
tural groups and non-profit community provid-
ers, there are many to choose from. 

22. Nuts: A variety of hazelnuts and walnuts 
are available in the area, and are great for 
snacking or adding to recipes. Try holmquist 
hazelnut Orchards, McMurry’s Mountainside 
hazelnut Farm and local farm stands. 

23. handmade Doll: A number of local 
crafters create a variety of dolls, often found 
this time of year at craft fairs, holiday bazaars 
and Christmas tree farms. 

24. Monthly Local Care Basket for a Year: 
This is great for someone you care about who 
lives far away. you can send a personal touch 
each month and let them know you are think-
ing about them, and want to send a piece of 
your world to them. 

25. 2011 Calendar: ring in the new year 
with a local calendar celebrating local life, 
whether it’s food, landscapes, animals, or other 
subject matter. 

26. wreath: Whether you create your own 
or buy it from a local maker, people always ap-
preciate a fresh wreath. 

27. Mushrooms or Mushroom Kit: Those 
who enjoy local fungus will like receiving the 
gift of mushrooms, or a kit that allows them to 
experience the growth at home. Try Cascadia 
Mushrooms, FungusAmongus, Twin Sisters 
Mushroom Farm or Ostrom Mushroom Farm. 

28. Apples or Fresh Cider: A big crate of 
apples might seem like a funny gift to some 
people, but not apple lovers, especially those 
who have cold storage space and wouldn’t 
mind being able to get an apple when they feel 

like it or have enough on hand to make a pie, 
applesauce, etc. Local apple growers include 
Bellewood Acres, Cloud Mountain Farm, 
Sm’Apples Orchard, Apple Creek Orchard, and 
others. Fresh pressed cider is always a hit at the 
holiday table. 

29. Buy a local coupon book: Some com-
munities offer coupon books full of offerings 
from area businesses. In Whatcom County, for 
example, Sustainable Connections offers an an-
nual coupon book, costing only $11. Ask your 
local chamber about what may be available. 
Makes a great stocking stuffer!

30. egg Nog: Another seasonal favorite on 
the holiday table is locally made eggnog. drink 
it straight, mix it up or add it to recipes. Try 
products from Breckenridge dairy, golden glen 
Creamery, edaleen dairy, Twin Brook Creamery 
or Silver Springs Creamery. Some make eggnog 
ice cream too!

31. wooden Furniture or household 
Items: Whether it is a beautiful rocking chair, 
a handmade wooden bowl for use in the 
kitchen, or a bedroom bookcase, seek out local 
woodworkers at your local art studios or craft 
galleries, or farmers market if open. 

32. regional Cookbook: hit up your local 
bookstore to see what cookbooks are on the 
shelves. There are many to choose from!

33. Gift Certificate to Local restaurant: 
have a favorite local restaurant? Maybe one 
that serves up some fine local dishes? give a 
gift certificate and let your loved one go when 
they want, or need to. 

34. sign up for a Cooking workshop: 
Whether it’s certain foods, dietary differences, 
or how-tos, there are a variety of classes and 
workshops out there for all levels. Some places 
to start include your local co-op, community 
college or private cooking businesses. 

35. start your Mini Farm: Whether you’re 
looking to start an urban farm or you have a 
4-h kid, consider a chicken or a goat. 

37. Local Artwork: Check out local galler-
ies, craft fairs and holiday bazaars for offerings 
from local artists. Also inquire with local arts 
organizations for leads. 

38. Fix something: does your loved one 
have something they have wanted to fix but 
haven’t had the time? Surprise them! Maybe it’s 
a chair that needs reupholstering, or perhaps 
a low-flow toilet or energy efficient windows 
that need to be installed? Whatever it is, lend 
a hand. They will be grateful, and it will knock 
one thing off of the to-do list at home. If you’re 
in the mood to upcycle or find used items to 
place in the home, search thrift shops and stop 
at the reStore.  

39. Create a recipe Box: Create a recipe 
box using items found in a thrift store or 

purchase a handmade box from a local crafter 
(local craft and holiday fairs are a wonderful 
place to look.) Start by putting in at least 12 
recipes (one for each month). If you have a 
lot of recipes, and the time, consider sending 
more. you can also make it an annual tradition 
to give recipes. 

40. Jams, Jellies, syrups and Butters: Ber-
ry preserves, apple butters and other delicious 
toppers make great simple gifts. Try offerings 
from Aldrich Farms or Northwest Wild. 

41. handmade Greeting Cards: Check out 
craft fairs and markets for beautifully made, 
handcrafted holiday cards – one of a kind 
cards that anyone will appreciate. Or, head to 
local craft shops for materials and make cards 
yourself!

42. Give Grow Northwest magazine: Try a 
subscription by mail, a t-shirt, or an advertise-
ment for that farmer, business or local organiza-
tion in your life.

43. Massage: Let their tension go! A 
certificate for a 30-minute or longer massage 
is a great gift idea for someone who could use 
some relaxation. 

44. handmade Jewelry: rings, necklaces 
and other items are available by local jewelers. 
Check out craft fairs and markets or your local 
arts association. 

45. Baked Goods: Most of us eat a lot of 
baked goods during the holidays. But consider 
a special batch of cupcakes, artisan bread 
or bagged mixes from a local baker. Or bake 
your own, using as many local ingredients as 
possible! 

46. Volunteer: There are a variety of non-
profit and service organizations in the commu-
nity that could always benefit from volunteer 
time. do it together!

47. Dog treats for the canine in your life. 
Check craft fairs and markets for local offerings. 

48. sunset Cruise or Boating Lessons: 
A number of local captains and boats offer 
evening sunset cruises for two, or more. does 
someone want boating lessons? Sign them up. 

49. scenic Flight: See our beautiful 
Northwest corner from the sky. Take pictures of 
the amazing views of mountains, waterways, 
valleys and fields. 

50. Garden/Farm Clothing: Overalls, 
gloves, boots. That special farmer or gardener 
in your life can always use good clothing, espe-
cially during winter.  

51. Locally Made Ice Cream: Try a pint of 
Mallard Ice Cream, Lopez Island Creamery or 
edaleen dairy. Seasonal flavors of pump-
kin and egg nog are especially 
delightful! 

52. Beauty and skin Products: Local 
creams, lotions, lavender-infused items and 
other beauty products are handcrafted by a 
number of local artists. good for the body, 
good for the environment. 

53. Pasta: Fresh, homemade pasta does not 
compare to something coming out of a box! 
Try Bellingham pasta Company, San Juan pasta 
Company, or make your own. 

54. Cooking Materials or Food Preserva-
tion Kit: preservation equipment and cooking 
utensils are great for gardeners or local foodie 
in your life. 

55. how-to Books or Certificate: Check 
out your local book store for how-to books on 
gardening, preserving food, farming, crafting, 
dIy home projects and more. If you’re not sure 
about what to get, buy a certificate. One can 
never have enough books!

56. Make a Quilt: A handcrafted quilt is a 
gift that will be there for years to come, keep-
ing your loved one warm and cozy. 

57. Local seafood: head out to your 
local marina and walk the docks to buy fresh 
seafood (when available) and shake hands with 
the captain of the ship who brought in your 
dinner. Local seafood stores also have lots of 
sea items on hand.

58. Plan a Locavore weekend trip. Want 
to hit the road? Travel to another Northwest 
community and visit local spots, including 
farms, restaurants serving local food, art stu-
dios, markets, beautiful sights and more. 

59. Instrument: Buy a locally made wood-
en flute or visit a local music store for a new or 
used instrument. great idea for kids! 

