


Attention local artists!

T-shirt design contest!
YOUR 

DESIGN 

HERE

If you have any questions, or need a copy of our logo to implement into your 
design submission, e-mail editor@grownorthwest.com or call (360) 398-1155.

Submissions must be a 

one-color or two-color design.  

Include contact information.

We are seeking new, original t-shirt designs and 
putting out a contest for adults and kids! Artists must 
reside within our coverage area of Whatcom, Skagit, 
San Juan, Snohomish or Island counties. 

The deadline for submissions is April 15. 
Original designs only please.
The adult winner receives $100 and child winner re-

ceives $25. Plus, some fresh, local food for both winners 
and selected artwork printed in our May issue! 

E-mail submissions in pdf or jpf format to editor@
grownorthwest.com. 
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of culinary 

and 
medicinal 

herbs!
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We made it!
Spring is when you feel like whistling 
even with a shoe full of slush.  
~Doug Larson

The frogs. A favorite sound 
of spring. Music to my ears. 
To stand on the front porch 
and just listen to them in 

the early spring is like drinking a 
hot cup of tea next to the wood 
stove during the winter or standing 
barefoot in the heat of summer 
marveling at ripening fruit. When 
the frogs start, it’s one of those 
defining moments when you know 
the weather is changing, the season 
is changing.  

The calendar flipped quickly from 
March 1, to daylight savings, to the 
spring equinox and first official day 
of spring, and now to April. March 
certainly came in like a lion, leaving 
a trail of snow, high winds, hail, lots 
of rain, and a reason to keep the 
wood stove roaring daily. Still cool 
and wet as we take on April, but 
you can feel the longer days, you 
can hear the changes in the season, 
you can see spring sprouting. The 
garlic is up and growing, the daf-
fodils are blooming yellow, baby 
animals exploring their new world, 
and we have seen folks out in shorts 
already. The Tulip Festival is here. 
Yes, spring is here. We made it!

We also made it with Kickstarter! 
We set out to reach a $10,000 goal, 
and by the time the fundraiser 
expired on March 9, a total of 201 
people donated $11,181. We have 
since been able to give a nice, big 
check to the local company we print 
with. Donors (most listed on page 
5) will begin receiving their rewards 
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later this month. T-shirts, stickers, 
subscriptions, gift baskets coming! 
Thank you! 

This has been an amazing experi-
ence and we greatly appreciate all 
the support. The fact that donors 
think enough of Grow to financially 
back the magazine means a lot – we 
were backed by readers, advertis-
ers, friends and old buddies, family 
members, complete strangers who 
stumbled onto Kickstarter, folks like 
my high school journalism advisor, 
and others. Combined with kind 
words and gestures, this experi-
ence has been even more amazing 
than we could have imagined. One 
reader gave us handmade blankets 
for our children, and then walked 
around her yard with a shovel 
digging up and sharing her plants. 
(Thank you Nancy!) Another time, 
our family contributed $25 to a new 
magazine starting up in Wisconsin 
and using Kickstarter to raise funds. 
That publisher, in turn, contributed 
to our project. 

This kind of community spirit 
doesn’t happen everywhere. It’s a 
special thing. A lot of us love our 
work and are truly grateful that 
we can call this northwest corner 
home. Most of us do not have a lot 
of money, but we have passion and 
community spirit, and value the 
skills each of us bring. 

Once our Kickstarter fundraiser 
ended, we learned of five more 
local projects launching soon on 
the site, all good ideas. This style of 
community funding, as well as local 
sources such as the Whatcom In-
vesting Network and other groups, 
shows there is a definite interest in 

supporting small businesses and 
community organizations through 
different methods. (Stay tuned for 
an article about this very topic.) 
People are willing to donate a few 
bucks or loan a lot of bucks to 
something they believe in. Work 
hard, be sincere, stick together, and 
we’ll make it. 

In this idea, we are launching a 
new group (tentatively) called “Feed 
and Fix: Growing a better com-
munity.” It’s essentially a volunteer 
force that will help neighbors, 
farmers, small business owners, 
community groups, etc. that need 
help/assistance with a project or 
upkeep. This is about neighbors 
helping neighbors through a one-
time work party. Sort of like a Crop 
Mob. Maybe grandma needs help 
starting her garden. Maybe a local 
farmer could use help building a 
greenhouse, with harvesting, or fix-
ing a fence. Maybe a small business 
owner could use a hand one week-
end with inventory, cleaning, etc. 
Maybe a local food bank needs help 
stocking or serving or a community 
group needs help with a meal. 
You get the idea. We will accept 
project ideas (details to come later), 
and gather people who can offer 
two hours of their time. All ages 
welcome! Combined, we can make 
a heck of a work party and do some 
good. If this sounds like something 

you’re interested in, contact us and 
we’ll add you to the group. We’ll 
start small and likely take on the 
first project in early summer. 

Lastly, we are continuing to 
compile information about local 
community gardens and farmers 
markets and will publish informa-
tion in the May issue. We are also 
working on a feature about some of 
the oldest farming families in our 
northwest corner. If you have any 
information you would like to share, 
please e-mail or give us a call. 

Thanks again for your support 
and see you next issue. Second an-
niversary here we come.

Happy growing, Becca 
editor@grownorthwest.com
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t-shirt design contest!
Attention local artists! We are seeking new, original t-shirt designs and putting 
out a contest for adults and kids through April 15. Artists must reside within 
our coverage area, in Whatcom, Skagit, San Juan, Snohomish or Island coun-
ties. This contest is open to all ages, with both an adult and child category.  
The adult winner will receive $100 and child winner $25. Plus, we’ll give both 
winners some fresh, local food and the winning artwork will be printed in our 
May issue. Interested artists should submit an original one-color or two-color 
design, and include contact information. If you have any questions, or need 
a copy of our logo to implement into your design submission, e-mail editor@
grownorthwest.com. 

editor’s Note

Volume 2, Number 7

Co-Publishers/Co-Owners 
Brent and Becca Cole

Brewing & Winemaking Supplies
Serving the community for 25 years

Mention this ad and receive 10% off a start-up kit

360-293-0424
www.nwbrewers.com

Open Tues - Sat 10-6

1006 6th St., 
Anacortes 
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James & barbara Gillies
Michael & barbara Schwarz
hannegan Farm and home 

The Temple bar
Jim & Diana Cole

Dawn rogal
Teri Cruzan

Andrea Curtis
Dennis & Nancy Schafer

Carissa Sexton
Samantha Schuller

Studio Galactica
fifthonsixth inc.

Lane Morgan
blue Water Pottery

Kenneth Geils
barbara S. Glanz
Cynthia St. Clair

holly, Tammy, ella & Audrey
russ & bekki Weston

Steve Crider
David & Janet bauermeister

Lisa Dailey
Kendra vroman
heather Sytsma

Jini McNeil
Legacy herefords

Linda Dunkley
Seifert Family

Leah’s Gluten Free bakery
David Marshak

Joy ralph
Osprey hill Farm

Aaron & Megan ball
Suki Aufhauser, DC

Farmer ben’s
Siri Thorson
August Cole

Merri Anne Stowe
Alice Clark

James Mayfield & Sarah Pearson
Chris & Annie elder

The N.Y. Kavanaughs
Kate Dunne

Moondance Farm
bob & Sonia Cole

Carol Austin
Mary vermillion

Mike estes
A rocha uSA (NW Washington)

bellingham Farmers Market
Scratch and Peck Feeds

Jessica harbert
Lisamarie Swanson on behalf 

of the visions Program
Kay berg

renata beata Kowalczyk
Tim Crosby

Lee Gibson & barbara Curry
Derek & rose rickard

Jim Martin
Steve & Ann Meyer

Morgan ellis
Kay Larson
Peggy Kent

Little brown Farm
hjelmseth Construction

harmony Fields
Matthew hixson

Tanya Murphy
Karen bukis

elizabeth Star
blaine & Joan harris

Andrew Karmy
Dave Sound

Gary & Kelly bachman
Audrey & Jeremiah houston

uprising Seeds
Cat Sieh

Dylan burr

ellen Gehling 
Jess Daniels

Clara Casey Nolan
Marla and Ken bronstein

bruce hamilton & Lesley Sommer
Michael Carey

Christine & Jeffrey Smith
Olver Family

hammerhead Coffee roasters
Jay Irwin

Marisa Lee
Margie bell

Colleen burrows
hallie Anderson

Samantha haverland
Neighborhood harvest

Maple Street
Terry L. Picknell
Kegan Simons & 

Georgianne Kamberos
barbara Shinn

Slow Loris
Adam Jackman

Megan housekeeper
Tyler rablin

Mardi Solomon
Patrick Moylan

Deb Lowery
Joseph Dethloff

La vida Dance Studio
Stephanie Willard & Dave Morales

Carol Kilgore
Ann Marie & Matt Cooper

Teo Crider
Gail & Todd Nelson

Kathie & Steve Wilson
Living earth herbs

Keri Knapp
Anna rankin
Jen Castaldo

rebecca Ogden
Woody Deryckx 

Scott Pelton
Colleen Milton 

Sam Cole
Jackie & ed Pettit
Mary Gallagher

Dunbar Gardens
Matt Ozgercin
The hugginses
Ashley bennett

Lisa Falkenhagen
Jessica Miller
rob Stauffer

Chuckanut builders
robin d.

Thom & Cat Carnell
Pure bliss Desserts
Courtland rawson

Mr. & Mrs. Scott Sims
Jon Nauert & Jessamyn Tuttle

Mary evitt
Aaron J. Apple

Michelle Schutte
Kerry riley

Kamarie Chapman
Casey McNerthney

Andrea rowe
Quillisascut Farm

Mike bajuk
Gregory Kesslau

Andy & Sarah Wallace
Cile Stanbrough

The happy hoe herb Farm
Alan Mooers

Misty Meadows Farm
r. Gregory Christie

Jennifer Pucek
Chris Patton

Kelly r. baker

Karl Freske
Little Tiger Toys
Naomi K. Croce

Lyssandra Norton
viva Farms

brittany Smith
Jacob Covey
April Claxton

Tina North
Michelle Grandy

Kate Krajnik
Margaret Thorson 

Llana Knudsen
Poem Pitzer
StreAT Food 

Carl Franz
Shannon harding

Laine Keniston
Jessica Wight

Cy Gahl
Dorcie Wellman

Taylor Scaggs
holly Moxley

Django bohren
bob Young
Carol Coe

Katherine Clark
Laura Leigh
Glenn ellis

Daneen McDermott

Thank You
for helping us go        monthly 

and supporting our local magazine!
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Women in Ag
Washington State is at the fore-

front of many things in agriculture. 
We’ve got dairy, berries, apples, the 
list goes on. We are also at the top of 
the list for being proactive with our 
local food system and making local, 
independent businesses a priority, 
all towards a better future. It is only 
fitting that women farmers, workers, 
educators and supporters be a part 
of this. 

I applaud those who organized 
the Women in Agriculture state con-
ference as featured in your January/
February issue, and hope to see the 
event grow in the future. I was im-

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 
30373 bellingham, WA 98228. Pho-
tos welcome, but please include 
SASe for photos to be returned. 

iN the MAiL

Watch for farm stand opening!

pressed by some of the stories told, 
especially that of Nelida Martinez  
and Lisette Flores, owners of Pure 
Nelida farm. Ms. Martinez clearly has 
a story to tell, and her efforts to grow  
Oaxacan crops here in the rainy 
Northwest is a story itself. Please con-
sider following up with Ms. Martinez 
next year and telling us more about 
these crops. I wonder what other 
farmers are trying to grow here.

One needs passion in this life to 
make great things. Money and a col-
lege education help, but where this 
is a will, there is a way. The Northwest 
has a lot of wills, and a lot of ways.

–Mark Bloom, Bellingham

visit our booth at the 
bellingham Farmers Market!

jenshouseofchai.com

Get 
$1 off!

No politics in 
pages

I like reading your paper. I enjoy 
the local content and the absence of 
politics and agenda. I can’t tell if you 
are right or left. I appreciate the in-
formation in a straightforward man-
ner and wanted to let you know that. 
Keep up the good work, from a loyal 
reader.

–John Whittaker, Whatcom County

(Editor’s Note: Thanks for reading 
and writing John. We don’t care 
much for politics, and don’t have an 
agenda, other than to provide local 
information and be a resource in the 
community. We believe in simpler, 
local living.)
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Perfect for extending your 
garden’s growing season and 

for protecting your plants 
from frost or pests.

Hoopla Garden Hoops & Kits
Available at Scratch and Peck Feeds:
3883 Hammer Drive, Bellingham 
360-318-7585 / scratchandpeck.com/hoopla

Kits also available at: Bakerview Nursery, Joe’s 
Garden, and Garden Spot in Bellingham, Sky Nursery 

in Shoreline, Valley Farm Center in Mount Vernon

Have seasonal photos 
to share? Send your 

photos to info@
grownorthwest.com.
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A brief look at related news and happenings around the region

Crop Mob at Maple rock Farm April 7
OrCAS ISLAND – The Washington Young Farmers Coalition 
is sponsoring the first crop mob of the year at 10 a.m. on 
Saturday, April 7 at the Maple rock Farm on Orcas Island.  Work 
includes building a deer/rabbit fence around a newly plowed 
two acres. Following the work, Maple rock Farm will host a 
party in their barn. Participants are welcome to camp at the 
farm (bring a tent) and stay through the weekend. For more 
information, visit washingtonyoungfarmers.org.

Farm machinery course offered
SKAGIT –  New this year, the 2012 Farm Safety course will 
offer a 2-hour driving lab once a week for five weeks, open 
to all ages. On Tuesdays, participants will meet at WSu Skagit 
County extension from 6 to 8 p.m. for classroom instruction 
and on Thursdays, participants will meet at viva Farms from 6 
to 8 p.m. for tractor driving lab. The cost of the course is $50, 
however funds will be returned to those students with perfect 
attendance and passing scores on the written and driving 
tests. Please contact Don McMoran at donaldm@co.skagit.
wa.us or 360-428-4270, ext 225.

Arts & Crafts contest open to all
WhATCOM – The 2012 Whatcom County Arts & Crafts Contest 
will be held Tuesday, April 17 at the rome Grange. This event is 
open to all residents who want to submit a craft item, includ-
ing knit, crochet, sew, paint, carve, paste, cut, stain, sculpt, or 
photograph. Winning entries are eligible for cash prizes at the 
State competition in June. There are categories for adults and 
children. Full details can be found in the Program handbook, 
available on the State Grange website at atwa-grange.org. 
Contact edye regions at (360) 398-8820 or edyeye@live.com 
with any questions. Take entries to the rome Grange on Sun-
day, April 15 from 3 to 6 p.m or Monday, April 16 from 9 a.m. to 
2 p.m. The public viewing is Tuesday, April 17 at 6 p.m.

MArbLeMOuNT – Marblemount farmers 
brandie Lambdin and bradley Tremper have 
been trying to recover from a March 11 fire 
that destroyed their home. 

The couple have lived in the upper valley 
for almost two years, operating The Sandy 
Spade Farm. The organic farm produces 
a variety of vegetables, plus chickens, 
turkeys, and eggs.

“It was a total loss,” said Tremper. “We lost 
everything.”

Most of their possessions were not cov-
ered by insurance, so they finally agreed to 
allow family friends Steve and Corina Sahlin 
to organize a donation campaign. Money is 
what’s needed most. 

Checks in any amount can be made pay-
able to either brandie Lambdin or bradley 
Tremper, and mailed to: The Sahlins, P.O. 
box 123, Marblemount, WA 98267. 

Tremper said he and Lambdin intend to 
relocate to a new place in Marblemount 
after they get their affairs in order. The 
Sandy Spade Farm will continue to operate, 
though “not at a high scale this year,” said 
Tremper. “but we’re definitely staying in the 
valley. We’ve loved it here.”

Sahlin put out the word on Facebook and the response 
thus far has been encouraging, to say the least. “If many 

people give even a small amount, it will add up,” she 
wrote. 

–Jason Miller/Concrete Herald

sandy spade Farm owners lose home to fire; donations 
being collected

Marblemount organic farmers Brandie Lambdin and Bradley Tremper lost 
their home to fire in March. An effort is under way to collect donations to 
help them get back on their feet. PhOTO COurTeSY OF JASON MILLer

FieLd Notes
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everson Community Garden kicks 
off 2012 season
everSON – Opening Day of the everson Community Garden 
is Saturday, April 7, from 10 a.m. to 2 p.m. The public is wel-
come to come and share seeds, starts, tools, tiller, greenhouse 
and dirt. Learn as you go from experienced gardeners.  The 
cost for the season is $20 and a $20 cleaning deposit for any 
size plot you like. Sign up opening day or any Wednesday, 
from 5 to 7 p.m. For more information, contact Meredith Ford 
at landmford@gmail.com or visit 988-0630. 

Group sponsors coal train forums 
WhATCOM – A “Community Conversation on Coal Trains run-
ning Through Whatcom Farmlands” will be featured at two 
Whatcom County locations in April. This tour is organized by 
Safeguard the South Fork--a grass roots organization whose 
mission is public education for agricultural and environmen-
tal integrity in the Nooksack river watershed. The forums will 
take place from 7 to 9 p.m. on April 4 at Ten Mile Grange, Lyn-
den, and April 19 at Acme elementary School, Acme. These 
forums will focus on risks to the communities along the alter-
nate “Farmland-Coal Port route” and will provide informa-
tion on how residents can participate in the environmental 
Impact Statement scoping process anticipated in June 2012. 
For more information, visit safeguardthesouthfork.org/

Garden Affair to offer free classes 
STANWOOD – A special series of free classes have been added to 
Garden Affair on Saturday, April 7 at the Stanwood-Camano Fair-
grounds. The early spring community showcase features specialty 
growers, artists and crafters from 10 a.m. to 5 p.m. Proceeds benefit 
Stanwood Camano resource Center - emergency Funds Program 
and Camano Animal Shelter Association (CASA). For more informa-
tion, visit www.gardenaffair.info/.

Starting off at 10 a.m., Martha Clatterbaugh, a WSu Snohomish 
County Master Gardener and lifelong vegetable gardener will offer 
tips on planning a spring garden. Special guest Nicole hopper, 
outreach and education specialist with Taylor Shellfish, will talk at 
11 a.m. about northwest shellfish and how they are produced, and 
share information about Taylor Shellfish. 

At noon, backyard Wildlife habitat program representatives 
from Camano Island will talk about how to start a program in 
your neighborhood or town. From 1 to 2 p.m., Stacy Aleksich from 
Snohomish Conservation District and Scott Chase, WSu Shore 
Stewards Program Coordinator, will speak about rain barrels. Stacy 
will also teach a class on rain gardens at 2 p.m. 

At 3 p.m., Caitlin Price, Compost Specialist for the Conservation 
District, will speak on how to have a beautiful, productive garden 
by building soil and creating your own compost. 

The classes are hosted by Snohomish Conservation District with 
funding from the Department of ecology Centennial Clean Water 
Fund and the Stillaguamish Clean Water District. No registration is 
required. For more information, contact Snohomish Conservation 
District at (425) 335-5634, ext 123.

san Juan Farmers Market returns to 
Brickworks building for season
SAN JuAN ISLAND – The San Juan Island Farmers’ Market returns 
to the brickword building for opening day of the outdoor 
market season on Saturday, April 7. The market will be held each 
Saturdays from 10 a.m. to 1 p.m. on the Plaza at Nichols Street 
and Sunshine Alley in Friday harbor. visit sjifarmersmarket.com/.

Great Cloth diaper Change set
reGION – Whatcom, Skagit and Island County’s Green Diaper 
Demos and red Wagon Diaper Service have teamed up to help 
break the Guiness book record of 5,026 cloth diapers changed 
simultaneously in 2011. This year’s Great Cloth Diaper Change 
will be April 21. For locations and other details, visit http://nw-
washingtongcdc.weebly.com/

Farm-to-table meeting in Kitsap
KITSAP COuNTY – A Farm-to-Table Trade Meeting for those 
interested in buying and selling locally produced foods in Kitsap 
County will be held Monday, April 23 from 1 to 6 p.m. at Norm 
Dicks Government Center in bremerton. registration is $15 per 
person. Call (253) 381-7651. This event is hosted and sponsored 
byCascade harvest Coalition, the WSDA/uSDA Specialty Crop 
block Grant Program, WSu Kitsap County extension, Kitsap Food 
and Farm Council/Kitsap Food Chain, and the Kitsap Conserva-
tion District. 

www.christiansonsnursery.com
15806 Best Rd., Mount Vernon • 360-466-3821

April Feature: Rhododendrons and Azaleas
Thousands to choose from, including dwarf 

rhododendrons, deciduous azaleas and all the 
traditional varieties. Many in full bloom!

Open 
9-6 daily

Peoples Choice 
Award Winning 

Nursery
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Local grad joins plant breeding team

Stephen Jones, Director 
of the WSU Research 
and Extension Center 
in Mount Vernon, 

remembers first seeing Brook 
Brouwer at various extension 
events. “I would notice this 
tall kid hanging around. Then 
I gave a talk down at Eugene 
at a food security conference 
last year and noticed him 
there too. I figured that was a 
real good sign so we started 
talking and he said he wanted 
to go to grad school.” When 
the opportunity arose to add 
a graduate student to the 
plant breeding research team 
through a new fellowship 
program, it wasn’t a tough 
decision. “Anyone who would 
travel down to Eugene to at-
tend a food justice conference 

must be pretty squared away,” 
Jones said. 

Brouwer hadn’t origi-
nally planned to go back into 
academia. A native of Lopez 
Island, he grew up around 
farms and gardens and had 
a strong interest in the food 
movement and agricul-
tural reform. He studied at 
Colorado College, where he 
majored in biology with a 
focus on botany and ecology, 
and helped start a commu-
nity garden on campus. After 
graduation he felt he wanted 
some time off from school, 
so he did some traveling and 
tried a few different things. 

Back home on Lopez, he 
worked at Jones Family Farm, 
helping raise cattle, pigs, 
goats, and even shellfish. It 
was a great experience for 
Brouwer, with “lots of hands-
on work.” He loved working 

with animals and appreciated 
the perspective on agricul-
ture. “They’re incredibly moti-
vated people,” Brouwer said. 

He began attending field 
days and seminars at the 
WSU research center, and 
remembers hearing Jones give 
a talk on Lopez Island. Jones’ 
work with perennial grains 
sparked his interest. “It was 
clear to me he was someone 
looking at innovative ways of 
doing things,” Brouwer said. 
He began looking into the 
possibility of graduate work 
under Jones.

The money for the graduate 
program was made available 
through the Clif Bar Family 
Foundation’s initiative Seed 
Matters, which is dedicated 
to promoting the improve-
ment and protection of 
organic seed. The foundation 

issued $375,000 in grants 
to fund three Ph.D. fellow-
ship students for five years in 
organic plant breeding at two 
public land grant universities. 
In January of 2012 Brouwer 
became the first student to 
start work under the fellow-
ship. Two more students, one 
at WSU in Pullman and one 
at University of Wisconsin 
- Madison, will start in the 
fall. “I feel very honored to be 
chosen,” Brouwer said. The 
Port of Skagit is also contrib-
uting towards his research.

Brouwer has several dif-
ferent projects, all of them 
involving barley. One is 
working with hull-less barley. 
Most barley grown for hu-
man consumption has a very 
hard-to-remove hull, which 
is why it usually needs to 
be pearled, to polish off the 

husk. Hull-less barley loses 
its hull easily during harvest-
ing, resulting in a whole grain 
that can be cooked or milled 
without extensive processing. 
It’s uncommon in the United 
States, and Brouwer is hoping 
to develop varieties that will 
do well in the Northwest.

Another project, working 
with Dr. Carol Miles of the 
Vegetable Horticulture de-
partment at WSU, is develop-
ing a flour mix that uses both 
grain and legume flours to 
produce a baking flour with 
an optimal protein/amino 
profile. The goal is nutrition, 
while also creating value-
added products for grain and 
bean farmers.

Brouwer is full of enthu-
siasm for all of his research 
projects (“They’re all really 
exciting”), but the one he’s 

CoMMuNitY

Brook Brouwer at the WSU Extension’s barley and wheat trial field. PhOTO bY JeSSAMYN TuTTLe

Clif Bar Foundation fellowship: 
Lopez Island native Brook Brouwer 
joins WSU Center in Mount Vernon

by Jessamyn Tuttle

Potted barley plants in the greenhouse. PhOTO bY JeSSAMYN TuTTLe
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Fellowship funds
The Clif bar Family Foundation’s 
initiative Seed Matters, dedicated 
to promoting the improvement 
and protection of organic seed, 
issued $375,000 in grants to fund 
three Ph.D. fellowship students 
for five years in organic plant 
breeding at two public land 
grant universities. In January 
2012, brook brouwer became 
the first student to start work 
under the fellowship. The Port 
of Skagit is also contributing 
towards brouwer’s research. Two 
more students, one at WSu in 
Pullman and one at university of 
Wisconsin - Madison, will start in 
the fall. 

particularly into involves 
developing new kinds of 
malting barley for brewing 
beer. Malting barley is typi-
cally grown in huge quantities 
and is developed for growing 
in the Midwest or central 
Canada, which makes local 
sourcing difficult. Brouwer is 
experimenting with different 
varieties to determine what 
will grow well here, while Sk-
agit Valley Malting & Brewing 
Co. is setting up a testing 
facility to try them out. Dif-
ferent barleys and malts can 
produce differences in beer 
just as using different hops 
can, and the hundreds of craft 
breweries in the Northwest 
would certainly love to have a 
choice of grains to use.

The point of all of these 
projects is to expand options 
for local farmers. By offering 
grains that perform better in 
our climate, farmers can grow 
cash crops in their rotation, 
whether it be malting barley 
or organic animal feed. “The 
price of organic grain is phe-

nomenally high right now,” 
Brouwer said.

Most of Brouwer’s work 
is on the computer and 
threshing machine at the 
moment, with some time in 
the greenhouse. When he 
started, Jones encouraged 
him to get some seed going 
right away, and those plants 
are just beginning to put up 
seed heads. Developing a new 
variety can take over eight 
years. If he can’t finish all of 
his projects by the time his 
grant runs out, it will at least 
give him time to initiate his 
ideas and start the ball rolling 
for others’ work.

Brouwer isn’t sure where 
his future lies, but it seems 
likely that it will involve farm-
ing. “Part of me would like 
to continue doing this sort of 
research, part of me would 

like to explore more applied 
aspects,” he said. “When I 
talk to farmers they blow my 
mind.”