60. wooden Puzzle or toys: Several artists 
create wooden puzzles and children’s toys us-
ing reclaimed or local wood. Imagine a puzzle 
or truck made of local douglas Fir. Tell that 
story to your child! Check out toy stores, craft 
fairs, markets and bazaars. 

61. Community Garden spot: don’t have 
room for a garden, but your loved one wants a 
garden space? Sign up for a community garden 
spot. Not sure if you have one near you? give 
Grow Northwest a call and we’ll help you find 
one in your area. 

62. Locally Made Album or Journal: Keep 
thoughts, ideas and lists down in a nice journal 
and photos of a special time in an album. Find 
local artists at craft fairs and bazaars who use 

Continued on next page >>>
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leftover materials to create unique, one-of-a-
kind journals of different shapes, colors and 
sizes.  

63. upcycled Bag. Need something to hold 
your stuff while traveling or heading out? Local 
crafters are using genius methods, upcycling 
all kinds of materials – from plastic to corduroy 
pants – to make a handbag or backpack. 

64. Basket:  A handcrafted basket makes a 
beautiful local gift. It can be used as decoration 
or for functional purposes. Check out dunbar 
gardens, as well as craft fairs and farmers 
markets. 

65. Make a Family tree: Talk to older rela-
tives and family members to establish a family 
tree, showing roots as far back as you can. even 
if you can only trace a few generations, you 
have started the project for that special person, 
who can keep it going or pass it along to their 
children or loved ones. 

66. Local Clothing: various local clothing 
companies can be found at farmers markets 
and craft fairs. T-shirts, long-sleeve shirts, hats, 
pants, skirts and more. get one-of-a-kind 
designs on sustainable clothing from a local 
artist or printer. 

67. seeds or seed Catalog: It may be the 
holiday season but once the new year rings in, 
many minds will be on the coming spring and 
growing season - veggies, flowers and more! 
For a list of local seed makers, check the Grow 
Northwest archives. Some of them have seed 
catalogs as well.  

68. Make a hoophouse for someone: 
does a loved one want to start winter garden-
ing, but needs a small hoophouse? Make them 
one! go to your local garden center or nursery 
for advice, or log on to the local WSu extension 
for some ideas. Most local hardware stores 
have all the materials you need. 

69. Kids Coloring Book: Some local artists 
have taken their artwork and created coloring 
books for kids. Some have animals, cars, and 
landscapes. Check craft fairs, book stores and 
art studios.

70. walking stick: For that hiker in your 
life, give the gift of a wooden walking stick. 
Some makers used reclaimed or fallen wood 
to create a walking stick with character. Walk 
among the trees while holding onto a branch.  

71. Yoga or exercise Class: The new year is 
on the way and many people will cite exercise 
and healthy living as a resolution or goal. Find 

a fun or interesting class your loved one might 
like and sign them up for one time. See if they 
like it. If they do, buy them a full session.

72. Go winter hiking: rent some snow-
shoes or cross country skis, and hit a snowy trail 
in the foothills. It will be peaceful, adventurous 
and beautiful. Stop by for a local dinner or des-
sert at a foothills area restaurant. 

73. historic house hunting: does your 
loved one live in an older home? do some re-
search at your local history museum or society 
to find information about past residents, what 
the home looked like and when it was built. A 
great gift for a history lover. 

74. Garden and home Improvement 
tools: have someone in your life fond of do-it-
yourself projects? Casually find out what tools 
or home improvement items they are needing 
or wanting, and go from there.    

75. take an Art Class: Watercolor painting, 
pottery, scrapbooking. Whatever the interest is, 
you can probably find a local class for it. A good 
gift for children or adults. Check with your local 
art studios and community college campuses 
for ideas.

76. spring Cleaning in early winter: Sim-
plify and give away what you don’t need or use, 
just be sure your loved one really didn’t want to 
keep those things! A great idea to help a very 
busy family member in your life. 

77. Go for a Paddle: rent a kayak and ex-
plore local waterways, from smaller fresh water 
lakes to open coastal waters. Try an overnight 
trip to the San Juan Islands during the quieter 
winter months. 

78. Mt. Baker Lift tickets: Send ‘em up 
to the mountain for a day of snowboarding or 
skiing. 

79. rug: Like furniture, a rug can add nice 
charm and color to a room. Some artists use 
old wool sweaters and other items to create 
colorful rag rugs, many found at craft fairs and 
bazaars. Or learn how to make your own. 

80. wallet: We have some incredible artists 
making interesting wallets using all kinds of 
materials, including duct tape and corduroy. 
Anyone who likes “different” things, will like 
this. 

81. handmade stocking: Buy a locally 
made stocking or create one yourself. Then, 
head out into the community and find small 
local items to fill it with. Chocolate, book, coffee 
beans, hat, tea, you name it. If it fits in there, 
put it in there! 

82. Adopt an Animal:  visit your local 
animal shelter and surprise a loved one with an 
adopted cat or kitten, dog or puppy, cat, guinea 
pig, bird, or horse. give an animal a second 
chance and forever companionship. 

83. Buy a Bus Pass: Someone in your life 
prefer to use the bus for transportation? give 
them a bus pass of any size, wrapped inside a 
local publication for them to read on the bus. 
Makes a great stocking stuffer. 

84. Visit a Museum or give an Annual 
Pass: This is great for a rainy day. See what kind 
of history and art can be found in your com-
munity and neighboring areas. We have great 
museums across the Northwest, both small 
and large. does your loved one have a favorite 
museum? give them an annual pass.  

85. Go Local Day: plan one day in your 
community in which everything you do is local. 
Make a breakfast of local ingredients or go out 
to breakfast at a local restaurant. go for a walk 
down a local trail. Meet a local friend for a cup 
of locally roasted coffee at a local cafe. The list 
goes on, just keep it local. 

86. Create a Memory Book: Whether you 
choose to document a certain amount of time 
or momentous occasion between people (a 
birth, for example) or subject matter (family 
hikes, for example), a personal memory book 
will be there for years to come. place your 
favorite photos and handwrite your memories 
next to the photos. 

87. Annual wilderness Pass: For a mere 
$35 a year, you can gain an annual pass to 
National Forest and Wilderness areas. Since 
we’re all just miles from these areas steeped in 
gorgeous scenery, this is great gift. go as often 
as you’d like.

88. Lip Balm: Like locally made lotions, a 
number of local crafters make lip balm using lo-
cal herbs and ingredients. great way to soothe 
lips during cold winter activities – from snow-
boarding to kayaking to running to farming. 

89. Jerky: Salmon, beef and buffalo jerky 
are all available in the Northwest, with many 
items for sale at farmers markets and craft fairs. 
A good holiday treat for someone fond of jerky 
and different flavors. 

90. Granola Bars:  There are various op-
tions out there, including Baker’s Breakfast 
Cookie to Belly Timber Bars. Nutritious, deli-
cious and local. great stocking stuffer. 

91. Bath salts: how about bath salts cre-
ated with local herbs and fragrances? you can 
find some at a market or craft fair. your special 
person will love a soak in the tub after a long 
day at work or on the trail. 

92. Meat or Poultry: It might sound odd 
to some people to give them meat for the 
holidays, but for those people who do eat meat 
and appreciate it being locally raised and cared 
for, talk to your local farmer or go to a farmers 
market. Beef, chicken, turkey, even buffalo is 
available in our northwest corner, often in both 
small and large orders. 

93. Condiments: BBQ sauce, hot sauce, 
salsa – these things are tasty with sandwiches, 
burgers, pastas and other foods. There are 
many local offerings. Check them out at mar-
kets, stores and craft fairs. 