Deming, 4561 Mosquito Lake Road, 2.18 acres 
pasture land, small mobile home, 20 gallon/minute 
well, 3 bedroom septic system,underground power 
and phone, gravel driveway, Twin Sisters and 
Nooksack river views, great southern exposure, 
$155,000, possible owner contract. 

For Sale 360-820-1427

Get in Grow! 
For advertising information, call (360) 398-1155 

or e-mail info@grownorthwest.com
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supporter,” Bowen said of him. 
While many of the farmers 

who bring teams to the 
match also show hitches at 
the Northwest Washington 
Fair, Bowen emphasized 
that the draft teams used 
for plowing differ from the 
flashy, high-stepping animals 
seen showing six-in-hand in 
August. “This is the agrarian 
side of the equation,” he said. 
“These are thick, heavy horses. 
These are horses where you 
can drop the lines and go fix 
the equipment.” 

Bowen has that kind of 
trust in his team of black 
Percherons, Pat and Mike, and 
will be showing them on April 
21. “They’ve been together 
since they were young colts,” 
he says of the geldings. “Now 
they’re 17.” 

Spectators are welcome to 
the event on Saturday, April 
21 from 11 a.m. to 3 p.m. 
Admission is free. For more 
information, visit nwwafair.
com and click on events. This 
summer, the Northwest Draft 
Horse Spectacular will show 
at the Northwest Washington 
Fairgrounds July 15-16. 

International Plowing Match keeps tradition 
alive in Lynden

Each April for 70 years, 
a group of farmers 
and horsemen have 
gathered in Lynden 

to test the strength of their 
teams, the skill of their drivers, 
and the finish of their furrows. 
On Saturday, April 21, they’ll 
convene at Berthusen Park for 
the 71st annual International 
Plowing Match, showing 
in seven different classes 
according to age, gender, and 
equipment type. 

Our proximity to our 
Canadian neighbors was an 
asset to early event organizers, 
according to Elvina Magill 
Verduin. Her account of 
the Plow Match’s history, 
published on the Northwest 
Washington Fair website, 
states that her husband 
Cornelius “Cornie” Verduin 
was one of three men who 
went to Chilliwack, B.C. for 
guidance on the subject of 
arranging a match.  “The 
Canadian Plowing Society 

gave them valuable assistance,” 
she writes. Cornie Verduin 
and his fellow organizers, Jack 
Elliott and Fred Polinder, were 
so successful on their first 
endeavor that they invited 
their Canadian friends to 
come again. The International 
Plowing Match continued 
thereafter, according to the 
account, with special classes 
for Canadians and their 
distinctive equipment. 

While the prevalence of 
horse-drawn implements 
has diminished, the Pacific 
Northwest remains home to 
a devoted group of plowmen 
who show up on the third 
weekend of April each year. 

“As much as it’s an event, it’s 
also become a rite of passage,” 
said George Bowen, a 
longtime competitor. He calls 
the match a nice tradition, 
pointing out that plowing with 
horse teams is in danger of 
being pushed into the history 
books. “The community 
identifies with this,” he says. 

Now, according to Bowen, 
the challenge lies in involving 
the next generation. He says 
the International Plowing 
Association is a loose 
affiliation of farmers and 
enthusiasts who keep the 
plowing match alive year 

after year, and that some 
competitors now have 
children who compete. The 
Northwest Washington Fair 
sponsors the event. 

Like George Bowen, Ray 
Tjoelker and his wife Gert 
have been attending plow 
matches in Lynden for years. 
Though they’ll miss this year’s 
match, Tjoelker’s modestly-
sized mules, Katy and Patti, 
have competed alongside the 
huge draft horse teams for 
seven years. “I’m thinking I’ll 
drive down there with my 
buggy,” Tjoelker said. “I always 
enjoyed going.” 

The plow match was 
originally held in fields 

donated by local farmers. 
After a couple of relocations, 
the event found a permanent 
home at Berthusen Park in 
2010. Some longstanding 
policies, still in effect, include 
free admission, an informal 
atmosphere, and an April date 
to promote on-time seeding 
of crops. 

At Berthusen Park, local 
farmer Greg Smit helps 
ready the field by mowing in 
advance with his tractor and 
comes in after the match to till 
and seed the freshly plowed 
field. Later, the cultivated 
ground will produce feed for 
Smit’s livestock. 

“He’s a really strong 

71st annual event 
to be held in 
Berthusen Park

by Marnie Jones

360-318-7585
3883 Hammer Drive, Bellingham 98226
www.scratchandpeck.com 

Locally grown, Soy-free 
non-gmo chicken feeds.

Working a team at the Plowing Match. PhOTO bY MArNIe JONeS
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Bellingham Farmers Market 
celebrates 20th season

The Bellingham 
Farmers Market 
is celebrating 20 
years and will open 

for the season on Saturday, 
April 7. 

Opening Day will kick 
off at 9:30 a.m. with a mini-
procession featuring antique 
tractors courtesy of Puget 
Sound Antique Tractor & 
Machinery Association, down 
Railroad Avenue (between 
Chestnut and Maple). The 
traditional tossing of the 
cabbage by the Mayor will 
open the market, followed by 
remarks from vendors who 
have been at the Bellingham 
Farmers Market since it 
began and recognition of 
those who were instrumental 
in getting the market started,  
and a Celebration Cake 
made by Mount Bakery. The 
bell will ring at 10 a.m. to 
officially open for the day. 

One vendor who has 
been active for 20 seasons 
and helped start the market 
is Mike Finger, owner of 
Cedarville Farm. In the early 
90s, two college students 
initiated meetings. From 
this, a board was pulled 
together, and a handbook 
was written (borrowed 
from the Olympia Farmers 
Market). The students moved 
on, and the board worked 
with the city to provide a 
location and funding. In May 
1993, the Bellingham City 
Council approved $30,000 
to purchase canopies, $5,000 
for marketing, and $1,500 
for water and electricity. The 
first season, Finger said, there 
were approximately 50-60 
vendors. By the end of the 
season, 90 businesses wanted 
to be involved, and a number 
of community members 
were working to keep it 
going. Overall, things came 
together fairly quickly as the 
community and city were 

The market is located at Depot Market Square in downtown Bellingham and 
features over 100 vendors. Construction of the facility was completed in 2006. 
PhOTO bY CYNThIA ST. CLAIr

by Grow Northwest both very receptive, he said.  
“I don’t think the market 

would have been successful 
without the help of both 
entities,” Finger said. “We’re 
all really thankful to be in 
such a generous and forward-
thinking community.”

New farmers this year 
include Backyard Beans 
and Grains Project, Hank’s 
Garden, Kulshan Farm, Shady 
Pond Tree Farm, Wild Fish 
Wives, and Windy Meadows 
Nursery will all be joining us 
with local seeds, plant starts, 
frozen fish, and produce. 

New ready to eat offerings 
include steam buns from 
Dashi Noodle Bar, pasta 
from The Table Restaurant, 
and ice cream from Acme 
Ice Cream! Among the new 
craft vendors are handspun 
yarn from Yarnachy, 
hardwood kitchen utensils 
from Fisher Woodworking, 
home accessories made 
with recycled and reclaimed 
materials from Simplework, 
many child-focused items 
from Urchins, Teagan and 
Bailey, Woodland Star Baby, 
and Chelle Beautiful Face 
Painting.  

Another Opening Day 
event is the release of 
Sustainable Connections’ 
2012 Whatcom Food & Farm 
Finder, a guide and map to 
local food and agriculture. 

The Bellingham Farmers 
Market is located at Depot 
Market Square at the 
corner of Railroad Avenue 
& Chestnut Street in 
downtown Bellingham, and 
is open Saturdays 10 a.m. 
to 3 p.m. through Dec. 22. 
For more information call 
(360) 647-2060 or visit www.
bellinghamfarmers.org.

Mike Finger, of Cedarville Farm, has been a vendor for 20 years and helped start 
the market. PhOTO bY CYNThIA ST. CLAIr
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by Tina Hoban

The sun has begun 
to make a more 
frequent appearance 
here in the 

Northwest and, luckily for us, 
nature is taking her cue and 
offering us the first edibles of 
spring. Everything seems to 
be again coming to life and 
growing more vibrant. Even 
the yolks in our chickens’ eggs 
are changing, becoming darker 
and richer as they eat more 
bugs and plants. 

rhubarb 
Coffee Cake
Ingredients
2 cups all-purpose flour
1 1/2 teaspoons baking powder
1/2 teaspoon baking soda
2 cups sour cream
1 cup brown sugar 
2 eggs, lightly beaten
1 teaspoon vanilla extract
4 oz. butter, melted
2 cups sliced rhubarb stalk (cut 
into 1/2” pieces)
1/4 cup sugar
1/2 teaspoon ground cinnamon

Directions
Preheat oven to 350 degrees.  

butter a 9” x 13” baking pan.
Stir together the flour, baking 

powder and baking soda in a 
medium bowl.

In a large bowl, stir together 
the sour cream, brown sugar, 
eggs, vanilla and butter.  Gently 
stir in the dry ingredients, then 
the rhubarb until evenly mixed.  
Do not over-stir or the cake will 
be tough.

Spread the batter into the 
baking pan. Mix together the 1/4 
cup sugar and cinnamon and 
sprinkle over the top of the cake. 
bake for 40-45 minutes, or until 
a toothpick inserted into the 
center comes out clean.

fresh greens simply inspire. 
Whatever the reason, this 
menu makes full use of what is 
plentiful in early spring.

The recipes will feed six, but 
can easily be adjusted to serve 
more or less. So go ahead, and 
invite some friends over, or 
just treat yourself to a seasonal 
spread.

Tina Hoban is the owner of 
Scratch Desserts and an avid 
recipe developer.  She runs a 
small scale farm near Ferndale 
with her husband, Ed.

I have been watching my 
patch of rhubarb emerge from 
the ground just outside my 
front door. Its rapid growth 
has always amazed me as it 
unfurls its enormous leaves. 
My daughters look forward to 
cutting the young stalks and 
chewing on them plain. As 
for me, I’ll take mine baked 
into something yummy, like a 
rhubarb coffee cake.

I always seem to think about 
brunch in the spring, although 
I am not sure why.  Something 
about the quality of the light as 
our days grow longer make me 
more willing (and able) to coax 
friends out for a mid-day get 
together.  Or maybe the sight 
of asparagus, rhubarb and 

soft scrambled 
eggs on a Bed 
of Greens
Serves 4 to 6
Ingredients
12 large eggs 
2 tablespoons butter
3 - 4 tablespoons minced 
fresh herbs (I used chives and 
tarragon)
3 oz. fresh goat cheese
- salt and pepper
4 cups loosely packed arugula 
(or seasonal fresh greens)

Directions 
Whisk eggs in a medium bowl.  
Melt the butter in a large skillet 
over medium heat. Pour the 
eggs into the pan and sprinkle 
the herbs on top. Cook the eggs, 
stirring frequently, until they 
are partially cooked. Sprinkle 
with salt and pepper. Add the 
goat cheese in small chunks. Stir 
the mixture until just cooked 
through – do not overcook.  
Arrange the greens on a platter, 
or individual serving plate and 
top with the hot eggs. Serve 
immediately.

Simple spring brunch

Asparagus with 
Lemon Butter 
and Prosciutto
Serves 6 
Ingredients
Lemon Butter:
6 Tablespoons melted butter
2 Tablespoons fresh lemon juice
1/2 teaspoon lemon zest

2 lb. fresh asparagus
4 oz. thinly sliced prosciutto 
(Italian style cured ham)

Directions 
Melt the butter, lemon juice and 
zest over low heat.  Keep warm.
Trim any tough ends off of 
the asparagus stalks.  Steam 
or blanch the stalks for 2 to 3 
minutes, or until cooked, but still 
crisp.  Gently toss the asparagus 
with the lemon butter.  Top each 
serving with a slice of prosciutto.

Left: Emerging rhubarb. Above: Asparagus with lemon butter and proscuitto, and 
eggs on bed of greens. PhOTO bY TINA hObAN

CooKiNG
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EdIBLE wEEdS:
One gardener’s weed is 
another gardener’s salad

We all want 
that “weed 
free” garden.  
The classic 

definition of a weed is 
simply an unwanted plant. 
However, there are many 
more definitions of what a 
weed actually is. For instance, 
some would say a weed is a 
plant that spreads so rapidly it 
takes a lot of work to control 
it. My personal and favorite 
definition of a weed is a plant 
that follows humans around 
as we disturb the ground. And 
why would a plant do that? 
It’s simply an adaptation for 
survival and reproduction.  

Many of our common 
weeds are edible plants 
that have edible tubers or 
roots. Entire books have 
been written about wild 
plants or weeds that you can 
eat. For the sake of space, 
I’m just going to focus on 
weeds whose leaves are 
edible and tasty right off the 
plant without any need for 
preparation, steaming or 
cooking. Years ago I became 
really interested in plants that 
can be eaten right out of the 
landscape. I think most of you 
would agree that most weeds 
are some of the easiest plants 
to grow…

It’s beyond the scope of 
this article to help you to 
identify edible weeds. But it 
is very important that as you 

by Chuck McClung learn about these plants or 
any plant that you are going 
to eat, that you positively 
identify them. Some of the 
most poisonous plants (e.g. 
poison hemlock) can look 
strikingly similar to other 
edible plants.  