94. Go horseback: A horseback trail ride or 
even lessons can be a fun idea for that eques-
trian lover in your life. have a young child that 
wants to be around horses? Start with some 
trial lessons. 

95. outdoor Gear: For the outdoor person 
or hunter in your life, consider the gift of gear, 
or an outdoor workshop, such as survival skills, 
foraging or wilderness cooking. A fishing pole 
or compass for a child is always a nice gift.  

96. Gardening Gift Certificate: Not sure 
what kind of plant to get your loved one? give 
them a certificate to a local garden center or 
nursery. 

97. Bicycle or Gear: Forget the car when 
running errands, or strap the car to your car 
when coming into town, and ride the bike 
while doing errands! everyone enjoys a bike 
ride. hit a local bike shop for a new or used 
set-up, gear, maps and more. parents may like 
a trailer or child seat, or a connector for older 
children. 

98. Local Music: Bluegrass? Jazz? rock? 
Instrumental? hip-hop? Whatever your plea-
sure, the Northwest is home to a number of 
great venues and artists. Take them to a show 
or buy some music. 

99. Go thrifting: Local stores carry some 
great older items full of character and charm. 
See what kind of gift you can make with 
someone else’s discarded goods. 

100. Compostable Picnic Kit: Order at 
go green Now or check local stores. head out 
on the trail with your loved one and pack a 
locally made picnic with a compostable kit.  

101. start a tradition: Come up with a 
new meaningful tradition to have with your 
loved one and keep it going at a certain time 
each holiday season. Incorporate something 
local in the tradition, whether it’s a place, 
service or item. The important thing is to be 
together.
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Grow Northwest: Tell us 
about your family and farm. 
How and when did you get 
started?

Anna Martin: There are 
five in our crew. Two adults 
and three of the hardest work-
ing kids I know. Geoff and I 
both graduated with science 
degrees from Seattle Pacific 
University and to our parents 
chagrin, we took to the road 
like a bunch of gypsies. We 
camped out on Mt. Hood in 
a tipi and fell in love with the 
idea of simplicity. As other 
rookies before us have blun-
dered, we too interpreted the 
life of a farmer as one of ease 
and simplicity... and so it be-
gan. It didn’t hurt that we love 
to be outdoors and garden, 
too. That was 10 years ago.

 
Grow: What do you grow 

and produce?
AM: Today we own our 

own farm and model the 
concepts of permaculture in a 
production setting. We value 
the natural buffering ability 
of diversity and so we grow 
a wide variety of products 
like chicken, duck, turkey 
and lamb on pasture; chicken 
and duck eggs; a self-grafted, 
mixed orchard of heirloom 
fruit; a vineyard; unusual ber-
ries; and an annual garden full 
of all kinds of fresh veggies.  

Grow: What are your fa-
vorite things about farm life?

AM: Farm life is always in-
teresting. When we think we’ve 
got it figured out, along comes 
something new. There is never, 
ever a dull moment. I feel pretty 
lucky sitting alone and quiet 
with my hands in the spring soil 
while listening to the echoed, 
cascading clicks roll out of the 
raven as he calls in a mate. It is 
the most chilling, pre-historic 
sound and I treasure the annual 
performance.  

Grow: Least favorite?
AM: Farm life is also a 

crash course in basic survival. 
Sink or swim – get it? I once 
learned that when the Skagit 
Valley was being settled, the 
leading cause of death among 
women was insanity. I realize 
that I’ve got far more luxuries 
than those brave women, but 
I can understand how the 
insurmountable tasks at hand 
can bury you to a point where 
resurfacing seems unlikely. 
Luckily, I do resurface daily.

 

 Grow: When did you start 
raising turkeys? Have your 
number of birds grown over 
the years?

AM: My curiosity was 
piqued six years ago when I 
saw a hatchery listing for heri-
tage turkeys. I ordered eight 
different varieties for a grand 
total of 85. Why not start big, 
huh? I had no clue how to 
raise a turkey and it turns out 
nobody else I asked did either. 
I couldn’t find any books on 
the subject more recent than 

the 1950’s and the only other 
“knowledge bomb” from sea-
soned locals was that turkeys 
were dumber than rocks. 

I decided to use the experi-
ence I had raising chicken 
and apply that towards the 
new poults. It turns out that 
turkeys belong to the pheas-
ant family and the chicken and 
turkey have about as much in 
common as the cat and dog – 
a little bit, but not much. That 
first year, many of the turkey 
poults died of starvation while 
staring at their food (remem-
ber that reference to a rock?).  
The hatchery was kind enough 
to replace my order so that 
I could try again.  Through 
many struggles and heart-
breaks we finished the season 
with 50 birds.

Defeat didn’t sit well with 
me and I was determined 
to understand these birds. I 
clocked a ridiculous number 
of hours observing them and 
we’ve since come to a place 
of mutual understanding. I’ve 
learned that turkeys are not 
dumb, they only act that way 
when we try to treat them like 
a chicken.

Since that first year, we’ve 
held pretty steady at raising 65 
heritage turkeys per season. 
With our chicken, lamb, and 
veggie production, we don’t 
have enough room on the farm 
to accommodate any more of 
these totally righteous birds 
and they really do deserve 
ample room to run and play. 

 
Grow: How is the 2010 

turkey season going? Do you 
have any turkeys available? 

AM: Our turkeys are sold 
out for the 2010 season – and 
I grow anxious as each day 
passes since the coyotes are 
putting pressure on our sold-

Q&A
Osprey Hill  Farm

interview by Becca Schwarz Cole
photo by Brent Cole

geoff and anna Martin, owners and operators 
of osprey Hill farm in acme, grow and raise a variety 

of produce and poultry, and offer a Csa program. 
from chicken, duck, turkey and lamb, to fruits and 

vegetables of all kinds, the Martins have developed a loyal 
following, known for their quality, care and hard work. 



Nov/Dec 2010                                  25grow Northwest  

out flock.  We’ve lost a handful 
of birds in the last two weeks, 
but I’ve learned to build a buf-
fer into our reservation list so 
I think we’ll just barely fill our 
orders.  

Grow: Do you find more 
and more people seeking a 
local turkey for the Thanks-
giving holiday?

AM: The first year I brought 
turkeys to market I worked 
hard to sell them. I put a lot 
of time into research so that 
I could explain to people why 
they should pay three or four 
times more than they would at 
the grocery store. 

In contrast, this year we 
sold out in about four weeks. 
Demand for local turkeys and 
food in general is increasing 
and consumers are excited 
to be a part of the local food 
movement. I am deeply grate-
ful for the support of our 
customers because together 
we do make a difference – we 
are working mutually to build 
a system of self-reliance within 
our community and this is 
incredibly powerful.

 
Grow:What turkey breeds 

do you raise? 
AM: After our experience 

with all the heritage breeds, 
we’ve settled on the Bourbon 
Red as our favorite. Some of 
the heritage breeds are very 
showy but don’t make good 
meat birds. The Bourbon Red 
has a nice body structure, 
good temperament, excellent 
foragers, the feathers are light 
in color and they don’t stain 
the skin during butchering, 

and the meat is moist and 
flavorful. 

 
Grow: Can you explain 

the difference between the 
traditional and heritage 
breeds? Why do you think the 
heritage breed is becoming 
popular?

AM: The standard or “broad 
breasted turkey” is a result of 
many generations of selec-
tive breeding. Humans breed 
selectively, too (in that we 
choose our mate because they 
have qualities that we like) so 
this is not a creepy science 
project in theory. Breeders 
of the broad breasted turkey, 
however, selected for qualities 
like growth rate, breast size, 
economical feed conversion, 
ability to live in confinement 
and so on at the expense of 
qualities like health and well-
being.  

Today, the standard breed 
turkey raised in confinement 
experiences sudden heart 
attacks, high blood pressure, 
bowed and deformed legs 
associated with rapid weight 
gain, and weakened immunity. 
Since the standard turkey is 
being used exclusively in com-
mercial production, all other 
breeds declined to a level of 
near-extinction. That was a 
pretty profound realization to 
me since the standard turkey 
seemed to lead such a fragile 
existence.

In 2001, Slow Food USA 
initiated an effort to rein-
troduce Heritage Turkeys to 
the American consumer. By 
2004, this effort was show-
ing remarkable success at the 

farmer level and now, in the 
year 2010, the consumer de-
mand has taken a strong hold. 
It only makes sense when you 
consider the firm, dark meat of 
a heritage turkey or taste the 
rich, succulent flavor. It just 
doesn’t compare to it’s chalky, 
washed out, brine-injected 
counterpart. I may be partial. 

Grow: When do you rec-
ommend people reserve their 
turkey next year? 

AM: To reserve your next 
holiday turkey with Osprey 
Hill Farm contact us as early 
as Sept. 1st. 

 
Grow: Your favorite foods? 
AM: I love good food, 

especially when I can tell that 
a lot of care and attention 
went into the preparation.  My 
favorite meals always include 
the freshest ingredients pre-
pared in a simple way in order 
to showcase unique flavor, 
texture, aroma, and colors. In 
the fall, I crave crunchy water-
cress, juicy pomegranates, a 
well-aged balsamic, light and 
flaky corn bread with silky 
smooth butter, dark chocolate, 
lightly toasted seeds, warming 
savory soups, and perfectly 
browned roast chicken.

Osprey Hill Farm has a 
regular booth at the Bellingham 
Farmers Market on Satur-
days. The produce and poul-
try is 100% certified organic. 
The Farm is online at www.
ospreyhillfarm.com and can be 
contacted via e-mail at info@
ospreyhillfarm.com. 

“Demand for local turkeys and food in general is increasing 
and consumers are excited to be a part of the local food 

movement. I am deeply grateful for the support of our custom-
ers because together we do make a difference--we are working 

mutually to build a system of self-reliance within our 
community and this is incredibly powerful.” –Anna Martin
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I love this time of year.  
From the autumn 
equinox right through 
to Twelfth night. Every 

season has its place in my 
affections but autumn and 
early winter win my heart 
hands down. First there 
comes a smattering of brightly 
colored leaves, the animals 
start growing winter coats 
and the hens lay a few less 
eggs. We notice a drop in 
the goats’ milk production 
and they come into season. 
The garden starts to make 
its polite excuses and says 
goodnight. And then all of a 
sudden the tree colors riot, 
the winds start up and the 
air becomes alive with the 
dancing of leaves, the goats 
really, really come in and 
out of season and the first 
killing frost kicks all but the 
hardcore veggies out the door.  
The wood burning stove gets 
lit for the first time in months 
and the headlamps are used to 
do the morning and evening 
chores. Then there are all 
the festivities – Harvest, 
Halloween, Thanksgiving, 
Solstice, Christmas and of 
course New Years which draw 
families and communities 
together.  

And then there are the 
traditions which appear 
more prevalent this time of 
year than at any other – or 
so it seems to me. Every 
family has their own. In our 
house, before we moved 
to Washington, it was 
traditional for my husband, 
Steve, to head to the hills for 
a Christmas tree. Each year 

It’s traditional
he would come home with 
something big enough to 
grace a city centre display and 
as we would chainsaw it down 
to fit it through our front door 
he would proclaim: “But it 
looked so small in the forest 
next to all the other trees.” 
Every year. You would think 
he’d learn. Unfortunately the 
new Christmas tree tradition 
is getting the tree in and up 
and for Vlad the Vizsla to pee 
on it – I get the whole “I’m a 
dog, this is a tree, it’s what I 
do” – but I think this is one 
tradition that needs to be 
nipped in the bud.

Another thing the Hilton 
household does is have 
anything but turkey for 
Christmas dinner. Beef, 
venison (was it so wrong to 
tell the children one of the 
reindeer had an accident 
while the presents were being 
delivered? – they were ever so 
impressed), salmon and my 
personal favorite, goose, take 
center stage on our table. 

And of course it would 
not be Christmas without 
me burning something 
spectacularly and delivering 
dinner to everyone hours late 
(this is what hors d’oeuvres 
are for right?). If I say four 
o’clock prompt for dinner 
everyone shows up at seven.

And then it ends. While not 
a religious observation for us, 
Twelfth Night is important as 
it lands on Steve’s birthday. 
And while we celebrate his 
day the decorations come 
down and we move on from 
the mulled wine which has 
been bubbling on our wood 
stove regularly.

But I think what has really 
made this time of year work 

so well for me is that I have 
finally learned not to fight 
the season. Accepting that 
it’s natural to want to sleep 
more, eat more and do less 
when it’s dark, wet or the 
snow is piling up outside is 
something I have only started 
doing guilt-free in the past 
few years. I read more, the 
kids, Steve and I play more 
board games. Chores still get 
done, but there seems to be 
more time to be introspective, 
to dream up plans for the year 
ahead, knowing that even in 
the depths of winter, once 
we are passed the solstice it’s 
getting lighter all the time 
and the warmth will return. 
And when it does then we can 
make our dreams for the new 
year a reality.

I bet you a pork pot roast 
that I’m not the only one 
who thinks this way at this 
time of year and whatever 
your reason for the season is:  
Enjoy. Eat, drink, be merry 
and be well.

Shona Hilton lives in an 
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. She can be contacted at 
upthecabin@gmail.com. 

by Shona Hilton

DIRTY MAMA
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I don’t know about you, 
but every time I hear 
about the food scene in 
Portland, OR and the 

swarms of food trucks that 
crowd every neighborhood, 
I get a bit jealous. These 
food trucks often specialize 
in one specific type of food 
and do it very well, while 
keeping prices low due to 
cheaper operational costs. 
Yes, we have some delicious 
traditional taco trucks in 
our corner of northwest 
Washington, but StrEAT Food 
is doing something completely 
different and exciting.

I have been going a few 
times a week since they began 
operation in Ferndale, so 
I’ve been fortunate enough 
to try just about everything 
meatless that they’ve made (I 
am a vegetarian), and I haven’t 
been let down yet. From the 
creative, flavorful tacos that 
are always changing on the 
menu, to the more traditional 
falafel pita or cheeseburger 
and fries, StrEAT can cater to 
anyone who appreciates great 
food at a fair price. 

My most recent StrEAT 
Food experience included 
a grilled cheese sandwich 
made with gruyere, melted 
leak cream cheese, roasted 
tomato and sunflower pesto. 
The cheese was melted just 
right and the different flavors 
complimented one another 
perfectly. This take on the 
grilled cheese makes me want 
to forget about the standard 

by Aaron Apple

FOOD REVIEW

StreAT Food: 
Too good to drive by

of white bread with American 
cheese forever. I can only hope 
that they include tomato soup 
on the menu more often now 
that the grilled cheese seems 
to be a permanent fixture.

I also ordered the veggie 
taco, which included yellow 
curried sweet potatoes, 
couscous, lentils, kale, 
caramelized shallots and 
sunflower pesto. They lucked 
out because they just-so-
happened to be making my 
new favorite lunch taco when 
I was going to be writing this 
review. The sweet potatoes 
were cooked perfectly; not 
too mushy or moist, and the 
strong yellow curry flavor 

worked perfectly with the rest 
of the veggies. Next time this 
taco is back on the menu, I am 
getting three.