There are many plant 
identification books, and 
internet resources, however, 
having an actual person 
identify the plant is the only 
for sure method. Take a large 
sample, or the whole plant, 
to your favorite nursery and 
have an expert identify it.   

The youngest leaves tend 
to be the most tasty, the 
easiest to chew, and the 
most nutritiously rich on 
any edible plant, whether 
lettuce, chard, kale or any of 
the weeds I’ll mention. As 
leaves mature and/or as plants 
begin to flower, leaves become 
tougher, more stringy, or less 
“sweet” flavored. Taste and 
freshness is best right after 
picking. Most of these plants 
have never been cultivated 
commercially because the 
leaves simply don’t store 
or ship well after picking, 
because they wilt quickly. So 
for best results, pick them as 
you need them.

Cold season edible weeds
Cold season weeds can be 

found year round, and tend 
to be most useful for a winter 
salad because not much else is 
available in the garden during 
colder months.

Everyone knows the 
common Dandelion 
(Taraxacum officinale).  I 
don’t really like the taste of 
dandelion leaves, but for 
the sake of completeness 
dandelions have to be 
mentioned. Dandelions, and 
several of the plants to follow 
grow leaves in a pattern called 
a “rosette.” The youngest 
leaves are to be found in the 
center of the rosette, while the 
oldest leaves are typically the 
largest ones on the bottom 
of the rosette. The youngest 
leaves are by far the most 
palatable. Furthermore, those 
plants that grow in the shade 
and receive regular water, 
especially during summer, 
will taste less bitter than 
dandelion leaves growing in 
dry sun.

Chickweed (Stellaria media) 
is a prostrate mat-forming 
annual.  Overwintering 
plants are likely blooming 
right now and getting ready 
to cast another set of seeds. 
Chickweed is very cold hardy, 
can be found year round, 
and is, by far my favorite 
winter salad weed. I love the 
mild, spinach-like taste of 
chickweed and clip off big 
sections of stems and leaves 
to add to my winter salad. 
Truly one of my favorites.

Pesky Popweed/Shotweed/
Bitter Cress (Cardamine 
hirsuta) is actually edible. 
That’s right. Yes popweed is 
the plant with the cute little 
delicate white flowers that 

once the seeds mature, go 
shooting everywhere when 
you touch them. So maybe 
you don’t want to encourage 
this plant to spread in your 
garden, but you can save for 
your salad the plants you do 
pull out. Popweed leaves are 
most tender and taste best 
(can be quite peppery, almost 
radish-like) right before the 
flower spike shoots up in the 
middle of the plant. 

Common Mallow (Malva 
neglecta) is a low growing, 
very cold-hardy annual. The 
young leaves have a melt-in-
your-mouth kind of texture, 
but are otherwise rather mild 
and not at all peppery or 
hot. Older leaves tend to be 
much drier and not as easy 
to chew when fresh. Because 
the leaves are somewhat hairy, 
this low growing plant can 
collect dirt during rains.

Leaves in the rosette of 
the Field Cress or Pepper 
Cress (Lepidium campestre) 
are peppery and somewhat 
hot and tasty when young 
and tender. As plants begin 
to send up their somewhat 
attractive flower spike, leaves 
become a little tougher, but 
still edible. 

Shepherd’s Purse (Capsella 
bursa-pastoris) will sit all 
winter as a rosette of leaves 
and begin to make its flower 
shoot once temperatures 
start to warm in late winter. 
The leaves definitely have a 
spicy, peppery taste, and the 
youngest leaves are the most 

tender and flavorful. The seed 
pods also have a nice peppery 
taste before they ripen and 
are a nice addition to salads.  

Warm season edible weeds
Expect to find these in 

our gardens between the last 
Spring frost and before the 
first Fall frost, depending on 
where you’re located in the 
region.

My all-time favorite edible 
“weed” is Lamb’s Quarters 
(Chenopodium album), a 
close relative of spinach and 
quinoa. Lamb’s Quarters is 
an upright growing plant 
that often looks small and 
insignificant because many, 
many plants grow together 
from the reseeding mother 
plant. But when one actually 
cultivates a Lamb’s Quarters 
plant and is kept “weed free” 
(ha!), it can develop into a 
nice 3-foot by 3-foot bushy 
plant. The leaves have a dense 
spinach flavor with a salty 
tang. Younger stems, younger 
flower clusters and even the 
oldest leaves are all quite 
edible. I absolutely love this 
plant, and eagerly await its 
arrival in late spring.

Amaranth or Pigweed 
or Redroot (Amaranthus 
retroflexus) grows and looks 
a lot like Lamb’s Quarters but 
the leaves are more rounded, 
deeply veined and more 
bland in taste. You definitely 
want to harvest the younger 
leaves as the oldest leaves 
are tougher. The plant often 

The edible common mallow. PhOTO bY ChuCK McCLuNG
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reseeds prolifically and is very 
common in agricultural fields 
and gardens. The seeds can be 
used as a grain substitute.

Purslane (Portulaca 
oleracea) is a succulent, mat-
forming annual related to the 
common annual Portulaca 

or moss rose. Common in 
most farmers markets in 
Mexico, the plant is detested 
in our gardens. If the plant is 
hoed or roto-tilled, all pieces 
can  generate new plants, 
and quickly can become a 
nuisance. All parts are edible, 
even the stems, offering color 
and textural contrast to your 
salad. 

Another favorite are the 
leaves of the Tree Mallow 
(Malva sylvestris). The 
youngest leaves melt in your 
mouth as you begin to chew. 
Even the flowers of mallows 
are edible and add a very 
colorful flair to your salads. 
The oldest leaves remain 
fairly tender reaching up to 
six inches across. This cold 
hardy perennial goes dormant 
in the winter time. Like the 

hollyhocks to which they 
are related, all mallows are 
susceptible to rust, so avoid 
eating leaves with little orange 
dots on the backsides.

I find Borage (Borago 
offincinalis) one of the most 
curious of the edible weeds.  
Upon initially touching the 
bristly leaves, one may think 
this plant is a type of thistle.  
However, the brave soul who 
picks the leaves and eats them 
will quickly find that borage 
leaves melt like butter lettuce 
and have a unique cucumber-
like flavor. The attractive 
star-shaped, sky blue flowers 
are also edible and make a 
colorful addition to your 
salad. When flowering, borage 
is a great honey bee attractor.

One gardener’s weed is 
another gardener’s salad.   
There’s a lot of free food out 
there for the taking waiting to 

be discovered. Cheers.
Chuck has been gardening 

for over 30 years, has a 
Master’s Degree in Botany, 
and helps others solve their 

gardening dilemmas. He is 
a manager at Bakerview 
Nursery and can be reached at 
orchidfruit@hotmail.com.

Popweed. 
PhOTO bY ChuCK McCLuNG
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LoCAL LiFe

Jenny and Able Rae play on the beach at Guemes Island. PhOTO bY IAN rAe

Brown swiss cow and chicken on the farm. PhOTO bY TOLY MuSATOv

Flowering currant. PhOTO bY rIO ThOMAS

A Gray Whale near Camano State Park in mid-March. PhOTO bY TrINA FArrIS

Barn and mountains. PhOTO bY TOLY MuSATOv

Skunk cabbage. PhOTO bY rIO ThOMAS
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Send your photos 
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. 

Spring sky in Everson. PhOTO bY rIO ThOMAS

Flowering. PhOTO bY KeLLY MAKArAvAGe

A bike basket with tulips. PhOTO bY STeveN LOSPALLuTO

Curious squirrel. PhOTO bY ChuCK McCLuNG
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Explore Skagit Valley fields, fun through April

Each year 300 acres 
of Skagit Valley 
farmland explode 
in various colors, 

making for a gorgeous spring 
sight that should not be 
missed. This is the Northwest’s 
true sign of spring, as fields 
show off hues of white to 
purple and red to yellow. 
Hundreds of thousands of 
people flock to the fields each 
April to view this incredible 
sight, and learn about local 
agriculture. 

The Skagit Valley Tulip 
Festival was officially 
inaugurated in 1984 by the 
Mount Vernon Chamber of 
Commerce. Officials saw the 

by Mary Hemming

number of tourists coming 
through to look at the tulips 
and decided to hold an event. 
It grew over the years. “It 
moved from 3 days to 10, 
then 17 and now, for the past 
5-plus years, to 30 days,” the 
group states. “The expansion 
to 30 days was to ensure that 
the huge fields of tulips grown 
in Skagit Valley would actually 
bloom sometime during 
the festival, since a shorter 
festival sometime missed the 
blooming of the fields.”

It grew over the years, and 
the now month-long festival 
is throughout the month, 
with some tulips blooming 
in time for Easter weekend. 
Bloom times are contingent 
on Mother Nature, and while 
some tulips may take later in 
the month, there are fields 
of daffodils ready  to go by 
April 1 that are bursting with 
yellow. 

The participating farms are 
located on fields throughout 
the county, as are the events 
taking place throughout 
the month. Tulip Town and 
Roozengaarde are the two 
large show spots, with a total 
of 10 tulip fields available to 
the public. 

Community events 
take place throughout the 
month, including art shows, 
musical concerts, tours of 
local shellfish and cheese 
producers, and an open house 
at PACCAR. The Downtown 
Mount Vernon Street Fair 
and the Kiwanis Salmon 
Barbecue are held each year 
and act as fundraisers for both 
organizations. In addition, 
a run, bike rides, and youth 
basketball tournament are 
held. 

For more information, visit 
tulipfestival.org or call (360) 
428-5959. 

Ten fields boast 
spring colors

Photo by April Claxton

PhOTO By STeVe LOSPALLUTO
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Food 
and 
farms, 
non-
profit 
style

Ethan and Sarita Schaffer. 
PhOTO bY JeSSAMYN TuTTLe

A look at 
Viva Farms 
and Growing 
Washington
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On a gray day in 
March, there isn’t 
a lot of obvious 
activity going 

on at Viva Farms. Cover 
crops fill the fields, and the 
farmstand is dormant. But 
the greenhouse holds tables 
of young vegetable seedlings, 
poised for the new season. 
And in a small office in a 
trailer overlooking the farm, 
Sarita and Ethan Schaffer are 
hard at work.

Sarita, the executive 
director of Viva Farms, 
grew up in Lewiston, Idaho. 
Her mother was a serious 
home gardener and food 
preservationist, and her 
father, a physician, was 
extremely aware of the 
connection between health 
and real food. Their family 
was outdoor-oriented, 
spending time on river trips, 
backpacking, and on local 
farms. What Sarita gradually 
realized was that farming was 
a way of being outdoors while 
still giving something back. 

Ethan, who grew up on 
a farm in northern Idaho, 
didn’t think of farming as 
a career path for himself at 
first. A diagnosis of cancer 
when he was fifteen made 
him start thinking about 
toxicity in food, and became 
very interested in organic 
farming as a solution. The 
two met in their late teens 
while river guiding, and soon 
discovered their mutual 
interest in agriculture. “Our 
relationship is firmly rooted in 
organic farming,” says Sarita. 
“We farm together, fundraise 
together, distribute together.”

The two of them worked 
on farms all around New 
Zealand, then interned at 

Bullock’s Permaculture 
Homestead on Orcas 
Island. In 2001 they 
started GrowFood.org, a 
networking site for farmers, 
and continued to build it 
while they went through 
college. Sarita started at 
Reed College, but found 
it too limited to a single 
discipline. “Farming doesn’t 
work like that,” she says, 
which is why she switched 
to Evergreen State College 
(where Ethan also attended), 
and could simultaneously 
study agriculture, marketing, 
nonprofit work, and Spanish. 

GrowFood, with Ethan 
as its director, is now an 
international network with 
the mission of training the 
next generation of farmers 
through internships, 
apprenticeships and mentor 
matchups. When they started 
the website, which Sarita 
describes as a combination 
of Match.com and Facebook 
for farmers, “the new farm 
movement was brewing but 
there was no infrastructure 
for it. Now, a new farm 
identity has been created, 
and people feel like they 
belong to a movement.” She 
says the number of people 
using GrowFood has doubled 

every year. A primary part of 
their mission is to connect 
the new generation with 
older farmers, especially 
those that remember when 
farms were small-scale 
family operations. “Models 
of farming were more 
compatible with community 
building in the 1930s” says 
Sarita. Still, she stresses 
the value of using modern 
technology effectively, such 

by Jessamyn Tuttle

Viva Farms

as using the internet for sales 
and communication with 
customers. The connection 
between farmers and eaters 
is key to the new culture of 
food awareness. “Farming 
has never needed so badly to 
have an injection of youthful 
energy.”

Despite GrowFood’s success 
in educating a new generation 
of farmers, actually starting 
a farm remains a daunting 

proposition for newcomers, 
requiring business savvy, huge 
capital investments and a 
lot of risk. That’s where Viva 
Farms comes in. Founded by 
the Schaffers in 2009, Viva is 
the convergence of GrowFood 
and the WSU Latino Farming 
program (a program of the 
WSU Extension, of which 
Sarita is also the coordinator). 
Called a “farm incubator,” 

continued on the next page

Seedlings in the Viva Farms’ greenhouse. PhOTO bY JeSSAMYN TuTTLe
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its mission is to help farm 
workers, interns and market 
gardeners make the transition 
to farm ownership. 