The one other menu item I 
feel obligated to point out, and 
the one that I have had the 
most of, is the migas breakfast 
taco. Chef James Pitzer told 
me that migas is popular all 
over Texas, and he wanted to 
bring it to the Northwest. One 
taste, and you’ll be glad he 
did. Inside the tortilla, you’ll 
find scrambled egg, onion, 
tomato, cheddar cheese, mild 
Serrano pepper and crunchy 
fried corn tortilla strips. The 
rich, spicy flavor (I always 
add more spice with Sriracha) 

StrEAT Food offers breakfast and lunch tacos, vegeterian items and “more than 
a taco” items like a gyro, burger and pulled pork sandwich – using local and 
in-season ingredients. A taco and grilled cheese are shown at left.  phOTOS By 
AArON AppLe

combined with the crunch of 
the tortilla strips, creates one 
of the tastiest breakfast items 
I have ever had. Better yet, it’s 
only $2.75.

The folks behind StrEAT 
Food make it obvious that 
they are passionate about 
the food they are serving, 
as well as the community 
surrounding them. StrEAT 
Food’s menu features local and 
in-season goods from places 
like DEVine Gardens, Samish 
Bay Cheese and Hammerhead 
Coffee. Be sure to check out 

their website, Twitter or 
Facebook page to see where 
they are located that day 
and what they are serving. 
Owner James Pitzer also told 
me that they are looking for 
more spots to park, especially 
downtown Bellingham or 
Fairhaven, so don’t hesitate to 
contact them if you know of 
a place. In the meantime, the 
food is more than worth the 
drive north to Ferndale.

For more info, visit http://
streatfood.me/

Toll free number: 
1-877-569-5671 
Located in Lynden, WA

We are a family owned and 
operated business that has strong 

roots in our love of animals. 

Free delivery in 
WhaTcom counTy 
(and reasonable 
cost delivery 
elsewhere)

Backyard Chicken Coops
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NoVeMBer
The Paperdoll Gallery Presents Jill Bliss: Through 
dec. 2. The paperdoll is proud to present “Culinary 
Kinship,” a new collection by Jill Bliss that celebrates 
and captures the essence of typical culinary herbs 
from her kitchen garden. 312 West Champion 
Street, Bellingham. 

Fashion Show at Blackbird Bakery Cafe: Thurs-
day, Nov. 11. Fashion Show from noon to 2 p.m. fea-
turing local talent and vendors. 10007 270th Street 
Northwest, Stanwood. Call (360) 939-2253 or visit 
blackbirdbakerycafe.com.

Open House at Courtyard Gardens: Thursday, 
Nov. 11. 10 a.m. to 8 p.m. refreshments served. 
See new designs and merchandise for the holiday 
season, with drawings held for seasonal decor, gift 
certificates and candles. Anyone bringing in a non-
perishable food item for the local food bank will 
receive a 10% off coupon. Courtyard gardens, 215 
W. Main Street, everson. Call 966-2264 .

Bakerview Nursery Customer Appreciation Day: 
Friday, Nov. 12. Noon to 8 p.m. Offering tasty des-
serts, cider and coffee, live music, horticultural 
knowledge, presentations and demonstrations 
from local Artisans. Take an opportunity to mingle 
with the community and share gardening experi-
ences with your peers! 945 e. Bakerview rd., Bell-
ingham. (360) 676-0400. 

Washington Tilth Producers Annual Conference: 
Nov. 12-14, Fort Warden State park, port Townsend. 
The conference includes a field day on the 11th and 
a symposium “grain for Food, Feed and Malt” on the 
12th. visit tilthproducers.org. 

Taste of La Conner: Friday, Nov. 12 from 4-6 p.m.  
La Conner Chamber of Commerce. enjoy five tastes 
for $25 at participating restaurants and wine shops. 
For more information, call (360)466-4778 or e-mail 
info@laconnerchamber.com.  

Free Clam Chowder Fridays: Nov. 12, Nov. 19, Nov. 
26, dec. 3, dec. 10, dec.17, 11 a.m. to 2 p.m. at Lo-
gan Creek retirement Community, Mount vernon. 
Sample free chowders from: Big Lake Bar & grill, 
Chuckanut Manner Seafood & grill, Seed’s Bistro & 
Bar, Trumpeter public house and Max dale’s Steak 
and Chop house. 

Let’s Make Presents: Saturday, Nov. 13. Starts at 
10:30 a.m. everson McBeath Library. Make great 
gifts for family and friends! For school age kids.

Holiday Bazaar: Saturday, Nov. 13. Lots of local gift 
ideas, as well as lunch, pie and coffee. 9 a.m. to 3 
p.m. deming Log Show Museum Building, 3295 Ce-
darville road. For more information or to reserve a 
space, contact Wendy at 595-0138.

Fall Art and Craft Art by the Lake Festival: Sat-
urday, Nov. 13. 9 a.m. to 6 p.m. at Bloedel donovan 
park, Bellingham. The Whatcom Art guild presents 
its annual fall show with over 40 local artisans and 
craftsmen. Free admission and free parking. Art-
work includes fine art originals, prints, photogra-
phy, unique crafts, jewelry, holiday decorations, 
garden art, toys, cards and more.

Holiday Decorating Workshop: Saturday, Nov. 13 
1:30 – 3:30 p.m. at Courtyard gardens, Main Street, 
everson. Staff will demonstrate centerpieces, teach 
bow tying and decorate wreaths. Class registration 
and materials fee is $20. participants bring home 
decorated wreath. pre-register by calling 966-2264. 
Courtyard gardens, 215 W. Main Street, everson.

Using Native Plants in the Landscape: Saturday, 
Nov. 13 from 10 a.m. to noon at the Snohomish 
WSu extension office, in the Cougar Auditorium. If 
Washington native plants have never appealed to 
you because they were planted and left to grow or 
die on their own, this is your chance to learn about 
some Western Washington native plants, to find out 
when and how to use them so they will enhance 
your landscape. Admission. Call (425) 338-2400 or 
visit  http://snohomish.wsu.edu

Moles, Voles and Renegade Rabbits: Saturday, 
Nov. 13 from 12:30-2:30 p.m. at the WSu extension 
office, in the Cougar Auditorium. Back by popular 
demand and because voles, moles and rabbits 
seem to be at the peak of their game (invading 
your garden), dave pehling will help you determine 
what’s messing up your landscape and how to 
identify and discourage them when they become 
pests. Call (425) 338-2400 or visit  http://snohom-
ish.wsu.edu.

Flea Market and Craft Fair: Saturday, Nov. 13 
through dec. 11. San Juan County Fair grounds. It’s 
the perfect time to shop for those unique bargains 
and do your holiday shopping too! For more infor-
mation, call 378-4310 or e-mail jennifer@sanjuan-
countyfair.org. 

Winter Festival: Saturday and Sunday, Nov. 13-
14. Treats, hellebore class and more. garden Spot 
Nursery, 900 Alabama Street, Bellingham.

Farm to Cafeteria Simple Sunday Supper: Sun-
day, Nov. 14. Oddfellows hall, eastsound. A casual 
Supper Buffet of Island dishes, toe-tapping music 
by Anita, gordon and Jp of “Jp and the OK rhythm 
Boys,” and a great array of raffle items featuring 
food, farm and garden. Free child care at the com-
munity church. $35-$40. For more information, call 
(360)376-3064 or e-mail madiem@pacbell.net.