Each participant, after 
being accepted into the 
program and attending 
an optional (but highly 
recommended) 12-week farm 
business planning course, 
rents a parcel of land at 
the farm, part of a 33-acre 
property leased from the 
Port of Skagit. The farm is 
in its third year of organic 
certification, so each farmer 
needs to follow organic 
methods and maintain 
records for their parcel. 
They can grow whatever 
they like, although planning 
meetings are held each spring 
so everyone has the option 
to “divide and conquer” by 
providing a wider variety of 
produce for the farmstand 
and CSA. Viva Farms provides 
field-based education, 
support, equipment, 
distribution and marketing 
assistance, in addition to 
the shared greenhouse and 
processing facility, letting new 
farmers find their feet without 
being crushed by debt. They 
are also working with Slow 
Money Northwest and North 
Coast Credit Union to create 
a network of social investors, 
setting up a loan fund so new 
farmers can purchase their 
own land and equipment. 

The program includes tours 
of established, successful 
farms, and instruction from 
local experts, particularly 
from the Research Center at 

the WSU Extension as well as 
Viva staff.  “Our goal is to be 
teaching as little as possible, 
but providing the tools and 
resources for people to figure 
it out themselves,” says Sarita. 
“The ultimate experience is 
farming, but in case of fatal 
errors we have their backs.” 
There are 10 farms operating 
at Viva right now. Eventually, 
as they become more 
established, the expectation 
is that they will each move 
off to their own independent 
farms to make room for new 
farmers, while still having 
the option of using Viva’s 
network of support as long as 
necessary.

While not restricted to 
Latino participants, Viva 
provides the opportunity 
for immigrants to learn 
business and farm techniques 
in a format and language 
accessible to them. Sarita 
studied in Paraguay on 
a Fulbright scholarship, 
working with a microfinance 
organization and high school 
designed to provide funding 
and teach agriculture and 
business skills to poor farm 
children. “I transferred a lot 
of what I learned there to 
my work here. My long term 
vision is that this become an 
interchange between here and 
there.” Immigrants may know 
a great deal about farming, 
but they are likely to have a 
language barrier and need to 
learn the American culture 
of commerce, which tends to 
be very different. “Most of us 
would fail miserably trying to 

do business in Mexico,” says 
Sarita.  

Having the new farmers 
share a location encourages 
collaboration and 
interdependence, as well as 
conserving resources. The 
onsite farmstand, open in 
the summer and fall, gives 
participants an outlet for 
their produce, as does a CSA 
(Community Supported 
Agriculture) program 
jointly produced with the 
organization Growing 
Washington. Each week 
during the growing season, 
a box is filled with fruits, 
vegetables or other local 
products, including flour, 
butter or sour cream, and 
delivered to homes and drop 
sites all over the Puget Sound 
region. Subscribers get to 
choose what goes into their 
basket each week from a list 
of what’s in season. Both the 
CSA and the Viva farmstand, 
while concentrating on locally 
grown produce, do make use 
of products from elsewhere 
in the Growing Washington 
network when their own 
selection is slim. “We want 

it to be a one-stop shop for 
locals,” says Sarita. 

In the future the Schaffers 
would like to see their 
programs result in a wide 
network of farm incubators, 
connections and partnerships. 
As farmers retire, they 
will know they can turn to 
GrowFood and Viva to find 
interested and educated 
young people to take over. 
Products from participating 
farms will be marked so 
consumers know where they 
are coming from. 

“The local and sustainable 
food movement has gained 
a lot of momentum, but the 
actual amount of local food 
being consumed is very low,” 
says Ethan. “I’d like to see a 
much higher percentage being 
grown and eaten. We’re at 
an interesting junction at the 
moment, with new people, 
new projects, and a huge 
transformation in the food 
system. Things like this grow 
exponentially.” 

The time is definitely right. 
As he points out, when the 
economy crashed, organic 
seed sales doubled. People 

became interested in home 
gardening and toxin-free 
food. Farmers, ground down 
by commodity crop pricing, 
have been looking for ways to 
diversify. People are leaving 
lucrative financial careers to 
farm, to “create something 
that’s real,” says Ethan. 
“There’s a generational shift, 
young people are getting 
excited about agriculture.” 

These new farmers are 
bringing with them a huge 
amount of new knowledge. 
And on the other side are the 
consumers demanding local 
food. “People are hungry for 
ways to support new farmers,” 
says Ethan. “We really want 
to build a community around 
agriculture.” People who 
would like to support Viva 
beyond just shopping, for 
instance, can choose from a 
single day of volunteering to a 
season-long internship.

“This is a really exciting 
time to be revitalizing 
agriculture.” adds Sarita. “It’s 
not a passing trend.” 

For more information, visit 
growfood.org and vivafarms.
org.

Viva works a 33-acre property leased from the Port of Skagit. PhOTO bY JeSSAMYN TuTTLe

“The local and sustainable food movement 
has gained a lot of momentum, but 
the actual amount of local food being 
consumed is very low. We’re at an 
interesting junction at the moment, with 
new people, new projects, and a huge 
transformation in the food system.”
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What doesn’t 
Growing 
Washington 
do?

Growing Washington is 
a nonprofit organization 
working throughout the state 
with both new generation 
and immigrant farmers 
on 125 acres of farms 
growing crops of all kinds. 
But Growing Washington 
doesn’t stop there. The group 
also focuses on connecting 
people with their food 
through farmers markets, 
running Washington’s largest 
Community-Supported 
Agriculture (CSA) program, 
bringing local food to schools 
in the area and literally 
driving to pick up locally-
grown produce from farms 
around the state to distribute 
in areas with greater demand 
and connect small farms 
with the means to continue 
growing. 

The people behind the 
group are Clayton Burrows, 
director, and Jay Dennison, 
co-founder. The two, who 
grew up together in Canyon 

City, Colorado, had always 
talked about starting a 
small farm with friends, 
Burrows said. In 2003, while 
both lived in Alaska, they 
formed an organization and 
incorporated. The following 
year, they began working 
with Everson-based Alm Hill 
Gardens. Owners Gretchen 
Hoyt and Ben Craft started 
the farm in 1972, and were 
looking to somewhat retire. 
Burrows had started working 
on their farm, so they began 
talking about a transition. 

“Working on the farm 
changed my perspective,” 
Burrows said. “Once 
we started working in 
agriculture, it changed our 
priorities as an organization. 
It happened organically. It is a 
very extensive hobby.”

The organization started 
with a focus on policy, 
Dennison said, but evolved 
to its current state, placing 
emphasis on the ground, 
literally, and what can be 
grown in it, while adhering 
to sustainable practices 

by Jessica Harbert

Growing 
washington

throughout the organization, 
Burrows said.  

“It is a true grassroots 
organization,” Burrows said. 
“We make a living with what 
comes out of the Earth.”

The seemingly-natural shift 
to an action organization 
not only offered Burrows 
and Dennison the hands-on 
experience of farming in 
Whatcom County, but also 
helped bring them closer to 
their cause. 

“Because we are ingrained 
in agriculture, we have an 
easier time working with 
other farmers,” Burrows said. 
“Because we are involved in 
it every single day, it makes 
providing services in it easier. 
It creates legitimacy.”

Food and Farmers
With the organization 

having such a broad range 
and working in many 
different avenues with 
different people, from 

farmers to restaurant owners 
to university administrators, 
Burrows said the ground level 
focus is to actually grow food 
as an organization and help 
facilitate learning of the skills 
needed to farm land. 

“At the most basic level, 
we want to grow food and 
farmers,” Burrows said. 

Growing Washington farms 
three major sites in Western 
Washington, including Alm 
Hill Gardens, Food Bank 
Farm on the Guide Meridian 
between Bellingham and 
Lynden, and Food Box 
Farm in Woodinville. The 
Food Bank Farm is a joint 
operation between Growing 
Washington and the 
Bellingham Food Bank, of 
which all the food grown at 
this farm is donated to the 
food bank. The Food Box 
Farm grows food primarily 
for the Local Food Choice 
Box CSA. Of the three, Alm 
Hill Gardens is the largest 
and most productive of the 
organization’s farms. Being a 
highly diversified farm gives 

continued on the next page

Fresh asparagus and a view of Alm Hill from Alm Hill. PhOTOS COurTeSY OF CLAYTON burrOWS

Growing Washington Co-Founder Jay 
Dennison with chickens (far left), and 
Director Clayton Burrows at a recent 
fundraiser. 
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farmers the experience of 
working with different types 
of plants and methods of 
growing.

These farms grow more 
than 200 varieties of produce, 
including grains, fruits, 
flowers, vegetables, livestock 
and eggs. 

“One of the keys to our 
longevity is diversifying and 
bringing others farmers with 
us,” Burrows said. “It helps 
reduce their risk. For the new 
farmers it is helpful to see the 
diversity.”

Fifth-year Growing 
Washington farmer Brad 
Sandstrom works at Alm 
Hill Gardens. Utilizing his 
construction skills, he helps 
maintain the farm’s irrigation 
system, works with the 
farmers markets and CSAs, 
and helps cultivate new 
processes at the farm, such as 
weeding systems.

“This has been something 
I’ve always wanted to do, but 
never thought was possible,” 
Sandstrom said. 

The staff consists of year-

round employees to work on 
these farms, but the peak of 
the season is between July 
and November. For example, 
Alm Hill Gardens employs 50 
people during the summer 
months, but keeps a core staff 
of 10 to 14 throughout the 
winter, Burrows said.

Farmers markets are 
another avenue for Growing 
Washington. They sell at 
both the Bellingham Farmers 
Market locations, along 
with numerous markets in 
the Seattle area, including 
Pike Place Market and the 
University District markets, 
attending up to 20 markets 
a week during peak season, 
Burrows said. 

CSA & Restaurants
Growing Washington runs 

the largest locally supported 
Community-Supported 
Agriculture (CSA) program 
in the state, Burrows said, 
offering CSA memberships in 
King, Snohomish, Skagit and 
Whatcom counties, with 100 
pick-up points throughout 

the area. In 2007, the CSA 
had 30 members and now five 
years later, there are more 
than 1,000 accounts in the 
program, Co-Founder Jay 
Dennison said. 

A new partnership between 
Growing Washington and 
Viva Farms in Skagit Valley 
will provide a CSA for the 
region. This year, the CSA 
program will continue to 
grow, increasing the number 
of customers within the four 
counties. 

Growing Washington takes 
the CSA program a step 
further by offering workplace 
CSAs to companies 
throughout Western 
Washington including 
Boeing, Microsoft, Expedia, 
and Google. In Whatcom 
County, the City of Lynden, 
City of Bellingham, and 
Whatcom Transportation 
Authority are all members. 

The Local Food Exchange is 
another outlet for Whatcom 
county residents to access 
fresh local food. This centrally 
located food stand, serves as 
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a pick up point for the CSA 
in Bellingham. The space, 
located on Railroad Avenue, 
is in its fifth year and allows 
smaller farmers access to the 
wholesale market, connecting 
farms out in the county with 
residents in the city limits.

The organization helps 
facilitate the movement of 
produce from farms all over 
the state, acting as a food hub. 
This concept is a hot topic 
in sustainable agriculture, 
creating a method for smaller 
farms to move their product. 
Growing Washington created 
a Food Coalition program 
that helps locate small farms 
and brings their products to 
new markets.

In the last two years, 
Growing Washington began 
a Farm to University program 
at Western Washington 
University, delivering CSA 
orders to the campus in the 
fall. The program originally 
focused on faculty, but 
Burrows said the student 
interest was there and the 
partnership with Western 
grew, forming a new program 
called Viking Supported 
Agriculture (VSA). GW 
now leases a plot of land 
referred to as Viking Field 
that is farmed specifically 
for Western’s VSA program, 
Burrows said.

Another aspect of their 
organization is the Restaurant 
Coalition, that focuses on 
supplying restaurants and 
small businesses in Western 
Washington with local food. 
In that process, they work 
on developing systems for 
local food distribution. 
In Whatcom County, 
restaurants such as Old Town 
Café, Mallard’s Ice Cream and 
The Pepper Sisters partner 
with Growing Washington, 
as well as Seattle easteries 
including Tilth Restaurant.

Schools
The Farm to School 

program has taken initiative 
and done a substantial 
amount of direct work 
bringing small farmers 
together with schools, and 
making the process feasible 
for farmers and affordable 
for schools. Many challenges 
have been faced while 
working with this program, 
which Growing Washington 
and Burrows have worked to 
overcome. Working to extend 
the farm’s season to coincide 
with the school calendar, 
providing points of contact 
and delivery, and combining 
products from various farms, 
and taking the time to show 
schools how to use fresh 
produce have all helped to 
simplify the process. 

“It inspired me to see how 
much action can do,” Burrows 
said. “It shows other farmers 
it’s possible.”

In the beginning of 
Growing Washington, the 
Farm to School program was 
one of the first focuses of the 
group.

“Once you start doing, 
momentum builds off that,” 
Burrows said.

GW also works with 
University Dining Services 
to offer local produce on 
campus, Burrows said, 
growing produce specifically 
to sell at Western.

“They are our biggest 
single customer,” Burrows 
said. “It’s great to have their 
commitment.”

Future Plans
With all that Growing 

Washington has 
accomplished, the group 
continues to expand and 
flourish. This summer, 
Burrows is set to teach a class 
at Western in agricultural 
ecology. The organization 
will continue to offer 
internships to students. Of 
the current farms within the 
organization, Burrows said 
he is working to increase 
livestock and grain crops. 