Signature Tastes of Bellingham Cookbook: Mon-
day, Nov. 15. Launch party for this new cookbook 
featuring recipes from over 80 Bellingham restau-
rants. 5-8 p.m. Squalicum Boathouse. 

Art of the Hedgerow Workshop: Wednesday, Nov. 
17 from 6-8:30 p.m. at padilla Bay research reserve, 
10441 Bay view edison road. Free workshop. Learn 
how hedgerows of native plants can enhance the 
beauty, productivity, and biodiversity of your acre-
age. pre-registration requested by Nov. 12. Contact 
Kristi Carpenter, Skagit Conservation district, at 
(360) 428-4313 or e-mail Kristi@skagitcd.org.

Fall Planting: Wednesday, Nov. 17. Camano Mul-
tipurpose Center. Mary Archambault, The plant 
Farm at Smokey point, will show how to assess 
design opportunities and to create attractive lay-
ered beds and borders featuring a combination of 
trees, shrubs and groundcovers. This presentation 
is part of a public education series hosted the third 

Wednesday of the month by the Camano Wildlife 
habitat project, sponsored by Friends of Camano 
Island parks as part of the Island County watershed 
project. visit www.camanowildlifehabitat.org, call 
360-387-2236, or email camanobwh@yahoo.com.

Let’s Make Presents: Wednesday, Nov. 17. Make 
great gifts for family and friends! For school age 
kids. 3:30 p.m. Sumas public Library, 451 2nd St., 
988-2501.

29th annual Home for the Holidays: Thursday, 
Nov. 18 through Saturday, Nov. 20. 5:30-9:30 p.m. 
on Thursday, starts at 9:30 a.m. on Sat. and Sun. 
Seasonal creations, gift items, antiques and deli-
cious gourmet foods. Many vendors, drawing. Free 
admission and free parking. Bellingham Cruise Ter-
minal, 355 harris Avenue. (360) 676-1891. 

Holiday Beer dinner in the Brewery: Wednesday, 
Nov. 17, 6 p.m. at Chuckanut Brewery & Kitchen. 
dinner guests will be presented with four beers to 
four courses – a delectable holiday menu. 601 West 
holly Street, Bellingham. (360) 752-3377. 

A Herbicide Metabolism Primer: Research Work-
ing for You Webinar:  Thursday, Nov. 18 at 10 a.m. 
Tim Miller will speak about herbicides. The pro-
cesses of herbicide metabolism will be discussed 
during this webinar, perhaps demystifying herbi-
cide selectivity and rate. http://breeze.wsu.edu/
research_that_works_for_you/

3rd Annual Holiday Bazaar: Friday, Nov. 19, 9 a.m. 
to 4 p.m. at The Bridge Assisted Living, Mount ver-
non. A variety of booths and vendors featuring lo-
cally made gifts and stocking stuffers. 

12th annual Kale House Art Show and Sale: 
Weekends of Nov. 19-20 and Nov. 26-27, from 10 
a.m. to 4 p.m. Kale house, 201 Kale St., everson. For 
more information about the Art Show and the bed 
and breakfast visit, www.kalehouse.net or call 360-
966-7027.

4th Annual Holiday Farmers Market: Saturday, 
Nov. 20 from 10 a.m. to 3 p.m. depot Arts Center, 
7th & r Avenue, Anacortes. There’s something for 
all as we gather together one last time, to stock up 
for our holiday dinners and get all of our shopping 
done in one place. Call (360) 293-7922 

Watercolor Painting for Beginners: Saturday, Nov. 
20. With Janet Bergstrom at Mountainside gardens, 
10 a.m. to 1 p.m. Cost is $35 plus $5 material fee. 
Call 599-2890 or come by to sign up. Located at 
6900 Mount Baker highway, between Kendall and 
Maple Falls.

Floral Design: Beautiful Holiday Arrangements: 
Saturday, Nov. 20 from 9 a.m. to noon at  Whatcom 
Community College, Bellingham. registration re-
quired. Course covers wreathes, door swags, cen-
terpieces, and more. Floral design instructor Cheryl 
Jackson asks you to bring an empty hanging basket 
and a 6” pillar candle, and we’ll create a welcom-
ing holiday arrangement for your front porch. (360) 
383-3200. 

Children’s Art Workshop: Shrinky Dink Orna-
ments: Saturday, Nov. 20 from noon to 3 p.m. at 

3548 Meridian Street, Bellingham. Join artist Chris-
tian Smith in making amazing shrinky-dink orna-
ments! This workshop will be located in the chil-
dren’s area at the Allied Arts holiday Festival

Allied Arts Holiday Festival: Open Friday, Nov. 
19 and through dec. 24. Annual festival of the 
arts with over 100 artists participating in a gallery 
style show with a central check out. 3548 Meridian 
Street, Bellingham. Check times. details at www.al-
liedarts.com. 

San Juan Community Thanksgiving Dinner: 
Thursday. Nov. 25 from noon to 4 p.m. at Friday 
harbor grange. Free Community dinner. Turkey 
and all the trimmings! Bring a pie to share if you 
would like. For more information, call Minnie Knych 
at (360) 378-4662 or e-mail knych@rockisland.com.

Fairhaven Holiday Walk About: Friday, Nov. 26 
from 5-9 p.m. at historic Fairhaven district, Belling-
ham. The Old Fairhaven Association officially opens 
the holiday season on the day after Thanksgiving 
with its annual holiday Walk About. As thousands 
of tiny lights illuminate the historic neighborhood, 
more than 20 businesses provide festive evening 
shopping hours, offering artist demonstrations, 
contests and treats.

Nooksack Fall Salmon Tour: Saturday, Nov. 27. 10 
a.m. at the Nooksack river. discover winter Chum 
& Coho on this trip along some of Whatcom Land 
Trust’s Nooksack river properties with fish surveyor 
and wildlife writer, doug huddle. See the salmon 
as they make their spawning trip up river and learn 
about their tendencies and challenges. All ages. 
Call 650-9470 to register.

Mount Vernon Christmas Parade: Saturday, 
Nov. 28. Wind through downtown at 5 p.m. with 
hot chocolate, a ceremonial tree lighting in pine 
Square, and Santa’s arrival. 

DeCeMBer
13th Annual Pacific Arts Holiday Market: dec. 
305, dec. 10-12 and dec. 17-19, 10 a.m. to 6 p.m. 
at 119 W Chestnut St (formerly dream on Futon 
space), Bellingham. Over 50 local artists, musical 
entertainment, local food and more. details at paci-
ficartsholidaymarket.com. 

Three Rivers Cooperative 11th Annual Holiday 
Silent Auction: Friday, dec. 3, 6-9 p.m. Join us for 
an evening of family fun with a silent auction, mu-
sic and bingo. van zandt Community hall.

Holiday Festival 2010: Friday, dec. 3. 3 p.m. at San 
Juan Community Theatre. Besides being a rock-
ing night of fun with friends, the holiday Festival 
is the nonprofit Theatre’s largest fundraiser of the 
year, raising money to ensure that its high quality 
of community events and entertainment continue. 
Cost is $75 per person. Call Chance at (360) 378-
3211, ext. 32 or e-mail promo@sjctheatre.org.

Island Rec’s Holiday Celebration: Friday, dec. 3 
from 5-8 p.m., Arcade Building, Friday harbor. Tis 
the season to be jolly and crafty! Join the Friday 
harbor Tree Lighting Ceremony and celebrate the 
occasion by making handmade tree ornaments.  

EVENTS
Send event submissions to info@grownorthwest.com. Find more calendar upNov/Dec 2010s posted online at www.grownorthwest.com.
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Contact rebecca Clark at (360) 378-
4953 or e-mail rebecca@islandrec.org.

Anacortes Christmas Tree Lighting 
Ceremony: Friday, dec. 3 from 6-7 p.m. 
Come down the Chamber (819 Com-
mercial Avenue) to celebrate the light-
ing of the Community Christmas Tree.  
The town crier, Santa Claus, students 
from Anacortes high School, Fidalgo 
and Island view will provide perfor-
mances. Free pictures with Santa after 
the lighting. hot cocoa and cookies 
from the American red Cross.

Olde Fashioned Christmas in Fern-
dale: Friday, dec. 3 from 5-9 p.m. and 
Saturday and Sunday, dec. 4-5  starting 
at 1 p.m., pioneer park, Ferndale. Join 
the Ferndale heritage Society as they 
celebrate Christmas of yesteryear in 
the historic log cabins of pioneer park. 
horse-drawn wagon rides, writing let-
ters to Santa in the one-room school 
house and “mailing” them at the vintage 
post office, crafts in each of the log cab-
in homes, and special treats. Cost is $3/
adult and $2/child. Call 360-384-6461 or 
visit www.ferndaleheritagesociety.com.

3rd Annual Holiday Craft Faire: Satur-
day, dec. 4 from 10 a.m. to 4 p.m. at Sud-
den valley dance Barn, Bellingham. Live 
entertainment, local artisan booths, 
kids activities, warm food, sweet treats, 
seasonal beverages and much more.

Holiday Faire: Saturday, dec. 4 from 10 
a.m. to 4 p.m. at Whatcom hills Waldorf 
School. visit the Snow Queen, gnome 
village and pocket Man. Create beeswax 
candles, wool felt ornaments, transpar-
ent stars, fleece angels and wooden 
knitting needles. puppet show, artisan 
products in the vendor marketplace. 
(360) 733-3164. 

Holiday Basket Day: Saturday, dec. 4 
from 9 a.m. top 5 p.m. depot Arts Cen-
ter, 611 r Ave., Anacortes. Northwest 
Basket Weavers guild is offering classes 
for woven holiday decorations. See the 
guild web site for detailed information 
about classes and registration: www.
nwbasketweavers.org. registering in 
advance is recommended. Cost varies 
from  $5 to $25. Call (360) 293-5507. 

Making Fresh Green Holiday Arrange-
ments - Demonstration: Saturday, dec 
4 at 2 p.m., Bakerview Nursery & garden 
Center, Bellingham. See how easy it is 
to make your own fresh arrangements 
for your centerpiece, door hanging, or 
gift giving. Learn how to arrange fresh 
outdoor greens into a beautiful holiday 
decoration.

Holiday Workshop: Sunday, dec. 5. 
paint and decorate 2 wooden angels 
($45) or make 2 beaded snowflakes 
($30) with Aly Brown. 1-4 p.m. at Moun-
tainside gardens, 6900 Mt. Baker high-
way. Call 599-2890.

Community Garden Forum: Wednes-
day, dec. 8 from 5-8 p.m. at Bellingham 
Community Food Co-op, 315 Westerly 
road at Cordata parkway. Celebrating 
Community gardens in Whatcom Coun-
ty. Network with others, learn about 
various gardening topics and get infor-
mation on how-to maintain a commun-
tiy garden. please rSvp for this event at 
community.firstgardens@wsu.edu. 

Everson Senior Center Holiday Ba-
zaar: dec. 11. 9 a.m. to 3 p.m.  vendors, 
crafters, bake sale, pie and ice cream, 
raffle. Contact a member to buy your 
raffle tickets early. 111 W. Main St. Call 
966-3144.

Cheese Fest: dec. 11-12. Lots of cheese 
and local gift ideas. everybody’s Store, 
van zandt.

Native Holiday Art Market & Family 
Activity Days: Saturday, dec. 11 from 
noon to 4 p.m. at Whatcom Museum 
Lightcatcher Building, Bellingham. Na-
tive artists and artisans will have their 
works for sale throughout the weekend. 
$3 includes Museum admission, mem-
bers free. 

Over the River Holiday  Sale: Saturday, 
dec. 11. van zandt Community hall, 
highway 9, van zandt. various crafters 
and gift ideas.  

Orchids for the Holidays Seminar: 
Saturday, dec. 11 at 10 a.m., Bakerview 
Nursery & garden Center, Bellingham. 
Learn about the mysterious orchids and 
discover easy steps for growing and re-
blooming your orchids. 

Holiday Houseplants: Saturday, dec. 11 
at 2 p.m., Bakerview Nursery & garden 
Center, Bellingham. Learn how to keep 
your poinsettias, Amarylis, paperwhites, 
Cyclamen, and many other indoor holi-
day plants fresh and vibrant with color. 

Additional events are posted online at 
www.grownorthwest.com. Send your 
events to editor@grownorthwest.com. 

FArMers 
MArKets
Bellingham: Open Saturdays through 
dec. 18 from 10 a.m. to 3 p.m. at depot 
Market Center, railroad & Chestnut.FOr 
more information, visit www.belling-
hamfarmersmarket.org. Grow Northwest is on Facebook. Become a fan!
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CRAFTY

Natural and 
minimal. These 
two words capture 
the essence of 

what holiday centerpieces 
should be. Often times, for 
many people, the holidays 
become stressful and costly, 
the absolute opposite of 
what should be happening. I 
have watched people spend 
hundreds, even thousands 
of dollars, during a single 
holiday season, stressed to 

by Nancy Weiss the max. While others have 
shown they simply celebrate 
the spirit of the season, and 
keep things happy and full 
of life, understanding and 
appreciation. 

Being an avid crafter, I have 
noticed how the centerpieces 
differ when comparing these 
two types of people. The costly 
folks tend to create (or rather 
purchase) large centerpieces 
that scream “look at me!” 
The minimalists during the 
holidays create (on their own) 
simple centerpieces using 
natural and locally found 

objects, or they travel to their 
local nursery or craft fair and 
purchase a simple centerpiece 
for a good price. 

In my opinion, the simple 
centerpieces make a far more 
stunning presentation. Rather 
than screaming, “Look at me!” 
they scream “Look at the food 
and these great people! Isn’t 
this great?!” 

If you are looking to create 
a simple, yet delightful 
centerpiece for your holiday 
table, here are some ideas. 
Many include things one can 
find just by walking outside or 
visiting your local farmer or 
craft fair. 

I’d like to also note most of 
these items biodegrade. So 
they involve no packing, no 
storing and no plastic! And 
the best part is this kind of 
naturally inspired centerpiece 
forces you to get in touch 
with your creative side every 
season and start all over again.

• Candles: A popular item 
in table centerpieces, candles 
can be used in different 
colors and heights to create a 
stunning visual. Surround the 
candles with some greenery 
and perhaps a bow or ribbon, 
and you have a simple creation 
evoking the pleasure and 
feeling of the holiday season. 
Also try floating votives in a 
jar of water, surrounded by 
dried berries and twigs. 

• Pumpkins, gourds and 
apples: A great idea for the 
Thanksgiving table spread 
is to collect a number of 
different sized and colored 
pumpkins, gourds and apples. 
Arrange them randomly on 
a platter and place in the 
center of the table. For place 
settings, take small pumpkins 
or gourds and write the name 

of the guests on them and 
place appropriately around 
the table. This adds a simple, 
personal touch that most 
guests will enjoy. (If you don’t 
have any small pumpkins and 
for some reason can’t find 
any, go to your local thrift 
store to find very inexpensive 
decorations such as straw 
pumpkins and other items.)