The organization will 
continue to work with WSU, 

specifically several research 
projects on the horizon, 
looking at organic cropping 
systems. And new crops will 
be planted with Growing 
Washington this year, 
including cherries, hearty 
kiwi and ginger, among 
others. 

As the creed for Growing 
Washington states “Start 

small, but start something,” it 
is clear Growing Washington 
and its members will 
continue to plow the way for 
future activities strengthening 
the connection between 
farmers and consumers. 

For more information, visit 
growingwashington.org or 
follow them on Facebook.
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Washington 
Food Artisans 
is a hard cover 
book that 

features a number of beautiful 
farms across Washington 
State, with accompanying 
recipes. Among these  farms 
are Taylor Shellfish Farms, 
Alm Hill Gardens, Pelindaba 
Lavender, and Wild Things. 

The book, set to be 

by Grow Northwest released April 24, features an 
attractive design and layout, 
and writing that provides 
good imagery to take the 
reader into the space of each 
farm, setting the background 
and environment. 

The quality of writing 
and full color photographs 
makes this a very good book 
for any reader who loves 
Northwest agriculture and 
eating good food. Each farm’s 
story is conveyed, followed by 
recipes that are both simple 

and complex. Among them, 
goat cheesecake with pears 
and honey, farro risotto with 
morels, sparkling lavendr 
lemon drop, provencial herb-
dusted albacore with lentils 
and cumin-onion jam. The 
list goes on. 

Author Leora Bloom lives 
in Seattle and has a restaurant 
and writing background. She 
profiles 17 food artisans from 
across the state, including 
Billy’s Gardens, Olsen Farms, 
Bluebird Grain Farms, Loki 

Fish Co and others. They 
produce vegetables, fruit, 
grains, cheese, honey, wine, 
meat and other items. 

The book is published 
by Sasquatch Books out of 
Seattle. The photography is by 
Clare Barboza. 

Simply put, this hardcover 
is a pleasure to read and 
look at, then follow up with 
a recipe in the kitchen. This 
makes a fine read for any 
Northwest coffee table or 
bookshelf. We look forward 

BooKsheLF

wAShInGtOn FOOd ArtISAnS
Book explores farms and chef recipes

to Volume 2. 
The book will be available 

in local bookstore and online 
later this month. 
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Let’s eAt
Book Fare Cafe

The Book Fare 
Cafe, located in 
Village Books in 
Fairhaven, serves as 

a cozy nook for bookworms 
to embark on their literary 
splendor while enjoying light, 
local fare. Owner and chef 
Charles Claassen focuses 
on incorporating local 
ingredients into the menu, 
which changes each season. 

Claassen, who has a lifelong 
passion for culinary arts, 
took ownership of the cafe in 
December 2010. “I think it’s 
an amazing space with great 
potential,” he said. 

Formerly a chef at the North 
Cascades Environmental 
Learning Center near Diablo 
Lake in eastern Skagit 
County, his family found 
the remoteness challenging 
and returned to Bellingham. 
Claassen spent the first year 
and half as an independent 
caterer until he was able to 
take over the cafe. 

“For lack of a better term, 
my training was an old-world 
apprenticeship,” Claassen said. 
“I learned from a French chef 
who acted as my mentor for 
seven years. I really benefitted 
from his knowledge and he 
was looking for someone to 
cultivate his techniques.” The 
pair worked together from 
1993 until 2000 and Claassen 
says he’s been working in the 
kitchen ever since.

The Book Fare Cafe’s 
offerings include panini 
sandwiches, salads, and soups, 
as well as fresh baked items. 
Gluten free and vegan items 
are available too. The spring 
menu includes sandwiches like 
the Spring BLT with peppered 

bacon, sundried tomato aioli, 
arugula and brioche toast; the 
vegetarian with goat cheese,  
sprouts, roasted pepper jam,  
and grilled focaccia; and the 
tuna wrap with albacore, 
hulled edamame, radish, 
spring greens, lemon-ginger 
citronette, spicy peanuts 
and sweet chili. Other fare 
includes daily soups, a 
seasonal northwest salad 
(with mixed greens, snow 
peas, beetroot, ginger rhubarb 
agrodolce, housemade ricotta, 
and dungeness crab), and 
breakfast items like granola 
and baked cheesy grits and 
greens.

“The beginning of spring is 
an extremely difficult time to 
source ingredients,” Claassen 
said. 

Since he alters the menu 
at the beginning of every 
season Claassen explained 
that some of the most central 
ingredients take time to 
flourish. “For example, I try 
to incorporate tomatoes into 
my summer menu but they 
aren’t usually ready until a few 
weeks after I make the menu 
and even then there may be 
some issues,” he said. 

Claassen added that he 
utilizes ingredients from local 
growers year-round. The 
Wednesday Farmers Market, 

by Cameron Deuel located behind Village Books 
on the Fairhaven Green from 
June through September, 
“makes it really easy to get 
local ingredients as well,” 
he said. “I feel like I’m also 
putting local products on 
display by using foods from 
places like Avenue Bread or 
Flying Bird Botanical Teas.” 

The Cafe also features local 
artwork, currently showing 
the images of Concrete author, 
pilot and photographer John 
Scurlock. 

In addition to the 
challenge of ensuring certain 
ingredients, Claassen is 
“planning for a prep area for 
more raw protein handling 
and preparation. That way 
I can integrate the whole 
product. When I use chicken 
and fish I like to break it down 
so I can use every piece.” 

Claassen is also interested 
in finding more specialized 
food services in the 
community. “I’d really 
like to find a peeled garlic 
distributor,” he said with 
a laugh. “But the farming 
community is really growing 
so it’s probably just a matter of 
time before that’s a reality.” 

Claassen also hopes to 
establish a reputation with 
his customers so that, when 
the menu changes, they will 

Owner Charles Claassen. PhOTO bY CAMerON DeueL

trust that the dishes will be 
similarly satisfying. The future 
of The Book Fare Cafe will 
be focused on incorporating 
local ingredients while 
expanding on the variety of 
the menu.  

Book Fare Cafe is located at 
1200 11th Street in Fairhaven 
(Bellingham) and open 
Monday to Saturday 10 a.m. 
to 7 p.m. and Sunday 11 a.m. 
to 6 p.m. Call (360) 734-3434  
or visit bookfarecafe.com.

We will be at the Bellingham & Fairhaven Farmers Markets this year!
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APriL
seasonal eating in the Gap with erin: Tuesday, 
April 3, 6:30 p.m. in room 309, Skagit valley Co-op. 
Fill in the Seasonal gap with foods that you can 
explore in your own back yard and at the store. 
We’ll talk about how to extend the lifetime of your 
winter storage crops and what’s locally available 
during this “gap” time. Cost is $5 co-op member, 
$10 general public. register by calling Jill at (360) 
336-5087×139 or jill@skagitfoodcoop.com.

Birchwood Garden Club: Wednesday, April 4. 
David Droppers, vice President of the Washington 
butterfly Association, will be lecturing on, “Gar-
dening for butterflies in the Puget Sound region.”  
Learn all about creating butterfly friendly gardens, 
identifying the butterflies in our area, areas that 
are premium sites for watching butterflies and so 
much more. 7 p.m. Whatcom Museum rotunda 
room, 121 Prospect Street, bellingham. visit birch-
woodgardenclub.org/

Art at the schoolhouse:  Friday, April 6 through 
Sunday, April 29, at Christianson’s Nursery, 15806 
best road, Mount vernon. Open daily 10 a.m. to 5 
p.m. Now in its fifth year, this show features many 
talented artists from the Stanwood Camano Arts 
Guild who will transform the 1888 Schoolhouse 
at Christianson’s Nursery into a multi-media art 
gallery, offering fine arts and crafts for your home 
and garden. Free admission. For more information, 
visit www.stanwoodcamanoarts.com or www.
christiansonsnursery.com. 

First ever Art walk Fundraiser Concert: Friday, 
April 6, 5-9 p.m. with Ali Marcus. Join the Anacortes 
Farmers Market hosting an Art Walk Fundraiser 
with Music, Food & Art at the Depot, 7th Street & 
r Avenue). Suggested donation of $5 to help raise 
funds for the Farmers Market.  Doors open at 5 
p.m.  for art viewing. Food available to purchase. 
All ages welcome.  

Classes at otion: the soapmaking Bar: basic 
Cold Process Soapmaking, $37.50, Saturdays, April 
7 and 21, 10 a.m. to 1 p.m.; Cold Process Swirling, 
$37.50, Saturday, April 14 & 28, 10 a.m. to noon; 
Lotion Making, $37.50, Sunday, April 15, 2 to 4 p.m. 
Sign up online at www.otionsoap.com. Call (360) 
676-1030. Otion, 301 W. holly St., bellingham. 

A Garden Affair: Saturday, April 7. early spring 
community showcase for specialty growers, art-
ists and crafters; plus classic car enthusiasts. raffle 
drawings, held every hour, offer a sample of the 
show. “Growing a Community” takes place 10 a.m. 
to 5 p.m. at the Stanwood-Camano Fairgrounds. 
2012 Proceeds benefit Stanwood Camano re-
source Center - emergency Funds Program and 
Camano Animal Shelter Association (CASA). For 
more information, visit www.gardenaffair.info/.

seed starting Basics: Saturday, April 7. Chuck 
McClung will show you how to get a jump-start 
on the growing season by properly starting your 
own flowers and vegetables from seed. Free. 9 a.m. 
bakerview Nursery, 945 e. bakerview rd, belling-

ham. Call (360) 676-0400 or visit bakerviewnurs-
ery.com. 

whatcom dahlia society 2012 tuber sale:  Sat-
urday, April 7. Open to the Public at 10 a.m. bloe-
del-Donovan Park, 2214 electric Ave, bellingham. 
Tubers $2 to $5 each. books, other information 
available. whatcomcountydahliasociety.org/

Pot up Your own herb Garden: Saturday, April 
7. Maryellen Carter, a local cookbook author and 
owner of her own verde Specialty Foods joins Mar-
cy for a morning of “foodie” conversation, recipe 
tips and lots of fresh ideas on how to use herbs in 
your cooking. Class fee of $25 covers all supplies 
and plants. 9 to 10 a.m. Garden Spot Nursery, bell-
ingham. 

Bellingham Farmers Market opening day: Sat-
urday, April 7. Opening day of the 2012 season. 10 
a.m. to 3 p.m. Antique tractors courtesy of Puget 
Sound Antique Tractor & Machinery Association. 
bellingham Mayor Kelli Linville will toss the tradi-
tional cabbage to open the Market, hear remarks 
from vendors who have been at the bellingham 
Farmers Market since it began, and enjoy a slice of 
our Celebration Cake, made by Mount bakery. visit 
bellinghamfarmers.org. 

deer Proof Gardening: Saturday, April 7. Tired of 
the deer feasting on your garden? Chuck McClung 
shares which plants deer seem to avoid and which 
plants deer really love to eat. Free. 2 p.m. bak-
erview Nursery, 945 e. bakerview rd., bellingham. 
Call (360) 676-0400 or visitbakerviewnursery.com. 

Building Garden Containers and Beds - re 
store style: Saturday, April 7. 1 p.m. at The Sus-
tainable Living Center, bellingham. Come discover 
ideas and designs to create a beautiful, productive 
container garden with recycled materials. Stay for 
the 2 hour hands-on workshop session and build 
(or modify) your own container made of well, just 
about anything, with talented revision Division 
guru, eberde ;hard eichner and Derek Duffy, certi-
fied horticulturist and landscape professional. Fee 
is $40-$50. Call (360) 733-8307.

everett home & Garden show: Friday, April 13 
through Sunday, April 15. Comcast Arena, broad-
way & hewitt, everett. hours are Friday noon to 8 
p.m. Saturday 10 a.m. to 7 p.m. and Sunday 10 a.m. 
to 5 p.m. Admission is $6.75/adult, $6.25/seniors, 
and kids 16 and under free. For more information, 
visit everetthomegardenshow.com/

hannegan Farm and home Grand opening: 
Saturday, April 14. 6931 hannegan road, hinotes 
Corner, just south of Lynden. Music by Prozac 
Mountain boys and more. Call (360) 389-5268. 

Anacortes winter Market: Saturday, April 14. en-
joy winter produce,  storage crops, farm products, 
fresh baked goods, and arts and crafts. 9 a.m. to 2 
p.m. Depot Arts Center, 7th Street & r Avenue. visit 
anacortesfarmersmarket.org. 

organic Fruit Growing: Saturday, April 14. Learn 

how to grow tree fruits and berries using organic 
practices, even in our challenging climate. Discuss 
the common pest and disease issues of our area, 
and how to deal with them effectively. Other top-
ics will include soil and weed management and 
use of compost and mulches in fruit growing. 1:30 
to 3 p.m. Free. Cloud Mountain Farm, everson. visit 
www.cloudmountainfarm.com.

Growing Your own Mushrooms: Saturday, April 
14. Come meet Alex Winstead, owner of Cascadia 
Mushrooms, who will show you all the tricks and 
supplies to grow your own mushrooms at home. 
Free. 10 a.m. bakerview Nursery, 945 e. bakerview 
rd, bellingham. Call (360) 676-0400 or visit www.
bakerviewnursery.com. 

terrariums, Miniature Gardens and Koke-
dama: Saturday, April 14. Our resident expert, 
Wes Ladner, will fascinate you with his creative 
expertise in terrarium and miniature gardens. 
Free. 2 p.m. bakerview Nursery, 945 e. bakerview 
rd, bellingham. Call (360) 676-0400 or visitbak-
erviewnursery.com. 

Veggie Patrol: Saturday, April 14. Sponsored 
by Whatcom County Master Gardeners. 10:30 to 
11:30 a.m. at hovander homestead Park, Ferndale. 
veggie Patrol is a summer long program for chil-
dren (ages 4-8) and parents who will meet weekly 
to plant maintain, and harvest vegetables in the 
Children’s Story Garden. Lessons on topics such 
as making worm bins, scarecrows, and miniature 
gardens are included. enrollment fees apply. Call 
(360) 527-8638. 

Anacortes spring wine Festival: Saturday, April 
14. Thirty wineries, six restaurants and live music 
from noon to 4:30 p.m. 1st & Commercial Port 
Warehouse event Center. Tickets are $40, includes 
wine tasting, keepsake glass, food tastes, and en-
tertainment, $20 advance Saturday (designated 
driver ticket includes food and entertainment), or 
$45/$25 at the door. All tickets are available now at 
the Anacortes chamber office. visit anacortes.org/
spring-wine-fest/

Gardening with Northwest Native Plants: 
Saturday, April 14. using our rich variety of plants 
native to the Northwest can enhance your enjoy-
ment of your garden. Learn which plants to use 
to encourage wildlife, beautify problem areas, 
and take the work out of gardening. 10:30 a.m. to 
noon. Free. Cloud Mountain Farm, everson. visit 
www.cloudmountainfarm.com.

Archeology of the Nim’s homestead: Saturday, 
April 14. enjoy Laura Sechrist’s slides and artifacts 
from her research of the original Nims’ Sumas-area 
homestead site. Also learn about historical archae-
ology and the unique role it plays in piecing to-
gether our history. 3 to 4:30 p.m. everson Library, 
104 Kirsch Dr. Call 966-5100. 

Landscape design: Saturday, April 14. 10 a.m. 
Make great choices for your gardens after this in-
troduction to design elements such as line, shape, 
texture and color at Sunnyside Nursery, 3915 Sun-

nyside blvd., Marysville. Free. Call (425) 334-2002. 
visit sunnysidenursery.net for more information.

reel Food Film Fest: Good Food: Saturday, April 
14. Good Food was filmed in Northwest Washing-
ton telling the story of how small family farmers 
are making a comeback Many familiar area farms 
like Alm hill Gardens, Skagit river ranch and blue 
heron Farms are featured as well as regional farm-
ers’ markets, distributors, stores and restaurants. 
Followed by a discussion with Sara Southerland 
from Sustainable Connections.  Light refreshments 
provided. 2 to 4 p.m. Ferndale Public Library. visit 
sconnect.org. 

Celebrate skagit: dinner on the Farm: Sat-
urday, April 14. Cocktails, appetizers and a four-
course dinner in the barn, which will open up onto 
tulip fields. Michael Miller, head Chef at the Train 
Wreck bar and Grill in burlington, will be the guest 
chef. Skip rock Distillers, producers of vodka made 
with Skagit Yukon Gold potatoes, will be creating 
a signature cocktail for guests, and hellam’s vine-
yard of La Conner, will pair Washington wines with 
the dinner. Proceeds will support the work of Sk-
agitonians to Preserve Farmland. 4:30 p.m. at Sam 
hill barn, Mount vernon. Price is $100 per person. 
Call  (360) 336-3974.

saving time, energy and Money in your Gar-
den: Sunday, April 15. Join Whatcom County Mas-
ter Gardeners Karen Gilliam and richard Strow. 
Join us to learn how to have fun and whip your 
garden into shape. It will save time, money and 
energy and you will have a lovely garden for you 
and others to enjoy. 2 p.m. Tennant Lake Inter-
pretive Center and hovander homestead Park in 
Ferndale.

energy efficiency and deep energy reduction 
in the home and small Business: Monday, April 
16. Steve hoffman, NW Center for Sustainability 
and Innovation (NWCSI), will discuss “state of the 
art” home and commercial energy efficiency. 6:30 
p.m. Skagit valley Co-op,  room 309. Free. 

reel Food Film Fest: Food stamped: Tuesday, 
April 17. view the film Food Stamped, followed by 
discussion. North Fork Public Library, 7 p.m. Free. 
Speakers include Katie Chugg, Kendall School Gar-
den, and Nori Zukerman, Tom Wampler and Shan-
non robertson from the Maple Falls Community 
Garden/ Cobb Oven group. The host is Margie bell, 
Local Food Works! sustainableconnections.org

reel Food Film Fest Culminating Celebration: 
Thursday, April 19. Culminating event with all five 
organizations, a panel following the films and an 
edible reception with local chefs. Pickford Film 
Center, bellingham, 6-9 p.m. Contact Sara South-
erland at (360) 647-7093 x 114.

tomato Gardening Class: Friday, April 20. home-
grown tomatoes can be one of the most challeng-
ing hot-season crops to grow in our moderate 
Maritime summers. In the class ‘Your best Tomato 
Year Yet’, Guest Speaker bill Thorness will share his 
expert tips and techniques for growing great to-

eVeNts
Send event submissions to info@grownorthwest.com. Find more calendar updates posted online at www.grownorthwest.com.
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matoes. 6 p.m. Christianson’s Nursery, 15806 best 
road, Mount vernon. Class fee $5. reservations 
required. Call (360) 466-3821 or visit christianson-
snursery.com.

Japanese Maples: Saturday, April 21. 10 a.m. 
From exciting varieties and foliages to choosing, 
growing and maintaining maples, explore the 
ornate world of Japanese maples at Sunnyside 
Nursery, 3915 Sunnyside blvd., Marysville. Free. 
Call (425) 334-2002. visit sunnysidenursery.net for 
more information.

Grow Your own tomatoes: Saturday, April 21. 
Chuck McClung will share his secrets for success-
fully growing tomatoes in our unique climate. 
Free. 10 a.m. bakerview Nursery, 945 e. bakerview 
rd, bellingham. Call (360) 676-0400 or visit www.
bakerviewnursery.com. 

Growing Beans & Grains in Your Backyard: 
Saturday, April 21. Discuss variety selection, plant-
ing, maintenance, harvest, threshing, storage, and 
cooking methods. This class is intended for gar-
deners of all levels, with an emphasis on low-tech 
methods and hand tools. An optional instruction 
manual and seeds will be available for purchase for 
those who are ready to get rolling. This workshop 
is taught by Krista rome of the backyard bean and 
Grain Project. 1:30 to 3 p.m. Free. Cloud Mountain 
Farm, everson. visitcloudmountainfarm.com/.

Grow Your own herbs: Saturday, April 21. Chuck 
McClung will show you how easy it is to grow your 
own herbs. Free. 2 p.m. bakerview Nursery, 945 e. 
bakerview rd, bellingham. Call (360) 676-0400 or 
visit www.bakerviewnursery.com. 

reel Food Film Fest: Forks over Knives: Sat-

urday, April 21. Film showing at everson Public 
Library, 3 p.m. Farmers Gretchen hoyt, Alm hill 
Gardens & rio Thomas, will lead a discussion. 
Sponsored by Sustainable Connections. 

earth day - then and Now by Pete haase: Sun-
day, Apr 22 at breazeale-Padilla bay Interpretive 
Center, bayview. 1 p.m. Take a look back at the very 
first earth Day, April 22, 1970. Free. Call (360) 428-
1558.

essential remedies for everyone/ stress relief: 
Monday, April 23. Learn safety and application 
methods of therapeutic essential Oils with Mi-
chelle Mahler. 6:30 p.m. Skagit valley Co-op, room 
310.  Free. Free class. Supply fee $10 per product.

Future of Business Conference: strategies for 
success in 2012: April 26-27. Annual conference 
for inspiration and hands on tools for a thriving 
business. Kick-off Keynote and Localicious recep-
tion on the 26th followed by a full day on the 27th.
Whatcom Museum and Whatcom Community Col-
lege. registration fees apply. visit sconnect.org for 
more information. 

Creating Color-themed Garden Containers:   
Friday, April 27. Speakers Kathy hirdler of Flori-
bunda Designs and Lily hirdler from Christianson’s 
Nursery will focus on color and how to most effec-
tively use color themes to create a unique and per-
sonalized container planting. 6 to 7:30 p.m., Chris-
tianson’s Nursery, 15806 best road, Mount vernon. 
Class fee $5. reservations required. Call (360) 466-
3821 or visit christiansonsnursery.com. 

what’s New in Container Gardening: Saturday, 
April 28. Come learn the mechanics and intricacies 
of container gardening. Our expert will show you 

combinations color and texture for year-round 
interest in your outdoor spaces. Free. 10 a.m. bak-
erview Nursery, 945 e. bakerview rd, bellingham. 
Call (360) 676-0400 or visit bakerviewnursery.com. 

Blueberry Magic! Saturday, April 28. Come dis-
cover how truly easy it is to grow blueberries. 
Free. 2 p.m. bakerview Nursery, 945 e. bakerview 
rd, bellingham. Call (360) 676-0400 or visit bak-
erviewnursery.com. 

using tunnels and hoop houses for Produc-
tive Gardening: Saturday, April 28. use of high 
tunnels and hoop houses can bring you success in 
crops that often fail out in the open. Discuss hoop 
house construction, planting, pruning and train-
ing, and management issues. 10:30 a.m. to noon. 
Free. Cloud Mountain Farm, everson. visit www.
cloudmountainfarm.com/.

American rhododendron society Flower 
show:  Saturday, April 28. Komo Kulshan Chap-
ter of the ArS will be holding a Flower Show in 
the Propagation house at Christianson’s Nursery, 
15806 best road, Mount vernon.  Admission is 
free. Speak with experts and enjoy the colorful 
floral display. 

everson Garden Club Plant sale: Saturday, April 
28. Color, perennials, annuals, natives and bushes 
– all plants which thrive in our climate at below-
retail prices. vendors offer patio benches, garden 
antiques, veggie starts, landscaping, and specialty 
plants. 9  a.m. to 1 p.m. everson elementary School 
yard. Call (360) 988-0630. 

spring work Party 2012: Saturday April 28. 
Work, talk and eat. 9 a.m. to 1 p.m. Whidbey Insti-
tute. visit whidbeyinstitute.org.

dirty dan days: Sunday, April 29. Family seafood 
festival on the village Green with live music, Chuck-
anut Chowder Cook-off, beer and wine garden, 
rowing race on bellingham bay and the World’s 
only piano race. Starts at 10 a.m. at Fairhaven vil-
lage Green, bellingham. visit fairhaven.com/

don’t have a Cow Cheese: introduction to 
Goat and sheep Cheese with Claire and dale: 
Monday, April 30. 6:30 p.m. room 309, Skagit val-
ley Co-op. Members $5, nonmembers $10. explore 
different styles and flavors and local offerings from 
Silver Springs Creamery. Includes a sampling of 
goat and sheep cheeses and local bread.

Additional events and updates are posted online at 
www.grownorthwest.com. Send your event informa-
tion to editor@grownorthwest.com. 

FArMers 
MArKets
Anacortes: regular 2012 season starts Saturday, 
May 12. 9 a.m. to 2 p.m. at Depot Arts Center, 7th 
& r Avenue / www.anacortesfarmersmarket.org, 
(360) 293-7922.

Bellingham: Saturdays from 10 a.m. to 3 p.m. at 
Depot Market Center, railroad & Chestnut, and 
Wednesdays from noon to 5 p.m. visit www.bell-
inghamfarmersmarket.org. 

San Juan Farmers Market: Saturdays from 10 a.m. 
to 1 p.m. at the brickworks, Friday habor. visit sjif-
armersmarket.com/

June 23: 
Food as Medicine

2012 Summer Workshops

www.hfproduce.com
Contact hfproduce@gmail.com or 360-941-8196 to register.

July 14-15: 
Earthen Oven Making
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Urban Farm 
naturals offers 
bath, body items

Tamila Morgan, 
artisan soap-
maker and owner 
of UrbanFarm 

Naturals, is a make-it-
from-scratch kind of gal. 
“There’s a lot of value in 
just slowing down, doing 
some soul searching, and 
asking ourselves what’s 
really important,” she said, 
measuring cocoa powder 
into a cake pan. She’s making 
Wacky Cake, a simple, egg-
less recipe that was popular 
during the Great Depression, 
to bring to a neighborhood 
dessert social. “Our culture 
can be so concerned with 
self-gratification, but for 
our family, once we left that 
lifestyle, we ended up being 
surrounded by the most 
amazing, positive, selfless 
people by becoming a part of 
the handmade movement.”

Urban Farm Naturals is a 
family-owned and-operated 
bath and body company based 
out of Arlington. Morgan 
develops the products, while 
husband Jeff builds and 
designs their farmers market 
and trade show booths. Their 
two boys help assemble and 
package the poducts. All 
products are made by hand, 
with natural ingredients. 

Morgan’s journey to 
UrbanFarm Naturals was less 
than direct; she and Jeff both 
have a background in the 

aviation industry – Tamila as 
a certified flight instructor, 
Jeff as a commercial pilot. 
Eventually she switched gears 
and moved into marketing for 
FlightSafety International so 
that she and Jeff could start 
their family. “In a lot of ways, 
I was very successful,” Morgan 
said, but shrugged, “I knew it 
wasn’t my passion in life.” 