• Mum and pumpkin bowl: 
Another idea using pumpkins 
is to take a medium-sized 
pumpkin and cut it open (as if 
you are carving). Remove the 
pulpy insides, and fill it with 
some water. Place a beautifully 
colored mum in the water, or 
fit a small potted mum inside. 
Clip additional mum flower 
stems and toss around the 
base of the pumpkin. This 
makes a great presentation, 
and if pumpkin bowls are a 
part of your dinner it means 
you only have to carve one 
more. 

• Pottery and wheat: Place 
a piece of pretty pottery in the 
center of the table and place 
cut wheat inside. Very simple 
for the Thanksgiving holiday. 

• Leaves, flowers and fir 
cones: Another idea is to head 
out into the yard and use what 
you can. Grab up some fallen 
leaves as well as late season 
blooming flowers (mums are 
a great example). Clip some of 
the flower buds (shortly before 
mealtime) and scatter the 
blooms and leaves across the 
table. Also take small votive 

candles and place among the 
leaves (be sure nothing gets 
over the flames) and perhaps 
a small bouquet of mums in 
a pretty glass vase, or several 
vases if you have a large table. 
Your guests will think this 
spread is simply delightful. 
You can start collecting from 
the outdoors as early as you’d 
like. 

Wreath, nuts and holly 
leaves: Try mixing together 
wreath material, such as 
greens, berries and ribbons, 
as well as holly leaves and 
fresh nuts.  If you only have a 
ready-made wreath, just place 
it on the table, with lit candles 
in the center. Surround the 
candles at the base with some 
holly and scattered nuts. Easy 
and beautiful!

Nancy Weiss lives in San 
Juan County. She enjoys 
decorating and cooking 
throughout the year. 

Simple centerpieces
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Beef & Poultry
Farmer Ben’s: proud to offer you pasture raised 
free range chicken and eggs, 100% grass fed 
black angus beef and pastured pork. All our ani-
mals are raised on pasture in the sunshine, with 
no antibiotics. Our chickens are supplemented 
with a certified organic soy free grain. Online 
at myfarmerben.com. Located at 1461 van dyk 
road, Lynden, WA 98264. (360) 354-8812. 

Osprey Hill Farm: Osprey hill is a small, or-
ganic 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. 

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, hand-
made, curiosities, fashionable. 210 N. State St., 
Bellingham. Call (360) 756-9440.

Wear Your Veggies: www.wearyourveggies.
com/

Coffee & espresso
Black Drop Coffeehouse: Now employee 
owned! Open Monday through Friday, 7 a.m. to 7 
p.m., Saturday 8 a.m. to 5 p.m., and Sunday, 8:30 
a.m. to 4 p.m. 300 W. Champion Street, Belling-
ham. Call (360) 738-3767 or visit www.theblack-
drop.com/

Dairy & eggs
Farmer Ben’s: See Beef & poultry listing.

Osprey Hill Farm: See Beef & poultry listing.

Gardening/Nursery
Bakerview Nursery: Green gardener? Let us 
help give you success. We are local gardeners 
and farmers. Locally owned for 39 years. Open 

Monday through Saturday 9 a.m. to 6 p.m. and 
Sunday 10 a.m. to 5 p.m. 945 e. Bakerview road, 
Bellingham, WA. (360) 676-0400 / bakerviewnurs-
ery.com 

Mountainside Gardens is a gallery/gift shop 
which features locally created fine art, handcraft-
ed gifts for all ages and occasions, specialty food 
items and natural personal care products.  during 
the planting season, we have a large selection of 
locally grown veggie starts, annuals, perennials, 
shrubs and trees.  Foot paths meander through 
the display gardens for you to enjoy.  We are lo-
cated 1 mile east of Kendall on the Mt. Baker hwy 
(milepost 24)  599-2890  www.mountainsidegar-
dens.com   Our business hours are Fri – Mon  10 
– 5  We look forward to your visit!

Fruits & Vetegables
Growing washington: Farmers helping farm-
ers. growing food, growing farmers, growing 
Washington. Learn more at www.growingwash-
ington.org. 

Neighborhood Harvest: Neighborhood har-
vest grows a variety of vegetables and herbs in 
Bellingham, Washington. The farm is composed 
of three garden plots that together culminate 
to more than an acre of diversified vegetables 
and herbs. Now accepting Founding Members 
into our new CSA program. To sign-up for the 
2011 season and learn more about the farm visit 
neighborhoodharvest.csasignup.com. gift cer-
tificates available.  360.393.1413  mary.neighbor-
hoodharvestfarm@gmail.com

Osprey Hill Farm: See Beef & poultry listing.

Grocers
Community Food Co-op: With two convenient 
locations, downtown and Cordata, the Co-op 
offers Bellingham full-service natural grocery 
stores. Certified Organic produce departments, 
deli café, bakery, wine shop, bulk foods, flower 
and garden shop, health and wellness, plus meat 
and seafood markets. established in 1970, the 
Co-op provides ongoing support for local farm-
ers and community organizations. Open seven 
days a week. downtown: 1220 N. Forest at holly 
St., open 7 a.m. to 10 p.m.  Cordata: 315 Westerly 
rd. at Cordata pkwy, open 7 a.m. to 9 p.m. 360-
734-8158, www.communityfood.coop 

Crossroads Grocery & Video: Crossroads gro-
cery is locally owned and operated. We carry your 

basic staples, bulk foods, frozen foods and pro-
duce as well as organic products and produce. 
We try to carry local products whenever possible. 
Located at the crossroads of Mt. Baker highway 
and Silver Lake road, Maple Falls. Open seven 
days/week from 7 a.m. to 10 p.m. during July 
and August, we stay open until midnight on Fri-
day 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) 
592-2297 / www.everybodys.com

skagit Valley Co-op: your community natural 
foods market. Open Monday through Saturday 
8 a.m. to 9 p.m. and Sunday 9 a.m. to 8 p.m. 202 
South First Street, Mount vernon. (360) 336-9777 
/ skagitfoodcoop.com

Ice Cream
Mallard Ice Cream: Our ice cream is created 
from as many fresh, local, and organic ingredi-
ents as possible because that’s what tastes good 
and trust us, you’ll taste the difference. Open 
10:30 a.m. to 11:30 p.m. seven days a week. (360) 
734-3884 / 1323 railroad Avenue, Bellingham / 
www.mallardicecream.com 

Markets
Bellingham Farmers Market: Fresh local pro-
duce, local crafts and more. Saturdays 10 a.m. 
to 3 p.m., April til Christmas at the depot Market 
Square. www.bellinghamfarmers.org

organizations
 Forest Garden winter 2010: Join us for events 
throughout december. For more information, 
contact (360) 393 7818 or visit www.centerforex-
pressivearts.com. 

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

Bellingham. bellinghampasta.com

services
Carnelian Agency: On demand digital printing, 
Cd and dvd duplication, Certified green paper, 
and more. (360) 752-9852 / carnelianagency.com

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.gogreen-now.net 

oyster Creek Canvas Company: Full service 
canvas and industrial sewing shop specializing 
in marine canvas.  We are also a source for ma-
rine, outdoor and recreational fabrics and related 
hardware. recreational and outdoor fabrics, pat-
terns, foam, webbing, hardware, industrial sew-
ing, repairs. Monday-Friday 10am - 6pm and Sat-
urday 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 variet-
ies 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 

For advertising information, contact Grow Northwest at (360) 599-3320 or e-mail info@grownorthwest.com
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