It did enable her to save up 
seed money for UrbanFarm 
Naturals though, working 
long weeks while dreaming 
of being her own boss and 
spending more time with their 
children. “Quitting felt so 
good. I have never regretted 
it, even when I reach those 
inevitable moments when I 
doubt myself.”

Part of what makes being 
an artisan, independent 
business owner so satisfying, 

Morgan said, is that “you get 
to make your own priorities 
for your business.” She 
decided early on that her 
business would abide by the 
triple bottom line—people, 
planet, profit. “If it costs me 
a little more to source an 
ingredient because it’s made 
in the USA or because it’s 
fair trade, I’m going to pay 
it.” Still, small businesses 
should also stay flexible and 
use the inexpensive resources 
that present themselves, she 
advised. 

Morgan grows her own 
herbs organically, and a family 
friend built all of her displays 
from salvaged barn wood. 
She’s even been known to take 

advantage of wilted kale. “I 
dried it in the oven, crushed 
it into a powder, and used it 
to color my rosemary-scented 
soaps green,” she laughed. 
“You just have to keep yourself 
open to every opportunity.”

The Morgans enjoy working 
as a family. Their two kids have 
been involved from day one, 
commenting on logo choices 
and voting on essential oil 
scents. “If they ever decide to 
open their own businesses, 
I hope the process will seem 
that much less daunting to 
them,” she says.

It can indeed be daunting 
to take the plunge into being a 
small business owner, but she 
emphasizes that those with a 

Handmande soap loafs (above) and Urban Farm Naturals owner Tamila Morgan (right). COurTeSY PhOTOS

by Samantha Schuller

CrAFtY

passion should follow it. “You 
have to be really dedicated and 
passionate,” Morgan advised. 
“Don’t wait to retire, don’t wait 
for the right thing to come 
along, just do it. Go slow if you 
need to, but get started.” 

“It’s like anything else,” she 
said, sliding the cake pan into 
the oven and wiping her hands 
on the front of her red apron, 
“if you love it, you’ll figure out 
a way to live it. It seems like 
hard work at first, but you get 
into a routine and one day you 
wake up and you realize it’s 
your way of life.”

For more information, visit  
UrbanFarmNaturals.com or 
call (425) 422-8081. Products 
are also available on Etsy. 
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Beef, Pork, Poultry & eggs
Legacy herefords: Purely natural beef, no 
added hormones or antibiotics. 100% veg-
etarian diet. humanely raised & handled. 
(360) 510-7180, legacyherefords.com/

Clothing
Texture Clothing: ecofriendly, sustain-
ably made organic cotton and hemp 
clothing for women. 1425 N. State St., 
bellingham. www.textureclothing.com, 
(360) 224-1342.

Coffee, Chai & tea
Black drop Coffeehouse: Now employ-
ee owned! Open Mon through Fri, 7am to 
7pm, Sat 8am to 5pm, and Sun 8:30 am 
to 4pm. 300 W. Champion Street, belling-
ham. (360) 738-3767, theblackdrop.com/
hammerhead Coffee roasters: Delivers 
at no charge every Tuesday and Friday to 
Ferndale, bellingham and Fairhaven. Mini-
mum order 1 pound. Contact our family 
owned/operated biz at scott@hammer-
headcoffee.com or visit us at Greene’s Cor-
ner, 5305 NW Drive, North bellingham. 
Jen’s house of Chai: voted best cup of 
Chai by my mom! visit my booth at the 
bellingham Farmers Market. (360) 201-
1274 /   jenshouseofchai.com
sip-t tea Company is now Misfits 
Bliss: Passionately delicious! bellingham 
crafted artisan tea. Free delivery in bell-
ingham. Wholesale available. Contact 
(360) 220-8100 / www.sip-t.com. visit us 
at the bellingham Farmers Market!

Gardens/Nurseries

Bakerview Nursery: 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 / bakerviewnursery.com 
Christianson’s Nursery & Greenhouse: 
Open 9-6 daily. 15806 best rd., Mount 
vernon. Call  360-466-3821 or visit www.
christiansonsnursery.com

Farmers Markets

Anacortes winter Market: Winter pro-
duce, storage crops, farm products, fresh 
baked goods, arts and crafts. Next winter/
spring market is Saturday, April 14. 9 a.m. 
to 2 p.m. Depot Arts Center, 7th Street & r 
Avenue, Anacortes. Opening day for 2012 
regular season is May 12. visit anacortes-
farmersmarket.org. 
Bellingham Farmers Market: Celebrat-
ing 20 years! Opens for the 2012 season 
Saturday, April 7. every Saturday at the 
Depot Market Square, railroad & Chest-
nut Streets, downtown bellingham. 10 
am to 3 pm. bellinghamfarmers.org/

Fruits, Vegetables & herbs

osprey hill Farm: A wide assortment 
of rare and heirloom berries, fruit, herbs, 
produce and more. ospreyhillfarm@       
yahoo.com/595-9134

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. 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.com-
munityfood.coop 
Crossroads Grocery & Video: Locally 
owned and operated. We carry your ba-
sic staples, bulk foods, frozen foods and 
produce as well as organic products and 
produce. 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. (360) 599.9657 / www.
crossroadsgrocery.com
skagit Valley Co-op: Your commu-
nity 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

Arts & Crafts

Artisans: Northwest Art, Crafts and 
Eats: Paintings, prints, pottery, glass 
work, jewelry, furniture, fabric art, locally 
roasted coffee, fine chocolates, cards, 
smoked salmon, honey, local produce 
and more. Accepting new artists! 1215 
Cornwall Ave., bellingham. Open Mon-
Sat 11-5. visit artisansbellingham.com. 
Mountainside Gardens is a gallery/gift 
shop featuring locally created art, gifts, 
specialty food items and natural personal 
care products. Large selection of locally 
grown veggie starts, annuals, perennials, 
shrubs and trees. Located 1 mile east of 
Kendall on the Mt. baker hwy. (360) 599-
2890, www.mountainsidegardens.com/

restaurants & eateries
Brandywine Kitchen: Locally sourced 
ingredients, hand-cut fries, baguette 
sandwiches, beer and wine, entrees. 
Mon-Sat 11-10, Sun 4-10. happy hour 3-6 
weekdays. 1317 Commercial, bellingham. 
(360) 734-1071. brandywinekitchen.com
doe Bay resort and retreat on or-
cas island, wA: (360) 376-2291. On-site 
gourmet cafe supported by the one acre 
on-site organic garden plus local farmers. 
Organic garden is part of WWOOF pro-
gram and hosts short term volunteers. 
Come out to Doe bay for the food.... stay 
for the peace of mind.
streAt Food mobile kitchen offers 
fresh and seasonal ingredients. regularly 
parked in the Ferndale and bellingham 
areas. Contact (360)927-0011, e-mail 
streatfood@gmail.com or follow them 
on Facebook or their blog with daily up-
dates at streatfood.me
the table: Featuring fresh pasta made 
by the bellingham Pasta Company, using 
local ingredients. 100 N. Commercial St., 
bellingham. Fresh pasta available at the 
bellingham Farmers Market, Whatcom 
County Community Co-Op and haggen 
locations, Terra Organica and area restau-
rants. bellinghampasta.com

seeds

osborne seed Co.: Striving to supply 
you with the best vegetable, flower, herb 
and cover crop seed available. Located at 
2428 Old hwy 99 S. road Mount vernon, 
WA. Call us at 360-424-7333 or visit www.
osborneseed.com.
uprising organics: vegetable, flower, 
and herb varieties well suited to the 
unique growing conditions of our region 
and beyond. We are proud to have been 
Washington’s first 100% Certified Organic 
seed company and are pleased to bring 
you 26 new varieties for the 2012 season. 
uprisingorganics.com/ (360)778-3749

services

Go Green Now: earth friendly alterna-
tives. Green products and gifts. Christine 
Wekking, owner. 7036 birch bay Drive, 
blaine. Contact (360) 933-1388 or visit 
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 marine, outdoor and 
recreational fabrics and related hardware. 
recreational and outdoor fabrics, pat-
terns, foam, webbing, hardware, indus-
trial sewing, repairs. Mon-Fri 10am - 4pm. 
(360) 734.8199, 946 N. State St. belling-
ham. www.oystercreekcanvas.com

dairy Products

Place your ad here! Only $10 for 25 
words! Call (360) 398-1155 or send ad to 
info@grownorthwest.com. 

Kids & Family

Red Wagon Diaper Services: Serving 
Whatcom and Skagit counties. We are 
proud to be the only local business to 
provide cloth diaper delivery, and we in-
vite your family to join us. “A fresh change 
for your baby’s future.” Contact (360) 961-
3710 or info@redwagondiapers.com. visit 
www.redwagondiapers.com. 
whatcom Family magazine coming 
summer 2012! In print and online. Serv-
ing families, youth and community in 
Whatcom County. Follow us on Facebook 
for more information. 

treats & sweets

Leah’s gluten-free Bakery: baked in a 
dedicated gluten, dairy & soy free facil-
ity. For Special Orders call (360) 734-2812. 
Ted & Nancy Seifert, Owners
Mallard ice Cream: Our ice cream is cre-
ated from as many fresh, local, and organ-
ic ingredients as possible because that’s 
what tastes good. Open 10:30 a.m. to 
11:30 p.m. seven days a week. (360) 734-
3884 / 1323 railroad Avenue, bellingham 
/ www.mallardicecream.com 

Property & real estate

deming, 4561 Mosquito Lake road, 
2.18 acres pasture land, small mobile 
home, 20 gallon/minute well, 3 bedroom 
septic system, underground power and 
phone, gravel driveway, Twin Sisters and 
Nooksack river views, great southern 
exposure, $155,000, possible owner con-
tract. 360-820-1427.
Jeff Braimes, realtor: real estate for 
real People. Agent with Coldwell banker 
Miller-Arnason real estate. 3610 Merid-
ian St., bellingham. Contact (360) 961-
6496 (cell), (360) 734-3420 (office), or 
jeff@braimes.com. 
unique Farming opportunity south of 
Lynden: Approximately 6 acres of certifi-
able land. 3 acres peat and 3 acres sandy 
loam on draft horse farm. Incorporating 
draft horses into land tillage a possibil-
ity. Also available: tractors and numerous 
pieces of farm equipment. Lots of poten-
tial. Call 360-510-7466
uprising seeds is looking for a perma-
nent home! 10+ acres tillable land in WA 
no more than 3 hours from bellingham. 
Land must be certifiable, have a well w/
good water output, and be somewhat 
isolated from other market and seed 
farms. barn, outbuildings would be great. 
Contact uprisingseeds@riseup.net

Feed

scratch and Peck Feeds: We use only 
naturally grown and non-GMO whole 
grains in our feeds. Proud to offer a va-
riety of soy free animal feed products, 
including chicken feed, rabbit feed, pig 
feed, and more! visit 1645 Jill’s Court, 
Suite 105, bellingham. (360) 318-7585, 
scratchandpeck.com/
wilderness hay & Feed: Timothy, Al-
falfa, Orchard Grass, Mixed hay. Delivery 
Available. 11008 84th St Ne, Lake Stevens. 
Call 360-386-9144.

seafood
Desire Fish Company: Catching, pro-
cessing and selling our own Wild Alaskan 
Salmon. Located Gate 7 Squalicum har-
bor, open weekends 10-5,  Nov thru April. 
King, Sockeye, Coho, Pink, Chum. (360) 
676-0605
Skagit’s Own Fish Market: Dungeness 
Crab, Fresh Fish, Clams, Mussels, Oysters, 
Shrimp, Scallops, Smoked Fish. Daily 
lunch specials with local seafood. home-
made Chowder, halibut & Prawn Tacos 
everyday, Oyster burgers,  Dungeness 
Crab Sandwich. (360)707-2722, 18042 
hwy 20, burlington. www.skagitfish.com

Beer & wine
Northwest Brewers Supply: brewing 
and winemaking supplies. Serving the 
community for 25 years. Open Tues-Sat 
10-6. 1006 6th St., Anacortes. (360) 293-
0424, www.nwbrewers.com/

Greenhouse
Greenhouse for Sale: $3000, double 
wall steel frame goes together like  an 
erector set in 2 foot sections. Maximum 
size is 12 ft x 24 ft x 8  ft. Four automatic 
vents achieve a 20 degree buffer even 
without heat.  Stanwood. 360-629-9377. 
Please leave a message.

rAte: 25 words for $10 (minimum) • Each additional word 40¢ each 
To place an ad, contact Grow Northwest at (360) 398-1155 or e-mail info@grownorthwest.com. 

North Fork Gardens: Wedding flowers 
by the bucket or bunch. u-pick/We-pick. 
Sustainably grown. Call for availability. 
Spring flowers on the way! North Fork 
Gardens. Contact Gail Parlatore, owner, at 
(360) 410-0813 or gailparl@comcast.net.
Place your ad here! Call (360) 398-1155 
or send ad to info@grownorthwest.com. 

Construction
Lookabill General Contracting: Addi-
tions, remodels, custom projects, interior 
finishes. Licensed, bonded and insured, 
LOOKAGC908b5. (360) 201-7024, www.
LookabillGC.com
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